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Restaurant Activity Cycle in Candela at a Glance 

 

Activity Cycle for restaurants happens on the Sales and Return screen. There are two Sales and 

Return screens for this purpose. The diagram below shows which activity takes place on each screen 

and in what sequence. 
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                 Candela for Restaurants  

 

 

Candelas RMS for restaurant management helps you effectively manage every aspect of your 

restaurant. You can tailor its various operations according to the kind of food services you are 

offering. Besides making the entire business process simple and quick, it can also improve 

profitability of your business.   

Once you configure Candela RMS for your restaurant it can take care of all your business 

requirements from booking of tables and placing of orders to printing of bills.  

 Generally speaking, a typical activity cycle in a restaurant is composed of a few steps. Let’s 

have a quick look at this cycle: 

Typical Activity Cycle in a Restaurant 

1. Customers either reserve their table in advance or they can just 

walk in and wait to be seated. The manger or the waiter will 

ask about the number of people and guide the customers to a 

table. 

2. That particular table becomes busy. 

3. Once the customers are seated, a waiter will arrive and hand 

them a menu card. 

4. The customers will take some time to look at the menu. After 

making a decision about the food they will call the waiter.   

5. The waiter will arrive and note down the order. 

6. The waiter will take the order slip to the manger (or whoever is 

responsible for the task). 

7. The manger will print a receipt for the kitchen. If there are two different kinds of food on 

the order, for. e.g., fast food and continental, the manger will split the order into two and 

send the kitchen receipts to the respective sections in the kitchen.  

8. The different sections in the kitchen will prepare the order. 

9. The waiter will take the food to the respective table. 

10. After eating, the customers will call the waiter and ask for the bill. 

11. The waiter will in turn ask the manger to give him the bill of a particular 

table. This is a provisional bill. The Table will not be free yet but will be in billing state. 



12. Once the customers have made a payment according to the 

provisional bill, the waiter will take the payment and the 

provisional bill to the manger who will then issue the final 

bill and give back the balance payment.  

13. The customers will leave. The table will become free again.  

 

 

Candela simulates the entire activity cycle of a restaurant. But 

first you need to configure Candela RMS for restaurants. It is 

done in two easy steps: 

CONFIGURING CANDELA FOR RESTAURNATS 

a. Configuration > System Configuration > General 

(Business Type) 

On the screen, you will see the field Business Type. Select 

restaurant from the drop down menu. 

b. Configuration > System Configuration > Sales 

(Restaurant version) 

 

On the screen, check Restaurant Version box. 

The above actions will configure your system for restaurant 

version. 

 

After configuration, close Candela (you need to close the 

login in window as well). Now when you start candela it 

will be ready for your restaurant. 

 

And a brand new login screen will appear.  

 

All activities of restaurant version are right based. Thus at 

this stage make sure that the person who is to run the 

restaurant business has the rights for kitchen configuration, 

table booking, etc.  

 

While you are configuring your system, you can also configure your restaurant’s name 

on Shop Definition screen: Configuration >Shop Definition > Name 

 

 

Figure 2 

Figure 1 



 

CONFIGURING YOUR RESTAURANT  

Once you have configured your system for a restaurant business, you will configure your 

restaurant in the system. It requires a few steps: 

a. Routine Steps for Configuring any Business in Candela. 

 

Configuration of all types of businesses requires certain common steps. You need to 

define Line Items, Products, Employees, Account Heads, prepare Purchase Orders 

and GRN for your inventories, maintain Supplier Payment records, etc.  (For details 

check “Candela in One and a Half Days” Training Manual). 

 

Here we will just focus on the activity cycle of a restaurant and learn how Candle handles 

it. We will assume you have already gone through the preliminaries and line items, 

products, employees, etc. have already been configured. 

 

b. Configuring  Groups and Tables 

 

This step is carried out to configure the 

number of halls/floors or areas (in 

Candela they are called Groups) and the 

number of tables in each hall or floor in 

your restaurant. 

 

Utilities > Restaurant Configuration > 

Configure Groups and Tables 

 

In Fig-3, you can see we have configured 

four groups. In the Name field enter the 

name of your hall/floor or area. Enter 

Code and Sort Order. Check is Active (if 

you leave this box unchecked, the area’s 

status will remain in-active and you will not 

be able to serve customers in this area). The 

list view shows you the list of groups you have configured.  

 

Now you need to configure the number of tables in each area or group.  

 

Utilities > Restaurant Configuration > Configure Groups and Tables (click Tables) 

Figure 3 



  Select Group from the drop down menu. Enter 

your table number or name in the Name field. 

