
A
À la carte menu, 62

example, 64–65
À la Creole, 202
À la Florentine, 202
À la King, 202
À la mode, 202
À la Parisienne, 202
Absolute claims, 210
Accompaniments, 17–18
Added, nutrient content claim term, 230
Adjusted actual food cost percentage. See

Recipes
Adjusted actual selling price. See Recipes
Advertising, potential. See Community
Age, market survey/analysis, 26–27
Aglio e Olio, 202
Al dente, 202
Alcoholic beverages, USDA dietary 

guidelines, 46
Amandine (almandine), 202
American Heart Association (AHA) 

recommendation. See Sodium
American service, 62, 72
Anemia. See Iron-deficiency anemia
Angina pectoris. See Chest pain
Antipasto, 202
AP. See As purchased
Appetizers, 5–7

descriptive copy. See Breakfast; Dinner;
Luncheon

listing, 167
menu, example, 170
universal theme, 7

ARAMARK, 86
Area characteristics, consideration, 34
Arrival patterns, market survey/analysis, 29
Arugula, 202
As purchased (AP) amount. See Recipes

As purchased (AP) weight, calculation, 103
Asian diet pyramid, 50
Assistant. See Commis du rang
Atherosclerosis, 54
Au Gratin, 202
Au Jus, 202
Automated foodservice equipment, purchase,

186

B
Baba, 202
Baby Boomers, impact, 25–26
Baguette, 202
Bakery products, nutrient content claims, 213
Baklava, 202
Balance. See Menu; Sales menu
Banks, source. See Foodservice equipment
Béarnaise, 202
Beaujolais, 202
Béchamel, 202
Beef, edible yield percentage, 106
Before-dinner drinks, 167
Bellini’s Ristorante Italiano, dinner menu, 74–75
Better Business Bureau, information sources, 188
Beurre Blanc, 203
Beverages, 19, 20. See also Alcoholic beverages

nutrient content claims, 213
Bibliography, 243–245
Biscotti, 203
Bisque, 203
Board of Health. See Community
Body weight

gain, prevention, 44
management, 44

Bok Choy, 203
Bolognese, 203
Book of Yields, The (Lynch), 110
Bordeaux, 203
Bordelaise, 203
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Bortsch (borscht), 203
Bottled water, feature, 19
Bouillabaisse, 203
Bouillon, 203
Bouquet Garni, 203
Boursin, 203
Brand names, representation, 233–234
Breakfast

appetizers, descriptive copy, 197
entrées, descriptive copy, 197
menu, 6

components, 62
example, 68–69, 150

service, 62
Brennan’s

breakfast menu, 68–69
wine list, 169

Brian’s Restaurant, menu scatter sheet, 160
Brick-oven pizzas, 17
Brie, 203
Brochette, 203
Brunch menus

components, 63
example, 69, 144–145

Bruschetta, 203
Bugaboo Creek Steak House, sandwich menu, 175
Burrito, 203

C
Caesar salad

customer preference, 27
recipe costing, calculation, 130–132

Calcium, 41
Calorie-free, range, 220
Calories, ranges, 220–221
Calvados, 203
Camembert, 203
Canapé, 203
Cancer, relationship. See Diet
Cannelloni, 203
Cannoli, 203
Canyon Ranch Health Resort

breakfast menu, 6
luncheon menu, 59

Caper, 203
Capital Grille

dinner menu, 12
wine menu, 91

Cappuccino, 203
Capsaicinoids, 42

Captain. See Chef du rang
Carbohydrates, 38

USDA dietary guidelines, 45
Carpaccio, 204
Cassoulet, 204
Catering menus, 79

example, 84–85
Caviar, 204
Cereals, nutrient content claims, 214
Chablis, 167, 204
Chanterelles, 204
Chantilly, 204
Chasseur, 204
Chateaubriand, 204
Check average, 31
Chef Allen’s

liquor menu, 168
special occasion menu, 77

Chef du rang (captain), 72
Cherries Jubilee, 204
Chest pain (angina pectoris), 54
Chive, 204
Chlorine, 41
Cholesterol, ranges, 224–226
Cholesterol free, range, 224–225
Chronic diseases

risk, reduction, 44
Chronic diseases, avoidance, 54–56
Cilantro, 204
Claims. See Absolute claims; Comparative claims;

