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86A - NYASIA BRADSHAW
Governmental and Nonproﬁt Accounting, Revised Sixth Edition provides a better balance between
theory and practice than other texts, with the most up-to-date coverage. It provides readers with a
thorough basis for understanding the logic for and nature of all of the funds and account groups of
a government, with a unique approach that enables readers to grasp the entire accounting and reporting framework for a government before focusing on speciﬁc individual fund types and account
groups. Includes coverage of the new reporting model standard: GASB Statement 34. Includes illustrations of government-wide ﬁnancial statements and fund-based ﬁnancial statements presented
using the major fund approach. Points out the major changes required from the current guidance
and explains and illustrates the requirements of the new model. Explains and illustrates the GASB
Statement 31. Contains the latest revision of OMB Circular A-133 on single audits. Appropriate for
undergraduate Accounting courses, such as Governmental Accounting, Public Sector accounting,
Government and Nonproﬁt Accounting, and Fund Accounting.
Target XAT 2019 provides the detailed Solutions to XAT 2005 to XAT 2018 original Question Papers. The book also provides the topics of the essays asked in each of these XAT exam. The book
also contains 5 Mock tests designed exactly as per the latest pattern of XAT. Each Mock Test has 2
parts as per the new format. Part I contains questions on Decision Making, English Language & Logical Reasoning and Quantitative Ability whereas Part 2 contains Essay Writing and questions on
General Awareness on Business Environment, Economics and Polity. The detailed solution to each
test is provided at the end of the book. The book also contains the list of essays asked in the last
14 years of XAT and a list of essays for practice.
Real-world advice for quick retention of the most important business concepts and skills of hospitality ﬁnance Hospitality Financial Management provides a straightforward, practical approach to help
the hospitality manager eﬀectively analyze hospitality industry management reports and ﬁnancial
statements; prepare accurate business forecasts, strategic pricing models, and eﬀective cost-control systems; manage working capital; develop and ﬁnance growth strategies; perform investment
analysis; prepare investment packages; negotiate and structure business deals; and ultimately increase shareholder value and personal wealth. This comprehensive how-to book includes: Feature
Stories--brief histories of famous hospitality leaders highlighting how they have used ﬁnancial management skills to attain success for their companies and signiﬁcant ﬁnancial rewards for themselves Learning Outcomes--a summary of key topics covered in each chapter Finance in Action--scenarios that apply the concepts, skills, and techniques presented in the chapter to real-world situations. A step-by-step solution is provided for each problem to walk the reader through the necessary ﬁnancial calculations The Real Deal--boxed inserts that emphasize the relevance of the book
by linking ﬁnancial concepts to fun facts associated with situations students either have or will encounter in their everyday lives Concept Checks--case studies that reinforce the materials presented and enable students to practice their analytic and problem-solving skills Hospitality Financial Management is the perfect book for undergraduate and graduate hospitality management students,
hospitality industry managers, and owners of small hospitality businesses.
Managing Front Oﬃce Operations provides an in-depth look at management of the front oﬃce and
how this department interacts with other hotel departments to create a memorable guest experience. This 14-chapter book presents a systematic approach to front oﬃce procedures by detailing
the ﬂow of business through a hotel, from the reservations process to check-out and account settlement. It also examines the various elements of eﬀective front oﬃce management, paying particular attention to the planning and evaluation of front oﬃce operations and to human resources management. Hospitality management students and new front oﬃce employees who aspire to a management position will beneﬁt from this practical textbook that explores every facet of hotel front

oﬃce operations.
Basic Management Accounting for the Hospitality Industry uses a step by step approach to enable
students to independently master the ﬁeld. This second edition contains many new themes and developments, including: the essence of the International Financial Reporting Standards (IFRS) integration of the changes caused by the evolution of the Uniform System of Accounts for the Lodging
Industry (USALI) the extension of price elasticity of demand, and addition of income and cross elasticities the addition of break-even time (BET) as an additional method of analysing capital investments Up-to-date and comprehensive coverage, this textbook is essential reading for hospitality
management students. Additional study and teaching materials can be found on
www.hospitalitymanagement.noordhoﬀ.nl
The success of every business in the hospitality industry depends on maximizing revenues and minimizing costs. This Ninth Edition continues its time-tested presentation of fundamental concepts
and analytical techniques that are essential to taking control of real-world accounting systems,
evaluating current and past operations, and eﬀectively managing ﬁnances toward increased
proﬁts. It oﬀers hands-on coverage of computer applications and practical decision-making skills to
successfully prepare readers for the increasingly complex and competitive hospitality industry.
