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Hospitality Industry Managerial Accounting Answers
This is the eBook of the printed book and may not include any media, website access codes, or print supplements that may come packaged
with the bound book. Complete yet to-the-point – an effective guide to beverage management. Drysdale’s Profitable Beverage Management
is a concise yet comprehensive new text covering both the knowledge required for tending bar and the management skills necessary to
ensure successful and profitable beverage service. Chapters impart knowledge of wines, spirits, and beers; responsible beverage service;
purchasing equipment; and effective beverage management. Freshly written for today’s market, the text is up to date with the most recent
laws, regulations, and issues concerning beverage management. Emphasis is placed on beverage controls and the legal and business
aspects of beverage management.
The objective of this textbook is to teach students to be conversational in speaking “numbers.” This means understanding fundamental
accounting concepts, developing solid financial analysis abilities, and then applying them to understand and improve the operational
performance of their hotel or restaurant. The book will accomplish this by studying the current practices of some of today’s leading hotel and
restaurant companies. Chapters will be developed under the auspices of a select group of hospitality industry General Mangers, Directors of
Finance, and Regional Accounting Managers to ensure that the information is current, accurate and useful. Understanding and applying the
information will be the main focus of this book. This textbook should provide hospitality managers the knowledge and experience to be
comfortable in using numbers to operate their departments. This includes developing the ability to perform all accounting and financial
aspects of their position efficiently and correctly including revenue forecasting, wage scheduling, budgeting, P&L critiques, purchasing
procedures and cost control methods. As a result, they will have more time to spend on the floor with their customers and employees. This
knowledge will help them understand their operations and how to improve, change or expand them to increase revenues or profits.
Order of authors reversed on previous eds.
A comprehensive guide to managing human resources in the hospitality industry Managing human resources in the hospitality industry
presents special challenges, including highly diverse employee backgrounds and roles, an ever-present focus on guest services, and
organizational structures that often diverge from generic corporate models. By making such industry-specific concerns the cornerstone of its
approach, "Human Resources Management in the Hospitality Industry" provides the definitive guide to successfully employing people in a
hospitality organization. The book approaches hospitality human resource (HR) management as a decision-making practice that affects the
performance, quality, and legal compliance of the hospitality business as a whole. Beginning with a foundation in the hospitality industry,
employment law, and HR policies, the coverage includes recruitment, training, compensation, performance appraisal, environmental and
safety concerns, ethics and social responsibility, and special issues. Throughout the book, "Human Resources Management in the Hospitality
Industry" focuses on unique HR dilemmas faced by managers in the hospitality industry, including: Understanding the needs of a broad
employee group, from hourly workers with tip credit eligibility questions to high-level accountants ensuring Sarbanes-Oxley compliance How
hospitality managers who must act as one-person HR departments can make effective decisions and understand the consequences to
themselves, their workers, and employers Working with labor unions in the hospitality industry using the labor-related legislation that affects
the industry Managing employees in a global hospitality enterprise Practical and realistic case studies and numerous examples from various
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hospitality operations bring the material alive. Internet activities, learning objectives, "It's the Law" features, current events discussions, review
questions, and other important features also help create a dynamic learning experience for readers. Written by two authors experienced in
both hospitality management and education, "Human Resources Management in the Hospitality Industry" represents the most
comprehensive, technically accurate, and valuable resource available on the topic.
This book describes the essential accounting for anyone in the hospitality industry, which includes hotels, restaurants, spas, and similar
businesses. It familiarizes the accountant with basic concepts and then addresses the various types of financial statements and the
accounting needed to construct them. More detailed accounting topics include payroll, fixed assets, and payables. There are also many
managerial accounting topics, such as the construction of a budget, price formulation systems, cost-volume-profit analysis, and cash
management. In short, the book prepares the accountant for any accounting issues likely to arise in the hospitality industry.
