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By Sylvia Meyer; Edy Schmid; Christel Spühler

John Wiley &amp; Sons, 1990. Book Condition: New. Brand
New, Unread Copy in Perfect Condition. A+ Customer Service!
Summary: The Service Profession. Equipment and Materials.
Preparatory Work in the Waiters' Pantry and Dining Room. The
Bar. Service Organization. The Menu. Mise en Place. Service
Rules, Service Techniques, Service Styles. Breakfast. Banquets
and Functions. Our Guests. Sales Techniques. Cost Control.
Methods of Payment. Working at the Guest Table. The Study of
Beverages. The Art of Cooking. Wine Lexicon. Glossary of
Culinary Terms. Glossary of Service Terms. Index.
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A high quality ebook along with the font employed was fascinating to read. It really is writter in easy phrases rather
than confusing. I am just easily can get a satisfaction of looking at a composed publication.
-- Isa i B r a dtke     

This publication is fantastic. It can be rally intriguing throgh looking at time. You may like the way the author compose
this publication.
-- Mr . Wilber  Thiel    
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