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Practical Cookery for Level 2 NVQs and Apprenticeships
13th Edition
Authors: David Foskett, Neil Rippington, Patricia Paskins, Steve Thorpe 
Trust the classic recipe book and reference for apprentices and work-based learners which the 
best professional chefs have relied on for over 50 years to match the qualification and prepare 
them for assessment.

Over 600 reliable recipes and 1,000 photographs cover the latest preparation, cooking and finishing 
techniques as well as the classics every chef should master. Fully updated, this book for Level 2 NVQ 
Diploma in Professional Cookery or Food Production and Cooking students also covers all of the 
essential underpinning knowledge for the Hospitality and Catering Principles Technical Certificate  
for apprentices.

•	See	how	dishes	should	look	with	close-up	finished	dish	shots	for	every	recipe,	and	follow	the	clear	
step-by-step	sequences	to	master	techniques

•	Get	guidance	on	how	to	meet	the	evidence	requirements,	including	advice	on	how	to	prepare	for	
observations and professional discussions, with the new assessment section

•	Test	your	understanding	and	prepare	for	professional	discussions	and	knowledge	tests	with	
questions at the end of each unit

•	Access professional demonstration videos with links throughout the book

Dynamic Learning
Authors:	David	Foskett,	Patricia	Paskins,	Gary	Farrelly,	Ketharanathan	Vasanthan,	Ben	
Christopherson
Improve your learners’ skills and techniques and help them to prepare for assessment with these 
interactive resources.

Practical Cookery for Level 2 NVQs and Apprenticeships Dynamic Learning will support learners 
working towards Level 2 NVQ Diplomas in Professional Cookery or Food Production and Cooking, 
whether in the classroom or in the workplace. They include: 

•	Over	600	recipes

•	90	worksheets	that	help	learners	to	prepare	for	assessment

•	55	presentations	covering	key	underpinning	knowledge	

•	100	tests	to	test	and	track	learners’	progress	for	each	unit

•	Over 200 engaging videos covering the key preparation, cooking and finishing techniques

 
Dynamic Learning is a complete digital solution with interactive resources, lesson planning tools, 
self-marking	tests,	assessments	and	eTextbooks.

•	Use	the	Lesson	Builder	to	plan	and	deliver	outstanding	lessons

•	Share	lessons	and	resources	with	students	and	colleagues

•	Track student progress with Tests and Assessments

Practical Cookery for Level 2 NVQs and Apprenticeships, 13th Edition

Student’s	Book	 648pp	 9781471839573	 £31.99	 	

Practical Cookery for Level 2 NVQs and Apprenticeships Dynamic Learning 

Dynamic	Learning	Package	*	 	 9781471841187	 From	£520	+	VAT	 	 	

Teaching	&	Learning	Resources	 	 9781471841279	 From	£500	+	VAT	 	

Whiteboard	eTextbook	 	 9781471841224	 From	£150	+	VAT	 	

Student	eTextbook	 	 9781471849374	 From	£8	per	student		

*Includes	Teaching	&	Learning	resources	and	Whiteboard	eTextbook

Practical Cookery 
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We now have 
supporting apps 

for Practical  
Cookery! 

See page 7 for   
more information.
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Meat and offal  10 

259

 1 Cut the meat into thin slices.

 2 Season with salt and pepper and pass through 
the flour.

 3 Quickly colour on both sides in hot fat and place 
in a casserole.

 4 Fry the onions to a light brown colour. Add to the 
meat.

 5 Add the beer, sugar and tomato purée and 
sufficient brown stock to cover the meat.

 6 Cover with a tight-fitting lid and simmer gently in 
a moderate oven at 150–200 °C until the meat is 
tender (approximately 2 hours).

 7 Skim, correct the seasoning and serve.

Slice the meat thinly Pass each slice through the flour Pour the liquid over the browned meat and 
onions

Healthy eating tips
l Trim off as much fat as possible before frying and 

drain off all surplus fat after frying.
l Use the minimum amount of salt to season the meat.
l Skim all fat from the finished sauce.
l Serve with plenty of potatoes and vegetables.

Note

Carbonnade of beef is usually served with braised red 
cabbage. Serve separately.