In order for foodservice managers to control costs effectively, they must have a firm grasp of accounting, marketing, and legal issues, as well
as an understanding of food and beverage sanitation, production, and service methods. This fully updated sixth edition of Food and Beverage
Cost Control provides students and managers with a wealth of comprehensive resources and the specific tools they need to keep costs low
and profit margins high.
"This textbook covers how to apply managerial accounting techniques to problems in areas such as cost estimation, cost control, product
pricing, and business segment discontinuation. It also discusses how to assess and evaluate cost and profitability analysis of financial
projects. Cost Analysis for Engineers and Scientists introduces managerial accounting techniques that can be applied to problems in the
areas of cost estimation, cost control, product line or business segment discontinuation, profitability analysis, and project management. It also
presents product costing and manufacturing cost allocation to an individual as well as joint products. The concepts and applications of costvolume-profit and breakeven analysis for single-product and multiple products are also discussed. This textbook is intended for short-term
courses and seminars conducted to train professionals and practitioners in engineering and manufacturing cost analysis. A solutions manual
and PowerPoint slides are available for qualified textbook adoptions"-Advances in Management Accounting is a publication of quality applied research in management accounting. The journal’s purpose is to
publish thought-provoking articles that advance knowledge in the management accounting discipline and are of interest to both academics
and practitioners.
The emphasis of MANAGERIAL ACCOUNTING, 6e is on teaching students to use accounting information to best manage an organization. In
a practice Hilton pioneered in the first edition, each chapter is written around a realistic business or focus company that guides the reader
through the topics of that chapter. Known for balanced examples of Service, Retail, Nonprofit and Manufacturing companies, Hilton offers a
clear, engaging writing style that has been praised by instructors and students alike. As in previous editions, there is significant coverage of
contemporary topics such as activity-based costing, target costing, the value chain, customer profitability analysis, and throughput costing
while also including traditional topics such as job-order costing, budgeting and performance evaluation.
(Black & White version) Fundamentals of Business was created for Virginia Tech's MGT 1104 Foundations of Business through a
collaboration between the Pamplin College of Business and Virginia Tech Libraries. This book is freely available at:
http://hdl.handle.net/10919/70961 It is licensed with a Creative Commons-NonCommercial ShareAlike 3.0 license.
A less-expensive grayscale paperback version is available. Search for ISBN 9781680922936. Principles of Accounting is designed to meet
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the scope and sequence requirements of a two-semester accounting course that covers the fundamentals of financial and managerial
accounting. This book is specifically designed to appeal to both accounting and non-accounting majors, exposing students to the core
concepts of accounting in familiar ways to build a strong foundation that can be applied across business fields. Each chapter opens with a
relatable real-life scenario for today's college student. Thoughtfully designed examples are presented throughout each chapter, allowing
students to build on emerging accounting knowledge. Concepts are further reinforced through applicable connections to more detailed
business processes. Students are immersed in the "why" as well as the "how" aspects of accounting in order to reinforce concepts and
promote comprehension over rote memorization.
Previously published as Managerial Accounting in the Hotel and Catering Industry, this book has been substantially revised, expanded and
updated in order to keep abreast of current accounting developments and their applications in the hotel, restaurant and catering industry.
Revised edition of the author's Managerial accounting for the hospitality industry, c2009.
This handbook consists of 19 chapters that critically review mainstream hospitality marketing research topics and set directions for future
research efforts. Internationally recognized leading researchers provide thorough reviews and discussions, reviewing hospitality marketing
research by topic, as well as illustrating how theories and concepts can be applied in the hospitality industry. The depth and coverage of each
topic is unprecedented. A must-read for hospitality researchers and educators, students and industry practitioners.

