
Selling prepared foods profitably can be a struggle - and new FDA regulations are set to 
make things even more challenging
Convenience retailers often add foodservice items to their stores to improve overall profitability, however, with opportunities 
come challenges. Customers expect fresh, ready-to-eat foods whenever they visit your store day or night with quick 
throughput. It takes discipline and training to adhere to government regulations for safety, traceability, labeling and freshness. 
Foodservice items have short shelf lives and ingredients that spoil easily. And, if your business doesn’t operate a central 
commissary, your stores must replicate recipes at each location, every day. 

Built for performance. And profitability. 
NCR Power+ Menu solves many of these challenges. The 
system is designed to simplify menu management and 
foodservice planning while seamlessly linking with the store 
inventory, pricing and ordering systems. NCR Power+ Menu 
helps create standardized recipes from existing inventory items 
so that users can easily select ingredient items and follow the 
recipe to create the finished food product. The application 
includes what-if planning analysis to help optimize recipes 

for lowest-cost ingredient options. Users can easily swap out 
vendor-supplied items within a recipe if a vendor changes 
or original ingredients are out-of-stock. NCR Power+ Menu 
also provides detailed preparation instructions that not only 
ensures that standard food handling practices are followed, 
but it helps with associate training, and provides consistent 
food quality that improves customer experience. 

NCR POWER+ MENU
for Convenience Retailers

For more information,
visit www.ncr.com, or email retail@ncr.com.



• Makes it easy to comply with ever-changing regulations  
on nutritional labeling 

• Reduces training and standardize recipes through 
preparation instructions for each recipe

• Increases profitability of prepared foods through  
recipe cost-analysis 

• Includes preloaded HACCP instructions for a variety  
of items such as beef, chicken and fish

• Bases cost analysis on recipe or by serving 

• Analyzes nutrition by ingredients, products, and meals, 
including allergen warnings 

• Prints barcodes on FDA-compliant nutrition labels for 
scanning at checkout 

NCR continually improves products as new technologies and components become available. NCR, therefore, reserves the 
right to change specifications without prior notice.

All features, functions and operations described herein may not be marketed by NCR in all parts of the world. Consult 
your NCR representative or NCR office for the latest information.

NCR Power Menu is either a registered trademark or trademark of NCR Corporation in the United States and/or other 
countries. All brand and product names appearing in this document are trademarks, registered trademarks or service 
marks of their respective holders.
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Benefits

Product Features

Why NCR?

NCR Corporation (NYSE: NCR) is the global leader in 
consumer transaction technologies, turning everyday 
interactions with businesses into exceptional experiences. 
With its software, hardware, and portfolio of services,  
NCR enables more than 550 million transactions daily 
across retail, financial, travel, hospitality, telecom and 
technology, and small business. NCR solutions run the 
everyday transactions that make your life easier.

NCR is headquartered in Duluth, Georgia with over 30,000 
employees and does business in 180 countries. NCR is a 
trademark of NCR Corporation in the United States and 
other countries. The company encourages investors to visit its 
web site which is updated regularly with financial and other 
important information about NCR. 

• Keeps costs low with no locally-installed software  
needed for end users 

• Links to existing systems for item information and pricing 

• Allows both corporate and remote stores to add menus 
and recipes, based on authorizations

• Zero-footprint software that is easy to implement, support 
and manage 

• Integration with NCR Power DAX suite for more accurate 
inventory solutions

• Integration with NCR RPOS-CSS displaying caloric values 
while customer is creating meal

Meeting the Demand for Quality and Transparency. 
Now more than ever, customers are demanding more 
information about the products they purchase. Convenience 
store customers are no different. NCR Power+ Menu calculates 
the nutritional data for the foodservice items based on the 
ingredients, and prints FDA-standard nutritional labels. Labels 
can be printed onto sticky media and applied directly to 
product packaging with barcodes to be scanned at the point-
of-sale. This provides customers with detailed ingredient, 
nutritional and allergen information on all prepared food items. 
NCR Power+ Menu can import this data from GSDN-compliant 
data pools, so you can be assured that the data you maintain 
and provide your customers is accurate. 

Planning for Regulatory Compliance Saves Money.
The FDA has stated that all retailers selling prepared foods 
and operating 20 or more stores will be required to provide 
standardized nutritional information. Specifically, the regulation 
calls for “accurate, clear and consistent nutrition information, 
including the calorie content of foods, in restaurants and 
similar retail food establishments will make such nutrition 
information available to consumers in a direct and accessible 
manner to enable consumers to make informed and 
healthful dietary choices.”[1] NCR Power+ Menu provides this 
functionality today and will be continually updated to meet 
new standards as regulations are added or modified over time. 

[1] Food Labeling; Nutrition Labeling of Standard Menu Items in Restaurants and Similar Retail Food 

Establishments, FDA, 2014.


