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Food for Today is a comprehensive lab-based foods and nutrition program for high school
students.
Student workbook
A study guide to accompany the textbook for food service managers and students provides
exercises on such topics as managing revenue, determining sales forecasts, and managing
the food production process.

Food for Today, Student Workbook
New sections incorporate technology in controlling food and beverage costs. New,
expanded appendix details cost/volume/profit relationships. Provides a full supplements
package.
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 controls, and includes expert advice and guidance on 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.
Cooking Essentials for The New Professional Chef offers students an opportunity to
learn the basics of cooking while using the actual reference that professional chefs
have relied on for over a generation—The New Professional Chef™. In addition to
providing an excellent foundation in such cooking essentials as raw ingredients, tools,
classic techniques, and foundation recipes, the academic version of this professional
reference clarifies every concept with supportive text, step-by-step photos in full color,
illustrations, and tables. Special features designed to assist both students and
instructors include the following: Chapter Objectives emphasize key concepts and
guide reading Highlighted Key Terms and Concepts offer a quick recap of the language
a chef should be able to use fluently Footnotes define terms that might be unfamiliar the
first time they appear in text Self-Study Questions and Activities reinforce concepts and
help students apply them in a problem-solving format Tables and Charts put important
technical information at the students’ fingertips Sidebars highlight professional
development issues, techniques, kitchen management strategies, and historical context
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Chapter Summaries recap the lessons that should be mastered To help students build
technique, the over 300 foundation recipes—conveniently grouped at the back of the
book—are organized from simple to complex, with similar types grouped together.
Students can quickly locate extra help with recipes by referring to the technique crossreference feature that accompanies each recipe. In addition, color photos, tips, and
historical notes provide additional support.
The success of any business depends on controlling costs, setting budgets, and pricing
goods accurately. This book covers all key aspects of food and beverage cost control,
revised to address current issues in the field as well as today's computer software and
the capabilities of the Internet.
Principles of Food, Beverage, and Labor Cost Controls, Eighth Edition is the essential
text for understanding the ins and outs of controlling food, labor, and beverage costs. It
comes accompanied by ProMgmt Student Workbook, which allows students to obtain a
certificate from the National Restaurant Association Educational Foundation. Includes a
diskette which contains Excel spreadsheet applications. Special features include:
Accompanied by a diskette which contains Excel spreadsheet applications 40% of
chapters contain revised materials Full supplements package

Food for Today provides students with the information and skills they need to
make safe and healthful food decisions, plan and prepare meals safely, and
appreciate the diversity of foods. It emphasizes the basics of nutrition, consumer
skills, food science principles, and lab-based food preparation techniques.
Includes: hardbound student edition aligned to the content standards.
Food for Today, Student WorkbookMcGraw-Hill Education
Student Workbook
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