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Today's Professional Chef must do much more than simply create and/or manage great food. With budget meetings, fluctuating
food cost percentages, menu mix analysis and theories on promoting items based upon margin versus based upon food cost...
there is a plethora of skills which a Chef must be competent at. This book provides an in depth, detailed analysis of how to
manage your food cost to bring you and your business one step closer to being successful.Written by a Chef for Chefs, Food Cost
Control for Success - a practical resource for Professional Chefs is a down & dirty, hands on practical guide for managing your
food cost. While many books in the kitchen management genre deal primarily in theory, Chef Buchanan provides today's
Professional Chef with both the theory and the practical instruction needed to evaluate the complex issue of food cost and move
forward with actionable solutions.In the section on Sales Mix and Menu Analysis find out when and why a high food cost may
actually be a good thing. Learn how to find and fix errors in your inventory sheets before the accounting department have posted
your final inventory numbers. And gain quality insights on how to prepare for and successfully deal with your P&L meetings.Topics
covered include: the New Forty Thieves of Food Cost...diving deep into food cost management; Period-end Inventory...discover
basic & advanced insights on managing your period-end inventory process. Find & fix the inventory errors which most chefs and
accounting departments miss; and the section on How to be a P&L Review Pro covers how to prepare for and enter your P&L
meetings with confidence.Bonus material: Besides being stuffed with practical food costing knowledge there are a few additional
resources including articles on Mise en Place, BOH - FOH Communication, Murphy's Law, links to downloadable Cleaning
Schedules, Cook Training Reviews, Food Safety Forms and more.Laced with interesting culinary photos, MEMEs, and splashed
with the occasional inappropriate language of the kitchen, this book is both informative and a pleasure to read.
The material in this book includes aspects of purchasing, storage, costing concepts, pricing methods, food, liquor, cash control,
budgetary control, elements of cost, cost behaviour, computerization, accounting procedures to final accounts and case study
applications.
Principles of Food, Beverage, and Labour Cost Controls has been written to provide students with knowledge of the principles
necessary to keep restaurant costs under control and to manage a profitable operation. This text has defined the cost control
course for generations of students and the new second Canadian edition continues the tradition of presenting comprehensive yet
concise information on cost control that is updated to reflect today's technology driven environment. Key terms, key concepts,
review questions, and spreadsheet exercises reinforce and support readers' understanding. It also features increased discussion
and examples of technology used in food and beverage operations, a running case study, and a separate chapter on menu
analysis and engineering.
Food and Beverage Cost ControlJohn Wiley & Sons
This series of fifteen books - The Food Service Professional Guide TO Series from the editors of the Food Service Professional
magazine are the best and most comprehensive books for serious food service operators available today. These step-by-step
guides on a specific management subject range from finding a great site for your new restaurant to how to train your wait staff and
literally everything in between. They are easy and fast-to-read, easy to understand and will take the mystery out of the subject.
The information is boiled down to the essence. They are filled to the brim with up to date and pertinent information. The books
cover all the bases, providing clear explanations and helpful, specific information. All titles in the series include the phone numbers
and web sites of all companies discussed. What you will not find are wordy explanations, tales of how someone did it better, or a
scholarly lecture on the theory. Every paragraph in each of the books are comprehensive, well researched, engrossing, and just
plain fun-to-read, yet are packed with interesting ideas. You will be using your highlighter a lot! The best part aside from the
content is they are very moderately priced. The whole series may also be purchased the ISBN number for the series is
0910627266. You are bound to get a great new idea to try on every page if not out of every paragraph. Do not be put off by the low
price, these books really do deliver the critical information and eye opening ideas you need to succeed without the fluff so
commonly found in more expensive books on the subject. Highly recommended! Atlantic Publishing is a small, independent
publishing company based in Ocala, Florida. Founded over twenty years ago in the company president s garage, Atlantic
Publishing has grown to become a renowned resource for non-fiction books. Today, over 450 titles are in print covering subjects
such as small business, healthy living, management, finance, careers, and real estate. Atlantic Publishing prides itself on
producing award winning, high-quality manuals that give readers up-to-date, pertinent information, real-world examples, and case
studies with expert advice. Every book has resources, contact information, and web sites of the products or companies discussed.
