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The multiple award-winning Restaurant Manager's
Handbook is the best-selling book on running a
successful food service. Now in the fourth completely
revised edition, nine new chapters detail restaurant
layout, new equipment, principles for creating a safer
work environment, and new effective techniques to
interview, hire, train, and manage employees. We
provide a new chapter on tips and IRS regulations as
well as guidance for improved management, new
methods to increase your bottom line by expanding the
restaurant to include on- and off-premise catering
operations. We ve added new chapters offering food
nutrition guidelines and proper employee training. The
Fourth Edition of the Restaurant Manager s Handbook is
an invaluable asset to any existing restaurant owner or
manager as well as anyone considering a career in
restaurant management or ownership. All existing
chapters have new and updated information. This
includes extensive material on how to prepare a
restaurant for a potential sale. There is even an
expanded section on franchising. You will find many
additional tips to help restaurant owners and managers
learn to handle labor and operational expenses, rework
menus, earn more from better bar management, and
introduce up-scale wines and specialties for profit. You
will discover an expanded section on restaurant
marketing and promotion plus revised accounting and
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budgeting tips. This new edition includes photos and
information from leading food service manufacturers to
enhance the text. This new, comprehensive 800-page
book will show you step-by-step how to set up, operate,
and manage a financially successful food service
operation. The author has taken the risk out of running a
restaurant business. Operators in the non-commercial
segment as well as caterers and really anyone in the
food service industry will rely on this book in everyday
operations. Its 28 chapters cover the entire process of a
restaurant start-up and ongoing management in an easyto-understand way, pointing out methods to increase
your chances of success and showing how to avoid the
many mistakes arising from being uninformed and
inexperienced that can doom a restaurateur s start-up.
The new companion CD-ROM contains all the forms
demonstrated in the book for easy use in a PDF format.
While providing detailed instruction and examples, the
author leads you through finding a location that will bring
success, learning how to draw up a winning business
plan, how to buy and sell a restaurant, how to franchise,
and how to set up basic cost-control systems. You will
have at your fingertips profitable menu planning, sample
restaurant floor plans and diagrams, successful kitchen
management, equipment layout and planning, food
safety, Hazardous and Critical Control Point (HACCP)
information, and successful beverage management.
Learn how to set up computer systems to save time and
money and get brand new IRS tip-reporting
requirements, accounting and bookkeeping procedures,
auditing, successful budgeting and profit planning
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development. You will be able to generate high profile
public relations and publicity, initiate low cost internal
marketing ideas, and low- and no-cost ways to satisfy
customers and build sales. You will learn how to keep
bringing customers back, how to hire and keep a
qualified professional staff, manage and train employees
as well as accessing thousands of great tips and useful
guidelines. This Restaurant Manager s Handbook covers
everything that many consultants charge thousands of
dollars to provide. The extensive resource guide details
more than 7,000 suppliers to the industry virtually a
separate book on its own. This reference book is
essential for professionals in the hospitality field as well
as newcomers who may be looking for answers to costcontainment and training issues.
The math skills needed for a successful foodservice
career?now in a new edition Culinary Calculations,
Second Edition provides the mathematical knowledge
and skills that are essential for a successful career in
today's competitive foodservice industry. This userfriendly guide starts with basic principles before
introducing more specialized topics like recipe
conversion and costing, AP/EP, menu pricing, and
inventory costs. Written in a nontechnical, easy-tounderstand style, the book features a running case study
that applies math concepts to a real-world example:
opening a restaurant. This revised and updated Second
Edition of Culinary Calculations covers relevant math
skills for four key areas: Basic math for the culinary arts
and foodservice industry Math for the professional
kitchen Math for the business side of the foodservice
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industry Computer applications for the foodservice
industry Each chapter is rich with resources, including
learning objectives, helpful callout boxes for particular
concepts, example menus and price lists, and
information tables. Review questions, homework
problems, and the case study end each chapter. Also
included is an answer key for the even-numbered
problems throughout the book. Culinary Calculations,
Second Edition provides readers with a better
understanding of the culinary math skills needed to
expand their foodservice knowledge and sharpen their
business savvy as they strive for success in their careers
in the foodservice industry.
