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TEE LEFT-OVER FOOD PROBLRK IN

IHSTITUTION KITCHENS

I. Introduction

A“ ObiCCt Of Study
 

The left-over food problem is one which managers

of all food units must face. A problem that is found in

the home as well as in the institution. It is a seemingly

necessary evil which is difficult to escape; nevertheless,

it is one that can be remedied in many ways. The reason

left-overs cannot be erased from our food vocabulary is ap-

parent when it is realized that there are a great nrnber

of factors which are variants and cannot always be standard-

ized and controlled. Some of the factors that must be con-

sidered are: the type of institution; the number of peonle

to be served; the kind of neonle; the number of servings;

the size of servings; the kind of food; the season of the

year; the method of preparation; the recipe used; the at-

tractiveness and palatibility of the dish, and the price.3

By careful study of each individual problem many

of the factors may be controlled and often the control is

such that the ideal, which is of course to have no left-

overs, is nearly reached. In order to reach the desired

goal one must always be alert and be working on new plans

and new ideas, since it is evident that vith the best of
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supervision and the most careful study, the left-over

problem will still exist.

There are many definitions for left-overs filthough

very few are found in writing. Each nerson has in his or

her mind a definition of what left—overs are to tin. What

on person might term a left-over, another would not class(
D

as s left-over at all. In a broad sense left-overs are those

foods which have been prensred and have not been consumed

at the time when the servine period has been concluded.

This definition also takes into consideration the.so-cslled

"come—books" wtich are foods that have been served and

returned to the kitchen; in other words, slate waste. "Come-

backs" are not to be included in the definition for food

that has onse been served to an individual for obvious

sanitary reasons must never be served again, but must be

discarded. Such food is a problem entirely removed from

left-over foods. The above definition also trkes into

consideration those foods, which although they have been

prepared, were prepared with the intention of saving to use

later. These foods, of course, must be of the type that

will hold jus, as well on standing for the length of time

planned, as they would if they were freshly prepared.

The definition formulated to use in this study is

as follows: Left-over foods are those foods which have

been prepared for service and are left after serving is

completed. They may be foods that cannot be used again
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3

because of their poor keeping qualities, they way h C
D

foods which may be served in the same nenrer without anv

noticeable chance in apnetrsnce and relatibility, or ttev

may be foods that are perfectly good, but vhich will be

imnroved if made into a new dish.

A careful survey was made of the campus food units

an state Collefie and of a conver,isl food unit

in the ricinitv. The object of the investifetion was:

A. To ascertain the extent of the left-over

fomi nroblem-

P. To study the ways in which the problem differs

in dormitories and cafeterias.

C. To compare the two dormitories and to compare

the two cafeterias.

D. To discover the method in thich the problem

is handled in each of the units studied, and

its anrrox_mate success.

h. To compile a chart to be of service in x"&
J

L
)

{
J
O

3

L
3

left-over food to the best advantage.



B. Review of litersture.
 

Although the left-over focd firetleu is ever present

9nd exceedinelv difficult to solve in msrv situations,
I;

it is one about rhieh 9 very lim ted stount of written

rsteriel is evsiluble. Peeks written on restaurant venere-

‘
L
J

ment and articles epneerine in resteurrnt periodicals invo "A
J

l
)

left-overs when they discuss food control and stenderd recipes

and rortiers, for it is eVident that if these factors are

considered the left-over problem will be diminishes.

Articles on the use of left-over foods hsve been

written for the housewife and heve been nublished at dif-

ferent intervals t: the Good Housekeeping Institute,

Delineetor, Better Homes trd Gardens end oiher regszines.

A letter received from Estherine A Fisher, Director of the

Good Housekeepinq Institute states tlet, "Another point

is, in the keeping of left-overs in good conditicn until

they are used. In our thriftv moments we sometimes tuck

3.d$
3
1

away in the refrieerator "dcbs" of left-over foo Q
U...‘ b‘. 5

.

promptly forget abort them until we cone rpon tlem later

dried up or covered with sold. Tris of course means 5

“”3.

932;,01‘.ts op feed sri naturally it is not good for the refri
r , *3

the Recommend, therefore, ttst left-overs when put away in the

refrigerator, stould he covered closely to rrevent their

drving out. If they are not gut in a covered cisn, me

till QuViSG such coverinys es waxed paper, ptrchment peuer,

transparent rarer such as cellephere, 2rd aluminum foil,

L

which is not also used for ttis purpose. I, cones in
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to the housewife can well he applied to the in-

r e csreful "nuttine svtv" of food“
3

Otwit tion director

stuffs in a condition so that they willi rcmsin as freen

es gossihle and a check of the left-overs in tle re-

frijerstor at least once daily will 3 ve finch food Which

otherwise would find it: wey in the qsrtsge can.

