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 This book covers the fundamental areas of beverage operations—the planning of
the bar, bar staffing, legal factors to consider, drink costing, purchasing,
receiving, and storage, and beverage production methods as well as mixology.  
The role of the customer in the success of the business is stressed, helping
readers understand the importance of the customer in all aspects of the running of
the business. Discussion of prevalence of internal theft and how to develop
policies and procedures to control theft. Promotion of responsible drinking is
discussed. Management forms are included, assisting readers in the
understanding of material as well as in setting up and operating a beverage
operation.   For those in the beverage operations management field.
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Editorial Review

From the Inside Flap
PREFACE

This book is intended as a text for college level courses in bar and beverage operations management. Its
chapters provide, first, a brief history and an overview of the beverage industry. They then cover the
fundamental areas of beverage operations—the planning of the bar, staffing the bar, legal factors, drink
costing, purchasing, receiving and storage, beverage production methods, as well as mixology.

The book also contains several chapters not normally covered in beverage operation management texts: the
role of the customer in the success of the business, controlling internal theft, and the promotion of
responsible drinking. An extensive glossary is included to assist students in the class as well as managers in
the field. Management forms were added to assist students in the understanding of the material, as well as to
assist them in setting up and operating a beverage operation. The bar and beverage operation business is very
dynamic and always changing. These chapters were included to reflect trends that, we believe, will be crucial
to the industry.

To be successful in the ever increasingly competitive arena, beverage operations need to be customer-driven.
The text stresses the importance of the customer to the success of an operation. Chapter Two is dedicated
specifically to the role of customer. The importance of the customer and the role of customer service is
surprisingly left out of most beverage operation texts, but future managers (and those currently working in
the industry) must respond to their customers in all aspects of the running of the business.

The text is broken up in four segments:

Introduction to the Beverage Industry and the Role of the Customer, The Running of the Bar, Beverage
Product Knowledge and Mixology, Management of the Bar Operations

The material on the planning of a bar covers the different types of bars and the determining of target markets
and market segments. Market and feasibility studies are included. The importance of a clear-cut concept as
well as the setting of atmosphere, décor and layout is emphasized. The equipment chapter explains and
displays the major pieces of both large and small equipment crucial to the operation of a bar.

Bar managers need to be knowledgeable about the products they serve in their operations. The product
knowledge segment of the text covers the mechanics of both fermentation and distillation as well as the key
factors that affect quality. There are chapters for the major beverage the classifications: spirits /cordials,
wines, and beer. Each chapter includes materials on how the products are made and what distinguishes them
from other beverages in their classifications. The basics of mixology is covered so students understand the
key drink classifications, behind the bar procedures, garnishing, etc.

There are both similarities and differences between the running of a beverage operation and the running of a
food service operation. The last segment of the text covers materials managers and future managers must
know to successfully run an operation selling alcoholic beverages. Key topics such as staffing, legal factors,
drink costing and pricing, and purchasing / storage all require special attention and are covered it individual
chapters.



Promoting the responsible consumption of alcohol is a major concern to operations serving alcohol in a time
where people are so quick to look to the courts. Managers must understand the importance of controlling the
consumption of alcohol to their guests, and how to promote non-alcoholic beverages in their operations.

Another major concern to bar operators is theft by employees. Bartenders and servers have the opportunity to
steal both cash and inventory from their employers as well as their guests. Studies show most of the theft
from an operation is from employees not from outsiders. The chapter on internal theft helps the student and
future manager to determine why employees steal, how they steal, and how to develop policies and
procedures to control the theft.

The text is organized in a manner that facilitates both teaching and learning. Each segment provides the
student with the key material they need in the crucial areas. The chapters begin with objectives and outlines
to prepare the reader for what follows and to help identify the key concepts. Each chapter has questions to
help the student better grasp the material. The chapters include pictures and diagrams to better illustrate the
key points of the text. Key terms are highlighted in the text and included in a comprehensive glossary at the
end of the book.

