


Fall is here again, and the break from the summer 
heat is greatly appreciated. 
 

Last month we released Version 6000 of the Power 
Flash system, and over 20% of our users have al-
ready upgraded, with more scheduled for the follow-
ing days and weeks. 

 
We added even more features last month. The Group order system 
now sends three status emails to the administrator. These emails 

list everything who has been invited to the order, along with infor-
mation on who has responded and who has completed their orders.  
These email are send when the order is created, 20 minutes before 
it closes, and when it does close.  

 
The order page on the Internet has been enhanced. The layout is 
basically the same, but easier to read, and the shopping cart has 
been upgraded as well, and now floats up and down as you scroll 

the menu. 
 
You now have more control over the tip options customers can use. 

You can allow customers to choose any tip, allow customers to in-
crease the tip over your company minimum, or not allow customers 
to change the tip at all. 
 

We are even more excited about some coming features. More and 
more Power Flash functionality will be available from a new Admini-
stration section of your website. Available only to you and your au-

thorized CSR’s, this new section will allow you to use much of the 
Power Flash system without having to log in to a local workstation.  
We will have much more information about this new functionality 
over the next few months. 

 
Some of the new features we are working on for November include 
menus that recommend items based on popularity and the cus-
tomer’s previous ordering patterns, tickler items that you select to 

be displayed at the top of each menu, images for selected items, 
and a final tickler page before checkout. 
 

Restaurants will each be getting there own page on your website as 
well. Instead of a page like www.YourRDS.com/PF8_OrderPage.asp?
RestaurantID=112, you will see a page like www.YourRDS.com/
Chilis.htm. This is easier for the customer to understand, and will 

result in much better SEO recognition as well. 
 
If you have not already done so, please visit our website at 

www.rdscontrol.com.  Click on Current Users, and register in our 
user’s forum.  We post detailed information every time we release a 
new build, and you can ask questions and make suggestions there 
as well.  

 
Have a great October, 
 
 

Scott McMurrain 
October 1, 2011 
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Power Flash has the ability to print orders in dif-
ferent formats depending on the customer, res-
taurant, and/or method of delivery. 

 
Because of the tremendous flexibility in the sys-
tem, there are several steps that must be taken to 
properly setup the system. Understanding the 

concepts behind the system is 
essential to proper setup and 
operations. 

 
Power Flash uses Order Tem-
plates. An Order Template 
specifies how an order is to be 

presented. An order can have 
up to three copies (or sec-
tions). A single order template 
contains formatting instructions 

for all three copies of an order: Restaurant, Driver 
and Customer. 
 

It is important to understand that it is not neces-
sary to print all three copies. Most services just 
print the restaurant copy, and maybe a driver 
copy. 

 
Here are a few scenarios where a service may 
setup multiple templates: 

 
(1) A template to use when faxing orders to the 
your trusted restaurants. This template will con-
tain a Restaurant Copy that only lists the items on 

the order, without customer information. The 
Driver Copy contains the customer and payment 
information in addition to the order items. 
 

(2) A template to use when faxing orders to res-
taurant you suspect may be stealing your custom-
ers. For this template, you omit the customer in-

formation from both the Restaurant and the Driver 
Copy. 
 
(3) A template you use when viewing orders on 

the screen and for emailing to customers. This 
template uses only the customer section, and con-
tains all of the order information. 

 
The name of the template used to generate an 
order is always printed just below the order num-
ber, in the upper right corner. This is very useful 

to ensure you are editing the proper template. 
 
There is no limit to the number of templates you 
can setup inside the system. 

 

ORDER TEMPLATES 
The screen shown above is you main Template 
Setup screen. You get to this screen from the 

Company Setup screen. Click the “Order Format 
Template” button on the right side of the screen.   
 
The blue box on the left allows you to specify a 

template to use for different circumstances.  
 
You can set a default template 
to use when sending orders to 

restaurants, either by fax or 
email. You can also go into res-
taurant setup and specify a 

specific template to use for that 
restaurant. Some RDS’s set 
Power Flash to print a copy of 
each order automatically. If 

you have Power Flash setup to 
do this, select a template to use for this automatic 
printing.  Once again, you can set a specific tem-

plate for any individual restaurant by going to 
Restaurant Setup. When you print an order manu-
ally, by clicking the Print Order button, the system 
will use the template you enter on this screen. 