A complete guide to using key managerial accounting techniques for planning, controlling and improving proﬁtability at the business property level - the “cutting-edge” of routine decision making.
Extended edition now includes a major new section Step-by-Step: Quantitative analysis of cost functions in hotels & restaurants.
"The Uniform System of Accounts for the Lodging Industry establishes standardized formats and account classiﬁcations to guide individuals in the preparation and presentation of ﬁnancial statements for lodging operations. The publication is a joint eﬀort of the Hotel Association of New York
City and the Financial Management Committee of the American Hotel & Lodging Association
(AH&LA), with funding from Hospitality Financial & Technology Professionals (HFTP)."--Google
books viewed Feb. 22, 2021.
The International Encyclopedia of Hospitality Management is the deﬁnitive reference work for any
individual studying or working in the hospitality industry. There are 185 Hospitality Management
degrees in the UK alone. This new edition updates and signiﬁcantly revises twenty ﬁve per cent of
the entries and has an additional twenty new entries. New online material makes it the most up-to-date and accessible hospitality management encyclopedia on the market. It covers all of the relevant issues in the ﬁeld of hospitality management from a sectoral level (lodging, restaurants/food
service, time-share, clubs and events) as well as a functional one (accounting and ﬁnance, marketing, strategic management, human resources, information technology and facilities management).
Its unique, user-friendly structure enables readers to ﬁnd exactly the information they require at a
glance – whether they require broad detail that takes a more cross-sectional view across each subject ﬁeld or more focused information that looks closely at speciﬁc topics and issues within the hospitality industry today.
Foodservice industry operators today must concern themselves with the evolution of food preparation and service and attempt to anticipate demands and related industry changes such as the supply chain and resource acquisition to not only meet patrons' demands but also to keep their competitive advantage. From a marketing standpoint, the trend toward a more demanding and sophisticated patron will continue to grow through various factors including the promotion of diverse food preparation through celebrity chefs, mass media, and the eﬀect of globalization. From an operational
standpoint, managing and controlling the business continues to serve as a critical success factor.
Maintaining an appropriate balance between food costs and labor costs, managing employee
turnover, and focusing on food/service quality and consistency are fundamental elements of restau-

rant management and are necessary but not necessarily suﬃcient elements of success. This increasing demand in all areas will challenge foodservice operators to adapt to new technologies, to
new business communication and delivery systems, and to new management systems to stay
ahead of the changes. Strategic International Restaurant Development: From Concept to Production explains the world of the food and beverage service industry as well as industry deﬁnitions, history, and the status quo with a look towards current challenges and future solutions that can be undertaken when developing strategic plans for restaurants. It highlights trends and explains the logistics of management and its operation. It introduces the basic principles for strategies and competitive advantage in the international context. It discusses the food and beverage management
philosophy and introduces the concept of food and beverage service entrepreneurship, restaurant
viability, and critical success factors involved in a foodservice business venture. Finally, it touches
on the much-discussed topic of the food and beverage service industry and sustainable development. This book is ideal for restaurateurs, managers, entrepreneurs, executives, practitioners,
stakeholders, researchers, academicians, and students interested in the methods, tools, and techniques to successfully manage, develop, and run a restaurant in the modern international restaurant industry.
"Instructor resource center"--P. [4] of cover.
This is the eBook of the printed book and may not include any media, website access codes, or
print supplements that may come packaged with the bound book. ACCOUNTING FOR HOSPITALITY
MANAGERS will help your students understand and apply hospitality departmental accounting at
the supervisory and managerial levels. This edition includes three chapters on cash management
and planning, casino accounting, and assorted accounting topics. Hospitality managerial accounting case studies and Internet reference sites are included in each chapter, and content has been
updated to reﬂect the tenth revised edition of the Uniform System of Accounts for the Lodging Industry. The Sarbanes-Oxley Act gets comprehensive coverage, including the role of the SEC. The
book also covers Fair Value Accounting, required for all publicly-held corporations. Exhibits throughout the book reﬂect computerization and today’s technology.
