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g . mtnonucnon .

’During recent years there has been s trend tiward

the adopticn'of a cycle selective nenu in the college

'rwsidcncs hall.‘ A selective menu in this connotation

means a choice between two or more items in each menu

classification. If a choice is effered, the question

arises whether the more popular high cost items would be

consumed in larger quantities, and thus increase the feed

cost. Since consumption is a determinant of cost, it is

important to know if and to what extent both consumption

and cost are influenced by a selective nenu.

the desire of Operators to prepare and serve high

quality food is elesely allied with the development and

use of the selective menu. Iith this type of menu, foods

can be prepared in smaller quantities, and the efficiency,

proficiency and versatility of the production stuff may

be increased. Equalization cf the work load is another

function achieved by the selective nenn; the intredusticn

of new recipes can be accomplished with greater facility,

and cooks can more readily develop skill when working with

smaller quantities. ~

“Customer satisfaction" is equally important.

Greater variety may be introduced into a selective menu

in erder to satisfy more people. A choice of well pre-

pared foods attractively presented can enhance the

acceptance of the food, and the food service. Psycholog-

icclly, offering a choice contributes extensively to the

satisfaction of the student. The power of high acceptance

of food service as a tool for good public relations can-

not be underestimated.

In view of the advantages of the selective menu

it is important to consider its relationship to food cost

and consumption. The purpose of this study was to analyse

1
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the consumption end cost or nsets in e residenee hell

during e period when e single ohoioe lenu was followed

es well es during n time when'e selective nenu wee

effered. Although this study is limited in seope, it

is haped that it Inf serve es s basis for further in-

vestigetion in this erse.:l “ f '
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RIVIIU'OP LITERATURE

The coeposition and Iethod of planning Ienus have

always been cornerstones in a food service operation.

Iflthin the lest decade interest hes grown in the cycle

Ienu and the selective Ienu, or in a coIbination of both,

The literature in this area was liIited, and was applicable

principally to hospital food service. I

II Iost instances a discussion of thecycle Ienu

inlied the use of the selective Ienu. Pinney stated

that a cycle Ienu would only be completely successful

if it were a selective Ienu (9). In relation to the use

of the selective Ienu at the Veterans AdIinistration Hos-

pital in Houston, Texas, Bannister highly recoeIended the

practice of using a cycle Isnu as a valuable tiIe and Ice-

ey saver (i). A eyele Ienu Iust not be regarded as a

“sacred cow“, according to Pinney, but flexibility Iust

be allowed to coIpensate for ehangestinoperating policies

and food Ierkets (9). Cycle Ienus were considered by this

author to be better balanced, show Iore variety, and be

Iore uniforI costwise. . (3 u n , .

Bannister found, after three years eXperienoe with

the selective Ienu, that raw footcost reIained constant

and the expense of offering a choicewas Iore than off-

set by the reduction in quantity of eeeh food prepared.

Ber plate waste studies indicated that as Iuch food was

returned uneaten withthe selective Ienu as without it.

Task and tiIe studies showed that sufficient eIployee

tiIe was available to prepare a selective Ienu without

theaddition of eIployees (i).

. Pinney, of St. Lukes Hospital, Chicago, reported

that an elaborate selection of iteIs or foods which were

difficult to prepare was not essential (9). The average

person, either patient or personnel, liked sinle well
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prepared iood,'faniliar to him. Ihcn selective cycle

menus were instituted at St. Lukes Hospitil, neither

patient nOr personnel food'cost increased. The selec—

tive menu did not complicate production problems if care

was used in pairing items. Menus properly planned with-

in the predetermined cost range did not exceed the cost

per meal allowance. Considering patient satisfaction

alone, Pinney suggested that all possibilities for using“

the selective menu should be exploreh‘regerdless of bed

capacity. A decided reduction in plate waste due to more

accurate ordering and less over production, and standard-

ization of preparation and procedure in the kitchen were

twoadvantages listed by Pinncy (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 decline to less than one fourth the original quan-

tity. However, the total amount of food required for the

ward drapped very little, which was indicative of a

marked increase in food intake (12).

According to Gordon (3) some of the advantages

of the selective menu were: (1) less waste because

patients ate what they chose, (2) improved morale because

of the psychological factor, (3) excellent educational

value in teaohdng adequate and therapeutic diets, (4)

opportunity to deve10p and offer specialties. In order

to acquire these advantages a well organized department

and a work force made up of skilled employees was neces-

sary.

Pearson contacted by mail thirty dietitians who

used the selective menu, and obtained their reactions to

it (7). In the area of administration the consensus of

opinion was that the selective menu could be handled
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easily and would not add to the work load, particularly

since a choice of two items was considered adequate. A

decrease in plate waste was indicated by most dietitians.

lbs seat-of obtaining personnel to collect, tally and

duplicate menus was the only financial aspect considered

to be significant. The selective menu was found to be

an effective tool for instruction, both in nutrition and

dietary modification. The immediate gain of the selective

Ilia, patient satisfaction, was considered effective in

the area of public relations.

A cycle selective menu preperly planned and

executed offered many advantages without increasing cost

at either food or labor.
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' METHOD 0' PROCIBURB.

The period selected for the studyincluded winter

terms for 1955, 1957, and 1958. In 1955 a single choice

cycle menu was followed; in 1957 and 1958 a cycle sel-

ective menu was cffered. .Date from 1956 were not included

because this was a transition period from a single choice

to the selective menu and selection was not offered con-

sistcntly.

The date for this study were compiled from the

invoice vouchers prepared by the accounting department of

Food Stores. Actual amounts and total costs of individual

neat itess received by Landon Residence Hall were avail-

able from this source. The amount and cost of each

requisition classification were recorded for each week cf

the respective winter terms on the data sheet (Appendix

Tables i,2,3,4). Requisition classification denoted bcth

prinal and fabricated cuts available at leod Stores. This

information was obtained fro. the pro-printed for. used

by residence hall managers for requisitioning. Sec Appen-

dix Ixhibit 1. Cost and consumption figures were trans-

ferred to respective summary sheets (Appendix Tables 5,6,

7,8). The census number used to determine per capita

cost and consumption was an average figure obtained fro-

thc files of the lbod Service Director. Date for 1957

and 1958 were available in Landon Residence Hall; data

for 1955 were obtained from the office of the Food Ser-

vice Directcr.

’ Total per capita cost comparisons for the three

winter terms were based on average wholesale price levels

for meat, poultry, and fish for January, February and

larch 1955, 1957, and 1958. Iholesale price levels for

the base years 1947-49 were used in the calculation of

the indexes by the Office of Business Economics, United

States Depart-cut of Commerce.
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Background infornettcn needed for understanding

the operation was obtained through interviewing the staff

of Land. Residence Rail and the feed Service Directerc, .

’ a
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DISCUSSION

*.~v-: ,. ~ ' .z..f_ ...,

' At‘tha tins of the study... the Department of Doni-

tcrics and food Services included ten residence hang for

sexes and” sight residence. halls fen-non. .Ths. food service

depart-cut of each residence hall gas responsible for the

preparation and convict OAK-eels- (96‘. P991909“. students,

Magnets. resident staff and ”Dunno. the long-e»

sf ouch residencebell directed the food ”"409 deput-

lcnt. .i'hs operation 0: all food serviec units was so-

crdinmd by .the Reed Service Director. ' . .

9 he need: for NONI-nee halls on the Hichigan Stats

hint-city "lupus. no pertienlerlr ante free 1946 to 1956.

Reusing“! cuprcxinately; five thousand students was come;

plated during this teniycar. period..- unis-Incidence units ;

me financed on a self liquidating, baeisaand the resi-

dence hall food service ensued the, IsJor' portion of

interest charges and Bond anortizustien. In consequence,

managerial control cf all operating costs'wac mendatcrg. -

t' ~ Married housing on them had been available .

since 194.? when clean. hundred barren): units were built.

J- 1953 the first thinto' six hriehaepnrtlcutq for; Aerated .

housing? were completed; ere-:19“ 1.11.958 clove! hundred .

«forty1 units were built and..f\u‘niched- fork-erriml thIent-c.

‘lhesc attractive low cost apartments found innediate pop-

ulari ty and nuiy remnant families moved from. Leaning end

last: banning Mailings to smut! mm... In fihc spring

rot .1951 «ff-canpus apartments were approved for non .stu—

date. Since- .this type of housing was available, lowered

occupancy of the residence halls resulted. The reduced

census nadc it difficult to naintain the required food

cost and precipitated fieut backs” in thelabcr payroll.

ilandnn Residence Rall, opened in 11947 was planned

to provide mousing and'fseding facilities for three hundred
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fourteen students. Occupancy figures for the three

years of'the study were as follows: 1955, three huno _

dred'forty-fiveé 1957, three hundred thirty five; 1958,:

three hundred twol The plan of the building was typical‘

of‘other residence halls on the oinpus. Two wings wereJ

serviced by one kitchen and dining room; a serving counter

was provided for each of the two wings. The type of ser-

vicc was cafeteria with the exception of Saturday and

Sunday nornings when a Continental”breakfast was avail-

ablein the recreation room. the ncnuplan in 1955 was

a single choice cycle nenn; in 1957 and 1958 a three week

cycle selective nenu was offered. X basicmenu plan was

followed for all Imnen's Residence Halls.: Rash residence

hall nanagcr planned the soups, salads and vegetables which

wouldbe lost acceptable for a specifio food service unit.

