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Read PDF Costs Foodservice
Controlling Manageﬁrst
Yeah, reviewing a books Costs Foodservice Controlling Manageﬁrst could build
up your close links listings. This is just one of the solutions for you to be successful.
As understood, skill does not suggest that you have extraordinary points.
Comprehending as well as union even more than new will come up with the money
for each success. neighboring to, the statement as skillfully as insight of this Costs
Foodservice Controlling Manageﬁrst can be taken as competently as picked to act.

KEY=MANAGEFIRST - GUNNER PAOLA
MANAGEFIRST
CONTROLLING FOODSERVICE COSTS ONLINE EXAM VOUCHER
(STANDALONE)
Prentice Hall 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 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 online testing voucher to be used
with the online version of the ManageFirst certiﬁcation exam.

CONTROLLING FOODSERVICE COSTS
COMPETENCY GUIDE
Prentice Hall "A core credential topic of the NRAEF certiﬁcate program"--Cover.

CONTROLLING FOODSERVICE COSTS
Prentice Hall The text and exam are part of the ManageFirst Program® from the
National Restaurant Association (NRA). This edition is created to teach restaurant
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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 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! -- taken from AbeBooks.com.

MANAGEFIRST CONTROLLING FOOD SERVICE COSTS WITH ON-LINE
TESTING ACCESS CODE CARD AND TEST PREP
Pearson College Division This book is a brief competency guide which is focused on
Controlling Foodservice Costs. 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. Trainees earn a
certiﬁcation for each exam passed. The topics and exams are aligned to typical oncampus courses. For example, the Controlling Foodservice Costs Competency Guide
is designed to align with a Cost Control or Operations Management course. Packaged
with this book, is also a NEW! Exam Prep Guide and an On-line Testing Access Code.

CONTROLLING FOODSERVICE COSTS
EXAM PREP GUIDE
CONTROLLING FOODSERVICE COSTS
COMPETENCY GUIDE
Prentice 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 oncampus 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
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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, 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.

CONTROLLING FOOD SERVICE COSTS
Prentice Hall 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 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. -- What Is Exam
Prep? New to the Second Edition of ManageFirst, this exceptional online oﬀering is
available separately or packaged with each of the textbooks. Whether students are
studying for the ManageFirst certiﬁcation exam or cramming for ﬁnals, this
interactive tool will provide students with every opportunity to succeed!
Conveniently delivered in a user-friendly platform, each instance of ManageFirst
Exam Prep includes helpful learning modules on test-taking strategies, practice tests
for every chapter, a comprehensive cumulative practice test, and more!
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CONTROLLING SERVICE COSTS
Prentice 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. Trainees earn a
certiﬁcation for each exam passed. The topics and exams are aligned to typical oncampus courses. This is the NEW! Exam Prep Guide for Controlling Foodservice
Costs.

HOSPITALITY AND RESTAURANT MANAGEMENT
COMPETENCY GUIDE
Prentice 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 oncampus 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, 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

4

Costs Foodservice Controlling Manageﬁrst

3-10-2022

key=manageﬁrst

Costs Foodservice Controlling Manageﬁrst

5

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.

MENU MARKETING AND MANAGEMENT
COMPETENCY GUIDE
Prentice 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 oncampus 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, 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.

HOSPITALITY AND RESTAURANT MANAGEMENT
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COMPETENCY GUIDE
Prentice 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 oncampus 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, 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.

NUTRITION
COMPETENCY GUIDE
Prentice 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
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competency guide, exam, instructor resources and certiﬁcate. Students earn a
certiﬁcate for each exam passed. The topics and exams are aligned to typical oncampus 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, 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.

NRAEF MANAGEFIRST CUSTOMER SERVICE
COMPETENCY GUIDE
Prentice 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 oncampus 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, suggested ﬁeld trips & research projects, professional proﬁles and
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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.

RESTAURANT MARKETING
COMPETENCY GUIDE
Prentice 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 oncampus 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, 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
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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.

NUTRITION
COMPETENCY GUIDE
Prentice Hall A competency guide with online examination voucher.

