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To support the broadening spectrum of project delivery approaches, PMI is offering A Guide to the Project Management
Body of Knowledge (PMBOK® Guide) – Sixth Edition as a bundle with its latest, the Agile Practice Guide. The PMBOK®
Guide – Sixth Edition now contains detailed information about agile; while the Agile Practice Guide, created in partnership
with Agile Alliance®, serves as a bridge to connect waterfall and agile. Together they are a powerful tool for project
managers. The PMBOK® Guide – Sixth Edition – PMI's flagship publication has been updated to reflect the latest good
practices in project management. New to the Sixth Edition, each knowledge area will contain a section entitled
Approaches for Agile, Iterative and Adaptive Environments, describing how these practices integrate in project settings. It
will also contain more emphasis on strategic and business knowledge—including discussion of project management
business documents—and information on the PMI Talent Triangle™ and the essential skills for success in today's market.
Agile Practice Guide has been developed as a resource to understand, evaluate, and use agile and hybrid agile
approaches. This practice guide provides guidance on when, where, and how to apply agile approaches and provides
practical tools for practitioners and organizations wanting to increase agility. This practice guide is aligned with other PMI
standards, including A Guide to the Project Management Body of Knowledge (PMBOK® Guide) – Sixth Edition, and was
developed as the result of collaboration between the Project Management Institute and the Agile Alliance.
For more than 40 years, Computerworld has been the leading source of technology news and information for IT
influencers worldwide. Computerworld's award-winning Web site (Computerworld.com), twice-monthly publication,
focused conference series and custom research form the hub of the world's largest global IT media network.
Praise for the first edition: “This excellent text will be useful to everysystem engineer (SE) regardless of the domain. It
covers ALLrelevant SE material and does so in a very clear, methodicalfashion. The breadth and depth of the author's
presentation ofSE principles and practices is outstanding.” –Philip Allen This textbook presents a comprehensive, stepby-step guide toSystem Engineering analysis, design, and development via anintegrated set of concepts, principles,
practices, andmethodologies. The methods presented in this text apply to any typeof human system -- small, medium,
and large organizational systemsand system development projects delivering engineered systems orservices across
multiple business sectors such as medical,transportation, financial, educational, governmental, aerospace anddefense,
utilities, political, and charity, among others. Provides a common focal point for “bridgingthe gap” between and unifying
System Users, System Acquirers,multi-discipline System Engineering, and Project, Functional, andExecutive
Management education, knowledge, and decision-making fordeveloping systems, products, or services Each chapter
provides definitions of key terms,guiding principles, examples, author’s notes, real-worldexamples, and exercises, which
highlight and reinforce key SE&Dconcepts and practices Addresses concepts employed in Model-BasedSystems
Engineering (MBSE), Model-Driven Design (MDD), UnifiedModeling Language (UMLTM) / Systems Modeling
Language(SysMLTM), and Agile/Spiral/V-Model Development such asuser needs, stories, and use cases analysis;
specificationdevelopment; system architecture development; User-Centric SystemDesign (UCSD); interface definition &
control; systemintegration & test; and Verification & Validation(V&V) Highlights/introduces a new 21st Century
SystemsEngineering & Development (SE&D) paradigm that is easy tounderstand and implement. Provides practices that
are critical stagingpoints for technical decision making such as Technical StrategyDevelopment; Life Cycle requirements;
Phases, Modes, & States;SE Process; Requirements Derivation; System ArchitectureDevelopment, User-Centric System
Design (UCSD); EngineeringStandards, Coordinate Systems, and Conventions; et al. Thoroughly illustrated, with end-ofchapter exercises andnumerous case studies and examples, Systems EngineeringAnalysis, Design, and Development,
Second Edition is a primarytextbook for multi-discipline, engineering, system analysis, andproject management
undergraduate/graduate level students and avaluable reference for professionals.
In recent years, cases of food-borne illness have been on the rise and are creating a significant public health challenge
worldwide. This situation poses a health risk to consumers and can cause economic loss to the food service industry.
