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29E - SAMIR ANDREWS
Applied Facilities Management for the Hospitality Industry is designed to provide readers with a practical approach to understanding the activities and responsibilities involved in managing the aspects of a hospitality enterprise. It presents real world analysis of
the concerns, issues, and practices used by facilities managers in
the proﬁtable support of hospitality operations. Written in clear
terms and using a common-sense approach to facilities management, the book approaches complex issues in an easy to understand and relatable manner. Speciﬁc topics include the functions
and responsibilities of a facilities manager, information management, eﬀective communication, workload planning and staﬃng,
and ﬁnancial management, among others. Applied Facilities Management for the Hospitality Industry features management tools
and systems developed and used by the author in the management of large buildings and systems. Using real world experience
in both the facilities and construction management of modern
buildings and campuses, the book enables readers to not only understand the concepts, but also be prepared to use them in real
world facilities issues in the hospitality industry. John E. Edwards,
M.B.A., F.M.A., is an instructor at Texas Tech University, teaching
general management and facilities management to students majoring in restaurant, hospitality, and institutional management. He
has over 30 years of facilities, logistics, construction, and lodging
management experience. Professor Edwards is an established and
published authority in logistics support for complex international
operations in remote locations under adverse conditions.
Produced in partnership with the National Geographic Society,

this remarkable book helps you master the basic tenets of world
geography while exploring established and emerging tourist destinations worldwide. The book begins with an overview of geographic concepts and an introduction to the global tourism industry, including the perspective of both hosts and guests. World destinations are covered in twelve sections divided into short, easy-to-digest chapters, each presenting regional geographic information
and physical, cultural, and touristic details speciﬁc to individual
countries and locations. Each destination features a ﬂag, National
Geographic map, descriptive introduction from the National Geographic Atlas of the World, key facts and data, travel and cultural
tips, and information on signiﬁcant tourist destinations and attractions. Each section contains National Geographic articles in the
features “Insider Info,” “Through the Visitor’s Eyes,” “City Highlights,” and “Preserving the Future.” In addition to extensive updates to reﬂect the latest trends and developments in world
tourism, the Fifth Edition now features a vibrant, full-color design.
Ideal for avid travelers and aspiring hospitality, travel, and
tourism professionals, NATIONAL GEOGRAPHIC LEARNING’s VISUAL GEOGRAPHY OF TRAVEL AND TOURISM, Fifth Edition, is an engaging and informative guide to the world’s varied and appealing
destinations. Important Notice: Media content referenced within
the product description or the product text may not be available
in the ebook version.
Sustainability is one of the single most important global issues facing the world. A clear understanding of the issues surrounding climate change, global warming, air and water pollution, ozone depletion, deforestation, the loss of biodiversity and global poverty
is essential for every future manager in the hospitality industry.

Present and future hospitality executives need to know how sustainable management systems can be integrated into their businesses while maintaining and hopefully improving the bottom
line. Sustainability in the Hospitality Industry, second edition, is
the only book available to introduce the students to economic, environmental and social sustainable issues speciﬁcally facing the industry as well as exploring ideas, solutions, and strategies of how
to manage operations in a sustainable way. Since the ﬁrst edition
of this book there have been many important developments in
this ﬁeld and this second edition has been updated in the following ways: updated content to reﬂect recent issues and trends including hotel energy solutions and green hotel design two new
chapters on 'Sustainable Food' and 'Social Entrepreneurship and
Social Value' updated international case studies throughout to explore key issues and show real life operational responses to sustainability within the hospitality industry. New case studies on
growth hotel development markets, Asia and the Middle East new
practical exercises throughout to apply your knowledge to real-life
sustainability scenarios. This accessible and comprehensive account of Sustainability in the Hospitality Industry is essential reading for all students and future managers.
Hospitality Facilities Management.