Greater flexibility anda less inperoonal food service was

achieved (Appendix Exhibits 2,3,4,5, 6, 7, 8). I ‘ ‘

‘ Purchasingof meats, produce, staples, canned

goods, frozen foods, cheese, and niseellaneous its-s was

performedby the nanager of a Central Food Stores. Since

the above lentioned foods were ordorcd directlyfron lbod

Storesmore exact anounts could be requisitioned and closor

control insured. Centralized purchasing and requisiticning

provided a solution for obtaining quality food at an econ-

onioal price to naintain the required thirty four percent

food cost. ' “f‘ ‘ : ‘ _

' the staff of the residenoehall'food service oper;

ation in addition to the nsnager consisted of supervisors,

hourly cafeteria employees,and parttine students, both

girls and boys. 'f 1"

t I

" In‘.’ '

Per Capitc: Concunptict“a.hat: ”cheese

‘In analyzing the per capita meat consumption

during the three winter terns of this study, indications

of unexpected popularity for some of the seats were evident.
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A comparison of the aiounts 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 pepular.' Students choosing tc

eat more or less ofa particular food when they had a sel-

ective menu certainly indicated their food likes and dis-%

likes. ‘ ‘ '

Beef is usually considered a very popular meat;

and for the college age group ground beef is always highly

acceptable. The ground beef items served included beef

patties for hamburgers, a four ounce beef square used as

a dinner item and ground beef in a variety of entrees in-

cluding chili, barbecues, meat loaf, Italian spaghetti ' ‘

sauce, and various casserolc dishes. In comparing the per

capita consumption for the three periods, as shown in Tae.

blc 1, the amount of ground beef consumed was very similar

for i955 and 1958; an increase appeared‘in 1957; In all"

three years a larger proportion'of grcund beef was con-'

sumed than anyother requisition classification. ',

Roast beef was found to be well accepted. Table 1’

indicated that the per capita consumption was high for all

three years with an increase in 1958.; _!he reason for this

increase was probably due to very great pepularity. Roast

beef, in any instance ranked next to ground beef in per

capita consumption. It can safely be said that any entree

choicc offered with roast beef willbe consumed in a rel-

atively insignificant amount.

" A rather startling discovery was that liver, one

of the unpopular beef items, was well accepted. As pres

seated inTable 1, in 1955 four ounces per capita were

consumed, increasing to six.ounces in .1957 and twelve '

ounces in 1958. Ihile twelve ounces was not a large ,

proportion of the entire amount of meat consumed for the

term, it was, however, sufficient to indicate that a
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fable 1. Per Capita consumption of selected meats

.- fer Landcnafleeidencc Hall during winter terms

1955, 1957 and 1958.

L A L A —LL A; A Ag A A .A A

8Pacific Requisition " ' .

classifi- Glaseiffi-.; '

 

gation_r :catien:_> ;. 1955;4‘ " 1957.1. 1958

Beef Ground , 11,4 oz. .19} .II 3 es.
- - -mof “ ... ... ’ z s . . \ . 1 "

Boast“ 4"8 oz.' '4’ 12 ea, 5!; 3 cs.

‘ Beef * ' ' ‘

‘ Liver " ‘ 4 oz. 6 oz. " 12 oz.

; swiss‘ ' “W ' ' ‘”:'

rel-am. _Beast. - ’ A. - » -

: Pork 3112 oz. 21“ z! 7 oz.

/ Pork W 1’12 ed. ,1! 8 oz. 1" 4 oz.

Chops ‘ ’ ‘ ‘ ‘

an. ‘ 2} 2 oz. ' 1} 14 oz. 1I’1o on.

Lamb 'Roast" :3‘05.‘ ‘ 3 10 oz. 1}” 2 oz.

' ‘* . Limb . -; .- - ;.. ”

lisccl-' Geld Outs bl 3 cs., ‘ 10 ea. ' 9 cs.

I lmeouf Frank- 1. . 11-05e ' 12 “a 1° u.

furters .
n ' I h

, . - . ....» .3 .. .1 .3 l

 

—4_ _— A A

— i fiw—‘Twfi-v w F‘F'“ vi iv WY rfi

- .x ..

significant lumber of persons would eheose.liver:ca a sel-

active menu. *lhis should be cf interest to these in'food

cervioe, for in addition te previding variety'in, ths.memu,

the importance of liver nutritionally and cestwise cannot

be everleoked. - - ‘ - ‘ - 1 .

Swiss-steak is considered ens of the more pepular

beef items.“ Che steady decrease in consumption from three

pounds per person is 1955 te-ene poaathea euacsc per»pcr-

son ia'1958, as shown in Table 1, indicated that this may".

not always be true. Ehere were twe_possible reasons fer-

this decrease: first, the.swiss steak was not uniformly

tender bud second, the msmal swiss steak sauce was not
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popular with students who were‘watohing weight. 0b-‘ *

viodsly, swiss steak has a recognized'placc in residence

hall menus. ‘fhe flexibility‘of the selective nenn allewed'

the student who liked swiss steak, as will as the young

toman who preferred it less often to have anyopportunity

to choose it when she so desired.

1 Table 1 showed“that the actual decrease in con-

sumption'of roast pork from three pounds twelve ounces

in 1955 to two pounds seven ounces in 1958 was not as"

great'aS'the‘deoreaseiin'soae requisiticn‘classificatiens.

However, it was indicative thatlif an opportunity for .31-

ectionywere given,:fewer students would'dhoOsc to eat "*

pork. ‘lany persons found pork difficult to digeit‘becausc

of its high fat content.' Others, who were watching their

weight preferred a meat that wasinore'lean'.i An'interesting

fact to note was that‘the per capita consumption of pork

chops decreased four ounces for the three successive win-

ter terms. fhe'consumpticn of ham decreased from tic?

pounds two ounces per perdon'in‘i955 to'one pound tenfk”

ounces per person iu‘i958. ‘lhis'seemed”to'indieate that

has, which was frequentlyserved on a single choieb‘menu,

was not universally popular. ’ ' ‘ “ * '

‘ The most outstanding increase in per capita con-

sumption;'asiindicated‘in-Table i, appeared for roast 3”‘

lamb. Lamb consumption was three ounces in'1955, and'in *

1958, one pound two ounces per personl’ fhis'clearly’in- '

dioated that the majorityiofistudents were not 1.1a'.:

lamb, but that a relatively large number would choose:

lamb when it was offered. Since lamb has been'considered

h delicacy in certain sections of the United States, en a

selective menu it could contribute to student satisfactien.

” Bologna, smokedliver sausage, pickle and pimente

leaf and other cold meats, classified as cold cats, have

always'been considered popular for lunch or a Sunday night
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buffet. ‘Ascsrding te the per capita figures in Tbbls.i,

this was not true. The consumption of cold cuts deereased

from one pound three ounees in 1955 te nine:oumees in 1958.

Inch of the pcpularity associated with cold cuts has been

influenced by wishful thinking on the part of those con;

corned with the preparation of food, since serving cold--

meats involves a simple slicing procedure and requires

minimal time and effort. _

The per capita consumption of frankfurters re-

mained fairly constant over the three year period,.

varying only one ounce between 1955 and 1958, as shown in

Table 1. The total consumption per capita was not large,

but indicated that persons who liked frankfurters chose

then rather consistently. : . fi

_ A comparison of per capita consumption of meat

purchases for specific classifications showed a definite

shift in the total consumption pattern for several of the,

elassifieaticns. _8ee Thble 2. In each of the three years-d

beef was consumed in the largest quantity. Although the

consumption of pork decreased during the three year per- ,

iod, it was still consumed in sufficient quantity to rank:

next to beef. Poultry ranked third in popularity in bsth

1955 and 1957, but consumption decreased in 1958, putting

it in fifth plaee. The miscellaneous classification, in-

cluding cold cuts, frankfurters, sausage and city chicken,

was in fourth place in 1955, shifted to sixth place in 1957

and back to fourth place in 1958. Fish ranked fifth in

popularity in both 1955 and 1957, but ranked last in 1958,

veal ranking sixth in 1955 increased steadily to fourth

place in 1957 and third place in1958. Lamb ranked as

the least popular entree in both1955and1957,but in

1958 rose to sixth place.. From this evidence inferences

could be drawn to show that with selective menu veal, lamb

and the miscellaneous aclassification were more popular.
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Poultry and fish however, were found to be less popular.

Table 2. 'Per capita consumption of meat purchases for

specific classifications for Landon Residence

Hall during.winter terms i955, 1957, and 1958.

6

 

 

w v— ' — —r

 

 

 

Specific , ‘

Classification 1955 1951w 1958 ‘*

Beef 16} 15 oz. 18} 8 es. , 16! 6 $05.

Pork 10} . 6 oz. 7! 2 oz. 8} 15 on.

Veal if_ 13 oz. -2I ,15 02.. -2I i on.

Lamb ' - ., of 4 cs., ,1} coon. l} 5 use.

Iiscellancous 2f - 6 on. if 9 cs.. if 12 on.

Poultry . , : 4} . 7 oz. g 3} 10 on. .1f 10 oz.

Tish,.fresh 094.. 2! .3 93.. 2" .4 cs. ,1! 5. es.

frozen

Total , ' , as} .5 oz. . 37f . 3 oz. .33! 9 on.

.— ! ‘__ ..— h— k

—,' —— ,_r ya. Y —— f f‘w-' +f ‘— ff

The increased consuapticn of.both veal and laab in

1957 and 1958 with a selective nenuipettern indicated that

a sufficient nunber of.students would choose these entrees

when they had an opportunity. _Apparently, the selective

nenu provided a framework for giving satisfaction to stu-

dents, as well as greater variety in econ planning and,.

preparation, essential for an effective food service. .'