HUMAN RESOURCES MANAGEMENT AND SUPERVISION
COMPETENCY GUIDE
Prentice 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 oncampus 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, 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
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(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.

FOOD PRODUCTION
COMPETENCY GUIDE
Prentice 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 oncampus 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, 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
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our business and industry group contact you directly.

FOOD PRODUCTION
COMPETENCY GUIDE
Prentice 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 oncampus 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, 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.

CUSTOMER SERVICE
COMPETENCY GUIDE
Prentice 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
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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 oncampus 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, 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.

INVENTORY AND PURCHASING
COMPETENCY GUIDE
Prentice 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 oncampus 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
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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, 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.

MANAGEFIRST
MENU MARKETING AND MANAGEMENT WITH PENCIL/PAPER EXAM
AND TEST PREP
Prentice 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 oncampus 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, 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
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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.

MANAGERIAL ACCOUNTING
COMPETENCY GUIDE
Prentice 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 oncampus 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, 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
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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 emailmanageﬁrst@pearson.comso we can have someone from our
business and industry group contact you directly.

FOOD AND BEVERAGE COST CONTROL
John Wiley & Sons 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. Micro-case studies present students with realworld 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.

MANAGERIAL ACCOUNTING COMPETENCY GUIDE
Pearson College Division 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 oncampus 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, 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
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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.

PETERSON'S CULINARY SCHOOLS & PROGRAMS
Peterson's Oﬀers information on more than three hundred career training programs
and apprenticeships, and includes advice on how to select the right program, ﬁnd
scholarships, and plan a successful career

MANAGEFIRST INVENTORY AND PURCHASING + ON-LINE ACCESS
TESTING CODE CARD AND TEST PREP
Prentice 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 oncampus 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, 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
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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.

DYSTOPIAN VISIONS
Prentice 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 oncampus 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, 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.
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FOOD PRODUCTION
COMPETENCY GUIDE
MATH PRINCIPLES FOR FOOD SERVICE OCCUPATIONS
Cengage Learning MATH PRINCIPLES FOR FOOD SERVICE OCCUPATIONS, 6E stresses
the direct relevance of math skills in the food service industry while teaching the
basic math principles that aﬀect everything from basic recipe preparation to
managing food and labor costs in a restaurant operation. All the mathematical
problems and concepts presented are explained in a simpliﬁed, logical, step-by-step
manner. New to this edition, illustrations in full color add visual appeal to the text
and help culinary students to master important concepts. Now in its 6th edition, this
book demonstrates the importance of understanding and using math concepts to
eﬀectively make money in this demanding business. Part 1 trains your students to
use the calculator. Part 2 reviews basic math fundamentals. Subsequent parts
address math essentials and cost controls in food preparation and math essentials in
food service record keeping, while the last part of the book concentrates on
managerial math. New topics to this 6th edition include controlling beverage costs;
clarifying and explaining the diﬀerence between ﬂuid ounces and avoirdupois
ounces; and an entire new section on yield testing and how to conduct these tests.
There are new methods using helpful memory devices and acronyms to help the
student remember procedures and formulas, such as BLT, NO, and the Big Ounce.
New strategies and charts are also shown and explained on how to use purchases in
order to control food and beverage costs and how transfers aﬀect food and beverage
costs. In addition, sections have been added on how to control costs using food (or
liquor, or labor) cost percentage guidelines. The content in MATH PRINCIPLES FOR
FOOD SERVICE OCCUPATIONS, 6E meets the required knowledge and competencies
for business and math skills as required by the American Culinary Federation.
Important Notice: Media content referenced within the product description or the
product text may not be available in the ebook version.