Developing Hospitality Properties and Facilities sets out some of
the key issues in developing hospitality properties from the hospitality manager's perspective. From the original concept, through
each part of the process, it provides an essential guide for students and professionals on how to manage hospitality facilities to
their best eﬀect, using a model-based insight into the process in
an informed, but non-technical way. Now in its second edition,
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this successful text has been updated with new international case
studies from companies such as MyTravel, Disneyland Paris Hotel,
Elysium Beach Resort Cyprus and many others. It also includes
new chapters from well-known authors. With contributions from
both academics and practitioners, this book looks at design, building issues, operational relationships, and therefore provides the
hospitality manager with insight into how these areas work and
what they need to know in order to get the best out of them.
A new paradigm in facility management A unique, just-in-time resource from profession leader Eric Teicholz, Facility Design and
Management Handbook empowers you to make your facility state
of the art. Packed with tips from U.S. and international case
studies from government, health care, retail, ﬁnance, manufacturing, and academia, this guide gives you access to the productivity
tools, technologies, and stratagems that have revolutionized the
ﬁeld in the last ﬁve years, helping you to: Find the best, most
cost-eﬀective solutions for issues from “greenness” and sustainability to disaster recovery and technology integration Use new
tools for space and asset allocation, project management, process
coordination, and systems integration Improve accuracy in ﬁnancial forecasting, budgeting, architectural and interior design planning, and market research Create cost-eﬀective “smart” buildings
with state-of-the art security, energy management, lighting strategies, and maintenance eﬃciency Discover innovative solutions for
human resources needs Integrate the Internet into your management program Automate nearly all your tasks for major productivity gains Apply benchmarking standards and other measurements
that demonstrate and assure facility management productivity Accompanying time-saving, eﬃciency-boosting CD-ROM is loaded
with sample documents—from budgets, schedules, plans to costbeneﬁt analyses, checklists, forms and audits; standards for communications and database, integration, building and construction,
CAD conventions; Web links and other resources.
Introducing various contemporary practices, this book shows how
to approach facilities planning with precision. It guides the reader
through each step in the planning process, from deﬁning requirements to developing alternative material, handling techniques
and manufacturing/waterhouse operations to selecting and evaluating facilities plans.
At last, a comprehensive, systematically organized Handbook
which gives a reliable and critical guide to all aspects of one of
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the world's leading industries: the hospitality industry. The book
focuses on key aspects of the hospitality management curriculum, research and practice bringing together leading scholars
throughout the world. Each essay examines a theme or functional
aspect of hospitality management and oﬀers a critical overview of
the principle ideas and issues that have contributed, and continue
to contribute, within it. Topics include: • The nature of hospitality
and hospitality management • The relationship of hospitality management to tourism, leisure and education provision • The current
state of development of the international hospitality business •
The core activities of food, beverage and accommodation management • Research strategies in hospitality management • Innovation and entrepreneurship trends • The role of information technology The SAGE Handbook of Hospitality Management constitutes a
single, comprehensive source of reference which will satisfy the information needs of both specialists in the ﬁeld and non-specialists
who require a contemporary introduction to the hospitality industry and its analysis. Bob Brotherton formerly taught students of
Hospitality and Tourism at Manchester Metropolitan University. He
has also taught Research Methods to Hospitality and Tourism students at a number of international institutions as a visiting lecturer; Roy C. Wood is based in the Oberoi Centre of Learning and Development, India
Managing Facilities provides a clear introduction to the concepts,
development and application of managing facilities in hotels.
