
• A •
Açaí juice, 139
accidents, 252
accountant, 15, 45, 46, 296
accounting codes, 73, 74
Accounting For Dummies (Tracey), 73, 259
advertising

community involvement, 274–275
for employees, 173
grand opening, 276
logo, 33, 88, 272–273
music, 280
name recognition, 272–273
newspaper, 272
promotions, 277–278
specials, 278–280
taglines, 66, 67
Web site, creating, 273–274
word-of-mouth, 175, 271–272

Advertising For Dummies (Dahl), 157, 272
alarms, 292–293
ale, 205
amateur or open-mike night, 103
American Beverage Licensees, 287
American whiskey, 207
Americans with Disabilities Act (ADA), 96
appetizers, 144
appliances

bar, 118–119
kitchen, 119–123
leasing versus buying, 120–122
new versus used, 122–123

arcade games, 101
arguments, settling, 190, 297
assets, 70, 79
atmosphere, 88, 92, 166, 190
attendance calendar, 179

• B •
back of the house (BOH) employees,

170–172
bag-in-the-box (BIB) soda system, 138
balance sheet, 70, 76, 79, 258–259
bands, 60
bank accounts, 264
bank loan, 23, 33–34
bankruptcy, 25
bar and grill, 58–59
bar appliances, 118–119
bar business

bar trends, 13–14, 261
choosing a bar, 11–13
deciding to have, 9–11
financial and legal obligations, 14–16
selling your bar, best time for, 24
type of bar, 57–60

bar owner. See also professional life
dating employees, 27, 301
dealing with people, 10, 298
drinking at work, 20, 26, 27, 295–296, 301
hours of work, 10, 26, 295
mistakes to avoid, 299–302
motivating the staff, 184–185
success traits, 19–20, 298
vacations, 29–30

bar rail mats, 109
bar spoon, 109
bar stools, 92–93, 94, 95
barback help, 167
Bartender magazine, 88, 191, 288
bartenders

basic bar tools, 109–115
hiring, 166–167
refusing service to customer, 198–199
testing before hiring, 175–177
tips for, 191
training, 181
wages, 178

bartending contests, 277
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Bartending For Dummies (Foley), 107, 208
bartending schools, 174
basic bar tools, 109–115
beer

age of, 251
choosing and storing, 151
coolers, 119
draft beer equipment, 212
glass, 107, 211
inventory, 137–138, 206
license, 38
list of terms, 205
menu, 151
pouring, 211–212
Web sites, 321–322

BIB (bag-in-the-box) soda system, 138
bikers’ bar, 53
bitters, 209
blender, 118
blue law, 36
BOH (back of the house) employees,

170–172
bottle openers, 110–111
bourbon, 207
brandy, 206, 207
breakage, limiting, 252
brewpub license, 38
brewpubs, 59
Brewster, Janice (Building Your Own Home

For Dummies), 49
broilers, 120
buffet, 145–146
building a bar, 11–13, 224–225
building permits, 49
Building Your Own Home For Dummies

(Daum, Brewster and Economy), 49
bumper stickers, 272
business cards, 272
business concept, 64, 66–68
business license, 41
business partners

exit procedure for, 36
family and friends as, 34–35
former employer (bar owner) as, 35
silent, 34, 35

business plan
benefits of, 14, 65–66
business concept, 64, 66–68

cover page and table of contents, 64, 66
creating, 10–11
drink and food menu, samples, 64, 68
financial forecasts, 64, 69–79
market analysis and clientele

demographics, 64, 68
mission statement, 67

business records, keeping, 267–269
buying or building a bar, 11–13, 224–225

• C •
Cabernet Sauvignon, 203
call liquor, 156
Canadian whisky, 207
Carlo Rossi (winemakers), 203
cash flow

controlling, 224, 261–262
projections, 70, 76, 77
reports, 15

casino games, electronic, 101
celebrations, 284–285
Certificate of Occupancy (CO), 49–50
Chablis, 202–203
chairs, 93, 95
chamber of commerce, 83
champagne, 204
Champagne For Dummies (McCarthy), 204
chandeliers, 94
change machines, 101
Chardonnay, 203
charity events, 274, 275
Charmasson, Henri (Copyrights &