' A significant decrease in the consumption of peel.

try was rather surprising. However. in the residence halls

chicken was often served on Sunday when many of the students

wereahsent; this would decrease the amount. consumed. for-

key was frequently served as an i la king or combination

dish, consequently decreasing the amount of fowl required

for each serving. These reasons, no doubt, have had some

influence on the consuaption of poultry.. ‘

The per capita consumption of fish was low and
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decreasedficonsiderably frontwtntervtermvi955 terwimteRs-

{are 1958, shown'fn Table 3. "This”evidmneeEradicatedc;i

thit‘ffsh’wasfthe least acceptable entree.

A ceaparisonofthe totalper.eapitg consumption

ef meat purchases for the terms studied showed1decrease

for both 1957 and i958.‘ See Table 2. Thedecrease from

£955:to1957 was one pound three ounces.11Thc deeruaégrflim

frondig55 to 1958 wasfour pounds thirteen ouucué.“:8uch

amurkeu cereaee gave evidence of an excelluut food:ser-

yiee °P°r3:§°?! ICanafulmanagementandplanning were

imperative to controlling consumption andmaintainin

“1*?110-1 H._

student satisfaction. Thig was achieved primarily through

anaccurate control of foodordering. Becerds showing the

{mountef a given entree prepared,servedorleft over are

valuableintestimating future production amounts. Through

11“}u. t t

this detailed record the ordering of actualamountsof

food needed could be very accurate.: Provision was always

1L}!

Padsfor a fil1_7in item such.es canned hamifit should be

necessary. Careful planning for bethrequisitioningand

preparationlwere essential for maintauniug289i}21E‘
I... f )t‘ 1‘.

., The wise utilisation ofleft-overs also lnfluenued

the totalper capite consumption. Rather‘thunuuerving

left-avers as:nextra 1t;’?p}h°gwere frosen und uegzedufi

thenext time the entreeappearrd ?3 th: :euu; This re-

umedh} : enouut‘tonbe orderedand prepared!andutulined

the leftsevenhitumejfu an acceptfblemanner.Portion e as

both ilnpreparatiou and servicewere cup: closel con-

. 1

trolled. The use of standard serving equipment made this

relatively ;.1.P1H. for the employeesand students in food

tantra. 11‘ iilgo

service. _ _

3’”v‘1£:1!1.":’~'1:~1' ft ‘EEér' frrt

Q q r llaintainiug theee controls has required conetant
4P1 (5 L.

vigilance on the part of all persons involved in food

preparation and service. The outstanding decrease in
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per'capita_censuaption and the prevalence ef‘hore satis-

fied students were ample evideucc,of the-value of a well

administered food service.

Per capita Costfof heat Purchases

Table 3 showed the total per capita cost 3i neat

purehanes for the three winter terns of the study. -A.relr

atively slight decrease in cost for both 1957 and 1958

appeared. However, as previously mentiaied there was a

decrease in total per capita consumption of one pound

three ounces from 1955 to 1957 and a decrease of four

peundélthtrteen ounces from 1955 to 1958. Sufficient de-

crease in cost to balance the reduced eensumption was not

evident. lherefore, in order to adequately compare the

total per.mapital costs of mhat for the three periods of“.

the study it was necessary to relate the costs to an in-

dex number. A price index number is an average which

expresses the price level in any given year as a percen-

tage of the price'level in some other year (21). The .

purchasing power of the dollar fer a specific period is

a reciprocal of the index number for that period; the

higher the price level the lower the purchasing power af'

the dollar. Index numbers used in this study were an

average for the months January, February, and Haroh of the

years 1955, 195?, and 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 Office of Business Economics, United States

Department of Connerce (3,4). _

“ 'Table 4 clearly showed the fluctuation of price

level and purchasing power of the dollar for the three

terms of the study. r~ "*"



 

rogue0Lryeaynglu

IGAGI535.]DIELGpfla]13.3?hula-id.0Lgym;(“1011921.

11-91

0

[“916izany{paL1u93n

nvbeLcuonc0LCOWHULC

0LE

«33322*

L;5);;

IIIQCJX,7h,[:79wairu<532giwwuannfa,3
CELIGG

Ian-«2;;ham:“:6(5.»ng

[0Lwasp‘

naeq

hm’!1'£1.1‘SUI”'0

1891.31;,33‘TU'Jl‘(up;as;1.«,;";;fé,:-¢t‘;16

...,‘.~l

[‘16'L!)...!{,:r". SASLHJGLULLLhfipLfifihh'

rye(go‘rf‘h‘h'Illrgb‘l|_ir-':;,-.want}11][,Ijg'd3::

print“.:er[H.106ILAHJrm(,1.{1.93mus.

flIJ%011‘LU(HII()L(3!?4;:uthJL,JEL;our
0

‘l

h!:L(n!s.a115H'hruaux.nisio“1.1,0;,a21n.u
T

t

'0

£9360;ryethonjhtfij.aeusnoL18%

cybheaaearyehhzce1%HuhfiyhenIn J'in1‘»{J:-

qexiinmuyeg-*1lefib3;»a}lflfifipuk13su;a u
-
‘

amzq‘nIf13v».Donna‘s.Lt».}'t";53.0
the

page}bah

['L}

(.9L‘F.’‘i‘.y

0LIf6;L‘t)

VI

A.[yii

uni--AI

'v Guifys}LHLILH‘f

17-!534,12“!{‘r.
l

V
Gnlquuc°{gerengs‘in

CLGWRGIn003${up1]”LLG;56nuequ

bzmxuq;a(n1lhrao1101nhu02LLurJ3.“;g' [O

swqH

Ic;«

rpLeeonncca11mm[n33..1J3;h

|

1‘”qu36'- qeGLcwasinLnuugftGUURHN;§IUH

ghbfithq°gunléfihL'we

srxteji.aayxxg:QGCIJL1Ucmhac[0Ljut

anonwaeaLnL[34{pujflgeLyGLud

levy”3eyes’£0£“}P69

19‘C”II"003!“LT0"?LL

stung}:aj‘61.6»;Luau;we”:121e°

LIGqagnqeurauehewaffcenlqeguere “Rr.

bLenvjcuce
"I

'J‘iI’. Ind.csbgrs(Ha?:pruurut;,we

10

Ii'l'f'f'

0::

1'}(y131."

5.1.iv1fiIn“?'1'}.I'm};91uh:

L9H.I'

argon

if"?

1““I" V

‘I

{'(’II

,Toe

-..

J'.‘

.

6
-
1

1.

.V

.fine

Inn“

(2
.‘.
,,¢‘

“5

A

“1.916

11

‘.”1".

:2»;

life 3.)

("
r.

1.?!]I't}

('7';

yo:pLec

0Lbece

L'hlj{.321pan:

'

L-0I

M”

1.11:}:

34bitLb"ISJ"

/¢;n1r:;;

to$11

LoLqua

13»

CL

{no

1s.:1And

L!C{"Jf

(3I“.LHI'H.

Lu:xq 9;



17

Table 3. Per capita cost of peat purchases for s ecific

' classifications for Landon Residence Rh 1 during

«wanter terns i955, 1957, and 1968. .

e- . a-
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liscellhneohe .94' .60 .80
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Thble 4. .Index.numbers and equivalent purchasing ower

of the dollar at wholesale for meat, pou try,

.snd.f1sh, January,1 February, and fluvch averages

for 1955, 1957 and 1958. .
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1Source of data} Business Statistics, U. S. Depart-cut of

tool-srce5 Office of Business Beans-ics,'1957, P.8, 1958, p.3

I ‘7hd’idlatidhahifi of the pertcapita cost of meat '

purchases'for each of the three winter terms to the base

period .1947-49 gave abasisfor co lpar1son.' In 1955 the
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purchasing power of the dollar wao 81.16. Therefore, in

terns of the 1947-49 base the total per capita cost wao-

twenty three dollars and twenty one cents for thirty eight

pounds six ounces of meat. The purchasing power of the

dollar in 1957 was 81.18; thensdjusted per capita cost of

entrees was twenty one dollars Iand eighty seven cents for

thirty seven pounds three ounces consumed during that term.

The total per capita expenditure for 1958 was nineteen

dollars and seventeen cents for thirty three pounds nine

ounces of meat. The purchasing power ofI the dollar was

.0. 967 Ifor that particular year. . 1 :

I The cost of meat purchases,,ther8fore,was reduced

from twenty three dollars and twenty one cents in 1955 to

twenty one dollars and eighty seven cents in 1957, or a

decrease of one dollar and thirty three cents Iper capita.

ThisI was accomplished with the cycle selective menu and

the tightening of managerial controls. From the experiIence

in 1957, facility with the cycle selective menu and in-

creased emphasis on control achieved even greater decreases

in 1958 cost andI consumption figures. The expenditure Ifor

meat purchases was reduced fromtweInty oneI dollars and LII

eighty seven centIs IiIn 1957 to nineteen dollars and eighteen

cents in 1958, Ior‘ a decline of two dollars and sixty nine

cents per capita. Therefore, from 1955 to 1958 it was .

possible to decrease the cost of neat purchases, in terms

of the 1947-49 base, Ifour dollars and three cents per

capita, or approximately twelve dollars Iror the three .i

terns of the school year. If such a savingcould be real-

ized per capitaI for entrees in oneI residence hall which

was considered typical of other residencejhalls on the

campus, there was great potential forfurther decrease in

food cost. _ 1 . . Z

' Since the cycle selective menu whs instituted at

atime when emphasis was placed on all aspects of managerial
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control; it was not'pdssible'te allocate decreases in

cost te‘either factor.- The faet remains,“howeVer,'that

there was an aetual decrease in the cost-of neat purehaae

during a period when a cycle selective nenu was offered.