Premises and services operations management are considered
through the application of generic management techniques. In hotels, buildings, land, assets, people and services are essential resources which need to be managed to meet organizational objectives. Through practical techniques and examples, Jowett and
Jones show how these facilities can be continuously improved to
increase competitiveness and meet the ever changing needs of
the customer. Managing Facilities is: · the only UK book to reﬂect
modern facilities management practices in hospitality · full of practical examples · a reference source and introduction in one format
Managing Facilities is a concise guide for hotel, hospitality and facilities managers. It is also an excellent text for undergraduate
and postgraduate students of hospitality management. Val Jowett
MSc FHCIMA is Principal Lecturer at Leeds Metropolitan University
and has taught Accommodation Management, and now Facilities
Management, for over 25 years. In her earlier career she worked
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for British Transport hotels and then in Domestic Services Management in the N.H.S. She has taught in the USA and India and now
manages a series of developmental initiatives which centre
around NVQs, mentoring and careers development learning. Christine Jones BA MIMgt MHCIMA is the Head of School of Business
and Professional Studies at Burton Upon Trent College. She has a
wide range of occupational and research experience in the hospitality industry and has held teaching posts in a number of Further
and Higher Educational establishments.
Publisher description
As the baby boom generation ages, it is crucial that designers understand all they can about bringing this group, as well as all
others, design that will oﬀer function, aesthetics, and quality of
life. Full of examples and illustrated with pictures of good design,
Universal Design: Principles and Models details how the principles
of universal design (UD) can be used to evaluate all products and
places. Universal design is ubiquitous; therefore good examples
are essential to understanding. This book includes more than 50
case studies that demonstrate successful applications of UD principles and helps professors develop curriculum and teaching strategies. More than 300 color photographs and drawings further illustrate the principles and best practices. The book includes topics
ranging from the development of ergonomic chairs for home and
oﬃce to the unique environmental concerns of those sensitive to
electronic and chemical emissions. The examples illustrate a variety of user/groups in diﬀerent situations and clearly demonstrate
the design directives for meeting their needs. The author explores
the many deﬁnitions of UD, enabling readers to identify those
most meaningful to large portions of the population. Universal design (UD) facilitates the comfort and navigation of those with failing eyesight or restricted mobility, and the family members and
professionals who care for them. Whether at home, work, or a
public place, people appreciate the beautiful and the practical.
This book takes a vital and meaningful approach, going beyond
the basics and delving into details. It gets to the heart of UD and
supplies an understanding of design from a greater perspective.
Although workplace design and management are gaining more
and more attention from modern organizations, workplace research is still very fragmented and spread across multiple disciplines in academia. There are several books on the market related
to workplaces, facility management (FM), and corporate real es-
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tate management (CREM) disciplines, but few open up a theoretical and practical discussion across multiple theories from diﬀerent
ﬁelds of studies. Therefore, workplace researchers are not aware
of all the angles from which workplace management and eﬀects
of workplace design on employees has been or could be studied.
A lot of knowledge is lost between disciplines, and sadly, many insights do not reach workplace managers in practice. Therefore,
this new book series is started by associate professor Rianne Appel-Meulenbroek (Eindhoven University of Technology, the Netherlands) and postdoc researcher Vitalija Danivska (Aalto University,
Finland) as editors, published by Routledge. It is titled ‘Transdisciplinary Workplace Research and Management’ because it bundles
important research insights from diﬀerent disciplinary ﬁelds and
shows its relevance for both academic workplace research and
workplace management in practice. The books will address the
complexity of the transdisciplinary angle necessary to solve ongoing workplace-related issues in practice, such as knowledge worker productivity, oﬃce use, and more strategic workplace management. In addition, the editors work towards further collaboration
and integration of the necessary disciplines for further development of the workplace ﬁeld in research and in practice. This book
series is relevant for workplace experts both in academia and industry. This ﬁrst book in the series focuses on the employee as a
user of the work environment. The 21 theories discussed and applied to workplace design in this book address people’s ability to
do their job and thrive in relation to the oﬃce workplace. Some focus more on explaining why people behave the way they do (the
psychosocial environment), while others take the physical and/or
digital workplace quality as a starting point to explain employee
outcomes such as health, satisfaction, and performance. They all
explain diﬀerent aspects for achieving employee-workplace alignment (EWA) and thereby ensuring employee thriving. The ﬁnal
chapter describes a ﬁrst step towards integrating these theories
into an overall interdisciplinary framework for eventually developing a grand EWA theory. The Open Access version of this book,
available
at
http://www.taylorfrancis.com/books/e/9781003128830, has been
made available under a Creative Commons Attribution-Non Commercial-No Derivatives 4.0 license.