The idea for the book came from many years of combined working experience coupled with many years of
teaching beverage operation management class. The book was written with both the future and present
manager in mind. The material presented is timely and presented in a way that is easy to understand. The test
bank and overhead masters provided in the instructor's manual will be a great benefit to those teaching the
course.

We are grateful to the educators who reviewed the manuscript, and our friends and colleagues who shared
materials with us. The editorial staff of Prentice Hall needs to be commended for their patience through the
long and arduous task of writing and re-writing the manuscript. A special thanks goes to all of the companies
that assisted us by sharing the pictures and diagrams used throughout the text. We both would like to thank
our students for allowing us to share our experiences and knowledge with them and for sharing their
knowledge and experiences with us.

Most of all we would both like to thank our families for their assistance in this project. Without their
patience and support this project would not have been completed.

From the Back Cover

The Beverage service World is a comprehensive textbook for the beverage and bar industry. The book covers
three areas; product knowledge, management, and equipment/design. It introduces students to the topics of
marketing, equipment, legal factors, product knowledge, history, and staffing, as well as topics not generally
found in other books on the subject such as; customer service, the responsible service of alcohol, and the
controlling of internal theft. The book will be an asset to both present and future bar managers. The material
is presented in an easy-to-understand manner. Many photographs and graphics are included to help illustrate
key points and concepts.

The key points of the book include:

The importance of customer service●

The responsible service of alcohol●

Controlling theft.●

The text also discusses the history and development of the beverage alcohol business. Both the positive and



negative aspects of beverage alcohol are covered. For example, prohibition is discussed so that future
managers can better understand the roots of the current neo-prohibitionist movement. An extensive glossary
is also included to serve as a reference. Actual forms are included to assist readers in the setup and operation
of beverage operations.

Extensive materials are included on the history and development of alcoholic beverage. The basics of
fermentation and distillation to the quality factors of beverages are discussed. Bar managers and operators
need to understand the products that they serve. This text covers the wide scope of the beverage alcohol
industry.

Excerpt. © Reprinted by permission. All rights reserved.

PREFACE

This book is intended as a text for college level courses in bar and beverage operations management. Its
chapters provide, first, a brief history and an overview of the beverage industry. They then cover the
fundamental areas of beverage operations—the planning of the bar, staffing the bar, legal factors, drink
costing, purchasing, receiving and storage, beverage production methods, as well as mixology.

The book also contains several chapters not normally covered in beverage operation management texts: the
role of the customer in the success of the business, controlling internal theft, and the promotion of
responsible drinking. An extensive glossary is included to assist students in the class as well as managers in
the field. Management forms were added to assist students in the understanding of the material, as well as to
assist them in setting up and operating a beverage operation. The bar and beverage operation business is very
dynamic and always changing. These chapters were included to reflect trends that, we believe, will be crucial
to the industry.

To be successful in the ever increasingly competitive arena, beverage operations need to be customer-driven.
The text stresses the importance of the customer to the success of an operation. Chapter Two is dedicated
specifically to the role of customer. The importance of the customer and the role of customer service is
surprisingly left out of most beverage operation texts, but future managers (and those currently working in
the industry) must respond to their customers in all aspects of the running of the business.

The text is broken up in four segments:

Introduction to the Beverage Industry and the Role of the Customer,1.
The Running of the Bar,2.
Beverage Product Knowledge and Mixology,3.
Management of the Bar Operations4.

The material on the planning of a bar covers the different types of bars and the determining of target markets
and market segments. Market and feasibility studies are included. The importance of a clear-cut concept as
well as the setting of atmosphere, décor and layout is emphasized. The equipment chapter explains and
displays the major pieces of both large and small equipment crucial to the operation of a bar.

Bar managers need to be knowledgeable about the products they serve in their operations. The product
knowledge segment of the text covers the mechanics of both fermentation and distillation as well as the key
factors that affect quality. There are chapters for the major beverage the classifications: spirits /cordials,
wines, and beer. Each chapter includes materials on how the products are made and what distinguishes them
from other beverages in their classifications. The basics of mixology is covered so students understand the



key drink classifications, behind the bar procedures, garnishing, etc.

