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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 presidentâ€™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.Â  Every book has resources, contact information, and web sites of

the products or companies discussed. This Atlantic Publishing eBook was professionally written,

edited, fact checked, proofed and designed. The print version of this book is 144 pages and you

receive exactly the same content. Over the years our books have won dozens of book awards for

content, cover design and interior design including the prestigious Benjamin Franklin award for

excellence in publishing. We are proud of the high quality of our books and hope you will enjoy this

eBook version.
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Granted this book is a bit outdated, the information is very useful and it will give you a solid

foundation to start with by pointing out specific restaurant management points. If you've been in the

industry for a while this book may not help you but if you're new to the industry or want to further

your knowledge for perhaps a management job then this book is a good start.

I wish I'd had something like this when I was working in the food service industry. This book, with

brief bullet points that still manage to spell out the practical details as necessary, gives the

seasoned restaurateur hundreds of tips on how to cut costs--everything from trimming energy

expenses (run the water supply for your ice machine through the refrigerator or freezer to pre-cool

it) [...] It seems like it would be very practical to copy pages out of the book and include them in your

employee training packets or post them in the kitchen. I've found that the more employees

understand the reasons behind your policies--and the big differences they make on profit margins

and customer satisfaction--the more likely they are to follow them. The book has tips for all parts of

the food service industry, from fast food to fine dining, and states the reasoning behind each tip in a

way that would be easy to explain to others. The book is well written, clearly organized, and

includes a helpful index. If you're looking for something specific, you should be able to find it in

moments. I would recommend this to any food-service business looking to increase its profit

margins and willing to do the planning and work necessary to make it happen. This is not a quick fix

book (although quite a few of the tips would take little time or money to implement), but a thorough

and honest guide on how to cut costs over the long run.



I did not buy this book because the Look Inside pages put me off. In the table on page 61 the food

cost made no sense relative to the menu price and the profit margin was shown in dollars instead of

as a percentage. If the author doesn't know the difference between profit margin and mark-up he

should not be writing a management book.
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