Trademarks For Dummies), 91
chart of accounts, 74
chef, 171
chili, 145
choosing to run a bar

expectations for, 20–21
motivation for, 18–19
questions to ask yourself, 10–11
social skills needed, 17–18
traits of a successful bar owner, 19–20

cigar bar, opening, 45
cigarettes and cigars, 41
citrus fruit garnishes, 214–216
Claritas (Web site), 53, 281
clean-air systems, 119
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cleaning schedule, 42–44
cleaning supplies, 142
club license, 38
club soda, 208
CO (Certificate of Occupancy), 49–50
cocktails

defining, 208
garnishes, 216
history of, 206
mixers for, 138–139, 208–209
pricing structure for, 156
shaking versus stirring, 214
signature, 151–152

cognac, 206
COGS (cost of goods sold), 262–264
cola and diet cola, 208
cold storage, 125–126
collateral, 34
communication skills, 169
community involvement, 274–275
competition

analysis process, 53–54
choosing a location, 85
keeping an eye on, 14, 161
researching, 286–287

complaints, 194, 283–284
computer, 224, 259, 269
computerized sales system (POS system),

222, 264
construction zones, 84
consulting company, 40
continuing education, employee, 183–184
contractor, 13, 48–49, 224
contracts

contractor, 48–49
investors, 35–36
lawyer’s review of, 47
used equipment, 123

cooks, 171, 178
coolers, 118–119, 125, 151
Copyrights & Trademarks For Dummies

(Charmasson), 91
cordial glass, 107
cordials, 134–137, 207
corporation, 46
cost of goods sold (COGS), 262–264
Country & Western music, 60
coupons, 281

cover charge, 103
credit cards, 269, 299–300
credit history, 34
crime. See safety concerns; theft
criticism, constructive, 184
customer loyalty

building, 167, 190–192, 283–284
importance of, 189

customer service
addressing customer needs, 65, 281–283
dealing with difficult situations, 195–200
handling complaints, 194, 283–284
importance of, 189–192
making people feel important, 190, 284
training employees in, 193–195

customers
alienating, 12, 286
attracting, 16, 168, 276–281
checks for, 254
demographics, 53, 64, 68, 281–282
extending lines of credit to, 299–300
flow of, 85
money spent by, 72
patience with, 21
refusing service to, 198–199
touching or hitting, 200

• D •
Dahl, Gary (Advertising For Dummies), 

157, 272
daily business review, 259–261
Daum, Kevin (Building Your Own Home 

For Dummies), 49
décor

flooring, 96
furniture, 92–94
lighting, 94–96, 292, 293
walls, 97

diary for bar, 255
difficult situations. See also safety

concerns
handling troublemakers, 199–200
intoxicated patrons, 197–199
security staff handling, 170
settling arguments, 190, 297
unhappy customers, 195–196
when to refuse service, 167, 198–199
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discounts, 40–41, 103
discrimination laws, 178, 294
dish machine, 120
dishware, 116
dishwasher, submersible, 119
dishwashers (employees), 171–172, 178
Dismore, Andrew and Heather (Running a

Restaurant For Dummies), 59, 83, 147
distilled spirits and liqueurs, 206–208,

322–325
DJ, hiring, 104
domain name, 91
doors, 255, 292–293
doubles, drinks, 41
draft beer, 212
drink menus. See also drinks; menus

beer, 151
cocktail, 151–152
nonalcoholic drinks, 152–153
pricing drinks for, 155–157
wine list, 152

drinking age, 197, 293
drinks. See also beer; cocktails; drink

menus; mixing and pouring drinks; wine
complimentary, 196, 253
consistency in making, 150
cost of goods sold (COGS) report,

262–264
cutting off service, 198–199
discounts for live performers, 103
distilled spirits and liqueurs, 206–208,