Principles of Food, Beverage, and Labor Cost Controls, Ninth Edition has defined the cost control course for generations of
students. This new edition continues the tradition of presenting comprehensive yet concise information on cost control that is
updated to reflect today's technology driven environment Key terms, key concepts, review questions, and spreadsheet exercises
reinforce and support readers' understanding. It also features increased discussion and examples of technology used in food and
beverage operations, a running case study, and a separate chapter on menu analysis and engineering.
Gain the financial management skills you need to succeed, as a hospitality professional.Cost monitoring and cost control are
indispensable components of the successful foodservice and hospitality manager's skill set. Through five editions, this book has
been preparing students to enter the work force by helping them to develop these crucial financial management skills. Continuing
this tradition of excellence, the Sixth Edition contains all of the features that have made Principles of Food, Beverage, and Labor
Cost Controls the standard text on the subject, including:* Explanations of terms, concepts, and procedures.* Step-by-step
descriptions of tools and techniques used to control costs.* A unique modular format, with each component covered in its own
section.* Numerous skill-building problems, exercises, and projects.The book begins with a general introduction to key terms and
concepts, as well as basic procedures for analyzing cost/volume/profit, determining costs, and using cost to monitor foodservice
and beverage operations. The next two sections, "Food Control" and "Beverage Control," outline a four-step process for controlling
each of the primary phases of a foodservice or beverage operation-purchasing, receiving, storing, issuing, and production-with
specific techniques for each phase. The final section focuses on labor cost controls, and includes expert advice and guidance on
setting performance standards, monitoring performance, and taking corrective action. Principles of Food, Beverage, and Labor
Cost Controls, Sixth Edition equips culinary and hospitality management students with the knowledge and skills they need to
perform one of the most important aspects of their jobs.
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This book is the guide to how to maximize revenues, control expenses, and optimize financial objectives. Its practical
“hands-on” approach facilitates immediate application to all types of foodservice operations. Used for illustrative
purposes, the included forms can be reproduced and implemented. Chapter topics cover the control process; food
cost/food cost percentage; inventory management; requisitions and transfers; purchasing functions; receiving
merchandise and processing invoices; quality standards, specifications, yield analysis, and plate cost; food production
control; menu sales analysis; beverage cost/beverage cost percentage; bar and inventory control; beverage production
control and service; controlling payroll costs and the cost of employee turnover; measuring staff performance and
productivity; control practices applied to human resources issues, gratuities, wage laws, and working conditions;
monitoring the sales process; pricing and sales forecasts; and self-inspections, customer feedback and nonfood
inventories. For management personnel in the foodservice industry.
Gain the financial management skills you need to succeed, as a hospitality professional. Cost monitoring and cost control
are indispensable components of the successful foodservice and hospitality manager's skill set. Through five editions,
this book has been preparing students to enter the work force by helping them to develop these crucial financial
management skills. Continuing this tradition of excellence, the Sixth Edition contains all of the features that have made
Principles of Food, Beverage, and Labor Cost Controls the standard text on the subject, including: * Explanations of
terms, concepts, and procedures. * Step-by-step descriptions of tools and techniques used to control costs. * A unique
modular format, with each component covered in its own section. * Numerous skill-building problems, exercises, and
projects. The book begins with a general introduction to key terms and concepts, as well as basic procedures for
analyzing cost/volume/profit, determining costs, and using cost to monitor foodservice and beverage operations. The next
two sections, "Food Control" and "Beverage Control," outline a four-step process for controlling each of the primary
phases of a foodservice or beverage operation-purchasing, receiving, storing, issuing, and production-with specific
techniques for each phase. The final section focuses on labor cost controls, and includes expert advice and guidance on
setting performance standards, monitoring performance, and taking corrective action. Principles of Food, Beverage, and
Labor Cost Controls, Sixth Edition equips culinary and hospitality management students with the knowledge and skills
they need to perform one of the most important aspects of their jobs.
