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INTRODUCTION -

"During reeent years there has been a trend teward
the adoption of a ecycle selective menu in the college
residency hall.,” A seleetive menu in this eomnotation
means a choice between two or more items in each menu
elassifieation. If a choiee is effered, the question
arises whether the more popular high eost items would be
eonsumed in larger quantities, and thus inorease the feod
eost, Sinee consumption is a determinant of cost, it is
important to know if and te what extent both eonsumption
and eost are influenced by a selective menu,

The desire of operators to prepare and serve high
quality food is elesely allied with the development and
use of the selective menu, With this type of menu, foods
ean be prepared in smaller quantities, and the effieieney,
profieieney and versatility of the production staff iay
be inereased. Equalization eof the work load is another
funetion aehi eved by the selective menu; the intredustion
of new recipes ean dbe accomplished with greater facility,
and eooks can iori readily develop skill when working with
smaller quantities. \

"Customer satisfaection” is equally important.
Greater variety may be introduced into a seleetive menu
in erder to satisfy more people. A e¢hoiee of well pre-
pared foods attraetively presented ¢an enhance the
asceptance of the food, and the food service. Psyeheolog-
ically, offering a choice contributes extensively to the
satisfaction of the student. The power of high acceptanee
of food service as a tool for good public relations ean-
not be underestimated.

In view of the advantages of the selective menu
it is important to consider its relationship to food cost
and eonsumption. The purpose of this study was to analyze

1
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2
the consumption and cost of meats in a residenee hall
during a period when a single choice menu was followed
as well as during a time when a sslective menu was
offered. Although this study is limited in seope, it
i:- hoped that it -ai serve as a basis for further in-
vestigation in this area. ' |
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REVIEW OF LITERATURE

‘The eonpoeition and method of plannin; menus have
alvaye been oorneretonee in a food servige Operation.
'ithin the last decade intereet has grown in the ecyele
menu and the selective nenu, or in a oonbination of both,
The literature in this area was linited, and was applieable
principally to hospital food servioce. .

In -oet instanees a discussion of the e;ele menu
inplied the use of the aeleetive nenu. Pinney atated
that a oyele menu would only be oonpletely auooeeetul
if it were a aeleotive nenu (9)e Im relation to the use
of the aeleotive menu at the Veterane Adninietration Hos-
pital in Houeton,.rexae, Bannister hi;hly reconnended the
praetioo of ueing a cyela menu as a valuable tine and ,monm-
ey saver (1). A eyele nenu must not be regarded ae .
"saered oow",'aeoording to Pinney, but tlexibility nuet
be allowed to eolpeneate tor ehangee in operatin; polioiao
and ‘2004 narketo (9). Cyele menus were considered ‘by this
author to be better balanoed, ehov nore variety, and be
more uniform coetwiee. (3 - e

Bannieter found, atter three years experienoe with
the eeleetive nenu, that raw fooq ooet relained oonetant
and the expense of offering a oQoioe was more than oft-
set by the reduction in quantity of eaeh food preparqd.
Her plate waete studies indioated that al mueh food was
returned uneaten vith the eeleetive -.iﬁ‘i. without it,
Task and ‘time etudiee ehowed tnat enffioient employee
tine wae available to prepare a eeleotive menu 'ithout
the addition of employees (1).

. Pinney, of St. Lukes Boepital, Chieago, reported
that an elaborate eeleetion of items or rooda whieh were
diffieult to prepare wae ‘not eeeential (9). The avera;e
poreon, either patient or personnel, ‘1iked einple well
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prepared food, familiar to him. When seiwotive oycle
ménus were instituted at St. Lukes Hospital, neither
patlent nor personnel food cost inereased. The selec-
tIVe menu d4id not complicate produetion problens if eare
was used in pairing items. Menus properly planned with-
in the predeternined cost range did not exceed the: ooet
per meal allowance. Coneidering petient satisfaetion
elone, Pinney suggested that all poesibilitiee for ueing \
the selective menu should be explored regardless of bed
capacity. A declded reduction in plate waste due to more
accurate ordering and less over produetion, and standard-
1zntion of preparatlon and proeedure in the kitchen were
two advantages l1isted by Pimney (8).

A study of the use of the selective menu for
ninety patients in a tuberculosis unit was reported by
Bulman. Results showed two thirds drop in plate waste
in the first month, and within the next two months a
steady deeline to less than one fourth the original quan-
tity. However, the total amount of food required for the
ward dropped very little, which was indicative of a
marked increase in food intake (12).

Aecording to Gordon (3) some of the advan tages
of the selective menu were: (1) less waste besause
patients ate what they chose, (2) improved morale besause
of the psychologieal factor, (3) exeellent educational
value in teaching adequate and therapeutic diets, (4)
opportunity to develop and offer specialties. In order
to asquite these advantages a well organized department
and a work foree made up of skilled employees was neees-
sary.

Pearson contacted by mail thirty dietitians who
used the selective menu, and obtained their reactions te
it (7). In the area of administration the coneensus eof
opinion was that the seleetive menu eeuld be handled
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5
easily and would not add to the work load, particularly
sinee a choice of two items was considered adequate. A
deocrease in plate waste was indicated by most dietitians.
The eeat of obtaining personnel to collect, tally and
duplieate menus was the only financial aspect considered
%e bhe eignifieant. The selective menu was found to be
an effeective tool for instruction, both in nutrition and
dietary modification. The immediate gain of the seleotive
e, patient satisfaction, was considered effective in
the area of publiec relations,

A eycle selective menu properly planned and

exesuted effered many advantages without increasing cost
of either food or labor.
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" MBTHOD OF PROCEPURE

The period seleoted for the study lnolndod winter
tor-n for 1955, 1957, and 1958, 1In 1955 a single choice
eyele menu was followed; in 1957 and 1958 a cycle sel-
ective menu was effered. Date from 1956 were not ineluded
beeause this was a transition period from a single choice
to the selective menu and selection was not offered con-
sistently.

The date for this study were compiled from the
invoiee vouechers prepared by the aecounting department eof
Food Steres. Aetual amounts and total eosts of individual
meat items received by Landon Residence Hall were avail-
able from this souree. The ameunt and cost of eaech
requisition classification were recerded for each week eof
the respective winter terms on the data sheet (Appendix
Tables 1,2,3,4). Requisition classifieation denoted beth
primal and fabricated cuts available at Food Stores. This
information was obtained from the pre-printed form used
by residence hall managers for requisitioning. See Appen-
dix Exhibit 1, Cost and eonsumption figures were trans-
ferred to respective summary sheets (Appendix Tables 5,6,
7,8). The eensus number used to determime per ocapita
eost and 6onau-ption was an average figure obtained from
the files of the Food Serviee Direetor. Date for 1957
and 1958 were available in Landon Residence Hall; data
for 1955 were obtained from the offiee of the Food Ser-
viee Directer.

' Total per capita cost comparisons for the three
winter terms were based on average wholesale price levels
for meat, poultry, and fish for January, PFebruary and
March 1955, 1957, and 1958, Wholesale price levels for
the base years 1947-49 were used in the ealculation eof
the indexes by the Offiee of Business Economies, United
States Department of Commeree.
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Basekground information nesded fer understanding
the operation was obtained through interviewing the staff
of Landam Residenee Hal) and the Faed Serviee Pirecter. . .