322–325
doubles, 41
garnishing, 214–216
mixers, 138–139, 208–209
pour size, 155–156, 251
pricing, 155–157
revenue from, 155
rimming, 217
specials, 278–280
trends, 13
unfinished bottles, 41
water, bottled, 139

dry storage, 125
dupe or order slip, 254

• E •
eating place license, 38
Economy, Peter (Building Your Own Home

For Dummies), 49
EEOC (Equal Employment Opportunity

Commission), 178
86’d, 128, 199–200
electrician, 13, 95, 119
elevator permit, 41
emergency contact card, 179
emergency generator, 293
employees. See also bartenders; managers;

servers; training employees
advancement opportunities, 184
back of the house (BOH), 170–172
benefits, 24
camaraderie among, 185
checking references, 291
choosing, 178, 193
continuing education, 183–184
cooks, 171
cutting back during slow season, 187
dating, 27, 301
dishwashers, 171–172, 178
dismissing, 185–187
excited about the bar, 274
finding, 173–175, 296–297
forms for, 179
front of the house (FOH), 166–170
grooming standards, 166
hiring, 12–13, 15, 179, 225, 227
hosts, hostesses, greeters, 168–169
identifying your needs, 166
improving performance, 182–185
incentive programs, 185
interviewing, 175–179
keeping informed, 194–195
lockers for, 292
making the job offer, 178–179
manuals, 29, 150, 180–181, 226
overstaffing, 166
pay periods, 265
security staff, 169–170
socializing with, 26–27
staff meetings, 183
staffing up, 187
swing shifts, 183
theft prevention, 253–255
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trust in, 20, 29
uniforms, 33
wages, 35, 178
workers’ compensation, 47

employer tax ID, 41
Employment Eligibility Form (I-9), 179
entertainment. See also music

games, 100–102
researching, 52
television, 98–99

Equal Employment Opportunity
Commission (EEOC), 178

equipment. See also appliances; supplies
basic bar tools, 109–115
change machines, 101
draft beer equipment, 212
games, 100–101
ice machines, 213
karaoke, 104, 277
leasing, 101
out-of-date, 121
purchasing, 235
Web sites, 319–321

equipment-repair technician, 13
equity, 34
Ewing-Mulligan, Mary

White Wine For Dummies, 203
Wine For Dummies, 138, 152, 202

existing bar, taking over, 48
exit door alarms, 292–293
exit signs, lighted, 292
expenses. See also purchasing supplies

cost of goods sold (COGS), 262–264
food cost percentage, 153–155
forecasting, 70, 72–75
income and expense accounts, 74
liquor license, 37
live performers, 103
start-up, 31–33
utility bills, 250

• F •
failure of business, 21, 22, 24–25, 33
family

as business partner, 34–35
depending too much on, 299
spending time with, 28–29
working with, 296

finances
bank loan, 23, 33–34
bankruptcy, 25
collateral, 34
counting the money at night, 254, 298
equity, 34
financial goals, 65
financing a bar, 33–36
reserve (operating expenses), 33
start-up costs, 31–33
worst-case scenario, 24–25

financial forecasts, 64, 69–79
fire codes and capacity, 50
fire department, calling, 291
fire extinguishers, 291–292
firewall software, 269
first-aid kit, 294
flags, 216
flattop grill, 120, 149
flatware, 115, 252
flights of wine, 58
flooring, 96
FOH (front of the house) employees,

166–170
Foley, Ray (Bartending For Dummies), 

107, 208
food. See also kitchen; menus

complimentary, 196
cross-contamination, 44
danger zone, 146
discount policy, 103
hours to serve, 147
inventory, 140–141
menus, 143–147
portion sizes, 251
pricing, 153–155
recipes, 150
signature dishes, 150
specials, 161, 278–280
spoilage, 140, 251
theft prevention, 254
trends, latest, 13

forms
attendance calendar, 179
emergency contact card, 179
I-9 (Employment Eligibility Form), 179
sources of, 264
W-4, 179

freezer, 126
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french fries, 145
fried chicken fingers, 145
friendliness, 166, 168, 184
friends, 20, 34–35, 299
frisbees, 273
front of the house (FOH) employees,