 27 Carbonnade of beef 

Ingredient 4 portions 10 portions

Lean beef (topside) 400 g 1 kg 

Salt, pepper

Flour (white or wholemeal) 25 g 60 g 

Dripping or oil 25 g 60 g 

Onions, sliced 200 g 500 g 

Beer 250 ml 625 ml 

Caster sugar 10 g 25 g 

Tomato purée 25 g 60 g 

Brown stock

Energy Cals Fat Sat fat Carb Sugar Protein Fibre

1,037 kJ 247 kcal 9.1 g 1.8 g 14.0 g 8.1 g 24.7 g 1.1 g

10 PracticalCookeryL2NVQs Chapter 10.indd   259 13/02/2015   14:53

Brand	new	finished	
recipe shots

Step-by-step	photos	
of key techniques

Icons outline the cooking 
methods involved in this recipe

Notes suggest serving methods, 
provide tips on technique and
explain	dish	provenance

P
R

A
c

T
Ic

A
L

	c
O

O
K

e
R

y

Hodder Hospi ta l i ty and Cater ing_5.0. indd   3 27/04/2015   15:32



Tel: 01235 827827   Email: education@bookpoint.co.uk   Fax: 01235 400401   4

Practical Cookery

Practical Cookery for the Level 2 Professional  
Cookery Diploma
3rd edition
Authors: David Foskett, Neil Rippington, Patricia Paskins, Steve Thorpe 
Master culinary skills and prepare for assessment with the book which professional chefs have 
relied on for over 50 years to match the qualification and support their training and careers.

With	460	recipes	covering	both	classic	dishes	and	the	latest	methods	used	in	real,	Michelin-starred	
kitchens,	this	book	is	structured	exactly	around	the	units	and	requirements	of	the	Level	2	Professional	
Cookery Diploma (VRQ) to make perfecting culinary techniques, meeting the qualification 
requirements and preparing for assessments easier than ever before.

•	Break	down	key	techniques	with	50	step-by-step	photo	sequences

•	Hone	your	presentation	skills	with	photos	of	each	recipe

•	Test	your	understanding	with	questions	at	the	end	of	each	unit

•	Prepare	for	assignments,	written	tests	and	synoptic	assessments	with	the	new	assessment	section

•	Access	professional	demonstration	videos	with	links	throughout	the	book

Dynamic Learning
Authors:	David	Foskett,	Patricia	Paskins,	Gary	Farrelly,	Ketharanathan	Vasanthan,	Ben	
Christopherson
Develop your students’ skills as professional chefs and prepare for assessment with these digital 
support resources.

Practical Cookery for the Level 2 Professional Cookery Diploma (VRQ) Dynamic Learning provides 
inspiring,	tailor-made	resources	specifically	designed	to	help	you	deliver	the	Level	2	Professional	
Cookery Diploma with ease. They include:

•	460	recipe	sheets

•	60	worksheets	and	presentations	for	use	in	the	classroom,	kitchen	or	for	independent	learning	to	
help	explain	important	concepts

•	100	tests	that	help	to	prepare	for	knowledge	tasks	and	track	learners’	progress

•	15	schemes	of	work,	providing	complete	guidance	for	teaching	each	unit

•	150	videos	which	demonstrate	key	skills	and	techniques

 
Dynamic Learning is a complete digital solution with interactive resources, lesson planning tools , 
self-marking	tests,	assessments	and	eTextbooks.

•	Use	the	Lesson	Builder	to	plan	and	deliver	outstanding	lessons

•	Share	lessons	and	resources	with	students	and	colleagues

•	Track	student	progress	with	Tests	and	Assessments

Practical Cookery for the Level 2 Professional Cookery Diploma, 3rd Edition

Student’s	Book	 624pp	 9781471839610	 £31.99	 	

Practical Cookery for the Level 2 Professional Cookery Diploma Dynamic Learning 

Dynamic	Learning	Package	*	 	 9781471841194	 From	£520	+	VAT	 	

Teaching	&	Learning	Resources	 	 9781471841200	 From	£500	+	VAT	 	

Whiteboard	eTextbook	 	 9781471841217	 From	£150	+	VAT	 	

Student	eTextbook	 	 9781471849381	 From	£8	per	student		

*Includes	Teaching	&	Learning	resources	and	Whiteboard	eTextbook
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Practical Cookery for the Level 2 Professional Cookery Diploma

200

 17 Fondant potatoes (pommes fondantes) 

Energy Cals Fat Sat fat Carb Sugar Protein Fibre

956 kJ 228 kcal 7.0 g 2.1 g 39.6 g 0.9 g 4.1 g 1.5 g

* Using old potatoes and hard margarine for 1 portion 
(125 g raw potato)

 1 Select small or even-sized medium potatoes.

 2 Wash, peel and rewash.

 3 Turn into 8-sided barrel shapes, allowing 2–3 per 
portion, about 5 cm long, end diameter 1.5 cm, 
centre diameter 2.5 cm.

