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Perfect Condition. A+ Customer Service! Summary:
Preface.Acknowledgement.Chapter 1: The
Server.Objectives.Service and Hospitality.Advantages of Being a
Server.Qualifications for the Job.Personal Appearance on the
Job.The Uniform.Hygiene and Grooming.Your Role in the
Restaurant Organization.Teamwork with Co-workers and
Supervisors.Issues Regarding Restaurant
Employment.Respecting the Diversity of All People.Preventing
Harassment on the Job.Keeping Violence and Drugs Out of the
Workplace.Safety and Preventing Accidents.Taking Sanitation
Seriously.Key Terms.Review.Projects.Case Problem.Chapter 2:
Types of Establishments, Table Service and Table
Settings.Objectives.Types of Establishments.Types of Table
Service.French Service.Russian Service.English Service.American
Service.Banquet Service.Family-Style Service.Buffets.Salad Bars,
Oyster Bars, and Dessert Tables.Key Terms.Review.Projects.Case
Problem.Chapter 3: Before the Guests Arrive.Objectives.Station
Assignments.Reservations.Dining Room Preparation.Preparing
the Tables.Folding the Napkins.Preparing the Sidestand.Studying
the Menu.What is a Menu'.Why Study the Menu'.Types of
Menus.Content of the Menu.Methods of Food
Preparation.Preparation Time.Meal Accompaniments.Closing
the Dining Room.Key Terms.Review.Projects.Case
Problem.Chapter 4: Initiating the Service.Objectives.Seating
Guests.Who Seats Guests.Where to Seat Guests.How to Seat
Guests.Controlling Seating.Approaching the Guests.Taking
Orders.Technique of Taking Orders.Methods of Taking
Orders.Appropriate Topics of Conversation.Answering
Questions.Making Suggestions and Increasing Sales.Timing the
Meal.Placing Orders in the Kitchen.Picking Up Orders from the
Kitchen.Key Terms.Review.Projects.Case Problem.Chapter 5:
Serving the Meal.Objectives.Serving Tables and Booths.Serving
Each Course.Serving Beverages.Serving at Booths.Clearing
Dishes from the Table.Efficiency When Serving.Minimizing
Steps.Maintaining food...
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This publication may be really worth a go through, and a lot better than other. It really is full of knowledge and
wisdom Its been printed in an exceptionally easy way in fact it is simply a er i finished reading this publication by
which basically modified me, affect the way i really believe.
-- Tr oy Dietr ich DDS-- Tr oy Dietr ich DDS

Comprehensive guide for pdf lovers. It generally is not going to charge too much. You may like just how the article
writer write this book.
-- Neva  Ha m m es MD-- Neva  Ha m m es MD
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