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Sondra J. Dahmer, Kurt W. Kahl : Restaurant Service Basics before purchasing it in order to gage whether or not
it would be worth my time, and all praised Restaurant Service Basics:

1 of 1 people found the following review helpful. School BookBy anghaschCam nicely packaged and in time for class.
Pretty straight forward when it comes to school books, | was so happy with the price point as well.0 of 0 people found
the following review helpful. hepl making our guests memories more memorableBy rene weberOld out dated and
boring...I expected more than what it offered, | was looking for a guideline of do's and dont's for training my servers.0
of 0 people found the following review helpful. Five StarsBy Customer

An excellent training tool for both hospitality programs and working restaurant managers, Restaurant Service Basics,
2nd Edition considers the entire dining experience in situations ranging from formal to casual. Step-by-step
instructions guide readers through service functions. Different types of service French, American, English, Russia,
Family-style, and Banquet are explained in detail, along with universally important safety, sanitation, and emergency


http://f3db.com/pub/links.php?id=0470107855

procedures. This Second Edition features end-of-chapter projects that incorporate real-life situations, as well as
enhanced coverage of point-of-service and other technology use in restaurants.

"...packed with information and tips, it is an ideal tool that can lead to excellent restaurant service." (Hospitality, May
2002)From the Back CoverThe essential guide to great service skills and techniques-now in asecond edition. No
matter how excellent the food, guests will not return to a restaurant with poor service. On the other hand, great service
leads to both a pleasurable dining experience and a successful restaurant. Whether as a server or restaurant executive,
anyone entering today's foodservice industry cannot afford to ignore the significance of excellent service. Restaurant
Service basics, Second Edition offers a practical and up-to-date guide to professional table service. Authors Sondra
Dahmer and Kurt Kahl provide extensive, step-by-step instructions on everything atruly excellent service must do,
from proper attire to order taking methods to dealing with difficult guests. This revised and updated Second Edition
features: New coverage of technology use in restaurants, including POS systems



