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Management Of Food And
Beverage Operations By Jack D
Food and Beverage Services is a comprehensive
textbook designed for hotel management students. It
enumerates the various aspects of food and
beverage department such as understanding of the
industry, organisation of the department, menu
served, various service procedures, managing
cordial relations with customers, environmental
concerns etc.
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 userfriendly 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.
This text focuses on NUTRITION topics. It includes
essential content plus learning activities, case
studies, professional profiles, research topics and
more that support course objectives. The text and
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exam are part of the ManageFirst Program(r) 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 online testing voucher to
be used with the online version of the ManageFirst
certification exam.
This book presents the story of growth and change
of what is still a largely unorganized food and
beverage service industry in India. With the authors’
vast experience in both industry and academia, the
volume provides a holistic perspective of the current
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status of the food and beverage industry in India and
identifies the topical issues and the challenges. The
authors offer an insightful discussion on where the
industry is headed and how it can move from top-line
driven growth to a bottom-line supported one.
Based on the board curriculum of the 3-degree
course of the National Council for Hotel
Management& Catering Technology, this
Comprehensive text book aims to cover all relevent
aspects and issues related to food & beverage
management in the fast growing hotel & hispitality.
Few titles could be timelier than the second edition
of Crisis Management in the Food and Drinks
Industry – A Practical Approach. The world is
worrying about a human pandemic arising from the
avian flu epidemic that is spreading from the Far
East, the implications of which could be as great for
the food industry as were the outbreaks of foot and
mouth disease and BSE. This practical and greatly
expanded edition by media and public relations
veteran Colin Doeg focuses on the communications
aspects of dealing with a crisis. It is global in its
coverage of the subject, reviewing practices and
requirements in countries ranging from the USA and
the UK to Australia and New Zealand. Doeg offers
advice ranging from preparing for the unthinkable to
the dramatic expansion of the Internet, avoiding
being caught off-guard by a situation, the
ramifications of product tampering and managing an
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actual crisis. Advice is also offered on dealing with
extremist organizations and terrorist threats as well
as bioterrorism – "a clear and present danger" – and
a number of problems facing the food industry,
including the practice of selling meat unfit for human
consumption and the threat posed by the increasing
toxicity of fish due to the rising pollution of the
world’s oceans. In a special late chapter – written
only three months before publication – the author
looks ahead to events which he believes will shape
the world of crisis management in the future,
including the empowering influence of the Internet
during the 2004 Asian Tsunami, the discovery of the
illegal dye Sudan 1 (Red) in millions of food products
and the fears of a pandemic arising from the
spreading outbreak of avian flu. Examples of typical
documents like a crisis plan for a business, a crisis
checklist, a press release announcing a product
recall, an announcement to employees and a
checklist for anyone dealing with a threatening
phone call are provided. Also included is a list of
sources of information and assistance in the event of
a product crisis. Crisis Management in the Food and
Drinks Industry is the only title dealing specifically
with this crucial subject in relation to the food
industry. As such, it is relevant not only to those in
the food industry, but also to marketing and senior
management in general in the fields of agriculture,
public health and law enforcement.
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This book is an introduction to the management of
Food & Beverage operations within luxury hotel
environment. It provides detailed coverage of
operational areas within the Food & Beverage
department, based on multiple real industry
examples, allowing the reader to grasp the
intricacies of the day to day running of outlets. A
reference for any hospitality management student
wishing to gain sufficient knowledge in the subject, it
also demonstrates how to conduct a quantitative and
qualitative analysis of the department, through
revenue and cost management, and quality audits.
And it looks at the various trends shaping the
industry today, particularly focusing on sustainability
issues and ethical concerns. The textbook is divided
in several main sections, gradually familiarizing the
reader with the complexity of management activities
within the Food and Beverage department. The main
departments involved within Food & Beverage are
presented, and their respective functions outlined in
details. At the end of each chapter the reader is
invited to test his knowledge through realistic
industry case studies. Action plans and proposed
solutions will be suggested, as well as
recommendations of how to improve customer
satisfaction and increase profitability within the
organization. Students will then be able to conduct
an operational analysis and a "business health
check" to any given F&B organization. The book will
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be useful to hospitality management students,
restaurant managers, and F&B professionals in
supervisory positions already working in the hotel
industry.