This book presents research tested models, methods and tools
that can make the work of the facilities manager more robust and
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sustainable, help long-term strategic planning and support students and practitioners in FM to improve the way they approach
and deal with challenges in practice. The 34 models, methods and
tools are presented in relation to ﬁve typical challenges for facilities managers: Strategy development Organisational design
Space planning Building projects Optimisation The chapters are
short and concise, presenting a central illustration of one model,
method or tool with explanatory text and short, exemplary case
studies. Each chapter includes references to further reading, and
the book includes a keyword index. Essential reading for all involved in the management of built assets, this book bridges the
gap between robust academic research and practical industry
tools. It can also be used as a handy student reference.
The foodservice industry gets more competitive every day. As a
result, initial planning is extremely important and has become a
key factor in determining the success or failure of an operation.
This fully updated edition of the best-selling text on foodservice facilities planning shows students how to create a facility that
blends the most eﬃcient work environment with an ambience
that will attract more customers. Students will ﬁnd all-new information on how to-- * cost-eﬀectively design an operation * properly select and eﬃciently maintain equipment * successfully plan
and accurately evaluate foodservice layouts * plan fast-food facilities and bakeshops * cut costs through more eﬃcient energy planning. Equipped with this comprehensive book, students will develop expertise in all aspects of foodservice facilities planning, from
prospectus to ﬁnished facility. The author provides sample layouts
of award-winning ﬂoor plans from which eﬀective designs can be
modeled. Students will also ﬁnd practical exercises that help prepare them for common problems that may arise while planning
their own operation. They will also learn how to organize data to
begin planning, how to develop feasibility studies, how to fully
equip and operate their own facility, and most important, how to
make their facility achieve maximum productivity and proﬁts.
Whether you are a student just learning the business, a foodservice planner, consultant, or decision maker in the industry, this
practical reference book can make you an indispensable member
of the foodservice facility planning team. An ideal classroom tool
for students interested in careers in the foodservice industry,
Foodservice Facilities Planning can also oﬀer ﬁrm guidance to veteran foodservice planners, consultants, and decision makers.

3

3

In today's highly-competitive hospitality market, it is essential to
have an understanding of sales and marketing. Hospitality Sales
and Marketing goes beyond theory to focus on a customer-oriented and practical approach for eﬀectively marketing hotels and restaurants. The book explores the "four Ps" (price, product, promotion, and place) as they relate to speciﬁc market segments, providing a customer-focused perspective. Illustrations and exhibits
include industry examples (forms, checklists, advertisements,
etc.) that are used by today's industry leaders to eﬀectively market their properties.
Anybody working in sport management will be involved in the operation of a sports facility at some point in their career. It is a core
professional competency at the heart of successful sport business. Sport Facility Operations Management is a comprehensive
and engaging textbook which introduces cutting-edge concepts in
facilities and operations management, including practical guidance from professional facility managers. Now in a fully revised
and updated second edition—which introduces new chapters on
capital investment and operational decision-making—the book
covers all fundamental aspects of sport facility operations management from a global perspective, including: ownership structures and ﬁnancing options planning, design, and construction processes organizational and human resource management ﬁnancial
and operations management legal concerns marketing management and event planning risk assessment and security planning
benchmarking and performance management Each chapter contains newly updated real-world case studies and discussion questions, innovative 'Technology Now!' features and step-by-step guidance through every element of successful sport facilities and operations management, while an expanded companion website
oﬀers lecture slides, a sample course syllabus, a bank of multiple-choice and essay questions, glossary ﬂashcards links to further
reading, and appendices with relevant supplemental documentation. With a clear structure running from planning through to the
application of core management disciplines, Sport Facility Operations Management is essential reading for any sport management
course.
