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Institutional food services are at present confronted

with the problem.of recruiting better trained and academy

ically qualified food service directors. Since the seventh-

day Adventist denomination operates institutional foOd

services, the writer was led to investigate the problems

that confront the denomination in recruiting academically

qualified food service directors.

Purges. The primary objective of this study is

to determine why a scarcity of academically prepared food

service directors exists in the Seventh-day Adventist

denominational colleges and secondary schools.

W. In understanding the study of this parti-

cular problem, the writer sought help from three different

sources: (1) publications such as books, magazines,

periodicals, pamphlets, reports, brochures, circular

letters and personal correspondence with the Educational

and.Medical Departments of the General Conference of

Seventh-day Adventists; (2) personal interviews with lead-

ing Adventist dietitians and directors of food services,

students in the home economics course; and (3) a question-

naire survey sent to the dencmdnational food Service

directors in the 68 colleges and secondary schools located

in the‘United States (including Hawaii) and canada, and to

the hone economics department heads of Adventist senior

colleges in the United States and Canada.
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The data gathered from.these sources were compiled

and tabulated.

Findings and interpretatiOn. There were eleven

points revealed in the findings which might help in the

presentation of the problem under consideration. They are:

1. Of the 68 denominational high schools and

colleges included in the survey, 54 responded, but three

were eliminated because two of the respondents said that

they did not operate a food service, and one was discarded

because the answers were far-fetched, leaving 51, or 75

per cent.

'2. The total.meals served daily numbered 22,057,

indicating that the Adventist food service contributes its

part to institutional food service.

3. There were more females thansmales serving as

food service directors. rorty-seven of the 51 respondents

were females, and four were males. lncouragement should be

given to the males to consider food service as a profession.

4. The ages of the respondents ranged frmm 22-67.

Forty-one food service directors belonged in the 40-60 age

group, 9 of them were in their twenties and thirties, while

2 did not give their ages. The findings showed that the

majority of the food service directors were close to retire-

ment age, which should serve as a challenge to the younger

people to dedicate their life to the food service profession.
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5. The.majority of the food service directors were

married. or the 47 females, 33 were married, 6 were single,

6 were widows and 2 were divorced, indicating that the:ma-

Jority of the food service directors render dual service;

first to their home, and second to their profession as

food service directors.

6. According to academic preparation, there were

5 Masters of Arts or Science, 10 Bachelors of Arts

graduates, 2 Junior college certificates, 26 who had

received their high school diplomas and 8 who had less

than high school education, indicating that the majority

of the food service directors did not meet the academic

qualifications as stated in the‘Principal'ssHandbook of

Administrative Procedures for Seventh-day Adventist schools.

7. The non-academically trained group, which numbered

36, was distributed as: 2 with.Junior college certificates

had an average of 17 years in practical work, 26 with high

school diplomas served an average of 11.5 years, and the

non-graduate group had served an average of 16 years. The

average years of experience of the nonpacademically

qualified group was 13.6 years, while for the academically

qualified group it was 12.3 years. The findings showed that

where there was a lack of academic background, the nonp

qualified group exceeded the qualified group by 3.3 years

of practical experience.
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8. 0f the three methods of up-grading food service

directors, attendance at conventions and workshops appealed

most to the food service directors, while attendance at

summer school and regular school term had less appeal to

food service directors. _ .

9. The food service directors worked on an average

of 8.5 hours daily and 52 hours weekly, overthme not

included. The long tedious hours of daily toil with hardly

a day off are deterring factors in recruitment.

lo. Requests for larger working space, better equip-

ment and.more skilled help were expressed by the respond-

ents as necessary changes to improve the efficiency of the

food service work.

11. While financial remuneration is one of the

important factors in recruitment, only one respondent made

a remark about a high pay commensurate to the academic

attainment of the food service directors serving in denomina-

tional food service, which would indicate that the food

service directors were aware of the fact that the work they

render is not measured in terms of a substantial pay check

but in terms of self-sacrifice and devoted service.