PROFESSIONAL CATERING equips readers with the
knowledge and tools to start and position a competitive
catering business. It addresses industry best practices
and emerging trends while taking a practical approach to
resources that can be used in implementing business
plan. Beautifully illustrated with four-color photography,
this easy-to-read resource is packed with Tips from the
Trade, Ingredients for Success, standard operating
procedures, checklists, forms, and hands-on applications
designed to develop critical thinking skills.
Comprehensive information is provided on each
functional catering management task--planning,
organizing, influencing, and controlling--helping readers
strategically craft a long-term strategy to create a
profitable catering operation. It also offers thorough
coverage of the business plan, finding and keeping the
right client, designing a sustainable operation, resolving
conflict, social media, managing risk, understanding legal
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issues, adhering to FDA and OSHA guidelines,
partnering with the event planner to exceed a client's
needs, and much more. PROFESSIONAL CATERING is
the ideal resource for managing catering profitability.
Important Notice: Media content referenced within the
product description or the product text may not be
available in the ebook version.
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.
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
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available in the ebook version.
The Meaning of Human Nutrition presents information basic
to human nutrition. An effort is made to relate food and
human nutrition to the history of man's struggle for survival
and to efforts to control the environment to his advantage.
Several lists of events are included to relate these efforts
chronologically in history to show how great discoveries or
ideas have evolved gradually. This book has 10 chapters; the
first of which provides an overview of the study of human
nutrition. Basic concepts about human nutrition are then
introduced, including the early man's concepts about food
and survival on earth as well as the relationship between
man's dietary problems and technological changes. The role
of government in a democratic society to sponsor education
and well-being of all citizens is also considered. The chapters
that follow focus on growth and development as indicators of
nutritional status, food guides to nutrition, nutrient content of
food, and recommended dietary allowances. The book
discusses as well the body's need for nutrients and its use of
energy, protein as a source of amino acids, and the
importance of vitamins and minerals in human nutrition. The
final chapter analyzes consumer concerns about food and
nutrition. This monograph is designed as a textbook to help
students develop deeper knowledge and understanding of
human nutrition.
The second edition of MODERN GARDE MANGER: A
GLOBAL PERSPECTIVE, was written for both the working
chef and the serious student engaged in the practice and
study of culinary arts. The first edition was winner of the
International Association of Culinary Professionals (IACP)
Cookbook Award. Its carefully researched information and
fully tested recipes span the international spectrum of the
modern garde manger station. Four sections covering twenty
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chapters focus on the chef's required knowledge and
responsibilities. This second edition has been reorganized to
provide a clearer transition from subject to subject, and skill
set to skill set. Special features include: Chapter Goals;
Professional Profiles; Ask the Expert; People, Places, Things;
Review Questions; Activities and Applications; and Key
Words in Review. The text contains material on molecular
cuisine, plus creative equipment used by garde manger
chefs. There are more than 800 four-color photographs of
which more than 300 are new, including many finished plates,
platters, showpieces and step-by-step procedures, plus many
additional recipes and expanded content on food show
competition, buffet table layouts, ice sculpting techniques and
more. . While Modern Garde Manger, 2e still retains its
exposure to international recipes and techniques, more
traditionally American recipes and techniques have been
included in this edition. MODERN GARDE MANGER 2E is
the most comprehensive book of its kind available for today's
student and professional chef. In addition, a CourseMate
website is available to accompany the text. CourseMate
includes: an interactive eBook; Engagement Tracker, a first-ofits-kind tool that monitors student engagement in the course;
and interactive teaching and learning tools including quizzes,
flashcards, crossword puzzles, PowerPoint slides and more.
Important Notice: Media content referenced within the product
description or the product text may not be available in the
ebook version.
This valuable resource for dietetic educators, community
health and public health professionals is also an essential tool
for school districts and state departments of education. With
chapters prepared by recognized child nutrition practitioners
and academic leaders, this publication addresses the
strategic needs of child nutrition programs today. The Second
Edition has been fully updated to reflect changes in legislation
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and school nutrition programs. This resource addressses the
latest issues in the school nutrition environment such as a
school's responsibility to curb student obesity, school board
policy and the sale of non-nutritious foods, and the need for
collaboration to balance healthy eating and physical activity.
Managing Child Nutrition Programs, Second Edition offers
updated competency statements for school nutrition directors,
managers and food service assistants.
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.
Includes Hospital news of the month.