Foodservice industry operators today must concern themselves
with the evolution of food preparation and service and attempt to
anticipate demands and related industry changes such as the supply chain and resource acquisition to not only meet patrons' de-
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mands but also to keep their competitive advantage. From a marketing standpoint, the trend toward a more demanding and sophisticated patron will continue to grow through various factors including the promotion of diverse food preparation through celebrity chefs, mass media, and the eﬀect of globalization. From an operational standpoint, managing and controlling the business continues to serve as a critical success factor. Maintaining an appropriate balance between food costs and labor costs, managing employee turnover, and focusing on food/service quality and consistency are fundamental elements of restaurant management and
are necessary but not necessarily suﬃcient elements of success.
This increasing demand in all areas will challenge foodservice operators to adapt to new technologies, to new business communication and delivery systems, and to new management systems to
stay ahead of the changes. Strategic International Restaurant Development: From Concept to Production explains the world of the
food and beverage service industry as well as industry deﬁnitions,
history, and the status quo with a look towards current challenges
and future solutions that can be undertaken when developing
strategic plans for restaurants. It highlights trends and explains
the logistics of management and its operation. It introduces the
basic principles for strategies and competitive advantage in the international context. It discusses the food and beverage management philosophy and introduces the concept of food and beverage service entrepreneurship, restaurant viability, and critical success factors involved in a foodservice business venture. Finally, it
touches on the much-discussed topic of the food and beverage
service industry and sustainable development. This book is ideal
for restaurateurs, managers, entrepreneurs, executives, practitioners, stakeholders, researchers, academicians, and students interested in the methods, tools, and techniques to successfully manage, develop, and run a restaurant in the modern international
restaurant industry.
A practical guide to the principle services of facilities management, revised and updated The updated third edition of Facilities
Manager's Desk Reference is an invaluable resource covering all
the principal facility management (FM) services. The author—a
noted facilities management expert—provides the information
needed to ensure compliance to current laws, to deliver opportunities to adopt new ways of using built environments, and to identify creative ways to reduce operational occupancy costs, while
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maintaining appropriate and productive working environment
standards. The third edition is fully updated and written in an approachable and concise format. It is comprehensive in scope, the
author covering both hard and soft facilities management issues.
Since the ﬁrst edition was published it has become a ﬁrst point of
reference for busy facilities managers, saving them time by providing access to the information needed to ensure the safe, eﬀective and eﬃcient running of any facilities function. This important
book: Has been fully updated, reviewing the essential data covering the principal FM services Is highly practical, ideal for the busy
FM practitioner Presents information on legal compliance issues,
the development of strategic policies, tactical best practices, and
much more Is a time-saving resource that brings together essential, useful, and practical FM information in one handy volume;
Written for students and professional facilities managers, Facilities Manager's Desk Reference is designed as a practical resource
that oﬀers FMs assistance in ﬁnding solutions to the myriad demands of the job.
Hotel Design, Planning and Development presents the most signiﬁcant hotels developed internationally in the last ten years so that
you can be well-informed of recent trends. The book outlines essential planning and design considerations based on the latest data, supported by technical information and illustrations, including
original plans, so you can really study what works. The authors
provide analysis and theory to support each of the major trends
they present, highlighting how the designer’s work ﬁts into the industry's development as a whole. Extensive case studies demonstrate how a successful new concept is developed. Hotel Design,
Planning and Development gives you a thorough overview of this
important and fast-growing sector of the hospitality industry.
The International Dictionary of Hospitality Management is the
must have companion for all those working or studying in the ﬁeld
of hospitality management. With over 728 entries, it covers everything you need to know, from a concise deﬁnition of back oﬃce
systems, to management accounting and yield management. It
covers all of the relevant issues in the ﬁeld of hospitality management from both a sectoral level: * Lodging * Restaurants and Food
service * Time-share * Clubs * Events As well as a functional one:
* Accounting and Finance * Marketing * Strategic Management *
Human Resources * Information Technology * Facilities Management An abridged version of the successful International Encyclo-
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pedia of Hospitality Management, its user friendly layout provides
readers with quick and concise answers across this diverse area
of industry.