Enter Code for the table, enter Sort Order. 

Check is Active.  

 In Fig-4, you can see in the list view seven 

tables are configured for the area called 

‘Goldilocks.’ Each table is given a name and 

code number. 

 

c. Configuring Your Kitchen in Candela 

Configuring your kitchen is important. If your 

restaurant serves various kinds of foods, there will 

be different sections in the kitchen responsible for 

preparing different types of food.  

Thus when an order from one table requires food from 

different sections, you will have to tell the respective 

sections in the kitchen to prepare the order for a particular table.  

So if your kitchen has three sections: Pakistani, continental and Fast food, and an order from 

a particular table requires something from all these section, the manger (or whoever is 

responsible for it) will split the order in three and send it to the respective sections.  

Now let’s see how you can configure your kitchen and make splitting of an order a simple 

task: 

 

 Utilities > Restaurant Configuration > Kitchen 

Configuration 

In the Name field, enter the name of the section, 

enter Code for the section, give Sort Order, and 

select Printer from the drop down menu. (You need 

to select the printer because it will be used to Print 

Kitchen Receipts for the respective kitchen sections. 

In the next step we will see how to configure your 

printer). 

Now press F1 to select the products you want to 

attach to a particular section of the kitchen. In Fig-5, 

Figure 4 

Figure 5 



you can see we have attached three products to the fast food section of the kitchen. This 

means the order for any item of fast food will be passed on to this section. 

Configure all your sections and attach food items to them.  You can click any section in the 

Records and view items attached to it. 

  

d. Configuring your Printer 

 

Utilities >Setup Configuration > Invoice Page 

Set up 

 

Select the Printer and Invoice Type from the 

drop down menus. Remember to select the same 

printer that you did for kitchen configuration 

(see Fig-5). 

 

In Fig-6, you can see we have small (3- inch) 

invoice type from the drop down menu. This is 

the standard type used for Kitchen Receipts. 

 

Save, Log off and Log on. You are done with configuration and ready to move on to 

the more interesting part. 

 

HOW CANDELA HANDLES A TYPCIAL TRANSACTION IN RESTAURANTS 

 

 

You have read above how a typical activity cycle happens in a restaurant. Now let’s learn 

how we can simulate the cycle in Candela. 

 

a. Restaurant Opens 

 

Shop Activities> Sales and Return  

 

In Candela for Restaurants, there are two Sales and Return screens, and the entire 

restaurant activity is carried out on these two screens. The screen shown in Fig-7 will 

be the screen that the manger will open up. 
 

Figure 6 



 

 

 

 
 
 
 
 
 
 
 
 

 
 
 
 
 

The four bars on top of the screen show names of different areas or groups in a particular 

restaurant. The tables below show the names of tables in the area selected above. In Fig-7, area 

‘Goldilocks’ is selected; below we can see the tables defined under this area. 

 

The rectangle on the right hand side gives a summary of the restaurant’s activity: 

 

Vacant: Total number of vacant tables in the restaurant. 

 

Reserved: Total number of tables reserved in advance. 

 

Billing: Tables where billing is being done. 

 

Busy: Busy tables. 

 

The lower part of the rectangle gives summary of the selected hall, in our example this 

information is about the area called ‘Goldilocks’. 

 

b. Customer comes 

 

Assume that customers come and 

requires a table for three in ‘Goldilocks’ 

area. A waiter guides them to the area. 

They place order. The waiter gives the 

noted down order to the manager, and 

the manger enters the information in 

Candela. 

 

Look at Fig-8. The manager will enter 

information about the table taken and 

the number of people. S/he will also 

Figure 7 

Figure 8 



attach a waiter to the table 

(remember waiter list will 

only be displayed if they are 

already configured in the 

system) and press OK.   

 

The table will turn Red on 

the screen, a sign of busy 

table.  

 

Pressing OK will 

automatically open up the 

other Sales and Return 

screen (see Fig-9), where 

the manager will enter the 

ordered items from the 

menu list (press F1 to 

generate this list, and check 

Hold). 
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c. Kitchen Receipts Issued  

 

The next step is to issue Kitchen receipts for the 

kitchen sections dealing in a particular food item. This 

will be done by pressing the kitchen receipt button.  For  

the example given in Fig-9, three receipts will be 

issued because the food is ordered from three sections: 

fast food, continental and drinks.  

  

As the receipts show, all three orders are meant for the 

same table, but they will be prepared in different 

sections. Thus the manager will send three kitchen 

receipts to their respective sections in the kitchen.  

