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This book, an essential text for hospitality management
students, examines the relevance and applications of
general management theory and principles to hospitality
organizations. Using contemporary material and case
studies, the book indicates ways in which performance
may be improved through better use of human
resources. Rigorous academic theory is related to
hospitality practice, based on the authors' great
knowledge of the hospitality industry. The text takes a
vocational basis and the illustration of the theory with the
real-life examples of hospitality management in action
provides a solid and stimulating introduction to the
subject.
'Public House & Beverage Management' provides
students with a practical guide to the management
aspects of the licensed trade industry. 'Public House &
Beverage Management' introduces students to: * Key
players * Variations in service offer * Types of
management arrangement (managed, leased, tenanted,
franchise, freehouse) * Customers and segments *
Labour markets and employees * Key elements in the
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experiences
of the authors
are reflected in the text, as
between them they have a vast range of experience as:
publican, hotelier, chef and sommelier. Enhanced by this
is their teaching and research covering food service,
cellar management, marketing and wines and spirit
education.
The Cocktail Cool Bar: A Textbook for Bartenders targets
the growing demand for knowledge pertaining to the
bartending profession all over the world. With the
explosive Asian Spirit Market changing social norms and
cultural behavior Bar Owners, Food & Beverage
Managers and the growing number of professional
Chinese bartenders want to know how to compete.
Published in Simplified Han Chinese and Traditional
Chinese, Cocktail Cool's book and website offer a level
playing field. Cocktails are just for starters - the Cocktail
Cool Bar: A Textbook for Bartenders takes the mystery
out of almost every kind of spirit. Front Bartenders need
to be more than just drink-making machines; they need
to know product histories, brands, and the individual
tastes of all those little international representatives
behind-the-bar. How can someone be expected to make
a great drink if they don't know the individual tastes of
the ingredients? Instead of just another list of recipes,
this bilingual book teaches the reader to know what to
mix and why. Whether you're a young Bar-Back
apprenticing in the trade from the ground-up, or a
seasoned Bartender/Owner looking to cut costs and map
your profit margins, The Cocktail Cool Bar: A Textbook
for Bartenders draws on years of experience and
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sales
promotions and corporate
marketing initiatives, by opening the door to the complex
world of the spirits industry in 3 written languages.
Written by experienced bartenders, Mike Armstrong and
Ryan McClure, from the U.S. and Canada respectfully,
the book encompasses Cocktail Culture, with a focus on
business and trade secrets. The bilingual website,
www.cocktailcool.com, and the book work together as a
valuable resource for up-and-coming mixologists, bar
managers, owners, as well as the layman looking to
know more about their favorite cocktails. Full of useful
tools and charts, beautiful artwork and perfect-bound in a
124 page 8.5" X 8.5" softcover, The Cocktail Cool Bar: A
Textbook for Bartenders is the full color companion for
any experienced bar professional. True added value for
professionals in the industry is the comprehensive index
of international companies and the brands they own.
Mike Armstrong was Jim Beam's Brand Ambassador
when he owned and operated fM, the bar that attained
national fame in Taiwan as the Best American Bar and
the place to go for good drinks. With over 25 years of
professional experience in Hawaii, Australia, Taiwan and
the East Coast United States, Mike regularly travels to
China to consult his friends in the bar industry.
Master the mysteries of wine. The study of wine and
beverages has become integral tohospitality education.
The Wine, Beer, and Spirits Handbookdemystifies the
wine and wine-making process, examining not onlythe
making and flavor profiles of wine, beer, and spirits, but
alsothe business of wine service as practiced by a chef
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on food and winepairings, as well as food and beverage
interactions. An entirechapter uncovers this broad, often
intimidating, topic withdetailed information on table
wines, sparkling wines, fortifiedwines, beer and spirits.
More importantly, The Handbook explainsthe
responsibilities of a sommelier from both service
andmanagerial perspectives. Readers explore their winerelated dutiesincluding: the developing of wine lists,
identifying faulty wines,ordering, receiving, and storing
wines, conducting inventorycontrol, pricing, product
research, cellar management, and thehealth and legal
implications of wine consumption. A comprehensive, onestop resource to the character and best useof
beverages, The Wine, Beer, and Spirits Handbook will
helpevery student, chef, sommelier and wine enthusiast
confidentlymaster the mysteries of wine and other
beverages.
