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Introduction 

 

Congratulations on taking the major step of selecting your new Point-of-Sale (POS) system! 

You will soon be up and running with Aldelo
®
 For Restaurants. You will see why Aldelo

®
 For 

Restaurants is the industry leader in restaurant management software. 

 

Aldelo
®
 For Restaurants is not only affordable, it is also one of the most feature-rich restaurant 

software packages available today. It gives you the ability to automate many of the tasks 

associated with running your restaurant. When properly installed and setup, it will help you run 

your table service, take-out, delivery, pizza making, bar, kitchen, cashiers, reservations, wait 

lists, scheduling, inventory, accounting, and more; and it will do so with a level of security 

greater than ever before! 

 

This Training Manual is designed for use either by the end user of the software or by someone 

who is training someone else how to install and use the software. In it, we will walk you 

through the procedure of setting up a fictitious restaurant, called Checkers. As you follow 

along, you will not only see how we install and setup the software, you will also learn why 

many of these settings are important. This will undoubtedly give you a greater understanding of 

how the system works, enabling you to operate the software with confidence. As you gain more 

experience with Aldelo
®
 For Restaurants, you will come to appreciate how well it complements 

your business. You will wonder how you ever got along without it! 

 

We will start the tutorial with the configuration of the hardware and network software, 

followed by the POS software installation and configuration, and finally, the operation of the 

POS software. You should take the time to read the accompanying User Manual first, and then 

read this Training Manual thoroughly before beginning the course. Many times, your questions 

are answered in the manual a few pages later. Reading these manuals ahead of time will help 

keep your questions to a minimum as you complete the tutorial. 

 

So get yourself a cup of coffee, sit down, relax, and let us begin your trip into the world of 

Aldelo
®
 For Restaurants! 
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Getting Started 

Comprehensive Demonstration 

If you operate a restaurant of any size, from a hot dog cart to a world famous five-star eatery, 

you can run it more efficiently with Aldelo
®
 For Restaurants. 

 

The following screen displays the main form for the fictitious restaurant we will setup in this 

tutorial (see Figure Intro-1). Upon completion, you will have learned how to setup and operate 

your own restaurant with Aldelo
®
 For Restaurants. 

 

 

 

           Figure Intro-1 
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The Aldelo® For Restaurants Setup Process 

OBJECTIVES 

Upon completion of this tutorial, you will be able to: 

Ç Setup and install your network hardware and software 

Ç Setup and install your Point of Sale (POS) hardware 

Ç Install and configure the Aldelo
®
 For Restaurants software 

Ç Operate the software 

THE MAJOR STEPS 

There are two major parts to setting up Aldelo
®
 For Restaurants: 

Ç Installing the hardware 

Ç Installing and configuring the software 

The following flow chart shows the steps for setting up Aldelo
®
 For Restaurants. 

 

Determine POS hardware 

requirements

Select locations for 

hardware devices

Install network software

Connect POS hardware to 

network

Install network hardware

Install Aldelo
® 

For 

Restaurants software

Configure Aldelo
® 

For 

Restaurants software

Operate your restaurant with 

Aldelo
®
 For Restaurants

  

  Figure Intro-2 
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In this manual, we will follow the sequential steps in the diagram above to setup our restaurant, 

Checkers. If you are setting up your own restaurant as you follow along, substitute any 

references to Checkers in the settings with those of your own restaurant.  
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Chapter 1 ð POS Hardware Requirements 

 

The first step when installing a POS system is to determine the types and locations of the 

hardware devices needed for operation of your restaurant.  

Hardware devices can consist of: 

Ç Server Computer 

Ç Client Computers 

Ç Touch Monitors 

Ç All -in-One Terminals 

Ç Printers 

Ç Magnetic Stripe Readers (MSR) 

Ç Pole Displays 

Ç Cash Drawers 

Ç Magnetic Ink Check Readers (MICR) 

Ç Barcode Readers 

Ç Weight Scales 

Ç Caller Identification (ID) Devices 

Ç Coin Changers 

 

For detailed descriptions of the above types of hardware and the different network interfaces 

available, please see Chapter 1 of the User Manual. 
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Chapter 2 ð Hardware Device Locations 

 

Imagine where you need your terminals placed and where you may need terminals placed in the 

future. Give this step considerable thought; proper planning here can save much time and 

money when you expand your business. Along with the terminals, consider where to place 

other hardware devices. Make a diagram of your restaurantôs floor plan and mark the device 

locations on it (see Figure 2-1). This makes the next step in the process easier to complete. 
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Chapter 3 ð Network Hardware Installation 

Take the diagram you made and figure out how you will run the cabling for your network. The 

cable installation is best left to a professional, especially if there are walls, ceilings, or other 

obstacles to go through. If you want to install the cabling yourself, please read Chapter 2 of the 

User Manual thoroughly. It describes how to install the cabling and explains certain pitfalls to 

be on the lookout for.  