Seminar paper from the year 2014 in the subject
Business economics - Business Management,
Corporate Governance, grade: A, , course: Supply
Chain Management, language: English, abstract:
The paper presents the application of concepts
learned in class on food and beverage services
system. It discusses a case study of Mr. Brown. He
is a client who has requested for food and beverage
services from the hotel. The paper will show how the
event is organized inclusive of the purchasing of the
raw materials, preparation and conservation of food.
In addition to that, the paper addresses the usage of
the available resources and make profits. The
development also includes a budget for the event.
KCA limited provides the services to Mr. Brown and
his colleagues, family, suppliers, and employees in
celebration of 50 years in business.
The food and beverage aspect of hotel operations is
often the most difficult area to control effectively, but
it plays a crucial role in customer satisfaction.
Improving Food and Beverage Performance is able
to show how successful catering operations can
increase profitability whilst providing continuing
improvements in quality, value and service. Keith
Waller looks at the practical issues of improving
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performance combining the key themes of quality
customer service and efficient management. This
text will enable managers and students alike to
recognise all the contributing factors to a successful
food and beverage operation. Keith Waller is Senior
Lecturer for the Faculty of Business and
Management at Blackpool and the Fylde College. He
has extensive experience in the hospitality industry
and is a member of the Hotel and Catering
International Management Association. He is the coauthor, with Professor John Fuller, of The Menu,
Food and Profit.
Foodservice industry operators today must concern
themselves with the evolution of food preparation
and service and attempt to anticipate demands and
related industry changes such as the supply chain
and resource acquisition to not only meet patrons'
demands but also to keep their competitive
advantage. From a marketing standpoint, the trend
toward a more demanding and sophisticated patron
will continue to grow through various factors
including the promotion of diverse food preparation
through celebrity chefs, mass media, and the effect
of globalization. From an operational standpoint,
managing and controlling the business continues to
serve as a critical success factor. Maintaining an
appropriate balance between food costs and labor
costs, managing employee turnover, and focusing on
food/service quality and consistency are
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fundamental elements of restaurant management
and are necessary but not necessarily sufficient
elements of success. This increasing demand in all
areas will challenge foodservice operators to adapt
to new technologies, to new business
communication and delivery systems, and to new
management systems to stay ahead of the changes.
Strategic International Restaurant Development:
From Concept to Production explains the world of
the food and beverage service industry as well as
industry definitions, history, and the status quo with a
look towards current challenges and future solutions
that can be undertaken when developing strategic
plans for restaurants. It highlights trends and
explains the logistics of management and its
operation. It introduces the basic principles for
strategies and competitive advantage in the
international context. It discusses the food and
beverage management philosophy and introduces
the concept of food and beverage service
entrepreneurship, restaurant viability, and critical
success factors involved in a foodservice business
venture. Finally, it touches on the much-discussed
topic of the food and beverage service industry and
sustainable development. This book is ideal for
restaurateurs, managers, entrepreneurs, executives,
practitioners, stakeholders, researchers,
academicians, and students interested in the
methods, tools, and techniques to successfully
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manage, develop, and run a restaurant in the
modern international restaurant industry.
Understand both the key concepts and modern
developments within the global food and beverage
service industry with this new edition of the
internationally respected text. An invaluable
reference for trainers, practitioners and anyone
working towards professional qualifications in food
and beverage service, this new edition has been
thoroughly updated to include a greater focus on the
international nature of the hospitality industry. In
addition to offering broad and in-depth coverage of
concepts, skills and knowledge, it explores how
modern trends and technological developments have
impacted on food and beverage service globally. Covers all of the essential industry knowledge, from
personal skills, service areas and equipment, menus
and menu knowledge, beverages and service
techniques, to specialised forms of service, events
and supervisory aspects - Supports a range of
professional food and beverage service
qualifications, including foundation degrees or
undergraduate programmes in restaurant, hotel,
leisure or event management, as well as in-company
training programmes - Aids visual learners with over
200 photographs and illustrations demonstrating
current service conventions and techniques
'Strategic Questions in Food and Beverage
Management' examines both enduring and topical
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issues in the field. Written in a clear, accessible and
distinctive style, this is a comprehensive text for all
areas of Food and Beverage, Hospitality, Hotel and
Catering Management. With contributions from
widely respected and acclaimed thinkers in the field
of hospitality, this text tackles 'hot' topics such as: *
Is McDonaldization inevitable? * Do restaurant
reviews have any impact? * Can hotel restaurants
ever be profitable? * Celebrity chefs and cooks - do
we need them? Challenging and provocative,
Strategic Questions in Food and Beverage
Management is an essential text for all final year and
postgraduate students of hospitality.