Identifying the current issues in food safety practices among the industry players is critical to bridge the gap between
knowledge, practices, and regulation compliance. Food Safety Practices in the Restaurant Industry presents advanced
research on food safety practices investigated within food service establishments as an effort to help the industry pinpoint
risks and non-compliance relating to food safety practices and improve the practices in preventing food-borne illnesses
from occurring. Covering a range of topics such as food packaging, safety audits, consumer awareness, and standard
safety practices, it is ideal for food safety and service professionals, food scientists and technologists, policymakers,
restaurant owners, academicians, researchers, teachers, and students.
Discusses important concepts of Unix system administration, covering such topics as the design of a system, user
communication, and disaster recovery.
The multiple award-winning Restaurant Manager's Handbook is the best-selling book on running a successful food
service. Now in the fourth completely revised edition, nine new chapters detail restaurant layout, new equipment,
principles for creating a safer work environment, and new effective techniques to interview, hire, train, and manage
employees. We provide a new chapter on tips and IRS regulations as well as guidance for improved management, new
methods to increase your bottom line by expanding the restaurant to include on- and off-premise catering operations. We
ve added new chapters offering food nutrition guidelines and proper employee training. The Fourth Edition of the
Restaurant Manager s Handbook is an invaluable asset to any existing restaurant owner or manager as well as anyone
considering a career in restaurant management or ownership. All existing chapters have new and updated information.
This includes extensive material on how to prepare a restaurant for a potential sale. There is even an expanded section
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on franchising. You will find many additional tips to help restaurant owners and managers learn to handle labor and
operational expenses, rework menus, earn more from better bar management, and introduce up-scale wines and
specialties for profit. You will discover an expanded section on restaurant marketing and promotion plus revised
accounting and budgeting tips. This new edition includes photos and information from leading food service manufacturers
to enhance the text. This new, comprehensive 800-page book will show you step-by-step how to set up, operate, and
manage a financially successful food service operation. The author has taken the risk out of running a restaurant
business. Operators in the non-commercial segment as well as caterers and really anyone in the food service industry
will rely on this book in everyday operations. Its 28 chapters cover the entire process of a restaurant start-up and ongoing
management in an easy-to-understand way, pointing out methods to increase your chances of success and showing how
to avoid the many mistakes arising from being uninformed and inexperienced that can doom a restaurateur s start-up.
The new companion CD-ROM contains all the forms demonstrated in the book for easy use in a PDF format. While
providing detailed instruction and examples, the author leads you through finding a location that will bring success,
learning how to draw up a winning business plan, how to buy and sell a restaurant, how to franchise, and how to set up
basic cost-control systems. You will have at your fingertips profitable menu planning, sample restaurant floor plans and
diagrams, successful kitchen management, equipment layout and planning, food safety, Hazardous and Critical Control
Point (HACCP) information, and successful beverage management. Learn how to set up computer systems to save time
and money and get brand new IRS tip-reporting requirements, accounting and bookkeeping procedures, auditing,
successful budgeting and profit planning development. You will be able to generate high profile public relations and
publicity, initiate low cost internal marketing ideas, and low- and no-cost ways to satisfy customers and build sales. You
will learn how to keep bringing customers back, how to hire and keep a qualified professional staff, manage and train
employees as well as accessing thousands of great tips and useful guidelines. This Restaurant Manager s Handbook
covers everything that many consultants charge thousands of dollars to provide. The extensive resource guide details
more than 7,000 suppliers to the industry virtually a separate book on its own. This reference book is essential for
professionals in the hospitality field as well as newcomers who may be looking for answers to cost-containment and
training issues.
A revised and updated edition offers comprehensive coverage of ECMAScript 5 (the new JavaScript language standard)
and also the new APIs introduced in HTML5, with chapters on functions and classes completely rewritten and updated to
match current best practices and a new chapter on language extensions and subsets. Original.
This book guides readers through the broad field of generic and industry-specific management system standards, as well
as through the arsenal of tools that are needed to effectively implement them. It covers a wide spectrum, from the classic
standard ISO 9001 for quality management to standards for environmental safety, information security, energy efficiency,
business continuity, laboratory management, etc. A dedicated chapter addresses international management standards
for compliance, anti-bribery and social responsibility management. In turn, a major portion of the book focuses on
relevant tools that students and practitioners need to be familiar with: 8D reports, acceptance sampling, failure tree
analysis, FMEA, control charts, correlation analysis, designing experiments, estimating parameters and confidence
intervals, event tree analysis, HAZOP, Ishikawa diagrams, Monte Carlo simulation, regression analysis, reliability theory,
data sampling and surveys, testing hypotheses, and much more. An overview of the necessary mathematical concepts is
also provided to help readers understand the technicalities of the tools discussed. A down-to-earth yet thorough
approach is employed throughout the book to help practitioners and management students alike easily grasp the various
topics.