5 .'J
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DISCUSSION
R , . : S A .oy,

" At the time of the study, the Department of Dormi-
tories and JFood Servieces ineluded ten residenge halls for
vomen and eight residence halls fer -men, The foed servies
department of esmeh resjdenss hall was responsidble feor the
preparation and pervice ef mepls fex residpnt stmipats,
thedir. guestis, resident staff and employees. The panager
ot sach vesidense ball diregeted the food pervice depari-
ment. The eperatien of al]l food gervige units was ¢o-
ordinated by the Feed Serviee Director. - ‘

. The pesd. for resjdenes halls en the Michigan suto
Duvoroity sappus. was partieularly. asnte from 1946 te¢ 1956,
Housing . fer epproximately. five thoupapd students was com-
Pleted during this ten year peried. The, residence units .
were finansced ea s Belf liquidating basis: and the resi-
denee hall feod serviee assumed the mpjor pertioa of
iatersst eharges and bond amortizatien. In oensequenege,
managerial control of all dperating costs was mamdatery..-
t Married heusing on .the eampus had been available .
since 1947 whea slewem. hundred. barrack units were butlt,
Im 1953 the first thirty six briek. apartments for merried
housing were csompleted; from 1954 te 1058 eleyal hupdred .
Lorty units were built and furnished  for married students.
These attractive low cost apartments found immediate pop-
ularity and many student families moved from Lanaing and
Bast: Lansing dwellings to eampus housing.: In the apring
'of 1957 aff-campus apartments were approved for men .stu-
dents. 8Since this type of housing was available, lowered
ococupancy of the residence halls resulted. The reduced
eensus made it difficult to maintain the required food
cost and precipitated "eut baocks" in the laber payroll.

: ‘Landon Residence Hall, opened in 1947 was planned
to provide housing and feeding facilities for three hundred
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fourteen students, Oecupancy figures for the three

years of the study were as follows: 1955, three hun-

dred ‘forty-five; 1957, three hundred thirty five; 1958,
three hundred two. The plan of the building was typical
of other residence halls on the cdmpus. Two wings were’
serviced by one kitchen and dining room; a eerving eounter
was provided for each of the twe winge. The type of ser-
vice was eafeterie with the exeeption of Satnrday and
Sunday mornings when a Continental® breakfast was avail-
able'in the recreation roon. The menu plen in 1955 was

a eingle choice eycle nenu- in 1957 and’ 1956 e three week
eyele selective menu vdo offered. A beaie ‘menu pian was
foilowed for all Women's neeidence Halle.f Baeh reeidenee
hall manager planned the’ soups, ‘salads and vegetahlee ‘whieh
would ‘be most eccepfable for a speeific food service unit,
Greater flexidility ‘and ‘a lese i-personal food service vee
aohieved (Appendix’ Exhibits 2,3,4,5,6,7,8).

‘ Pureheeing ‘of meats, produoe, etaples. eanned
goods, - frozen toods, cheeee, ‘and nieeellaneoue items was
performed by the nanager of a Central Food Storés. Sinee
the above mentioned foods were ordered directly from Pood
Stores more exact amounts eould be requieitioned and closer
dontrol insured. Centralized purehaeing and requisitioning
provided a solution for obtaining quality food ‘at an econ-
omicdl price to naintain the required thirty four pereent
tood ooet. e s '

' " The etett of the éeeidenoe hali food service operJ
ation in ‘addition to ‘the nana;er ooneieted of eupervieorl,
henrly eefeterie enployees, and part tine etudente, both
girle and boyc. ot

e
.".'p,‘,' !

Per cupite-Gonennpxie-net«lpetn!arehneee

‘In“enalyzing the per capita meat consumption
during the threes wintar terms of this etudy, indications
o unexpected popularity for some of the meats were evident.
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A comparison of the amounts served during these three
terms showed rather surprisingly, that menu planners may
or may not be correct when they infer that specific meats
are either popular or not popular., Students choosing te
eat more or less of a particular food when they had a sel-
ective menu certainly indieatéd their food likes and dis-
1ikes. o o
Beef is usually considered a very popular meat;
and for the ocellege age group greund beef i3 alvays highly
acceptable, Tho’ground beef items served included beef
patties for hamburgers, a four ounce beef squars used as °
a dinner item and ground beef in a variety of entrees in-
cluding chili, barbecues, meat loaf, Italian spaghetti o
éauco, and various casserole dishes. In comparing theé per
capita consumption for the three periods, a8 ehowa in Tae,
ble 1, the amount of ground beef consumed was very similar
for 1955 and 1958; an inorease appeared in 1957. In all °
three years a lérger proportion of greund Deef was oon-
sumed than any .other requisition classification. o
Boast beef was found to bg'well accepted. Table 1
indieated that the per eapita consumption was high for all
three yvears with an inerease in 1958, The reeson for this
1ncrease waa probably due to very ;reat popularity. Moast
beef, ‘in any inatance rankod nqxt to ground beef in pqr
capita oonsunption. It oan aafely ‘be said th.t any entreo
choice offered with raast beer will be conau-ed in a rel-
ntively tnsi;ﬂittoant amount,
‘ A rather otartling disoovqry was that liver, one
of the unpopular heef itons, was well aooepted. As pre-
sented 1n _Table 1, in 1955 four ounces per capita were
cunsuled, 1norensing to aix.ouncos in 1957 and twelve '
ounees in 1958, !hilo twelve ounces was not a large .
prOportion of the entire amount of meat consuled for the
term, it was, hovover, sufficient to. indicate that a
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Table 1. Per Capita consumption of selected meats

v for Landeon Residence Hgll dwring winter terms
1935, 1957 and 1958.

o 1 - ol e

Specific Requisition ' o
Classifi- Classifi- . -

eation catien " 1955 1957 . 1958
Beef Ground . ¥ .4 oz, 104 7# 3 es.
- - B.ef . - - b ~_ . - v . . -
Roast 4# 8 oz, _{f 12 os..GI; 3 os.
" Beef ' i
" Liver ‘ 4 o0z, 6 oz. 12 oz.
‘ Swiss " ' “ ' Pl
Steak 3f pY 14 .10 oz.
Perk.: _Reast. . : St : -
. Pork 3f12 oz, 2f z# T oz.
~ Pork _1#12 os. 1# 8 oz, 1# 4 oz.
Chops : :
Ham  2#2o03.  1f 14 oz, 14 10 oz,
Lamp ‘Roast ' ‘302, * 10 oz, 1#° 2 oz.
' ‘. .  bamd A oL .
Miseel- Celd Cuss tF 3 eos. 20 ez, 9 oz.
- laneous . nk- 11 ez, 12 ax. 10 ez.