Food and beverage (F&B) companies are
increasingly confronted with important strategic and
operational questions as the dynamics in their
environment constantly create new challenges.
These challenges stimulate the management of
many F&B companies to become innovative.
Innovation managers have to deal with questions
concerning the product innovation strategy, the
partners with whom they can co-innovate and the
management of the innovation process. Four studies
have been carried out that all use empirical data on
129 products of the Dutch F&B industry. Data were
collected in 2000 and in 2005. The studies focus on
the innovative product itself, rather than on the
companies. They provide empirical evidence of the
relationships between factors dealing with the
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product innovation process, the innovation strategy,
the innovation network and the market performance
of the products. Where most studies only deal with
short term performance, these studies also deal with
the market performance in the long term (seven
years after product launch). This book contributes to
a better understanding of the key factors in product
innovation in the F&B industry that are related to and
explain the product’s successful market
performance in the short and long term.
This title includes a number of Open Access
chapters. This new compendium volume looks the
sustainable food and beverage industry from a
variety of perspectives. The chapters included are
broken into seven sections, which describe the
following topics: an overview of food production and
supply chains; the dairy industry; the meat industry;
the coff
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 main sectors –
fast food and casual dining, hotels and quality
restaurants and event, industrial and welfare
catering. It also looks at some of the important
trends affecting the food and beverage industry,
covering consumers, the environment and ethical
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concerns as well as developments in technology.
New to this edition: New chapter: Classifying food
and drink service operations. New international case
studies throughout covering the latest industry
developments within a wide range of businesses.
Enhanced coverage of financial aspects, including
forecasting and menu pricing with respective
examples of costings. New coverage of
contemporary trends, including events management,
use of technology, use of social media in marketing,
customer management and environmental concerns,
such as sourcing, sustainability and waste
management. Updated companion website,
including new case studies, PowerPoint slides,
multiple choice questions, revision notes, true or
false questions, short answer questions and new
video and web links per chapter. It is illustrated in full
colour and contains in-chapter activities as well as
end-of-chapter summaries and revision questions to
test the readers' knowledge as they progress.
Written by a team of 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.
This revised and updated edition of our bestselling
and internationally respected title is the essential
reference source for trainers, practitioners and
anyone working towards professional qualifications
in food and beverage service. - Covers
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contemporary trends and issues in food and
beverage service and offers broad and in-depth
coverage of key concepts, skills and knowledge, with
developed focus on the international nature of the
hospitality industry. - Supports students in gaining a
comprehensive overview of the industry, from
personal skills, service areas and equipment, menus
and menu knowledge, beverages and service
techniques, to specialised forms of service, events
and supervisory aspects. - Supports a range of
professional qualifications as well as in-company
training programmes. - Aids visual learners with over
250 photographs and illustrations demonstrating
current service conventions and techniques.
Fifth edition of the best-selling textbook updated and
revised to take account of current trends such as the
experience economy, CSR, connectivity and smart
controls, and allergen and data protection laws.
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. Give your students the foundation they
need to make smart decisions in food and beverage
operations. MANAGEMENT OF FOOD AND
BEVERAGE OPERATIONS addresses ways in
which food and beverage operations have adapted
management and operating tactics from other
industries, what operations are doing to maintain or
improve quality standards while reducing expenses,
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and how high-tech strategies are being used to give
customers greater value for their dining dollars.
Changes to this edition include technology-related
updates throughout the text, an expanded discussion
of marketing channels and tactics used by food
service managers, information on sustainability
issues in food service, and discussion of nutrition
issues including menu labeling legislation, organic
foods, food allergies, and the obesity problem in the
United States.