The demand for better qualified food service

directors is great. The profession should be made more

attractive and appealing so as to aid greatly in recruiting

qualified people.
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CHAPTER I

INTRODUCTION

The food service industry, among other industries,

is contributing much to the economy of the nation. Tourism

has given the industry its present recognition. Institu-

tionalfcod service also helps boost the industry. Since

the last war, educational and medical institutions have

opened their doors to the yearly increase of young people

who are constantly in quest of knowledge. It is evident

that such demand for education will continue. The very

rapid growth of the school food service made necessary by

the increased student population indicated that special

attention and study should be given to this phase of the

industry. .

The food service operated by schools began as early

as the helfth century when the students in the colleges

and universities in lnrope ate in hostels. The management

of this type of food service was in the students' charge.

In lngland, particularly, the wealthy citizens provided

funds for the poor students who were unable to pay their

board while in school. As time went by, the managership ef

the food service was taken over by the administration of the
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school and it was evident that qualified food service

directors were needed. .

In the United States the early colleges and

universities provided residence halls which operated their

own dining rooms. It was said that in the sectarian

schools, the olergymen were given the charge of the food

service. As time went by marked changes as well as impreve-

ments have been made in the field of school food service

work. At present there are different types of food service

eperated by the colleges and universities. Among them are:

residence halls er dormitories with their own dining rooms,

cafeterias, grills, fountains, sorerity and fraternity

dining rooms, the cooperative system and many others which

came as the need for student feeding dnanded.

Regardless of the type of food service adopted, the

preblem is semen to all in the matter of choosing who

should lead or administer the feeding of students. Accord-

ing to Bessie West and Ladelle Ioodl the use of the food

service facilities as laboratories for classes in institu-

tional management is a season practice and doubtless has

been a contributing factor of the high requirements maim—

taimed for college food service directors. Their work is

not limited to student feeding but also includes the super-

 

lwest and Iced, rccc ServiCe in Institutions, p. 8.
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vision of student labor as part-time workers. This type

of labor supervision presents many'probloms not common to

other types of food service which largely depend upon the

employment of full-time workers.

Boarding schools may be divided into two types, the

sectarian and the non-sectarian. In the non-sectarian

schools the administration has few problems regarding the

kinds of food that should be served. 0n the other hand,

the sectarian schools are more or less confronted with

the kinds of food that should be served. The food habits

and religious convictions challenge the ability of the food

service directors to serve meals that would attract both

the eyes and.the palate. In‘Roman Catholic boarding schools

Pridays and Lenten season are days of abstinence and fast-

ing. The food service directors in this case would have to

plan meals which are generally acceptable to the boarders

and which in no way would violate their religious vows.

The Protestants, on the other hand, also have many

boarding schools. ‘Ihile they are not generally confronted

with religious vewsmin the matter of food, as the Roman

Catholics are on certain days, yet there are a few denomina-

tions which are particular about the food they eat and serve

in their schools. One among these fewZProtestant denomina-

tions is the Seventh-day Adventist. The denomination

follows the Bible teaching strictly on the proper selection
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diet, considering neats as divided into two classes,

'clean and unclean meat." The standards are set forth in

the books of Leviticus and Deuteronomy in the Bible about

neats fit and unfit for food.

This paper is intended to present the problem of

running Seventh-day Adventist food service and how its

success depends largely upon the selection of a highly

qualified and cenpetent food service director. In order to

appreciate the problcns that the food service director in

deneninational food service has, it is necessary to give a

brief background of the original and fundamental beliefs

of the Seventh-day Adventist church.

Historical Background 9; 3;;Mm

3; seventh-cgz Adventists '

'i'he Seventh-day Adventist church grew out of Iilliam

killer's following in the 1800's. During this tine nany

theologians and Bible scholars‘in England and herica

believed, through careful study of the Bible, that christ

was coming to bring Judgncnt upon the earth on October 20,

1844. When 0hrist failed to cone on that date, a great

disappoint-out came to the believers. 'l'he novenent died

out, but a few continued to search for nore enlightening

Bible truths .
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Later on the remnants of the believers discovered

that the date did not have a bearing upon the physical

revelation of Christ upon the earth; rather it was the

beginning of the investigative Judgment.