Implied claims; Nutrients; Relative claims
Clairet, 204
Cointreau, 204
Colon cancer, high-fiber diet (impact), 55
Color. See Paper; Sales menu; Type
Comfort foods, 13. See also Luncheon
Commander’s Palace

dessert menu, 92
seafood selections menu, 174
tasting menu, 146

Commis du rang (assistant), 72
Community

advertising, potential, 32
competition, existence, 31
families, number, 32
growth rate, 30
market survey/analysis, 30–32
public services, 31
State Board of Health, requirements, 31

Comparative buying, advantage, 119
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Comparative claims, 211
Competition. See Direct competition; Indirect

competition
existence. See Community

Composition. See Menu; Sales menu
Compote, 204
Condiments, nutrient content claims, 217
Confit, 204
Consommé, 204
Contains, nutrient content claim term, 229
Contribution margin, 161

impact. See Menu items
Controlled environment, 100. See also

Noncontrolled environment
Convenience food yield test, 101
Conversion measure. See Recipes
Cooking, fractions (decimal equivalents), 209
Cooper Black typeface, 141
Copper, 42
Coquille Saint Jacques, 204
Cordon Bleu, 204
Couscous, 204
Cover design. See Menu
Crème Fraiche, 294
Crepe, 204
Croissant, 204
Croquettes, 204
Crouton, 204
Cuisine, analysis, 31
Culinary terms, 202–208
Customers

forecast, accuracy, 157
importance, 189

market survey/analysis, 25
Cyclical menu, 86

D
Daily values, 219–220
Dairy products/substitutes, nutrient content

claims, 214
DASH. See Dietary Approaches to Stop

Hypertension
Daubers, website, 188
Decimal equivalents. See Fractions
Décor, impact, 31
Deficiencies, prevention, 54
Demi-Glace, 205
Demitasse, 205
Department of Health, renovation/construction

blueprints (review), 34–35

Descriptive copy, 147, 149. See also Sales menu
exercise, 197–199
fit. See Profit management philosophy

Desired market, market survey/analysis, 25
Desserts, 18–19

descriptive copy. See Dinner; Luncheon
listing, 176
menu, 20

components, 88
elaboration, 19
example, 92, 178

nutrient content claims, 214–215
preparation, inexpensiveness, 18
replacement, 58
serving. See Dinner
toppings/fillings, nutrient content claims, 215
versatility, 18

Diabetes mellitus, 56
Diabetes type 1. See Insulin-dependent diabetes

mellitus
Diabetes type 2 (non-insulin-dependent diabetes

mellitus), 56
Diet, cancer (relationship), 55
Dietary Approaches to Stop Hypertension

(DASH), 44
Eating Plan, 45

Dietary Reference Intakes (DRI), 43
Diners, demands, 15
Dining out, preferred days (market 

survey/analysis), 29
Dinner

appetizers, descriptive copy, 198
desserts, descriptive copy, 199
entrées, descriptive copy, 199
houses

desserts, serving, 18–19
global theme, 7

menu, 12
components, 72
example, 74–75

salads, descriptive copy, 199
soups, descriptive copy, 199

Dips, nutrient content claims, 217
Direct competition, 31
Disposable income, market 

survey/analysis, 27
Drawn Butter, 205
DRI. See Dietary Reference Intakes
Drouhin, 167
Duchesse Potatoes, 205
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E
Easily cleaned foodservice equipment, selection,

186
Éclair, 205
Edible product (EP), 100

amount. See Recipes
calculation, 103
measurement unit, conversion, 103

Edible yields percentage, 106–109
Education, market survey/analysis, 28
Egg yolk, cholesterol content, 58
Eggs Benedict, 205
Eggs/egg substitutes, nutrient content claims, 215
Employees, training, 120
Enchiladas, 205
Enriched, nutrient content claim term, 230
Entrées, 10–17

descriptive copy. See Breakfast; Dinner;
Luncheon

salads, 8
EP. See Edible product
Equinox, room service menu, 87
Equipment. See Foodservice equipment
Equivalents. See Fractions; Measurements
Escalope, 205
Espagnole, 205
Espresso, 205
Ethnic menus, 73, 78

example, 80–81
Ethnic restaurants, service style, 78
Ethnicity, market survey/analysis, 28
Excellent source of, nutrient content claim term,

229–230
ExecuChef, 110, 162
Executive chefs, offerings, 11
Extra lean, nutrient content claim term, 230
Eye appeal, 147

