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         “It should come with a health warning that it should not be read at bedtime, since you wont sleep after it, as your mind will be buzzing with great ideas.” 
 Robert Bligh – Just Bean Espresso Bar
         
 
         “A really fun read, full of proven ideas and sensible advice to make money but also enjoy your business at the same time. A must for anyone wanting to start a coffee bar and many operators would benefit from a read as well.” 
 Steve Penk - UK National Co-Ordinator & Director of the Speciality Coffee Association of Europe
         
 
         “A quite brilliant new book on cafe operation… sometimes all of us are lucky enough to learn from those who have turned their mistakes into practical experience, such as in this exceptional new book from Ireland’s ‘Coffee Boys’, John Richardson and Hugh Gilmartin.” 
 Ian Boughton – Coffee House Magazine
         
 
         “Absolutely nobody should open a coffee shop without first reading this book. We have already incorporated it into our training program and manuals.” 
 Se Gorman – Entrepreneur and National Barista Champion 2006 and 2007
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         Please send for a free copy of the latest catalogue:
 
         How To Books 
 Spring Hill House, Spring Hill Road, Begbroke, 
 Oxford OX5 1RX, United Kingdom 
 email: info@howtobooks.co.uk 
 http://www.howtobooks.co.uk
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            This book is dedicated to Vilfredo Pareto. 
            
 
            
                

            
 
            Pareto’s key idea was that 80% of your profit is achieved by 20% of what you do. It is this concept that has inspired both of us to figure out exactly what that 20% is.
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