Never HIGHLIGHT a Book Again! Includes all
testable terms, concepts, persons, places, and
events. Cram101 Just the FACTS101 studyguides
gives all of the outlines, highlights, and quizzes for
your textbook with optional online comprehensive
practice tests. Only Cram101 is Textbook Specific.
Accompanies: 9780133086157. This item is printed
on demand.
"An innovative and cross-cutting approach to
Hospitality that examines the fundamentals of the
subject in a concise and commendable way. Roy
Wood’s academic and practitioner expertise is
brought to bear on this succinct synthesis of the
subject that will quickly become a must read for all
students and academics in the hospitality area." Professor Stephen J. Page, Bournemouth University
Hospitality Management: A Brief Introduction is
designed for undergraduate and postgraduate
students studying hotel and hospitality management
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and hospitality studies. The book includes coverage
of the principal areas of functional management in
hospitality including: employee relations
accommodation management food and beverage
management marketing and sales industry structure
and strategy the nature of management roles
hospitality management education future trends in
the field. Roy Wood uses a wide range of
established and contemporary research and reflects
critically on its subject, including from the
perspective of the hospitality consumer, to ensure
that readers gain wide awareness of the realities and
challenges of the hospitality industry.
This text focuses on PRINCIPLES OF FOOD AND
BEVERAGE MANAGEMENT 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
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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-and-pencil version of the
ManageFirst certification exam.
This third edition of the best selling textbook Food &
Beverage Management has been updated and revised to
take account of current trends within these industries
Principles and Practices of Bar and Beverage Management:
raising the bar is a comprehensive text and resource book
designed to explain the latest developments in and new
complexities of managing modern bars- be they stand alone
or part of larger institutions such as hotels and resorts.
Consumer expectations have changed and a bar today must
deliver an integrated social experience in a safe modern
environment, which also offers the latest products and
services in a professional and engaging fashion. Against a
background of increasing competition and an increasingly
sophisticated customer base this text has been designed to
support the bar and beverage skills of students and
professionals. It will be the primary reference source in
meeting the professional skills and development needs of
those who aspire to a career in the bar, restaurant and
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hospitality industry. It gives the reader-* A complete guide to
every aspect of bar management from customer care,
marketing, beverages and beverage management, the
economic context and bar technology- to key issues of health
and safety;* A well defined pedagogic structure giving
objectives and learning outcomes, discussion points, further
reading and end of chapter summaries;* Links to relevant
web, visual and audio- resources;* A clear logical progression
through all the key topics plus the technical skills, practices
and latest developments in the bar and beverage sector;*
Over 200 explanatory illustrations and tables covering all
types of bars and beverages from around the world;*
Numerous examples and case studies from within the bar and
beverage industry It will fully meet the needs of students
currently on full and part-time programmes worldwide in the
fields of bar, restaurant, hotel, hospitality and food and
beverage management in universities, hotel schools and a
wide range of vocational courses. It will also be a superb
reference for professionals developing their careers in the
industry.
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
PRINCIPLES OF FOOD AND BEVERAGE MANAGEMENT
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
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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 testtaking 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-and-pencil version of the ManageFirst certification
exam.
The book is in three volumes and explores the role of food
and beverage processes involved in it. It provides information
on the objectives and methods of cooking, kitchen
organization, use of various equipment and tools in kitchen,
procedures of making o
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-tounderstand style. Micro-case studies present students with
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real-world scenarios and problems, while step-by-step
numerical examples highlight the arithmetic necessary to
understand cost control-related 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.
"This textbook shows students how food service
professionals create and deliver guest-driven service,
enhance value, build guest loyalty, and promote repeat
business. Students will learn how every aspect of a food
service operation contributes to the guest experience and will
explore unique features of a variety of food and beverage
operations."--Publisher
Food & Beverage Service and Management is a
comprehensive book covering all the possible topics included
in a 3-year or a 4-year degree or diploma programme in Hotel
or Hospitality Management. It is written in easy-to-understand
language and encompasses all basic information required for
a student of food and beverage service.Key Features Divided
into four parts for the 4-year study including management
Chapters chronologically arranged for ease of study
Research topics at the end of each chapter for further study
Practical aspects of food and beverage service included with
pictures Exhaustive beverage information An exclusive
extensive table of food and its accompaniments with wine
recommendations Case studies in the management section
Glossary of food and beverage terms

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
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and its main sectors - fast food and casual dining, hotels
and quality restaurants and event, industrial and welfare
catering. It also looks at some of the important trends
affecting the food and beverage industry, covering
consumers, the environment and ethical concerns as
well as developments in technology. New to this edition:
New chapter: Classifying food and drink service
operations. New international case studies throughout
covering the latest industry developments within a wide
range of businesses. Enhanced coverage of financial
aspects, including forecasting and menu pricing with
respective examples of costings. New coverage of
contemporary trends, including events management, use
of technology, use of social media in marketing,
customer management and environmental concerns,
such as sourcing, sustainability and waste management.