F
Fajitas, 205
Families, number. See Community
Family-style restaurants, global theme, 7
Fast food industry

healthy alternatives, 5
standardized food product, lessons, 112

Fat free, range, 221–222
Fat-soluble vitamins, 39
Fats, 38–39. See also Monounsaturated fat;

Polyunsaturated fat; Saturated fats;
Unsaturated fats

content, lowering. See Food
intake

limitation, 45
maintenance. See Total fat intake

nutrient content claims, 215
range, 221–223
USDA dietary guidelines, 45

Fiber
content, importance. See Meals
nutrient content claim term, 230

Fines Herbes, 205
Fish

entrées, 14–15
expense, 15
nutrient content claims, 215

Flavonoids, 42
Fluorine, 42
Food

cost
determination. See Menu
reduction, 120

cost percentage. See Recipes
control, 120

customer enjoyment, 112
fat content, lowering, 58
foodservice operator knowledge, 240–241
groups

encouragement, USDA dietary 
guidelines, 45

inclusion, 219
guide pyramids, 49
portioning, 120
preferences, market survey/analysis, 27
preparation, representation, 237
pyramids, 46–49
safety, USDA dietary guidelines, 46

Food Allergen Labeling and Consumer
Protection Act (2006), 151

Food and Nutrition Board (National Research
Council—National Academy of
Sciences), 43

Food/wine pairing chart, 90
Foodservice

investors, liquor license (obtaining), 30
menus, 61

review/discussion, 95
size/shape/costs, consideration, 34–35
trends, 3–5

review/discussion, 21
Foodservice equipment
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advanced technology, inclusion/selection, 188
analysis, 183, 189–193

completion, advice, 193
performing, 189
review/discussion, 195
sheet, 191

construction. See Specialized foodservice
equipment

design, considerations, 186
necessity, indication, 192
needs, analysis, 192–193
preview, importance, 185
purchase. See Automated foodservice 

equipment
consideration. See Used foodservice

equipment
justification, 184
timing. See New foodservice equipment

renting, leasing (contrast), 185–186
sales sites (location), banks (source), 185
selection. See Easily cleaned foodservice

equipment; Sanitizable foodservice 
equipment; Self-cleaning 
foodservice equipment; Standard 
foodservice equipment

guidelines, 184–188
warranty, guarantee (contrast), 187

Foodservice operation, 210–220
cooking method, tailoring, 57–58
food introductions, 10
location, analysis checklist, 33

Forecasting, importance, 120
Fortified, nutrient content claim term, 230
Fractions, decimal equivalents, 209
French classical menu, food listing, 152
French service, 72
Fresh, nutrient content claim term, 230–231
Fresh food yield test, 101–103
Fresh vegetables/fruits, edible yield percentage,

107–109
Fricasse, 205
Frontera Grill

brunch menu, 144–145
ethnic menu, 80–81

Frozen drinks, preparation/presentation, 19, 21
Fruit

edible yield percentage. See Fresh
vegetables/fruits

juices, nutrient content claims, 215–216
nutrient content claims, 215–216

G
Galantine, 205
Game meats, nutrient content claims, 215
Gazpacho, 205
Gelato, 205
Gen Xers, 26
Gen Y, 26
Gender, market survey/analysis, 26
Geographic names, usage, 235–236
Good source, nutrient content claim term, 229
Goulash, 205
Grain products, nutrient content claims, 214
Gravies, nutrient content claims, 217
Greens, luncheon menu, 71
Guacamole, 205
Guarantee

contrast. See Foodservice equipment
definition, 187

H
Harraseeket Inn, appetizer menu, 170
HDL. See High-density lipoprotein
Health

claim, 151
substantiation, FDA requirement, 151

nutrition, relationship, 54–56
Health-conscious diners, 15
Healthy, nutrient content claim term, 231
Hereford House, specialty menu, 82–83
High, nutrient content claim term, 229–230
High blood pressure (hypertension), 55
High-cholesterol ingredients, 58
High-density lipoprotein (HDL), 55
High-fiber diet, impact. See Colon cancer
High-profit entrées, 152
High Tea, 90
Hoisin, 205
Holding, indication, 192
Hollandaise, 205

sauce, 172
Hors d’oeuvre, 205
Hot cooking line, design guidelines, 193–195
Huevos Rancheros, 205
Hyatt Regency (Newport), catering 