After completing the installation of the cabling, make sure all your terminals have Network 

Interface Cards (NIC) installed in them so that they can be connected to the network. This 

allows them to ñtalkò to the server computer. 

Finally, choose the type of device you will use to connect all the cables from the individual 

devices to a central location so that each device will be able to communicate with the other 

devices. See Chapter 2 of the User Manual for an explanation of the pros and cons of Hubs, 

Switches, Routers, and Wireless Access Points before making your decision. For our Checkers 

restaurant, we will use a switch. 

Note: Aldelo Systems Inc. does not provide any technical support whatsoever for help 

with installing cabling. Again, this task should be performed by a professional installer. 

Assembling Your Network 

We will assume you have already installed Windows
®
 2000 or Windows

®
 XP on your terminals 

with the default configuration. Connect the terminals to the wall jacks that were installed 

previously by using patch cables. Connect the server computer and the system of jacks to the 

switch. 
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Chapter 4 ð Network Software Configuration 

For its operating system, our Checkers Restaurant will use Windows
®
 XP Professional. For 

instructions on configuring Windows
®
 2000, please see Chapter 3 of the User Manual. 

Windows
®
 XP Home and Windows

®
 98 are not recommended for use with Aldelo

®
 For 

Restaurants. 

The first thing to do to prepare the system for communication over the network is to change the 

workgroup name and computer name. This may be any name you wish. Most of the time, the 

restaurant name, or an abbreviation of the name is used. The default workgroup name is 

WORKGROUP, which may be used if desired. We will use CHECKERS for our workgroup 

name. Computer names are usually SERVER, POS1, POS2, POS3, BAR, TAKEOUT, 

DRIVETHRU, etc., and by common practice are usually written in upper case letters. 

 

Naming your Workgroup 

 

We will name our workgroup CHECKERS. Follow the procedure below: 

1. Click ñStart.ò 

2. Navigate to the ñMy Computerò icon and right click on it (if using a terminal without a                                               

mouse, click the  icon on the keyboard to perform a right click). This displays a set 

of options.    

3.      Navigate to and click on the ñPropertiesò option at the bottom of the list. This displays 

the System Properties page. 

4.      Click the ñComputer Nameò tab. This takes you to the page where you can change your 

network settings. 

5. Click on the ñChangeò button. This displays the Computer Name Changes page where 

you can change the computer name and workgroup name. 

6. Change the workgroup name to CHECKERS. 

7. Click OK (see Figure 4-1). 

 

When the system prompts you to restart, accept and allow the system to restart. 
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Figure 4-1 

 

Naming Your Computers 

Follow the same steps listed above but change the name of your server computer in step six to 

SERVER. Repeat this step for each of the terminals on your network, giving each a unique 

name (see Figure 4-1). 

Changing the IP Addresses 

1. Click ñStartò on the desktop. 

2. Navigate to and click the ñControl Panelò icon in the menu. This displays the Control 

Panel where many system settings may be changed. 

3. Double-click on the ñNetwork Connectionsò icon. 

4. Double-click on the ñLocal Area Connectionò icon. This displays the Local Area 

Connection Status page. 

5. Click on the ñPropertiesò button. This displays the Local Area Connection Properties 

page. 

6. Highlight the ñInternet Protocol (TCP/IP)ò item in the white box. 

7. Click on the ñPropertiesò button. This will bring you to the Internet Protocol (TCP/IP) 

Properties page. 
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8. Click ñUse the following IP address:ò This will activate the fields below, allowing you 

to edit them. 

9. In the IP address field, type in the IP address you wish to use for this system. We will 

use 192.168.0.1. Type this number into the IP address field (see Figure 4-2). 

When you hit the ñTabò key on the keyboard, the ñSubnet maskò field populates automatically. 

The value entered in this field by Windows is usually correct. 

Repeat the procedure above for each of the terminals on your network. The IP address should 

be incremented by one for each successive terminal. For example, if you used the number 

above as the IP address for your server computer, use 192.168.0.2 for POS1, 192.168.0.3 for 

POS2, etc. Continue this procedure until all of your terminals have an IP address assigned to 

them. Donôt forget to add the default subnet mask, as described above. 