nicherds and Treat (l) ssv,"Thcugh menus must be

rede out in advance of the day then the" ere to he used

they should CB sufficiently el‘: stic to allow for froner

utilization of left-overs. Using left—overs ms" ween

verv little ,henee end substitution, or may require comnlete

revision of the day's noel. Left-overs rust be used,

for it is only ty constant cure thst the food cost can

be heft down to a minimum. That this is true of all in-

J..

gut H(
I
)

d
‘

l
J
o

one whether greet or smell is shown tr the extreme

exercised in the larrest hotels to tte end ottt no0 m *
5

I
D

food mlll he rusted.

service from the kitcne”, ttere will frohdtly be e lsrne

amount of left-over food. It requires a good @591 of,

ingenuity to use these left-overs n sore other form so as

to meintin variety end that element of surgrise whicL is

so essential. In the cafeteria or other institutions using

the a la csrte service, the left-over problen is not so
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sericus. It is very n cely ." f in ted roots”
9
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and t‘e rotels wtich serve e clre
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tte menu for

which may be ctiefly rode no free left-overs."
‘

Thronehout tte took of recifies

.
.
o
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.
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placed in front oi celtrin :1 Pee LO indicate tlete is

tticr left-overs her he Uced to advertere.
‘ o

'\ ‘ ‘Q "\ \ - ‘ I‘ ”

5.0.thl, in Peetgdrnrt :nreoerent res art
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crepter, "On What to do Tit: Left-Overs."(2) This charter

contsirs discussion C- the importance of PCfitPOl nrd enr-‘
-

geeds ttings to he on ones guard ojcinst. It else conteins

e tetle listing ways of using left-over foods. The chapter

on stonderdized portions suggests a reduction of waste by

giving peonle the nrooer exonrt of food. The chapter on

food cost eceourting else is closely related to the problem.

f
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left-Over Foods in Irstieutions

9
.
3

written b? Elms Ruth Stewart t Kansas State Collefie, fives

of tte nrohlen and contains about one

‘ . 0

a score liseussio U ¥

hundred tested reef

"
3 es on different were in rtich left-over

foods msy be utilized.

Charts for the use of left-overs have been putlisred

bv Better Fem,s'med Gardens 4), Iowa State Collegc(5), (rd

J.O.Dahl 3). Tiese Charts may te very relpful end may serve

as e guile in the different rethods of prerering left-overs.



 

The two dormitories for fiirlr, "ed the two

cafeterifin were PUfiVC”83 in rekinm fke 9+”F" A +wcI l

w. .

V

, 9 - , .. . n. ‘ J. _ 1.. < .2 - 1 . A . . ,

veezs sin“; v1: “doe Ru ewew food what Ciecxio" invokes ~“3

einhefis. ?reka¢sfs were OWitfei rieee the fWOPlefi of

left-overs for breevf°r+ is of much less ifijortdfice nfid

were ehnily hsniled.

Venus were CFfeiwed daily and were ckeekefl 33 fo

the epproyimete avouets of food frepfired for one? item;

the emeuvts of food 70ft over; the veneer in which the

food was served evein, i.e. whetber the food was merclj

Jreheatefl and servefl in the SETS wey or vngbor it we: flflip

me into e new 5ieP; the rifle er“ +he foofl was nervefi again.

Such foods as left-over leifuee servos, fruits, fruit

to were not ineludefl :3 fkey ere not on

r 7H 9? minke: 9nd tierefore could ref be Checked. Tiese

foods are not tested but rre used in mekihm new Jiehes.

u for the use of left-overs indicates %ew rneh feeds

3
T

(
D 3 6 ‘
3 f

For each unit rurveyed tables Jere wrde shoving

tne foode Merved fhaf involve4 left-overs. Wkere foods

_ L. —\

were romped in six Classes: cents fleets end meet enh-'
4

J

:titutee, vegefeblee, srlnab, denserts and hot breedc. From

theee tntleq conclusions were dTCWW we to the extent of

tie oroblefi Dfifl tke wefhod in which the eroblefi w": Pnniled.
~
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tl<e iiterts tree: arrierr' fin fine :1 lri crncte' ‘nerni. ‘fitl* the

menv to choose from it is not alters nocsihle to iucse
b (,1 .4 ' A "

- - L.K..—.- ‘

¢

.....accurately just whet dish will sell best, end just how

much to prepare. Cefeterins are also likely to have over-

production, first beccuse they, es the e To csrte‘ service

dining roors, first have verifies of food on the renu.

Sorre days 0 certs-in (lich will rsppenl to the custo*‘:‘.ers,

then eqcin the ssme Jich till not sell. Second, beccuse

e cafeteria must slwvrs hsvc enoufh food on oiSpley to

make en tttrective counter. Even within 9 few nirutos

of closing tine, the counter must be supplied with enough

food so that the dishes will not look empty and picked

over.