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 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
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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.
Features numerous job profiles in the casino and gaming
industry and includes appendixes covering professional
organizations, schools, associations, unions, and
casinos. Career profiles include blackjack dealer, casino
host, concierge, and hotel publicist.
The job market continues to change. Highly skilled and
specialized workers are in demand. Traditional education
cannot meet all the needs to create specialty skill
workers. Certification provides up-to-date training and
development while promoting individual or professional
skills and knowledge in a focused manner. Certification
as a way of continuing professional eduction can also be
more cost effective.
The Bar Shift is 41 best practices for managing your bar
and restaurant specifically targeting concepts and
processes that will improve results and work-life. It's
designed to be specific and to the point; which is what
our industry requires. The book also allows the reader to
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business at the moment without compromising any
previous content. The book is purpose-built for an
industry that doesn't have time for a lot of waste,
especially time! The Bar Shift targets the Bar Manager
as it's audience understanding that that role may be
played by anyone from an owner to a bartender. The
book ensures there's content that will satisfy the most
seasoned and talented of those involved in the industry
from managers, owners, consultants and distributors
alike.

Describes more than eighty jobs in the food and
beverage industry, including position descriptions,
salary ranges, employment outlook, and tips for
entry.
Food and Beverage Management 4e provides a
complete introduction to this vital area of hospitality
management. Now in its fourth edition, this bestselling text has been completely revised and
restructured to reflect current practice and teaching
and includes updated information on all areas,
especially technology, operations and staffing
issues. Each chapter has a user friendly structure
including aims, exercises and further study hints.
Food and Beverage Management 4e is the
introductory bible for people entering food and
beverage management studies or practice.
"Principles and Practices of Bar and Beverage
Management: raising the bar is a comprehensive
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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 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
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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"--EBL.
The Professional Bar & Beverage Manager's
HandbookHow to Open and Operate a Financially
Successful Bar, Tavern, and NightclubAtlantic
Publishing Company
Just a brief description of what you're going to find in
Bar Protocol. The information in this handbook is for
those who may manage, work, or patron any bar or
restaurant. This is not some miracle solution to
making a bar or restaurant successful, but it may
help in giving some informed ideas to the problems
that may occur in the food and beverage industries.
Bar Protocol will have some unique information and
helpful hints that may help many individuals that
have chosen to work in the food and beverage
industry. Unfortunately, Bar Protocol will not be
giving any information on the COVID-19 and the
different forms of practices or standards that will be
involved within the Food and Beverage Industry.
Those individuals in Upper Management will be
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CDC and FDA will be handing down from our
government. Try to follow these standards as best as
you can, for those standards will probably change
two weeks later. Be careful, be safe, and try to think
of all the different ways to be thoughtful and enjoy
yourself. It will all work out. Thank you.
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
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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 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-bystep 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 easy-to-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 CDROM 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,
Page 10/28

Online Library The Professional Bar Beverage
Managers Handbook How To Open And Operate A
Financially Successful Bar Tavern And Nightclub
and how to set up basic cost-control systems. You
With Companion Cd Rom
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
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.
Endorsed by City and Guilds, this book provides
coverage of the 2005 Standards for NVQ Level 2
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by-step recipe book with those of a qualificationbased textbook.
This revised Fourth Edition of The Bar and Beverage
Book has the most up-to-date material you need for
managing a beverage operation, including bar
equipment, sanitation and bar setup, inventory
control, and the importance of planning for profit.
This edition features added coverage and expert
advice on responsible alcohol service; marketing
methods; staffing; the latest spirits, wine, and beer;
management practices; and current updates in
regulations.
The Essential Bartending Crash Course Do you know
how to set up a full bar for that party you're having? How
much vermouth to use when your first guest requests a
"dry martini on the rocks?" How to measure out a shot of
alcohol using the three-count method? You'll find the
answers to all of these questions and much more in this
indispensable guide. Rather than teaching you recipes
for drinks you've never heard of and will never have to
make, the authors focus on the fundamentals of
bartending--using the tools, learning the terminology and
drink mnemonics, and setting up for a cocktail party. This
book will transform the most ignorant imbiber into a
sauce-slinger extraordinaire, ready to go out and bartend
recreationally or professionally. This guide includes:
-Basic bar setups, tools, and helpful techniques
-Hundreds of recipes for the most popular drinks and
punches, from chocolate martinis to salty dogs -New
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about beer and wine -A new and improved guide to
throwing a fabulous cocktail party -Hints on finding a
bartending job -Diagrams, illustrations, and many useful
tips throughout.
