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BEVERAGE BASICS: UNDERSTANDING AND APPRECIAT-
ING WINE, BEER, AND SPIRITS

EXPLORING WINE: THE CULINARY INSTITUTE OF AMERI-
CA'S GUIDE TO WINES OF THE WORLD, THIRD EDITION

FOOD AND WINE PAIRING: A SENSORY EXPERIENCE
THE BAR AND BEVERAGE BOOK, FIFTH EDITION

BREAD: A BAKER'S BOOK OF TECHNIQUES AND RECIPES,
SECOND EDITION

PRACTICAL BAKING, 5TH EDITION

PROFESSIONAL BAKING, SEVENTH EDITION
PROFESSIONAL BREAD BAKING

THE ADVANCED PROFESSIONAL PASTRY CHEF

THE BAKER'S MANUAL 5E: 150 MASTER FORMULAS FOR
BAKING

THE PROFESSIONAL BAKESHOP

THE PROFESSIONAL PASTRY CHEF: FUNDAMENTALS OF

BAKING AND PASTRY, FOURTH EDITION

UNDERSTANDING BAKING: THE ART AND SCIENCE OF
BAKING, THIRD EDITION

ADVANCED PROFESSIONAL COOKING, COLLEGE EDITION

CLASSICAL COOKING THE MODERN WAY: METHODS AND
TECHNIQUES, 3RD EDITION

CLASSICAL COOKING THE MODERN WAY: RECIPES, 3RD
EDITION

CLUB CUISINE: COOKING WITH A MASTER CHEF
COOKING TO THE IMAGE: A PLATING HANDBOOK
CREATING YOUR CULINARY CAREER

CULINARY CALCULATIONS: SIMPLIFIED MATH FOR CULI-
NARY PROFESSIONALS, SECOND EDITION

CULINARY MATH, FOURTH EDITION

CULINOLOGY: THE INTERSECTION OF CULINARY ART

AND FOOD SCIENCE

ESCOFFIER: THE COMPLETE GUIDE TO THE ART OF MOD-
ERN COOKERY, REVISED

ESSENTIALS OF PROFESSIONAL COOKING, SECOND
EDITION

FOOD PREPARATION FOR THE PROFESSIONAL, 3RD
EDITION

FOOD STYLING
FUNDAMENTALS OF PROFESSIONAL FOOD PREPARA-
TION: A LABORATORY TEXT-WORKBOOK

GARDE MANGER: THE ART AND CRAFT OF THE COLD
KITCHEN, FOURTH EDITION

GARDE MANGER: THE ART AND CRAFT OF THE COLD
KITCHEN, FOURTH EDITION STUDY GUIDE

ICE CARVING MADE EASY, 2ND EDITION
IN THE HANDS OF A CHEF: THE PROFESSIONAL CHEF'S
GUIDE TO ESSENTIAL KITCHEN TOOLS

LARGE QUANTITY RECIPES, 4TH EDITION

MATH FOR THE PROFESSIONAL KITCHEN
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Hospitality Accounting
Hospitality Accounting

Hospitality Special Topics

Hotel Management

Hotel Management

Hotel Management

Hotel Management

Hotel Management

MODERN BATCH COOKERY

MOLECULAR GASTRONOMY: SCIENTIFIC CUISINE
DEMYSTIFIED

PLATING FOR GOLD: A DECADE OF DESSERTS FROM THE
WORLD AND NATIONAL PASTRY TEAM CHAMPIONSHIPS

PROFESSIONAL COOKING 9TH EDITION ASIA EDITION

PROFESSIONAL GARDE MANGER: A COMPREHENSIVE
GUIDE TO COLD FOOD PREPARATION

SEAFOOD HANDBOOK: THE COMPREHENSIVE GUIDE
TO SOURCING, BUYING AND PREPARATION, SECOND
EDITION

SO YOU WANT TO BE A CHEF?, SECOND EDITION AND SO
YOU ARE A CHEF W/ CD SET

STUDY GUIDE TO ACCOMPANY PROFESSIONAL COOKING
9TH EDITION

TASTING SUCCESS: YOUR GUIDE TO BECOMING A
PROFESSIONAL CHEF

TECHNIQUES OF HEALTHY COOKING, 4TH EDITION

THE ART OF BEEF CUTTING: A MEAT PROFESSIONAL'S
GUIDE TO BUTCHERING AND MERCHANDISING

THE ART OF CHARCUTERIE

THE PROFESSIONAL CHEF, NINTH EDITION

THE PROFESSIONAL CHEF, NINTH EDITION

WHAT'S COOKING IN CHEMISTRY? 2E

CULINARY NUTRITION FOR FOOD PROFESSIONALS, 2ND
EDITION

FOOD AND BEVERAGE COST CONTROL 7TH EDITION

MENU PRICING & STRATEGY, 4TH EDITION

NUTRITION FOR FOODSERVICE AND CULINARY
PROFESSIONALS, NINTH EDITION

PURCHASING FOR CHEFS: A CONCISE GUIDE, SECOND
EDITION

QUANTITY FOOD PRODUCTION, PLANNING, AND
MANAGEMENTTHIRD EDITION

QUANTITY FOOD SANITATION, 5TH EDITION

SO YOU ARE A CHEF: MANAGING YOUR CULINARY
CAREER

SO YOU WANT TO BE A CHEF?: YOUR GUIDE TO
CULINARY CAREERS, SECOND EDITION

THE DICTIONARY OF NUTRITION AND DIETETICS

THE HACCP FOOD SAFETY MANUAL

THE INTERNATIONAL DICTIONARY OF FOOD &
NUTRITION

FOOD AND BEVERAGE COST CONTROL, SIXTH EDITION

PRINCIPLES OF FOOD, BEVERAGE, AND LABOR COST
CONTROLS, NINTH EDITION

THE PROFESSIONAL PERSONAL CHEF: THE BUSINESS OF
DOING BUSINESS AS A PERSONAL CHEF

HOTEL AND LODGING MANAGEMENT: AN
INTRODUCTION, SECOND EDITION

HOUSEKEEPING MANAGEMENT, SECOND EDITION

PROFESSIONAL MANAGEMENT OF HOUSEKEEPING
OPERATIONS, FIFTH EDITION

THE CONCIERGE: KEY TO HOSPITALITY
THE PROFESSIONAL HOUSEKEEPER, 4TH EDITION
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Please contact your local Wiley sales representative
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