An overproduction of food if not prOperly token

care of will result in 8 financial loss to th institution.C
D

Each year many thousends of dollers ere 10st becruse

renegers do not know how to control left-overs.(3). Other

factors such as: the incorrect pricing of food; the Ch?RfOJ

in the menus and the waste of foods from "comebacks" also

will ceuse the fooc cost to become hiéher fine consequently

the profits will decrease.

The improper use of left-overs will elso cause the

profits to decrease. If en institution serves left-over

foods so many tines that it hecones noticeable to the cus-

tomers, they will not he satisfied and will prohshly not

return. Customers do not cere to pey for food thst looks

old end testes old.



In dormitories where the reels ere psid for in sifi‘noe

ene he students est at the svue tehle three tines e def
.'

very cereful checks must be rain of the tone so 2 to haveL
I
)

as few left—overs ns pussihle. Ctr‘crts have “006 memories

es well es coed eyes and very readily detect it when they

ere being served left-over food. This will hreefl ciscontent

emonc the students and much ill will nrd criticism is in

store for the director who does not reeliee thet left—overs

ere important and rust be notched closely.

Thus it is seen that left-overs ere importcnt in..... fl - so

much as they will lower the profits of the institution

through raising the food cost, rnd will decreese the soles

thich in turn mill onuse 9 decrease in the profits.



III. The Causes Of Left-Overs

The factors mentioned ir the introducticn as reasons

for left—overs should he discussed wore ir detail. fiery

of these factors can be controlled h? the management if

carefully stud ed. If the nurher of creole to he served,

and the size of the serVines ere wetched 3 much more “c-

curate estimation of food to he nrensred cen he made. The

asnsqer is resnorsihle for some very direct problems of

food control. Nistakes ray he made in pure asinf foods,

buying more than can he used readily or buying foods that

ere not popular with the clientele. Differert classes of

neonle es to relifion, nationality, sex end occupation,

and the seasons of the year will effect the kind and the

amount of food to purchase.

mtere are often errors made in the nreperstion of

the food thrt will lend to saving left-overs. The Quantities

that the cooks are told to prepare may be incorrect. A

common fault is to allow the cooks to nske their own de-

cisions as to the emounts of food to be prepared. True,

cooks do become accustomed to the demsnds snd.fooc habits

of the clientele and -n many cases they make accurate es-

timations, however, this is no reason for the maneger to

consider it unnecessary to check with the cooks. Cooks do

not usually heve 8 scientific background in institution

msnagenert, so that it would seem evident thet the maneeer

is the loeicel person to meke decisions on such a vital



l?

nttter as euentities to ie prefered.

It is very difficult to find recites for larrje

qusntitv cookery that have heen stendnrdized. If the

yield of the recipe is not stated, this fact mav ac-

count for a lerger quantity then necessary being

”
1 re-

mred and thus not consurted. Instituticn oneretors would

welcone e recite took for laree suertities thrt is sten—

dcrdised in ell were fossihle as to quantity of waterials

used, rrorcrticrs used, edequste directions for continirj

end luflaing, ervl'yield esa‘to numher':wri sire of IWMTthDS.

Left-overs may result from serving food thet is not

re stable. Customers after tekine food 9 fer tires and

finding it not paleteble will prohohly not order that food

agein. The nelstihility of the food will depend Upon

preprretion from the rev state to the finished product.

After the raw food has been properly prepared and so com-

bined as to produce satisfactory texture end flavor, it is

Also necessary that the tyne of fuel to be used in furtherf

preparation and rroner control of the fuel should be under-

stood so that food will be cooked for the proner length.of

time and in the test way, thus insurine a good finished

nroduct.

The importance of having food attrective we to color,

texture end size of servings esneciellv in cefeterie

situations should not be overlooked. Since the food is

selected after it has been seen, it must be such tint it

will anneal to the eve of the customer. If the eye sppesl



is not present tte food will not be sold.

The kind end mdrlity of food to be served is elso

irportrnt. It is necesserv to [eve food of hood quality

if you desire to have a mood finished froduet. If the

quelity of the meteriels used ere inferior this will soon

be detected by the customers end they x--ill not order

thet food emsin.

The food habits of the peonle to be served must be

considered. fifferent setos will desire different tyres

of food, for cya1ple men prefer plain fo<d 2rd 3 rrr(7;

servings. Yonen cere for the dsintier foods end will not

eat es nuch es men. Growing children need certain kinds

of foods and large amounts. The netionelity, occunetion,

and the section of the country will also effect the food

habits of the peonle, end these fectors should be cere-

fullv studied when ylsnnins the menu.

Certain kinds of foods ere denendod in different

sections of the country. Southern neonle like beeten tis-

cuits, yams, grits end southern fried chicken, while peonle

living in the For Enrlnnd Ststes desire baked beans end

.1.

brown breed. Sea foods ere elwevs L0 be expected on the

menus in resteurents nesr the coast. Chili Con Corns is a

favorite dish in the sorthnest. It is not elwsys the

variety of food that is important in different sections

but also the method of nreperetion that mekes foods nonulsr.

