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THE FOOD SERVICE PROFESSIONAL GUIDE TO CONTROLLING
RESTAURANT & FOOD SERVICE FOOD COSTS (THE FOOD SERVICE
PROFESSIONAL GUIDE TO, 6) (THE FOOD SERVICE PROFESSIONALS
GUIDE TO)

Atlantic Publishing Group Inc., 2003. Book Condition: New. Brand New, Unread Copy in Perfect
Condition. A+ Customer Service! Summary: If you operate a food service organization, you have to
buy food products; that's the reality. The largest expenditure for most food service organizations is
the cost of food. However, in this book we will show you many ways to reduce your food costs. Even
a 3-percent reduction in food costs for a restaurant grossing $1,000,000 with food costs of $400,000...
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The ebook is fantastic and great. It really is basic but unexpected situations within the fifty percent in the book. Its been written in an
exceptionally basic way in fact it is only after i finished reading through this ebook by which actually modified me, modify the way in my
opinion.
--  Ms. Donna Parker MD

This ebook could be worthy of a go through, and a lot better than other. I have study and that i am sure that i will likely to read through yet
again once more in the future. I found out this pdf from my i and dad suggested this pdf to discover.
- -  Lorine Rohan

This pdf may be worth buying. It is actually filled with knowledge and wisdom Your daily life span will be convert as soon as you
comprehensive reading this article publication.
--  Ms. Earline Schultz
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