Revised edition of Accounting & auditing research: tools & strategies, [2014]
This new textbook, Hospitality Revenue Management: Concepts and Practices, provides a comprehensive, in-depth introduction to the basic concepts and best practices of hospitality revenue management. With a real-world, hands-on approach, the book places students in the role of a revenue
manager striving to succeed in an ever-changing hospitality business environment. The book takes
a unique multi-author, collaborative approach, with chapters from outstanding industry leaders
who share their experience and provide the information necessary to arm students with the most
up-to-date tools and methods they to be eﬀective in the hospitality revenue management ﬁeld.
The chapters cover the important topics in hospitality revenue management, including hotel pricing, hotel segmentation, distribution channels, competitive analysis, hotel forecasting, performance analysis, market data, supply and demand management, and more.
The Practical Guide to Understanding and Raising Hotel Proﬁtability oﬀers a comprehensive, easy-to-follow breakdown of how to understand proﬁt and loss accounts for hotels. It oﬀers practical advice on how to maximise the proﬁts of this customer-facing business and improve performance results. Chapters cover every aspect of the proﬁt and loss account including marketing, accommodation, food and beverage sales, quality, budgeting, event sales, and all the corresponding costs involved. It explains all the relevant KPIs and industry quirks within the proﬁt and loss document as
well as industry benchmarks to equip the reader with the skills to attend high level meetings, complete ﬁnance-based assignments and ultimately run their own business. Valuable tips from leading
professionals within the industry are included throughout, giving advice on how to improve hotels’
ﬁnancial results and positively inﬂuence net proﬁt through everyday actions. Packed full of practi-
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cal case studies and written in an easy-to-read-style, this book is essential reading for hospitality
students and current hospitality and hotel managers.
Readers seeking management careers in hospitality will enter a dynamic industry ﬁlled with opportunities. The rewards are many, but so are the challenges. Today's hospitality managers must deal
with such complex factors as globalization, terrorism threats, ecotourism, internet commerce, new
business and ﬁnancial models, and rapidly changing consumer demands. Introduction to Management in the Hospitality Industry, 10th Edition gives readers the industry know-how and the management skills needed to thrive in all aspects of the ﬁeld, from food service to lodging to tourism. The
Tenth Edition of Introduction to Management in the Hospitality Industry features both historical perspectives and discussions of new trends in a variety of sectors. This book has the most thorough
coverage of the hospitality industry, covering foodservice, lodging, and travel and tourism, hospitality careers, and hospitality management. Upon successful completion of this text, readers will have
a strong grasp of the many facets of the hospitality industry.
A Textbook of Cost and Management Accounting provides the students with thorough grounding in
cost concepts, cost behaviour and methods, and techniques of cost and management accounting
with an understanding of the uses and limitations of cost and ﬁnancial data for managerial operations. The text of the subject matter has been presented in a student-friendly, simple and intelligible manner. Every discussion involving conceptual complexity is immediately illustrated by a numerical example. In addition, the book contains a liberal sprinkling of charts and diagrams so as to
make the subject easily understandable and highlight its ﬁner points. The subject matter has been
organized on ‘ﬁrst things ﬁrst’ basis for its logical presentation that sustains interest. The approach
of the book is examination oriented. Thus, a good number of problems and solutions have been included in its chapters. Theoretical and numerical questions have been mostly selected from various examinations. Objective type questions have been given to serve as self test by students. This
is an ideal book for self study. New to this edition • All chapters thoroughly revised • Latest information on Cost Accounting Standards (CAS) issued by the Institute of Cost Accountants of India (ICAI) • Chapter on ‘Miscellaneous Topics’ made more contemporary by including some new sub-topics, and thus re-named ‘Advanced Cost Management Techniques’ • Revision and augmentation
of practical problems
Foodservice managers need a ﬁrm understanding and mastery of the principles of cost control in
order to run a successful operation. With Food and Beverage Cost Control, Fifth Edition, Dopson
and Hayes have created a comprehensive resource for both students and managers. Written in a
user-friendly style, this text provides the necessary foundation in accounting, marketing, and legal
issues, as well as foodservice, production, and sanitation. It also oﬀers practical pedagogical tools,
including chapter overviews, outlines, highlights, feature boxes, problems, Web links, technology
tools, and key terms and concepts.