Every industry has its standard professional directory -- advertising has its Black Book, manufacturing its Thomas's
Register -- except, that is, for architecture...and design...and construction. While there are dozens of smaller directories,
each addressing a specific market niche, none speak to all three industries in a comprehensive way. And larger product
directories, like Sweets, are advertising driven and therefore incomplete. Felder's Comprehensive is the first pan-industry
guide of its kind, and it is many times more comprehensive than the nearest competitor. It is an annual desk reference,
directory, and product source guide with more reference information than any other title currently available. It contains
thousands of listings of time-sensitive and timeless reference information for anyone involved in the business or practice
of architecture, design, design/build, construction, interior design, facility management, and real-estate development. For
example, readers can find listings for more than 12,000 manufacturers of furnishings, fixtures, equipment, and materials
listed alphabetically, and, most importantly, by product category. Felder's also lists design competitions, domestic and
international trade shows, trade publications and other media, trade associations, professional organizations, and more.
Most sections are indexed and cross-referenced for easy referral and identification. Felder's is the first truly
comprehensive reference guide of its kind for the A/E/C marketplace and is certain to become the industry standard.
Combines language tutorials with application design advice to cover the PHP server-side scripting language and the MySQL
database engine.
Innovative Techniques in Instruction Technology, E-Learning, E-Assessment and Education is a collection of world-class paper
articles addressing the following topics: (1) E-Learning including development of courses and systems for technical and liberal
studies programs; online laboratories; intelligent testing using fuzzy logic; evaluation of on line courses in comparison to traditional
courses; mediation in virtual environments; and methods for speaker verification. (2) Instruction Technology including internet
textbooks; pedagogy-oriented markup languages; graphic design possibilities; open source classroom management software;
automatic email response systems; tablet-pcs; personalization using web mining technology; intelligent digital chalkboards; virtual
room concepts for cooperative scientific work; and network technologies, management, and architecture. (3) Science and
Engineering Research Assessment Methods including assessment of K-12 and university level programs; adaptive assessments;
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auto assessments; assessment of virtual environments and e-learning. (4) Engineering and Technical Education including cap
stone and case study course design; virtual laboratories; bioinformatics; robotics; metallurgy; building information modeling;
statistical mechanics; thermodynamics; information technology; occupational stress and stress prevention; web enhanced courses;
and promoting engineering careers. (5) Pedagogy including benchmarking; group-learning; active learning; teaching of multiple
subjects together; ontology; and knowledge representation. (6) Issues in K-12 Education including 3D virtual learning environment
for children; e-learning tools for children; game playing and systems thinking; and tools to learn how to write foreign languages.
The examiner-reviewed F8 Practice and Revision Kit provides invaluable guidance on how to approach the exam and contains
past ACCA exam questions for you to try. Questions are grouped by syllabus area so that you can easily identify what they cover.
Detailed solutions provide tips, advise you how to approach questions and tell you how to gain easy marks. They also include
examiner's comments, to help you understand what the examiner is looking for.
This foodborne disease outbreak prevention manual is the first of its kind for the retail food service industry. Respected public
health professional Hal King helps the reader understand, design, and implement a food safety management system that will
achieve Active Managerial Control in all retail food service establishments, whether as part of a multi-restaurant chain or for multirestaurant franchisees. According to the most recently published data by the Centers for Disease Control and Prevention (CDC),
retail food service establishments are the most commonly reported locations (60%) leading to foodborne disease outbreaks in the
United States every year. The Food and Drug Administration (FDA) has reported that in order to effectively reduce the major
foodborne illness risk factors in retail food service, a food service business should use Food Safety Management Systems
(FSMS); however less than 11% of audited food service businesses in a 2018 report were found using a well-documented FSMS.
Clearly, there needs to be more focus on the prevention of foodborne disease illnesses and outbreaks in retail food service
establishments. The purpose of this book is to help retail food service businesses implement FSMS to achieve Active Managerial
Control (AMC) of foodborne illness risk factors. It is a key resource for retail professionals at all levels of the retail food service
industry, and those leaders tasked to build and manage food safety departments within these organizations.
