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Summary: From the parking attendant to the chef, the people who
serve your customers are your restaurant. You can have a prime
location, a beautiful dining room and impeccably prepared food
and have it all spoiled by a rude server, sloppy busperson or an
inattentive janitor. Your restaurant's success is based upon your
ability to locate, hire and solidify a group of...
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Reviews
 

This ebook is definitely not straightforward to start on looking at but really enjoyable to learn. It usually will
not charge excessive. It is extremely difficult to leave it before concluding, once you begin to read the book.
--  K arianne Deckow 

I just started out looking over this ebook. it was writtern extremely perfectly and useful. You are going to like
the way the blogger publish this book.
--  Micaela  K utch  

This published book is wonderful. It is really simplified but unexpected situations within the fifty percent of
the ebook. Once you begin to read the book, it is extremely difficult to leave it before concluding.
--  Dr.  Janis Reil ly  
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