Foodservice operators have the advantage of using point of sale system applications and tablets. While the POS system
is an efficient tool to process information, analyze customer guest check orders, and track employees, it doesn’t uproot
the need for foodservice operators to understand, process, and interpret that same important information. Edward
Sanders, foodservice industry veteran and college professor, introduces culinary and hospitality management students to
information essential for the successful management of foodservice operations. His coverage is thorough, and the
logically sequenced topics include writing a standardized HACCP Recipe, determining portion costs, using menu
popularity percentages, calculating seat turnover rates and server productivity, preparing a sales forecast, completing an
income statement, and much more. The author clearly explains the reasoning behind strategies and methods presented
in each chapter in addition to highlighting the benefits of POS system applications and tablets. Well-thought-out
assignments assess students’ level of understanding.
Having an accurate assessment of company expenditures is a key to staying in business. Activity-based management
(ABM) is the only system that offers the tools to correctly assess the outflow involved in a tightly knit supply chain and
enables understanding not only of the total cost of ownership (TCO), but also how these costs should be allocated.
Supply Chain Cost Control Using Activity-Based Management discusses the competitive advantage that cost analysis
and management can bring to companies within a supply chain. Addressing a number of strategies to evaluate the total
cost inherent in a customer-supplier relationship, this book uses TCO, activity-based costing (ABC), and ABM to analyze
and control supply chain costs. It employs industry survey data to examine whether these techniques are being used in
real life, which factors affect their usage in the supply chain, and whether they are producing results. Combining survey
results with game theory, the authors suggest cost reduction strategies for competitive environments and predict the
outcomes of these strategies. This cost-effective system helps businesses remain competitive and profitable. Supply
Chain Cost Control Using Activity-Based Management shows the importance of partnerships in applying ABM principles
to suppliers and demonstrates the positive results that ABM can have on elements of the TCO.
Imparts essential information on how to maintain sales and cost histories, develop systems for monitoring current
activities and teach the techniques required to anticipate what is to come. Also covers basic math, purchasing and
production, accounting and control. Realistic sample forms illustrate all procedures and can be used as a basis for
student exercises.
Foodservice managers need a firm understanding and mastery of the principles of cost control in order to run a
successful operation. With Food and Beverage Cost Control, Fifth Edition, Dopson and Hayes have created a
comprehensive resource for both students and managers. Written in a user-friendly style, this text provides the necessary
foundation in accounting, marketing, and legal issues, as well as foodservice, production, and sanitation. It also offers
practical pedagogical tools, including chapter overviews, outlines, highlights, feature boxes, problems, Web links,
technology tools, and key terms and concepts.
In order for foodservice managers to control costs effectively, they must have a firm grasp of accounting, marketing, and
legal issues, as well as an understanding of food and beverage sanitation, production, and service methods. This fully
updated sixth edition of Food and Beverage Cost Control provides students and managers with a wealth of
comprehensive resources and the specific tools they need to keep costs low and profit margins high.
In an economic time where cost control is more of a focus then ever. This book serves as an easy-to-understand, basic food cost
control blueprint that can be implemented immediately. This is about getting results and fixing your food cost fast! This step-byPage 2/5
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step guide to controlling your food cost teaches: How to think globally to make decisions to impact your food cost. How to analyze
the life cycle of the food that fuels your business, from the time food items are conceptualized in the form of recipes to the time
they are served to your guests. How to strategically approach each stage of this life cycle to positively impact your bottom line.
How to use simple excel sheets as tools to help organize and manage the control process. Visit: www.acooksbookfoodcost.com,
for more about the book. www.chefmichaellockard.com, for more about the author. www.foodcostacademy.com, for more access
and information about controlling food cost."