Make Your First Step into ERP a Success with PeopleSoft 8 Implementing and supporting any ERP system means an enormous
investment of money, time, and personnel, and PeopleSoft is no exception. Understanding PeopleSoft 8 is the resource you need
to make sure your investment pays off. Inside, ERP and PeopleSoft experts teach you how to prepare your organization for the
changes ERP brings, to lead it through the PeopleSoft implementation process, and keep it on track with world-class support and
an eye to the future. Coverage includes: The history and nature of ERP systems Advantages and special capabilities of
PeopleSoft applications Building a business case for purchasing PeopleSoft Setting goals for the implementation Measuring and
ensuring your return on investment Resources required for a successful implementation The ERP implementation—structure and
process Technical architecture of the PeopleSoft applications Components, features, and functions of the PeopleSoft application
Key implementation success factors Supporting users after the product is implemented The future of ERP systems and PeopleSoft

For courses in Software Engineering, Software Development, or Object-Oriented Design and Analysis at the
Junior/Senior or Graduate level. This text can also be utilized in short technical courses or in short, intensive
management courses. Shows students how to use both the principles of software engineering and the practices of
various object-oriented tools, processes, and products. Using a step-by-step case study to illustrate the concepts and
topics in each chapter, Bruegge and Dutoit emphasize learning object-oriented software engineer through practical
experience: students can apply the techniques learned in class by implementing a real-world software project. The third
edition addresses new trends, in particular agile project management (Chapter 14 Project Management) and agile
methodologies (Chapter 16 Methodologies).
Configuration management (CM) is frequently misunderstood. This discipline is growing in popularity because it allows
project participants to better identify potential problems, manage change, and efficiently track the progress of a software
project. This book gives the reader a practical understanding of the complexity and comprehensiveness of the discipline.
Software Design Using Java 2 is a Software Engineering text aimed at intermediate and advanced students on
undergraduate programmes. The book offers a comprehensive treatment of the essential techniques needed to design
software systems using object technology: design patterns, architectural, subsystem and module design, user interface
design, web-based system design and database design. The extensive use of case studies from the domains of finance,
internet systems and reactive systems allows the design process to be demonstrated in full. In addition, the authors
describe an extension of object oriented concepts, called co-ordination contracts, which addresses the problem of
increasing flexibility by separating the program logic from the software components this logic applies to. Key features: ·
Covers the use of Java Swing, JDBC, JavaScript, JSP and Servlets · Focuses on the essential aspects of the design
process in a practical and directed manner, using UML and Java 2 · Provides a guide to the management of student
projects · Gives a complete case study of a student project This textbook is ideal for students and professionals in objectoriented software development, and in the object-oriented software engineering field.
The Recipe for Success in Restaurant Management
Businesses are incorporating automated processes and information technology, as cost cutters or productivity boosters,
into their business strategy now more than ever. However, as information systems (IS) research is further focusing on IS
strategy, as well as advancing business strategy research, there is a need to examine the increasing integration of
technology and automation through a clear framework. Informing View of Organization is such a framework. Informing
View of Organization: Strategic Perspective features coverage on a wide range of topics such as group informatics,
infoprocesses, and big data. This book is ideally designed for academics, students, managers, information technology
professionals, computer engineers, programmers, and researchers interested in organization-technology interaction.
Healthcare Information Management Systems, Third edition, will be a comprehensive volume addressing the technical,
organizational, and management issues confronted by healthcare professionals in the selection, implementation, and management
of healthcare information systems. With contributions from experts in the field, this book focuses on topics such as strategic
planning, turning a plan into reality, implementation, patient-centered technologies, privacy, the new culture of patient safety, and
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the future of technologies in progress. With the addition of 28 new chapters, the Third Edition is also richly peppered with case
studies of implementation, both in the United States and abroad. The case studies are evidence that information technology can
be implemented efficiently to yield results, yet they do not overlook pitfalls, hurdles, and other challenges that are encountered.
Designed for use by physicians, nurses, nursing and medical directors, department heads, CEOs, CFOs, CIOs, COOs, and
healthcare informaticians, the book aims to be a indispensible reference.
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