menu, 84–85
Hypertension. See High blood pressure

I
IDDM. See Insulin-dependent diabetes mellitus
Implied claims, 211
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Indirect competition, 31
Ingredients, 57–60

acquisition, 78
cost. See Recipes
listing. See Recipes

Inn at Kearsage, special occasion menu, 179
Inn at Thorn Hill & Spa, lounge menu, 94
Institutional menus, 86, 88

example, 89
Insulin-dependent diabetes mellitus (IDDM // 

Type 1 diabetes), 56
Intersections, problems, 35
Inverse relationship, occurrence, 119
Iodine, 42
Iron, 41
Iron-deficiency anemia, 54
Isoflavones (phytoestrogens), 42
Isothiocyanates, 42
Italics, 140
Item-per-hour number, importance, 190
Items

grouping, composition. See Menu items
listing, 152. See also Sales menu

J
Jicama, 205
Johnson Technologies, Inc., 162
Julienne, 205

K
Kasavana, Michael L., 161
Kimchee, 205
Kirsch, 205
Kitchen operation, foodservice operator

knowledge, 241

L
La Isla, brunch menu, 70
Labeling. See Menu
Labor expense, 118
Land, analysis, 34
Large portions, term, 8
Lasagna, 206
Latin American diet pyramid, 51
LDL. See Low-density lipoprotein
Leading, 138

samples, 139
Lean, nutrient content claim term, 230
Leasing

contrast. See Foodservice equipment
definition, 185

Legumes, nutrient content claims, 216
Letters. See Lowercase letters; Uppercase letters
Light (lite) calorie, range, 221
Light (lite) fat, range, 223
Light (lite) in sodium, range, 227
Lightly salted, range, 227–228
Limited-service segment, low-carb wraps 

(offering), 10
Linguica, 206
Liquidation auction, usage. See Used foodservice

equipment
Liquor

licenses, availability, 30–31
listing, 167
menu, excerpt, 168

Local growers/purveyors, support, 4
Location

analysis checklist. See Foodservice
market survey/analysis, 32

London Broil, 206
London Script typeface, 142
Longhorn Steakhouse, steak menu, 173
Lounge menus

components, 95
example, 94

Low calorie, range, 220
Low cholesterol, range, 225
Low-density lipoprotein (LDL), 55
Low fat, range, 222
Low saturated fats, range, 223
Low sodium, range, 226
Low sugar, range, 229
Low Tea, 90
Lowercase letters, 140
Luncheon

allotted time, 29
appetizers, descriptive copy, 197
comfort foods, 13
desserts, descriptive copy, 198
entrées, descriptive copy, 198
menu, 59

components, 63
example, 71, 148

salads, descriptive copy, 198
sandwich selections, 9
soups, descriptive copy, 198

Lyonnaise, 206
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M
Macédoine, 206
Mack’s Bayside Bar & Grill, salad menu, 171
Magnesium, 41
Main dishes/meals, reference amount criteria,

219–220
Maitre d’Hôtel, 206
Manganese, 41
Margaritas, preparation/presentation, 19, 21
Market classifications, 25–26
Market survey, 23

analysis, areas, 24–36
information, obtaining, 36
preliminary steps, 24
review/discussion, 36

Marmite, 206
Marsh Tavern, specialties menu, 177
Martinis, preparation/presentation, 19, 21
Meals

fiber content, importance, 58
periods, comparison, 157

Means of preservation, representation, 236
Measurements, 209

equivalents, 209
Meats

entrées, 10–11
substitutes, nutrient content claims, 215

Medaillon (Medallion), 206
Mediterranean diet pyramid, 52
Menu

accuracy. See National Restaurant Association
additional information, 166
analysis programs, 161–162
back cover, website (example), 166
balance, 140
claims, substantiation (FDA requirement), 151
components. See Breakfast; Brunch menus;

Dinner; Luncheon
cover

design, 153
durability, 153

descriptive terms, 200
design

paper, usage, 136
software, 13–154

diagram. See Single-fold menu
engineering, 161–162
foods, cost (determination), 158–159
foodservice operator analysis, 240

information, display, 166
labeling, 151–152
laws. See Truth-in-menu
marketing characteristics, 239
misspelled words. See Student menus
print, 137–140
size, 153
variety, 143

importance, 147
Menu characteristics, 135, 239

issues, consideration, 136
review/discussion, 154

Menu Engineering (Kasavana/Smith), 161
Menu items

classification, 162
groupings, composition, 147
nutrient breakdown, 57
popularity (determination), sales history