The NRAEF is introducing a new program as part of its strategic focus on recruitment and retention. This new management
training certification program is based on a set of competencies defined by the restaurant, foodservice and hospitality industry as
those needed for success. NRAEF ManageFirst Program leads to a new credential, ManageFirst Professional (MFP), which is part
of our industry career ladder. This competency-based program includes 12 topics, each with a competency guide, exam, instructor
resources and certificate. Students earn a certificate for each exam passed. The topics and exams are aligned to typical oncampus courses. For example, the Controlling Foodservice Costs Competency Guide is designed to align with a Cost Control or
Operations Management course. Competency Guides and Textbooks: Most guides are 150-200 pages in length and are designed
to be used with traditional textbooks for each course area. Each guide contains the essential content for that topic, learning
activities, assessments, case studies, suggested field trips & research projects, professional profiles and testimonials. Instructor
resources are available electronically and include competency guide content, notes indicating points to be emphasized,
recommended activities and discussion questions, and answers to all activities and case studies. Exams: Exams accompany each
topic covered in the competency guides. Pencil and paper and online exam formats are offered. They typically are proctored on
campus at the end of a course by faculty. Certificates: The NRAEF provides a certificate to students upon successfully passing
each exam. The certificates are endorsed by the NRAEF and feature the student's name and the exam passed. The certificates
are a lasting recognition of a student's accomplishment and a signal to the industry that the student has mastered the
competencies covered within a particular topic. Credential: Upon successful completion of five NRAEF ManageFirst Program
exams (including three predefined core topics, one foundation topic, and ServSafe Food Safety) a student is awarded the NRAEF
ManageFirst Professional (MFP) credential. There is no additional charge for the credential. The program is targeted at the
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academic community. The program is flexible for use at two-year or four-year restaurant, foodservice and hospitality programs,
proprietary schools and technical/vocational career education schools. If you are interesting in purchasing managefirst for your
organization and you are NOT affiliated with a school or university, please email managefirst@pearson.com so we can have
someone from our business and industry group contact you directly.
Winner of the Management Accounting section of the American Accounting Association notable contribution to Management
Accounting Literature Award Volume One of the Handbook of Management Accounting Research series sets the context for the
Handbooks, with three chapters outlining the historical development of management accounting as a discipline and as a practice
in three broad geographic settings. Volume Two provides insights into research on different management accounting practices.
Volume Three features contributions from some of the most influential researchers in various areas of management accounting
research, consolidates the content of volumes one and two, and concludes with examples of management accounting research
from around the world. Volumes 1, 2 and 3 are also available as individual product. * ISBN Volume 1: 978-0-08-044564-9 * ISBN
Volume 2: 978-0-08-044754-4 * ISBN Volume 3: 978-0-08-055450-1 * Three volumes of the popular Handbooks of Management
Accounting Research series now available in one complete set * Examines particular management accounting practices and
specific organizational contexts * Adopts a global perspective of management accounting practices Award: "Winner of the
Management Accounting section of the American Accounting Association notable contribution to Management Accounting
Literature Award."
This textbook includes everything readers will need to gain a clear understanding of managerial accounting in a hospitality setting.
Chapters reflect new tax laws and the impact of the Sarbanes-Oxley Act, as well as the results of new survey research on updated
practices in capital budgeting and leasing. Readers will learn to make effective choices based on the numbers that affect daily
operations, develop on-target budgets and control cash flow, reach profit goals with the help of financial reports and other tools,
and apply the latest uniform systems of accounts for hotels and restaurants.