furters

significant aumber ¢f persons would echeoss liverieam a sel-
tetive Nenu., 'This should be ¢f intersss $0 those in‘food
service, for in a&dition te previding variety in, ths. menmu,
the importanee of liver nltritlonallr and eestwise samnet
be overleoked. : : : . L .
Swise steak 15 eonsidered sne of the amore pepular
beef ftems,’ The steady decrease in sonsumption fres three
pounds per person im 19885 te ene: pound’ tem eugiess per per-
son 1in 19058, as shown in Table t, indiscated that this may .
not always dbe true. Thetre were iwe popssible rsasops feor.
this deerease; first, the. swiss steak was not wniformly
tender and secomnd, the msmal swiss steak sause was not
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popular with students who were' watching weight. Ob-
viously, swiss steak has a recognized place in residence
hall menus. - The flexib1iity' of the selective menu allowed:
the ‘student who 1iked swiss steak, as well as the young
woman who preferred it less often to have an opportunity
to choose it when she so desired.
Table 1 showdd that the amctual decréase in con-

sumption of roast pork from three pounds twelve ounces
in 1955 to two pounds seven ounees in 1938 was not as”
great as the decrease in some requisition’ classificatiems.
However, 1t was ihdicative that-if an opportunity for sel-
eotion'were given, fewer stidents would éhoose to eat '’
pork. Many persons foind pork difffoult to digeit because
of fth high fat éontent.- Others, who were watohing their
weight preferred a meat that was more lean. An interesting
fact to rnote was that the per eapita consumption of pork
chops deereased four ounces for the three successive win-
ter térms. The consumption of ham decreased from two
pounds two ounees per person in- 1935 to one pound ten’'
ounees per pér.on in 1958. This seeémed 'to indicate that
han, which was freguently served on i singlo oboio& -enu,
was net universally popular,' ' ' S '
‘ The most outstandihg increase in per capita con-
sumption, as: indicated in- Tadle 1, appeared for roast ' -
famb. Lamd consumption was three ounces in 1955, and 1n -
1958, one pound two ounces per person., This clearly in-
dicated ‘thit the majority' of students were not fohd ef
lamb, but that a relatively large number would chobdse:
lamb when 1t was offered. Since lamb has been' considered
a delicacy in certain seetions of the United Stateé,'on a
oelootlvo menu 1t could contribute to student satisfastien,

" " Belogna, smeked liver satsage, pickle and pimente
foaf and other cold meats, classified as'cold cuts, have
always been considered popular for lunch or a Sunday night
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buffet. .Ascerding teo the per capita figures im Table . £,
this was not true. The eonsumption of cold cuts deereased
from one pound three ounees in 1953 te nipe:. oumees in 1958,
Much of the popularity associated with cold cuts has beem
influenced by wishful thinking on the part of those oon;
eerned with the preparation eof foed, since serving oceld -
-eata involves a simple slicing procedure and requires
minimal time and effors. .

The per capits conaunption of frankfurtora re-
lainod fairly constant over the throo year poriod,.
yarying only one ounge botween 1955 and 1958, as shown in
Table 1. The total oonnunption per. capita was not lurge,
but indicated that persons who liked. frankfurtern,ehopa
them rather consistently. i , ‘

. A eomparison of per caplta eonaunption of meat

puroha.oa for specifie olassifications showed a definito

"shift in the total consumption pattern for several of the
elassifioations. See Table 2. Iam each of the three years-d
beef was consumed in the largest quantity. Although the
oonau-ption of pork decreaoed during the three year per- ,
iod, it was still consuled in sufficient quantity to rank’
next to beef. Poultry ranked third in popularity in beth
1955 and 1957, but oonsulption deoreased in 1958, putting
it in fifth plaee. The -1soellanooua classification, in-
oluding cold outo,‘tranrurtera, sauoa;e and oity ehiokon,
was in fourth place in 1955, shifted to sixth place in 1937
and back to fourth plaoe in 1958, Fieh ranked fifth in
popularity in both 1955 and 1957, but ranked lest in 1958,
Veal ranking sixth in 1955 increased steadily to fourth
place in 1957 and third place in 1958. La-b ranked no

the 1eut. popular entree in both 1955 and 1957, but in
1958 rose to sixth place. From this ovidenoe 1nferenoea
could be dra'n to show that with seleotlve menu veal, lanb
and the uiscellaneous claesification ,were more popular,
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Poultry and fish however, were found to be less popular.

Tablelz. "Per capita consumption of meat pnrchaaea‘for
specific classifications Tor Landon Residenee
Hall during winter terms 19535, 1957, and 1968,

-

Specific . _
Classification 1955 1957 1958

Beef 16# 135 oz. 184 8 oz. 18f 6 ¥%oz.
Pork 10# - 6 oz. % 2 oz, 8f 15 o=s.
Veal 1f 13 oz. 2# 15 0z,. .2 1 oe=z.
Lamd . 40z. 1f 4 or. 1 6 .ez.
Miscellaneous 2f# 6 osx. 1f 9 os.. i¥f 12 s,
Poultry . . 4f . 7 oz. _3f 10 es. 1f 10 pz.
Fish, fresh and = 2 .3 oz.. 2# 4 os. 1F 5 ez,

frozen
Total ., as# 6Goz. . 37F . 3ov. .33F 9 os.

The increased consumption of both veal and lamb in
1957 and 1958 with a.qoleotive menu.pattern indicated that
a sufficient number of students would choose these entress
when . they had an epportunity. Apparently, the seleetive
menu provided a framework for giving satisfaction to stu-
dents, as well as greater variety in menu planning and, .
preparation, essential for an effective food serviee., .
' A significant decrease in the consumption of poule
try was rather surprising. However, in the residence halls
ochieken was often served on Sunday when many of the students
were absent; this would decrease the amount comgumed, Tur-
key was frequently served as an & la king or combination
dish, consequently degreasing the amount of fowl required
for each serving. These reasons, no doubt, have had some
influence on the consumption of poultry. . ,

The per capita oonsumption of fish was low and
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deéreaséd ‘consideradly from winter term: 1953 te wimter-: .
torm 19568, shown in Table 3. ~Thts evidenes 'imdidated . :
that tf4h’ was thé léast feceptable entree.

A cemparison of the total,per eapita consumption
of meat purohasos for the torln -tudiod :ho'nd : docroalo
for both 1957 and 1958, Soe Tablb 5.¢ !he “aSorease from

1" n o Py 0} e
é955 ° 1957 wag one pound throo ounceo. tThe docrunt é
Ve jvely &1 Y s
fro- 19?5 to 1958 vas tour pounds thirteon ounoes.1 Such

- T E

Q marked Qoroaae gnve evidenoo ot iﬁ exeeilont food ler-

LPava 4o f ¢na

yioo operatién. CQBQtul -nnagonont and planning\wnre
e 3 IT A (e g
1-porat1vp to controllin; oonsu-ption and naintainin

-|0‘f il.a‘\ Ao,

ctudont satiof.ction. Thia was nchiovod pri.ari ) 4 throu;h
nn Qooprutg oontrol of food grdering. Becorda ohowing tﬁe

e-oupt ot a givon entroe prob&red;’;érved_Or left over arn
valunble 1nbeot1-ating future product%on a-dunin. Tbrough
1oy

;hu aeuuod record the orderirlg of actul n-ounto "ot
food noedod could be vory aocurate.& Proviaion was nlvaya

