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Sari Edelstein : Food, Cuisine, And Cultural Competency For Culinary, Hospitality, And Nutrition
Professionals before purchasing it in order to gage whether or not it would be worth my time, and all praised Food,
Cuisine, And Cultural Competency For Culinary, Hospitality, And Nutrition Professionals:

0 of 0 people found the following review helpful. Purchased for a class, kept for it's array of knowledgeBy Laural
purchased this book for a classthat | had to take in college. | assumed that it would be all about food and regions of
the world, but it was much more than that. The book also coversalot of information about cultural norms. | found it
extremely helpful because | am going into a healing profession, and was able to take away alot more than just the
food elements. | was able to better understand how to communicate with clients from various cultures.O of O people
found the following review helpful. Five StarsBy PooriaExcellent as described. Thank you for fast shipping!0 of O
people found the following review helpful. Five StarsBy ANNE A.SVery good product and nice price! | lovethis


http://f3db.com/pub/links.php?id=0763759651

product =D thanks!

Food, Cuisine, and Cultural Competency for Culinary, Hospitality, and Nutrition Professionals comprehensively
covers unique food traditions as they apply to health. The text explores the critical importance of cultural sensitivity
and competency in today's work setting, addresses health literacy issues of diverse client bases, and helps readers
identify customer communication techniques that enable professionals to establish trust with clients of ethnicity not
their own. Written and peer reviewed by expertsin the culture discussed, each chapter in this groundbreaking text
coversadistinct region or culture and discusses the various contexts that contribute to nutrition and health: lifestyles,
eating patterns, ethnic foods, menu planning, communication (verbal and non-verbal), and more. This book is
consistent with The American Dietetic Associations Cultural Competence Strategic Plan.