When sending an order to a customer, the system 
will use the template you select on this screen. 
Finally, select a template to use for orders viewed 
on the screen. 

 
On the top right side of the screen is a list of all 
the templates you have defined in the system. You 

can add or delete templates here.  
 
Click on a template name to edit that Template.  
The bottom right side of the screen is used setup 

the template. First, give it a name. This name will 
print on the order right under the order number. 
This will let you know which template the system 

used when printing the order. 
 
Next, select a time zone for the template. If you 
choose “Local Time”, the template will use the lo-

cal time for the customer on the order. If you 
choose “System Time”, the template will use the 
server’s time. Most of the time, you will use “Local 
Time”. 

 
On the very right side it a list of labels that are 
used when generating the order. Here you can en-

ter substitute text if you wish.  For example. The 
system will generally print “Driver Tip”.  But if you 
wanted it to say “Driver Gratuity” instead, you 
may enter that here. 

 
Finally, click on the blue link “Edit Section Details” 

A single template contains 
formatting instructions for 
all three copies of an order:  

 
Restaurant,  

Driver and Customer. 



things that can be printed on the order. Beside 
each item are two checkboxes. The left checkbox 

tells the system whether or not to print that item 
for Takeout orders. The right checkbox tells the 
system whether or not to print that item for Deliv-

ery orders. 
 
While most items are self-explanatory, some war-
rant some more details: 

 
“Print Customer Information”.  If this box is not 
checked, NO customer information will be printed, 
even if the other customer boxes are checked. 

 
“Print Order Count in a coded format”.  If the 
“Print number of times customer has ordered” box 

is checked, then the system will print “Section xx” 
instead of “Customer has ordered xx times”. 
 
“Print Consumer Totals”.  If the customer has la-

beled individual items with the names of who the 
item is for, the system will break down the order 

to go to the screen where you can select what in-
formation is printed on each section.  You will then 

see this screen: 
 
Each template can have three sections. Generally, 

the first section is called the Restaurant Copy, the 
second section is called the Driver Copy, and the 
third section is called the Customer Copy. How-
ever, you can call each section whatever you wish 

by changing the section title.   
 
Next to the section title are two checkboxes:  
“Print this section for Takeout Orders” and “Print 

this section for Delivery Orders”.  These boxes de-
termine if this section will be printed. If the box is 
not checked, the section will not be printed.  Note:  

If you do not check the box on at least one sec-
tion, all you will get is a blank page when you try 
to print the order.  Be sure to check the box on at 
least one section! 

 
In the smaller yellow boxes is a list of different 

ORDER TEMPLATES 



by person.  The delivery fee and tip will be di-
vided equally between each person.  If this is a 

group order, the breakdowns will be according to 
the rules setup by the group administrator. 
 
“Print Order Line Items”.  If this box is not 

checked, no item information will print, even if 
other boxes are checked. 
 
“Print Retail Price” and “Print Wholesale Price”.  

This boxes determine if a price is printed next to 
each item on the order. Check EITHER box, but 
not both. 

 
“Print Option Titles”. This box determines of the 
name of the modifier is printed.  For example, if 
the modifier is “Salad Dressing”, and they 

choose “1000 Island”, the system will either 
print “1000 Island” or “Salad Dressing: 1000 Is-
land” depending on if this box is checked.  (The 

“Print Option Choices” box must also be 
checked. 
 
“Print PIN number ….”  The system generates a 

secret PIN number for each order. These boxes 
determine when the PIN number is printed out. 
At this time, there is no further functionality for 
the PIN number.  It will be used in the future for 

discounts, surveys, etc. 
 

“Print Order Totals”, “Print Complete Price 
Breakdown”, “Print Grand Total Only”, “Print 

Food / Tax / Total Only”.  These fields determine 
how the order will be totaled up on the right 
side. If the “Print Order Totals” button is not 
checked, then nothing will print. After that box is 

checked, check ONLY ONE of the other three 
boxes to determine what information is dis-
played. 
 

