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NUTRITION THERAPY AND PATHOPHYSIOLOGY, 2e, International Edition provides a comprehensive focus on
pathophysiology and medical treatment with a thorough review of the most current research and application of evidence-
based nutritional care for students, clinicians and researchers. It strives to educate students about not only facts and
theories that comprise current medical knowledge, but also the process of skill development that empowers students to
grow in expertise within their field.
No muss, no fuss--easy, one-pot recipes for keeping up with the ketogenic diet on busy weeknights Figuring out what to
make on busy nights can sometimes seem impossible--especially if you're trying to follow the ketogenic diet. The One-
Pot Ketogenic Diet Cookbook makes it easy to keep keto on the table every day of the week with family-friendly, one-pot
meals for your skillet, slow cooker, sheet pan, stock pot, and more. With recipes ready to eat in under 45 minutes, this
ketogenic diet cookbook is your go-to guide for setting the stress of staying in ketosis aside. The One-Pot Ketogenic Diet
Cookbook includes: No-Mess Meals with simple-to-prep recipes using only one-pot or pan Over 100 Easy Ketogenic Diet
Recipes with clear instructions for recipes such as Chicken Cordon Bleu Casserole, Cheesy Cauliflower Rice, Keto Hot
Fudge, and much more Quick to Set with ketogenic diet recipes ready in 30-45 minutes Simple Ingredients with less than
8 ingredients per recipe Handy Extras with cooking tips, nutritional information, and weekly menu planners to help you
stay on track with the ketogenic diet Keeping things simple and delicious, The One-Pot Ketogenic Diet Cookbook helps
you stay on track with the ketogenic diet and lifestyle.
"Portions of this book were previously published under the title Introduction to hospitality management"--T.p. verso.
Servsafe ManagerPrentice Hall
The NRAEF is introducing a new program as part of its strategic focus on recruitment and retention. This new
management training certification program is based on a set of competencies defined by the restaurant, foodservice and
hospitality industry as those needed for success. NRAEF ManageFirst Program leads to a new credential, ManageFirst
Professional (MFP), which is part of our industry career ladder. This competency-based program includes 12 topics, each
with a competency guide, exam, instructor resources and certificate. Students earn a certificate for each exam passed.
The topics and exams are aligned to typical on-campus courses. For example, the Controlling Foodservice Costs
Competency Guide is designed to align with a Cost Control or Operations Management course. Competency Guides and
Textbooks: Most guides are 150-200 pages in length and are designed to be used with traditional textbooks for each
course area. Each guide contains the essential content for that topic, learning activities, assessments, case studies,
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suggested field trips & research projects, professional profiles and testimonials. Instructor resources are available
electronically and include competency guide content, notes indicating points to be emphasized, recommended activities
and discussion questions, and answers to all activities and case studies. Exams: Exams accompany each topic covered
in the competency guides. Pencil and paper and online exam formats are offered. They typically are proctored on
campus at the end of a course by faculty. Certificates: The NRAEF provides a certificate to students upon successfully
passing each exam. The certificates are endorsed by the NRAEF and feature the student's name and the exam passed.
The certificates are a lasting recognition of a student's accomplishment and a signal to the industry that the student has
mastered the competencies covered within a particular topic. Credential: Upon successful completion of five NRAEF
ManageFirst Program exams (including three predefined core topics, one foundation topic, and ServSafe Food Safety) a
student is awarded the NRAEF ManageFirst Professional (MFP) credential. There is no additional charge for the
credential. The program is targeted at the academic community. The program is flexible for use at two-year or four-year
restaurant, foodservice and hospitality programs, proprietary schools and technical/vocational career education schools.
If you are interesting in purchasing managefirst for your organization and you are NOT affiliated with a school or
university, please email managefirst@pearson .com so we can have someone from our business and industry group
contact you directly.