166–170
frozen-drink machines, 139
fryer station, 148–149
furniture, 92–95

• G •
gambling and betting, 300
games, 100–102
garbage area, 86
garnish caddy, 111
garnishes, 140–141, 214–217
Garvey, Michael (Running a Restaurant 

For Dummies), 59, 83, 147
get-away bars, 85
gin, 206, 207
ginger ale, 208
glass rimmer, 109, 111
glassware

breakage, 252
types of, 106–108
washing, 107, 211, 252

goals and mission, 161
grand opening

categories for timeline, 220–221
first customers at, 276–277
five months out, 225
four months out, 226
nine months out, 222
one year out, 221–222
seven months out, 222–223
six months out, 223–224
six weeks out, 229
ten days out, 230–231
thirty days out, 229–230
three days out (trial run), 231
three months out, 226–227
two months out, 227–228

grated grill, 120, 149
grease traps or interceptors, 120
greeters, 168–169
grill station, 149
grills, 120

grooming standards for employees, 166
groupies policy, 103

• H •
hackers, 269
hamburgers, 145
handicapped accessibility, 294
handyman, choosing, 13
happy hour, 145–146, 253, 278
Harroch, Richard (Small Business Kit 

For Dummies), 65
health code violations, 42
health inspector, 42, 44
hideaway bars, 85
holidays, 27–30
hospitality, 190
hosts, hostesses, greeters, 168–169
hot sauce, 209
hours of operation, 36, 147, 226
house check, 253
humor, 169

• I •
ice

buckets, 111
for drinks, 213
machine, 119, 213
scoop, 112

ID, checking, 293
identity theft, 268
incentive programs, 185
income and expense accounts, 74
income statement

described, 70, 257
generating, 76
importance of, 14
reading, 257–258
sample, 78

infusions, 152
I-9 (Employment Eligibility Form), 179
insurance, 47
insurance agent, 15, 45, 47
Internet search for employees, 173–174
interviewing job applicants, 175–179
intoxicated patrons, 197–199, 300
inventory. See also purchasing supplies;

supplies
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beer, 137–138, 206
buying in bulk, 244
cleaning supplies, 142
cordials, 134–137
counting, 15, 245–249
defined, 127, 243
garnishes, 140–141
kegs, 138
liquor, 127–133
managing, 244
mixers and soft drinks, 138–139
overstocking, 36–37, 244
par levels, 244–245
restroom supplies, 142
setting up, 125–126
sheet for, 126
water, bottled, 139
wine, 138

investors, 34–36
invoices, 242, 263
Irish pub, 67
Irish whiskey, 207

• J •
jigger, 109, 112, 210
jokes, 303–308
juice, as mixers, 209
jukebox, 102–103

• K •
karaoke, 104, 277
kegs, 138
keys to bar, 126, 255
kitchen. See also food

appliances, 119–123
food preparation areas, 148–149
health inspector visit, 44
reducing waste in, 250
staff, 181

knives, 44, 112

• L •
landlords, 87
last call for drinks, 102, 302

lawsuits, 200, 300
lawyer

choosing, 45
help obtaining liquor license, 37
help with trademarking, 91
importance of, 15
reviewing contracts, 47
reviewing employment laws with, 186
reviewing partner agreement, 36
working with, 46

legal issues. See also license and permits
blue law, 36
Certificate of Occupancy, 49–50
discrimination laws, 178, 294
drinking age, 293
fire codes and capacity, 50
handicapped accessibility, 294
health codes, 42
insurance coverage, 47
intoxicated patrons, 197, 199
overstocking inventory, 36–37
sexual harassment, 27
smoking laws, 45
Sunday business, 36, 41
zoning laws, 13

lemon-lime beverages, 208
library, 88
license and permits

beer and wine, 38
brewpub, 38
broadcast programming, 99
building permits, 49
club, 38
eating place, 38
elevator permit, 41
liquor, 37–41, 48, 221, 224
outdoor seating permit, 41
paperwork, 31
restaurant, 38
retail, 38
tavern, 38

lighting, 94–96, 292, 293
limited liability company (LLC), 46
limited partnership, 46
line cooks, 171
linens, 116, 250–251
liqueurs and distilled spirits, 206–208,