This is the eBook of the printed book and may not include any media, website access codes, or print supplements that may come
packaged with the bound book. This text focuses on CONTROLLING FOODSERVICE COSTS topics. It includes essential content
plus learning activities, case studies, professional profiles, research topics and more that support course objectives. The text and
exam are part of the ManageFirst Program® from the National Restaurant Association (NRA). This edition is created to teach
restaurant and hospitality students the core competencies of the Ten Pillars of Restaurant Management. The Ten Pillars of
Restaurant Management is a job task analysis created with the input and validation of the industry that clearly indicates what a
restaurant management professional must know in order to effectively and efficiently run a safe and profitable operation. The
ManageFirst Program training program is based on a set of competencies defined by the restaurant, hospitality and foodservice
industry as those needed for success. This competency-based program features 10 topics each with a textbook, online exam prep
for students, instructor resources, a certification exam, certificate, and credential. The online exam prep for students is available
with each textbook and includes helpful learning modules on test-taking strategies, practice tests for every chapter, a
comprehensive cumulative practice test, and more! This textbook includes an exam answer sheet to be used with the paper-andpencil version of the ManageFirst certification exam.
With so much emphasis on reducing food and beverage cost, while improving quality and maximizing service, Practical Food and
Beverage Cost Control, 2e takes the guess work out of managing today's restaurant. The book combines the financial aspect with
the need to understand the consumer's ever-increasing quest for value. Each chapter in the book provides specific information
needed to avoid pitfalls and focus on improving the bottom line. Many examples are included to demonstrate theories and
concepts in practice. Important Notice: Media content referenced within the product description or the product text may not be
available in the ebook version.
Professional foodservice managers are faced with a wide array of challenges on a daily basis. Controlling costs, setting budgets,
and pricing goods are essential for success in any hospitality or culinary business. Food and Beverage Cost Control provides the
tools required to maintain sales and cost histories, develop systems for monitoring current activities, and forecast future costs. This
detailed yet reader-friendly guide helps students and professionals alike understand and apply practical techniques to effectively
manage food and beverage costs. Now in its seventh edition, this extensively revised and updated book examines the entire cycle
of cost control, including purchasing, production, sales analysis, product costing, food cost formulas, and much more. Each
chapter presents complex ideas in a clear, easy-to-understand style. Micro-case studies present students with real-world
scenarios and problems, while step-by-step numerical examples highlight the arithmetic necessary to understand cost controlrelated concepts. Covering everything from food sanitation to service methods, this practical guide helps readers enhance their
knowledge of the hospitality management industry and increase their professional self-confidence.
KEY BENEFIT: Written from a chefs' perspective, this hands-on, practical book includes the formulas for success and profitability
that every restaurateur should know. KEY TOPICS: This book provides an overview of cost controlling, and discusses the
technology available for controlling costs. It covers controls in purchasing, receiving, production, forecasts in sales, and controls in
sales and revenue. MARKET: For restaurateurs and restaurant managers.
This is the eBook of the printed book and may not include any media, website access codes, or print supplements that may come
packaged with the bound book. Cost Control: A Fundamental Approach will inspire you to learn cost control as an essential skill for
any future chef or foodservice manager. The text begins by helping you master key culinary math basics, making subsequent cost
control equations easier to understand and compute. Balancing real-world industry challenges with cost control theory, the text
covers topics such as recipe costing and sales price determination, purchasing and storeroom control, labor control, revenue
management, and income statements and budgeting. Throughout the text, author Daniel Traster encourages you to think critically
about the material, promoting a deeper understanding of cost control.
