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Synopsis

Focusing on back-of-house management, Professional Kitchen Management addresses topics
such as supervision, menu planning, development and use of standard recipes, A A purchasing,
and cost control. Students will learn how to evaluate menus, manage inventory, train personnel and
deliver food services on a budget. A A An innovative format pairs concepts presented in each
chapter with cleverly animated and highly interactive Kitchen Management Simulations (KMS)
lessons to provide hands-on training that is fun for students and time freeing for instructors. A A
Reader-friendly features explain why concepts are important to daily operations and identify the

skills needed to manage a high-quantity food production kitchen.
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Customer Reviews

Everything went well and the book was in great condition

i would like to thank first mr mano who make it quick for shipping delevery.i would comment only
that this is what i was looking for to extent more my knowledge on how to run effectively an inside of
any kitchen.thank you once again.

More than terrible

Great book.l am a culinary management student and used this book for reference and it was very



helpful. It encouraged me to think as if I'm in the real world.

best book so far for each and every chef in the world. the author must make advance management.

thank you

great quality! Everyone paid $75 at the bookstore for this book! | got it for only $18! That's what’s
up!
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