 

Table Dwarf-1 Busy (turns Red) 

Figure 9 



 

d. Provisional Bill Issued  

  

Provisional bill is issued when the customer asks 

for the bill. The waiter will deliver the message 

to the Manager who will have the required 

information  (food and their prices, see Fig-9) on 

the sales and Return screen. 

 

The manger will then issue a Provisional Bill.  

During the time between the issuance of 

provisional and final bills, the status of the table 

will remain busy on the screen, shown by yellow 

color (Yellow means the table is in billing state). 
 

 

 

 

 

 

 

 

 

 

 

e. Final Bill Issued  

 

 

The customer will pay according to the provisional bill.  

The waiter will take back the money to the manger, who 

will enter the received amount, and if it is a cash payment 

will return balance, and issue the final bill for the customer.   

 

When the customer has paid, the table will turn green again. 

This means it is free. (See Fig- 7) 
 
 
 
 
 
 
 
 
 
 

 

 

Provisional Bill 

Final Bill 

Table Dwarf-1 in Billing state 



 

COMBINING TABLES 

 

Candela also gives you the option to combine tables for a 

large group of customers who want to dine together. This 

is how: 

 

On the Sales and Return screen you will select the area 

and one table under that area. When you click on the 

table, the pop up screen will give you the option of 

Combine Tables. Click Combine Tables and select the 

tables you want to combine by the navigation button  

 

And press Combine Tables again. Press OK 

 

 

ADVANCE BOOKING 

 

For advance booking of tables you will carry out the following steps: 

 

 

Utilities > Restaurant Configuration > Advance Table Reservations 

 

 

In Fig-10 you can see we entered 

information about the customer, 

Advance Payment if any, reservation 

Start and End time. We then selected 

the area and reserved the available table. 

Here in Figure 10, the area is Cigar 

Lounge and the reserved table is Round 

Table for 12. Save.   

Figure 10 



 

 

Now on the Sales and Return screen when you click on the reserved table it will show 

Reservations (in red), clicking on the Reservations tab will load the reservations for that 

particular table.  

 

 

SWAPPING TABLES 

 

Candela also provides you with the 

option to swap tables for 

customers. Just select the table that 

needs to be swapped. Look at 

Figure 11. Here we selected 

Dwarf-1 (the free table).  

 We will swap this table with a 

busy table in Goldilocks area.  

 

On the popped up screen we 

selected the radio button Swap 

Tables. We selected the area 

‘Goldilocks’ and then selected the busy table Dwarf-4. When we press Swap table button, the 

free table Dwarf -1 will be swapped with busy table Dwarf 4.  
 

As a result, Dwarf-1 will become busy and Dwarf 4 will become free.  

 

 
 
 
 

Free tables can also be swapped with reserved tables and tables in billing states. 
 
 
 
 
 
 
 
 
 
 
 

Figure 11- Swapping tables 
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Product Definition in Restaurants 
 

Let’s look at how products are defined for restaurants in Candela. The product definition screen 

is the screen where you enter not just the menu for your restaurant but also the ingredients used 

for various food recipes.  

 

If you have gone through the training manual ‘Candela in One and a Half Days’ you would 

know there are two main steps for defining products in Candela: 

 

1. Define Line Items 

2. Define Products under the Line Items. 

 

Depending on your preference, you can configure your menu and ingredients in various ways. 

Here we will consider some of the ways you might use Candela for configuring your menu and 

ingredients.  

 

We will work with the example of ‘Fairy Land Foods’ that we have used in the previous chapter. 

The restaurant in our example offers three kinds of food: 

 

a. Continental : Beef Steak ; Man-o-Salwa; Rainbow rice; Shaslik 

 

b. Pakistani: Chicken Curry; Chicken Karai; Mutton Karai;  
 

c. Fast Food: Chicken Burger; Club Sandwich;  Pizza  

 

d. Drinks: Fresh Juice; Coffee; Lassi; 

Pina Colada; Rainbow Drink; Red 

Potion 
 

LINE ITEMS FOR FOOD SECTIONS 

 
 

Option-1: The above restaurant has four 

major sections. You can define them as four 

line items on the line item screen: 

 

Configuration > Misc> Line Item Based 

Attributes > Line Item 

 

The list-view of Fig-1shows the list of line 
Figure 1-All food items will be defined under their respective line items 



items (or our kitchen sections). 

 
 

Option 2: Another option is to define just one Line item and 

define all your products under it. In Fig-2 you can see we 

have defined just one line item: ‘Main Menu’. 