Rev. ed. of: Hospitality manager's guide to wines, beers,
and spirits / Albert W.A. Schmid. 2nd ed. 2008
The definitive guide to foodservice equipment and designfrom inception to completion Good food, happy
customers, and profits - the telltale signs of a thriving
restaurant or foodservice facility. But if you're not paying
attention to the hundreds of details involved in running a
successful facility, you'll fall short of achieving all three of
these goals. Providing a breadth of useful, updated
information on equipment, procedures, technology,
techniques, safety, government and industry regulations,
and terms of the trade, Design and Equipment for
Restaurants and Foodservice, Second Edition
demystifies the complex decisions facing the new
restaurateur and foodservice manager. In Design and
Equipment for Restaurants and Foodservice, well-known
hospitality and food authors Costas Katsigris and Chris
Thomas cover every aspect of establishing a physical
facility - from concept development to operation including where to put a laundry room, how many place
settings to order, how to lower utility bills, how to buy a
walk-in cooler and how big it should be, and even how
air conditioning systems and water heaters work.
Thoroughly updated to embrace the latest trends in
design and the newest equipment technology, this
Second Edition features: Updated coverage of site
Page 13/28

Online Library The Professional Bar Beverage
Managers Handbook How To Open And Operate A
Financially
Tavern
And Nightclub
selection andSuccessful
the changingBar
diversity
of restaurants
and
With
Companion
Cd
Rom
mixed-theme facilities New coverage of costs associated
with restaurant start-up New photographs and diagrams
featuring cutting-edge foodservice equipment Guidelines
to designing kitchen and storage areas for maximum
efficiency Information on purchasing, installing,
operating, and maintaining foodservice equipment in all
areas of a restaurant, from the kitchen to the tabletop
Helpful coverage of safety and health-related concerns
Expanded coverage of energy conservation Discussion
of new types of lighting and HVAC technology With
fascinating interviews of successful professionals as well
as novices, Design and Equipment for Restaurants and
Foodservice, Second Edition is an indispensable
resource for hospitality management students and
professionals alike.
Do you need a comprehensive book on how to plan, start
and operate a successful catering operation? This is
it--an extensive, detailed manual that shows you step by
step how to set up, operate and manage a financially
successful catering business. No component is left out of
this encyclopedic new book explaining the risky but
potentially highly rewarding business of catering.
Whether your catering operation is on-premise, offpremise, mobile, inside a hotel, part of a restaurant, or
from your own home kitchen you will find this book very
useful. You will learn the fundamentals: profitable menu
planning, successful kitchen management, equipment
layout and planning, and food safety and HACCP. The
employee and management chapters deal with how to
hire and keep a qualified professional staff, manage and
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with the
latest IRS requirements.
The financial chapters
focus on basic cost-control systems, accounting and
bookkeeping procedures, auditing, successful budgeting
and profit planning. You'll also master public relations
and publicity, learn low-cost internal marketing ideas,
and discover low-and no-cost ways to satisfy customers.
One section of the book is devoted to home-based
catering entrepreneurs. With low startup costs and
overhead, a home-based catering business can be an
ideal do-it-yourself part-or full-time business. Another
section is for restaurateurs that wish to add catering to
their restaurant operation. A successful restaurant's
bottom line could be greatly enhanced by instituting
catering functions in slow hours or down time. For
example, many restaurants are closed on Saturday
afternoons, so this would be an ideal time to create a
profit by catering a wedding. This book is also ideal for
professionals in the catering industries, as well as
newcomers who may be looking for answers to cost
containment and training issues. There are literally
hundreds of innovative ways demonstrated to streamline.
The companion CD-ROM 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 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.
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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.
