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The restaurant business is both an established field and also an evolving one.
Today more people eat out, having less time to cook at home. With the advent of
the celebrity chef, many people are interested in trying new and different foods.
The expansive cable television networks provide entertainment in the form of
“reaity shows’ revolving around winning money to open a dream restaurant or
be top chef. The globalization of food distribution allows people everywhere to
become familiar with ingredients never before available, stimulating their interest
in food as more than sustenance. Dining out becomes entertainment as well as
filling the need for nourishment. With over 80 combined years of cooking
experience, Meyer and Vann have seen the trials of opening and running
restaurants—those they have worked in and those they have designed and helped
to open. They bring this expertise to How to Open and Operate a Restaurant and
will take the reader through al the aspects of opening and running a restaurant
including many examples of pitfallsto avoid, rulesto follow and guidelines for
success.
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The restaurant business is both an established field and also an evolving one. Today more people eat out,
having lesstime to cook at home. With the advent of the celebrity chef, many people are interested in trying
new and different foods. The expansive cable television networks provide entertainment in the form of
“reality shows’ revolving around winning money to open a dream restaurant or be top chef. The
globalization of food distribution allows people everywhere to become familiar with ingredients never before
available, stimulating their interest in food as more than sustenance. Dining out becomes entertainment as
well asfilling the need for nourishment. With over 80 combined years of cooking experience, Meyer and
Vann have seen the trials of opening and running restaurants—those they have worked in and those they
have designed and helped to open. They bring this expertise to How to Open and Operate a Restaurant and
will take the reader through al the aspects of opening and running a restaurant including many examples of
pitfallsto avoid, rulesto follow and guidelines for success.
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Editorial Review

About the Author

Arthur L. Meyer isarestaurant and bakery consultant who has cooked professionally since 1963 in New
York, San Francisco, San Antonio and Austin. He has taught cooking internationally, is considered an expert
on world cuisines, and has achieved Master status in baking. He opened a specialty bakery in 1983, which
became the subject and name of hisfirst cookbook, Texas Tortes (University of Texas Press, 1997 hc, 2010
pbk). He aso is the author of Baking Across America (University of Texas Press, 1998) and co-authored
Appetizer Atlas (Wiley, 2003), which won Best in the World from Gourmand Cookbook Awardsin 2003.
Appetizer Atlas has been his best seller and isamainstay in many professional kitchens. Its popularity can be
attributed to its detailed research on the cuisines of the world and the popularity of appetizers and small bites
with home cooks and chefs alike. Just released is Art’ s fourth book, Corsican Cuisine (Hippocrene Books,
2010) and his fifth cookbook is scheduled for release in fall 2011, Danish Cooking and Baking Traditions
(Hippocrene Books, 2011). His sixth book is under contract with Globe Pequot Press (The Houston Chef's
Table, fall 2012). Art residesin Austin, Texas where he had been a Lecturer in Organic Chemistry for 14

years at the University of Texas, and continues to teach chemistry at the community college.

Self-taught chef Mick Vann grew up working in restaurant and hotel kitchens during high school and
college (Chariot Inn, Holiday Inn, McDonald's, Westwood Country Club). Selected as one of the two
principals on the corporate restaurant opening team, Vann opened Pelican’s Wharf restaurantsin Texas
(Temple, College Station, Port Aransas, Victoria, McAllen) between 1976 and 1977. In late 1977 Vann
opened the Pelican’s Wharf in San Antonio and was offered the management position, where he stayed for 5
years. In 1982 Vann moved back to Austin to open and manage Clarksville Café, where he won numerous
awards. Since 1998 Vann has been afood writer for The Austin Chronicle. Vann isthe co-author of, The
Appetizer Atlas. Vann currently does freelance food writing, while working with Art Meyer as an associate
in his restaurant consulting firm. Vann is currently working on a culinary tourism guide to Thailand,
Savoring Sam: A Chef’s Culinary Adventures in Thailand, as well as The Cocktail Cupboard: Bar Supplies

for the New Mixologist.



Users Review
From reader reviews:
Gabriel Cleveland:

Book is definitely written, printed, or outlined for everything. Y ou can know everything you want by a
publication. Book has a different type. To be sure that book is important point to bring us around the world.
Close to that you can your reading talent was fluently. A e-book How to Open and Operate a Restaurant
(Home-Based Business Series) will make you to always be smarter. Y ou can feel considerably more
confidence if you can know about every little thing. But some of you think that will open or reading the book
make you bored. It isfar from make you fun. Why they may be thought like that? Have you in search of best
book or suited book with you?

Gary Farrdll:

The book How to Open and Operate a Restaurant (Home-Based Business Series) can give more knowledge
and information about everything you want. So just why must we leave avery important thing like a book
How to Open and Operate a Restaurant (Home-Based Business Series)? A few of you have a different
opinion about e-book. But one aim which book can give many facts for us. It is absolutely right. Right now,
try to closer along with your book. Knowledge or data that you take for that, you are able to give for each
other; it is possible to share al of these. Book How to Open and Operate a Restaurant (Home-Based
Business Series) has simple shape however, you know: it has great and massive function for you. Y ou can
search the enormous world by wide open and read a e-book. So it is very wonderful.

Richard Hunt:

Reading a publication tends to be new life style within this era globalization. With reading you can get alot
of information that may give you benefit in your life. Having book everyone in thisworld can share their
idea. Guides can also inspire alot of people. A great deal of author can inspire their own reader with their
story or perhaps their experience. Not only situation that share in the textbooks. But also they write about
advantage about something that you need case in point. How to get the good score toefl, or how to teach your
young ones, there are many kinds of book that you can get now. The authors these days always try to
improve their expertise in writing, they also doing some exploration before they write for their book. One of
them is this How to Open and Operate a Restaurant (Home-Based Business Series).

Jennifer Johnson:

Don't be worry if you are afraid that this book may filled the space in your house, you could haveitin e-
book method, more simple and reachable. This kind of How to Open and Operate a Restaurant (Home-Based
Business Series) can give you alot of good friends because by you checking out this one book you have
point that they don't and make you more like an interesting person. This particular book can be one of a step
for you to get success. This e-book offer you information that possibly your friend doesn't know, by knowing
more than various other make you to be great individuals. So , why hesitate? L et's have How to Open and
Operate a Restaurant (Home-Based Business Series).
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