 4 Brush with melted butter or oil.

 5 Place in a pan suitable for the oven.

 6 Half cover with white stock, season lightly with 
salt and pepper.

 7 Cook in a hot oven at 230–250 °C, brushing the 
potatoes frequently with melted butter or oil.

 8 When cooked, the stock should be completely 
absorbed by the potatoes.

 9 Brush with melted butter or oil and serve.

ASSeSSment

*

Turn the potatoes into barrel shapes Place in a pan, half covered with stock, to cook

Professional tip
To give the potatoes a good glaze, use a high-quality 
stock and baste during cooking.

Variation

Fondant potatoes can be lightly sprinkled with:
l thyme, rosemary or oregano (or this can be added to 

the stock), as shown in the photo above
l grated cheese (Gruyère and Parmesan or Cheddar)
l chicken stock in place of white stock.

Healthy eating tips
l Use a little unsaturated oil to brush over the potatoes 

before and after cooking.
l No added salt is needed; rely on the stock for flavour.

Video: Making 
fondant 
potatoes  
http://bit.ly/ 
1ASKJEX

07 PracticalCookeryL2 Chapter 7.indd   200 25/02/2015   13:01

Professional 
tips and recipe 
variations 

Step-by-step	photos

Assessment tab highlights which recipes 
and skills could be used in the synoptic 
assessments and practical tasks

QR codes link to 
videos demonstrations 
of key techniques
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Practical Cookery for the Level 1 Diploma
Authors: David Foskett, Patricia Paskins, Steve Thorpe
Help your students develop their skills with this easy-to-read introduction to professional cookery.

Ideal	for	learners	passionate	about	cooking,	this	resource	has	been	completely	re-written	to	match	
the	Level	1	Professional	cookery	Diploma.	Now	process-led,	it	appeals	to	learners	who	are	reluctant	
to	engage	with	other	textbooks.

•	Builds	the	skills	required	for	each	method	of	cookery	and	tests	learners	with	124	carefully	 
selected recipes

•	Raises	confidence	with	engaging	activities

•	Aids	visual	learners	with	its	easy	navigation	and	illustrations	throughout

•	Helps	learners	master	skills	and	techniques	with	40	step-by-step	photo	sequences	and	 
500 professionally shot photos including finished dish shots of every recipe

Teaching & Learning Resources
Authors: David Foskett, Patricia Paskins, Steve Thorpe
Enhance your lessons with interactive resources tailor-made for the Level 1 Professional  
Cookery Diploma.

Practical	cookery	for	the	Level	1	Diploma	Dynamic	Learning	includes	topic-based	activity	
worksheets, PowerPoint presentations and videos of key cookery skills and health and safety  
issues to inspire and motivate your students.

Practical Cookery for the Level 1 Diploma e

Student’s	Book			 312pp		 9781444187496	 £23.99	 	

Practical Cookery for the Level 1 Diploma Dynamic Learning  

Teaching	&	Learning	Resources		 	 9781444187519	 From	£240	+	VAT	 	

e 	This	resource	is	also	available	as	an	eBook	through	selected	online	retailers.

 

Practical Cookery 
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Practical Cookery has trained the very best professional chefs for over 50 years. Michel Roux, OBE, has said it is  
‘The ultimate “must-have” buy for all young cooks and chefs alike’. Our trusted textbooks and supporting resources 
provide a complete service to your apprentices, NVQ and Professional Cookery Diploma students throughout their 
training and beyond into their careers.

Hodder Hospitality and Catering_5.0.indd   6 27/04/2015   15:32
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Practical Cookery Level 3 
Authors: David Foskett, Neil Rippington, Patricia Paskins, Steve Thorpe
Help your students become expert chefs with this textbook which covers all the advanced 
preparation, cooking and finishing techniques they need to succeed in the professional kitchen.

Matched	to	the	NVQ	and	Professional	cookery	Diploma,	this	new	edition	has	been	fully	updated	to	
include	recipes	that	incorporate	modern	culinary	trends	and	up-to-date	techniques.	It	contains	all	of	
the underpinning knowledge your students need for whichever Level 3 course they are completing.