Introducing a clear path toward event excellence A comprehensive guide to essential competencies for event
coordinators,Professional Event Coordination examines the full event planning process and provides the tools and
strategies to effectively procure, organize, implement, and monitor all the products, services, and service providers that
will bring an event to life. After establishing each layer of the anatomy of an event, this in-depth guide covers: Event
design Project management techniques Site selection and development Infrastructure services Entertainment
possibilities Food and beverage options Safety and security Inviting attendees In addition to dozens of checklists, tables,
and figures, this complete guidebook is enhanced with On-Site Insights (real-world examples), Technology Tips, and
Exercises in Professional Event Coordination (reinforcement exercises that help in preparation for the CSEP certification
exam). A versatile tool that is effective for all types of events-for small functions with ten guests to major festivals with
10,000 attendees - Professional Event Coordination is a valuable book for every professional who works events,
including event managers, caterers, event planners, and hotel and food and beverage managers.
For nearly two decades, On Cooking: A Textbook of Culinary Fundamentals has instructed thousands of aspiring chefs in
the culinary arts. The Fifth Edition Update continues its proven approach to teaching both the principles and practices of
culinary fundamentals while guiding you toward a successful career in the culinary arts. ¿ Teaching and Learning
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Experience: ¿ The text's time-tested approach is further enhanced with MyCulinaryLab(tm), a dynamic online learning
tool that helps you succeed in the classroom. MyCulinaryLab(tm) enables you to study and master content online-in your
own time and at your own pace Builds a strong foundation based on sound fundamental techniques that focus on six
areas essential to a well-rounded culinary professional--Professionalism, Preparation, Cooking, Garde Manger, Baking,
and Presentation A wealth of chapter features helps you learn, practice, and retain concepts ¿ This is the stand alone
version of the text. A package is available containing both the text and MyCulinaryLab with Pearson eText using ISBN:
0133829170.
Provides step-by-step instructions for professional baking techniques; covers baking principles, equipment, and ingredients; and
includes more than nine hundred recipes as well as tips on baking for special diets.
This text provides an introduction to the basic facts and major issues concerning drug-taking behavior. In today's world, drugs and
their use present a social paradox, combining the potential for good and for bad. As a society and as individuals, we can be the
beneficiaries of drugs or their victims.
The Essential Pocket Guide for Clinical Nutrition, Third Edition is a quick-reference guide for dietitians, students, and other health
professionals actively engaged in clinical nutrition, providing them with immediate access to evidence-based information on
nutritional assessment, nutrition support, and nutrition considerations for specific diseases such as cancer, cardiovascular disease,
diabetes, and pulmonary disease. Using the latest nutritional guidelines, the authors utilize a consistent chapter format that
includes sections on disease process, treatment and nutritional intervention, and patient education, making it easy to find the
relevant information. New sections consider the nutrition implications of dementia, Alzheimer's, and Parkinson's; nutritional care for
bone marrow transplant patients; food safety in intestinal transplant operations; and more.
THE definitive book for food safety training and certification With its comprehensive coverage of key food safety concepts, the
ServSafe Coursebook 7th edition will completely prepare readers for the ServSafe Food Protection Manager Certification Exam,
and, more importantly, it will promote adherence to food safety practices in the workplace. It is the ideal solution for the academic
setting, multiple-day training, or individuals in need of more extensive food safety training. Food safety has never been more
important to the restaurant industry and its customers. Based on the 2013 FDA Food Code, the ServSafe Coursebook focuses on
the preventative measures to keep food safe. The content in the ServSafe Coursebook goes beyond the principles found in the
ServSafe Manager Book and adds greater depth and breadth of food safety practices by featuring expanded sections on food
defense, high-risk populations, active managerial control, and crisis management. Food safety topics are presented in a user-
friendly, practical way with real-world case studies and stories to help readers understand the day-to-day importance of food
safety. ServSafe Coursebook is perfect for a 16 week college semester. Developed by the industry, for the industry, ServSafe is a
proven way to minimize risk and maximize protection for foodservice owners, employees, and customers. Recognized as the
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industry standard, ServSafe offers a complete suite of printed and online products and is the most important ingredient to food
safety training and certification success.