1 ity T

?ado ror a 1111 1n ite- uuch al canned ﬁa- }f 11 ahonld be
noeeoaary. Carofn} planning ror both ?oqnisitionin; and

PR Al f~ﬂ [ i
greparation were esoential for -aintagnl?g eontrgi

s fore to i
. . The wise utiliaation of legt-oyorp lllO lnrluon?od

the total per capita consulptlon. lather'tﬁan serving

[ 3 Ty o~ oWy o
qut-ove;s ao':g oxtra 1to-, they vero'froscn andf-er?og_
thé negt tile the Bntroo appoareq‘?n the’ menu, This' re- *

fucq “’Po a-ount to be ordcrod_an@ p};b:rgh;ﬂ;nd ntililed

ey, &, ;
the le{ﬁ:ovog lt?ll in an accept:blo manner, Portfhn sise
e b P I M Tl t
both 1n propnration and aervioc were aloo clo.ol con-
pee o

trolled Tho hao of ctand&rd oorvinghoquipiont made %hia
relativoly sinrlo for tho o-plo(eea nnd students in feod

t!"..'~h ifi:JV‘%
service. _
Yovael Wil o ok A G coitler for ot '
t v of Ihlntaining these eontrols has required conatant
La 1 Lo 8

vigilanoa on the part of all persons involved in feod
preparation and service. The outstanding deerease in
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per capita censumption and the prevalenee of more satis-
fied students were ample evidense of the value of a well
administered food serviece.
) Per Cibiia Cosirbf iodi‘Puroﬁasea
Table 3 showed the total per capita cost of meat
purchases for the three winter terms of the study. A rel-
atively slight decrease in cost for beth 1957 and 19358
appeared. However, as previously mentiemed there was ‘&
deerease in tetal per capita consumption ef one pound
three ounces from 1955 te 1957 and a deerease of four
peunds ‘thirteen ounees from 1955 te 1958, Sufficient de-
orease in cost to balanée the reduced eensumption was not
evident., PTherefore, in erder to adequately compare the
total per eapital costs of meat for the three periods eof _
the study it was neeessary to relate the eosts te an in-
Cox~nu-bor. A pfico index number is an average whigh
expresses the priee level in any given year as a peroen-
tage of the price level in some other year (21). The -
purchaaing'pgwor'of the dollar fer a specific period is
a reciprocal of the index number for that period; the
hlgner the prigce level the lower the purchasing power eof
the dollar. Index numbers used in this study were an
average for the months January, February, and March of the
iearo 1955, 1957}4ind 1958, of wholesale price indexes
for meat, poultry, and fish. Price levels for the years
1947-49 were used as a base for the calculation of the
index by the Offiee of Business Economics, United States
Department of Commerce (3,4). .

“ - Table 4 clearly showed the fluetuation of price
level and purchasing power of the dollar for the three
terms of -the study. = SRR

¢
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Table 3. .Per capita cost of meat purchases for specifio
' classifications Yor Landon Residence Hall during
«winter terms 1955, 1957,. and 1958. -

- -

s > g s ’ ->

Bpecitio = - L ¢ 1} S iyttt
Classification . 19588 . 1957 , 1958
Beef o $  8.48 ‘$ 9.04  § 0.73
Pork " 6.43 a1 5.43
Veal .95 1,32 1,56
Lamb .18 2 .83
Miscellaneous .94 .80 .80
Peultry T 1.90 1,48 .93
Fish, fresh and 1.14 .87 .60
1 frozen T : N : N N ST
Total ~ '° ' §$ 20.02 ° § 18.53 = § 19.88°°

re [ T T U b

. .
T H PR

Tahle 4. ,Index.nulbars and equivalcnt purohasing ower
of the dollar at wholesale for meat, poultry,
and fish, Jamuary, Februmry, and Mareh averages

for 1955, 1957, and 1958. , e g
Year © ' ' ' ' Index Number ' ' Purchasing power
G : : 1947-49=100 . ! of the dollar °
ettt — . 1947-49=$1.0Q __
1958 A - 75 - -$1,18,
1957 . 84.8 ¢ ' ' 1.18,

1958 . - 1034 96T -

¢ T e

Source of datas Business Statisties, U. S. Department of
Commerce, Orfice of Business Bconomiocs, 1957, P.3, 1958, p.3
""" Phe relationship of the }é}:iiiita cost of meat -
purchases for each of the three winter terms to the base
poriod 1947-49 gave a basis for co-pariaon.. In 1955 the

D) M t"l
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purchasing power of the dollar was $1.16. Therefore, in
terms of the 1947-49 base the total per capita cost was
twenty three dollars and twenty one cents for thirty eight
peunds six ourices of meat. The purchasing power of the "
dollar in 19357 was $1.18; the adjusted per capita gost of
entrees was twenty one dollars and eighty seven cents for
thirty seven pounds three ounces ooneu-ed during that term,
The total per capita expenditnre for 1958 was nineteen
dollars and seventeen cents for thirty ‘three pounde nine
ounces of meat, The puroheein; power of the dollar wae
$0. 967 for thnt partiouler year. S ,

_ The ooet of meat puroheeee,,therefore, was reduced
fro- twenty three dollare end twenty one oente in 1955 to
twenty one dollare end eighty seven cente in 1957, or a
decrease of one dollar and thirty three cents per. capita.
This was eoconpliehed with the oyole eeleetive menu and
the tightening of -anagerial controls. Fro- the experienoe
in 1957, faoility with the oycle eelective menu and in-
creased e-phasie on control eohieved even ;reater decreases
in 1958 ooet and ooneunption fi;nree. The expenditure for
meat purohaees was reduced from: twenty one dollare end
eighty seven oente in 1957 to nineteen dollars and eighteen

NS

cents in 1958, or a deoline of two dollars and sixty nine
eente per capita. Therefore, fron 1955 to 1958 1t was
poeeible to deoreaee the cost of meat puroheeee, in terms
of the 1947-49 baee, rour dollars and three cents per
capita, or approxi-etely twelve dollars for the three
terms of the school year., If such a eaving could be reel-
ized per oapita for entrees in one reeidence hall whioh
was coneidered typical of other residenoe‘halle on the.
campus, there was great potential for turther deoreeee in
rood cost. _ C - : ;
Since the cycle selective menu wee inetituted et

a ti-e when enphesis was placed on all aepeote of lenegeriel
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eontrol, it was not possible to-allocate Aedreases in
cost té either factor, The faet rématinsd, héwever, that
there was an astual dedrease in the cost -of meat purehase
during a period when a cycle selective menu was offered.

Analysis of Meat Purchase Consumption and Costs fer 1958

The pattern which was foellewed during 1958, in-
corporating definite proportions of high, medium and low
cost entrees, was found to be of significanee in the
analysis of menus for this 'peried. High cost meats were
considered to be those costing -oré than twenty cents peér
pertion. Those classified as medium cost were from fif-
teen to twenty cents per serving., Low cost, or more
correctly termed lesser cost enirees, were those under
fifteen cents per pertion.. .