Analysis of Heat Purchase Consumption‘and costs for 1958I

The pattern which was followed during 1958, in-

corporating definite proportions of high, medium and low

cost entrees, was round to be of significance in the

analysis ofIaenus for this period. High cost neats were

considered to be'Those costing more than'twenty cents per

pertion. Those classified as sodium cost were fro-.fif-

teen to twenty cents per serving. Low cost, or.lore

correctly tor-ed lesser cost entrees, were those under

fifteen cents per pertion., 1 _

1 Seventeen pounds four ounces of high cost neats

were consumed in 1958, as indicated in Thble 5.: This was

fifty two per cent of the total per capita consumption.

The more popular plain meat iteas, such as roast beef,

roast pork, roast lamb, chicken and turkey were included_

in this classificationl Increased student satisfaction

its clearly indicated, since more than half of the entrees

served were the more popular items. II

Table 6 showed that twelve pounds fourteen ounces

of neats, indicated as medium cost, were consumed during

the final winter tIerm of this study. This was thirty

nine:pe-rce‘ntof the'55capita consumption: Greund beef,

beef patties, pork chops and'ham came within this classi-

fication.' as previously Ientioned, 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 aeats were entrees such as liver, cold
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cuts, frankfurters and sausages. As indicated previously

these items had a limited papularity and were not as

aeoeptable as other entrees and could not be served as

frequently. ‘ '

Table 5. Per capita consumption of high cost meats by

_requisition classification for Landon Residence

Hall during winter term 1958.

 r-ur

vi WW fi—V

 

Specific Requisition '

Classification Classification Consumptign

B°°f Roast beef 6! 3 oz;

Swiss steak if 10 on.

roof squares if a a.

Corned beef ‘ ’ 5 ma.

Pork Roast pork 2} 7 023

Canadian bacon 13 en.

Spareribs‘ 10 oz.

Veal veal cutlets 14 oz.

_ . Veal birds 6 on.

but a...» ”$32! if 2 m.

”“1”? Chicken if

Turkey“ 10 oz.

F193 Shriap 1%oz .

 

Total ' - -. 17’ 4 in.

 

 



 -“m.-"g—fln'whn&.-~_'.—

 
 

lOIfiI
Iifiq03'

 

 

'>f!3ii1)13:08.

E1533
"'

\

LnxyehIO08'

nyruyuu

>
D4...;

J...

LOCIfL

rfimfi933L"ox‘

L991ptha00“

4
3
-
:

A”“Tonyjoga103‘
A59]’

QLHLGLIDH10S“ Q

twat?(111:?){1540011
I5"

(
.
3

has;ta1‘!.H).‘.‘.!'.'"j4;,05:’

$01-1)Gr;prL
2OS"

13:16;adrzszifia4g,.305.4

"

55138BrawnIt{00~°

.jjizf‘8‘(5)bb‘(33‘i‘’

BGGL’L

 ...'__.....w_‘__._rv_-_—-e“.-.-“-

.3“%34L?u{Edd.gr’deLICwyiuulunpannuqua

I guecyucpecugaimuu

 

 

   

\

{WT}(limit/.1“1.1}11Lrii,(can:3,33%.

Ltn!n1:s{z*gww:c:¢:a>:yz¢10!:(z(uzI_CL

1.9!“,“1’5‘2‘1,61.cal-1f":02:1:

.,-.g-_p.‘

‘J37‘4"£'~1wa

6
‘

runwv

:u‘qufIUH121)3.1;)“,(six:may?!I}.

gLeuneurIL°

eccerfcpyeea0yI
.
.
.

H\‘
fi

.
.
.

‘
e

'
5

#
4

'.86h93HGer?”UHFPeamuse;we 1

(p626Ipema.fiwqq11mgreqhshfi19L1rhtuqHGLGnu:we

IO

enra‘LquylnLICLarugaqxaw:e*°73zqucweegELBLIUUUIA



21

Table 6. Per capita consumption of medium cost meats by
requisition classification for Landon Residence

Hall during winter term 1958.

 

 

Specific Requisition fl

Classification Classification Consumption

36°! Ground beef 4! e on.

Beef patties , mi} is on.

Best stew ard.os.

Perk ,- .' -.

Pork chops if 4 es.

Ham if 10 ca.

Bacon 1} 10 oz.

Ground pork 4 oz.

Veal " .

Roast veal 8 es.

Veal patties 2.0”.

Lamb ' A

Lamb patties 2 oz.

Iflswellanecus '

’ City chicken 6 oz.

Chop suey 6 oz.

Fish

Halibut - 5 on.

Total
12} 14 ea.
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Table7. Per capita consumption of low cost meats by

requisition classification for Landon Residence

 

 

 

 

 

 

 

" ‘ - - *mll--deg winter tarniQSB‘.

Specific”
siticn .

Classification Classification Consumption

beer ' Liver 12 oz.

Dried beef 1%02.

p,“ u -. .. -..-

*'rr:c 1. r Ground hes 2 es.

liscellaneons': : {TfI‘j1: r‘ " i

. Pranhfurters 10 oz.

‘30}?9Pfhutiu~ §~9??.

Pickle and, h‘_ 3_os.

piaento‘loaf* * '

’Sibked liver - S oi.

..uusuew. v... n"

Sausagem" 3 cs.

Tish: "WJ “‘f'“ I‘"'

" f m. w 110.99.“

- Fish:atilaes 1 one .

in Lug: 1:31;; L'ingnLuigtiiii_

wh- is; ~ 2 a... ,
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. d . fljgurg 1 showed clearly the proportion-sf high,

Ppiium and-low cost entrees whdch was considered effective

for maintaining student satisfaction at the desired thirty

four per cent food cost level. 1 “‘
:3

'Percent Consgption ‘

 

high cost _ ”43,155 2°,”25M30_35_'f40__45_ 66'

learn. ee’st'

meats

 

 

Low cost

meats

 

l

a. 4 In a. . t‘

j,— "fi

Figure 1. Percentage per)capita censumpticn of high,

medium, and low cost meat for Landon Residence

Hall winter term 1958.

h.

if i I: Q L g

4. p v ‘ is 'T

- 'J

A study of the distribution of the individual

items within speciTie classifications gave evidence of

the pattern followed in menu planning. As listed in

Table 8, thirty sevenand six tenths percent of. beef con-

sumed was in the form of roast beef. The total consumption

of ground beef was forty three and one tenth percent,

eleven and one tenth percent was served as beef patties,

six and two tenths percent as beef squares and the re-

maining twenty five and eight tenths percent as chili,

barbecues, neat loaf, Italian spaghetti, or other cass-

:eroles; 'Swiexisteaxvcomprisedfnine‘andxeight tenths per;;"

centrer'the‘totalrlaoint'ef.beef'Derred: ‘The remaining

eighn;andfnine teslhe percent'eohsihted bf‘ecrned beef}:

dried”bbef,tliv%r,lehd beef stew;

Twenty seven and two tenths percent of pork consumed



88

,dgid To notducqcuq odd 2115910 bewcda i euugifi

ovidoollo bouobienco 25w doifiw eoeudne deco wcl bnc muibom

vduidd bouiacb odd do nctdoeieidse dnebuda gniuisdntem uol

.iovoi deco bool dnoo uoq nuci

notdnmuenoo dncowoq
Mm“ 

 

 

2
’
1
!

1
‘
0

ea .08 Rb Ob 08 EC 03 at O! 8

. v --~*~ -*Q deco dgiH

i —" ' edcom

 

 

deco mutbeH

edsom

 

 
~v —: deco woJ

~*-~*~-‘ edcem

 

 

,dgid to noidqmuanno sdlqco uoq ogndnoouoq .I e1ugifi

eoncbieofl nchnsl 101 duom deco wci bun ,muibom

.9891 muod nodniw lieu

Inubivkbni add $0 ncidudiudatb odd to vbuda A

10 eonobivo ovsg encideoiiiaeclo otltooqa niddiw emodi

n1 bodeii 8A .guinneiq unom ni bewciicl nuoddaq edd

~nco load To dnoouoq eddned xie bne novoe vduidd ,8 eideT

ncldqmuauco Isdcd odT .lsod daucu To mucl odd ni cow bemua

:dnoouoq ddnod cno bun no1dd 1310? can load bnucug 10

.eelddsq teed as bevuoa new dnoouoq ddnod eno bnn novels

~91 odd has eeucupa lead as dnooueq adduod cwd bus xla

,liido as dnoouoq eddnod dflgis has ovti vdnswd gninisn

-eeso ueddo 10 ,iddedgsqe naticdl ,icci dsom ,aouosducd

~19q eddned ddgis bun entn beatuqmoo flseda eaiwa .eoicue

gninlcmsu sdT .bevaoe load To dnucms chod odd to dneo

,ieed bounce lo bodeianco dnoouoq efldnod said has ddgio

.woda load has ,1ovti ,leod beiub

bemuenco 110g 10 dneoaeq addnod owd bus nevoe vdnewT



24

was served as roast pork. ‘ Han and bacon each comprised

eighteen percent of the total pork consumption.

J r r ’

I

Table 8. Percentage distribution within thebeef, pork

1 and veal classifications for Landon Residence

Hall during winter term 1958. V 1” . -

Q

A W ‘4‘.