•	Puts	your	students’	knowledge	into	practice	with	400	specially	selected,	easy-to-follow	recipes	
complete with colourful photographs 

•	Guides	students	through	advanced	techniques	with	70	step-by-step	sequences

•	Provides	access	to	over	a	dozen	videos	with	QR	codes	embedded	in	the	text

Teaching & Learning Resources 
Authors:	Gary	Farrelly,	Ketharanathan	Vasanthan
Develop your students’ skills as professional chefs with this tailor-made digital support resource 
for Level 3 Professional Cookery.

Practical Cookery Level 3 Dynamic Learning provides inspiring resources specifically designed to 
help you deliver your Level 3 course with ease.

•	Includes	schemes	of	work	which	provide	complete	guidance	for	teaching	all	units	

•	Provides	ready-made	resources	for	each	topic

•	Demonstrates	key	skills	and	techniques	with	professional	videos

•	Monitors	your	students’	progress	with	interactive,	automatically	marked	tests	for	each	unit

Practical Cookery Level 3 e   

Student’s	Book			 576pp		 9781471806698	 £31.99	

Whiteboard	eTextbook		 	 9781471827242	 From	£100	+	VAT	

Practical Cookery Level 3 Dynamic Learning 

Teaching	&	Learning	Resources		 	 9781471806728	 From	£350	+	VAT	

Practical Cookery Apps 
Make consolidating knowledge on the go easier for your students with videos of key techniques 
and carefully organised facts plus tools to learn them.

This new series of apps – available for Levels 1–3 and designed for iPhone, iPod touch and iPad – is 
mapped	to	the	corresponding	textbooks.	They	further	understanding	and	make	learning	on	the	go	
easier than ever. The apps cover classic dishes and techniques, and address the latest methods used 
in	Michelin-starred	kitchens.	This	series	is	perfect	for	apprentices,	NVQ	and	VRQ	students	as	well	as	
professional	chefs	looking	to	extend	their	training	and	expertise.

•	Includes	over	a	dozen	videos	of	key	techniques

•	cements	skills,	techniques	and	recipes	in	your	students’	memory	with	recall	activities

•	ensures	your	students	know	the	wider	background	with	extension	information

•	Lets	students	check	their	progress	and	pinpoint	just	how	much	they	know	
The	Apple	logo,	iPad,	iPhone	and	iPod	touch	are	trademarks	of	Apple	Inc.,	registered	in	the	U.S.	and	other	countries.	App	Store	is	a	service	mark	of	Apple	Inc.
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Hospitality Supervision & Leadership

Hospitality Supervision & Leadership
Authors:	David	Foskett,	Patricia	Paskins,	Gary	Farrelly,	Ketharanathan	Vasanthan,	Lindsay	Steele
Prepare for assessment and master the skills and knowledge you need to succeed as a hospitality 
and catering supervisor with this support resource.

Covering all of the latest mandatory and most popular optional units, with a strong focus on 
preparation for assessment, this will be an essential resource for anyone working towards the Level 3 
NVQ Diploma in Hospitality Supervision and Leadership, whether in college or in the workplace. It also 
provides support for those completing the Hospitality Supervision and Leadership apprenticeship.

•	Provides	all	of	the	essential	knowledge	and	skills	any	supervisor	working	in	the	hospitality	industry	
will need: from supporting, motivating and developing staff, to customer service skills, problem 
solving and controlling resources

•	Develops	understanding	of	the	assessment	requirements	with	clear	explanations	of	all	criteria

•	Helps	you	to	build	your	portfolio,	with	guidance	on	suitable	evidence	and	activities	that	provide	
assessment opportunities

•	Prepares	you	for	professional	discussions	and	questioning	with	knowledge	checks	at	the	end	of	each	
unit to test your understanding

Dynamic Learning
Author: Stephen Frei
Develop your learners’ skills as supervisors and prepare them for assessment with these digital 
support resources

•	Performance	assessment	activities,	with	clear	explanations	of	all	assessment	criteria	and	suggestions	
of suitable evidence

•	Sample	assignments	to	support	knowledge	and	understanding	assessment

•	Forms	and	templates	to	help	leaners	build	their	portfolio

•	Tutorials	summarising	key	underpinning	knowledge	for	each	unit

•	Multiple-choice	tests	to	track	and	monitor	progress	and	prepare	apprentices	for	external	assessment

Hospitality Supervision & Leadership

Student’s	Book	 400pp	 9781471847523	 £31.99	 	

Hospitality Supervision & Leadership Dynamic Learning 

Dynamic	Learning	Package	*	 	 9781471848308	 From	£400	+	VAT	 	

Teaching	&	Learning	Resources	 	 9781471847554	 From	£350	+	VAT	 	

Whiteboard	eTextbook	 	 9781471848292	 From	£150	+	VAT	 	

Student	eTextbook	 	 9781471848285	 From	£8	per	student		

*Includes	Teaching	&	Learning	resources	and	Whiteboard	eTextbook

Hodder Hospitality and Catering_5.0.indd   8 27/04/2015   15:32
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Food	and	Beverage	Service	

Food and Beverage Service 
9th	edition
Authors:	John	cousins,	Dennis	Lillicrap,	Suzanne	Weekes
Guide students through both the key concepts and modern developments within the global food 
and beverage service industry with this new edition of the internationally respected text.