(usage), 158
sales/contribution margin, impact, 161

Menu-making principles, 240–241
Menu merchandising, 165

review/discussion, 181
Menu planning, 37

nutritional implications, 56–57
review/discussion, 60

Merchandising terms, representation, 236
Milanaise, 206
Minerals, 39

indestructability, 58
sources, 41–42

Minestrone, 206
Mirepoix, 206
Miriam Hospital, institutional menu, 89
Mixed dishes, nutrient content claims, 216
Modern type, 137
Monoterpenes, 43
Monounsaturated fat, 38
More, nutrient content claim term, 230
Mornay, 206
Mousseline, 206
MyPyramid, 46–49

illustration, 47–48

N
NAHA

dessert menu, 20
luncheon menu, 148

Napoleon, 206
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National Cholesterol Education Program, 55
National Restaurant Association (NRA), menu

accuracy, 232
National Sanitation Foundation (NSF), 

equipment tests, 186
Natural, nutrient content claim term, 231
New England Clam Chowder recipe, 115
New foodservice equipment, purchase (timing),

184–185
Newburg, 206
NLEA. See Nutritional Labeling and Education

Act
No added sugar, range, 229
No salt added, range, 227
No sugar added, range, 229
Non-insulin-dependent diabetes mellitus. See

Diabetes type 2
Noncontrolled environment, 100
Normande, 206
NRA. See National Restaurant Association
NSF. See National Sanitation Foundation
Nutrients

calorie needs, USDA dietary guidelines, 44
claim, 151

statements, absence, 211–212
content claims, 210, 212–220

terms, 229–231
groups, 38
needs, meeting (guidelines/

recommendations), 43–46
Nutrition, 37

basics, 38–42
implications. See Menu planning
labeling, 49–53

laws, guide, 210
relationship. See Health
review/discussion, 60

Nutritional Labeling and Education Act
(NLEA), 151, 210

Nuts, nutrient content claims, 217

O
O’Brien Potatoes, 206
Occupation, market survey/analysis, 28–29
Oils

intake, limitation, 45
nutrient content claims, 215

Old-fashioned, term, 8
One-way streets, observation, 35
Organic/hydroponic salads, 5

Organosulfur compounds, 43
Origin, points (representation). 

See Points of origin
Osso Buco, 206
Overhead expense, 118

P
Packing, 101
Panko, 206
Paper

color, 140
usage. See Menu

Parking, consideration, 35
Pastas

creativity, 16
customer creation, offering, 16
entrées, 15–17

Paté, 206
Peak period, 189
Percolation test, 34
Pesto, 206
Petit Four, 206
Phosphorus, 41
Physical activity

benefits, 44
USDA dietary guidelines, 44

Physical characteristics, consideration, 34
Phytochemicals, 42

list, 42–43
Phytoestrogens. See Isoflavones
Phytosterols, 43
Pierogi, 206
Pilferage, tracking, 119
Pizzas. See Brick-oven pizzas

entrées, 15–17
popularity. See Traditional pizzas
preparation, 16
variety, 17

Plaques, 54
Plate cost. See Total recipe cost
Point sizes, examples, 138
Pointer Room (Stafford’s Pier), semi à la carte

menu, 66
Points of origin

assertions, 235
representation, 235–236

Polyunsaturated fat, 38
Pork

entrées, 11, 13
ribs, subcategories, 11
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Portion
calculation, 104
cost. See Recipes

establishment, 104–105
preparation, calculation, 189–190
size. See Recipes

Potassium, 41
USDA dietary guidelines, 45

Potatoes, nutrient content claims, 217
Poultry

edible yield percentage, 106–107
entrées, 13–14
preparation, 14
subcategory, 13
substitutes, nutrient content claims, 215

Preliminary selling price. See Recipes
Preparation methods, 57–60
Preservation, representation. See Means of

preservation
Price, representation, 233
Primavera, 206
Print. See Menu
Printing. See Sales menu
Prix-fixe menu, 62

example, 67
Product identification, representation, 234–236
Product (lowest price), purchase 

(avoidance), 119
Production sheet, 159–161
Profit

consideration, 118–119
increase, guidelines, 119–120

Profit management philosophy, descriptive copy
(fit), 149

Prosciutto, 206
Proteins, 38
Provençale, 206
Provides, nutrient content claim term, 229
Public services. See Community
Pyramids. See Asian diet pyramid; Food; Latin