FOOD AND BEVERAGE MANAGEMENT
Routledge 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.
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PRINCIPLES OF FOOD, BEVERAGE, AND LABOR COST CONTROLS
Wiley 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

PURCHASING WITH ONLINE TESTING VOUCHER AND EXAM PREP -ACCESS CARD PACKAGE
Pearson College Division 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 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. Note: This is just
the Access Card, if you want the Book/Access Card order the ISBN below:
013381498X / 9780133814989 Public Speaking: An Audience - Centered Approach
Plus NEW MyCommunicationLab with Pearson eText -- Access Card Package Package
consists of: 0205890857 / 9780205890859 NEW MyCommunicationLab with Pearson
eText -- Valuepack Access Card 0205914632 / 9780205914630 Public Speaking: An
Audience-Centered Approach --

FRUIT AND VEGETABLE QUALITY
AN INTEGRATED VIEW
CRC Press Improved quality requires integration across business functions and
scientiﬁc disciplines. Based on this premise, Fruit and Vegetable Quality: An
Integrated View presents 15 unique perspectives on achieving greater quality and
guidance for a more integrated approach to postharvest handling and fruit and
vegetable research. Designed for anyone involved in the management, production,
handling, distribution, or processing of fruits and vegetables, it provides concise
descriptions of important issues, roadmaps to the literature in speciﬁc ﬁelds,
assessments of current knowledge and research needs, and speciﬁc examples of
product-based research. Your guide to the dynamic developments in integrating fruit
and vegetable quality projects, Fruit and Vegetable Quality: An Integrated View also
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presents a range of options for achieving better coordination of research across
scientiﬁc disciplines.

GREENING THE SUPPLY CHAIN
Springer Science & Business Media This book analyzes environmental supply chain
management theory and practice, with contributions by a international experts.
Coverage includes concepts and principles of green supply chain management;
studies of practices and concerns in industries worldwide; tools for environmental
supply chain design and development; and case studies of green supply chain
practices. Professionals, policy makers, researchers and students will value this book
for the insights it provides into a topic of growing concern.

MANAGE FIRST
NUTRITION
Pearson Higher Ed 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 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® 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 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.

PRINCIPLES OF FOOD AND BEVERAGE MANAGEMENT
Prentice Hall This text focuses on PRINCIPLES OF FOOD 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
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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 online testing voucher to be used
with the online version of the ManageFirst certiﬁcation exam.

HOSPITALITY AND RESTAURANT MARKETING
Prentice Hall "ManageFirst Program, National Restaurant Association."

MODERN FOOD SERVICE PURCHASING: BUSINESS ESSENTIALS TO
PROCUREMENT
Cengage Learning MODERN FOOD SERVICE PURCHASING is designed speciﬁcally to
provide culinary arts professionals with current, in-depth coverage of the essential
concepts of purchasing, storeroom operations, and ﬁnancial stewardship. This
comprehensive resource brings together under one cover the four fundamentals of
contemporary food service purchasing: Market and distribution systems. Storeroom
operations. Cost controls. Product information. Delivering a chef-focused overview of
ﬁnancial management and the formulas used to control a successful business,
Modern Food Service Purchasing explains in detail how to set up a successful
storeroom operation while providing chefs and buyers with a comprehensive
reference that will deliver value for years to come. Extensive color photography,
useful charts and forms, and a comprehensive glossary of key terms round out the
coverage. Important Notice: Media content referenced within the product description
or the product text may not be available in the ebook version.

FOUNDATIONS OF RESTAURANT MANAGEMENT AND CULINARY ARTS
LEVEL 2
Pearson College Division 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.

THE ROLE OF NUTRITION IN MAINTAINING HEALTH IN THE NATION'S
ELDERLY
EVALUATING COVERAGE OF NUTRITION SERVICES FOR THE MEDICARE
POPULATION
National Academies Press Malnutrition and obesity are both common among
Americans over age 65. There are also a host of other medical conditions from which
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older people and other Medicare beneﬁciaries suﬀer that could be improved with
appropriate nutritional intervention. Despite that, access to a nutrition professional is
very limited. Do nutrition services beneﬁt older people in terms of morbidity,
mortality, or quality of life? Which health professionals are best qualiﬁed to provide
such services? What would be the cost to Medicare of such services? Would the cost
be oﬀset by reduced illness in this population? This book addresses these questions,
provides recommendations for nutrition services for the elderly, and considers how
the coverage policy should be approached and practiced. The book discusses the
role of nutrition therapy in the management of a number of diseases. It also
examines what the elderly receive in the way of nutrition services along the
continuum of care settings and addresses the areas of expertise needed by health
professionals to provide appropriate nutrition services and therapy.
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