Tb avoid left-overs study the food hsbits of the custorers



before plenninq the menu.

As a rule foods should be served in the sesson when

they ere ehudent on the rsrket. A food “or be served fleOd

of the sesson and sell verv well, but core should be tsken

in piecing the orders so es to not ever buy. Pre—sesson

foods are not of the best flevor end are often ernensive.

Strewherries end southern outdoor erovn tonetoes served

in Jennerv ere exam les of this. These foods are poor in

color end flavor and ere expensive although they msr tickle

the pelste of a few, they should be cerefivlly controlled,

for if they ere not sold they will add to the food cost.

A heavy food thst is distinctly 9 winter food served in

the summer shows poor Wenu plsnninfi. Vince pie served in

July and sausage served in hot weather ere examples. Few

peonle will include these on their order, hence it

involves a veste in food.



IV. IHJMNISSiOh of tin) Food Units

A. Dormitorv A.
 

Tris dormitory st the time of the study housed

sligttlv over two hundred girls. The number of peonle

served per meal including help wes 242. Tte food wes

served cafeteria style for noon lunches end dinners

Fridev end Seturdsy evenings. isble service is used for

the evening meals and for Sunder noons, waitresses

carrying in the plates which hsve been served in tre

kitchen. The servines ere very generous end students

desiring 9 second telpine on meets and vegetables may

" sre nothave them es long as the food lssts. "Seconds

given for salads and desserts.

The food SIDGPVlSOT rust plsn the menu so ttet the

amounts prepared will be sdeouete and fet with as little

left-over as possible. Althoufh enouéh food is Fre-

pered to serve 942 people for each real, this does not

slwsvs nesn that all of tbe girls V111 est st the dormitory.

The girls mer go down town end not return in tine for

meals, friends may invite them out for meals, and class

work may keep them swev. Tris mskes a problem in nre~

psring the riett snounts. A ctoice of food is riven on

the menus nten csfeterie service is used. Oivirs e choice

will rake it more difficult to estifiste tte erect quantities

to prepare, end involves s left-over nroblem. At the
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a service affords en outlet for1
*

I

J..

.fetersame time the c

any left-over food. Another difficulty is encountered

"secoofie". It is 9 rroblem to knowwit? tbe servinw of

how vrnv "seconds" will be served and if food is orerered

for ”seconds" and not oervefl, left-over‘reeult.

lfiwaifollowira tables erwa'i fl“? drv cf‘tflw: foods

served t<dt involved tbe left—ovcr “robler. A sererete_ . v . 1

table was made for eneh of the following fiielee, routs,

‘\

I

fleets Fri newt substitfitee, veeetatles, eelefle, brenfs

9rd desserts. E901 tebl tbe foofl rreoered, amountsC
D

oive C
)

Of £004 Dreoared, aflOVPtS 0? left-over food, Tereentflfe

? left4over food, wetbod of re-oeeving, number of times

irelv Sfirved out or discerded,C
I
‘

re-served before it wee en

snfl the tire elfireed before re-rervinc.

In the last column, "flora elapsed before re-cervinf",

the fraction or number used reor rents days. For eyrwple

% day, 1 day, or 5 days. From lueeb to dinner constitutes

% day. If the food hes been re-rerved more then one tire

before it has ell been served or dieeerdel tbe column will

read l - l - 2, deoendinp upon the number of times the food

has been re-served. The % wears the food wee re-eerved the

next KEFl 9fter it ted been served for the first time. Tbe

1 means that the food was re-eerved for the second time one

day following the first tiwe it res re-served, and 2 meene

that the food Wee re-served for the tbirfi time two days

following the second tire it was re-served. B? addino the

three nUWbere together the total ruwber of days the food



Pent YQIO”9 it vwn,'f‘l °ervefl or fihbll**th:C“”40”

Tbe repults in Table I stow tbet ool“ 7? 1/3 rercent

\T39 sound servefi involvoi left-o"er" Wte tereentfoe

the cOUhS left-over is not l‘PfQ. Tle some left-over

1,. .v. r .

tlirO’a Y1 QVJQVT.
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The dete in Table IV chews that tbe lePfi—over

seled Trohlem was Pmell and easily handled. mke snlnfln

left over were served as buieklr ¢S Coeeihle 9rd only

bad to be re-eervefi once. ”net of +Fe selqu war. servefi

es prehered. Fverh Veéeteble 8910‘s left owe“ were nevefl

9nd served in Uoflée Define
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In stnvfiving Tatdt?‘V it is tuiticed tta+:'1 larfe

rereentafo of the nunler of desserts rrorcrcd irvolved

left-overs. Vearlv fiftv feroent of tre left-over:

showed twenty-five Percert or were left-over. Tke dwe-

serts were easily erred for as ttor could Fe re-served

on the lunch meru as a croice res §lTWVF fives. Pt

1 (
9

set one fresh dessert was always on the torn so that

no one w“s Obliged to tnke the left-over.

