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Prentice Hall, 2001. Hardcover. Condition: Neu. Unbenutzte Restauflage Unbenutzt. Schnelle
Lieferung, Kartonverpackung. Abzugsfähige Rechnung. Bei Mehrfachbestellung werden die
Versandkosten anteilig erstattet. - For sophomore/senior-level courses in Menu Planning, Food
Production, Food Management. Exceptionally thorough, this text offers single-volume coverage of
ALL aspects of menu planning-from determining who the customer is, to how to market the menu
to them, available kitchen equipment, recipe costs, how to make a profit, figuring selling prices,
menu analysis, nutrition, printing the menu (including desktop publishing), menu accuracy and all
of the different types of menus (from fast food to fine dining). Hands-on and real-world in
approach, it features accompanying interactive software with specific examples of costing, mark-
ups and menu engineering. 448 pp. Englisch.
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This pdf will not be straightforward to get started on studying but really exciting to read. it absolutely was writtern really perfectly and useful. I am just very
happy to tell you that this is basically the finest publication i actually have study during my personal daily life and may be he finest ebook for ever.
-- Miss La vonne Gr a dy II       

Complete guide! Its this sort of good read. It is rally exciting throgh studying period. I am just pleased to explain how here is the very best publication i have
go through inside my own existence and could be he very best publication for at any time.
-- Adele Rosenba um  
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