: Seventeen pounds four ounces of high cost leats
were consumed in 1958, as indicated in Table 5. This was
fifty two per cent of the total per capita consumption.
The more popular plain neat 1tels, such as roast beef,
roast pork, roast lamb, chiecken and turkey wereé ‘ineluded
in this classification. Increased student satisfasétion
was clearly indicated, simce more than half of the entrees
served were the more popular itens, .

Table 6 showed that twelve pounds fourtoen ounces
of meats, indicated as lediul cost, were consumed during
the final winter term of this study. This was thirty
q;nq-iz};;hi of the_ﬁ;;—éabita concunptioqi Grcund beef.
beef pattioa, pork ohops and ham came within this olaasi-
fication, As previously Iontionea, these items were very
popular, particularly the ground beef and beef patties,

Lesser cost meats contributed only two pounds
fifteen ounces of the total per capita consumption, or
nine per cent for the term. See Table 7. Included in the
listing of low cost meats were entrees such as liver, cold
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cuts, frankfurters and sausages. As indicated previously
these items had a limited popnlarity and were not as
asceptable as. other entrees and could not be served as
frequently. ' '

Table 5. Per capita consumption of high e¢ost meats by

.requisition classification for Landon Residenee
Hall during winter term 1958,

Speecific Requisitien
Classification Classification Consuaptien
Beef Roa;tipegt 6# 3 oz.
Swiss steak 1# 10 os.
Beef squares 1¥ 2 ex.
Cerned beef ‘ ‘D ele
Pork Roast pork 2# 1T oz.
Canadian bacon 13 ‘oz,
Spareribs 10 osz.
Veal Veal cutlets 14 eos=.
. Veal birds 6 oz,
Lamb Lamd legs: 1# 2 om,
Poultry Chicken 1#
Turkey : 10 oz,
Fish Shrimp 1%oz.

Total L 174 4 oz,
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Table 6. Per capita consumption of medium cost meats by
requisition classification for Landon Residence
Hall during winter term 1958,

Specific Requisition ,
Classification Classifieation Consumption
Beer Ground beef 4 4 oz.
Beef patties -1 18 es,
Beef stew < 4 0%
Poerk - - .
Pork chops 1# 4 oz,
Ham 1# 10 os.
Bacon 1# 10 oz.
Ground pork 4 oz,
Veal o _
Roast veal 8‘05.
Veal patties 2 os,
Lamb : :
Lamb patties 2 oz,
Miseellaneous ’
‘ City chicken 6 oz,
Chop suey 6 oz.
Pish
Halibut 5 oz,

Total 134 14 eo3.
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iable 7. Pef capita'conau-ption of low cost meats by

requisition classificatien for Landon Residence
-Hall during winter t.orli_958’. S S

Specific” Requisition .
Classification Classification Consumptien
Beer " " Liver 12 oz.
Dried beef 1%o0z.
Perk L LT
Foorra 1, Greund hem 2 ee.
Miscellaneous ! fff.‘j:: oo e
- Prankfﬁrie}s 10 oz.
Bologna, . .. 3 92
Pickle and . 3 oz.
pimento loar: s
! 8moked 1iver - 3 oz,
. SAuslge: .. Lo
AR Sausege: - 3 oz,
Msh oo hreg v [ore
0’ - Poreh. v 11, 02. .
. Msh stix . ce 1 9%y
DL M S 2N ST PO |
Total * Tgp o Zoms -
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Lo - Mgure 1 showed clearly the prepoxtion ef high,

sedivm and low cost emtrees. which waa considersed effective
for maintaining student satisfaction et the deeired thirty
four' per cent food cost leVel. 'j‘”; o

'

- Percent Consumption °

Righ cost  GreSrmiliS..20. 25 30 35 40 45 50 §6-

mt'- g o SR 2 X3 SRR LN 4 A W 7 e - > B

Medium cost
meats

Low cost
meats

. W .y . v
1 el - -~ a

Figure 1, Percentage per) capita consumption of high,
( medium, and low cost meat for Landon Reeidenee
Hall winter term 1958.: : ¢ g

- s

~n

A study of the distribution of the individual
items within specifie claeeificatione ;ave evidence of
the pattern followed in menu plenning. As lieted in
Table 8, thirty seven and six tenths peroent of beer con-
sumed was in the form of roast beef. The total’ consumption
of ground beef was forty three amnd one tenth percent,
eleven and omne tenth percent was eerved as beef pettiee,
six and two tenths peroent as beef equaree and the re-
maining twenty five and eight tenths percent as ohili,
barbeeues, meat loaf, Iteiien epa;hetti, or other cass-
eroles:  Swiss steak comprised mwine and sight tanths pér-
tént of the total amount eof. beeY served., The remaining
¢lght andrnine tenths peréent’ eomsistéd of eorned deef)
dried dher,tLiver," and beef stew.

Twenty seven and two tenths percent of pork consumed
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was served as roast pork. ' Ham and bacon ‘each bonp?ided
eighteen peroent of the tetal pork conau.ption.

iror?
:

Table 8. Peroentage dietribution within the»beef, pork
. and veal classifications for Landon Residenee
Hill dnring winter term 1958. VoL e

Speeific - . Requieition ,:-.?ef cepita:_ Percentage of
CIassirioation CIaseifieation coneu-ption' Consumption
Beeg P . - . ‘h‘ “:.‘ T SaSEN
st Roast beef ‘' ‘6F ‘! 3'oz. ' 37.6%
‘Ground beef “'ﬁft‘ ‘4 oz, ' '25.8%
" Beef patties 147 1308, P 11,18
Swiss steak | 1#° 10 oz, = 9.8%
' ‘Beef squares 1# 2 oz. 6.2%
“‘other (1§ ' t#F'Y ‘6%om. = 8.9%
?ork ot VR I S A T S AR IO
' : Pork chepe Al 408 ¢ 13.9% .,
- f iReagt perk . . 2f- T ol 27.3% 1
. Camedtan - .. S, i1 23-0me il 9.9%
. bacon } o
Ham ' 1# V710 o2.¢ 18 %
' Bacon Y LIRST oz.""*is %
Otner (2) 1970z, ‘18 %
veal . : IS S ot . . e 8
o  Veal cutlets = 14 oz.: 42.4%
*Veal birds’ ' - “6'os.’ '18.2%
Rbasﬁ veal’ - 870z, ‘24,28
‘Other (3) 5 oz, 15.2%
R R L . Cete Y wit . e -
> + ettty " gy

)H(corned beet,qdried beef, liver,_beef etew .
3)."apgrer1bs, ground pork, ;ronnd ham, pork for chop euey
) veal patties, yeal for chop guey .

i

=
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!hlrtten and nine tenthn peroent was served as pork chops
and ‘nine ahd nine tenths percent ao éanadian bacon, Items
ineluding oparortbd, grcnnd pork; gronnd ‘Ram amd’ pork for
chop suey made up the' ranaining thirteen percent,

Veal cutlets and roast veal, forty two and four
tenths percent -and -twenty four- and- two"tcnths-percsnt
rolpoctlvely compriged:-mére than htlr thpidmount eof -vedld -
ggrygd ‘ Bighteen and two. tenths percent of ¥eal birds. _-
Qnd“fiftoen and two tenths percent of veal patties and
veal for chop suey werq the other veal items wused. .,