The data in Table VI CROTS that the left-over breed

0 H *
fi

-
3

w .
:
’
) 5

0 .
J

}
_
J

problem is not larde
\ .

s are left fron a

Ineal ttwrr C"n be Ira-nestefirwvi serveéisfli'tbe nco' Ireal\J_'.. -‘ .24

4' O vr‘Tiv ’“Pnr'j nrlvnr to "o
L- O in. . 2.1..“ "f . .J . '.“.L v‘ ' 2.1 ‘ . L T; 0

v

Tre left-over food of Dorfiitorv 3 don" +
l.’ 'K .

Fremont a difficult “roblem. Wte srcll ronantor of

food ftat is left over is in rest cases saved and

‘

.5 OP." 7".“
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-fl-n-o “——-—u.—- 

”Fe cc eterie served an evorese of tiree hundred

and fiftv feeble deil". The luncheon wen" consists of two
' -.

-_ A ., . L. , ° .1. .I- -_ ‘. ,,

souns, tiree meets 2rd e neeL substi nae, two -in‘s C?n .

notetoes, four veeetebles, eieht to ten sileds, tVO kinds

of ngg, +hpgg kinds of rie, two kinds of nuddirds, end

one hot breed. The dinner menu served tre sane two soups

as at lurch. Eneuen soup is wade in the nornirfi to oerry

through both reels. The sane turner of nests, vefetebles end

seleds ere served st night ts at noon. Fe "firth end tot

bjesds ere mrde in the wornine to lest tre dev.

Where it such 0 lorre veriety of foods on the nenu in

proportion to the numher served tret tre numher of servises

sold of cny one food is relatively swell.

A runner of tre cooks have been with the cefeterin

for several years and much of the nler

tities to prerene is left to them.

In connection with 4vine cafeterls wenv banquets are
'4

lggyvgd. Wren food is left f‘rom banquets it is re-servec

(
'
1
'

on the cafeteria counter. Due o the difficulty in ostimeting

numbers accurately there was nearly elweys henquet food to

be utilized on the counter. Another nroblen to be con-

sidered is the fountain. Tre fountain buvs food from the

cefeterie. Neny o19 the roesL r“eets left-over ere teken

to the fountain to be used.

A serve nercertese of the souns nrenered involved\
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The results in.TLtle Ylfi"rwwfi ttct the nercontede

of left-over rents end nest substitutes is verv tint. Of

tte 51 ”aflts the? lTWl'Left-OVTPT, 31 Tests OROW 9 left-

‘

over nercenteoe of over fifty rercert. Nee '
—
'
.

s were kent

I
I
.
.
.
“

“definitelv in the cool
‘ ‘ .. 1

.re. These coolers ere rent atl

such low tenjerctures ttct nests wry keen for devs vitrout

deterioration. Beceuse of thet feet that the rents could

he Pent so long men? of the left-over Meets ted not been

used at the tire when the study res oomnleted. Host of

the Wests were seved end served in the sere rev.

Severel tines tte meets were rrenered long before

‘
3 .L.

1receseery. ”e..s to be served for tie evening meal were

soretires filreedy breaded and beked by two o'clock, then Just

before serving time they were placed in the steen,r. end

rented. These toods can almost be considered in the same

class as left-overs, es Lrev rust he re-neeted before servinf.

then food is re-reeted, flavor end texture ere likolv 1 st.
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A study of Table XV stows thet the ouentities of

vegetables prepared in Deleteria A were not lerge, but

due to tne small amounts of veneteoles SOlQ tre heroeetece

left over ves feirly lerge. “be vcfiotcbles eterrefi (*)

were ttose which ted been returrcd frow tenfiuets. Potatoes

show a large percentece left over. Sometimes vegetables

such as onions, carrots end beets were toiled severel

deys before the? were to be usei. Wrese vegetables were kert

in the refrigeretors. With so many vegetables left from

the counter many times the veeeteblcs for en entire counter

menu were left-overs. The vegetables 93 a whole did not

have a fresh, attractive appearance Wren 0n the counter.
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Table XVII, Desserts, is interesting because of

the number of tires the left-overs red to be re-served

before they were sore. fiftes were esneciellv troull-

Vor" little cake was sold, and the coke cold res sore-

times offered on the counter -brce and four tires.

Tre sore desserts were served at totb noon rnd.1

Yet breeds were node for roon lunct. in" breed

that bonoencd to be left was re-berted and served at

nifbt. It res not planned to serve bot breeds at riftt,

only as ttfnryfiett Ina left fron1ldvuflt. 'VEerefore

problem was very smell. (see Table XVIII, page 49)

Cafeteria A has a left-ovar rroblen that is larse.

The evening reels are nrectioollf cornooed of left~overs.

Tbe ercess food from banquets add to the problem in tbe

cafeteria. Kory of the left-overs are planred left-overs.