Basic Management Accounting for the Hospitality Industry uses a step by step approach to enable students to independently
master the field. This second edition contains many new themes and developments, including: the essence of the International
Financial Reporting Standards (IFRS) integration of the changes caused by the evolution of the Uniform System of Accounts for
the Lodging Industry (USALI) the extension of price elasticity of demand, and addition of income and cross elasticities the addition
of break-even time (BET) as an additional method of analysing capital investments Up-to-date and comprehensive coverage, this
textbook is essential reading for hospitality management students. Additional study and teaching materials can be found on
www.hospitalitymanagement.noordhoff.nl
MANAGING QUALITY SERVICE IN HOSPITALITY: HOW ORGANIZATIONS ACHIEVE EXCELLENCE IN THE GUEST
EXPERIENCE, International Edition teaches the concept of treating customers as guests and creating a "WOW" experience for
them. Many other texts in this subject area skip over guest-focused service strategy in hospitality or service This text fully covers
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the topic of managing hospitality organizations by using academic studies and real life experience from companies like Walt
Disney Company, Marriott, Ritz-Carlton, Darden Restaurants, Southwest Airlines and many others. The text is written in three
sections: strategy, staffing, and systems.Each chapter includes at suggested hospitality activities for students, in which students
are encouraged to visit local organizations to talk with guests, employees and managers to obtain a variety of perspectives on the
guest experience. Other activities will have students going to the internet to visit established sites for hospitality organizations.
Real and hypothetical hotels, restaurants, and other business types found in the hospitality industry are included as case studies
giving the opportunity for discussion of hospitality concepts and principles. "Ethics in Business" segments encourage students to
analyze ethical issues associated with chapter topics. Each chapter opens with learning objectives and discussion questions at the
end. The included Instructor's Guide provides answers to the end-of-chapter questions and to the discussion questions following
the chapter cases, additional field exercises in hospitality, true-false and multiple-choice quizzes, and additional material to assist
the instructor in preparing course outlines and lesson plans, providing the best known about managing hospitality organizations big
or small.
For courses in Introduction to Management Accounting. Get refreshed with Horngren/Sundem/Stratton's Introduction to
Management Accounting, Twelfth Edition. This best-selling text offers a relevant, real-world decision-making approach to
management accounting. Students develop a solid understanding of costs and cost behavior and the use of cost information for
planning and control decisions, not just inventory valuation. An exceptionally strong pedagogy and supplements package and
flexible structure provide instructors with great latitude in choosing various combinations of breadth and depth, theory and
procedures, simplicity and complexity. The Twelfth Edition now includes student-oriented real-world company examples such as
Nantucket Nectars and McDonalds; new "Cognitive Exercises" and "Business First" boxes, new on-line courses and tutorial
software package resources, and a new CD-ROM series, "Mastering Accounting."
Updated with the latest developments in the accounting and hospitality fields, Hospitality Financial Accounting, Second Edition
covers the basics of financial accounting and then walks you through analyzing financial statements and dealing with the daily
issues you’ll face on the job. In this Second Edition, the authors have provided engaging new coverage and features that includes
new case studies, an expanded section on ethics, new “Accounting in Action” vignettes, applied exercises, and new coverage of
casinos, spas, and purveyors.
Real-world advice for quick retention of the most important business concepts and skills of hospitality finance Hospitality Financial
Management provides a straightforward, practical approach to help the hospitality manager effectively analyze hospitality industry
management reports and financial statements; prepare accurate business forecasts, strategic pricing models, and effective costcontrol systems; manage working capital; develop and finance growth strategies; perform investment analysis; prepare investment
packages; negotiate and structure business deals; and ultimately increase shareholder value and personal wealth. This
comprehensive how-to book includes: Feature Stories--brief histories of famous hospitality leaders highlighting how they have
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used financial management skills to attain success for their companies and significant financial rewards for themselves Learning
Outcomes--a summary of key topics covered in each chapter Finance in Action--scenarios that apply the concepts, skills, and
techniques presented in the chapter to real-world situations. A step-by-step solution is provided for each problem to walk the
reader through the necessary financial calculations The Real Deal--boxed inserts that emphasize the relevance of the book by
linking financial concepts to fun facts associated with situations students either have or will encounter in their everyday lives
Concept Checks--case studies that reinforce the materials presented and enable students to practice their analytic and problemsolving skills Hospitality Financial Management is the perfect book for undergraduate and graduate hospitality management
students, hospitality industry managers, and owners of small hospitality businesses.