?quent of tho lanﬁuiﬁioh appeared on the -onn ‘was roast
lamb, Eightoen and gvo tentha percent was served as _ground
lamb or lambd pnttiqq,ﬁf_‘, 4 Y ey L
!rankturters éonprised thirty tiv% and- aov.p -
tenths percent of\gpg,g;gggllaneous cla%s§g§cation_g91-
}pygd;py thirty two and one tenth percent of cold cuts,
twenty one and fivgigegyhs peroentigity chicken anqlﬁqq
and seven tenths pergont sausage. In thoigqultry qlq;qf
11@9ftion sixty oio and five tenths percent chie¢ken and
thirty eight and five ‘tenths percent turkey were served.
Perch oonltéiutqd fifty two and .three tenths per-
cent of the total amqunt of fish consumed, followed by -
twenty three and gight tenths percent of . hllibnt, fourtoon
peroent scallops, toqr and seven tenths pereent and five
md two tenths percent ef fish stix and shrimp respectively.
TITOA predo-incneo -of- the ‘entrees which were found te
ve wéll aocepted was clearri indicated within each spec-
ific classification, Those meats which were found to be
less popular were served in lesser amounts, to add var-
iety to ‘the menus. This pattern eof distribution was
found effective for increasing student satisfaction and
simul taneocusly maintaining food cest during the winter
term of 1958,
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L - . N o
Table 9. Percentage distribution within:the ‘lamb,; -
poultry, fish and wmiseellaneous classifi-
cations for Landon Rqaldonce Hall durin‘_
-winter term, 1958, - - - Tt

Specific o ;Bequisitioﬂ* "" Per Capita Q’Pérer tage
Classification Classification Consumptien Constumption
: e

A "

P g -

n.b Lot . . e
M Lamb legs 1# 2 oz, "81.8%
oo Other (1) _— 4 0z, ° 18.,2%
ltlcollanoous ' ' EIE N
. o Cold cuts 9 oz, - 32,1%
Prankfurtérs 10 ez. | .'35.7%
Sausage !,' 3 0z. ' .'10.7%
. City chicken 6 oz. ©21,5%
Peultiry [ N S
Ll Ten Chicken ” 1# o 61,5%
L Turkey 10 oz. .38,.5%
Fish . - o
" Perch ' 11 osz. 55‘35
Halibut' 5 ez. ' 23, eﬁ
ASoallopa" A 3éx. 14 %
téhrilp't:*  1Y%ez. 5. 2%
 Menstix i oz, 4 7%
1) - grquud lamb,. lamb patties . ., . .. ..

RS £ .
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favle 10. Perceatage expenditure withip fiood groups, for.
Y e - - Landon, Residence Hall during winter term 1958,
R : ‘ PN AN | I S 1

N A T

| - - v .oy s . .
o P — - P Fig e

t .

13
'

{Ibodjﬂroﬁﬁﬂ o ;” lxpeidf?ufo N \fPeipéﬁtdéb
‘Meat, Poultry, " $5,208.64 31.9 %
Fish, fresh and frozen

Milk and Cream 2,785.00 17.1 %
Ice Cream 425.33 2.76 %
Butter 908.64 5.64 %
Cheese 232.27 1.51 .%
Bggs 412,44 2.67 %
Fats and oils 322,07 2,09 %
Fruits 1,638.50 10.1 %
Vegetables 1,821,50 11.2 %
Bakery 793.22 4.55 %
Staples 1,424.62 8.73 %
Coffee 355,22 2.18 %

The analysis of the total food cost in relation
to expenditure for various food groups during winter term
1958 showed interesting results. See Table 10. The ex-
penditure for meat, poultry and fresh or frozen fish was
found to be thirty one and nine tenths percent. The next
largest percentage of expenditure was for milk and eream,
which was slightly more than one half the meat expenditure.
Expenditures for other food groups ranked as follews:
vegetable, fruit, staples, butter, bakery, ice cream eggs,
coffee, fats and oils, and cheese. See PFigure 2., This
proportion of expenditure was found satisfactory to

I_achievq‘the,necessary student acceptance of menus and to

maintain the thirty four percent food cast. . : a

Since over thirty percent of the food dollar was
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spent for entrees, it was impertant that the meats served
be aooeptable to the etudent.e. 'l'hia vga,evi'xlx\eured h,y, ee’ry‘ing
the more popular itene 1n larger a-ount.e, bnt eleo eerving
those vhich were llked by fewer etudente. 'l'he eeleotive
oycie ‘denu achieved thie obJective and allowed the etu-'

dente to choose the entree they deeired.

3L9 % | N
MEAT POULTRY, FISH N

FRESH & FROZEN
7.1 7o ;

" MILK ¢ CREAM

2.8% COFFEE

11L21%
VEGETABLES

STAPLES

.- ¥ '//' EEY . . . “
)
- R N . . . .
n¢ ot Ttear ' al -

qpu-e 20- Pereentp;e distribution or expenditnre ter
food groups for Landon Reaidenoe Hall
-winter- term, 1958, -
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SEIHAR!

A oyole eelective nenu hae been reco-ended as a
neane for 1nauring oloser controls in food eervioe oper—£
atione, as well as 1ncreaein5 the quality of preparation
and achieving "ouatoner satisfaction" " In view of theee
advantages, this studv wne undeftaken to deternine ‘1t gnd
to what extent both coneunption ‘and coet of neate would be
iﬁiiﬁéﬁééa by a eeleotive menu in a colleﬁe reeidence hall.

Both coet and coneu-ption of entreee were studied

fof one reeidenoe hall for three winter terne- 1955-159-

whfch year a eingle ehoiee lenu waa followed an&thSf and
1958 in which a eeleotive -enu wae offered. Dnta for 'the
efudy were available fron the invoioe vouohere'e;ebared
by the ‘accounting depart-ent of the Pood Stores. All
data were translated to per capita consumption and cost
by using an average census figure obtained from the files
of the Food Service Director.

The analysis of the data indicated that beef and
pork were the two specifie classifications consumed in
the largest quantity. In 1957 and 1958, veal, lamb, and
the miscellaneous classification consumption were in-
creased and poultry and fish consumption decreased. The
inereased popularity of these meat items with the selee-
tive menu made it possible to include more variety and
thereby a greater degree of student satisfaction was
achieved.

This study also showed a marked decrease in total
consumption of entrees, wvhich was explained by the tight-
ening of contrels within the food servigce, and managerial
skill in eperation,

In view of the decrease in total eonsumption, the
total per capita cost of meat purchases was reduced con-
siderably. The extent to which this was achieved by the
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ocycle selective menu or the tightening of managerial con-
trols could not be determined.

1. * An snalysis ef the propottton,ot,gigp,Aqed;uqugd
low cost seats, as well as' the distributien within specifie
glassifieations indicated that a very large pergentage of
the high and medium cosi,; more pepular ientrees were sérved.
This was. peasible. through high quality maAnagemsnt and tho
selective cyele menu, - : coo

4.,  .The.study was limited in scope and resmlts, bu§
may serve as a basis for further.investigation.. The re-
sulte of . the ptudy in omg.reaidgnoe.hall indicated me
inereasé 1n'either éofdumption or ‘oest: -MThe! eyéle.sslsé-
tive memu might: then be.copsidered a tool.for more , ..
effective operation of the 246d sérvice, ::! i. " .