Includes detachable examination answer sheet in front of book.
Includes 1 Practice TestDesigned to help you pass one of the following exams: ServSafe Food Protection Manager, National
Registry of Food Safety Professionals (NRFSP) International Certified Food Safety Manager (ICFSM), or Prometric Certified
Professional Food Manager (CPFM). Our comprehensive, no-fluff study guide contains WHAT YOU NEED TO KNOW to pass the
exam.In addition to a comprehensive and targeted review, our study guide includes a practice exam. We also provide detailed
explanation of answers to help you understand why an answer is incorrect. Key topics covered include: Foodborne Illnesses and
Major Risk Factors Foodborne Illness Prevention Food Safety Manager/Person In Charge Major Food Allergens TCS Foods Food
Contamination: Biological, Chemical, and Physical Food Contamination and Cross Contamination Prevention Proper Temperature
Monitoring and Control Proper Ways to Thaw, Cool, and Reheat Food Hot/Cold Food Holding Requirements Food Preparation and
Cooking Requirements Buffet/Self Service Requirements Purchasing/Receiving Food Proper Food Storage and Cold Storage
Personal Hygiene and Hand Washing Methods for Cleaning and Sanitizing Equipment and Utensils Manual Ware Washing
Integrated Pest Management Facility, Lighting, and Plumbing Requirements HACCP Health Policies and Practices
THE definitive book for food safety training and certification With its comprehensive coverage of key food safety concepts, the
ServSafe Coursebook with Online Exam Voucher 7th edition will completely prepare readers for the ServSafe Food Protection
Manager Certification Exam, and, more importantly, it will promote adherence to food safety practices in the workplace. It is the
ideal solution for the academic setting, multiple-day training, or individuals in need of more extensive food safety training. Food
safety has never been more important to the restaurant industry and its customers. Based on the 2013 FDA Food Code, the
ServSafe Coursebook focuses on the preventative measures to keep food safe. The content in the ServSafe Coursebook goes
beyond the principles found in the ServSafe Manager Book and adds greater depth and breadth of food safety practices by
featuring expanded sections on food defense, high-risk populations, active managerial control, and crisis management. Food
safety topics are presented in a user-friendly, practical way with real-world case studies and stories to help readers understand the
day-to-day importance of food safety. ServSafe Coursebook is perfect for a 16 week college semester. Developed by the industry,
for the industry, ServSafe is a proven way to minimize risk and maximize protection for foodservice owners, employees, and
customers. Recognized as the industry standard, ServSafe offers a complete suite of printed and online products and is the most
important ingredient to food safety training and certification success.
ALERT: Before you purchase, check with your instructor or review your course syllabus to ensure that you select the correct ISBN.
Several versions of Pearson's MyLab & Mastering products exist for each title, including customized versions for individual
schools, and registrations are not transferable. In addition, you may need a CourseID, provided by your instructor, to register for
and use Pearson's MyLab & Mastering products. Packages Access codes for Pearson's MyLab & Mastering products may not be
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included when purchasing or renting from companies other than Pearson; check with the seller before completing your purchase.
Used or rental books If you rent or purchase a used book with an access code, the access code may have been redeemed
previously and you may have to purchase a new access code. Access codes Access codes that are purchased from sellers other
than Pearson carry a higher risk of being either the wrong ISBN or a previously redeemed code. Check with the seller prior to
purchase. -- Extends beyond a typical resume/job search text to seamlessly emphasize the relationship between resume
development, job search skills, and human relations. Professionalism: Skills for Workplace Success was developed with input from
industry leaders, it addresses topics students need to know when transitioning from campus to the workplace using case
examples, activities, exercises, online video, and an interactive website. Updated to reflect the latest in technology tools and the
business climate, this third edition sets the standard by skillfully merging self-management topics, workplace basics, relationships
and career planning tools.
