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A complete guide for the entire facility design process?--revised and updated

In today's fast-moving business climate, the foodservice professional will likely
be involved in several facility design projects over his or her career. Design and
Layout of Foodservice Facilities, Third Edition provides a comprehensive
reference for every step of the process, from getting the initial concept right to
the planning, analysis, design, permitting, and construction--in short, everything
needed to get to opening day of the new establishment! Packed with valuable
drawings, photographs, and charts, this essential guide covers the nuts-and-bolts
decisions that make the difference in an effective, efficient foodservice operation,
including equipment selection, workflows, and legal compliance.

This Third Edition features:

Expanded focus on the front of the house/dining room area●

Updated and revised equipment chapter with new images of the latest●

equipment
New pedagogical features incorporated throughout the text, including key●

terms, review questions, and questions for discussion
Additional blueprints highlighting design trends●

Revised appendices that include Web references for additional information●

Expanded and updated glossary●

Design and Layout of Foodservice Facilities, Third Edition is an invaluable
resource for students of foodservice management as well as professionals
involved in foodservice design projects.
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Editorial Review

From the Back Cover

A complete guide for the entire facility design process?——revised and updated

In today's fast-moving business climate, the foodservice professional will likely be involved in several
facility design projects over his or her career. Design and Layout of Foodservice Facilities, Third Edition
provides a comprehensive reference for every step of the process, from getting the initial concept right to the
planning, analysis, design, permitting, and construction—–in short, everything needed to get to opening day
of the new establishment! Packed with valuable drawings, photographs, and charts, this essential guide
covers the nuts-and-bolts decisions that make the difference in an effective, efficient foodservice operation,
including equipment selection, workflows, and legal compliance.

This Third Edition features:

Expanded focus on the front of the house/dining room area●

Updated and revised equipment chapter with new images of the latest equipment●

New pedagogical features incorporated throughout the text, including key terms, review questions,●

and questions for discussion●

Additional blueprints highlighting design trends●

Revised appendices that include Web references for additional information●

Expanded and updated glossary●

Design and Layout of Foodservice Facilities, Third Edition is an invaluable resource for students of
foodservice management as well as professionals involved in foodservice design projects.

About the Author

John C. Birchfield, FFCSI, is founder of Birchfield Foodsystems (now Birchfield Jacobs Foodsystems Inc.),
a foodservice and consulting design firm. He was an associate professor of hotel, restaurant, and institutional
management at Michigan State University and is past president of the National Association of College and
University Food Services (NACUFS) and Foodservice Consultants Society International.Mr. Birchfield has
authored numerous articles and two other books on foodservice management, and has been a guest columnist
for Food Management magazine.

Users Review

From reader reviews:

Gary Johnson:

In other case, little individuals like to read book Design and Layout of Foodservice Facilities. You can
choose the best book if you like reading a book. Provided that we know about how is important some sort of
book Design and Layout of Foodservice Facilities. You can add know-how and of course you can around the
world with a book. Absolutely right, simply because from book you can learn everything! From your country
until finally foreign or abroad you will be known. About simple point until wonderful thing you are able to



know that. In this era, we can easily open a book or maybe searching by internet product. It is called e-book.
You can utilize it when you feel weary to go to the library. Let's go through.

Beverly McClendon:

Hey guys, do you desires to finds a new book to read? May be the book with the subject Design and Layout
of Foodservice Facilities suitable to you? Often the book was written by renowned writer in this era. The
actual book untitled Design and Layout of Foodservice Facilitiesis the main of several books that will
everyone read now. That book was inspired many men and women in the world. When you read this book
you will enter the new shape that you ever know ahead of. The author explained their thought in the simple
way, and so all of people can easily to be aware of the core of this reserve. This book will give you a lot of
information about this world now. So that you can see the represented of the world in this particular book.

Clifford White:

Often the book Design and Layout of Foodservice Facilities will bring someone to the new experience of
reading a book. The author style to spell out the idea is very unique. When you try to find new book to see,
this book very appropriate to you. The book Design and Layout of Foodservice Facilities is much
recommended to you you just read. You can also get the e-book from the official web site, so you can more
readily to read the book.

Kyle Smallwood:

Spent a free a chance to be fun activity to try and do! A lot of people spent their leisure time with their
family, or all their friends. Usually they undertaking activity like watching television, likely to beach, or
picnic from the park. They actually doing ditto every week. Do you feel it? Do you need to something
different to fill your own free time/ holiday? Can be reading a book is usually option to fill your free time/
holiday. The first thing that you'll ask may be what kinds of reserve that you should read. If you want to
consider look for book, may be the e-book untitled Design and Layout of Foodservice Facilities can be good
book to read. May be it could be best activity to you.
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