American diet pyramid; Mediterranean
diet pyramid; MyPyramid; Vegetarian
diet pyramid

Q
Q factor, 126. See also Recipes
Quality, representation, 233
Quantity, representation, 232
Quesadilla, 206
Quiche, 207

Quick-service restaurants (QSRs), healthy
alternatives, 5

R
Radicchio, 207
Ragout, 207
Ragu, 207
Ravioli, 207
Réchaud, 72
Recipe costing, 117

assigning, 118
calculation. See Caesar salad
form, 122
guidelines, 120
importance, 118–120
process, 121–129
review/discussion, 132
software, 129

Recipes. See Standard recipes
additional costs, 127
adjusted actual food cost percentage, 128–129
adjusted actual selling price, 128
AP amount, 124
card format, 113
conversion measure, 124–125
cost. See Total recipe cost

subtotal, 125, 126
creativity, 114–116
EP amount, 124
food cost percentage, 127
format, 121
heading, 123
identification number, 123
ingredients

cost, 125
ingredients, listing, 123
name, 123
portion

cost, 126
size, 123

preliminary selling price, 127–128
Q factor

dollar calculation, 126
percentage, 126

recording, 113–114
unit purchase price, 124
waste percentage, 123–124
yield, 123

Recommended Dietary Allowance (RDA), 43
FDA development, 49
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Reduced calorie, range, 220–221
Reduced cholesterol, range, 225–226
Reduced fat, range, 222–223
Reduced saturated fat, range, 224
Reduced sodium, range, 227
Reduced sugar, range, 229–230
Relative claims, 211
Religious orientation, market survey/analysis, 28
Rémoulade, 207
Renting, contrast. See Foodservice equipment
Restaurant chains, main-course salads

(preparation), 9
Restaurant Daniel

dessert menu, 178
menu, back cover, 166
tasting menu, 76

Reversed type, 140
Rich in, nutrient content claim term, 229–230
Roast Leg of Lamb recipe, 116
Robert, 207
Roman type, 137
Room service menus, 86

example, 87
Roulade, 207
Russian service, 72

S
Salads, 8–9

descriptive copy. See Dinner; Luncheon
dressing, description, 170
listing, 170–172
menu, example, 171
nutrient content claims, 217
preparation, 8

Sales
creation, importance, 114
generators, consideration, 35
volume, increase, 156

Sales analysis information, software 
packages, 162

Sales dealership/manufacturer, reputation 
(examination), 188

Sales history, 155
analysis, 157
background, 156–157
form, 160
purpose, 156
review/discussion, 163
scatter sheet mix, equivalence, 156
usage. See Menu items

Sales menu
balance, 180
color, 181
composition, 180
descriptive copy, 180
evaluation, 176–181
items, listing, 180
printing, 180
variety, 180

Salsa, 207
Salt, expendability, 58
Salt free, range, 227
Sandwiches, 9–10

listing, 172
menu, example, 175
offerings, 10
variety, 9

Sanitizable foodservice equipment, selection,
186–187

Saturated fat free, range, 223
Saturated fats, 38

ranges, 223–224
Sauces, nutrient content claims, 217
Scatter sheet

benefits, 158–159
elements, 159
example, 160
management usage, 158
mix, equivalence. See Sales history
process, explanation, 159

Script type, 137
Seafood

entrées, 14–15
expense, 15
listing, 172
selections menu, example, 174

Seeds, nutrient content claims, 217
Selenium, 41
Self-cleaning foodservice equipment, selection,

186
Selling price. See Recipes
Semi à la carte menu, 62

example, 66
Service, indication, 192
Serviche, 207
Set solid, 138
Shallot, 207
Shellfish, nutrient content claims, 215
Shish Kabob (Shish Kebab), 207
Single-fold menu, diagram, 152
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Smitane, 207
Smith, Donald I., 161
Snacks, nutrient content claims, 217
Snow removal, consideration, 35
Social habits, market survey/analysis, 28
SODEXHO, 86
Sodium, 41

AHA recommendation, 55
ranges, 226–228
USDA dietary guidelines, 45

Sodium free, range, 226
Software. See Menu; Recipe costing

packages, 110. See also Sales analysis
information

Sole, 207
Sonsie, à la carte menu, 64–65
Soups, 7–8

descriptive copy. See Dinner; Luncheon
nutrient content claims, 217
presentation, 7