This new edition has been updated to include a greater focus on the international nature of the 
hospitality	industry	and	explore	how	modern	trends	have	impacted	on	food	and	beverage	service	

•	covers	all	of	the	essential	industry	knowledge,	from	service	areas	and	menus,	to	specialised	forms	
of service, events and supervisory aspects

•	Aids	visual	learners	with	over	200	photographs	demonstrating	conventions	and	techniques

•	Supports	a	range	of	professional	food	and	beverage	service	qualifications	as	well	as	in-company	
training programmes

Food and Beverage Service, 9th Edition e  

Student’s	Book			 480pp		 9781471807954	 £31.50

Whiteboard	eTextbook	 	 9781471827341	 From	£100	+	VAT	

Food and Beverage Service for Levels 1 and 2 
Authors:	John	cousins,	Dennis	Lillicrap,	Suzanne	Weekes,	Adam	Lucas
Ensure your students have all the essential skills and support they’ll need to succeed in the latest 
Level 1 and Level 2 Professional Food and Beverage Service qualifications.

This	resource	explains	all	key	concepts	clearly,	and	the	topics	are	mapped	carefully	to	both	the	NVQ	
and	VRQ	in	Professional	Food	and	Beverage	Service	at	Levels	1	and	2	so	your	students	can	find	what	
they need easily.

•	Follows	the	structure	of	the	units	in	each	qualification

•	Helps	students	master	important	service	skills	with	photographic	step-by-step	sequences	

•	Makes	vocabulary	easy	to	learn	with	key	terms	boxes	and	a	glossary

•	Tests	student	understanding	with	activities	at	the	end	of	every	chapter	

Teaching & Learning Resources 
Authors:	John	cousins,	Dennis	Lillicrap,	Suzanne	Weeks
Motivate and engage your students with these interactive resources.

Food	and	Beverage	Service	Teaching	and	Learning	Resources	complements	the	popular	reference	
books for food and beverage service. It is invaluable for students working towards VRQ, S/NVQ, 
BTec	or	Institute	of	Hospitality	qualifications	in	hospitality	and	catering	at	Levels	1,	2	and	3.

•	Provides	practice	for	tests	with	quizzes	to	check	understanding	and	track	and	record	progress

•	Helps	students	understand	key	service	principles	with	films	demonstrating	techniques

•	expands	on	subject	knowledge	and	cultivates	students’	interest	with	lively	activity	worksheets

Food and Beverage Service for Levels 1 and 2 e  

Student’s	Book			 368pp		 9781471807916	 £29.99

Whiteboard	eTextbook		 	 9781471827235		 From	£100	+	VAT	 	

Food and Beverage Service for Levels 1 and 2 Dynamic Learning

Teaching	&	Learning	Resources		 	 9781471809293		 From	£350	+	VAT	

Hodder Hospitality and Catering_5.0.indd   9 27/04/2015   15:32
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The Theory of Hospitality & Catering
Authors: David Foskett and Patricia Paskins
Trust this leading textbook to guide your students through the requirements as they train at a 
supervisory level in the hospitality industry.

This	handbook	has	been	considered	a	flagship	text	by	catering	educators	worldwide	since	1964.	This	
latest edition is revised to reflect recent changes in the industry and provides a complete overview, 
from commodity and science through delivery from the supplier, storage, preparation, production 
and final service. It is ideal for anyone training at supervisory level in the hospitality industry.

•	explains	challenging	concepts	such	as	budgeting	and	operational	control

•	Includes	the	latest	regulations	on	hygiene,	food	legislation	and	health	and	safety

•	Maps	and	aligns	content	to	courses	in	Hospitality	Supervision,	Professional	cookery	and	
Foundation Degrees in Culinary Arts

Teaching & Learning Resources
Authors: David Foskett, Patricia Paskins, Peter Pelham
Give your students a comprehensive overview of the industry with engaging interactive lessons. 