‘
-

miss.1.Siflns are a revs redo to last tbe tro reels. All nas (
-

are made for tte entire day, and often roasts are prenared

to serve two or three meals. Some vegetables were cooked

a dev or two before they were to be used. Kost fooc deteriorate

on stondine. Salads wilt and become unattractive. fleets

and vecetables loose flavor, color, texture and anreerance

with re-reatine and ego. Desserts become stale and

urnaleteble
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f. Ccfeterie “
 

Cafeteria E serves on EVPWT”C of tbree hundred neonle
k—

deil“. Preekfosts are not serveo, end the cafeteria is

closed on Sundays. Tbe luncbeon end dinner wenu consists

of one or two soups, four nests and one went substitute, two

(
‘
1
'

kinds of notetoes, fiVn V999
K.

ebles, ten saltos, five or

.
1
.

six kinas of Tie one kind of coke four nuddinss l, ——:ht, ,

rolls, bard rolls end at leest two kinds of ruffios or bot

breeds. Practicall? the sure renn is served for both reels.

Tbe lerje variety of dishes offered in cornerison to the

nurber served is tbe result of competition. Tlis increases

tbc left-over froblen.

Tte detn in stle XIX ebovs thnt the osfetlrie does

not sell nuch sonn. Souns thct ere left over ere served

ngsin the reit reel. Tbe csfetcris flocs not rlen to

serve the sex soup at nirflfi: unless some rennens to be

left over from noon.
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Tfieets and ”Tfifif bestitntes ixilbfl5le VF stcw:

that slisbtlv less then fiftv nercent of the dishes

involve left-OVers. Host of tbo left-Over Te‘t i" S‘Pth

sfein the next reel. The nests fire nrenered with tbe-.J ‘_l l

intention of selline out tle first tine served. If roasts

Osr= left over, tbey ere renerellv re-tested but once,

but never more than twice.

Tbe results in Table XXI Show that EU.9 fiercent of

the veyetebles nreneroi ted portions left—over. Ttis

percentese is tieh beceuse both to~etoos end sninreb

ere served everv reel, end at brecticnlly everv neel a

smell neroentese of botb res left over. Vefietstles

seldom were re—served wore then once. Sins, the nenn wen

firecticsllv the sens for bott reels en? vesetebles left-

over wore served for the everinv nee].
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Table AVL, balaaS, oorlfl rot he “Fae the sews wsv

es the others because at the tire the check wee rsfle at

the csfeteris, it was not convenient to oneck sceurstelr

how menv tires the left-over selsds were served. has“ meal

sslsds were checked as to the nusber of sslnds left-(
—
f
.

.
‘
T

(
D

5

over. The tnhle shows thst s verv large rercentege of tre

salads were left over. Prscticsllr every snlsd woes hsd

several portirrs left over. Gelatin salads were r960 is

qurtities and served until they were all Core. The smell

member that were sold shows that these salads were ex-

tremely Urpobnlsr with the custorers. A reason for the ur-

to the feet thst the sslsds\
J

C
Dpepulsrity res no doubt or

were kept so long that tiny became "rwhbery" hefore they

were sold. Tomatoes, and tomatoes and cucurbers were

served st every reel. The tnhle shows thst rest of the

salads made were left over. This check was mede is February

qupar
when tomrtoes were ereensive and as the chart shows, ,ltr

‘.-'f€l'8 not vented. by the customers, yet they were server‘l.

Since sliced tomatoes csneot he re-served, the waste wss

.erge. Fruit selsds show the smallest rercentese of left-

overs; yet reny tires only one fruit selsd Would be on the

renu. Vith so many sslsds left over each reel, they were

in most cases put on the conrter the nest “eel. So many

of the salads were old that it wee imoossihle for any

degree of crispness to be rsirtsihed. This is rrehnhly one

1

reason why the sslsds did not sell.



g
1
3

0
3

Table XVII, Desserts, is interesting because of

the number of tires the left-overs red to be re-served

(
I

1-

before they were core. Orkes were sneliellv trOUulesone.

, end the coke sold res sore-Ver" little ceke wee sold,

tires offered on the counter three end four tires.

Tbe sere desserts were served ct both noon end

Vet breeds were rede for noon luncb. Rrv breed

ttet benncncd to be left W“S re-beeted rand served at

ricrt. It res not nlcrred to serve bot breecs st nirbt,

onlv as thev visit be left from lunch. Theeefore, thisH

nroblen was verv smell. (See Table XVIII, refs 49)

Cefeterie A hes a left-over problen.tbst is leree.

The evening reels are rrecticelly coenosed of left-overs.

Tbe ercess food frow beneuets add to tbe nrotlem in the

csfeteris. Merv of the left-overs ere plsnred left-overs.

J.