 

 

Specific ,' . . Requisition ,:' Per Capita,_ Percentage of

Classification Classification Consumption Consumption

Beet 1‘ y - ’.. l s. L ‘

' '- Roast beef " "6} ‘ :3. oz." ' 37:65

‘cround beef‘ "'4! —" "its. ' "2‘5.’8$"

I Beef patties "'1I" f3”oz.” ifidf

Swiss steak '1’" '”id cs.” 9.8%

a
—
u

l

L:Reef squares if 2 cs. 6.2$

"ouier (1)" ' ”if!” roger; - 39;

Pork ' ' 4'” a 3: "1 ”"‘ C ' ‘ j i ‘ "

1 ~ : * man-senses was 1 Laos; r 13.95..

- - rgaeast pad-k, 2]--++;7:--ear: 27.2%:

cementum. it 131,5.) a: S. 95

bacon . _ .

Ram ' ' if F”f0 cz.‘"'18"$‘

i fiaccn" "1}L ’16 oz.” r18“'$

Tether (2) * "‘ “"1'9‘62. ‘is‘ i

Veal : ' "i i " i “i i ' "' “"' fli*“ '" ‘

i " ' veai‘cutléts - ' ii cz.i‘ £2.£$

:'Véal birds. it 1"; ‘6‘08.: ‘13.2$"

Roast veali ‘ ”8“oz. "24.2$"

Other (3) ' ‘ 5 oz.‘ 15.25

‘I - l .. ' e ,l 4.

' ll ‘ - .p “-.t t a ‘o I'm-LGL - “i\' I, C ' “'-e

 * f

A AA- - 4 #4 A A A__ Mk 4-“ 4‘ L

1 fir? ' v—r‘ 7 r7 T va fl 1— fi W‘i‘t Fr w—I '7 f.) r

i)icorned beefquricdbeef,liver,beef stew I x

g) spgreribs, ground pork, groundham,ipork for chop suey

3) -'°a%;29%§198r V°9%-¥°r ?h°p.9u°re‘

: 3



£3

bsai1qmoo dose noosd bns man .quq 33501 as b9v1se es'

.noiiqmuanoo flxoq 1330: ed: to inso19q neeidgis

Xioq ,1sed 9d: nifliiw noidud11381b egsdnsoasq ..8 slda!

sonshiesfl nobnsJ 101 enotisotttaaoio issv has '

.8801 m19J deduiw gniuub [13H

 

 

 

10 egsansoqeq BitqsO ueq notdietunefl 'citloeqe

nothmuenoO noidqmuanOO noiJsoitieesiO noiJsoitieeaIO

tesfl

&B.T8 .xo 8 K8 199d Jason

£8.68 .80 b \b 199d bnuo10

$1.11 .80 81 *1 asIJJBq 1998

R8.€ .so 01 R1 flseda aetwa

&S.8 .80 S X1 8918Up8 1998

$9.8 .so¥8 RI (I) 19d3o

' x101

&Q.S1 .so 1 RI aqodo fl1oq

*S.TS .80 Y *9 fluoq Jesofi

*8.9 .so 81 nsibsnsO

noosd

R 81 .SO 01 *1 mBH

R 81 .So 01 K1 noosa

& 81 .80 er (s) 19dJO ‘ fl

' IssV

h§.Si .so 11 8391309 isev

"§3181 .so a eb11d 139v

'§3.Ls .so 8 issv Jason

..3é'é’ .so a (a) 1edJO

 

A A .4‘ L A

 

_ vote teed .1svti .tsed betab ,tssd hen1eo (1

tone qodo 161 110q .uad bnuo1g ,H1oq bnuoxg ,adiwsxsqa (S

gene qodo 101 169v ,eeIJJBq 139v. (8

 



25

Thirteen and nine tenths percent was served as pork chops

and nine and nine tenthspercent asCanadianbeech. Items

including spareribs, ground perk,ground ha-and pork for

chop suey nade up the remaining thirteen percent.

Veal outlets and roast veal, forty two and four

tenthspercent~end~twcnty-fenr-andtwcutenths-percent

respectively conprisedimere than half theialcuntef:vsal -

gerved‘ Eighte enand _two_tenths percent_of vealbirds _;l

and fifteen and two tenths percent of veal patties and

veal for chop suey'wereflthe other veal items used. ,' ;

Thble 9 indicstchthat eighty onecand eight tenths

percent of the laab which appeared on the aenu was roast

lamb. Eighteen and two tenths percent was served as ground

lalb or la-b patties,fifq , 1‘ ., :1. - .1

Prankfurters comprised thirty fiveand seven.-

tenths percent othhe miscellaneous classificationhfcl—

lowed by thirty two and one tenth percent of celd cuts,

twenty'one and fiveitegths percenti%ity chicken and‘tqq

and seven tenths percent sausage. In thegpoultry QLQQQ?

ifieation sixty one and five tenths percent chicken and

thirty eight and give*tenths percent turkey were served.

Pcrchconstituted fifty two audithree tenths per-

cent of the totalamount of fish consumed, followedby

twenty three and eight tenths percent of halibut, fourteen

percent scallops, fourand seven tenths percent and fine

and two tenths percent of fish stix and shriq respectively.

HT A-predeminenceficftheentrees—which were found-te'

63*w‘ll accepted was clearlyindicated within each spec-

ific.classification. Those neats which were found to be

less popular were served in lesser aleunts, to add var-

iety tc'the nenus. This pattern of distribution was

found effective for increasing student satisfaction and

simultaneously maintaining food cost during the winter

tern of 1958.
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Table 9. Percentage distribution withtnhthe'lamb5-

poultry, fish and niseellanecus classifi-

cations for Landon BlesidenceHall during_

“winter term, 1958. *
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Specific T ': ;Bequisition‘ “'Per Capita deerc‘ tags

Classificaticn‘ Classification Consumption . Cons ption

Eambu.“ .

* ’ ‘ Lamb legs 1" 2 on. ’81.8§

’ * Other (1) - -" 4 es. *- iaézfi

Illsellaneous ' “2 7+?T ’

' ' : “1: Cold cuts 9 on. -"32515

Frankfurters 10 ez. : .135.7$

Sausage 1.“i 3 es. 3 .110.7$

n" ; City chicken 6 oz. I '21.55

Idaltry 1, . ' ..3 *

Fuf"r# Chicken ” if T'di{5$

. a, lurker 10 oz. .38.5$ H

Fish ' Vflir “i H i Hf, ‘ rfi-iwr

/ Pegch“ ‘ " Iii oz. ' 5i.3‘

Halibut ' ' ' 5 62., ""23.s$

‘Scallops" . 3'65.‘ ' '14 %

:éhrimp't:* . . 11%ez.“ * 5.2%

‘fi”rishstix ' “.' q ‘irez. . 4.7$

11 .srqund.lleh.13-hpatties ,Eq .. ., it

i?» ‘rr‘!

._.
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-1hblb i0. :Pereentage=empenditurn.wi¢hip {noq,‘roupgmtqr.

L, .. : Landon,Residence,Hall during winter tern 1958.
, , _, , ..._. x. :,."4.: {Ev c‘.\l

I.“ '4 V 1‘ ‘
.

.
An. Aguwgn4k .ALJA AALLLLLQ-

_ fi

 

tV "I: l U 1 “ I ; a. a- ‘ r' a. ‘ ,F ‘ a

‘ . ‘ I ' - l' i I.

{3‘04 Group . . . IXpenditure . Percentage

I 44'; u A 4.1

 

 

h

fw—

lbat, Poultry,

Fish, fresh and frozen

I fi, firv 7—— WW

Y35,208.64 31.9 4

Milk and Crean 2,785.00 17.1 f

Ice Crea- 425.33 2.76 f

Butter 908.64 5.64 5

Cheese 232.27 1.51 f

Eggs 412.44 2.67 i

Pits and oils 322.07 2.09 f

Fruits 1,638.50 10.1 f

Vegetables 1,821.50 11.2 4

Bakery 793.22 4.55 i

Staples 1,424.62 8.73 i

Coffee 355.22 2.18 i

 W

The analysis of the total food cost in relation

to expenditure for various food groups during winter tern

1958 showed interesting results. See Table 10. The ex-

penditure for neat, poultry and fresh or frozen fish was

found to be thirty one and nine tenths percent. The next

largest percentage of expenditure was fbr’nilk and oreal,

which was slightly lore than one half the neat expenditure.

Expenditures for other food groups ranked as follows:

vegetable, fruit, staples, butter, bakery, ice crea- eggs,

coffee, fats and oils, and cheese. See Figure 2. This

proportion of expenditure was found satisfactory to

I achieve the necessary student acceptance of nenus and to

naintain thstthirty.foun percent food cost. ..‘ -4!

Since oyer thirty percent of the food dollar was
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spent for entrees, it was-ilmprtant that the seats served

be acceptable to the students. This was insured by serving

the more popular its-s in larger anounts: but also segvfng

those which were liked by fewer students. The selective

cycle ienu achieved this objective andallowedthe stu-i

dents to choose lthe entree they desired.

‘ -| I .. '

' ' A ' ' 31.9 7. ‘
/- ‘ - ~ 4 ~ MEAT, POULTRY, FISH

w I .7 . FRESH 1% FROZEN

' MILK Q CREAM

  
W ___ .2 . , .1i.2"%

VEGETAQLES

06 .

*2

873 7. 0

STAPLES: <"o

' I

'l/ /

n, -\ ‘ ¥ 5

I

/

‘ , j .1 .. , ~ . .