In 2001, we gathered a group of researchers in Nice, France to focus discussion on performance
measurement and management control. Following the success of that conference, we held subsequent conferences in 2003, 2005, 2007, and 2009. This title contains some of the exemplary papers that were presented at the most recent conference.
Inhaltsangabe:Abstract: The intensity of competition in the tourism business, especially in the hotel industry has continuously grown during the last years. This development leads to the situation
that capital investments in the hospitality industry are connected with ever increasing risks. In order to minimize these risk potentials, a detailed evaluation of the competitiveness and market compatibility of a planned project is an essential part of any project development process. Those analyses are covered in the course of a feasibility study which encloses all aspects that inﬂuence the
success of a hotel project. In this context, a feasibility study serves as an information tool for project developers, investors, tenants, hotel operators and ﬁnanciers in order to make decisions with
regard to a speciﬁc hotel project. The preparation of a feasibility study requires the combination of
a multitude of aspects, hence input from all participants in the project development process. Getting hold of information and the appropriate usage of this information is crucial in order to ensure
the success of a study. The main objective of this diploma thesis is to identify the most important
and current issues in feasibility evaluation of hotel projects. In practice, many studies are prepared
following a ﬁxed model, which has not been changed for years. However, the hospitality industry is
highly competitive and dynamic, new additions to the existing supply therefore need to be analyzed very carefully. The focus of this diploma thesis is speciﬁcally put on the hospitality industry.
This means that feasibility evaluation for other types of project development in the tourist industry
is not subject to this study. The aim of the thesis is on the one hand to point out aspects that have
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to be taken into consideration in any study, and to give suggestions for improvements on the other
hand. The author has laid down the following four hypotheses that serve as the main source for the
research questions. - Hypothesis 1: The sensitivity analysis is the most important component of a
feasibility study. - Hypothesis 2: A feasibility study is the most important decision making factor for
the investor in a hotel project. - Hypothesis 3: If the results of a feasibility study seem to turn out
negative, then the operative concept of the project is changed. - Hypothesis 4: The level of the construction cost is the factor that is most diﬃcult to estimate and is therefore [...]
This text explores the nature of these industry sectors and how these impact on the strategic managerial accounting (SMA) tools used by decision makers in the industry. Formerly known as Managerial Accounting in the Hospitality Industry by Harris and Hazzard, this new edition builds on this
successful and well known text.
Now in its ninth edition, Human Resource Management in the Hospitality Industry: A Guide to Best
Practice, is fully updated with new legal information, data, statistics and examples. Taking a 'process' approach, it provides the reader with an essential understanding of the purpose, policies and
processes concerned with managing an enterprise’s workforce within the current business and social environment. Since the eighth edition of this book there have been many important developments in this ﬁeld and this ninth edition has been completely revised and updated in the following
ways: Extensively updated content to reﬂect recent issues and trends including: labour markets
and industry structure, impacts of IT and social media, growth of international multi – unit brands,
role of employer branding, talent management, equal opportunities and managing diversity. All explored speciﬁcally within the Hospitality Industry The text explores key issues and shows real life
applications of HRM in the Hospitality industry and is informed through the authors’ research projects within Mitchells & Butler's plc, Pizza Express, Marriott Hotels and Café Rouge. An extended
case study drawing from the authors’ experience working with Forte and Co., Centre hotels, Choice
Hotels and Bass, Price Waterhouse and Grant Thornton Written in a user friendly style and with
strong support from the Institute of Hospitality, each chapter includes international examples, bulleted lists, guides to further reading and exercises to test knowledge.
Present Knowledge in Nutrition, 10th Edition provides comprehensive coverage of all aspects of human nutrition, including micronutrients, systems biology, immunity, public health, international nutrition, and diet and disease prevention. This deﬁnitive reference captures the current state of this
vital and dynamic science from an international perspective, featuring nearly 140 expert authors
from 14 countries around the world. Now condensed to a single volume, this 10th edition contains
new chapters on topics such as epigenetics, metabolomics, and sports nutrition.The remaining
chapters have been thoroughly updated to reﬂect recent developments. Suggested reading lists
are now provided for readers wishing to delve further into speciﬁc subject areas. An accompanying
website provides book owners with access to an image bank of tables and ﬁgures as well as any updates the authors may post to their chapters between editions. Now available in both print and
electronic formats, the 10th edition will serve as a valuable reference for researchers, health professionals, and policy experts as well as educators and advanced nutrition students.