A text for a graduate or upper-level undergraduate course, and a reference for practicing cost, pollution, and environmental
engineers. Explains methods for dealing with issues of hazardous waste such as cost growth, static and dynamic baseline
development, contingency estimating, risk and uncertain
This is the Student Study Guide designed to accompany Food and Beverage Cost Control, Sixth Edition. The fully updated sixth
edition of Food and Beverage Cost Control provides students and managers with a wealth of comprehensive resources and the
specific tools they need to keep costs low and profit margins high.
This new series of fifteen books - The Food Service Professional Guide TO Series from the editors of the Food Service
Professional are the best and most comprehensive books for serious food service operators available today. These step-by-step
guides on a specific management subject range from finding a great site for your new restaurant to how to train your wait staff and
literally everything in between. They are easy and fast -to-read, easy to understand and will take the mystery out of the subject.
The information is boiled down to the essence. They are filled to the brim with up to date and pertinent information. The books
cover all the bases, providing clear explanations and helpful, specific information. All titles in the series include the phone numbers
and web sites of all companies discussed. What you will not find are wordy explanations, tales of how someone did it better, or a
scholarly lecture on the theory. Every paragraph in each of the books are comprehensive, well researched, engrossing, and just
plain fun-to-read, yet are packed with interesting ideas. You will be using your highlighter a lot! The best part aside from the
content is they are very moderately priced. You can also purchase the whole 15 book series the isbn number is 0-910627-26-6.
You are bound to get a great new idea to try on every page if not out of every paragraph. Do not be put off by the low price, these
books really do deliver the critical information and eye opening ideas you need you to succeed without the fluff so commonly found
in more expensive books on the subject. Highly recommended! Atlantic Publishing is a small, independent publishing company
based in Ocala, Florida. Founded over twenty years ago in the company president's garage, Atlantic Publishing has grown to
become a renowned resource for non-fiction books. Today, over 450 titles are in print covering subjects such as small business,
healthy living, management, finance, careers, and real estate. Atlantic Publishing prides itself on producing award winning, highPage 3/5
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quality manuals that give readers up-to-date, pertinent information, real-world examples, and case studies with expert advice.
Every book has resources, contact information, and web sites of the products or companies discussed.
The leading textbook on professional foodservice cost management — now fully updated and expanded Professional foodservice
managers are faced with a wide array of challenges on a daily basis. Controlling costs, setting budgets, and pricing goods are
essential for success in any hospitality or culinary business. Food and Beverage Cost Control provides the tools required to
maintain sales and cost histories, develop systems for monitoring current activities, and forecast future costs. This detailed yet
reader-friendly guide helps students and professionals alike understand and apply practical techniques to effectively manage food
and beverage costs. Micro-case studies present readers with real-world scenarios and problems, while step-by-step numerical
examples highlight the arithmetic necessary to understand cost control-related concepts such as calculating flow-thru and
Earnings Before Interest, Taxes, Depreciation, and Amortization (EBITDA). Now in its seventh edition, this extensively revised and
updated textbook explains complex ideas in a clear, easy-to-understand style — from using baker's math to modify bakery product
formulas to setting prices for limited availability products such as craft beers. New content explains calculating allowable
processing fee deductions for server tips, the increasing popularity of e-wallets and online payments, the pros and cons of moving
data to cloud-based servers, and much more. Covering everything from food sanitation and service methods to payment card and
guest information data security, this comprehensive guide enables readers to: Increase their knowledge of the hospitality
management industry and improve their professional self-confidence Understand the entire cycle of cost control, including
purchasing, production, sales analysis, product costing, and food cost formulas Apply effective management techniques to
increase efficiency and profitability in foodservice operations Develop practical skills such as creating management spreadsheets
and employee schedules using popular software, cloud-based services, and smart-device applications
Written by a former restaurateur, in an applied format using a systematic approach, this book presents the practice of restaurant
cost controls that complements the management process of planning, organizing, leading and controlling. The book¿s abundance
of support materials make it user-friendly and more appealing to users and facilitators. Role of cost control in strategic business
plan for systematic planning; role of the menu as a cost control, merchandising and communication tool; importance of menu sales
analysis for both food and beverage departments; menu pricing techniques that optimize food cost, gross profit, and revenue;
menu design and layout techniques; different types of food cost measurement; converting financial statements into cost control
tools; operation and financial analysis of costs and revenues; and labor productivity measures. Appropriate for a wide range of
professionals in the foodservice industry such as independent restaurant operators, chefs, and corporate or franchise foodservice
managers.