Special occasion menus, 73
evaluation, 176
example, 77, 179

Specialized foodservice equipment, construc-
tion, 187–188

Specials, listing, 176
Specialty house, service, 79
Specialty menus, 78–79

example, 82–83, 177
Sponins, 43
Spumoni, 207
Stage Neck Inn, prix-fixe menu, 67
Standard foodservice equipment, selection,

187–188
Standard recipes, 111

defining, 112–113
review/discussion, 116

State Board of Health, requirements. See
Community

Steady-selling items, 162
Steak Tartare, 207
Steakhouses, popularity, 11
Steaks

listing, 172
menu, example, 173
popularity, 11

Steroids, 43
Straight-line flowchart, 194
Streets, consideration, 35
Student menus, misspelled words, 201

Sugar free, range, 228
Sugars

nutrient content claims, 217–218
range, 228–229

Sulfur, 41
Sweet potatoes, nutrient content claims, 217
Sweets, nutrient content claims, 217–218

T
Tabbouleh, 207
Take-out service, listing, 176
Tapenade, 207
Tasting menus, 72–73

example, 76, 146
Tea menus, 21. See also High Tea; Low Tea

components, 90, 95
example, 93

Time periods, history (comparison), 157
Tiramisu, 207
Tomatillo, 207
Torte, 207
Tortilla, 207
Tostada, 207
Total amount, production 

(calculation), 190
Total fat intake, maintenance, 45
Total recipe cost (plate cost), 127
Tournedos, 207
Tracrite and Optimum Control Restaurant

Management Software, 162
Traditional, term, 8
Traditional pizzas, preparation, 16
Traffic information, consideration, 35
Trash removal, consideration, 35
Truffe (Truffle), 208
Truth-in-menu, laws, 149
Turbot, 208
Turnover rate, 21
Two-way streets, observation, 35
Type. See Modern type; Reversed type; Roman

type; Script type
color, 140
size, 137
styles, 137

Type 1 diabetes. See Insulin-dependent diabetes
mellitus

Typeface. See Cooper Black typeface; London
Script typeface

italic version, 140
samples, 143
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U
Unit purchase price. See Recipes
Unsalted, range, 227
Unsaturated fats, 38
Uppercase letters, 140
U.S. Department of Agriculture (USDA)

Dietary Guidelines for Americans 
2005, 44–46

Food Guide, 44, 45
U.S. Food and Drug Administration 

(FDA)
development. See Recommended Dietary

Allowance
requirements. See Health; Menu

Usage time range, indication, 
190, 192

Used foodservice equipment, purchase
liquidation auction, usage, 185

consideration, 184–185

V
Vacherin, 208
Variety. See Menu; Sales menu
Vegetables

edible yield percentage. See Fresh
vegetables/fruits

nutrient content claims, 218
Vegetarian diet pyramid, 53
Velouté, 208
Verbal presentation

examples, 238
representation, 237–238

Verbal sales, 115
Vermicelli, 208
Very low sodium, range, 227
Vichyssoise, 208
Visibility, consideration, 35
Visual presentation

examples, 237
representation, 237–238

Vitamins, 39. See also Fat-soluble vitamins; 
Water-soluble vitamins

fragility, 57
sources, 39–40

Vol-au-Vent, 208

W
Warranty

contrast. See Foodservice equipment
definition, 187

Waste amount, calculation, 103
Waste percentage. See Recipes
Waste product (WP), 100
Water, 39
Water-soluble vitamins, 39
Weight, reference, 114
Weight loss, sustaining, 44
Weight management, USDA dietary 

guidelines, 44
Wiener Schnitzel, 208
Willard Intercontinental

breakfast menu, 150
tea menu, 93

Wine lists, 167
example, 169

Wine menus, 88
excerpt, 91
inclusion, necessity, 88

Without added salt, range, 227
Without added sugar, range, 229
WP. See Waste product

Y
Yams, nutrient content claims, 217
Yield test, 99. See also Convenience food yield

test; Fresh food yield test
calculation, 103–105
card, 102
defining, 100–101
practice problem, 104–105
review/discussion, 110
types, 101–103

Yorkshire Pudding, 208

Z
Zinc, 41
Zoning, consideration, 34
Zoning Board

contact, 34
renovation/construction blueprints, review,

34–35
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