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The definitive guide to a successful career as a professional personal chef

The job of professional personal chef is one of the fastest growing careers in foodservice. People are
choosing to become personal chefs in order to have a culinary career on their own terms, with a self-
determined schedule and freedom from restaurant strictures. Not only do personal chefs have the chance to
work with food in a more creative, personalized way, they are also able to approach their careers with a more
entrepreneurial business sense.

Written by Candy Wallace, the founder and Executive Director of the American Personal and Private Chef
Association (APPCA) and Greg Forte, CEC, CCE, AAC, The Professional Personal Chef offers the
definitive guide for starting and growing a successful professional personal chef business. It covers the skills
and competencies required for the American Culinary Federation's "Personal Certified Chef certification,"
and lays out a practical road map for this challenging but rewarding career.

Filled with resources rich in detail, this useful and engaging text covers: The evolution of the professional
personal chef career path The benefits and disadvantages of various forms of business ownership Operating
legally Writing an effective business plan Creating a vision statement, mission statement, and elevator
speech for your personal chef business Managing and securing finances Identifying target markets and
revenue streams Developing marketing and sales plans and quality customer service A day in the life of a
personal chef

In each chapter, learning outcomes, key terms, and review questions reinforce the key concepts. From the
Field features present interviews and real world experiences from working personal chefs.

A complete instructor support package providing business resources, syllabi, and project suggestions is
posted on a companion Web site at www.wiley.com, and also offers sample business plans, recipes for
menus, forms, and other useful documents.

Culinary arts instructors seeking a classroom text, as well as individual culinary professionals and amateurs
interested in starting or growing a personal chef business, will find "The Professional Personal Chef" the
essential A-to-Z guide to this exciting career.
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From reader reviews:

Maxine Elam:

Here thing why that The Professional Personal Chef: The Business of Doing Business as a Personal Chef
(Book only) are different and trusted to be yours. First of all examining a book is good however it depends in
the content of computer which is the content is as tasty as food or not. The Professional Personal Chef: The
Business of Doing Business as a Personal Chef (Book only) giving you information deeper since different
ways, you can find any reserve out there but there is no e-book that similar with The Professional Personal
Chef: The Business of Doing Business as a Personal Chef (Book only). It gives you thrill reading journey, its
open up your own eyes about the thing in which happened in the world which is maybe can be happened
around you. It is possible to bring everywhere like in playground, café, or even in your way home by train.
When you are having difficulties in bringing the branded book maybe the form of The Professional Personal
Chef: The Business of Doing Business as a Personal Chef (Book only) in e-book can be your substitute.

Roy Matsumoto:

This book untitled The Professional Personal Chef: The Business of Doing Business as a Personal Chef
(Book only) to be one of several books that best seller in this year, this is because when you read this guide
you can get a lot of benefit in it. You will easily to buy this book in the book retail store or you can order it
by means of online. The publisher with this book sells the e-book too. It makes you more readily to read this
book, because you can read this book in your Smartphone. So there is no reason to you personally to past this
e-book from your list.

Dorothy Payne:

Your reading 6th sense will not betray anyone, why because this The Professional Personal Chef: The
Business of Doing Business as a Personal Chef (Book only) guide written by well-known writer we are
excited for well how to make book that may be understand by anyone who all read the book. Written in good
manner for you, leaking every ideas and writing skill only for eliminate your own personal hunger then you
still skepticism The Professional Personal Chef: The Business of Doing Business as a Personal Chef (Book
only) as good book not merely by the cover but also with the content. This is one book that can break don't
evaluate book by its handle, so do you still needing another sixth sense to pick that!? Oh come on your
reading through sixth sense already told you so why you have to listening to one more sixth sense.

Anthony Muller:

You can get this The Professional Personal Chef: The Business of Doing Business as a Personal Chef (Book
only) by check out the bookstore or Mall. Merely viewing or reviewing it might to be your solve problem if
you get difficulties for the knowledge. Kinds of this guide are various. Not only by means of written or
printed and also can you enjoy this book by e-book. In the modern era including now, you just looking by
your mobile phone and searching what your problem. Right now, choose your own ways to get more



information about your reserve. It is most important to arrange yourself to make your knowledge are still
change. Let's try to choose right ways for you.

Download and Read Online The Professional Personal Chef: The
Business of Doing Business as a Personal Chef (Book only) Candy
Wallace, Greg Forte #47JQUBWVR91



Read The Professional Personal Chef: The Business of Doing
Business as a Personal Chef (Book only) by Candy Wallace, Greg
Forte for online ebook

The Professional Personal Chef: The Business of Doing Business as a Personal Chef (Book only) by Candy
Wallace, Greg Forte Free PDF d0wnl0ad, audio books, books to read, good books to read, cheap books, good
books, online books, books online, book reviews epub, read books online, books to read online, online
library, greatbooks to read, PDF best books to read, top books to read The Professional Personal Chef: The
Business of Doing Business as a Personal Chef (Book only) by Candy Wallace, Greg Forte books to read
online.

Online The Professional Personal Chef: The Business of Doing Business as a Personal
Chef (Book only) by Candy Wallace, Greg Forte ebook PDF download

The Professional Personal Chef: The Business of Doing Business as a Personal Chef (Book only) by
Candy Wallace, Greg Forte Doc

The Professional Personal Chef: The Business of Doing Business as a Personal Chef (Book only) by Candy Wallace, Greg
Forte Mobipocket

The Professional Personal Chef: The Business of Doing Business as a Personal Chef (Book only) by Candy Wallace, Greg
Forte EPub