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. Complete yet to-the-point – an effective guide to
beverage management. Drysdale’s Profitable Beverage
Management is a concise yet comprehensive new text
covering both the knowledge required for tending bar
and the management skills necessary to ensure
successful and profitable beverage service. Chapters
impart knowledge of wines, spirits, and beers;
responsible beverage service; purchasing equipment;
and effective beverage management. Freshly written for
today’s market, the text is up to date with the most
recent laws, regulations, and issues concerning
beverage management. Emphasis is placed on beverage
controls and the legal and business aspects of beverage
management.
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
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wait staff and literally everything in between. They are
easy and fast -to-read, easy to understand and will take
the mystery out of the subject. The information is boiled
down to the essence. They are filled to the brim with up
to date and pertinent information. The books cover all the
bases, providing clear explanations and helpful, specific
information. All titles in the series include the phone
numbers and web sites of all companies discussed.
What you will not find are wordy explanations, tales of
how someone did it better, or a scholarly lecture on the
theory. Every paragraph in each of the books are
comprehensive, well researched, engrossing, and just
plain fun-to-read, yet are packed with interesting ideas.
You will be using your highlighter a lot! The best part
aside from the content is they are very moderately
priced. The whole series may also be purchased the
ISBN number for the series is 0910627266. You are
bound to get a great new idea to try on every page if not
out of every paragraph. Do not be put off by the low
price, these books really do deliver the critical
information and eye opening ideas you need to succeed
without the fluff so commonly found in more expensive
books on the subject. Highly recommended! Atlantic
Publishing is a small, independent publishing company
based in Ocala, Florida. Founded over twenty years ago
in the company president's garage, Atlantic Publishing
has grown to become a renowned resource for nonfiction books. Today, over 450 titles are in print covering
subjects such as small business, healthy living,
management, finance, careers, and real estate. Atlantic
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quality manuals that give readers up-to-date, pertinent
information, real-world examples, and case studies with
expert advice. Every book has resources, contact
information, and web sites of the products or companies
discussed.
Gain the financial management skills you need to
succeed, as a hospitality professional. Cost monitoring
and cost control are indispensable components of the
successful foodservice and hospitality manager's skill
set. Through five editions, this book has been preparing
students to enter the work force by helping them to
develop these crucial financial management skills.
Continuing this tradition of excellence, the Sixth Edition
contains all of the features that have made Principles of
Food, Beverage, and Labor Cost Controls the standard
text on the subject, including: * Explanations of terms,
concepts, and procedures. * Step-by-step descriptions of
tools and techniques used to control costs. * A unique
modular format, with each component covered in its own
section. * Numerous skill-building problems, exercises,
and projects. The book begins with a general
introduction to key terms and concepts, as well as basic
procedures for analyzing cost/volume/profit, determining
costs, and using cost to monitor foodservice and
beverage operations. The next two sections, "Food
Control" and "Beverage Control," outline a four-step
process for controlling each of the primary phases of a
foodservice or beverage operation-purchasing, receiving,
storing, issuing, and production-with specific techniques
for each phase. The final section focuses on labor cost
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setting performance standards, monitoring performance,
and taking corrective action. Principles of Food,
Beverage, and Labor Cost Controls, Sixth Edition equips
culinary and hospitality management students with the
knowledge and skills they need to perform one of the
most important aspects of their jobs.
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 indepth 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
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top-shelf cocktails.
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.
CD-ROM contains: forms in PDF and a business
plan in MS Word.
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.
Restaurants are one of the most frequently started
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title provides real life examples of how successful
restaurant operators avoid the pitfalls and thrive. It
includes hundreds of tricks, tips and secrets on how
to make money with your restaurant.
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 Bar 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
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
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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.