Strategic Management for Tourism, Hospitality and Events is the must-have text for students approaching this subject for the first
time. It introduces students to fundamental strategic management principles in a Tourism, Hospitality and Events context and
brings theory to life by integrating a host of industry-based case studies and examples throughout. Among the new features and
topics included in this edition are: Extended coverage to Hospitality and Events to reflect the increasing need and importance of a
combined sector approach to strategy New international Tourism, Hospitality and Events case studies from both SME’s and largescale businesses are integrated throughout to show applications of strategic management theory, such as objectives, products
and markets and strategic implementation. Longer combined sector case studies are also included at the end of the book for
seminar work. New content on emerging strategic issues affecting the tourism ,hospitality and events industries, such as
innovation, employment, culture and sustainability Web Support for tutors and students providing explanation and guidelines for
instructors on how to use the textbook and case studies, additional exercises, case studies and video links for students. This book
is written in an accessible and engaging style and structured logically with useful features throughout to aid students’ learning and
understanding. This book is an essential resource to Tourism, Hospitality and Events students.
Make smart business decisions! Recognizing that most students will become managers, and not accountants, Jiambalvo’s
Managerial Accounting, Second Edition focuses on the knowledge and skills that managers need to make good business
decisions. Students and instructors alike have praised the clear and concise writing style – discussions are to the point, ideas are
illustrated, and examples are presented to make the ideas concrete. Before you buy, make sure you are getting the best value and
all the learning tools you’ll need to succeed in your course. If your professor requires eGrade Plus, you can purchase it now at no
additional cost. With this special eGrade Plus package you get the new text –– no highlighting, no missing pages, no food stains ––
and a registration code to eGrade Plus, a suite of effective learning tools to help you get a better grade. All this, in one convenient
package! eGrade Plus gives you: A complete online version of the textbook Over 1,500 problems from the end-of-chapter problem
sets and test bank 2 self-assessment tests per chapter One Demonstration Problem per chapter (a worked out end-of-chapter
problem that steps students through that chapter’s key concepts) Cases, which promote critical thinking and decision-making
skills Learning objectives for each chapter eGrade Plus is a powerful online tool that provides students with an integrated suite of
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teaching and learning resources and an online version of the text in one easy-to-use website.
Small businesses are the backbone of the tourism and hospitality industry and, depending on which statistics one uses, represent
somewhere between 75 to 95 percent of all firms globally in this sector. The number of entrepreneurs has dramatically and
uniformly increased globally over the last ten years. Divided into four sections, Entrepreneurship and Small Business Management
in the Hospitality Industry takes an intuitive step-bystep progression through each stage of the entrepreneurial process: context,
theoretical perspectives and definitions; Concept to reality; The business plan; Growth and the future. Ideal for students at any
level, the chapters of this book invite you to ponder upon your reading through a series of ‘reflective practice’ activities. These,
along with case studies, clearly defined chapter objectives, reflections, role-play activities and experiential exercises, allow you to
both think actively about themes, concepts and issues and then apply them to a number of suggested scenarios. Perfect
preparation for the up-and-coming entrepreneur!
"The authors carefully considered how to thoughtfully and meaningfully integrate data analytics into the financial accounting
course, and are pleased to provide the following data analytics resources. Data Analytics and Decision-Making The text provides
numerous discussions on how decision-makers are increasingly relying on data analytics to make decisions using accounting
information. Accounting software systems collect vast amounts of data about a company's economic events as well as its suppliers
and customers. Business decision-makers take advantage of this wealth of data by using data analytics to gain insights and
therefore make more informed business decisions. Data analytics involves analyzing data, often employing both software and
statistics, to draw inferences. As both data access and analytical software improve, the use of data analytics to support decisions
is becoming increasingly common at virtually all types of companies"-This is the eBook of the printed book and may not include any media, website access codes, or print supplements that may come
packaged with the bound book. Hospitality management students and professionals responsible for accounting functions at their
property, or who aspire to a career in hospitality accounting, will benefit from this textbook. This textbook includes everything
readers will need to gain a clear understanding of managerial accounting in a hospitality setting. Chapters reflect new tax laws and
the impact of the Sarbanes-Oxley Act, as well as the results of new survey research on updated practices in capital budgeting and
leasing. Readers will learn to make effective choices based on the numbers that affect daily operations, develop on-target budgets
and control cash flow, reach profit goals with the help of financial reports and other tools, and apply the latest uniform systems of
accounts for hotels and restaurants.