- 3‘ +

n f :- .- *Nr ' {11 H

Figure 2.- Percentage distribution of expenditure for

food groups for Landon Residence Hall .

winterrtern, 1956. ~ V
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SUIIAR!

A cycle selective menu has been recommended as a.

means for insuringcloser controls in food service oper-;

ations, as well as increasing the quality of preparationf

and achieving "customer satisfactionT. ' In viewof these

advantages, this study was undertaken to determine if hnd

to what extent both consumption and c0st of meats would be

influenced by a selective nenu in a collegeresidence hall.

Both cost and consunption of entrees were studied

for one residence hall for three winter terns; 1555'15"

which year a single choicenenu was followed and i957 and

£958 in which a selective scan was offered. ‘ Data for the

studywere available fron the invoice vouchers prepared

by theaccounting depart-ant of the lbod 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 specific classifications consuned in

the largest quantity. In 1957 and 1958, veal, lanb, and

the miscellaneous classification consumption were in-

creased and poultry and fish consumption decreased. The

increased popularity of these meat its-s with the selee-

tive nenu nade it possible to include acre variety and

thereby a greater degree of student satisfaction was

achieved.

This study also showed a narked decrease in total

consunption of entrees, which was explained by the tight-

ening of controls within the food service, and managerial

skill in operation.

In view of the decrease in total consumption, the

total per capita cost of neat purchases was reduced con-

siderably. The extent to which this was achieved by the
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cycle selective Ienu or the-tightening of Ianagerial con-

trols could not be deterIined.

1. ‘ An analysis of.the proportion.ofphigh,.IediuI-apd

lew cost”Ieats,'as*welI esV£he distributien'wfthin specifie

classifications indicated that alvery large percentage of '

the high and IediuI cost; Icre popularientrees wereisefived.

This was possible through high quality lsnagelsnt andthe

selective cycle Ienn.- ' - ‘- 1"'«

4, : _The study was.limited in,sccpe and results, but

Iay serve as a basis for further-investigations. The re-

spits .tgtbQ study,in onpereeidence;hallnindioated se

increase in'either consIIptieI or eastc~ Theleyede seine-

(4'0 I03“ flight then by, considered g {.901 for porgumk.

effective operation of the Tied service. ill 1-; —

V} ‘l .- .._ , 1' ‘ "‘ l "

& 'b.g , "_ \é It ‘ _ ..M
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leat cost and consumption for. beef classi-

fication, data sheet No. i--Landcn Residence

Hall Food Service

Heat coat and consumption for beef classi-

fieation, data sheet No. 2-—Landon Residence

Hall Food Service ; 31 h __. g 3 L . .,;.,

Heat costand consumption for beef classi-

fication data sheet no. 3--Landon Residence

Hall Food Service

Heat cost and consumption for beef classi-

fication, data sheet No. 4-—Landon Residence

Hall Food Service

Summary No. 1, per capita cost of neat, 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, 1957, 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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Exhibit*

5. Women's Residence Hall Menus for" anyb‘imiiuz;

Winter tern 1968* 'i’

6.-- low'a-Beeidence Hell um for. days 13,14,153;

"" Winter term, 1958 ‘ ‘

7. .-WOlen'e heidenneHall Henna fer days 16,17,183

' Winter tern 1958 '

8. ,Ienen'e Residence Hall iienue tor tiny. “16,26,321; .

. Iinter tern 1958
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Table 1. Meat cost and consumption for heat cleani-

fication, data sheet Nb. i--Landon Residence

Hall Food Service (January 3, 1955, to

March 21, 1955)

|.-1_.----.‘I--— n.----. we-- I--II-.—

.5 \; . .2 1* .

"l-fi e “- - -—‘l .9 , -_,.---e-

 

 
WWW

_11 “”""Meat Classification " " "H' "”‘

Corned Beef
 

 

Dete Dried Bed!‘ ‘ ‘ Ground Bhn£__

5 3‘11“.“mmglcunt . Ocaf Amount Goat- ' .filnuntfigg‘;:_

Jan..3 35.; 2135;. 24} 322.80 130{’ 040.30

Jan.10 107; 33.17

Jan.17 90! 22.80

1.8.13.1. 24; 22.80 327} 102.27

Jan.17

Jan.24 100} 32.00

Jhn.3f _ w 24} 22.80 70! 22.40

lb». 7_. 176 % I - $75.89

Jan.“:— 176 % I 75.89 24! 22.80 250; 80.00

Feb. 7 3

rob.14 110; 35.20

288.21?_ 24! 22.80 142} 46.88

leb.28

rob.144-

;‘lbb,38 24} 22.80 252; 82.06

1.558.707: ' 150! 49.50

March 14 115! 37.95

lhrchf21- 7170!---23.10

larch 7- 335! 110.55

March 21
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7351. a. neat cost and caneunption for beef ole-ei-

ficaticn, data sheet No. ae-Landcn Residence

Hall Fbod 86rv1co (January 3, 1955.to.u5rch 21,

1955) . ; .

.,. 1 - Heat Classification 1“ -131 _;

- - gcethattieeég Beef 89; 1 oz. 233; 89, 5:02;

Date Agcunt poet Amount Cost Amount Coat

1:. ' “ --“1‘.”..'

Jan. 3_ 110! 837.40
_ .7

10/ 110; 37.40

17 75; 26.25

3532.347 295} 101.05

Jan. 17

5.1;24f 85! 29.75

~ 31; 95! 33.25

3.0. 7 135; 47.25

Jan.2i$ 315} 110.35

Peb.7

285.11% 80# 28.00

211 95; 33.25

28 75; 26.25

roe.1tai 250; 87.50

reh.28‘

33666 7 90; 28.50

Herehtil 105! 37.95

fiercfl 21

hareh 7+ 195; 65.25

larch 21
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Teble 3., Heat cent.and ccneulptien fer beef~cleeet4-

fieation, date sheet Ne. 39-Lendon Residence

Hell-Feed Service.

March 21, 1955):

(January,3..1955.,te.
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11" 1 (.3 ,1. 2827.)“ 200.5! ..
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Jen. 24

n... 31; 1103/4 I 78.04
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Jlfi. 244 *1. W
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7.515. 4. Heat post and conaunption for boo: clean,- .

'"611cet10n, dete sheet ND. 4--Lendon Repldgnpg

H311 Fbod Service (January 3, 1955,m .

March 21, 1955) .

h . .. L fleet Eleaeificetiop.44
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fhble 5. Summary No. 1, per oap1ta 06.1 of neat; poultry

and f1sh purchases by requ1sit1on classification

for Landon Bes1dence Hall dur1ng winterterns,

1955, 1951, and 1958. '

Requ1s1t1on "‘ “"':" n~- “—- 1e.E-- -- n~ -- »

Classification +7717 , rw f v

f or Hart! ” "';1955 1957 w - *1958

Corned~beef .27 .21 .15

Dried.beef w .22 .08 .12

Ground beef 1.23 2.09 1.99-n

Beef patties - 3 on. 1.19 1.61 1.023%

Beef squares‘-'l"ez. .‘= .61 .63

Liver ' 1 ' .06 .11 .12 €

'06! Idlnd a Good: 3.17 3.00 4.40

Steal - euleaoho1oe .39 .36

.4 oz. ‘ , . u 5 1

Steak - swiss . .

connerc1a1 ' 1268 1220 1.13"

Boneless stew iii :15 .17”;

Pork chaps ' ‘“ :éé :93 .sz"

Roast pork (boneless 2350 1:40 1.703

'3 J‘Ioin) .-?

Sparlrlbs .16 .11 .23

Gronnl pork .08 .10 .145:

Calad1an bacon .30 .6513

leads; iliced .68 .33 .7313

flan, eannéd ' 1.80 1.23 1.07'

Groundila- .23 .03 .05

Veal Outlets .01 .10 .70

Ground ieal .09 .06 .09

Vial“b1rds (4 oz.) .‘7 .30

Vialhpattles .15 .09

.14 .34 .32Veal Boast (BR?)

——.- -

-—-_--._
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fable.6. :Su-nary’fio. 2, per capita cost of asafi,"

‘ ‘ ‘poultry, and fish purchases by requ1s1t1on

’olassifloation for London Residence Hall

“during winter.terna,11955,1195f, and 1958.
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hnequ1s1t1on class1f1oation __1 Year

fiflfi'fiq 1.2:. fl " ' 1955 A :1'9‘5‘f'm ; "'195‘e"""

“La-b legs "“' ' ”’.14' " ' .44 ”‘ ” '213"

'Lanb‘siev} .10 " '
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rGround'lanb ' ‘ .04 ' . .05‘l

‘c1ty chicken‘" ‘.09 .05 .24‘

Pork forienop suey .21 .08 _ , .05.,‘

Veal for chop suey .18 .07 .06

'Beet-for chap suey i — .02' :

Ebarge'hologna,l : .14 .12.” ~ .08

59101:,“ and 91mm loaf .11 .06 i» - .11

Skinless franks .24 .25 .23

B. 0.'sausage .14 .06 .07"

.3I0k0d livir sausage 1 1.22 .0§%-_ .03.,»
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Table 7.“ Summary No. 3 per capita consumption-of’leat,.

poultry and fish purchases'by requisition

classifications‘for Landon Residence Hall

during winter terns, 1955, 1957,vand*1958.'

 

 

g;::::;::::ion; _ ‘ —44 ‘ ._ YQEIL- .1

for neats 1955 ' 1957 ‘ 1958'"

Obrned beef 10 oz. 10 oz. 5 oz.

