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Amy SJorgensen : The Food Service Professional Guide to Restaurant Marketing and Advertising: For Just a
Few Dollarsa Day (The Food Service Professional Guide To Series 3) (The Food Service Professionals Guide
To) before purchasing it in order to gage whether or not it would be worth my time, and all praised The Food Service
Professional Guide to Restaurant Marketing and Advertising: For Just a Few Dollars a Day (The Food Service
Professional Guide To Series 3) (The Food Service Professionals Guide To):

0 of 0 people found the following review helpful. Out of dateBy AddictThe book is alittle outdated in my opinion. |
should have read the published date or should have known by the cover. The book in my opinion iswell written. It
also does make sense however the tipsin the book for advertising isirrelevant to today.1 of 1 people found the
following review helpful. Four StarsBy N.Sapphasangood book5 of 6 people found the following review helpful. Add
this book to your library now!By JEBAmy Jorgensen, has taken what is sometimes a boring, seemingly pie in the sky
topic and explained it in a short, easy to digest format. Bravo! I, like most people, am too busy to spend time reading
long manuals, nor do | have the resources to pay professionals to do my marketing and advertising for me. This book
is the answer for me. The author reminds us of some very basic things in the food service business - obvious things like
“take care of your customer' which we know, but sometimes forget. Thanks Amy for reminding me of my most
precious asset - my customers.Among the many things learned from this book | am most impressed with the great
number of quick and easy methods we can use for marketing and advertising to increase profits. Let's face it, as much
as we love the business, the bottom lineis still the bottom line. This book helps us do some inexpensive things to
increase profits.Until | read this book | did not realize, for instance, that the menu itself could have such a great impact
in terms of marketing. There is good information included for showing your staff how to increase sales and many other
no additional cost and low cost methods to marketing the business.| find this exciting in itself! This book has value way
beyond what its length and cost might suggest. | wish | had read this years ago.

This series of fifteen books - The Food Service Professional Guide TO Series from the editors of the Food Service
Professional magazine are the best and most comprehensive books for serious food service operators available today.
These step-by-step guides on a specific management subject range from finding a great site for your new restaurant to
how to train your wait staff and literally everything in between. They are easy and fast-to-read, easy to understand and
will take the mystery out of the subject. The information is boiled down to the essence. They are filled to the brim with
up to date and pertinent information.The books cover all the bases, providing clear explanations and helpful, specific
information. All titles in the series include the phone numbers and web sites of all companies discussed. What you will
not find are wordy explanations, tales of how someone did it better, or a scholarly lecture on the theory. Every
paragraph in each of the books are comprehensive, well researched, engrossing, and just plain fun-to-read, yet are
packed with interesting ideas. Y ou will be using your highlighter alot! The best part aside from the content is they are
very moderately priced. The whole series may also be purchased the ISBN number for the seriesis 0910627266. Y ou
are bound to get a great new ideato try on every page if not out of every paragraph. Do not be put off by the low price,
these books really do deliver the critical information and eye opening ideas you need to succeed without the fluff so
commonly found in more expensive books on the subject. Highly recommended! Atlantic Publishing isasmall,
independent publishing company based in Ocala, Florida. Founded over twenty years ago in the company
presidentrsgquo;s garage, Atlantic Publishing has grown to become a renowned resource for non-fiction books. Today,
over 450 titles are in print covering subjects such as small business, healthy living, management, finance, careers, and
real estate. Atlantic Publishing pridesitself on producing award winning, high-quality manuals that give readers up-to-
date, pertinent information, real-world examples, and case studies with expert advice. Every book has resources,
contact information, and web sites of the products or companies discussed. This Atlantic Publishing eBook was
professionally written, edited, fact checked, proofed and designed. The print version of this book is 144 pages and you
receive exactly the same content. Over the years our books have won dozens of book awards for content, cover design
and interior design including the prestigious Benjamin Franklin award for excellence in publishing. We are proud of
the high quality of our books and hope you will enjoy this eBook version.

I recomend awonderful new source of information - The Food Service Professionals Guide To Series - Jim Contis,
Publisher -- Food Industry News Magazine, November 2002 | recomend awonderful new source of information - The
Food Service Professionals Guide To Series - Jim Contis, Publisher --Food Industry News Magazine, November 2002