Food Service Manual for Health Care Institutions
offers a comprehensive review of the management
and operation of health care food service
departments. This third edition of the book—which
has become the standard in the field of institutional
and health care food service—includes the most
current data on the successful management of daily
operations and includes information on a wide
variety of topics such as leadership, quality control,
human resource management, communications, and
financial control and management. This new edition
also contains information
on the practical operation
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of the food service department that has been greatly
expanded and updated to help institutions better
meet the needs of the customer and comply with the
regulatory agencies’ standards.
The International Encyclopedia of Hospitality
Management is the definitive reference work for any
individual studying or working in the hospitality
industry. There are 185 Hospitality Management
degrees in the UK alone. This new edition updates
and significantly revises twenty five per cent of the
entries and has an additional twenty new entries.
New online material makes it the most up-to-date
and accessible hospitality management
encyclopedia on the market. It covers all of the
relevant issues in the field of hospitality management
from a sectoral level (lodging, restaurants/food
service, time-share, clubs and events) as well as a
functional one (accounting and finance, marketing,
strategic management, human resources,
information technology and facilities management).
Its unique, user-friendly structure enables readers to
find exactly the information they require at a glance –
whether they require broad detail that takes a more
cross-sectional view across each subject field or
more focused information that looks closely at
specific topics and issues within the hospitality
industry today.
Finally, the non-commercial food service director has
a comprehensive manual to aid them in their day-toPage 9/19
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day operations. This massive 624-page new book
will show you step by step how to set up, operate,
and manage a financially successful food service
operation. The author has left no stone unturned.
The book has 19 chapters that cover the entire
process from startup to ongoing management in an
easy-to-understand way, pointing out methods to
increase your chances of success, and showing how
to avoid many common mistakes. While providing
detailed instruction and examples, the author leads
you through basic cost-control systems, menu
planning, sample floor plans and diagrams,
successful kitchen management, equipment layout
and planning, food safety and HACCP, dietary
considerations, special patient/client needs, learn
how to set up computer systems to save time and
money, learn how to hire and keep a qualified
professional staff, manage and train employees,
accounting and bookkeeping procedures, auditing,
successful budgeting and profit planning
development, as well as thousands of great tips and
useful guidelines. The extensive resource guide
details over 7,000 suppliers to the industry; this
directory could be a separate book on its own. This
covers everything for which many companies pay
consultants thousands of dollars. The companion CDROM is included with the print version of this book;
however is not available for download with the
electronic version. It may be obtained separately by
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contacting Atlantic Publishing Group at
sales@atlantic-pub.com Atlantic Publishing is a
small, independent publishing company based in
Ocala, Florida. Founded over twenty years ago in
the company presidentâe(tm)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.
The book seeks not to present a detailed history and
discussion, but instead is intended to provide the
student with an appreciation of the idea that all
cuisines of the world have something unique to offer
to a menu. The author strongly believes that foods of
other nations (and even other areas of the United
States) are too often given short shrift by culturebound students and chefs, and that every attempt
should be made to open their minds to the unlimited
possibilities available. The word “foodism” is
introduced to refer to biases against foods outside
your culture.
The International Dictionary of Hospitality
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Management is the must have companion for all
those working or studying in the field of hospitality
management. With over 728 entries, it covers
everything you need to know, from a concise
definition of back office systems, to management
accounting and yield management. It covers all of
the relevant issues in the field of hospitality
management from both a sectoral level: * Lodging *
Restaurants and Food service * Time-share * Clubs
* Events As well as a functional one: * Accounting
and Finance * Marketing * Strategic Management *
Human Resources * Information Technology *
Facilities Management An abridged version of the
successful International Encyclopedia of Hospitality
Management, its user friendly layout provides
readers with quick and concise answers across this
diverse area of industry.