Dried'beet' 3 oz 1,oz. 1%gz:

Ground beef 3} 12 oz. 5,! 4 oz. of 4 oz.

Beef patties - a} 3 oz. 3! 12 oz. 1; 13 oz.

' 3 oz. -.. 1 . , . 1..

Beer'squares - if . 1f 2 oz.

-4 oz.

Error: - 4 oz. . 6 oz. izfloz.

Beef ronnd Good 4} 8 oz. 4} 12 oz. 6] 3 oz.

atesk - cube choice 8 oz. 4 4 oz.

.4 oz.

Steak - swiss 3f ' 2! if 10 oz.

oolnsroial _ n . ..

Boneless stei 10 oz. 6 oz. 4 oz.

Pork .hap.‘ ‘ 1} :12 oz. 1}“ s oz. 1} . '4'”.

Roast pork 3} 12 oz. 2} 2f 7'05.

(boneless loin) ‘ y ‘ ,

Spareribs 10 oz. on. 10 oz.

Ground cork 1-02. 3 oz. ‘ 4 oz.

Canadian bacon 4 oz. 13 oz.

Bacon, slices ‘1! 11 oz. 'Nif'i 1} 10 oz.

Han, canned 2f 2 oz. 1” 14 oz. 1} 10”6s.

Gronnd ban 1 oz. 2 oz.

Yeal cutlets if if ' 5 oz. i4”ss.

Groundgveai ' 1 oz. 3 oz. ”

Veal biras (4 oz.) ‘ '6¥bz.

veal patties 6 oz. 32 oz.

Veal roast BBT ‘56 éz. all oz. 8 oz.

“...—LL

‘ . . ‘ .
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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 Heats» 1955 1957 1958

Lamb legs 3 oz. 10 oz. 1} 2 oz.

Lamb stow 5 oz.

Lamb patties 5 oz. 2 oz.

4 oz.

Ground lamb 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 1 oz.

chop suey

Large bologna 8 oz. 6 oz. 3 oz.

Pickle and 3 oz. 2 oz. 3 oz.

pimento loaf

Skinloss franks 11 oz. 12 oz. 10 oz.

3. C. Sausage 5 oz. 2 oz. 3 oz.

Smoked liver 8 oz. 2 oz. 3 oz.

sausage

Chicken, fryors 1] 12 oz. if 12 oz. if

Chicken, stowers if

Turkey ’ if 11 oz. 1} 14 oz.

Turkey BR! 10 oz.

Perch 10 oz. 11 oz.

8ca110ps 1%oz. 3 oz.

Halibut steak 5 oz.

Fish stix 10 oz. 5 oz. 1 oz.

Shrimp , 10 oz. 11 oz. 1%oz.

Sole fillet 12 oz. 6 oz.

Smelt 3 oz.

Ihitofiah 3 oz.
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Pounds Chip Stocks—Grill Item

Pounds Corned Brisket

Pounds Dned Beef——Foncx:—Chced

Pounds Ground Beef

Peunds Ground Beef Ponies—2 02.

Pounds Ground Beef Ponies—3 Oz.

Pcmnds Liver—Shcod

Pounds Roost—Round—Chome
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F"-i...-~ '.\)"’ 1....

Ixhibit 1. Michigan State University Food Stores Order
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Honday.'&an.16.r‘dan. 2‘1." ion. 17'. Mimic

Lumen . ..

5 Soup, Crackers

Choose an; Bacon Droano on Buns

Lumber Jacks onflBuns"

Salads 1 i __I I

3" [F r 7“

Assortedfibroads, *FEtter

Ginger Pudding - Lemon Sauce

or Peaches (Frozen)

DINNER ,;

Baked lam,.fihstord Sauce or

Boot stow on‘Casserole

Potatoes or Rico

vegetables 1

2

Salads 1
0 2‘ ’

Dinner Iolls, Butter

Chocolate lclairs*iz

(Rotate with Cream Puffs

or Fruit Cup)

 

 

fugsggz,-Ja .'7. Jan. 28. Pbb.g18._!;rgh-11

Juice

Hit Heat Chadwiohos;rlravy

(Open lhccd)

Salads 1 0*.

2r

AssortedBreadif“

Drop Cookies

Fruit t* -

 

 

lednesday, Jan. 8. Jan. 29. Feb. 123:!g2‘*1£.,

Soup, Crackers

fiiiburgors, Buns .

Sliced Onions, Catsup, *lubtard,

 

 

Salads 1 f. '2

Iujne Cups :

flruit _”

Spaghetti, Heat & Tomato

Sauce or French fried

Fish Sticks -

vogotaoioa 1

i~~ 2

Salads 1

trenchBroad— iiolo 'hoat

Bread, Butter

Strawberry Shortcake 1

Grape Sherbet (Joh1!only)

 

 I

 

V I 1

It'. s l

Roast‘Loih or Pork, Hot

Apple Sauce

Grilled Veal Patties

Piquante.8anoeln.-

Potatoes or Rico

logstnblss i

2

lalsds i

2

salt a Hair. 11311. ,1?

Ihllow*Cake-Nutty Caramel

Frosting, Coconut: .

Frosting, Butter, Chapped

:Posnutnlrnsting

Canned fruit

 

 

 

 

M11313 2. 1Colin‘s madam non Nonn- fnr dorys 1,2,3;

Winter term, 1958
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Thursday1gJan. 9, Jan. 30, Feb.

LUNCH‘

Juice

Chili Con Carne, Crackers

Egg Cutlets, Spanish Sauce

Salads 1

2

Assorted Breads, Butter

Fruit or '

Butterscotch Bars

 

IZLESXLJ‘DO 10, Jan.¥31,Feb.

i . fitip ,‘ or.0ker.

alifornia Pie

Corned Beef Hash

Salads 1 "

2

Asoorted‘3?eads, Butter

Fruit Jello - Whipped Crean,

Custard Sauce

Chocolate Pudding

 

 

20,_lar. 13

DINNER

Swiss Steak, Gravy

Boast Lamb, Mint Jelly

Rice or Potatoes

Vegetables 1

_ 2'

i

2

Oat-cal Bread - Rotate

with Cinnamon Bread

Dessert Pie

Fruit

 

Salads
 

21, lgr. 14

French Fried Scallops

Tartar Sauce

neat Loaf - Chili Sauce

Vegetables 1

~ 2 . ,._.

Gooey Rolls-- Futter _

Angel Food Cake --Orange

‘ Sauce

Angel Food Cake 8 Fruit

Cocktail

in whipped cream

Lemon Filled Jelly Roll

 

 

 

 

 

 

 

 

or Fruit

SaturdangJan. 11, Feb. 1, Feb. 22, March 15

Soup, Crackers Savory Veal Cutlets

Sliced Meat & Cheese Trays Potatoes

Hot Potato Salad Vegetables 1

Salad 1
2

2 Salads 1

Assorted Breads 2

Cookies or Hot Clover Leaf Rolls

Fruit Desserts:

1 Date Torte Cherry

Pie - Feb. 12

2 Glorified Rice

lxhibit 3. 'o-en' s Residence Hall Henna for days 4,5, 6,

lflnter term, 1958.
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Sunda LJanggiz, Feb. 2, Feb1_23, Marlgifi

DINNER

Fried Chicken

Potatoes - Rice

Vegetable 1.1

2

Salad ' 1__

2

Fan Tan Rolls'

Strawberry Sundae

 

 

 

Monday, Jan. 13, Feb. 3, Feb. Zdig

LUNCH

Soup, Crackers

Chopped Onions, Mustard,

Catsup

Meat Croquettes - Sauce

Bread and Butter

Salads 14

2

Desserts 1 Peach Crisp

2 Butterscotch

Pudding

SUPPER

Barbecued Beat on Buns

Celery, Radishes, Picklea’

Jellied Fruit Salad

Ice Cream Bars

qgr,,17

DINNER

Slothared Chicken, Gravy

Potatoes or Rice .

Vegetables 1

2

Salad 1

2

Dinner Rolls, Dark Bread,

Butter

Dessert 1 Chocolate Harsh-

‘aallaw Roll

2 Fruit,

 i **

 

 

Tuesday, Jan, 14, Ebb. 4. Feb. 25, mar. 18

.7 Juice

Hungarianfioulash

Grilled Peanut Butter & Jelly

Sandwiches

Assorted Breads, Butter

Salads 1___

2

Dessert 1 Molasses Cookies

Alternate with Oat-

neal Cookies

2 Fruit Cocktail

with Banana

 

 

Baked Canadian Bacon

Individual Meat Pies

Potatoes - Rice

Vegetables 1

2

Salads 1

2

Rolls & Dark firead,

Butter

Desserts 1 Cream Pie

2 Half of

Grapefruit

 

 

 

Exhibit 4. 'bmen's Residence Hall loans for days 7,8,9;

iinter Term, 1958.
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Nednesda ,_Jan. 15, Feb. 5, Feb. 26,_Iar. 19

 

 

LUNCH DINNER

Juice Braised Best Bounds with

Shepherds Pie - Chopped Vegetables, Gravy

Tuna Salad Sandwich Shrimp Creole - Jan. 15

Salads 1 __ Halibut A La Poulette

"2 Feb. 5

Assorted Bread, Butter French Fried Shrimp

Dessert 1 Ambrosia Feb. 26

2 Baked Custard Potatoes

Vegetables 1
 

 

Salads

Dark Bread, Wt

Cross Buns Feb. 26)