“Print Driver Tip Information” and “Print Detailed 
Driver Tip Information”.   If you check “Print 
Driver Tip” information, then the system will 

print “Driver Tip: $xxxxx”.  If you check BOTH 
boxes, then the system will separate the tip into 
three parts:  The mandatory tip you imposed, 
the tip specified at the time the order was 

placed, and the tip added at the door.   
“Print Payment Information” 
 

“Print Credit Card Information”.  If this box is 
checked, and a credit card was used to pay for 
all of part of the order, then the credit card type 
and the last four digits of the credit card number 

will be displayed. The entire credit card number 
is never printed here. 



TIME CALCULATIONS 
The Power Flash uses a wide variety of criteria to calculate pickup and delivery times for orders. RDS 
hours of operation, restaurants' hours of operation, preparation times, delivery times, distance, RDS 
vacations, restaurants' vacations, restaurant lead times, zip code leads times, and dispatcher quote 

times are all taken into consideration when making these calculations. 
 
In order for Power Flash to correctly quote times, it is imperative that the basic system times be setup 
correctly. This paper will take you through the setup process step by step, and explain exactly what 

each setting is for and how to properly set it up. 
 
 

 
 

Let's start by entering the hours for your RDS.  Go to Setup: System Setup, and click on the edit link 
under the "Hours of Operation" label.  You will then see the following screen: 
 
 

 
 

Enter the actual hours of operation for your RDS. If you start taking orders at 11:00, enter that for your 
opening time. Don't worry that your can't make a delivery at 11:00 since it takes time to order the food 
and make the delivery. Power Flash will take care of that for you. When you enter your closing time, 

enter the last time that a customer can place an order.  If you take orders up to 9:00, enter 9:00.  The 
system will then accept orders up until 9:00, even if the delivery itself will be later after accounting for 
preparation and delivery times.  
 

 
 

RDS Hours of Operation 



 
The system also keeps track of driving times. This is how long it takes the driver from the time they pick 
up the food at the restaurant until they get to the customer's location. The system uses several criteria 

for calculating drive times. It looks at the drive time setup under Restaurant setup (which we will get to 
shortly) and it looks at the drive times setup under Zone Setup. 
 
To get to zone setup, go to Setup: Company Setup, and click on Areas, Regions, Zones & Zips.  You will 

see the following screen: 
 

 
 

On the left side is a list of all of your Areas (in red), Regions (in Pink), Zones (in Blue), and Zip Codes (in 
Gray). Driving times are calculated based on the zone in which the customer is located. To enter the 
driving times, click on a Zone, which will be in Blue on the left side. 

 
After clicking on a zone, you will see the blue box.  In the middle of the blue box is a white box that al-
lows you to enter driving speed (in mph) and minimum drive times for different periods of the day. The 
system will look at the distance between the restaurant and the customer's location, and calculate the 

exact driving time using the speed you enter here. You can also enter a minimum drive time. If you do, 
the system will use the longer of the calculated time or the minimum time. For example, the distance 
may only be across the street, but it still will take the driver a few minutes to load and unload the food. 
 

Since traffic varies throughout the day, you can enter different configurations for weekdays (before 
4:00), rush hours (4 to 6 Monday through Friday), weeknights (after 6:00), and weekends. 

Zones & Driving Times 



 
 
There are several steps to complete when setting up a restaurant. You must enter the restaurant's hours 
of operations, preparation times, and lead times. To set these up, go to Restaurants: Restaurant Setup, 

and click on the restaurant's name from the list at the left. You will then see this screen: 
 

 
 
Restaurant's hours should be the restaurant's true hours of operation.  If the restaurant opens at 11:00 
and closes at 10:00, enter those hours. Be sure to enter both lunch and dinner. If the restaurant is open 

continuously, break the day down into lunch and dinner by choosing an arbitrary time to switch, usually 
3:00 or so. Don't worry here about how long the restaurant takes to cook. The system knows that if the 
restaurant opens at 11:00, the food can't be ready at that time.  The same goes for the closing time. En-
ter that last time that the restaurant will accept an order.  If the restaurant closes at 10:00 and you can 

place orders up to 10:00, enter 10:00, even though the food won't be ready at 10:00 since it takes time 
to cook it.  If, on the other hand, the restaurant closes at 10:00 but their kitchen closes 154 minutes 
early, enter 9:45, since that would be the last time you could place an order. 
 