T, vii e st e P Yoo
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Meat cost and consumption for beef classi-
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Hall Food Service
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fication, data sheet No. 2--Landon Reaidenoo

Hall Food Service ; ;,
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Meat cost and consu-ption for beef classi-
fication data sheet no. 3--Landon Residence

Hall Pood Service

Meat cost and consumption for beef classi-

fication, data sheet No., 4--Landon Residence

Hall PFood Service

Summary No. 1, per capita cost of meat, poultry
and fish purchases--Landon Residence Hall during

winter terms, 1955, 1957, and 1958

Summary No. 2, per capita cost of meat, poultry
and fish purchases--Landon Residence Hall during

winter terms, 1955, 1937, and 1958

Summary No. 3, per capita consumption of meat,

poultry and fish purchases by requisition

classification--Landon Residence Hall during

winter terms 1955, 1957, and 1958

Summary No. 4, per capita consumption of meat,

poultry and fish purchases by requisition

classification--Landon Residence Hall during

winter terms, 1955, 1957, and 1958
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Table 1. Meat cost and consumption for beef classi-
fication, data sheet No. i--Landon Residence
Hall Food Service (January 3, 1955, to
March 21, 1955)

- - ——— i m— - e - ————— - — - B T e e ee - -

TotoT Méat Classific;tion o oo e

Date Corned Beef Dried Beef - ' Ground Beef. .

e ....Amount ' (ost . Amount Cost  Amount Cogt .

Jan. 3 v e, 248 $22.80 130# $40.30

Jan. 10 : . 107# 33.17

Jan.17 : ; 90f# 22.80

Jan.. 3~ - | 244 22,80  327# 102.27
Jan.17

Jan, 31 - s 24 22.80 T0# 22.40

Jan.24- 176 % # 75.89  24# 22.80 250# 80.00
Feb. 7 ' ,

Feb.14 | 110# 35.20

Feb.21" ~ 244 22.80  142f 46.86

Feb.28

Feb.14- : :

. Feb.28 24# 22.80 252# 82.06

Maraoh.7T B 150#  49.50

March 14 115# 37.95

Hayreh 21 : , o . _To#...23.10

March 21
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Table 3,

86

Meat cost and gonsumption far beef elassi-
fication, data sheet No, 3--Landon Residencs
Hall)Food Service (January 8, 1955 te March 21,
1955 A

Meat Classiffoation

- - — - silllmnne
e BéefhPattiééég.Bgog.Sq;m§'oz. Beef Sq, 5165;
Date Amount Cost Amount Cost Amount Cost
’ Le N ' ) # 1 ) .h .:
Jan. 3 110# $37.40
. !
10 110#  37.40
17 75# 26.25
Jan. 3+ 295f 101.05
Jan. 17
Jan.24 8s#  29.75
31 95¢ 33.25
Feb. 7 1354 47.25
Jan.24-~ 315¢ 110.35
Feb,.7
Feb,14' 80# 28,00
21" 954 33.25
28 75# 26.25
Feb 144 - 250# 87.50
Feb,28
Mareh 7 904 28,50
March: 14 105# 37.95
Mareh 21
March 7= 195# 65.25
MarcHhH 21
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Teble 3., 6 Meat cest and consumption fer basf-clagsi«.
fication, data sheet No, 3~-Landen Residense

Hall Feod Serviee.
Mareh 21, 1955).

(January 3, 1955, te.

_Moat Classifieation _

Eiver — eef Round “Steak cube 4 oz,
Date Amount Cos% __ Amourt ~ Cost Amount Cost -
Jan, 3 o 151 # 108.72
1@ 1004 $28.00 134 ' F 96.48
17 i 282 %..# 200.5%. -
Jan. 3- 100#  28.00 56T % _# 405.77
'Jan, 1!‘ ' oo
Jan, 24
S, 8% 1103/4 # 178.64
Feb. 17, 91. . £ 64.61
Jan. 24- AR
Peb. 7 2013/4# 143.25
S, 0 1.2,71
Feb, 14 133 F 94.43
21 140 # 95.20
- 28° 200 # 136.00
Peb. 14- 473 # 325.63
Feb, 28 .o
March 7 L T3 %# $62.47
Mareh .14 136 % # 92.82 '
March 21 20 ¥ 17.00
March 7- 136 % # 92.82 93 %F 79.47

Mareh 21
il

id
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+ Maroch '3t

i

Table 4. Meat cost and consumption for beef classi-: -
o _ fication, data sheet No, 4--Landon Raaidgnpp
. Hall Food Service (Jenuary 3, 1955, te -
, March 21, 1955)
. Meat Classification
Lt e . Swiss Steak S oz. - — Boneless Stew "
Date - Amount — ~——Test _  Amount ___ Cost .
Jan, . 3 )
10 . 127 % # _868 .85 .
17 118 #  §4.90 904 -$36.00
Jan. 3- 245'% # “13’3.75 '90# ' "36.00
i dan+17 - ,
1
Jan, .24 _
A I o116 ’ -2 83,80
Feb, 7 118 r d 64.90
Jan,. 24- 234 #  128.70
~ Feb. 7
Peb.' 14 "‘
21 120 Y4 # .66.39 904 36.00
28 110 % # "'60.77 -
Peb. 14— 231 ¥4 # 127.16 ' 90#  36.00
l-‘-"b.283- -
March . 7
14 121 % # ,+86.T2
21 95 ' d .- 855.28
VN )
March' 7- 216 % # 121,97
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Table 5. Sunnary No. 1, per capita oosi of -eat, poultry
and fish purchases by requisition classiffcation
for Landon Resjdence Hall during winter torls,
1955, 1957, and 1958,

Requisition O T
CIaaaifioation

for Meats - ~--49885 - - 495T - - - 1958
Cerned beef .27 <27 .18
Pried beef - 22 .08 .13
Ground bdees? 1,23 2.09 1.99
Beef patties - 3 oz, 1.19 1.1 1,02 ¢
Beef squares - 4-0z. - .5t .63
ktver - ¢« -, - = .09 i1 .12
Beef Round Goua 3.17 3.08 4.40
Steak -~ gulks -choice -39 .36

403, L cui .

