New titles for your fall 2014 classes

Go Digital in Culinary and

Hospitality

Going digital is already part of students’ lives. That’s why
Pearson titles are available in digital and print formats.
Students can purchase digital titles through MyLab
products, CourseSmart, and more—all while

saving up to 60%. Let students know about

their options in your syllabus.

Introduction to Cooking

Labensky et al *
On Cooking: A
Textbook of Culinary
Fundamentals, Sixth
Canadian Edition with
MyCulinaryLab, éce

©2015,
9780133524628

ATEXTBOOK OF CULINARY FUNDAMENTALS

Gleason & Institute of America Culinary Art
Introduction to Culinary Arts, 2/e

©2015, 9780132737449

Introduction to Foods

Bennion & Scheule
Introductory Foods, 14/e

©2015, 9780132739276

Introduction to Wines

Laloganes

The Essentials of Wine with Food Pairing
Techniques

©2010, 9780132351720

Baking and Pastry
Labensky, Martel & Van Damme
On Baking, 3/e

©2013, 9780132374569

Beverage Management

Drysdale
Profitable Beverage Management

©2015, 9780135078778

ALWAYS LEARNING

National Restaurant Association
ManageFirst: Principles of Food and
Beverage Management with Answer
Sheet, 2/e

©2013, 9780132725491

Schmid
The Beverage Manager’s Guide to Wines,
Beers and Spirits with Answer Sheet, 3/e

©2013, 9780132706728

Cultural Foods

McWilliams

Food Around the World: A Cultural
Perspective, 4/e

©2015, 9780133457988

Garde Manger

ACF

Garde Manger: Cold Kitchen
Fundamentals

©2012, 9780131182196

International Cooking
Heyman

International Cooking: A Culinary
Journey, 2/e

©2012, 9780132126113

Krcek Allen
Discovering Global Cuisines: Traditional
Flavors and Techniques

©2014, 9780135113486

Culinary Nutrition

National Restaurant Association
ManageFirst: Nutrition with Answer
Sheet, 2/e

©2013, 9780132181631

Culinary Purchasing/Inventory

National Restaurant Association
ManageFirst: Purchasing with Answer
Sheet, 2/e

©2013, 9780132181648

Cost Control

Traster

Foundations of Cost Control
©2013, 9780132156554

National Restaurant Association
ManageFirst: Controlling FoodService Costs
with Answer Sheet, 2/e

©2013, 9780132175272

Hayes
The Professional Kitchen Manager
©2012, 9780131391741

Menu Planning

Traster

Foundations of Menu Planning
©2014, 9780138025106

Barrish

The Menu: Development, Strategy, and
Application, | /e

©2013, 9780135078662

PEARSON




Introduction to Hospitality
Nickerson %
Snapshots: An
Introduction to
Tourism, 6ce

©2014,
9780132605168

Walker
Introduction to Hospitality, 6/e

©2013, 9780132814652

Walker
Introduction to Hospitality
Management, 4/e

©2013, 9780132959940

Weber & Findley

Strategic Hospitality Human Resources
Management

©2015, 9780135087053

Events and Convention
Management
Fenich

Planning and Management of Meetings,

Expositions, Events and Conventions
©2015, 9780132610438

Fenich
Production and Logistics in Meetings,
Expositions, Events and Conventions

©2015, 9780133139464

Veal & Burton

Research Methods for Arts and Event
Management

©2014, 9780273720829

Hospitality Marketing

Kotler

Marketing for Hospitality and Tourism, 6/e
©2014, 9780132784023

National Restaurant Association
ManageFirst: Hospitality and Restaurant
Marketing with Answer Sheet, 2/e

©2013, 9780132181662

Restaurant Management
ManageFirst: Hospitality and Restaurant
Management with Answer Sheet, 2/e

©2013, 9780132116138

Dining Room Service

Sanders

The Professional Server: A Training
Manual, 2/e

©2013, 9780131709928

BREAK THROWGH

To improving results

MyCulinarylLab® and
MyHospitalityLab™

Engaging experiences help students succeed. MyCulinarylLab

Catering

Jasa & Carlos

Ice Carving 101

©2009, 9780132328456

Sanders

Catering Solutions: For the Culinary
Student, Foodservice Operator,
and Caterer

©2000, 9780130829009

Unless otherwise noted, the ISBN listed is a
package that includes both the textbook and the
corresponding MyLab product.
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and MyHospitalityLab give you and your students access to a wealth of
resources all geared to meet the individual teaching and learning needs
of every instructor and every student Visit myculinarylab.com or
www.myhospitalitylab.com for more information.

Learn more about these products, and about going digital, at:

catalogue.pearsoned.ca

ALWAYS LEARNING

PEARSON