“suns are sleeve reds to lest the LTO reels. All nestries

ere reds for the entire day, and often roasts ere prenered

to serve two or three merls. Some vercuebles were cooked
3.!

a dcv or two before tnev were to be used. Kost food deteriorete

»on stendinc. Salads wilt and become unattractive. Meets

\

J

(
D

end vegetables loos flavor, color, texture end enreersnce

Wlth re-reeting end ege. Desserts becove stele ard
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Cafeteria P serves en everrje of three hundred peonle

deily. Prestfests are not servefl, end the onfeteris is

Closed on Sundays. Tte luncheon end dinner wenu consists

of one or two soups, four meats and one meet substitute, two

kinds of notstoes, five vegetebles, ten salces, five or

six kinrls of fie, one Fine. of‘ celre, four maledinrvs, liebt

rolls, herd rolls end st leest two kinfls of wu..fi*’1:3 or hot

breads. Preotieellv the same tenu is served for both meals.

Tbe large veriety of oishes offered in cornerison to the

nurber s¢.—7.m.r<~v1 is the result of comnetition. T719 increeses

tbe left-over froblem.

”Ye dete in Table XIX shove that the cafeteria does

not sell much soup. Soups thet ere left over ere served

again the next “eel. The cafeteria does not blen to

serve the seme soup at niékt unless some tennens to be

left over from noon.



a
T
A
B
L
E

X
I
X

-
S
o
u
p
s

-
C
a
f
e
t
e
r
i
a

B

 

 
 

 

   

v
N
u
m
b
e
r

o
f

B
a
y
s

e
l
a
p
s
e

P
o
r
t
i
o
n
s

P
o
r
t
i
o
n
s

”
P
e
r
c
e
n
t
a
g
e

”
V
e
t
b
o
d

o
f

T
i
W
O
S

b
e
f
o
r
e

l
e
f
t
-
o
v
e
r

l
e
f
t
-
o
v
e
r

r
e
—
s
e
r
v
i
n
7

r
e
-
s
e
r
v
e
d

r
e
-
s
e
r
v
i
n
g

  

F
O
O
D

E
E
P
A
T
E
D

  

 

 
V
e
g
e
t
a
b
l
e

s
o
u
p

r-l

4.:

0"

G
t

2
5

s
a
m
e

 

H

4;

C

CO

C
r
.

o
f

P
e
e

s
o
u
p

q
t

5
e

s
a
n
e

1
%

‘
d

 

'4

r-

C.

C":

OJ

b-

(D

4.3

C

(\2

.p

C

t".

C
h
i
c
k
e
n

n
o
o
d
l
e

s
o
u
p

‘ I

 

rt

r-f

V
e
g
e
t
a
b
l
e

s
o
u
p

3
q
t

2
a
t

6
7

s
a
m
e

 

H! )

r"!

(I.

5

CU

U)

G

Ll J

4. \

C

(N

4-"

L

V

S
O

0)

S:

C"

Q)

If

.3

 

C

(D

+

C

t0

4.

L

LC)

(34

E:

to

C.)

H

Q

cm

4..)

Q)

t 1

(1“

.‘>

 

V
e
e
e
t
a
b
l
e

s
c
u
m

4
w
t

1
}

p
t

3
9

S
g
s
e

1

Hi»;

 

V
e
g
e
t
a
b
l
e

s
o
u
o

Hm

I

H‘ ‘2

C

a)

Q

U}

1‘

(O

4.:

C.

CO

4 x

C

5.4

 

V
e
g
e
t
a
b
l
e

s
o
u
p

3
q
t

H G

I"!

C.

C

0)

V.)

DC}

4.)

(V

 

V
e
g
e
t
a
b
l
e

 

:— i

r“

C)

I‘

Cu

02

N?

Na

4..

U

H (-1 (\1

43

C

t"

(«I

:3

O

0]

S
p
l
i
t

p
e
a

s
o
u
p

4
a
t

H‘

H

(y

E

C)

O}

O

L!)

4..)

C
 

  

 
 

 
 

 
 

 

 

 

V
o
t
e
:

9
1

s
o
u
p
s

w
e
r
e
r
r
e
n
a
r
e
d

t
o

b
e

s
e
r
v
e
d

d
u
r
i
n
g

t
h
e

r
e
r
i
o
i

F
t
r
d
i
e
fl

k
)

x
.

I
1
9

V
F
W
?
“

a
“

5
2
'
7
“
Z
0
f

t
h
e

n
u
m
b
e
r

o
r
e
n
e
r
n
d

i
n
v
o
l
v
e
d

l
e
f
t
-
o
v
e
r
s

S
Q



El

Tioets cuul neat: witstiiurtes ifli'Petle }Q_ sbcw:

1
+

.
.
.
.
J

.
>

.
.
3

,
1
.