Industry-driven curriculum that launches students into their restaurant and foodservice career! Curriculum of the ProStart(R)
program offered by the National Restaurant Association. The National Restaurant Association and Pearson have partnered to
bring educators the most comprehensive curriculum developed by industry and academic experts.
Prepare future hotel general managers to efficiently supervise and run a midsize full-service hotel. Hotel Operations Management
provides an up-to-date and comprehensive examination of all aspects of hotel administration from the viewpoint of the hotel
general manager. Detailed information addresses the operating departments of a full-service hotel: Human Resources; Controller;
The Front Office; Housekeeping; Food and Beverage; Safety and Property Security; Sales and Marketing; Accounting; and Facility
Engineering and Maintenance. In-depth discussions highlight the importance of human resources in the labor-intensive hotel
industry, franchising and contract management of properties in an ever-decreasing "Mom and Pop" segment, and hotel
management in a global environment. Updated throughout to ensure that readers have the latest information, the Third Edition
also includes new case studies, an entirely new chapter on guest services, and new end-of-chapter questions. This accurate book
will give prospective hotel managers insight into all of the procedures effective managers use to ensure their hotel¿'s--and their
own--success.
0135026695 ServSafe Food Protection Manager Certification Online Exam Voucher This is the voucher to take the online
ServSafe(R) Food Protection Manager Certification Exam.
Submission. Annotation ©2004 Book News, Inc., Portland, OR (booknews.com).
The new ServSafe  Manager Book, 7/e continues to be ideal for courses that cover the basics, condensed courses, continuing
education, and even 1-2 day seminars. The updated book will help readers prepare for the most current ServSafe Food Protection
Manager Certification Exam, and more importantly, it will promote adherence to food safety practices on-the-job. Food safety has
never been more important to the restaurant industry and its customers. Based on the 2013 FDA Food Code, the ServSafe
Manager Book, 7/e focuses on the preventative measures to keep food safe. To better reflect the changing needs of a diverse and
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expanding workforce, food safety topics are presented in a user-friendly, practical way with real-world stories to help readers
understand the day-to-day importance of food safety. The streamlined delivery of food safety content will create a learning
experience that is activity-based and easily comprehended by a variety of learners. The end result is content that is more focused,
leading to stronger food safety practices and a better-trained workforce. Developed by the industry, for the industry, ServSafe is a
proven way to minimize risk and maximize protection for foodservice owners, employees, and customers. Recognized as the
industry standard, ServSafe offers a complete suite of printed and online products and is the most important ingredient to food
safety training and certification success.
A food safety training and certification program, providing the latest information and tools for you to use every day. Staying aware
of the food safety risks faced by your operation will help you keep your operation, your staff, and your customers safe.
THE definitive book for food safety training and certification ¿ Updated to the new 2013 FDA Food Code, the new ServSafe®
Manager Book, Sixth Edition, continues to be ideal for courses that cover the basics, condensed courses, continuing education,
and even 1-2 day seminars. The updated book will help readers prepare for the ServSafe Food Protection Manager Certification
Exam, and more importantly, it will promote adherence to food safety practices on-the-job. ¿ Food safety has never been more
important to the restaurant industry and its customers. Based on the 2013 FDA Food Code, the ServSafe Manager Book focuses
on the preventative measures to keep food safe. To better reflect the changing needs of a diverse and expanding workforce, food
safety topics are presented in a user-friendly, practical way with real-world stories to help readers understand the day-to-day
importance of food safety. The streamlined delivery of food safety content will create a learning experience that is activity-based
and easily comprehended by a variety of¿learners. The end result is content that is more focused, leading to stronger food safety
practices and a better-trained workforce. ¿ Developed by the industry, for the industry, ServSafe® is a proven way to minimize risk
and maximize protection for foodservice owners, employees, and customers. Recognized as the industry standard, ServSafe
offers a complete suite of printed and online products and is the most important ingredient to food safety training and certification
success. ¿ The ServSafe Manager Book is available packaged with MyServSafeLab™. MyServSafeLab is an online homework,
tutorial, and assessment program that truly engages students in learning. It helps students better prepare for class, quizzes, and
exams—resulting in better performance in the course—and provides educators a dynamic set of tools for gauging individual and
class progress. ¿ The ServSafe Manager Book 6th Edition is available packaged in a number of ways to suit your specific needs.
