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Synopsis

The only product with yield information for more than 1,000 raw food ingredients, The Book of
Yields, Eighth Edition is the chef’s best resource for planning, costing, and preparing food more
quickly and accurately. Now revised and updated in a new edition, this reference features expanded
coverage while continuing the unmatched compilation of measurements, including weight-to-volume
equivalents, trim yields, and cooking yields. With helpful worksheets; a clear organisation by food
type; and a convenient, durable comb binding, The Book of Yields, Eighth Edition is a must-have

culinary resource.
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Customer Reviews

As a culinary student this book is a must have for any student who wants to succeed. | used the
previous version at school and it is so valuable it is hardly available to check out. When this book
came out | decided to buy it and have had it just a few days and it is amazing how fast and easy
requisition forms and mass quantity recipes are easy to convert. Thank you to everyone who put

their hard work into this book. Now | need to buy the CD.rom version.

This is a must have for all Food Service Professionals. It's a great reference for food costing and
purchasing. | purchased this book for my food costing project for school. It has all the purchasing

formulas, yields, costing meats, produce and the terminology used in professional kitchens.



This book isn’t just about calculating yields (i.e., how much of a product you need to order to get the
quantity you need for a recipe) -- it's also about translating from one way of measuring/purchasing a
product to another. So, for example, if you’re wondering how many ounces of usable kale you'll get
from a bunch? It's in here. You're writing your recipe by weight, not volumetric, measures and
accidentally wrote down "wheat berries, 1 cup"? You can get the standard weight equivalent of that
cup right here. As someone who’s trying to write more of her newly-developed recipes down, I'm

finding The Book of Yields irreplaceable.

Pitty. | wonder why Wiley chose to use only imperial units instead of using both imperial and SI
units, as they did in other professional cooking books. This makes this book a pain in the ass for the

90% of the world, rather than a great guide.

Perhaps | mistakenly judged this book by its cover, or at least its title. | expected a vast database of
food yield information that | could use to cost the menu at my restaurant. What | found in the cd was
something disappointingly far from that.To be fair, | think this is a good classroom learning tool
(note, the resource itself is not instructional). However, it is not inclusive enough to be valuable in a
professional setting. There is better software that one can find (at a reasonable cost) to cost recipes

and I've got to believe that there are better sources of information as well.

| read the whole book and still continue to referrence it when writing menus and recipes. If you are

in the food business this is a very good bood to have.

The book is a great asset to the college text book. It helps one to understand the process of costing
a recipe and how to purchase. The college text book is great but it is nice to see another

prospective,

This book is an absolute necessity for anyone involved in menu creation and pricing in the
hospitality industry. Without calculating the yields of products you use in your recipes, you're simply
guessing at how much a dish actually costs and can wind up loosing thousands upon thousands of
dollars due to the sheer fact that you’re not taking into account the waste generated by breaking
down components for recipes. This can make the difference between a financially successful
restaurant and one that can’t figure out where they’re hemorrhaging cash. This particular edition is

the most complete yet, with everything from produce to spices, canned goods to condiments. It'll



make menu costing a much more simple and effective process.

Download to continue reading...

The Book of Yields: Accuracy in Food Costing and Purchasing Watch Your Back!: How the Back
Pain Industry Is Costing Us More and Giving Us Less_and What You Can Do to Inform and
Empower Yourself in Seeking ... Culture and Politics of Health Care Work) The Food Service
Professional Guide to Controlling Restaurant & Food Service Food Costs (The Food Service
Professional Guide to, 6) (The Food Service Professionals Guide To) Chef's Book of Formulas,
Yields, and Sizes Passive Income With Covered Calls: Using Covered Calls, High Dividend Yields,
and Puts for Low Risk Income Limited Spaces but Bigger Yields: An Easy Guide for You to Follow
to Growing Twelve or More Ounces of Cannabis Indoors The Food Service Professional Guide to
Controlling Restaurant & Food Service Operating Costs (The Food Service Professional Guide to,
5) (The Food Service Professionals Guide To) Training and Riding with Cones and Poles: Over 35
Engaging Exercises to Improve Your Horse’s Focus and Response to the Aids, While Sharpening
Your Timing and Accuracy Life Drawing: How To Portray the Figure with Accuracy and Expression
Scripture Alone: Exploring the Bible’s Accuracy, Authority and Authenticity Writing Patient/Client
Notes: Ensuring Accuracy in Documentation Forensic Photography: Importance of Accuracy
Inventory Record Accuracy: Unleashing the Power of Cycle Counting Skillbuilding: Building Speed &
Accuracy On The Keyboard (Text Only), 4th edition Purchasing and Supply Management
(McGraw-Hill/lrwin Series Operations and Decision Sciences) Purchasing and Supply Management
(The Mcgraw-Hill Series in Operations and Decision Sciences) Purchasing and Supply Chain
Management (McGraw-Hill/Irwin Series in Operations and Decision Sciences) Purchasing and
Supply Chain Management: Analysis, Strategy, Planning and Practice The Purchasing Power of
Money: Its Determination and Relation to Credit, Interest and Crises Purchasing and Supply Chain

Management

Dmca


http://ebookslight.com/en-us/read-book/dA9YL/the-book-of-yields-accuracy-in-food-costing-and-purchasing.pdf?r=QCZfxcOtG9bfNOkQG2e%2Bk9SQTYO%2BZJynXyoumYPgQ%2BdWbshB79%2BhWtuV8ISy%2FvJ3
http://ebookslight.com/en-us/dmca