Desserts 1 Cranberry

Sherbet

2 Marble Cake

 

[
O
i
-
‘
1
0

Thursday, Jan._16L Feb. 6L Feb. 1L Mar. 20

 

 
 

 
 

 

 

_, Soup, Crackers Baked Pork Chaps

Sliced BEG? Sandwiches Veal Paprika

French Fried Potatoes Potatoes - Rice

Salads 1 Vegetables 1

2 2

Desserts 1 CZhnedZFruit Salads ' i

2 Chocolate Chip * ‘ 2

Cookies Rolls, Dark Bread

Desserts 1 Apricot Up-

side Down Cake

2 Fruit Jello

Friday, Jan. 11;_be,g7, Feb. 28,Iari 21

 

 

 

 

 

 

Soup, Crackers French Fried Perch, Tartar

Jan. 17, Cream Salmon in Sauce

Toast Cups Ban Patties on-Pineapple

Grilled Cheese ‘ Ring

Sandwiches Potatoes - Rice

Feb. 1, Macaroni a Cheese -' Vegetables 1 ___

Bran-luffin I. 2

Feb. 28 Macaroni & Cheese Salads 1

Salads 1 2

2 Rye Rolls, White Bread

Desserts 1 Apple Dessert 1 Brownies A La

2 Baked Prune Whip Mode

Custard Sauce 2 Canned Fruit

Ethibit 5. lonen's Residence Hall lenus for days 10, 11,

12; Iinter tern, 1958.
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Saturday; Jan. 18L Feb. 8, Her. 1

LUNCH

Fruit Juice

Pancakes Sausage Patties

Hot Syrup or

Fried Apples & Sausage Patties

Salads 1
2- 1

Dessert 1 Banana

' 2 Cherry Cobbler

 

Sundaykgan. 1;. FebL 9, Mar. 2

DINNER

Roast Turkey, Dressing, Gravy

Cranberry Sauce

Feb. 9, Cubed Steaks Grilled

flashed Potatoes

Vegetable

Cloverleaf Rolls, Butter

Chocolate Ice Cream,

Marshmallow Sauce

Monday, Jan, 20. Feb. 10; Mar. 3

LUNCH

- Soup, Cracker

Bacon, EEttuce a Tomato

 

Sandwiches

Salads 1
211.

Desserts' ookies

2 Frozen Fruit

DINNER

City Chicken

Corned Beef

Potatoes - Rice

Vegetables 1__

2

Salads 1

2

Corn Bread, IEole Wheat

Bread

Desserts 1 Lemon Meringue

2 I"ruit Cup

 

 

SUPPER

Rich Soup, Crackers

Sliced Cold Meat and

Cheese lrays

Potato Chips

Relishes - Celery,

Badishes, Pickles

Hhstard, Catsup

Bread Trays

Peanut Butter Cookies

DINNER

Roast Loin of Pork

Gr111.e Chopped Steak -

Catsup

Potatoes

Vegetables 1

2

Salads 1

2

Oatmeal Buns, Butter

Steamed Spice Pudding #2

Lemon Nutmeg Sauoe

Canned Fruit

Exhibit 6. Women'e'Besidence Hall Menus for days 13, 14,

15; Winter terms, 1958. ,
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. 21 .F b. 11 \ r..4

 

  

 

 

LUNGS DINNER

Juice Turkey Turnovers,

idked Beans - Canadian Bacon Giblet Gravg

or Serambled Eggs _ . Pot Roast 01 est.

Boston Brown Bree , White Potatoes 3‘*

Bread, Butter Vegetables 1

Salads 1 A , 3 2

Salads 1

Dessert21 Fresh Apple 2

2 Baked Cherry Home Made Bread,‘Dark

Dumplings, Cherry Bread, Butter

Sauce Fruit and Marshmallow

Jello, Custard Sauce

Butter Brickle Ice Cream

.‘

lednesdaz, Jan. 22, Feb. 12, Bar. 5"

 

 

 

 

Soup, Crackers Braised Liver .

Baked Spaghetti _ Swedish Neat Balls

Salad 1 .Potatoes

~ Vegetables 1

Assorted EFead, Butter . 24*

Dessert 1 Canned Fruit Salads id”

2 Peanut Butter ‘~ 2

Brownies Orange Roll, Whole Wheat

'Bread, Better

Desserts Apple Goodie

Layer Cake

1 Cocoanut Gold Cake

2 Pineapple 1 Pdnk

Layer 7-: .

3 ChocolatePeppermint

Thursday, Jan. 2 , Feb. 13, Mar. 6
 

 

 

 

Tomato.Juice Spanish Steak

Hamburgers, Buns "Fried Ham Slices

Hustard, Onions, Catsup White Potatoes - Sweet‘

Salad 1_gg Potatoes '

. 2 “ Vegetables 1

Dessert 1 Tipioca Cream with 3 2

Cinnamon Candy Salads 1 ‘“
 

‘!-- _ . 3 gflsn'na”7~- 2

.3. . =1 ~.' .1 ‘ Hot Rolls, Whole Wheat

Bread, Butter

Dessert Pie

Strawberry Sherbet

Exhibit 7. ‘wbhen'. Residence Hall lenus for days 16, 17,

18; Iinter term 1958.
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Friday, Jan. 24, Feb. 14, Her. 7

  

  

 

LUNCH DINNER

Soup, Crackers Baked Sole, Lelon Egg

Ores-35 Chipped Beef on Rusks Sauce

Deviled Eggs on Rusks, Cheese M. S. U. Sausage in

Sauce Casings with Scalloped

Rotate with Egg Salad Sand- Apples

wich Potatoes

Salad 1 Vegetables 1

2 2

Dessert I Fepperiint Stick Salads 1

Ice Crea- Slice 2

2 Fruit Hot Biscuit, Honey

Butter

Dark Bread, Butter

Desserts 1 Pineapple

 

 

  

  

 

Delicious

2 Orange Chiffon

Cake

Saturday, Jan. 25L Feb. 15L Mar. 8

Soup, Crackers Lash Patties, Slice

jaabolaya or Orange Garnish

Grilled Peanut Butter Sand- Veal Birds

wich Potatoes

Salad 1 vegetables 1

2 2

Assorted Breads, Butter Salads 1

Canned Fruit 2

Cottage Pudding, Butterscotch Rolls, Butter, Dark firead

Sauce Desserts 1 Apple Turnovers,

Leaon Sauce

2 Citrous Fruit

 

 

 

Cup

Sandal, Jan. 26, Feb. 16, liar. 9

DINNER SUPPER

Boast Sirloin of Beef Soup, Crackers

Potatoes ififia Fish Salad Sandwich

Vegetables 1 Filling

2 Assorted Breads, Butter

Salad ‘ - Jelly

Popcorn Rolls, Butter Assorted Cake & Cookies

Strawberry Sundae

Exhibit 8. Woaen's Residence Hall Menus for days 19, 20,

21; Winter tern 1958.



32-2-1

boeu31£:roa

[I 0 m “3&1

I} 1’: ..I'r, of," I (I

QOIUC 904:5)”

flaunc

{:1 9:3 «viii .U .Ei .M

IL? IN PLUHH C)

t‘TI{-[A'i

 

 

 

{omen

1nJJLM1

Ol'flqsaiifll I

eo<L.uJ(YI

891.”.3‘“; “4‘9",

ahulsd

i
f
:
H

L
?

I
”

euoto IIQG

HOIIIUJ annuin S

SJSD

90118

 

 

 

 

‘0? :7 'f ' flirt ." I? L! (‘ . {L.(‘ JUZ’)-ie!'
a

HUKUJ

eueflonuO ,qnoa

921211;! no '19?“ Iifltgvrgitfvj bsmnouf)

oaoofifl ,aflaufl no apxfi beltvofl

 

 

sauna

—bu58 balsa ggZ diiw 915308

don

I bBIBB

S
 

floijfi Jnimueqqsq I 3198890

ooiia mu910 901

 

 

 

 

,J'Idmgffl JOII JIU'I"! S

15:33IJEY

,IJIi-‘J'fli )l'iflfl

aJuseaofl

.WHM ,BI .dn? Jag .nsb {f-1V'e?

,aoIJinI amuJ euoflooufi ,quoe

Hainnnfl onnswo 1o sbeodmuL

ebuiu Inav -bns8 usJJufl Junssq b911110

“03830“ dotw

I eslduiuncv I balsa

S S

I ehniba 1933u3 ,ebbsufl’stuoaBA

S Jiuuq bannnO

I) I3 9 '13; "ri 'D; {31'

,euovonquT

9: 91.1 in:

squA

“(’15. gel

,BIIOH

I aiueaesfl

31011 euowJID S

quD

{YEII1(1‘1?

81949513 {UIW'E .*

Iio'I'Hbmsii Ibli8 15:41.31 mu"?

“HELIX I

'IeJJIfiI

eoiflooO a

,L‘S

r q. ,7

' EDS!) Id.

simU

,QI axbb

his} "11.58.02.“

\jIIs’)L

bojuoaeA

 

 

doJooeunJJua ,gnkhbuq 9333300

sauna

9 .1LM L81 .doq ‘82 .nnL ,gebnua

HEW/TIC}

Ioofl To nI011I8 Jaeofl

89035302

__I asidsdsgsv

balsa

1933ufl ,aIIofl nuooqoq

101 euuom [In ‘11 90119?) i as}! a '

, 1565.91

esbnua {11edw3138

nomow .8 JIdIdxH

nran '1HJILIN ; 3



 

ummflmwwnutmauujwluumwnlI1