The International Encyclopedia of Hospitality
Management covers all of the relevant issues in the field
of hospitality management from both a sectoral level: *
Lodging * Restaurants * Clubs * Time-share *
Conventions As well as a functional one: * Accounting &
finance * Marketing * Human resources * Information
technology * Facilities management Its unique userfriendly structure enables readers to find exactly the
information they require at a glance; whether they
require broad detail which takes a more cross-sectional
view across each subject field, or more focussed
information which looks closely at specific topics and
issues within the hospitality industry today. Section
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Editors: Peter Harris - ACCOUNTING & FINANCE
Oxford Brookes University, UK Zheng Gu ACCOUNTING & FINANCE University of Nevada, Las
Vegas, USA Randall Upchurch - CLUB MANAGEMENT
& TIMESHARE MANAGEMENT University of Central
Florida, USA Patti Shock - EVENT MANAGEMENT
University of Nevada, Las Vegas, USA Deborah Breiter EVENT MANAGEMENT University of Central Florida,
USA David Stipanuk - FACILITIES MANAGEMENT
Cornell University, USA Darren Lee-Ross - HUMAN
RESOURCES MANAGEMENT James Cook University,
Australia Gill Maxwell - HUMAN RESOURCES
MANAGEMENT Caledonian Glasgow University, UK
Dimitrios Buhalis - INFORMATION TECHNOLOGY
University of Surrey, UK Allan Stutts - LODGING
MANAGEMENT American Intercontinental University,
USA Stowe Shoemaker - MARKETING University of
Houston, USA Linda Shea - MARKETING University of
Massachusetts, USA Dennis Reynolds RESTAURANTS & FOODSERVICE MANAGEMENT
Washington State University, USA Arie Reichel STRATEGIC MANAGEMENT Ben-Gurion University,
Israel * Global scope and focus, from an eminent
international editorial team * User-friendly A-Z structure
with three disticnt levels of entries * Fully indexed and
cross referenced with detailed references for further
study
The thoroughly revised and updated fourth edition of
Foodservice Manual for Health Care Institutions offers a
review of the management and operation of health care
foodservice departments. This edition of the book—which
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has become the standard in the field of institutional and
health care foodservice—contains the most current data
on the successful management of daily operations and
includes information on a wide range of topics such as
leadership, quality control, human resource
management, product selection and purchasing,
environmental issues, and financial management. This
new edition also contains information on the practical
operation of the foodservice department that has been
greatly expanded and updated to help institutions better
meet the needs of the customer and comply with the
regulatory agencies'standards. TOPICS COVERED
INCLUDE: Leadership and Management Skills Marketing
and Revenue-Generating Services Quality Management
and Improvement Planning and Decision Making
Organization and Time Management Team Building
Effective Communication Human Resource Management
Management Information Systems Financial
Management Environmental Issues and Sustainability
Microbial, Chemical, and Physical Hazards HACCP,
Food Regulations, Environmental Sanitation, and Pest
Control Safety, Security, and Emergency Preparedness
Menu Planning Product Selection Purchasing Receiving,
Storage, and Inventory Control Food Production Food
Distribution and Service Facility Design Equipment
Selection and Maintenance Learning objectives,
summary, key terms, and discussion questions included
in each chapter help reinforce important topics and
concepts. Forms, charts, checklists, formulas, policies,
techniques, and references provide invaluable resources
for operating in the ever-changing and challenging
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environment of the food-service industry. Companion
Web site: www.josseybass.com/go/puckett4e Additional
resources: www.josseybasspublichealth.com
Abstract: A resource manual lists, describes, and tells
how to obtain audiovisuals from the Indiana Statewide
Materials Support System. Slide/tape units, developed
by Purdue University's Department of Restaurant, Hotel
and Institutional Management, are intended for use with
managerial or supervisory foodservice persons in child
nutrition programs and consist of 35 mm slides, cassette
tapes and handout masters. Multiple lesson units cover
Basic Nutrition, Menu Planning, Student Preferences and
Merchandising, Public Relations, Employee Training and
Standardized Recipes with single lessons on portion
control, sanitation, receiving and storage, time
management, parental involvement, performance
appraisal and effective interviewing. An annotated list of
22 motion pictures also is included. (js).
MATH PRINCIPLES FOR FOOD SERVICE
OCCUPATIONS, 6E stresses the direct relevance of
math skills in the food service industry while teaching the
basic math principles that affect everything from basic
recipe preparation to managing food and labor costs in a
restaurant operation. All the mathematical problems and
concepts presented are explained in a simplified, logical,
step-by-step manner. New to this edition, illustrations in
full color add visual appeal to the text and help culinary
students to master important concepts. Now in its 6th
edition, this book demonstrates the importance of
understanding and using math concepts to effectively
make money in this demanding business. Part 1 trains
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your students to use the calculator. Part 2 reviews basic
math fundamentals. Subsequent parts address math
essentials and cost controls in food preparation and
math essentials in food service record keeping, while the
last part of the book concentrates on managerial math.