3 _
J

J
. 2

.
.
.
.
)

.
.
J

r
t

i
-
J

A i

.
J

’
D

J
)

J
)

C
r

>
w
-
l

lflfi fiftv nercent of the dishes

involve Veft-OVers. Host of tbe .eft-over fleet is served

Ejain the next real. .ke meets are nrenorod with tte

intention of selline out tle first tire servcfi. If roasts

are left over, ttey are venerallv re-teeted but once,

but never more tta twice.L
3

The results in Table XXI Show that 59.9 reroent of

the vegetables nrenerod ted portions left-over. Ttin

percentene is Fish because both tomatoes and sninrcb

are served everv veal, and at fireotivallv everv fleel a

small “ercentone of botb was left over. Vegetables

seldom were re-served more than once. Since the menu was

nracticrllv the same for both reels anv venetebles left-

over were served for the eveninn weal.
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Sslrds in Tntle XXII stow o relotivolf low nerennteee

of l-ft-over toth for the nvmher fr nnrei tint involves

left-over? end the percentvfo of left-overe For the nif-

ferent selqflg. Only a few portions of each 39186 were

vofio at the heoinnirf of the service period. The Pfllui

hirl frennrefi the selede fie they were needefl. Ttis not

onlv kept them froeh enfi Grier, bit “loo helned to been

the rereentere of left-overs low. All left-over tomato,

onenrher and head lettuce selnds were freehened onfi need

in combination soled. Ttie soled woe verv ponular.

otner left-over soleds were served the followino reel.
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mhe results in Tntle YYTIT CLO"'fLP* tto aqggnp+g

ere e nrohleu. Yith five or six verities of nie st n

W981, it is innoseihle not to hove 0 few rortions left-over.

Oftcni onlfir ormr or 1Wvo rifiw: of e 1(ind.r re “WW3“. The

desserts are rede in the vornino for hoth wecls. If were

ore needed thov ere vnde in tle cfternoon. rm“c rice are
t

1_7QY1‘* fl011111flh. (‘0‘;er grad hrlflr‘fimrro 70 not 0111'] vrs‘rfir "7:71 ,
_‘ '. I. .- .__--.‘. _ .1 n- ,. . .-.) . . t c ‘ -,_

end even thouch sm'll ”mounts ere frefcred they often

hcxne To lze Iva-serufléd srwlercl_ ri“V\o.

Not breeds are very forul'r end severcl kinds ere

served each meel. I? cny ere left-over they ere served

ct niéht, !*v3 if ell Cf ttmrtvlffins oz”? served out Ct

“no” "UFO SPO w°fln f0? the @lfifier "eel,
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percentage of the rewsirders Of tteee berticnler cistes

which did involve left-overs.

Bets for the percentsfc of the r“fisher: orefirreo trot ir-

vclveé left-overs were ottsired by courting the number of

dishes that were rrenerefl for each clsss of food durifiv ttc

study and also by courtirg the number of dishes of those rre—

pared that involved left-overs end cslcnlstirg the percertefe.

These 6st? ere given rs Foot rotes or tables I to YXIV

irclusive.

In Tables XXV and XXVI e comrrrisor is given of the rer-

Certege of the ruwher 0? foofis prepfired trot involved left—

overs for the r1ormitories end the cefeterics. Tstle XXV store

that in all but two elasses of foofls Dormitorfi B shows a

smaller percentsge of the éishes rrepnred irvolvirg left-cve.s.

The two eflceptiors ere soups ind rot trends. Trese are foods

in which the left-overs are easily cered for.

Tre results in Table XXVI show that the percentage of the

dishes prepsrefi involvieg left-overs is higher in Csfeterie

A in all classes of foods but hot breeds. This percertsge

'is corsiderehlv lower but it should be rememberefl thst the

bot breefls in ,
7-efetcrie A fire few in number, end that these

few are prepared in small amounts.
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TPBLE XXV

0W\ risen of Dormitory A end Brs

to the rercentege of tte flishes

pared involving left-overs.
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TAFLE XXVI

Corner-13011 of Cafeteria .0. rrd W

as to the nercentsse of tre Fishes

“renered involving left—overs.
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of foofie “retrred irvolve left-overs.
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rured or es a row fiisl. Beetrse of tie hire 0“ foofi
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1. Tke oereentefie of foofl left-over in toth florritoriee

is quiiwe enmljl and :filtkovrfliffiorrdjxwrv A elmrve e.léi~ne:'

heroertnfie of left-overs, tte difference is ineifrifierrt.

4. Tye percentcde of food left-over in the eefeteries

is muck richer than in 110 dormitories.

5. Cafeteria A store a finer bidhor peroentefie of (
—
1

“
‘
3

C
‘
?
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overs torn Cafeteria E.

6. From the study it is evident that elrost any

J
)

food unit of the kird irvettifeteo will Five 3 left-over

a.

rannpement. Vistekes in the reciee; errors wnfle ir the

onertitiee the cooks ere told to reke; yoor judwment used

by fillowirg the cooPs to else the efieurts 0? food to prepsre;
...

u.

mistakes mafle in the kinds and emovhtn of food ourchaeeq:

and the failure of the food snrervisor to see that excess food

is properly utilized, all help to wave for 9 left-over problem.
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