'Hospitality Retail Management' provides students and managers
with a practical guide to managing units in hospitality retail organizations. Customers rely on a particular chain of hotels, restaurants or pubs to provide the same level of service and environment across the board. This standardised service provides the customer with the security of knowing what to expect from that particular organisation. However, this standardisation allows little
room for creativity for individual managers to respond to the particular needs of their local market. There is a growing realisation
that there is greater proﬁtability if the chain can oﬀer both standardised services across all its retail operations while at the same
time allowing local managers the freedom to interpret the needs
of its local market as they see ﬁt. 'Hospitality Retail Management'
shows managers and students how competitive advantage can be
gained by adopting management techniques which are both 'tight
and loose', and demonstrates how you can manage businesses
with well-deﬁned objectives while also allowing local managers to
interpret their local market as they see ﬁt. Conrad Lashley has
done extensive consultancy with companies such as McDonalds
and uses case studies from these companies to reiterate key issues throughout the text.
In this handbook on successful hotel planning, the authors present an in-depth planning aid for the design and construction of
hotel property. In doing so, the requirements of both hotel operators and planners are considered simultaneously. Hotel Buildings
is addressed to architects, interior designers, project managers,
as well as project developers, property developers, and hotel operators. Having implemented their own hotel projects, the authors
are experts on this building typology. On more than 300 pages
they provide valuable advice on avoiding typical planning errors.
Accompanied by detailed drawings and explanations, this book is
a true asset. > Checklists for planning > Functional diagrams and
ﬂoor space requirements > Approaches for cost optimisation > Requirements for safety and hazard management > Glossary and
keyword index >Trilingual lexicon on hotel planning
The International Encyclopedia of Hospitality Management is the
deﬁnitive reference work for any individual studying or working in
the hospitality industry. This new edition updates and signiﬁcantly
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revises 25% of the entries and has an additional 20 new entries.
New online material makes it the most up-to-date and accessible
Hospitality Management encyclopedia on the market. It covers all
of the relevant issues in the ﬁeld of hospitality management from
both a sectoral level: Lodging, Restaurants/Food service, Timeshare, Clubs and Events as well as a functional one: Accounting &
Finance, Marketing, Strategic Management, Human Resources, Information Technology and Facilities Management. Its unique userfriendly structure enables readers to ﬁnd exactly the information
they require at a glance; whether they require broad detail which
takes a more crosssectional view across each subject ﬁeld, or
more focused information which looks closely at speciﬁc topics
and issues within the hospitality industry today.
The deﬁnitive guide to foodservice equipment and design-from inception to completion Good food, happy customers, and proﬁts the telltale signs of a thriving restaurant or foodservice facility.
But if you're not paying attention to the hundreds of details involved in running a successful facility, you'll fall short of achieving
all three of these goals. Providing a breadth of useful, updated information on equipment, procedures, technology, techniques,
safety, government and industry regulations, and terms of the
trade, Design and Equipment for Restaurants and Foodservice, Second Edition demystiﬁes the complex decisions facing the new restaurateur and foodservice manager. In Design and Equipment for
Restaurants and Foodservice, well-known hospitality and food authors Costas Katsigris and Chris Thomas cover every aspect of
establishing a physical facility - from concept development to operation - including where to put a laundry room, how many place
settings to order, how to lower utility bills, how to buy a walk-in
cooler and how big it should be, and even how air conditioning
systems and water heaters work. Thoroughly updated to embrace
the latest trends in design and the newest equipment technology,
this Second Edition features: Updated coverage of site selection
and the changing diversity of restaurants and mixed-theme facilities New coverage of costs associated with restaurant start-up
New photographs and diagrams featuring cutting-edge foodservice equipment Guidelines to designing kitchen and storage areas
for maximum eﬃciency Information on purchasing, installing, operating, and maintaining foodservice equipment in all areas of a
restaurant, from the kitchen to the tabletop Helpful coverage of
safety and health-related concerns Expanded coverage of energy
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conservation Discussion of new types of lighting and HVAC technology With fascinating interviews of successful professionals as
well as novices, Design and Equipment for Restaurants and Foodservice, Second Edition is an indispensable resource for hospitality management students and professionals alike.
