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Ed Sanders, Larry Lewis, Nick Fluge : Catering Solutions: For the Culinary Student, Foodservice Operator, 
and Caterer  before purchasing it in order to gage whether or not it would be worth my time, and all praised Catering 
Solutions: For the Culinary Student, Foodservice Operator, and Caterer: 

2 of 2 people found the following review helpful. How stole from me.By Edna FeurtadoThe book is all that and a bag 
of chips, too. Your service that is as for as you all celling what you should leaves a whole lots to be desired. this book 
was suposed to come with a CD-ROM but you did not send it. and now want even talk to me about it. so I do not think 
you are safe to buy from. I will be passing the word to others about how I have been miss used by your company.0 of 
0 people found the following review helpful. Three StarsBy Doris PailenCatering Solutions has great information, but 
some of my pages can out during my study.3 of 3 people found the following review helpful. Catering Solutions--Best 

http://f3db.com/pub/links.php?id=0130829005


Catering Book on the Market!!!!By KimberlyI just bought this book and I'm half-way finished. Hands down, this is the 
best catering book on the market!!!! It has more info, more tips, more realistic plans than any other catering book I've 
ever read. And being a Professional Chef, I've read dozens.I will buy 4 more copies to keep in the office and kitchen as 
ready-to-use reference guides for my employees.If you're looking to learn without all the fluff--this is the book for 
you!!!-Kimberly

Geared to the introductory Culinary student, but very useful to food service operators and professional caterers alike, 
this book uses a clear, concise approach to connect the basics of culinary catering. It guides readers step-by-step 
through the entire rigorous process of catering a gourmet eventfrom food safety, cooking, and beverage selection all 
the way to background music and napkin folding. 

From the Back Cover Geared to the introductory Culinary student, but very useful to food service operators and 
professional caterers alike, this book uses a clear, concise approach to connect the basics of culinary catering. It guides 
readers step-by-step through the entire rigorous process of catering a gourmet event--from food safety, cooking, and 
beverage selection all the way to background music and napkin folding. 