322–325
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liquor
categories, 156–157
choosing, 127–128
cordials, 134–137
laws, 40–41
license, 37–41, 48, 221, 224
“new,” 209
pricing, 155–157
super-premium, 127, 157
supply chart, 128–133
well liquor, 127, 128, 156

liquor-control systems, computerized, 211
live entertainment venue, 59–60
live performers, 103
LLC (limited liability company), 46
loans

bank, 23, 33–34
lending money to customers, 301
personal guarantee for, 23
repaying, 35

local building department, 88
local drinking establishment, 56
location for bar

competition concerns, 85
crime rate concerns, 85
final choice, 87–88, 222
finding, 12, 81–83, 93–94
importance of, 82
liquor laws regarding, 40–41
researching, 52, 83, 87–88
security issues, 86–87
traffic and parking, 85–86
what to avoid, 84–85

locks, 126, 255, 268, 292
logo, 33, 88, 272–273
lounges, 56–57

• M •
malt liquor, 205
management team, 64, 69
managers

closing the bar, 27, 298
dealing with people, 10
handling intoxicated customers, 198–199
hiring, 172, 226
hours of work, 10

manuals, 29, 150, 180–181, 226
margarita, rimming, 217

market analysis (business plan), 64, 68
market potential, 52, 53, 65
market research, 50, 52, 53–55
martini bar or lounge, 57
martinis, 151
master calendar, posting, 27
mats, 109, 252, 293
McCarthy, Ed

Champagne For Dummies, 204
White Wine For Dummies, 203
Wine For Dummies, 138, 152, 202

measuring tools, 210–211, 253
mentoring program, 182
menus. See also drink menus

designing, 157–161
food, 143–147
full-blown, 147
kitchen space considerations, 148–149
making changes to, 161–162
placing in bar, 161
pricing for, 153–157
printing, 161, 162
research, 52
samples, 64, 68
size of, 148
specials, 162

merchandise, selling, 274
Merlot, 203
metered pour spouts, 210
microwave oven, 120, 149
milk or cream, 208
mission statement, 67
mistakes to avoid, 299–302
mixers, 138–139, 208–209
mixing and pouring drinks

ice for, 213
measuring tools, 210–211, 253
pour size, 155–156, 251
pourers, 112
pouring beer, 211–212
shaking versus stirring, 214

money. See finances
muddler, 109, 112
music

advertising, 280
Country & Western, 60
DJ or karaoke, 104, 277
jukebox, 102–103
for last call, 102
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live performers, 103
martini bar or lounge, 57

myths about running a bar, 295–298

• N •
name of bar

choosing, 88–90
domain name registration, 91
Internet search, 90–91
name recognition, 272–273
protecting and trademarking, 90–91

National Restaurant Association (NRA), 45,
73, 197, 287

neighborhood bars, 12
new products, promoting, 209
newspaper advertising, 173, 272
niche, identifying, 54–55
nonalcoholic drinks, 152–153
number of covers, 72

• O •
office supplies, theft, 250
olives and olive juice, 216
open register, 254
opening a new bar. See grand opening
operating accounts, 264
operating expenses (reserve), 33
operations manual, 181, 226
organization skills, 168, 169, 193
outdoor tables and chairs, 93
out-of-the-way bars, 85
oven station, 149
ovens, 120

• P •
pantry station, 149
paperwork, 31, 229, 296
par levels, 141, 244–245
parking near the bar, 85–86
partnership bar, 46
payroll system, 264–266
permits. See license and permits
personal life, balancing, 25–30
pest control, 44, 45, 226
pilsner, 205
pinball, 101