The International Encyclopedia of Hospitality Management is the deﬁnitive reference work for any
individual studying or working in the hospitality industry. This new edition updates and signiﬁcantly
revises 25% of the entries and has an additional 20 new entries. New online material makes it the
most up-to-date and accessible Hospitality Management encyclopedia on the market. It covers all
of the relevant issues in the ﬁeld of hospitality management from both a sectoral level: Lodging,
Restaurants/Food service, Time-share, Clubs and Events as well as a functional one: Accounting &
Finance, Marketing, Strategic Management, Human Resources, Information Technology and Facilities Management. Its unique user-friendly structure enables readers to ﬁnd exactly the information
they require at a glance; whether they require broad detail which takes a more crosssectional view
across each subject ﬁeld, or more focused information which looks closely at speciﬁc topics and issues within the hospitality industry today.
The objective of this textbook is to teach students to be conversational in speaking “numbers.”
This means understanding fundamental accounting concepts, developing solid ﬁnancial analysis
abilities, and then applying them to understand and improve the operational performance of their
hotel or restaurant. The book will accomplish this by studying the current practices of some of today’s leading hotel and restaurant companies. Chapters will be developed under the auspices of a
select group of hospitality industry General Mangers, Directors of Finance, and Regional Accounting Managers to ensure that the information is current, accurate and useful. Understanding and ap-
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plying the information will be the main focus of this book. This textbook should provide hospitality
managers the knowledge and experience to be comfortable in using numbers to operate their departments. This includes developing the ability to perform all accounting and ﬁnancial aspects of
their position eﬃciently and correctly including revenue forecasting, wage scheduling, budgeting,
P&L critiques, purchasing procedures and cost control methods. As a result, they will have more
time to spend on the ﬂoor with their customers and employees. This knowledge will help them understand their operations and how to improve, change or expand them to increase revenues or
proﬁts.
"Hospitality Finance and Accounting provides a uniquely concise, accessible and comprehensive introduction to hospitality, ﬁnance and accounting from a managerial perspective. By avoiding unnecessary jargon and focusing on the essentials, this book oﬀers a crucial breakdown of this often
overly-complex subject area. The concise chapters cover the essential concepts, ideas and formulas to be mastered within the hospitality industry including income statements, balance sheets,
pricing, budgeting, as well as fundamental issues such as rooms pricing, portion control, portion
cost, yield standards and breakeven analysis. Each chapter is split into two sections; theory and
practice, giving students practical insight into the everyday realities of the hospitality industry
through case studies which show how theories are applied to a range of relevant scenarios. This
will be an essential introductory yet practical resource for all Hospitality students and future managers within the industry"-The new edition of Raymond Stone’s Human Resource Management is an AHRI endorsed title that
has evolved into a modern, relevant and practical resource for ﬁrst-year HRM students. This concise 14-chapter textbook gives your students the best chance of transitioning successfully into
their future profession by giving them relatable professional insights and encouragement to exercise their skills in authentic workplace scenarios. Complementary to your courses, with well written
conceptual content, Stone’s 10th Edition will save you research and assessment prep time with a
host of case studies that cement learnings and get students thinking critically.
This cutting edge and comprehensive book—with contributions from the star faculty of Cornell University's School of Hotel Administration—oﬀers the latest thinking on the best practices and strategies for hospitality management. A must for students and professionals seeking to enter or expand
their reach in the hospitality industry, The Cornell School of Hotel Administration on Hospitality delivers the authoritative advice you need to: Develop and manage a multinational career and become a leader in the hospitality industry Maximize proﬁts from franchise agreements, management contracts, and leases Understand and predict customer choices, and motivate your staﬀ to
provide outstanding service Manage hospitality businesses and the real estate underlying the businesses Control costs, coordinate branding strategy, and manage operations across multiple locations
For undergraduate and graduate Accounting courses, as part of non-Accounting programmes. Simpliﬁed learning of real-world accounting problems Accounting for Non-Accounting Students, 10th
Edition, by Dyson & Franklin provides real-life understanding of accounting by introducing the purpose and key ideas of ﬁnancial and management accounting to students who have had little or no
previous knowledge of the subject. This textbook is renowned for its clear and non-technical explanations of essential accounting techniques, in a language accessible to all. It engages with students to help them cross.