For non-accountant hospitality managers, accounting and financial management is often perceived as an inaccessible part of the
business. Yet having a grasp of accounting basics is a key part of management. Using an 'easy to read' style, this book provides a
comprehensive overview of the most relevant accounting information for hospitality managers. It demonstrates how to organise
and analyse accounting data to help make informed decisions with confidence. With its highly practical approach, this new Edition:
Quickly develops the reader's ability to adeptly use and interpret accounting information to further organisational decision making
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and control Demonstrates how an appropriate analysis of financial reports can drive your business strategy forward from a wellinformed base Develops mastery of key accounting concepts through financial decision making cases that take a hospitality
manager's perspective on business issues Presents accounting problems in the context of a range of countries and currencies
Includes a new chapter that addresses a range of financial management topics that include share market workings, agency issues,
dividend policy as well as operating and financial leverage Includes a further new chapter that provides a financial perspective on
revenue management Includes accounting problems at the end of each chapter to be used to test knowledge and apply
understanding to real life situations Offers extensive web support for instructors and students that includes powerpoint slides,
solutions to end of chapter problems, test bank and additional exercises. The book is written in an accessible and engaging style
and structured logically with useful features throughout to aid students’ learning and understanding. It is a key resource for all
future hospitality managers.
This is the first text that has been developed specifically to examine what revenue managers in the hospitality industry must know
and do to be successful. Numerous cases and practical examples are used to illustrate revenue management concepts. Chapter
ending questions and problems help them perform the calculations and practice the decision-making skills that are used in the
field. RM in Action shows how the revenue management principles can be clearly illustrated using real-world examples reported in
various news outlets. RM on the Web offers sites listed on the Internet to provide supplemental information about a topic or issue.
Revenue managers will then gain hands-on skills to effectively manage their inventories and prices.
The success of every business in the hospitality industry depends on maximizing revenues and minimizing costs. This Ninth
Edition continues its time-tested presentation of fundamental concepts and analytical techniques that are essential to taking
control of real-world accounting systems, evaluating current and past operations, and effectively managing finances toward
increased profits. It offers hands-on coverage of computer applications and practical decision-making skills to successfully prepare
readers for the increasingly complex and competitive hospitality industry.
Following a successful debut edition, this new Second Edition of Managerial Accounting for the Hospitality Industry builds on its
strengths of clear organization and the ease with which students work through it. This new edition includes more basic math
support for students and a more developed inclusion of ethical considerations and global changes both in accounting systems and
in the hospitality industry.
Top experts specializing in hospitality management have contributed articles to this new collection which explains recent
developments in accounting and finance. The material is drawn from a combination of fieldwork and practical experience. The
managerial emphasis means that the content is fully relevant internationally and not constrained by the legal framework of different
countries. Accounting and Finance provides an overview of: *analysis and evaluation of performance *planning methods and
techniques *financial information and control *financial management. It also shows how operational analysis can be used as a
management tool to improve performance. Techniques for predicting the financial success or failure of hotels are suggested.