ISBN: 0133908399 is the stand-alone book: ServSafe Manager Book 6th Edition ¿ Also available: A package containing thebook
and the answer sheet for the pencil/paper version of the ServSafe Food Protection Manager exam: ServSafe Manager Book with
Answer Sheet 6th Edition ISBN: 0133908372 A package containing the book, the answer sheet for the pencil/paper version of the
ServSafe Food Protection Manager exam,AND MyServSafeLab with Pearson eText Access Card: ServSafe Manager Book with
Answer Sheet, Revised Plus NEW MyServSafeLab with Pearson eText -- Access Card Package, 6/e ISBN: 0133951731 A
package containing the book and the online exam voucher: ServSafe Manager Book with Online Exam Voucher 6th Edition ISBN:
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013390847X A package containing the book, online exam voucher, AND MyServSafeLab with Pearson eText Access Card:
ServSafe Manager Book with Online Exam Voucher, Revised Plus NEW MyServSafeLab with Pearson eText -- Access Card
Package, 6/e ISBN: 0133951723 Students, MyServSafeLab is not a self-paced technology and should only be purchased when
required by an instructor. Instructors, contact your Pearson representative for more information.
definitive book for food safety training and certification. The new ServSafe  Manager Book, 7/e continues to be ideal for courses
that cover the basics, condensed courses, continuing education, and even 1-2 day seminars. The updated book will help readers
prepare for the most current ServSafe Food Protection Manager Certification Exam, and more importantly, it will promote
adherence to food safety practices on-the-job. Food safety has never been more important to the restaurant industry and its
customers. Based on the 2013 FDA Food Code, the ServSafe Manager Book, 7/e focuses on the preventative measures to keep
food safe. To better reflect the changing needs of a diverse and expanding workforce, food safety topics are presented in a user-
friendly, practical way with real-world stories to help readers understand the day-to-day importance of food safety. The streamlined
delivery of food safety content will create a learning experience that is activity-based and easily comprehended by a variety of
learners. The end result is content that is more focused, leading to stronger food safety practices and a better-trained workforce.
Developed by the industry, for the industry, ServSafe is a proven way to minimize risk and maximize protection for foodservice
owners, employees, and customers. Recognized as the industry standard, ServSafe offers a complete suite of printed and online
products and is the most important ingredient to food safety training and certification success.
THE definitive book for food safety training and certification. The new ServSafe  Manager Book with Online Exam Voucher, 7/e
continues to be ideal for courses that cover the basics, condensed courses, continuing education, and even 1-2 day seminars. The
updated book will help readers prepare for the most current ServSafe Food Protection Manager Certification Exam, and more
importantly, it will promote adherence to food safety practices on-the-job. Food safety has never been more important to the
restaurant industry and its customers. Based on the 2013 FDA Food Code, the ServSafe Manager Book, 7/e focuses on the
preventative measures to keep food safe. To better reflect the changing needs of a diverse and expanding workforce, food safety
topics are presented in a user-friendly, practical way with real-world stories to help readers understand the day-to-day importance
of food safety. The streamlined delivery of food safety content will create a learning experience that is activity-based and easily
comprehended by a variety of learners. The end result is content that is more focused, leading to stronger food safety practices
and a better-trained workforce. Developed by the industry, for the industry, ServSafe is a proven way to minimize risk and
maximize protection for foodservice owners, employees, and customers. Recognized as the industry standard, ServSafe offers a
complete suite of printed and online products and is the most important ingredient to food safety training and certification success.
Based on the 2011 FDA Food Code, this book will guide you through the technical and practical knowledge you need to serve safe
food in your business and to pass the certification exam.