Pinot Grigio, 203
Pinot Noir, 204
pizza, 145
plumber, 13
police, calling, 200
pomegranate juice, 139
pool games, 100
POs (purchase orders), 240, 241
POS system (computerized sales system),

222, 264
positive attitude, 20, 171
premium liquor, 127, 157
prep cook, 171
prep table, 149
pricing

drinks, 155–157
food, 153–155
overpricing and underpricing, 157
raising prices, 155
research, 52

private club license, 38
problem-solving policy, 196
professional life. See also bar owner

balancing with personal life, 25–30
celebrating holidays, 27–30
combining with social life, 26–27
support from family for, 28–29

profit and loss (P&L) statement. 
See income statement

promotions, 277–278
pub grub menu, 144–145
public transportation, 87
punctuality, 172
purchasing supplies. See also equipment;

supplies
best price and quality, 239
bulk buying, 244
overview, 235–236
purchase orders (POs), 240, 241
receiving a delivery, 242–243
reordering, 240, 242–243
requisition sheet, 242, 243
suppliers, 238–239
supplies list, 236–237

• R •
racks for washing glasses, 107, 252
ramekins, 116
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real estate agent, 83, 287
receiving products, 242–243
recipes, 150
records, keeping, 267–269
recruiters, 174
red wines, 203–204
regional specialties, 145
reports. See also income statement

balance sheet, 70, 76, 79, 258–259
cash flow, 261–262
cost of goods sold (COGS), 262–264
daily business review, 259–261

requisition sheet, 242, 243
reserve (operating expenses), 33
restaurant license, 38
restaurant or bar owners’ association, 

83, 88
restroom supplies, 142
retail license, 38
retro-inspired music, 57
Riesling, 203
rimming, 217
robbery, 27
rubber mats, 252, 293
rum, 207
rumors, 190
Running a Restaurant For Dummies

(Dismore, Garvey and Dismore), 
59, 83, 147

• S •
safety concerns. See also difficult

situations; theft
alarms, 292–293
causing immediate employee termination,

186
for choosing a bar location, 86–87
closing manager abstaining from drink, 27
computer system hackers, 269
crime rate at bar location, 85
doors and parking area lighting, 293
emergency contact card, 179
emergency generator, 293
exit door alarms, 292–293
exit sign lighting, 292
fire, 291–292
first-aid kit, 294

handicapped accessibility, 294
ID, checking, 293–294
identity theft, 268
keys to bar, 126, 255
locks, 126, 255, 268, 292
robbery, 27
security staff, 169–170
serving hot food, 294
slips and falls, preventing, 293
terrorist targets, 86–87

sake, 205
sales

experience, 193
forecast, 70–72

sales representatives, 13, 175, 238–239
sandwiches, 145
sanitizer buckets and solutions, 44
sauté station, 149
Sauvignon Blanc, 203
Schell, Jim (Small Business For Dummies),

33, 65
Schenck, Barbara Findlay (Small Business

Marketing For Dummies), 52, 65
scotch whisky, 207–208
security staff, 169–170. See also safety

concerns
selling the bar, 24
servers

skills needed, 168
testing before hiring, 175–177
training, 181, 183
wages, 178

service mats, 109
sexual harassment, 27
shakers, 112–113
Shiraz/Syrah, 204
signature dishes, 150
sinks behind bar, 113, 120
slips and falls, preventing, 293
Small Business For Dummies (Tyson and

Schell), 33, 65
Small Business Kit For Dummies

(Harroch), 65
Small Business Marketing For Dummies

(Schenck), 52, 65
smallwares

defined, 105–106, 115
dishware, 116
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flatware, 115, 252
linens, 116, 250–251
miscellaneous, 117

smoke eaters, 119
smoking laws, 45
social skills, 17–21
soda gun system, 113, 138, 209
soda water, 138
soft drinks, 138–139
sole proprietorship, 46
sommelier, 58
sparkling wine, 204
specials, 278–280
specials boards, 159
specialties, 90
speed dating, 277
speed rails, 113
spoiled food, 140
spoons, 109
sports bar, 56, 98
squeezes, 215
stairwells and hallways, lighting, 86
standards, written, 180–181
start-up costs, 31–33
State Alcoholic Beverage Control Boards