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Research into hotel companies in the US and Europe demonstrates key performance indicators used by hotel managers and
financial executives. Other contributors explore the interface between accounting and marketing and human resource
management and there is thorough coverage of financial strategy formulation. Readers will also find helpful the section on
statistics in the analysis and prediction of cost behaviour in hotels. Contributors: Raymond Schmidgall (Michigan State University,
USA); Debra J. Adams (Bournemouth University, UK); Professor Elisa S. Moncarz (Florida International University, USA); Richard
N. Kron (Kron Hospitality Consulting, USA); Angela Maher (Oxford Brookes University, UK); Peter J. Harris (Oxford Brookes
University, UK); Geoff S. Parkinson (BDO Stoy Hayward Chartered Accountants, UK); Paul Fitz-John (Bournemouth University,
UK); Paul Collier (University of Exeter, UK); Professor Alan Gregory (University of Glasgow, UK); Tracy A. Jones (Cheltenham and
Gloucester College of Higher Education, UK); Jacqueline Brander Brown (The Manchester Metropolitan University, UK); Nina J.
Downie (Oxford Brookes University, UK): Catherine L. Burgess (Oxford Brookes University, UK); Ian C. Graham (Holiday Inn
Worldwide, Belgium); Howard M. Field (International Hotel and Leisure Associates, UK); Professor Paul Beals (Canisius College,
USA); Frank J. Coston (Pannell Kerr Forster Associates, UK).
This is the eBook of the printed book and may not include any media, website access codes, or print supplements that may come
packaged with the bound book. Hospitality is a people industry, and this textbook will teach readers how to manage the important
human resources who provide services within a hospitality operation. They'll learn how to fulfill the requirements of U.S.
employment and workplace laws, and discover the latest strategies for attracting employees, minimizing turnover, and maximizing
productivity. Topics include: The impact of the post-recession economy on recruiting, selection, retention, and turnover How
companies use social media to learn about job applicants The role of technology in performance appraisals The latest trends in
effective incentive programs and industry benefits The changing face of unions and new trends in organizing and collective
bargaining Social responsibility and sustainability measures, including what companies are doing (and not doing) right
This text explores the nature of these industry sectors and how these impact on the strategic managerial accounting (SMA) tools
used by decision makers in the industry. Formerly known as Managerial Accounting in the Hospitality Industry by Harris and
Hazzard, this new edition builds on this successful and well known text.
The NRAEF is introducing a new program as part of its strategic focus on recruitment and retention. This new management
training certification program is based on a set of competencies defined by the restaurant, foodservice and hospitality industry as
those needed for success. NRAEF ManageFirst Program leads to a new credential, ManageFirst Professional (MFP), which is part
of our industry career ladder. This competency-based program includes 12 topics, each with a competency guide, exam, instructor
resources and certificate. Students earn a certificate for each exam passed. The topics and exams are aligned to typical oncampus courses. For example, the Controlling Foodservice Costs Competency Guide is designed to align with a Cost Control or
Operations Management course. Competency Guides and Textbooks:Most guides are 150-200 pages in length and are designed
to be used with traditional textbooks for each course area. Each guide contains the essential content for that topic, learning
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activities, assessments, case studies, suggested field trips & research projects, professional profiles and testimonials. Instructor
resources are available electronically and include competency guide content, notes indicating points to be emphasized,
recommended activities and discussion questions, and answers to all activities and case studies. Exams:Exams accompany each
topic covered in the competency guides. Pencil and paper and online exam formats are offered. They typically are proctored on
campus at the end of a course by faculty. Certificates:The NRAEF provides a certificate to students upon successfully passing
each exam. The certificates are endorsed by the NRAEF and feature the student's name and the exam passed. The certificates
are a lasting recognition of a student's accomplishment and a signal to the industry that the student has mastered the
competencies covered within a particular topic. Credential:Upon successful completion of five NRAEF ManageFirst Program
exams (including three predefined core topics, one foundation topic, and ServSafe Food Safety) a student is awarded the NRAEF
ManageFirst Professional (MFP) credential. There is no additional charge for the credential. The program is targeted at the
academic community. The program is flexible for use at two-year or four-year restaurant, foodservice and hospitality programs,
proprietary schools and technical/vocational career education schools. If you are interesting in purchasing managefirst for your
organization and you are NOT affiliated with a school or university, please emailmanagefirst@pearson.comso we can have
someone from our business and industry group contact you directly.
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