An up-to-date, comprehensive guide to understanding and applying food science to the bakeshop. The essence of baking is
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chemistry, and anyone who wants to be a master pastry chef must understand the principles and science that make baking work.
This book explains the whys and hows of every chemical reaction, essential ingredient, and technique, revealing the complex
mysteries of bread loaves, pastries, and everything in between. Among other additions, How Baking Works, Third Edition includes
an all-new chapter on baking for health and wellness, with detailed information on using whole grains, allergy-free baking, and
reducing salt, sugar, and fat in a variety of baked goods. This detailed and informative guide features: An introduction to the major
ingredient groups, including sweeteners, fats, milk, and leavening agents, and how each affects finished baked goods Practical
exercises and experiments that vividly illustrate how different ingredients function Photographs and illustrations that show the
science of baking at work End-of-chapter discussion and review questions that reinforce key concepts and test learning For both
practicing and future bakers and pastry chefs, How Baking Works, Third Edition offers an unrivaled hands-on learning experience.
THE definitive book for food safety training and certification With its comprehensive coverage of key food safety concepts, the
ServSafe Coursebook with Answer Sheet 7th edition will completely prepare readers for the ServSafe Food Protection Manager
Certification Exam, and, more importantly, it will promote adherence to food safety practices in the workplace. It is the ideal
solution for the academic setting, multiple-day training, or individuals in need of more extensive food safety training. Food safety
has never been more important to the restaurant industry and its customers. Based on the 2013 FDA Food Code, the ServSafe
Coursebook focuses on the preventative measures to keep food safe. The content in the ServSafe Coursebook goes beyond the
principles found in the ServSafe Manager Book and adds greater depth and breadth of food safety practices by featuring
expanded sections on food defense, high-risk populations, active managerial control, and crisis management. Food safety topics
are presented in a user-friendly, practical way with real-world case studies and stories to help readers understand the day-to-day
importance of food safety. ServSafe Coursebook is perfect for a 16 week college semester. Developed by the industry, for the
industry, ServSafe is a proven way to minimize risk and maximize protection for foodservice owners, employees, and customers.
Recognized as the industry standard, ServSafe offers a complete suite of printed and online products and is the most important
ingredient to food safety training and certification success.
A TASTE FOR WRITING: COMPOSITION FOR CULINARIANS, Second Edition is the ideal resource to help culinary arts students
and professionals master key grammar principles and writing practices while learning to express themselves as confidently on the
page as they do in the kitchen. The author's signature writing style is engaging and accessible. Drawing on the language of food
and cooking, she explains even the most difficult topics in a way sure to spark students' interest and encourage mastery of the
material. Key concepts are brought to life through the analysis of student and professional writing samples, as well as the use of
vivid examples from the food industry and popular culture. A variety of exercises leads students through all phases of the writing
process, from the creative right-brain activities of generating ideas and writing a first draft to the analytical left-brain skills required
for effective revision and editing. Although created specifically for culinary arts students and professionals, this one-of-a-kind book
can be used by all readers to develop their skills in - and taste for - writing. Important Notice: Media content referenced within the
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product description or the product text may not be available in the ebook version.
"The bible for all chefs." —Paul Bocuse Named one of the five favorite culinary books of this decade by Food Arts magazine, The Professional
Chef is the classic kitchen reference that many of America's top chefs have used to understand basic skills and standards for quality as well
as develop a sense of how cooking works. Now, the ninth edition features an all-new, user-friendly design that guides readers through each
cooking technique, starting with a basic formula, outlining the method at-a-glance, offering expert tips, covering each method with beautiful
step-by-step photography, and finishing with recipes that use the basic techniques. The new edition also offers a global perspective and
includes essential information on nutrition, food and kitchen safety, equipment, and product identification. Basic recipe formulas illustrate
fundamental techniques and guide chefs clearly through every step, from mise en place to finished dishes. Includes an entirely new chapter
on plated desserts and new coverage of topics that range from sous vide cooking to barbecuing to seasonality Highlights quick reference
pages for each major cooking technique or preparation, guiding you with at-a-glance information answering basic questions and giving new
insights with expert tips Features nearly 900 recipes and more than 800 gorgeous full-color photographs Covering the full range of modern
techniques and classic and contemporary recipes, The Professional Chef, Ninth Edition is the essential reference for every serious cook.
