
BOOT CAMP

TRAINING EXERCISES
FOOD-TRAK System Overview 		  Procurement

Database Design 			   Requisitions and Transfers

Managing Users and Security 		  Entering/Importing Sales Mix

Working with Recipes 		  Running Reports

Designating and Tracking Key Items	 Profit Centers

Menu Engineering			   Electronic Ordering and Bidding 

Performing Nutritional Analysis 	 Report Analysis and Action Planning

FOOD-TRAK Mobile Partner Functionality 	 Getting Help

Taking Inventory			   Graphical Analytic Reporting

FOOD-TRAK Boot Camp is an exciting 4-day course focused on learning how to become a proficient FOOD-TRAK user and drive 

cost savings to your organization’s bottom line.  You will be armed with the knowledge to construct, operate and maintain an 

effective food and beverage database while practicing inventory techniques and methods, rapid and accurate recipe building, 

forecasting, ordering and procurement approaches.  Additionally, you will gain competence with requisitions and transfers, 

waste, variance tracking and report analysis. 

FOOD-TRAK Boot Camp is simply the best defense against escalating F&B costs.  Our main objective is to help you bulletproof your 

F&B operation by providing you with working knowledge of the FOOD-TRAK System, process flow, task operations, management 

and reports, arming you with everything you need to win the food cost battle.

Working on your own computer workstation and the latest version of FOOD-TRAK, you will be led by your drill sergeant 

through a series of lectures explaining the “how to” functionality of each process, followed by practice exercises outlined in the 

comprehensive Boot Camp training manual.  This “real world” foodservice operation approach prepares you to return to your 

place of business and make effective use of the FOOD-TRAK system.

TECHNICAL REQUIREMENTS

Each attendee will be required to supply their own laptop which meets the following requirements: 

Windows Operating System 7, 8 or 10 running Internet Explorer 10 or greater
Language setting as United States (English)
Wireless Network Connectivity
Windows login account credentials with Administrative Permissions
Virus Protection installed with the latest definition updates, full system scan and clean results
Minimum 2GB RAM and Pentium IV or better
Disabled Windows Firewall
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“The most successful F&B operations rely on 

accuracy of detail and this is exactly how the 

class information was delivered. Boot Camp 

gave me better knowledge of the program, but 

most of all I will use FOOD-TRAK as a tool to 

improve what we do on a daily basis.”

-The Country Club of Virginia

REGISTRATION

February 25-28

Portland, OR

New Seasons Market

1300 SE Stark Street, Suite 401

Portland, OR 97214

(503) 292-1987

There are a variety of 

hotels in the Portland area. 

Attendees are encouraged 

to find a hotel that best fits   

their needs. 

Register Online 

www.foodtrak.com

Register by Phone

800.553.2438

Register by Mail 

15900 N. 78th Street

Suite 200

Scottsdale, AZ 85260

SCHEDULE LOGISTICS CONTACT US

Early Registration Fee: $895.00
Standard Registration Fee: $995.00
Additional Attendee Registration Fee: $895.00
Prices listed are per person

FOOD-TRAK Boot Camp is being offered at New Seasons Market in Portland, Oregon!  Space is very 

limited for this course and advanced registration is required.  The deadline for timely registration 

(accompanied by payment) is February 11, 2020.  

The standard registration fee for the four day course is $995 for the first attendee.  Additional 

attendees are $895 each.  A special, discounted rate of $895 per person is available if payment 

is received in full by February 4, 2020. Payment can be made using a company check, Visa, 

MasterCard or AMEX.  Final registration (within 14 days of the seminar date) will be accepted on 

a space-available basis only.  Payments are non-refundable if cancellation occurs within 14 days 

of the seminar unless we are forced to cancel or reschedule the course.  SCI reserves the right to 

cancel seminars in the event of insufficient registration or events beyond our control.  Pricing is 

subject to change without notice.

Training Date                                                                            

Name                                                                                        

Company                                                                                     

Title                                                                                                  

Phone Number                                                                             

Email Address                                                                                

Additional Attendee Name(s)                                                     

                                                                                                          

Credit Card #                                                                                             

CVC #                                	 Expiration Date                                      

Name on Card                                                                                            

Billing Address                                                                                              

Billing Zip Code                                                                                             

Signature                                                                                                       

 

PAYMENTMAIL REGISTRATION

PRICING:

Check Enclosed

Credit Card (Visa/MasterCard/AMEX)
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