Student Library Asset Register

Evolution Hospitality Institute

RTO # 91256 CRICOS 02869G

This booklet lists the library resources available for student and trainer use. To loan any of these titles,
please complete the form in the Student Library Loan Log, and ask reception to sign you off.
Alternatively, you can ask the Student Welfare Officer for the book to be delivered to your campus.

Title Author Quantity Location
Practical Professional Cookery L J HannemanCracknell & Kaufmann 1 Chippendale
Cookery for the Hospitality Industry Graham Dodgshun 1 Chippendale
The Waiter’s Handbook Edition 3 Graham Brown 1 Chippendale
Hospitality Management Lynn Van Der Wagen 1 Chippendale
Practical Cookery 10™ Edition Davie Foskett 1 Chippendale
The Cook’s Companion Stephanie Alexander 1 Chippendale
Food Safety Standards Costs & Benefits Graham Brown 1 Chippendale
The Road to Hospitality Foskett Ceserani Kinton 1 Chippendale
Culinaria Germany Christine Metzger 1 Chippendale
The Herb Bible Jennie Harding 1 Chippendale
Health Soups Rachel Lawrence 1 Chippendale
Chocolate Parragon 1 Chippendale
Salad! Steven Wheeler 1 Chippendale
Vegetarian Dishes Jody Vassallo 2 Chippendale
The Herb & Spice Companion Marcus A. Webb Richard Craze 2 Chippendale
Complete Italian Food Antonio & Priscilla Carluccio 2 Chippendale
Noodles Fiona Roberts 2 Chippendale
Fruit From Salads To Art Brian Glover 2 Chippendale
Field Guide to MEAT Aliza Green 2 Chippendale
Seafood Kitchen Harper Collins 2 Chippendale
TREATS (just great recipes) Salads Carla Bardi, Osla Fraser 3 Chippendale
Healthy Appetite Gordon Ramsay 1 Chippendale
Fast Food Gordon Ramsay 2 Chippendale
Sunday Lunch Gordon Ramsay 1 Chippendale
Ingredients Judy Sarris 1 Chippendale
Cuisine Sante Christopher Buey 1 Chippendale
Potatoes Annie Nichols 1 Chippendale
Henrietta Green’s New Country Kitchen Conrad Octopus 1 Chippendale
21 Great Chefs of Australia Sue Jenkins 1 Chippendale
The Fruit and Nut Book Gail Duff 1 Chippendale
Gabriel Gate’s Smart Food Gabriel Gate 1 Chippendale
Fruit and Vegetables of the World John Goode and Carol Willson 1 Chippendale
Modern Cooking Drew Smith 1 Chippendale
Wolfgang Puck’s Modern French Cooking Wolfgang Puck 1 Chippendale
The Cook’s Garden Sheridan Rogers 1 Chippendale
Great Classic Recipes of Europe Sandy Lesberg 1 Chippendale
A Taste of England in Food and Pictures Theodora Fitzgibbon 1 Chippendale
Make it Meat Produced by Meat and Livestock Ltd 1 Chippendale
Menus from the Cupboard Charlotte Coleman-Smith 1 Chippendale
Eat Well Stay Well Laraine Newberry 1 Chippendale
Australia’s Regional Food Sally Hommond 1 Chippendale
Vegetarian Cookbook Produced by Community Aid Abroad 1 Chippendale
The Food of New Orleans Published by Eric Oey 1 Chippendale
Compliments to the Chef! David Knott 1 Chippendale
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Hopewood Healthy Living Recipes 1 Chippendale
The Food of Australia Edited by Wendy Hutton 1 Chippendale
Good Things from the Deep Christian Coupe 1 Chippendale
The Food of Israel Sherry Ansky 1 Chippendale
Good Housekeeping, Best Menus 1 Chippendale
Game Cookery Patricia Lousada 1 Chippendale
The Cuisine of Alain Senderens Alain Senderens 1 Chippendale
Nature’s Wild Harvest Eric Soothill and Michael ) Thomas 1 Chippendale
The Waldorf Astoria Cookbook Ted James and Rosalind Cole 1 Chippendale
Les Routiers Cookbook Selected by Raymond Blanc 1 Chippendale
The Grill — The Art of Gourmet Grilling Karen Hendler-Kremerman, Avi Ganor, | 1 Chippendale
Erez Komarovsky
Sizzle Edited by Gordana Trifunovic 1 Chippendale
African Rosamund Grant 1 Chippendale
The French Selection Arthur Eperon 1 Chippendale
The Australian Convict Recipe Book Bessie Baldwin 1 Chippendale
Spices, Roots and Fruit Jill Norman 1 Chippendale
Jams and Preserves Jill Norman 1 Chippendale
Chocolate Jill Norman 1 Chippendale
Sweet Flavourings Jill Norman 1 Chippendale
Teas and Fisanes Jill Norman 1 Chippendale
The Galloping Gourmet Graham Kerr 1 Chippendale
The Taste of Desserts Frederic Lebain, Jean Paul Paireault 1 Chippendale
The Taste of France Frederic Lebain, Jean Paul Paireault 1 Chippendale
Nigella Feasts DVD 1 Chippendale
Kylie Kwong heart and soul DVD 1 Chippendale
The Naked Chef Season 1 DVD 1 Chippendale
Bills Food Series 2 DVD 1 Chippendale
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