 

 

Figure 4-2 

Testing Your Network 

Now that we have configured the network, we are ready to test to see if the network is 

operational. We perform the Ping command in MS-DOS. Click on the ñStartò button and select 

ñRun.ò Type ñcommandò in the open field of the Run dialog screen. The MS-DOS screen 

appears. Enter ñPING w.x.y.z,ò where wxyz is the IP address of another computer that you 

specified earlier in the setup. For example, to test the server computer from one of the other 

POS stations, use ñping 192.168.0.1,ò and press the Enter key to issue the command. Check to 

see if there are any replies. In addition, check out the Packet Loss information. This value 

should be zero to denote that your network is successfully configured. If your PING  result 
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indicates failure, check your cabling and settings. If the problem persists, consult with a 

qualified network technician to check out your problem. 
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Chapter 5 ð POS Hardware Setup 

Installing the Terminal 

If you use all-in-one type terminals, setup is usually very easy (just connect the terminal and 

go), as most manufacturers install everything prior to shipping their product to the customer.  

However, if you use a freestanding touch screen, you must install the drivers for it before it will 

work. For information about obtaining and installing drivers, contact the manufacturer of the 

device. 

Printer Setup 

To print in Aldelo
®
 For Restaurants, you must setup each printer on your network in each 

computer on your network. For example, if you have two computers and two printers, you must 

setup both printers on each computer. We will setup our printers in Windows
®
 XP Professional. 

See ñSetting up the POS Printersò in Chapter 4 of the User Manual for instructions on setting 

up printers in Windows
® 

2000. 

1. On the desktop, click the Start button. 

2. Navigate to and click on ñControl Panel.ò 

3. Double-click ñPrinters and Faxes.ò 

4. In the Printer Tasks section on the left side of the screen, click ñAdd a printer.ò This 

displays the Add Printer Wizard (see Figure 5-1). 

5. Click ñNextò and follow the instructions to add your printer (local or network). Local 

printers connect directly to this computer and network printers connect directly to other 

computers on the network. You may need the driver disc that came with the printer. If 

you do not have it, contact the manufacturer to obtain one. 

6. When prompted, print a test page to ensure the printer is installed correctly. 
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 Figure 5-1 

 

Printer Sharing 

1. On the desktop, click the Start button. 

2. Navigate to and click on ñControl Panel.ò 

3. Double-click ñPrinters and Faxes.ò 

4. Right-click the printer to share and click on ñPropertiesò at the bottom of the menu. 

5. Click the Sharing tab. 

6. Click the ñShare this printerò radio button and enter a share name for this printer. We 

will give our printers the same names as the computers to which they are connected. 

We will call this printer POS1. 

7. Click ñApply.ò 

8. Click ñOKò (see Figure 5-2). 
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Figure 5-2 

 

Testing Your Printers 

1. On the desktop, click the Start button. 

2. Navigate to and click on ñControl Panel.ò 

3. Double-click ñPrinters and Faxes.ò 

4. Right-click the printer to share and click on ñPropertiesò at the bottom of the menu. 

5. Click the ñPrint Test Pageò button. If a test page prints, this printer is working properly. 

If not, click the ñTroubleshootò button and follow the onscreen instructions of the 

Printing Troubleshooter (see Figure 5-3). 

6. Repeat these steps for each printer on all computers. 
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Figure 5-3 

 

Other Hardware Devices 

To install other types of hardware devices, such as those listed in Chapter 1 of this manual, 

please see Chapter 4 of the User Manual for detailed instructions. 
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Chapter 6 ð POS Software Installation 

Installing the Software 

1. Place the Aldelo
®
 For Restaurants CD in the CD-ROM drive. The splash screen 

displays automatically. 

2. Select the software to install (see Figure 6-1). The install wizard launches. 

3. Read the End User Licensing Agreement (EULA) very carefully. It contains important 

information for the end user. 

4. Register and activate your copy of Aldelo
®
 For Restaurants. You may register online or 

by telephone. For detailed instructions, please see ñRegistering & Activating Aldelo 

For Restaurantsò in Chapter 5 of the User Manual. 

 

 

Figure 6-1 
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Display Adjustments 

To get the best possible display with Aldelo
®
 For Restaurants, there are several adjustments to 

make to the system.  

1. Set the screen resolution to 800 X 600 pixels. 

2. Set the color quality of the display to the highest available (16 bit or higher). 

3. Set your systemôs font size to Normal Size 96 DPI (see Figure 6-2). 

4. Set the Taskbar to Auto Hide. 

For detailed instructions on how to make these adjustments, please see ñAdjusting 

Windowsò in Chapter 5 of the User Manual. 

 

 

Figure 6-2 
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Sharing the Database Folder 

All of the computers on the network must be able to connect to the database. The database 

folder must be shared. (For instructions on sharing in Windows
®
 2000, please see ñSharing the 

Database Folderò in Chapter 5 of the User Manual). 