The only product with yield information for more than 1,000 raw food ingredients, The Book of Yields, Eighth Edition is the chef's
best resource for planning, costing, and preparing food more quickly and accurately. Now revised and updated in a new edition,
this reference features expanded coverage while continuing the unmatched compilation of measurements, including weight-tovolume equivalents, trim yields, and cooking yields. With helpful worksheets; a clear organisation by food type; and a convenient,
durable comb binding, The Book of Yields, Eighth Edition is a must-have culinary resource.
"A core credential topic of the NRAEF certificate program"--Cover.
Shifting demographics and changing lifestyles are driving the surge in food-service businesses. Today’s busy consumers don’t
have the time or the inclination to cook—they want tasty, nutritious meals without dishes to wash. More and more singles, working
parents, and seniors are demanding greater convenience and are looking to restaurants and food services to fill that need.
There’s plenty of room for more food businesses, but for a successful startup you need more than just good recipes. You also
need to know about planning, capitalization, inventory control, and payroll management. The staff of Entrepreneur has put together
everything you need to know to start, run, and grow the successful restaurant or food service of your dreams.
Thorough coverage of food and beverage cost control strategies that can be taken from the classroom to the workplace! The material
presented in this book represents a thorough coverage of the most essential cost-control categories. There are 14 chapters within the six costanalysis sections of the Operating Cycle of Control. The sections flow in a logical sequence that presents a path for understanding cost
control from menu concept to financial reporting. The six cost-analysis sections are self-contained, so that the reader (student) can go to any
section for specific cost-control procedures. Therefore, the book can be taken from the classroom to the workplace. New to this edition: •
Clearly defined chapter learning objectives with end-of-chapter discussion questions that can assess readers (students) level of
comprehension. • Project exercises following each chapter that are designed to test applied knowledge. • Restaurant Reality Stories that
reflect upon what often occurs in restaurant businesses are appropriately placed within each of the 6 sections of the Operating Cycle of
Control. • Mobile foodservice (food trucks and trailers) is presented in the Appendix—Restaurant Case and concludes with a project exercise
to create a food-truck menu, as well as operational and marketing plans for a mobile foodservice as an additional business revenue source
for the existing three-tiered restaurant operation case. • Key Cost and Analysis Formulas (Quick Reference)
This series of fifteen books - The Food Service Professional Guide TO Series from the editors of the Food Service Professional magazine are
the best and most comprehensive books for serious food service operators available today. These step-by-step guides on a specific
management subject range from finding a great site for your new restaurant to how to train your wait staff and literally everything in between.
They are easy and fast-to-read, easy to understand and will take the mystery out of the subject. The information is boiled down to the
essence. They are filled to the brim with up to date and pertinent information. The books cover all the bases, providing clear explanations and
helpful, specific information. All titles in the series include the phone numbers and web sites of all companies discussed. What you will not
find are wordy explanations, tales of how someone did it better, or a scholarly lecture on the theory. Every paragraph in each of the books are
comprehensive, well researched, engrossing, and just plain fun-to-read, yet are packed with interesting ideas. You will be using your
highlighter a lot! The best part aside from the content is they are very moderately priced. The whole series may also be purchased the ISBN
number for the series is 0910627266. You are bound to get a great new idea to try on every page if not out of every paragraph. Do not be put
off by the low price, these books really do deliver the critical information and eye opening ideas you need to succeed without the fluff so
commonly found in more expensive books on the subject. Highly recommended! Atlantic Publishing is a small, independent publishing
company based in Ocala, Florida. Founded over twenty years ago in the company president's garage, Atlantic Publishing has grown to
become a renowned resource for non-fiction books. Today, over 450 titles are in print covering subjects such as small business, healthy
living, management, finance, careers, and real estate. Atlantic Publishing prides itself on producing award winning, high-quality manuals that
give readers up-to-date, pertinent information, real-world examples, and case studies with expert advice. Every book has resources, contact
information, and web sites of the products or companies discussed.