There are both similarities and differences between the running of a beverage operation and the running of a
food service operation. The last segment of the text covers materials managers and future managers must
know to successfully run an operation selling alcoholic beverages. Key topics such as staffing, legal factors,
drink costing and pricing, and purchasing / storage all require special attention and are covered it individual
chapters.

Promoting the responsible consumption of alcohol is a major concern to operations serving alcohol in a time
where people are so quick to look to the courts. Managers must understand the importance of controlling the
consumption of alcohol to their guests, and how to promote non-alcoholic beverages in their operations.

Another major concern to bar operators is theft by employees. Bartenders and servers have the opportunity to
steal both cash and inventory from their employers as well as their guests. Studies show most of the theft
from an operation is from employees not from outsiders. The chapter on internal theft helps the student and
future manager to determine why employees steal, how they steal, and how to develop policies and
procedures to control the theft.

The text is organized in a manner that facilitates both teaching and learning. Each segment provides the
student with the key material they need in the crucial areas. The chapters begin with objectives and outlines
to prepare the reader for what follows and to help identify the key concepts. Each chapter has questions to
help the student better grasp the material. The chapters include pictures and diagrams to better illustrate the
key points of the text. Key terms are highlighted in the text and included in a comprehensive glossary at the
end of the book.

The idea for the book came from many years of combined working experience coupled with many years of
teaching beverage operation management class. The book was written with both the future and present
manager in mind. The material presented is timely and presented in a way that is easy to understand. The test
bank and overhead masters provided in the instructor's manual will be a great benefit to those teaching the
course.

We are grateful to the educators who reviewed the manuscript, and our friends and colleagues who shared
materials with us. The editorial staff of Prentice Hall needs to be commended for their patience through the
long and arduous task of writing and re-writing the manuscript. A special thanks goes to all of the companies
that assisted us by sharing the pictures and diagrams used throughout the text. We both would like to thank
our students for allowing us to share our experiences and knowledge with them and for sharing their
knowledge and experiences with us.

Most of all we would both like to thank our families for their assistance in this project. Without their
patience and support this project would not have been completed.

Users Review

From reader reviews:

Rocio Linville:

Book is usually written, printed, or highlighted for everything. You can understand everything you want by a
book. Book has a different type. As you may know that book is important matter to bring us around the
world. Alongside that you can your reading ability was fluently. A publication The Beverage Service World



will make you to always be smarter. You can feel a lot more confidence if you can know about every thing.
But some of you think in which open or reading any book make you bored. It is not necessarily make you
fun. Why they may be thought like that? Have you trying to find best book or suited book with you?

Amanda Lara:

Now a day those who Living in the era where everything reachable by interact with the internet and the
resources included can be true or not require people to be aware of each data they get. How a lot more to be
smart in acquiring any information nowadays? Of course the solution is reading a book. Examining a book
can help persons out of this uncertainty Information mainly this The Beverage Service World book because
this book offers you rich info and knowledge. Of course the info in this book hundred % guarantees there is
no doubt in it as you know.

Bernice King:

The book untitled The Beverage Service World contain a lot of information on it. The writer explains the girl
idea with easy method. The language is very clear and understandable all the people, so do certainly not
worry, you can easy to read the item. The book was published by famous author. The author will take you in
the new period of literary works. You can easily read this book because you can continue reading your smart
phone, or program, so you can read the book with anywhere and anytime. In a situation you wish to purchase
the e-book, you can open up their official web-site in addition to order it. Have a nice go through.

Timothy Quintero:

That e-book can make you to feel relax. That book The Beverage Service World was colorful and of course
has pictures on the website. As we know that book The Beverage Service World has many kinds or style.
Start from kids until teens. For example Naruto or Investigation company Conan you can read and believe
that you are the character on there. Therefore , not at all of book are make you bored, any it offers you feel
happy, fun and unwind. Try to choose the best book for yourself and try to like reading that.
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