Updated with the latest developments in the accounting and hospitality ﬁelds, Hospitality Financial
Accounting, Second Edition covers the basics of ﬁnancial accounting and then walks you through
analyzing ﬁnancial statements and dealing with the daily issues you’ll face on the job. In this Second Edition, the authors have provided engaging new coverage and features that includes new
case studies, an expanded section on ethics, new “Accounting in Action” vignettes, applied exercises, and new coverage of casinos, spas, and purveyors.
Author of cult classics The Pumpkin Plan and The Toilet Paper Entrepreneur oﬀers a simple, counterintuitive cash management solution that will help small businesses break out of the doom spiral
and achieve instant proﬁtability. Conventional accounting uses the logical (albeit, ﬂawed) formula:
Sales - Expenses = Proﬁt. The problem is, businesses are run by humans, and humans aren't always logical. Serial entrepreneur Mike Michalowicz has developed a behavioral approach to accounting to ﬂip the formula: Sales - Proﬁt = Expenses. Just as the most eﬀective weight loss strategy is to limit portions by using smaller plates, Michalowicz shows that by taking proﬁt ﬁrst and apportioning only what remains for expenses, entrepreneurs will transform their businesses from
cash-eating monsters to proﬁtable cash cows. Using Michalowicz's Proﬁt First system, readers will
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learn that: · Following 4 simple principles can simplify accounting and make it easier to manage a
proﬁtable business by looking at bank account balances. · A small, proﬁtable business can be
worth much more than a large business surviving on its top line. · Businesses that attain early and
sustained proﬁtability have a better shot at achieving long-term growth. With dozens of case
studies, practical, step-by-step advice, and his signature sense of humor, Michalowicz has the
game-changing roadmap for any entrepreneur to make money they always dreamed of.
Over the years Advanced Accountancy has emerged as the deﬁnitive and comprehensive textbook
on accountancy as it completely meets the requirements of students preparing for B.Com., M.Com., MBA, and Professional examinations conducted by diﬀerent institutions, such as the Institute
of Chartered Accountants of India (ICAI), the Indian Institute of Bankers (IIB), the Institute of Company Secretaries of India (ICSI), and the Institute of Cost & Works Accountants of India (ICWAI).
Accounting Information systems (AIS) have become indispensable in the ﬁeld, and this book pro-
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vides clear guidance for students or professionals needing to get up to speed. Designed to suit a
one-semester AIS course at the graduate, undergraduate, or community college level, Core Concepts of Accounting Information Systems explores AIS use and processes in the context of modern-day accounting. Coverage includes conceptual overviews of data analytics, accounting, and risk
management, as well as detailed discussion of business processes, cybercrime, database design
and more to provide a well-rounded introduction to AIS. Case studies reinforce fundamental concepts using real-world scenarios that encourage critical thinking, while AIS-at-Work examples illustrate complex procedures or concepts in everyday workplace situations. Test Yourself questions allow students to gauge their level of understanding, while End of Chapter questions stimulate application of new skills through problems, cases, and discussion questions that facilitate classroom dialogue. Practical, current, relevant, and grounded in everyday application, this book is an invaluable
resource for students of managerial accounting, tax accounting, and compliance.
"Accessibly written and thoughtfully edited, making it essential reading for those studying hospitali-
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ty and embarking on a career in the industry." - Peter Lugosi, Oxford School of Hospitality Management "This text is a fascinating read... Roy Wood has spent 25 years teaching, researching and
writing on the hospitality industry - much of that learning is here in this book." - Erwin Losekoot,
Auckland University of Technology "All diﬀerent aspects of the hospitality industry are elaborated
on... All in all a wonderful course book for for our students!" - Claudia Rothwangl, ITM College This
book covers the major concepts students are likely to encounter throughout their study within the
hospitality management, giving a comprehensive and up-to-date overview as well as providing engaging everyday examples from around the world. A leading ﬁgure in the ﬁeld, Roy Wood has successfully gathered international contributors with direct experience of hospitality management and
the hospitality industry as a whole, ensuring the academic, geographical and practical integrity of
the book. Key Concepts in Hospitality Management is written for undergraduate students and
those studying short postgraduate or executive education courses in hospitality management,
events management, tourism management and leisure management.