Updated companion website, including new case
studies, PowerPoint slides, multiple choice questions,
revision notes, true or false questions, short answer
questions and new video and web links per chapter. It is
illustrated in full colour and contains in-chapter activities
as well as end-of-chapter summaries and revision
questions to test the readers' knowledge as they
progress. Written by a team of 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.
This book is an introduction to the management of food
and beverage operations within a luxury hotel
environment. It provides detailed coverage of operational
areas within the food and beverage department, based
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on multiple real industry examples, allowing the reader to
grasp the intricacies of the day-to-day running of outlets.
Food and Beverage Management in the Luxury Hotel
Industry is a reference for any hospitality management
student wishing to gain sufficient knowledge in the
subject, to conduct a quantitative and qualitative analysis
of the department, through revenue and cost
management, and quality audits. It also looks at the
various trends shaping the industry today, particularly
focusing on sustainability issues and ethical concerns.
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.
The restaurant industry saw growth of roughly 5% in
2018 and expects to see that trend continue through
2019 and beyond. New restaurants pop up in almost
every neighborhood every week/month. But some,
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despite serving great food, struggle to survive. Startup
costs can be exorbitant; from $250,000 to $425,000 just
to open and operate for the first 6 months. With an
investment of that size, the aspiring restaurateur needs
to do quite a bit of homework to ensure they’re doing
things right. Even if your startup costs are a fraction of
that, having a handbook of ‘what to do / what NOT to
do’ would make the journey that much easier. Michael
Politz has learned MANY lessons from during his time in
the hospitality industry; some learned through great
success, others learned through failure. But those
lessons helped him grow from a small ice cream truck
business to founder of a number of restaurants, a frozen
food distribution business, a restaurant consulting
business, and a massive online magazine for the food
and beverage industry. Given what Michael has learned
through his own successes and failures as well as those
of his inner circle (which consists of names like Wolfgang
Puck, Bobby Flay, Emeril Lagasse, and more), that
knowledge will help frame this ‘how to’ guide for
restaurateurs on every level. Whether you want to open
a burger joint or a high end bistro, this handbook will help
you to be sure you’ve dotted all your I’s and crossed all
your T’s before, during, and after your launch.
This fifth edition of the best-selling textbook Food and
Beverage Management for the hospitality, tourism &
event industries has been updated and revised to take
account of current trends within education and the
hospitality, tourism and leisure industries. In particular
the consideration of the foods service cycle and includes
greater account being taken of the management of
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foodservice operations within a broader business
framework. It recognises that operations are not an end
in themselves and food and beverage management is as
much about the management of the business as it is
about specific aspects of the food and beverage product.
With a clear, user friendly, structure based on the Food
Service Cycle, this fifth edition of Food and Beverage
Management has been designed to meet the needs of
those undertaking a range of educational programmes,
from diploma to undergraduate levels, as well as
supporting in-company training programmes.
The eighth edition of Planning and Control for Food and
Beverage Operations continues an emphasis on
practical activities that managers in food service
operations of all sizes can use to plan and control their
operations. The primary topics of this book–food and
beverage products, labor, and revenue–are carefully
analyzed, and the best strategies for their management
in commercial and noncommercial food service
operations are provided. This book is meant to be read
and used. Students in formal educational programs and
trainees in hospitality operations may read the book from
cover to cover as part of formal or informal professional
development and career training activities. Others, such
as managers and supervisors on the front lines, can turn
to this book for “how-to-do-it” help with problem-solving
tasks on the job.
Food and Beverage ManagementRoutledge
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