Management by Menu, Fourth Edition presents the menu as the central influence on all foodservice functions. This unique approach clearly
outlines both the big picture behind a well-run foodservice operation, and the practical details of costing, planning, analyzing, purchasing and
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production, beverage management, promotion, and service. Both students and working managers will come away from this book able to
clearly develop a menu and effectively use it as a management tool. Thoroughly updated with the latest changes affecting the industry, this
Fourth Edition has also been revised to give readers a more hands-on learning experience. Sample menus, mini-case studies, self-test
review questions, and other new features lead to greater interactivity and engagement with the material. Coverage of new, helpful
technologies is now integrated throughout the book.
From the creator of the popular website Ask a Manager and New York’s work-advice columnist comes a witty, practical guide to 200 difficult
professional conversations—featuring all-new advice! There’s a reason Alison Green has been called “the Dear Abby of the work world.” Ten
years as a workplace-advice columnist have taught her that people avoid awkward conversations in the office because they simply don’t
know what to say. Thankfully, Green does—and in this incredibly helpful book, she tackles the tough discussions you may need to have during
your career. You’ll learn what to say when • coworkers push their work on you—then take credit for it • you accidentally trash-talk someone in
an email then hit “reply all” • you’re being micromanaged—or not being managed at all • you catch a colleague in a lie • your boss seems
unhappy with your work • your cubemate’s loud speakerphone is making you homicidal • you got drunk at the holiday party Praise for Ask a
Manager “A must-read for anyone who works . . . [Alison Green’s] advice boils down to the idea that you should be professional (even when
others are not) and that communicating in a straightforward manner with candor and kindness will get you far, no matter where you
work.”—Booklist (starred review) “The author’s friendly, warm, no-nonsense writing is a pleasure to read, and her advice can be widely
applied to relationships in all areas of readers’ lives. Ideal for anyone new to the job market or new to management, or anyone hoping to
improve their work experience.”—Library Journal (starred review) “I am a huge fan of Alison Green’s Ask a Manager column. This book is
even better. It teaches us how to deal with many of the most vexing big and little problems in our workplaces—and to do so with grace,
confidence, and a sense of humor.”—Robert Sutton, Stanford professor and author of The No Asshole Rule and The Asshole Survival Guide
“Ask a Manager is the ultimate playbook for navigating the traditional workforce in a diplomatic but firm way.”—Erin Lowry, author of Broke
Millennial: Stop Scraping By and Get Your Financial Life Together
This introductory textbook provides a thorough guide to the management of food and beverage outlets, from their day-to-day running through
to the wider concerns of the hospitality industry. It explores the broad range of subject areas that encompass the food and beverage market
and its five main sectors – fast food and popular catering, hotels and quality restaurants and functional, industrial, and welfare catering. New
to this edition are case studies covering the latest industry developments, and coverage of contemporary environmental concerns, such as
sourcing, sustainability and responsible farming. It is illustrated in full colour and contains end-of-chapter summaries and revision questions to
test your knowledge as you progress. Written by authors with many years of industry practice and teaching experience, this book is the ideal
guide to the subject for hospitality students and industry practitioners alike.
In this text, a leading hospitality educator and industry consultant gives readers the means to ensure customer satisfaction and produce
acceptable profit margins. Two new chapters review different methods of cost control strategy and operations, including information systems
and computerized cost control.
Copyright: 146e66473c0ed16fad4ef9d7d90c2618

Page 5/5

Copyright : manosphere.com

