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RECIPE MANAGEMENT 
SIMPLIFIED

 Encode and store all your
recipes in one place

QUICK
RECIPE ANALYSIS

Accurately analyze nutritional
information and allergens for all

your dishes

IMPROVED
COST CONTROL

Instantly calculate and track costs
when creating recipes

ALWAYS
LEGISLATION COMPLIANT

Comply with food law and labeling
regulations by tracking nutrient &

allergen information

We specialize in modernizing the way you
do recipe management and optimizing
your foodservice workflows. Our solution
helps you manage food costing, recipe
consistency, supplier pricing, HACCP,
nutritional information, and even food
wastage. 

WHO WE ARE?
CALCMENU Philippines Inc., a subsidiary of
EGS Enggist & Grandjean Software (EGS), has
over 30 years of combined technological and
culinary expertise. We have developed our
intelligent web-based solution for commercial
kitchens, EGS CALCMENU Web, so our clients
can focus on what's important, the food!

WHAT WE DO?

EMPOWERING THE FUTURE
OF RECIPE MANAGEMENT

https://www.calcmenu.com/


EGS CALCMENU WEB
EGS CALCMENU Web is our web-based solution that gives you access to our
powerful modules: Merchandise, Recipe, Menu, and Menu Plan Management.
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Simplify the way you create your menu plans to offer suitable food service for the nutrition needs
and medical circumstances your patients require. 

Providing healthy, well-balanced, and quality meals for your patients are of the utmost importance.

Digitize your recipe management system to improve the way you provide your patients with
exceptional care.

NOURISH YOUR PATIENTS

ELEVATING MENU PLANNING & ENSURING FOOD SAFETY
Healthcare providers have to manage the
diversification of menus and the nutritional
requirements of each individual patient.

EGS CALCMENU Web is designed to meet the
unique requirements of hospitals and
healthcare institutions. 

We give you access to top-of-the-line
technology that provides you the flexibility to
prepare therapeutic diets, particularly for
nutritionally vulnerable patients.

WATCH OUR 
VIDEO

LEARN ABOUT OUR
ADD-ON SERVICES 

https://www.calcmenu.com/
https://www.youtube.com/watch?v=HU0ECdsOs_8
https://www.youtube.com/watch?v=HU0ECdsOs_8
https://www.youtube.com/watch?v=HU0ECdsOs_8
https://www.youtube.com/watch?v=iEM9x5auJ6M
https://www.youtube.com/watch?v=iEM9x5auJ6M


Real-time Data 
Your dieticians and food service
managers can also collect real-time food
data that they can use to guide their
onsite decisions and plan more
efficiently for menu cycles.

Specialized Menus
Personalized menu items to cater to
patients' specific health needs. Track
foods to avoid, include essential foods
like vegetables, the removal of specific
ingredients such as salt, and consider
food allergies too.
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Powerful Tools 
Equip yourself with paperless menus,
food allergy screening, automated menu
checking, nutrient imprinting, menu
engineering, and many more advanced
features to optimize your menu planning
process.

OPTIMIZE YOUR HOSPITAL FOOD PRODUCTION 
Implement standardized procedures, portion size, and presentation of
all recipes and easily share information with other team members and
your management team once recipes are finalized and approved.

One of our advanced modules, Menu Plan View, gives you access to all relevant 
data and the ability to display real-time content to help you plot the perfect, well-balanced meal plan with
speed and ease. 

MENU PLAN VIEW

Menu Plan View is a module built into EGS
CALCMENU Web. 

It features advanced menu planning tools
that enable you to view all information at a
glance by using interactive visualizations.

This module makes it easier for you to plan
menus using various views. 

Smart Labeling 
Choose to use Nutri-Score labeling
system on your food products and
menus, highlight allergens or extra
attributes like "Low Fat" or "Diabetic
Meal", or print food labels using our
Food Label Assistant.

Nutritional Analysis 
Create quality and specialized recipes
and menus with the ability to
automatically calculate nutrients to meet
the requirements of your patients’
therapeutic diets.

https://www.calcmenu.com/
https://youtu.be/B-YOq7E_dPI


These views include: 

A L L E R G E N S

This helps both patient and nursing staff in
evaluating food choices. Quickly compare
different meal options to ensure that
patients' meal plans contain an adequate
amount of macros and nutrients.

K E Y W O R D S N U T R I E N T S

P R I C I N G I M A G E S M E N U  P L A N  R U L E S
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WATCH OUR 
VIDEO

One of the leading healthcare providers in Switzerland needed to streamline food production for
their establishment.

CASE STUDY 
Leveraged digital technologies to personalize patient care and optimize how foodservice is delivered. 

T H E  C H A L L E N G E

The organization's foodservice operations include
patient meal service, on-premise restaurants, and the
staff cafeteria. 

To achieve these objectives, the company adopted 
EGS CALCMENU Web, our smart web-based recipe
management solution, with a custom Menu Plan View
module, and a personalized Data Analytics Dashboard
powered by Microsoft BI. 

https://www.calcmenu.com/
https://youtu.be/B-YOq7E_dPI
https://youtu.be/B-YOq7E_dPI
https://youtu.be/B-YOq7E_dPI
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EGS Enggist & Grandjean Software (EGS) worked with the healthcare provider to centralize and
standardize their food data for each food outlet or what we call "sites". 

O U R  A P P R O A C H

We ensured that Headquarters (HQ) had the ability to oversee and manage all outlets' recipes,
menu plans, and food costing. 

EGS designed a custom Menu Plan View module for in-house nutritionists and chefs to use when
planning menu cycles for inpatient care. Interactive visualizations made it easy for the team to plan
and validate menus based on the specific needs of each patient. 

This module was also adopted by the on-premise restaurants and staff cafeteria to plan appealing
menus for customers and staff while maximizing profits and minimizing wastage. 

Real-time data allowed for the team to resolve
operational challenges quickly.

Consistently meet required nutritional targets
and food costs with advanced Menu Planning
tools. 

Improved information sharing between staff,
patients, and customers with digital menus that
display meal offerings.

Complete transparency of the nutritional quality
meals. Food that meets the nutrition standards for
patients.

T H E  R E S U L T S  

 
i n f o @ e g - s o f t w a r e . c o m  

J O I N  O U R  C O M M U N I T Y  

https://www.calcmenu.com/
https://www.facebook.com/calcmenu
https://www.instagram.com/egscalcmenu
https://twitter.com/CALCMENU
https://www.eg-software.com/
https://www.linkedin.com/company/egssa
https://www.youtubehttps/www.youtube.com/user/CALCMENU
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