"Accessibly written and thoughtfully edited, making it essential
reading for those studying hospitality and embarking on a career
in the industry." - Peter Lugosi, Oxford School of Hospitality Management "This text is a fascinating read... Roy Wood has spent 25
years teaching, researching and writing on the hospitality industry
- much of that learning is here in this book." - Erwin Losekoot,
Auckland University of Technology "All diﬀerent aspects of the
hospitality industry are elaborated on... All in all a wonderful
course book for for our students!" - Claudia Rothwangl, ITM College This book covers the major concepts students are likely to encounter throughout their study within the hospitality management, giving a comprehensive and up-to-date overview as well as
providing engaging everyday examples from around the world. A
leading ﬁgure in the ﬁeld, Roy Wood has successfully gathered international contributors with direct experience of hospitality management and the hospitality industry as a whole, ensuring the academic, geographical and practical integrity of the book. Key Concepts in Hospitality Management is written for undergraduate students and those studying short postgraduate or executive education courses in hospitality management, events management,
tourism management and leisure management.
This book oﬀers students a uniquely concise, accessible and comprehensive introduction to hotel accommodation management
that covers the range of managerial subjects and disciplines in
the sector. The book focuses on enduring aspects of the accommodation management function (front oﬃce management, housekeeping, revenue management); the changing context of hotel accommodation provision (the move to ‘asset light’, the supply of accommodation, trends in hotel investment and asset management,
the challenges engendered by social media and the collaborative
economy to the hotel market); and the role of accommodation in
additional and integrated facilities and markets (spas, resorts,
MICE markets). International case studies illustrating examples of
practice in the industry are integrated throughout, along with
study questions and other features to aid understanding and
problem solving. This is essential reading for all hospitality and ho-
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tel management students.
AAP Prose Award Finalist 2018/19 Management of Animal Care
and Use Programs in Research, Education, and Testing, Second
Edition is the extensively expanded revision of the popular Management of Laboratory Animal Care and Use Programs book published earlier this century. Following in the footsteps of the ﬁrst
edition, this revision serves as a ﬁrst line management resource,
providing for strong advocacy for advancing quality animal welfare and science worldwide, and continues as a valuable seminal
reference for those engaged in all types of programs involving animal care and use. The new edition has more than doubled the
number of chapters in the original volume to present a more comprehensive overview of the current breadth and depth of the ﬁeld
with applicability to an international audience. Readers are provided with the latest information and resource and reference material from authors who are noted experts in their ﬁeld. The book: Emphasizes the importance of developing a collaborative culture
of care within an animal care and use program and provides information about how behavioral management through animal training can play an integral role in a veterinary health program - Provides a new section on Environment and Housing, containing
chapters that focus on management considerations of housing
and enrichment delineated by species - Expands coverage of regulatory oversight and compliance, assessment, and assurance issues and processes, including a greater discussion of globalization and harmonizing cultural and regulatory issues - Includes
more in-depth treatment throughout the book of critical topics in
program management, physical plant, animal health, and husbandry. Biomedical research using animals requires administrators and managers who are knowledgeable and highly skilled.