 

 

 

 

 

LINE ITEMS FOR INGREDIENTS  

 

Recipes of all food items in your restaurant require various ingredients 

or raw materials. You can maintain a complete record of not only 

ingredients for all food recipes but also record how much and what 

item is used in each recipe.  

 

Again there are two options: 

 

Option-1: You can either define just one line item for 

ingredients and define all your raw products under it (see Fig-

3), or 

 

Option-2: You can define different line items for ingredients 

used in different sections of your kitchen. For example you can 

you can define a separate line item  for ingredients used in 

say fast food and enter raw materials under it. And likewise 

with other sections. (See Fig-4) 

 

 

(Some of you would like to maintain a separate record of all 

raw materials outside Candela. However, this is not a very 

efficient way and you will not be able to benefit from 

different reports and features that Candela offers to make 

restaurant management so easy and effective). 
 
 

 

 

 

 

 

 

 

 

 

Figure 2.  All food items will be defined 
under one line item 

Figure 3-One line item for all 
ingredients 

Figure 4  



 

  

DEFINING PRODUCTS UNDER LINE 

ITEMS 

 

 

Let’s start by defining products. Here we will 

be working with a single line item option and 

define our menu under the  line item ‘Main 

Menu’ (Fig-5). 

 

In Fig-6 you will find the list of menu items 

defined under  the line item‘Main Menu’. You 

can see we have defined categories, 

subcategories and Product Group for our 

convenience. We have also customized two 

variables for our needs: Serving Size and 

Preparation Time. (Attributes in Red can be 

customized on the system configuration 

screen). 

 

 

 

 

Figure 5- One product (Beef Steak) defined under line item Main Menu 

Figure 6 



 

All variables (Categories, Sub categories, Product Groups, Serving size, Preparation time) are 

defined with the help of their templates. Click on the quick definition button  and on the pop 

up screen define all possibilities for these variables and save. You can then select the one you 

want from the drop down menu. 

 

 

 

Similarly, all ingredients are defined under the line item ‘Ingredients.’  

 

 

 

 

 

Figure 7 
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Creating Menu Dishes with Ingredients 

 
One thing that sets the restaurant version apart from the other versions is the nature of its 

products. Depending on the recipe, the products (menu) are prepared in the kitchen with various 

ingredients. Thus the food items offered by a restaurant are defined in Candela as Assembly 

items. In other words, all dishes are assembled in the kitchen, and we do this by attaching 

ingredients of a particular dish to the dish’s name and Candela will create the dish in the system.   

 

Let’s see how this is done. We will begin by creating a chicken Burger.  

 
(We assume you have already defined suppliers for your raw materials, created purchase orders 

and GRNs for your ingredients. And the stock of ingredients exists in Candela. And we also 

assume that you have defined one dummy supplier as Assembly supplier. For details on 

Assembly products, have a look at the document “Creating Assemblies in Candela”) 

 

 

 

 
Figure 1 

 

Configuration > Product Definition > Product Assembly 

On the Product Definition screen load the assembly product you want to create (we loaded 

chicken burger) and open the Product Assembly tab. 

Now enter products from the product list (press F3 or click ). Enter quantity of the ingredients 

for the particular recipe, and press Add. Here in Fig-1 we entered chicken patti and buns from 

the product list, and entered their quantity. The list view shows ingredients and their quantity 

needed to create one chicken burger.  



The next step is to create chicken burgers, for this move on the product assembly creation screen. 

Purchase > Product Assembly Creation/ Dismantling 

Enter the dish’s code from the drop down menu (the name of the dish will be loaded in the Name 

field), enter the quantity of the particular dish you want to create. Here in Fig-3 we created just 

one burger. Press Create.  

 

Assemblies within Assemblies 

Don’t let the heading scare you off. Creating 

assemblies within assemblies simply means 

that you can incorporate two recipes in a 

single dish. Let’s look at our example of 

chicken burger. 

For preparing a chicken burger you will be 

required to prepare chicken pattis. And 

chicken pattis can have a recipe of their own. 

For this purpose you will define chicken patti 

as a separate assembly product, attach its 

child products to it, and create it on the  

Assembly Creation Screen.  

Later, while creating chicken burgers, 

chicken patti will become one of the 

ingredients.  

Look at the flow chart below. It shows 

Assembly creation at three levels, where 

assembly product of the previous level 

become an ingredient for the next level. 

 

 

 

 

 

Figure 2 

Figure 3 



Assembly Creation at Three Levels 
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