•	Helps	students	apply	theory	to	practice	with	16	films	about	the	hospitality	industry

•	Supports	the	teaching	of	complex	procedures	and	practical	lessons	with	activity	worksheets	and	
PowerPoint presentations

•	enables	you	to	check	students’	understanding	of	each	unit	with	interactive	knowledge	quizzes	

The Theory of Hospitality & Catering  e

Student’s	Book			 448pp		 9781444123760	 £28.99	

The Theory of Hospitality & Catering Dynamic Learning

Teaching	&	Learning	Resources		 	 9781444123807	 From	£180	+	VAT	

Basic Cookery for Foundation Learning 
Author:	Keyth	Richardson
Teach the basics of the hospitality industry and prepare for progression to further study or 
employment with this new textbook designed specifically for foundation learners.

This is the ideal resource for anyone working towards foundation learning courses in hospitality 
and catering, including Introduction to the Hospitality Industry at Entry Level or Level 1, the Level 
1 NVQ in Food Preparation and Cooking or other foundation vocational studies programmes that 
incorporate basic food preparation and cooking skills. It is illustrated with hundreds of photos that 
bring the hospitality industry to life.

•	Outlines	the	basics	of	working	in	the	hospitality	industry	with	clear,	easy-to-understand	language	
and photos to aid visual learners

•	Works	through	simple	recipes	with	clear	step-by-step	sequences

•	Provides	varied	activities	throughout	to	help	students	remember	key	facts	easily

•	Differentiates	with	‘Stretch	yourself’	activities

Basic Cookery for Foundation Learning e   

Student’s	Book			 280pp		 9781471808197		 £23.99	
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Professional Patisserie: For Levels 2, 3  
and Professional Chefs
Authors:	Mick	Burke,	chris	Barker,	Neil	Rippington
Help your students master all the knowledge and skills they need to excel as pastry chefs.

Written	by	leading	chef	lecturers	who	have	worked	at	the	Ritz	and	claridge’s,	this	resource	includes	
everything	needed	to	help	develop	industry-standard	skills	and	knowledge	at	Level	2,	Level	3	and	
beyond.

•	Illustrates	hundreds	of	different	skills,	products	and	processes,	from	petit	fours	to	chocolate	and	
decorative	pieces,	with	step-by-step	photo	sequences	and	400	photographs

•	Includes	helpful	mapping	grids	so	your	students	can	navigate	their	way	through	each	chapter

•	Identifies	recipes	suitable	for	Level	2,	Level	3	and	the	more	advanced	practitioner

•	Gives	clear	analysis	supported	by	photographs	with	‘What	went	wrong?’	sections	so	students	can	
learn	from	others’	mistakes

Professional Patisserie: For Levels 2, 3 and Professional Chefs  e

Student’s	Book			 448pp		 9781444196443	 £29.99	

Wine and Food Handbook: Aide Memoire  
for the Sommelier and the Waiter 
Second Edition
Authors: John Cousins, Conrad Tuor
Trust this expert reference guide to all aspects of wine and cuisine.

Written	and	updated	by	experts,	this	resource	is	useful	for	those	enrolled	in	a	broad	range	of	food	
and	beverage	courses,	including	NVQs,	VRQs,	BTecs	or	degree-level	programmes.	It	is	also	a	great	
reference for professional waiters and sommeliers. 

•	covers	a	wide	variety	of	drinks,	including	other	alcoholic	and	non-alcoholic	drinks

•	Includes	information	on	wine	regions

Wine and Food Handbook: Aide Memoire for the Sommelier and the Waiter,  
Second Edition  e

Student’s	Book			 256pp		 9780340848524	 £17.99	

Calculations for Hospitality & Catering 
Third Edition
Author:	Gordon	Gee
Develop your students’ maths skills to provide them with the basic knowledge they need for a 
successful career.

This	well-established	question	and	answer	workbook	covers	all	the	essential	calculations.	It	is	suitable	
for any student working towards a hospitality and catering qualification as well as those already 
working in the industry.

•	Uses	everyday	catering	scenarios	as	examples

•	covers	topics	such	as	area,	volume,	budgeting	and	averages

•	Helps	your	students	grasp	difficult	concepts	with	its	clear,	non-mathematical	explanations

•	Includes	multiple-choice	questions	so	students	can	test	themselves

Calculations for Hospitality & Catering, Third Edition  e

Student’s	Book			 96pp		 9780340683453		 £21.99	
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