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CharlesCarrall : Leadership Lessons From a Chef: Finding Timeto Be Great before purchasing it in order to
gage whether or not it would be worth my time, and all praised Leadership Lessons From a Chef: Finding Time to Be
Great:

2 of 2 people found the following review helpful. Best book | have ever readBy WESLEY STEPHENSI have beenin
the service industry ten yearstotal and served in the Marine Corps for 4 years at which time | served as many different
leadership positions and had |eadership classes and training out the ying-yang....but when | discovered this piece of
GOLD, | immediately read through afew pages online and purchased on the spot. This book covers EVERY THING
you need to know and learn to become a successful chef, mentor, leader, business professional and great image to the


http://f3db.com/pub/links.php?id=B002BWQ8B0

peers around you. Chef Charles Carroll isan amazing person (I have never met him in person, but when reading a
book such as this one, and being a chef myself, | can aimost feel a spiritual bond between us) and amazing chef, has
over 70 medals from all over the world, breaks everything down to "Barney style" if you will, and makesit fun to
learn more and more about "finding time to be great." | strongly suggest this book to anyone who wants to further their
education and |eadership traits, new to the culinary industry, or just an old dog wanting to learn new tricks. Thisis
hands down my favorite leadership and chef book of all time! If you read this, please buy!!0 of 0 people found the
following review helpful. Five StarsBy A HAwesome book everyone working in foodservice need to read this
book!!'0 of 0 people found the following review helpful. Good readBy L CGood read

"Chef Charles Carroll has answered our prayers and delivered a book, abible, alife'sjournal shared by areal chef in
today's modern kitchen." ?Chef John Folse, CEC, AAC "From timeto time, | buy motivational books for my
managing partners and chefs, and this book is my all-time favorite gift. What Chef Carroll hasto say isthereal thing."
?2Johnny Carrabba, founder, Carrabba's Restaurant A unique guide to leadership in the culinary arena, by a chef for
chefs Leadership Lessons from a Chef is about creating excellence in the professional kitchen. Here the difference
between good and great comes down to the details, and attention to these details comes from the right attitude reaching
across all staff. A good culinary manager, according to author and award-winning Certified Executive Chef Charles
Carrall, skillfully cultivates this attitude for success, and so leads the way toward kitchen excellence. Using stories and
examples drawn from his many years experience, Chef Carroll gives you aleader's tour through the working kitchen.
Offering proven wisdom in plainspoken terms instead of abstract management theories, the practical tools and ideas
found in this groundbreaking book can be used immediately to motivate and develop an effective team environment
among kitchen staffs. Leadership Lessons from a Chef features: Chef Carroll's formulafor managing kitchen
staffs?SEF. Scheduling, Empowering, and Follow up?and how the formula works in practice Take-away boxes that
reinforce key points Chapters that progress logically, helping you evaluate and refine your goals, develop amission
and principles, and implement these in amotivational and positive way Helpful forms for both greater efficiency and
esprit de corps Inspiring quotations, as well as life and work tips from Chef Carroll Whether you're a student just
starting your culinary education, or an executive chef seeking to take your operation to awhole new level of
excellence, Leadership Lessons from a Chef is an indispensable resource for all stages of your culinary career.

From the Back Cover"Chef Charles Carroll has answered our prayers and delivered abook, abible, alife'sjournal
shared by areal chef in today's modern kitchen." mdash;Chef John Folse, CEC, AAC "From time to time, | buy
motivational books for my managing partners and chefs, and this book is my all-time favorite gift. What Chef Carroll
hasto say isthereal thing." mdash;Johnny Carrabba, founder, Carrabba's Restaurant A unique guide to leadership in
the culinary arena, by a chef for chefs Leadership Lessons from a Chef is about creating excellence in the professional
kitchen.Here the difference between good and great comes down to the details, and attentionto these details comes
from the right attitude reaching across all staff. A good culinary manager, according to author and award-winning
Certified Executive Chef Charles Carroll, skillfully cultivates this attitude for success, and so |eads the way toward
kitchen excellence. Using stories and examples drawn from his many years experience, Chef Carroll givesyou a
leader's tour through the working kitchen. Offering proven wisdom in plainspoken terms instead of abstract
management theories, the practical tools and ideas found in this groundbreaking book can be used immediately to
motivate and develop an effective team environment among kitchen staffs. Leadership Lessons from a Chef features:
Chef Carrall's formulafor managing kitchen staffsmdash; SEF: Scheduling, Empowering, and Follow upmdash;and
how the formulaworks in practice Take-away boxes that reinforce key points Chapters that progress logically, helping
you evaluate and refine your goals, develop amission and principles, and implement these in amotivational and
positive way Helpful formsfor both greater efficiency and esprit de corps Inspiring quotations, aswell aslife and
work tips from Chef Carroll Whether you're a student just starting your culinary education, or an executive chef
seeking to take your operation to awhole new level of excellence, Leadership Lessons from a Chef is an indispensable
resource for al stages of your culinary career.About the AuthorCharles M. Carroll, CEC, AAC, is the Executive Chef
at the River Oaks Country Club in Houston, Texas, which is among the top country clubs in the United States. He has
received over seventy national and international awards, including three Presidential Medallions from the American
Culinary Federation. A graduate of the Culinary Institute of America, Chef Carroll was the manager of the 2004
United States Regional Culinary Olympic Team, which won three gold medals and was ranked third internationally.
Before joining River Oaks, Carroll held executive chef positions at Rochester, New Y ork's Oak Hill Country Club and
The Balsams Grand Resort Hotel in New Hampshire.



