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 This book gives new chefs in the modern hospitality industry the opportunity to
learn detailed management and human relation skills necessary for competitive
markets and diverse workplaces. It examines the role of chef as kitchen manager,
team coach, and culinary innovator, while employing real work applications.
Written on an easy-to-read level, with true-life culinary examples and
applications of management theory, this book helps to redefine the role of chef as
manager and businessperson.   Chapter topics include the changing role of chef;
new values in hospitality; the structure of kitchen organization; implementing
TQM; personal management; the chef supervisor; managing diversity; the chef
leader; defining leadership; team building; personal development; concept
engineering; establishing operational standards; menu management; production
management; the business of quality food service; and the future of information
technologies.   For chefs who are also managers–or considering expanding their
culinary portfolios to include the people skills and management tools that Chef
Manager puts on the proverbial table.
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Editorial Review

From the Back Cover
This book gives new chefs in the modern hospitality industry the opportunity to learn detailed management
and human relation skills necessary for competitive markets and diverse workplaces. It examines the role of
chef as kitchen manager, team coach, and culinary innovator, while employing real work applications.
Written on an easy-to-read level, with true-life culinary examples and applications of management theory,
this book helps to redefine the role of chef as manager and businessperson. Chapter topics include the
changing role of chef; new values in hospitality; the structure of kitchen organization; implementing TQM;
personal management; the chef supervisor; managing diversity; the chef leader; defining leadership; team
building; personal development; concept engineering; establishing operational standards; menu management;
production management; the business of quality food service; and the future of information technologies. For
chefs who are also managers-or considering expanding their culinary portfolios to include the people skills
and management tools that Chef Manager puts on the proverbial table.

Excerpt. © Reprinted by permission. All rights reserved.

Preface

The modern hospitality industry demands more of its chefs than ever before. Competitive markets and
diverse workplaces have forced chefs to balance culinary artistry with business management and human
relations skills. The role of chef has evolved. It is time that the education of young culinarians reflects the
changes in the industry, and that working chefs are given the opportunity to learn management and human
relations skills from those who have both industry experience and classroom knowledge.

The Chef Manager examines the role of the chef as kitchen manager, team coach, and culinary innovator.
While a complicated study, The Chef Manager reflects practical experience and real life situations. Modern
theories of management and human relations skills are explored in detail and given a hospitality twist that
can be easily digested by culinary students and working chefs. Students can then practice their new
knowledge in their workplaces and witness firsthand the transition of their kitchens and dining rooms from
food factories to efficient, quality-inspired operations.

The Chef Manager also explores the concepts of Total Quality Management (TQM), a theory of management
that helped revolutionize the industries of post-World War II Japan and made Japan a leader in the world's
economy. TQM strategies now influence many American industries as they, too, try to improve efficiency
and increase productivity with an emphasis on quality. A management theory founded by Edward Deming,
with contributions from Philip Crosby and Joseph Juran, TQM promotes quality improvements through
continual assessments of the efficiency of production and service processes.

For the hospitality industry, TQM reaffirms the customer's role as the ultimate inspector of quality in
product, service, and value. TQM asks for input from all levels of employees and prescribes a teamwork
approach to quality improvement. Management is asked to put aside quotas and incentives, and to focus their
energies on developing and maintaining a quality workplace.

The team concept is a natural outcome of TQM implementation. Chefs take on the role of coach and use
motivation and inspiration as tools of their new trade. The emphasis is placed on recruiting, training, and



keeping quality employees. Everyone has an important role to play, and each contributes to the success of the
operation.

There are many books that address culinary production and artistry, and many on cooking techniques and
innovations. The Chef Manager helps pioneer a new study in the role of chef as manager and business
person. The chef as manager has become the newest and most dramatic trend to affect the culinary
profession since the invention of steel cooking pans and utensils. All professional chefs need to expand their
culinary portfolios to include the people skills and management tools that The Chef Manager puts on the
proverbial table.
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Users Review

From reader reviews:

Elizabeth Brock:

Why don't make it to become your habit? Right now, try to prepare your time to do the important act, like
looking for your favorite reserve and reading a book. Beside you can solve your problem; you can add your
knowledge by the book entitled The Chef Manager (2nd Edition). Try to face the book The Chef Manager
(2nd Edition) as your good friend. It means that it can to be your friend when you experience alone and
beside associated with course make you smarter than in the past. Yeah, it is very fortuned for you personally.
The book makes you more confidence because you can know anything by the book. So , let us make new
experience as well as knowledge with this book.

Leonard Bartow:

Typically the book The Chef Manager (2nd Edition) will bring you to the new experience of reading the



book. The author style to spell out the idea is very unique. Should you try to find new book to see, this book
very suited to you. The book The Chef Manager (2nd Edition) is much recommended to you to see. You can
also get the e-book from the official web site, so you can quicker to read the book.

Catherine Stevenson:

Are you kind of busy person, only have 10 as well as 15 minute in your day time to upgrading your mind
ability or thinking skill even analytical thinking? Then you are having problem with the book than can satisfy
your limited time to read it because all this time you only find reserve that need more time to be study. The
Chef Manager (2nd Edition) can be your answer given it can be read by you actually who have those short
extra time problems.

Cassandra Sanderson:

That e-book can make you to feel relax. That book The Chef Manager (2nd Edition) was colourful and of
course has pictures around. As we know that book The Chef Manager (2nd Edition) has many kinds or type.
Start from kids until teenagers. For example Naruto or Private eye Conan you can read and think you are the
character on there. Therefore not at all of book tend to be make you bored, any it makes you feel happy, fun
and relax. Try to choose the best book to suit your needs and try to like reading in which.
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