You will also be enter the preparation time for each meal period for each day. Generally, most services 
simply enter 20 minutes, but you can enter other amounts if that particular restaurant is faster or slower.  
For example McDonald's would have a preparation time of maybe 5 minutes, while a fancy steakhouse 

might take 45 minutes on a busy Friday night.  
 
The system will use this preparation time when calculating a delivery time.  Say a customer calls and 

Restaurant Setup 
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wants an order ASAP.  It's 2:00 now, and the restaurant takes 20 minutes to cook the food.  That means 
the earliest the driver could pick up the food would be 2:20, and the system will take that into account.  

For another example, assume that the same customer calls and wants the food ASAP, but it is only 10:30 
AM.  If the restaurant does not open until 11:00, and it takes 20 minutes to prepare the food, the system 
will use 11:20 as the earliest time the driver can pick up the food. 
 

You can also enter Lead Times here. Most services do not use lead times, but the need does occasionally 
arise, especially for breakfast items. A lead time simply means that the restaurant needs that many 
hours (not minutes) to prepare the food. Note: if you enter 24, or 48, or 72, the system will use that 
many days instead of hours. 

 
For example, let's say that your restaurant requires a 4 hour lead time for every order. But it still takes 
them 20 minutes to cook the food.   So if a customer calls at 11:00 in the morning, the earliest he can 

get the food would be 3:00.  But if the customer wants the food tomorrow at 11:45, that would be fine. 
The restaurant opens at 11:00, and takes 20 minutes to cook the food, the driver will be able to pick it 
up at 11:20.  Since tomorrow is more than four hours away, the system will allow the order to be placed. 
 

Let's now talk about the difference between hours and days. If you enter 24 or 48 or 72 hours, the sys-
tem will assume you want days instead of hours.  Here is the difference:  Say you have a customer who 
wants an order for 1:00 PM and the restaurant has a 20 hour lead time.  That means that the order must 

be placed at least 20 hours in advance, which would be no later than 5:00 in the afternoon the day be-
fore. But if you enter 24 hours for the lead time, the system will take it that you mean one day. So the 
customer could place the order anytime up until midnight the day before. 
 

To enter the hours of operation, preparation times, and lead times, click on the Edit link to the left of the 
Hours of Operation label.  You will then see this screen: 
 

 
 
This screen is similar to the RDS hours of operation setup screen, with the additional ability to enter 
preparation and lead times. 



The next step is to setup the driving times for the restaurant.  Click on the Delivery Info tab, and you will 
see the following screen: 

 

 
 

This screen let's you pick the delivery fee and set the driving time for each zone, as well ad lead times 
for each zone. Not that the lead times listed here are different than the lead times you just entered on 
the restaurant's hours page. These lead times apply only to customers ordering from this restaurant for 
delivery into certain zones. If lead times are entered for both the restaurant and the zone, the system 

will use the longer of the two lead times. (This allows you to better scheduled your drivers. If a customer 
wants to order from this restaurant but lives far away, you can require a lead time so that you can 
schedule an additional driver to make this delivery.) 

 
You can also enter driving times here. Remember that you already entered driving times under Zone 
setup, so it is not mandatory to enter them here. But if you do, the system will look at both the drive 
time you setup under Zone setup and the drive time you enter here, and take the longer drive time. 

 
This completes the basic setup needed for Power Flash to properly quote restaurant hours, pickup times, 
and delivery times. Next, we will talk about vacation times and dispatcher quote times. 
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The system allows you to enter vacation times both for your RDS and for individual restaurants as well. 
When either you or a restaurant is marked as closed for vacation, the system will not allow orders to be 

placed for pickup or delivery during those times. Note that if you enter a vacation time for a period that a 
customer has already placed an order, that order still will be valid. So be sure to check that no orders 
have been placed for that day when you setup the vacation day. 
 