(Web sites), 311–317
storerooms, 125–126
stout, 205
strainers, 113–114
success

maintaining, 286–288
making changes as necessary, 285–286
mistakes to avoid, 299–302
reasons for, 22
tools for, 14–15
traits of a successful bar owner, 19–20
understanding latest bar trends, 13–14

Sunday business, 36, 41
super-premium liquor, 127, 157
suppliers, 24, 226, 238–239
supplies. See also glassware; inventory

cleaning products, 142
from an existing bar, 48
list of, 236–237
managing purchases, 235–236, 244
miscellaneous, 117
reordering, 240, 242–243
restroom, 142
smallwares, 115–117

table settings, 117–118
theft, 116, 250
Web sites, 319–321

swing shifts, 183

• T •
table tent, 160
tables, 93, 95, 117–118, 149
taglines, 66, 67
tapas, 146
tavern license, 38
taxes

charity write-offs, 275
employer tax ID, 41
leasing-equipment tax break, 121
payroll, 266
when taking over an existing bar, 48

television, 98–99
television station job postings, 174
temporary office space, 224
Tennessee whiskey, 207
tequila, 206, 208
tequila bar, 68
terrorist targets, 86–87
theft

“broken” bottles, 252
identity theft, 268
linens, 116
reducing and eliminating, 252–255,

297–298
robbery, 27
supplies, 116, 250
video cameras as deterrent, 268, 292

theme for bar, 60, 88, 90
ticket system, 254
timeline. See grand opening
tip cups, 255
TIPS (Training for Intervention

Procedures), 197
tobacco license, 41
tonic water, 209
towels, 250–251
Tracey, John (Accounting For Dummies), 

73, 259
trade associations (Web sites), 325
trademarking your bar name, 91
traffic and parking, 85–86
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training employees
cross-training, 183
in customer service, 193–195
employee manual, 29, 150, 180–181, 226
importance of, 179–180
job-specific functions, 181
mentoring program, 182
on-the-job, 182
operations manual, 181, 226

Training for Intervention Procedures
(TIPS), 197

transportation, 87
trends, latest, 13–14, 261
trial run, 231
troublemakers, handling, 199–200
trust, 20, 29, 172
T-shirts, 67, 272
twists, 215–216
type of bar, 57–60
type of business, 46
Tyson, Eric (Small Business For Dummies),

33, 65

• U •
underage drinking, 197
uniforms, 33
upscale lounge, 56–57
U.S. Patent and Trademark Office 

(USPTO), 91
utility bills, 250

• V •
Verdicchio, 203
video cameras, 268, 292
video-game systems, 101
vodka, 152, 208, 209

• W •
wages, 35, 178
walk-in coolers, 119, 151

wall treatments, 97
waste reduction, 249–251
water, bottled, 139
Web site, creating, 273–274
wedges, 214–215
well liquor, 127, 128, 156
wells, bar layout, 114
W-4 form, 179
wheels, 215
whiskey, 206, 207
whisky, 207
White Wine For Dummies (McCarthy and

Ewing-Mulligan), 203
wine

about, 202
age of, 251
bar, 58, 152
buckets, 115
choosing and storing, 138
flights of, 58
glass, 106
license, 38
list, 152
openers, 111, 115
red, 203–204
sparkling, 204
Web sites, 325–326
white, 202–203

Wine For Dummies (McCarthy and 
Ewing-Mulligan), 138, 152, 202

Worcestershire sauce, 209
workers’ compensation insurance, 47
working grids, 293

• Y •
Yellow Pages, 103

• Z •
Zinfandel, 204
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