New topics to this 6th edition include controlling
beverage costs; clarifying and explaining the difference
between fluid ounces and avoirdupois ounces; and an
entire new section on yield testing and how to conduct
these tests. There are new methods using helpful
memory devices and acronyms to help the student
remember procedures and formulas, such as BLT, NO,
and the Big Ounce. New strategies and charts are also
shown and explained on how to use purchases in order
to control food and beverage costs and how transfers
affect food and beverage costs. In addition, sections
have been added on how to control costs using food (or
liquor, or labor) cost percentage guidelines. The content
in MATH PRINCIPLES FOR FOOD SERVICE
OCCUPATIONS, 6E meets the required knowledge and
competencies for business and math skills as required
by the American Culinary Federation. Important Notice:
Media content referenced within the product description
or the product text may not be available in the ebook
version.
This manual provides an operational framework for longterm care foodservice operations to meet state & federal
licensure requirements & promote greater efficiency. It
includes detailed policies & procedures for use in
dietetics, addressing every phase of the department
operation from procurement & storage to nutrition
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assessment & charting. It also includes lesson plans that
are adaptable to meet inservice requirements of various
regulatory agencies.
This is the best-selling undergraduate food preparation
textbook in the marketplace. It has a long standing reputation
for being comprehensive, yet easy for students to understand
and follow. Wayne Gisslen's reputation for being able to
simply, yet comprehensively, communicate information to
beginning chefs is unsurpassed. Professional Cooking,
Seventh Edition includes videos that will help further illustrate
the correct techniques in the kitchen. On top of that there are
over 100 new recipes, some with particular emphasis on
international cooking. Enhanced visual program includes over
220 new color photos, including plated dishes, procedures,
and products. Approximately 100 new recipes have been
added, for a total of 650 recipes plus another 600 variations.
More focus on international recipes and variations. Enhanced
topical coverage on such things as: food science, molecular
gastronomy, international recipes, and culinary maths.
Chapter 10, Understanding Meats, now includes all
information on meat fabrication in one convenient place. Upto-date nutrition guidelines. Thoroughly revised and
enhanced CulinarE-Companion Recipe Management
software contains all recipes from the book – and 90 bonus
recipes. The software is available through download with the
registration code in the back of the book.
This practical text offers a systems approach to health care
foodservice management. Part I introduces the reader to the
principles of the systems approach to management. Part II
presents foodservice systems in sequential order to
correspond with the flow of resources through the various
departments. Each chapter contains behavioral objectives,
keywords, suggested classroom and clinical assignments and
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test items for developing evaluation tools. An instructor's
manual is provided.
Wayne Gisslen’s Professional Cooking for Canadian Chefs
has helped train hundreds of thousands of professional
chefs—with clear, in-depth instruction on the critical cooking
theories and techniques successful chefs need to meet the
demands of the professional kitchen. Now, with 1,200 recipes
and more information than ever before, this beautifully revised
and updated edition helps culinary students and aspiring
chefs gain the tools and confidence they need to succeed as
they build their careers in the field today.
Book & CD-ROM. Training is an investment for the future, the
only foundation on which success can be built. Training
delivers excellence in product and performance, elevating a
good restaurant into a great one. Training will keep the skills
of its employees and management sharp. But in no other
industry is its absence or presence as obvious as it is in the
food service industry. It is hard to find good, qualified
employees, and even harder to keep them. In addition,
unemployment levels are low, and competition for qualified
workers is tough. What's the answer? Training! Constant
training and re-enforcement keeps employees and
management sharp and focused, and demonstrates the
company cares enough to spend time and subsequently
money on them. And that's precisely what this encyclopaedic
book will do for you -- be your new training manager. The first
part of the book will teach you how to develop training
programs for food service employees, and how to train the
trainer. The book is full of training tips, tactics and how-to's
that will show you proper presentation, and how to keep
learners motivated both during and after the training. The
second part of the book details specific job descriptions and
detailed job performance skills for every position in a food
service operation, from the general manager to dishwasher.
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There are study guides and tests for all positions. Some of
the positions include General Manager, Kitchen Manager,
Server, Dishwasher, Line Cook, Prep Cook, Bus Person,
Host/Hostess, Bartender, Wine & Alcohol Service, Kitchen
Steward, Food Safety, Employee Safety, Hotel Positions, etc.
Specific instructions are provided for using equipment as well.
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