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A complete guide for the entire facility design process?--revised and updated

In today's fast-moving business climate, the foodservice professional will likely
be involved in several facility design projects over his or her career. Design and
Layout of Foodservice Facilities, Third Edition provides a comprehensive
reference for every step of the process, from getting the initial concept right to
the planning, analysis, design, permitting, and construction--in short, everything
needed to get to opening day of the new establishment! Packed with valuable
drawings, photographs, and charts, this essential guide covers the nuts-and-bolts
decisions that make the difference in an effective, efficient foodservice operation,
including equipment selection, workflows, and legal compliance.

This Third Edition features:

Expanded focus on the front of the house/dining room area●

Updated and revised equipment chapter with new images of the latest●

equipment
New pedagogical features incorporated throughout the text, including key●

terms, review questions, and questions for discussion
Additional blueprints highlighting design trends●

Revised appendices that include Web references for additional information●

Expanded and updated glossary●

Design and Layout of Foodservice Facilities, Third Edition is an invaluable
resource for students of foodservice management as well as professionals
involved in foodservice design projects.
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Editorial Review

From the Back Cover

A complete guide for the entire facility design process?——revised and updated

In today's fast-moving business climate, the foodservice professional will likely be involved in several
facility design projects over his or her career. Design and Layout of Foodservice Facilities, Third Edition
provides a comprehensive reference for every step of the process, from getting the initial concept right to the
planning, analysis, design, permitting, and construction—–in short, everything needed to get to opening day
of the new establishment! Packed with valuable drawings, photographs, and charts, this essential guide
covers the nuts-and-bolts decisions that make the difference in an effective, efficient foodservice operation,
including equipment selection, workflows, and legal compliance.

This Third Edition features:

Expanded focus on the front of the house/dining room area●

Updated and revised equipment chapter with new images of the latest equipment●

New pedagogical features incorporated throughout the text, including key terms, review questions,●

and questions for discussion●

Additional blueprints highlighting design trends●

Revised appendices that include Web references for additional information●

Expanded and updated glossary●

Design and Layout of Foodservice Facilities, Third Edition is an invaluable resource for students of
foodservice management as well as professionals involved in foodservice design projects.

About the Author

John C. Birchfield, FFCSI, is founder of Birchfield Foodsystems (now Birchfield Jacobs Foodsystems Inc.),
a foodservice and consulting design firm. He was an associate professor of hotel, restaurant, and institutional
management at Michigan State University and is past president of the National Association of College and
University Food Services (NACUFS) and Foodservice Consultants Society International.Mr. Birchfield has
authored numerous articles and two other books on foodservice management, and has been a guest columnist
for Food Management magazine.

Users Review

From reader reviews:

David Ashworth:

What do you concerning book? It is not important along with you? Or just adding material if you want
something to explain what you problem? How about your spare time? Or are you busy person? If you don't
have spare time to perform others business, it is make one feel bored faster. And you have free time? What
did you do? Every individual has many questions above. They need to answer that question simply because
just their can do which. It said that about book. Book is familiar on every person. Yes, it is proper. Because



start from on kindergarten until university need this Design and Layout of Foodservice Facilities to read.

Joyce Burke:

Playing with family within a park, coming to see the water world or hanging out with good friends is thing
that usually you have done when you have spare time, subsequently why you don't try point that really
opposite from that. One particular activity that make you not sensation tired but still relaxing, trilling like on
roller coaster you are ride on and with addition info. Even you love Design and Layout of Foodservice
Facilities, you can enjoy both. It is great combination right, you still want to miss it? What kind of hangout
type is it? Oh can occur its mind hangout guys. What? Still don't get it, oh come on its called reading friends.

Steven Barraza:

Your reading 6th sense will not betray you, why because this Design and Layout of Foodservice Facilities e-
book written by well-known writer whose to say well how to make book that can be understand by anyone
who all read the book. Written in good manner for you, leaking every ideas and producing skill only for
eliminate your own personal hunger then you still doubt Design and Layout of Foodservice Facilities as good
book not merely by the cover but also by content. This is one guide that can break don't assess book by its
include, so do you still needing an additional sixth sense to pick this specific!? Oh come on your reading
through sixth sense already said so why you have to listening to a different sixth sense.

Maria Peterson:

Are you kind of active person, only have 10 or even 15 minute in your morning to upgrading your mind
ability or thinking skill possibly analytical thinking? Then you have problem with the book than can satisfy
your short period of time to read it because this time you only find e-book that need more time to be go
through. Design and Layout of Foodservice Facilities can be your answer because it can be read by you
actually who have those short spare time problems.
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