1. On the desktop, click the ñStartò button. 

2. Click on ñMy Computer.ò 

3. Select the Tools menu and click on ñFolder Optionséò 

4. Select the View tab and click on the ñShow hidden files and foldersò radio button. 

5. Uncheck the ñUse simple file sharing (Recommended)ò checkbox. 

6. Click on ñApplyò and ñOK.ò 

7. On the My Computer window, double-click the C:\ drive. 

8. From here, navigate to C:\Documents and Settings\All Users\Application Data\Aldelo 

Systems\Aldelo Data\. Here you will see the Aldelo
®
 For Restaurants folder. 

9. Right click on the folder and click ñSharing and Securityéò in the drop-down menu. 

10. Click the ñShare this folderò radio button and change the share name to Aldelo. 

11. Click the ñPermissionsò button. Select the group name ñEveryone,ò and set the 

permissions under Allow to ñFull Control.ò 

12. Click on ñApplyò and ñOK.ò 

13. Click the ñSecurityò tab. This shows the Access Control List (ACL) for the folder 

security permissions. These are different from share permissions, and must also be set. 

In the Group or user names field, select ñEveryone.ò If it is not listed, click ñAdd,ò type 

in ñEveryone,ò and click ñOK.ò Then, select ñEveryone.ò 

14. Make sure the ñEveryoneò group has ñAllowò / ñModifyò permissions. 

15. Click on ñApplyò and ñOK.ò 

16. Open Aldelo
®
 For Restaurants. 

 

Selecting the Database 

After completion of the registration process, the database selection screen displays (if the 

database selection screen is not displayed, navigate to Back Office > Data Source) and gives 

you three choices: ñStart with the Demo Database,ò ñCreate a New Blank Database,ò or ñI Will 

Select My Own Database.ò DO NOT use the demo database as a starting point. If you want to 

use items from the demo database, export them and import them into your new database. Demo 

databases are deleted when the software is uninstalled! For our Checkers restaurant, we will 

create a new blank database on the Server computer. 

From the main POS screen, click on the Back Office button. When prompted for the Access 

Code, enter ñ0.ò Under Common Tasks, click on ñData Source.ò 
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1. Click on ñCreate a New Blank Databaseò and click on the ñContinueò button. 

2. Enter the database name, CHECKERS, and click on ñOK.ò 

3. Follow the onscreen prompts, enter the information requested, and click ñOKò after 

each. 

4. When you see the Store Settings screen, click ñDone.ò 

5. When you see the Station Settings screen, click ñDone.ò The Back Office screen 

displays. 

6. On the menu at the top, click on ñSetup,ò navigate to ñEmployee Setup,ò and click on 

ñEmployee Files...ò This displays the Employees screen. 

7. On the General Tab, create an Employee File for yourself, making sure to enter the 

requested information in all of the fields in bold print, plus an Access Code. Enter ñ0ò 

for your Access Code. Record this Access Code for future use. Do not forget this 

Access Code, or you will not be able to get into the system. Give yourself the highest 

Security Level (5) so that you will be able to access all features.  

8. Click ñSave,ò then ñDone.ò 

 

Finally, you must go to each computer on your network and connect it to this new database. For 

detailed instructions on this procedure, please see Selecting a Database ï Connecting to a 

Database over the Network in Chapter 5 of the User Manual. 
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Chapter 7 ð Information Data Entry  

In this section, we will enter the data required for our Checkers restaurant. Just as in a real 

restaurant, we will not touch on every setting described in the User Manual. Follow along in the 

User Manual to see what settings will be different for your own specific application. 

General Settings 

STORE SETTINGS 

In Aldelo
®
 For Restaurants, navigate to Back Office > Setup > General Settings > Store 

Settings (this screen may also be accessed by navigating to Back Office and selecting Store 

Settings under Common Tasks). Notice that this screen has ten tabs under which you enter 

information of different categories (see Figure 7-1). For our training purposes, we will use the 

default values for this information. Examine these screens thoroughly to determine which 

settings must be changed for your own application. Detailed descriptions for each setting may 

be found under Store Settings in Chapter 26 of the User Manual. Note that you must click the 

ñHostess / Paging Setupò button on the Services tab to gain access to the Hostess / Paging 

Setup screen.  

 

 

Figure 7-1
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Security Settings 

In Aldelo
®
 For Restaurants, navigate to Back Office > Setup > General Settings > Security 

Settings (this screen may also be accessed by navigating to Back Office and selecting Security 

Settings under Common Tasks). Here you may set the security level required for access to each 

of the tasks listed (see Figure 7-2). For our training purposes, we will use the default values for 

this information. Examine this screen thoroughly to determine which settings must be changed 

for your own application. Detailed descriptions for each setting may be found under Security 

Settings in Chapter 26 of the User Manual. 

 

 

Figure 7-2 