To setup vacation days for your RDS, go to Setup: Company Setup. Scroll down to the bottom. On the 
right side you will see the vacation hours. Click Add to enter a new vacation time. You will be asked to 
enter a starting date and time, and an ending date and time. 

 

 
 
If you will be closed the entire day, just leave the times blank. 
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You can also setup vacation times for each restaurant. To do this, go to Restaurants: Restaurant setup 
and click on the restaurant you wish to enter vacation times for. Then click on the "More Info" tab.  You 

will see the following screen: 
 

 
 
In the TAN box, you can enter vacation days.  To remove a vacation day you already entered, double-
click on it. 
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Proper setup of the system is critical to taking orders efficiently and accurately. However, as we all know, 
Murphy's law dictates that what can go wrong will go wrong. During the day, there are many factors that 

can effect delivery times: Staffing shortages, busy restaurants, traffic delays, and more. 
 
The dispatchers needs to be able to increase or decrease quote times as the situation changes. There-
fore, Power Flash has a dispatch quote screen built in.  To access it, click on the Quote Times button from 

the dispatch screen.  The Dispatch Quote Screen looks like this: 
 

 
 
The dispatcher can quote times for individual restaurants, areas, regions, and zones, as well as eter a 
Master Quote time. Quotes times only effect orders placed for today. They simply limit how close to now 

an order can be placed. 
 
Quote times can be entered in minutes, or can be entered as absolute times.   
 

The system will calculate the order's delivery time the regular way, and then look at the Dispatcher 
Quote times for each criteria.  It will then choose the latest of these times, and quote that time to the 
customer. 

 
For example, in the above scenario, we have a master time of 60 minutes, and an area time of 90 min-
utes for Chicago, and an absolute time of 7:30pm for Pensacola. 
 

Let's say it is 5:00 now, and a customer wants an order as soon as possible. The restaurant is setup to 
take 20 minutes to cook the food, and 20 minutes for delivery.  That means that the earliest the cus-
tomer could get the food would be 5:40.  But first, the system will look at the Dispatch Quote times.  

Since the Master Quote time is 60 minutes, that means the earliest the order could be delivery is 6:00.  
Since 6:00 is later than 5:40, the system will quote 6:00. But if the customer is located in Chicago, the 
earliest he can get delivery will be 6:30.  If he lives in Pensacola, the earliest delivery will be 7:30. 

Dispatcher Quote Times 



BACKING UP YOUR DATA 

Power Flash Newsletter 
RDS Control Systems, Inc. 
P.O. Box 298 
Fishersville VA 22939 

I have touched on this topic many times in the past, but it is so important, it’s time to mention it again. 
 
Your data is arguably your most important asset, right up there with your name and reputation. It is vi-

tally important that you safeguard your data against loss. Data loss can occur due to a power failure, 
hardware failure, fire, or even theft.   
 
Power Flash automatically makes a backup of your 

data every night. It creates a backup file and saves 
it to your hard drive. However, these backup files 

can become quite large, and will fill up your 

hard drive if you do not delete older ones from 

time to time. If your hard drive becomes too full, 
no backups will occur. In the past month, I have 
found two RDS’s that had not made a valid backup 

in over a year.  And one of these was a multi-million 
dollar operation! 
 
The purpose of the Power Flash backup function is 

to create a single backup file that you can safe-
guard. After this file is created each day, it is up to 
you to copy it to a safe place.  The backup file cre-

ate by Power Flash on your server will do you no 
good if your server crashes.  At the very least, copy 
the file to another system in your office. 
 

Even after you have backed up your data, is it important to keep a backup off-site as well. A few years 
ago, one of our RDS clients diligently backed up his system every night, and put his backup disks on top 
of his computer. One night, his computer was stolen in a break-in, and they took his backup disks as 

well.  Off-site backups are also important in the event of a fire or other catastrophe. 
 
We recommend www.Carbonite.com for off-site backup. The service costs $59 per year, and will backup 
all of your data every night.  As long as your data file is less than 4gb, Carbonite can be set to back it up 

automatically.  If the file is larger than 4gb, you will have to click on it manually to tell Carbonite to back 
it up.   
 
 