For all dietetic and foodservice management courses covering topics such as procurement, financial management, quantity food production,
human resource management, and leadership. Organized around the well-proven foodservice systems model, this text provides detailed and
current information on how managers can optimally transform human, material, facility, and operational inputs into outputs of meals, customer
satisfaction, employee satisfaction, and financial accountability. Blending theory and practice, it gives foodservice managers a strong
empirical base for managing operations. After thoroughly introducing the model, it presents in-depth coverage of each functional subsystem:
procurement, production, distribution, service, safety, sanitation, and maintenance. Next, readers master today's most relevant leadership,
communication, decision making, HR, financial, and marketing techniques. The book concludes with a full section on system outputs,
including methods for evaluating them. This edition adds new coverage of sustainability; updated information on energy management and
food safety; expanded coverage of marketing and globalization; and the latest dietary guidelines.
A message from The National Restaurant Association. Congratulations! By opening this book, you are joining millions of foodservice
professionals in taking the first step in a commitment to food safety. ServSafe training helps you understand all of the food safety risks faced
by your operation. Once you're aware of these risks, you can find ways to reduce them. This will help you keep your operation, your staff, and
your customers safe. Created by foodservice industry leaders you can be confident knowing the ServSafe program was created by leaders in
the foodservice industry. The topics you will learn in this book were determined by those who deal with the same food safety issues you face
every day. From the basics of handwashing, to more complex topics such as foodborne pathogens, your industry peers have provided you
with the building blocks to keep food safe through your operation. Performed and reinforced by you food safety doesn't stop once you've
completed your training and certification. It is now your responsibility to take the knowledge you learned and share it with your staff. When
you return to your operation, start by answering the following questions to assess your food handler training: Do you have food safety training
programs for both new and current staff? ; Do you have assessment tools to identify staff's food safety knowledge?; Do you keep records
documenting that staff have completed training? ---p. iii
In October 1985, at age twenty-seven, Danny Meyer, with a good idea and scant experience, opened what would become one of New York
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City's most revered restaurants—Union Square Cafe. Little more than twenty years later, Danny is the CEO of one of the world's most dynamic
restaurant organizations, which includes eleven unique dining establishments, each at the top of its game. How has he done it? How has he
consistently beaten the odds and set the competitive bar in one of the toughest trades around? In this landmark book, Danny shares the
lessons he's learned while developing the winning recipe for doing the business he calls "enlightened hospitality." This innovative philosophy
emphasizes putting the power of hospitality to work in a new and counterintuitive way: The first and most important application of hospitality is
to the people who work for you, and then, in descending order of priority, to the guests, the community, the suppliers, and the investors. This
way of prioritizing stands the more traditional business models on their heads, but Danny considers it the foundation of every success that he
and his restaurants have achieved. Some of Danny's other insights: Hospitality is present when something happens for you. It is absent when
something happens to you. These two simple concepts—for and to—express it all. Context, context, context, trumps the outdated location,
location, location. Shared ownership develops when guests talk about a restaurant as if it's theirs. That sense of affiliation builds trust and
invariably leads to repeat business. Err on the side of generosity: You get more by first giving more. Wherever your center lies, know it, name
it, believe in it. When you cede your core values to someone else, it's time to quit. Full of behind-the-scenes history on the creation of Danny's
most famous restaurants and the anecdotes, advice, and lessons he has accumulated on his long and ecstatic journey to the top of the
American restaurant scene, Setting the Table is a treasure trove of innovative insights that are applicable to any business or organization.
This handbook provides basic facts regarding foodborne pathogenic microorganisms and natural toxins.
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