Essential for the home bar cocktail enthusiast and
the professional bartender alike “The textbook for a
new generation.” —Jeffrey Morgenthaler, author of
The Bar Book “A true classic in its own right . . . that
will be used as a reference for the next 100 years
and more.” —Gaz Regan, author of The Joy of
Mixology 2017 JAMES BEARD FOUNDATION
BOOK AWARD NOMINEE: BEVERAGE 2017
SPIRITED AWARD® NOMINEE: BEST NEW
COCKTAIL & BARTENDING BOOK Frank
Caiafa—bar manager of the legendary Peacock Alley
bar in the Waldorf Astoria—stirs in recipes, history,
and how-to while serving up a heady mix of the
world’s greatest cocktails. Learn to easily prepare
pre-Prohibition classics such as the original
Manhattan, or daiquiris just as Hemingway preferred
them. Caiafa also introduces his own award-winning
creations, including the Cole Porter, an enhanced
whiskey sour named for the famous Waldorf
resident. Each recipe features tips and variations
along with notes on the drink’s history, so you can
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master the basics, then get adventurous—and
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impress fellow drinkers with fascinating cocktail
trivia. The book also provides advice on setting up
your home bar and scaling up your favorite recipe for
a party. Since it first opened in 1893, the Waldorf
Astoria New York has been one of the world’s most
iconic hotels, and Peacock Alley its most iconic bar.
Whether you’re a novice who’s never adventured
beyond a gin and tonic or an expert looking to
expand your repertoire, The Waldorf Astoria Bar
Book is the only cocktail guide you need on your
shelf.
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
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
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International Management Association. He is the coWith Companion Cd Rom
author, with Professor John Fuller, of The Menu,
Food and Profit.
This new book incorporates the legalities and
responsibilities of serving alcohol, either behind a
bar, at a table, or at an off-premise function. Alcohol
sales are an important source of revenue for many
establishments. However, establishments may face
the potential for civil and criminal liability should one
of your customers become intoxicated and cause
damage to themselves, others or property. Good
management and employee training is the key to
preventing these problems before they become an
issue. This manual covers: alcohol and legal issues,
understanding BAC levels, responsible serving, ID
checking, handling difficult customers, designated
drivers, how alcohol effects the body, identifying and
handling problem situations, minors and fake IDs,
how to reduce liability lawsuits, local law
enforcement issues, and reducing liability insurance
coverage premiums. This book is a complete and
comprehensive, yet inexpensive in-house training
program.
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
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expectations have changed and a bar today must
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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 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
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worldwide in the fields of bar, restaurant, hotel,
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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.
The food and beverage manager in a modern hotel
has to be proficient in a multitude of skills. He or she
must be able to assess public taste and fashion,
create profitable and practical menus, design
restaurant, bar and banqueting operations, and
budget accurately for equipment acquistition and
replacement. The manager must have an excellent
working knowledge of the professional kitchen,
understand the principles of business accounting,
and develop a high level of skill in staff recruitment
and training.
This text focuses on Bar 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
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professional must know in order to effectively and
efficiently run a safe and profitable operation. The
ManageFirst Program training program is based on a
set of competencies defined by the restaurant,
hospitality and foodservice industry as those needed
for success. This competency-based program
features 10 topics each with a textbook, online exam
prep for students, instructor resources, a certification
exam, certificate, and credential. The online exam
prep for students is available with each textbook and
includes helpful learning modules on test-taking
strategies, practice tests for every chapter, a
comprehensive cumulative practice test, and more!
This textbook includes an exam answer sheet to be
used with the paper-and-pencil version of the
ManageFirst certification exam.
The Bar and Beverage Book explains how to
manage the beverage option of a restaurant, bar,
hotel, country club—any place that serves beverages
to customers. It provides readers with the history of
the beverage industry and appreciation of wine,
beer, and spirits; information on equipping, staffing,
managing, and marketing a bar; and the purchase
and mixology of beverages. New topics in this
edition include changes to regulations regarding the
service of alcohol, updated sanitation guidelines,
updates to labor laws and the employment of staff,
and how to make your operation more profitable.
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New trends in spirits, wine, and beer are also
With Companion Cd Rom
covered.
Professional foodservice managers are faced with a
wide array of challenges on a daily basis. Controlling
costs, setting budgets, and pricing goods are
essential for success in any hospitality or culinary
business. Food and Beverage Cost Control provides
the tools required to maintain sales and cost
histories, develop systems for monitoring current
activities, and forecast future costs. This detailed yet
reader-friendly guide helps students and
professionals alike understand and apply practical
techniques to effectively manage food and beverage
costs. Now in its seventh edition, this extensively
revised and updated book examines the entire cycle
of cost control, including purchasing, production,
sales analysis, product costing, food cost formulas,
and much more. Each chapter presents complex
ideas in a clear, easy-to-understand style. Microcase studies present students with 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.
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