
 
 

 

 

Library Resource List for  
Food & Beverage Cost Control & Kitchen Supervision 

 

 
 

Crawley Library 
Food & Beverage Cost Control 
 
Shelved at 647.9 

• Food and Beverage Service. 10th ed – John Cousins (2020) (Chapter 12.5 Food & Beverage Pricing; 12.6 Sales 
Promotion; 12.7 Stock Control; 12.8 Beverage Control; 12.9 Food & Beverage Revenue Control)  
Also available as an eBook 

• Food and drink service Level 2 – Holly Bamunuge (2009) Also available as an ebook 

• Practical Cookery: for the Level 3 Advanced Technical Diploma in Professional Cookery) – David Foskett  
(Section 302: Financial Control in the Professional Kitchen) Also available as an ebook  (641.5) 

Kitchen Supervision 
 
Shelved at 641.5 

• Advanced Professional Chef: Level 3 Diploma. 2nd ed - Gary Hunter (Chapter 1 Supervisory Skills in the 
Hospitality Industry & Chapter 2 Supervising Food Safety) 

•  Practical Cookery: For Level 2 Commis Chef Apprentices & NVQS – David Foskett (Chapter 3 People) 
Also available as an eBook 

• Professional Cookery. 2nd ed -Holly Bamunuge (Chapter 3: Team work (in the kitchen) 
• Hospitality Supervision & Leadership Level 3 – Holly Bamunuge (647.94) 

  
 
 
 

 
 
 
 
 
 
 
  

 
 
 
 

 
 

                                              
 

Useful Websites: 
The Caterer - Foodservice 
Restaurant (restaurantonline.co.uk)                                                                                                                                         

This is a selection of the books that Crawley Library, West Sussex 
have, which can be borrowed or reserved free of charge .  

 

• Food and Beverage Service. 10th ed – John Cousins (2020) 

• Food and Drink Service- Holly Bamunuge (2009) 

• Food and Beverage Service for Levels 1 and 2 – John Cousins 

• Food Service Professional Guide to Controlling Liqour, Wine & Beverage Costs (American!) 

• Practical Cookery: for the Level 3 Advanced Technical Diploma in Professional Cookery) – 
David Foskett  (Section 302: Financial Control in the Professional Kitchen) 

• Practical Cookery: For Level 2 Commis Chef Apprentices & NVQS – David Foskett 
(Chapter 3 People) 
 

Access via Crawley Library Moodle Pages on CCG Online 
Direct access in College or via Shibboleth outside College using 
your College Office 365 email and password 

Ebsco Discovery provides an easy way to search online journals, books and 
articles by providing a single search box to explore many databases.  
 
 

https://ebookcentral.proquest.com/lib/chichester-ebooks/detail.action?docID=6354742
https://ebookcentral.proquest.com/lib/chichester-ebooks/detail.action?docID=3384823
https://research.ebsco.com/linkprocessor/plink?id=0219d978-e259-38aa-bae7-352388f5bfe2
https://search.ebscohost.com/login.aspx?direct=true&db=e900muk&AN=2177579&site=ehost-live&scope=site&ebv=EB&ppid=pp_54
https://www.thecaterer.com/foodservice
https://www.restaurantonline.co.uk/
https://ebookcentral.proquest.com/lib/chichester-ebooks/detail.action?docID=6354742
https://ebookcentral.proquest.com/lib/chichester-ebooks/detail.action?docID=3384823
https://search.ebscohost.com/login.aspx?direct=true&db=e900muk&AN=772214&site=ehost-live&scope=site&ebv=EB&ppid=pp_125
https://search.ebscohost.com/login.aspx?direct=true&db=e900muk&AN=929974&site=ehost-live&scope=site
https://research.ebsco.com/linkprocessor/plink?id=0219d978-e259-38aa-bae7-352388f5bfe2
https://research.ebsco.com/linkprocessor/plink?id=0219d978-e259-38aa-bae7-352388f5bfe2
https://search.ebscohost.com/login.aspx?direct=true&db=e900muk&AN=2177579&site=ehost-live&scope=site&ebv=EB&ppid=pp_54
https://search.ebscohost.com/login.aspx?direct=true&db=e900muk&AN=2177579&site=ehost-live&scope=site&ebv=EB&ppid=pp_54