They must adapt to the complexity of rapidly-changing technologies, balance research goals with a thorough understanding of regulatory requirements and guidelines, and know how to work with
a multi-generational, multi-cultural workforce. This book is the ideal resource for these professionals. It also serves as an indispensable resource text for certiﬁcation exams and credentialing
boards for a multitude of professional societies Co-publishers on
the second edition are: ACLAM (American College of Laboratory
Animal Medicine); ECLAM (European College of Laboratory Animal
Medicine); IACLAM (International Colleges of Laboratory Animal
Medicine); JCLAM (Japanese College of Laboratory Animal
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Medicine); KCLAM (Korean College of Laboratory Animal
Medicine); CALAS (Canadian Association of Laboratory Animal
Medicine); LAMA (Laboratory Animal Management Association);
and IAT (Institute of Animal Technology).
Updated to include the current models, theories, and hospitality
practices, Hospitality Strategic Management: Concept and Cases,
Second Edition is a comprehensive guide to strategic management in the international hospitality industry. Author Cathy A. Enz
uses the case study approach to cover current topics such as innovation, entrepreneurship, leadership, ethics, and franchising.
Eight full case studies with exhibits and documents address the areas of lodging, food service, tourism e-commerce, gaming, cruise
lines, and airlines, making this book ideal for executive level training courses or hospitality industry executives interested in developing their strategic management skills.
From restaurants to resorts, the hospitality industry demands
strong operations management to delight guests, develop employees, and deliver ﬁnancial returns. This introductory textbook provides students with fundamental techniques and tools to analyse
and improve operational capabilities of any hospitality organization.
Explore this comprehensive review of what facility management
means to owners, operators, occupiers, facility managers and professional advisors The newly revised Fifth Edition of Total Facility
Management delivers an accessible and practical text that shows
readers how the concept and principles of facility management
can be implemented in practice. The book deals with the most
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common and intractable challenges facing professionals, academics and students in the ﬁeld and provides practical solutions
with the means to implement them. The new edition of the book
includes a greater focus on applicable ISO standards in facility management as well as maintaining an international perspective
throughout. The book contains easy-to-access advice on how facilities can be better managed from a range of perspectives. The subjects covered provide a comprehensive treatment of facility management. Readers will also beneﬁt from the inclusion of: A thorough introduction to the fundamentals of facility management, including key roles, responsibilities and accountabilities and the
core competences of facility management An exploration of facility planning, facility management strategy, outsourcing, procurement, facility management organization, facility maintenance management and business continuity and recovery planning An examination of human resources management, well-being, workplace productivity, performance management health, safety, security and the environment A review of sustainable practices,
change management, facility management systems, information
management (including building information models and digital
twins) and innovative technology The book is the perfect choice
for undergraduate and graduate studies in facility management,
construction management, project management, surveying and
other AEC disciplines. Total Facility Management will also earn a
place in the libraries of academics and researchers whose work requires them to understand the theory and practice of facility management.
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Hospitality Law: Managing Legal Issues in the Hospitality Industry,
Fifth Edition takes an applied approach to the study of hospitality
law with its touchstone of compliance and prevention. The book is
highly pedagogical and includes many interactive exercises and
real world cases that help students focus on the practical application of hospitality laws and model their decision process to avoid
liability. As a result, this book does look diﬀerent than others on
the market as the legal information contained is carefully selected
to speciﬁcally correlate with helping students understand how to
do the right thing, i.e., it is not a comprehensive book on the laws.
Barth immediately helps readers learn about the legalities of situations and work through exercises – both individually and in groups
-- to eﬀectively apply them to hospitality management situations.
Many instructors teach their course from a very applied perspective, which aligns with Barth’s approach.
Facilities planning for tourism, hospitality and events (THE) is an
important subject from both theoretical and applied perspectives,
as land, property and resources represent major components of
the foundation of the industry. As future managers, it is imperative that students have a sound basic knowledge of property and
the various resources, systems and services associated with it.
Covering important contemporary subjects such as sustainable
planning and environmental management, this book considers
the planning, development and management of facilities operations from several key perspectives, drawing upon the expertise
of complementary experts in the design, management and development of THE facilities.
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