Steak - swiss , :
commercial 1.68 1.20 1.13
Boneless stew .24 115 AT
Pork ohops o ;éé .83 .82 '
Roaat pérk (boneless 2.50 1:40 1,70

-+ “+«leoin) A
Spareribs .18 At .23
Ground pork .08 .10 145!
Canadian bacon .30 .6810
Bacon, sliced .68 .43 732
Ham, cannéd - 1.80 1.23 1.07°
@round Ham el .03 .05
Veal outlets iy 3 «70 .70
@Greund veal .02 .06 .09
Veal ‘birds (4 oz.) SO .30
Veal-patties . 15 .09

Veal Roast (BRT) 14 .34 «32
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Table 6.  Summary No. 2, per capita cost of meas,
o ,poultry, and fish purchases by requisition
‘classification for Landon Besidence Hall
.during winter.ter-.,11955,1195?, and 1958,

hnequiqition'claasifioation

Year

©t for L
1r71?' . meats 1958 1957 1958
“Lamb legs ~ 14 44 13

‘Lamb stew ' .13
Lanb patties, 4 oz. .14 .05
‘Ground ‘lamb .04 .05
‘City chicken - <09 .05 .24
Pork for chop suey .21 .08 .05,
Veal for chop suey .18 .07 .06
‘Baef for chop suey .02 :
JlaArge bologna . ! J14 A2 .08
Pickle and pimsnto loaf A1 .06 - A1
Skinless franks 24 o295 .23
5. C. ‘sausage 14 .06 .07
Smoked livir’causage . «22 .06 .07 ..
Chioken, fryers 1,79 T4 .42
:cﬁicﬁep,fstowora . ,;6
Turkey, - . ¢ .. .65 T4
SJurkey BRT B .51
Perch, . .18 - 19 v
Soallops & . . .02 A2
Halidbut pteaks : .19 -
Fish stix . 225 .12 02
Shrimp @ - .45 .50 - .08 .
Sole filiet .30 .20 - S
Smelt. . .., T .08

14

White fish . .

4 4 -
Y St a3

.

MR R
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Table 7. Summary No. 3 per capita consumptien of meat,.

poultry and fish purchases bdy requisitién
classifications for Landon Residence Hall

during winter terms, 1953, 1957, and 1988,

Requisition

clnsslrieationL : Toar
for meats 1955 1957 1958
Corned beef 10 oz. 10 oz. 5 oz.
Dried beef 3 oz 1,0z, 1%z .
Ground beef 3# 12 osz. 54 40z, 4f 4 ez,
Beef patties 3af 8 oz. 3f 12 oz. 1f 13 on.
"3 o3, - . P ..
Beef squares - 1# 1# 2 oz,
‘4 0%,
Liver ‘- . 4 oz. . 6 oz, 12 oz,
Beef round Good 4f 8 oz. 4f 12 oz. 6Ff 3 oz.
Stcii'-'cubo choice 8 oz. ‘4 08B,
’.4‘05.
Steak - swiss 3# 24 1# 10 es.
‘oemuereial - o
Boneless Qtei 10 oz. 6 oz. 4 oz,
Pork chops 1# ‘12 oz. 1# 8oz. 1Ff - 4 esa,
Roasf pork 3# 12 oz. 2f 2f 17T ea.
- (beneléss loin) ' o,
Spareribs 10 oz. %oz. 10 oz.
@round ﬂofg" 1 02, 3 oz. 4 oz,
Canadian bacon 4 oz. 13 oz.
Bacon, slices ‘14 11 oz, 14 1# 10 esz.
Ham, ocanned 2¢ 2 oz. 1# 14 oz. 1f 10 és,
Ground ham i oz, 2 0z,
Veal cutlets 14 1# 8 esx, 14 es,
Ground veal 1 oz. 3 oz. .
Veal birds (4 oz.) 6 os,
Veal patties 6 oz, ‘2 em.
yeal roast' BRT -6 o2, 14 ez, 8 oz.

1

——



193

d359m Yo nofdgqmozioo mlinso veq € .0/ visuinpsea .V oI[dsT
rotdteirpey vd esssilonry detY bns yidluog
{Iod 9ncshiteatl nebind 101 euoldeotlteeslo
SHECL hiw (TOEBD (GCELl g emisd sl uiw gnivub

et noldtetupsf
- nutiIsottteesld
sl TCOt cecel eteosm Y0}
«30 C .30 C1I .x0 Ot Y9sd bamy0d
.xoxt .50 1 x0 & Y9sd bs ind
.50 b %Xb  .s0 M %3 .30 S} &g Yasad bruord
.50 &t X! ,.s0 S X¢g .80 8 {& - e9llisqg laed
.30 €
.x0 & W}p %1 - estsupe Yos{
«30 &
.50 S1I .30 O .30 B 1avid
.30 & %9 .30 St %> .30 8 b bood bnuyot Yssd
«30 .80 8 snioido asduo - Ausld
.30
.50 0@ Xl %e L {3 gzlna - dAnele
IBio1onmmoo
.30 A .30 J .50 01 vele eeslsanod
.50 & %! .m0 8 ¥t .50 S A1 eqoro voqd
.x0 T %S %S .50 81 ¥¢& A10q Jesof
(niol eeslsnod)
.30 01! .80: .30 Ol edite18qGe
.30 b .3X0 € .30 I Avoq brwo1d
.30 E1 .30 } noosd felbensd
.30 0! Xt Yt .50 t1 X1t esotfe ,oosd
.30 Ot %I .30 #@ %t .80 8§ &¢ bsnnso  mull
.30 S .30 [ med brusrod
.30 p1l .50 2 %1 Xt edellus LusV
.30 € .30 I Is9v brusoad
.30 d (.50 ) ebaltd IssV
.50 S .%0 0O esltdisq LesV

.0 8 .80 b1 .80 0 189 seso1 LoV




42

Table 8, Summary No. 4 per capita consumption of meat,
poultry, and fish purchases by requisition
classification for Landon Residence Hall
during winter terms, 1955, 1957, and 1958,

Requisition Year
Classification
for Meats 1955 1957 1958
Lamb legs 3 oz. 10 ex. 1F 2 oz.
Lamb stew 5 ox.
Lamb patties 5 oz, 2 oz,
4 oz,
Ground lamd 1 oz. 2 oz,
City chicken 3 oz, 1 oz. 6 oz,
Pork for 6 oz. 3 oz, 3 oz.
chop suey
Veal for 6 oz, 3 oz, 3 oz.
chop suey
Beef for i oz.
chop suey
Large bologna 8 oz. 6 oz. 3 oz,
Pickle and 3 oz. 2 oz, 3 oz.
pimento loaf
Skinless franks 11 oz. 12 oz. 10 oz.
8. C. Sausage 5 oz, 2 oz. 3 oz,
Smoked liver 8 oz. 2 oz, 3 os.
sausage
Chicken, fryers 1# 12 oz. 1# 12 oz. 14
Chicken, stewers 1§
Turkey 1# 11 oz. 1# 14 oz.
Turkey BRT 10 eoz.
Perch 10 oz. 11 oz,
Scallops 1%oz. 3 oz.
Halibut steak 5 oz,
PFish stix 10 oz. 5 oz. 1 oz.
Shrimp 10 oz, 11 oz. 1%o0z.
Sole fillet 12 oz. 6 oz.
Smelt 3 ez,
Whitefish 3 oz.
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Exhibit 1. 'luorhignn State University Food Stores Order
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~

Monday, Jan. 6, ‘Jan. 27,  Feb, 17; Map. 10

LUNcH . " DINNBR . =
B Boup, Craockars- Baked Ham, .Mustard Sawce or
!Eoeoo and - Bacon Dreams en Buns Beef stew en:Gasserole
Lumber Jacks on_Bung_ P<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>