Scattered groups of believers in the soon coming of

Jesus and the sacredness of the Sabbath day had lately

adopted the nale Seventh-day Adventists. Some of their

leaders had been sick to death, and the 'estern Health

Reform Institute, as the new institution .in Battle

Creek, Iichigan, was called, had arrived to fulfill

the real need in the struggling young church. Although

a few individuals were conducting classes for Adventist

children in 1872, the official school was established

probably that year.

Over a hundred years after the founding of the

church, ' the Adventists reported that their message had been

preached to about 183 countries and political divisions of

the 205 listed by the United Nations. It was further

reported that 98.5 per cent of the world field had already

been reached by the Adventist ncssage. At the General

Conference held in Cleveland, Ohio, in June, 1958, the

delegates were inferncd that the church nenbership had

exceeded the one million nark.

Health reforn is one of the outstanding tenets of the

church along the many fundamental doctrines taught. i'he

Adventists find support for their doctrines in the Bible

in both the Old and New festonents.

 

arsed Service Directors, General Conference of

Seventh-day Adventists, February, 1959, p. l.
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Later on the remnants of the believers discovered

that the date did not have a bearing upon the physical

revelation of Christ upon the earth; rather it was the

beginning of the investigative judgment.

Scattered groups of believers in the soon coming of

Jesus and the sacredness of the Sabbath day had lately

adopted the name Seventh-day Adventists. Some of their

leaders had been sick to death, and the lestcrn Health

Reform Institute, as the new institution .in Battle

Creek, lichigan, was called, had arrived to fulfill

the real need in the struggling young church. Although

a few individuals were conducting classes for Adventist

children in 1872, the official school was established

probably that year.

Over a hundred years after the founding of the

church, ' the Adventists reported that their message had been

preached to about 185 countries and political divisions of

the 205 listed by the United nations. It was further

reported that 98.5 per cent of the world field had already

been reached by the Adventist nessage. At the General

Conference held in Cleveland, Ohio, in June, 1958, the

delegates were inferned that the church nenbership had

exceeded the one nillion nark.

health reforn is one of the outstanding tenets of the

church along the many fundauental doctrines taught. i'he

Adventists find support for their doctrines in the Bible

in both the Old and New i'estonents.
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In the Old Il'estamcnt, Christians are enjoined to

fellow God's original plan for Ian's diet when He said,

"Behold, Inhave given you every herb, bearing seed upon

the earth, and every tree, in which is the tree yielding

seed; to you it shall be for meat."3

As time passed by, Juan's dist was modified with the

incorporation of the "herb “the field." This modifica-

tion was brought about as a result of Adam and lve's dis-

obedience when they ate of the forbidden fruit of the free

of the Knowledge of Good and Evil.

5:». last modification in the diet of man was made

after the flood, or the Great Deluge. It was at this time

that God gave permission for nan to catrflesh food. He

said, "Every moving thing that liveth shall be meat for

you; even as the green herb have I given you all things.”

Although mention is made that 'evory noving thing that .

liveth" could be utilized as food, no it did not imply

that every beast or creature which not nan's standards of

food was to be used; otherwise no such distinction or sepa-

ration between ‘clcan and unclean meats"6 would be mentioned

a

in th. 31b10e

 

5&3 gig; Bible, Genesis, Chapter 1, verse 29.

m” Genesis, Chapter 5, verse 18.-

5:13., Genesis, Chapter 9, verse 5.

‘_I_o_1_. , Leviticus, Chapter 11, Deuteronomy, Chapter 14.
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To illustrate that not all that moveth or hath life

could be utilized for food, God ordered loah to put into

the ark seven of the clean animals and only two of the

unclean. The purpose of this distinction was 'to keep

seed alive upon the face of the earth", and to‘use as food

in the period of emergency after the flood when plant life

was destroyed.

Health Reform Among“ llonéAdvcntists

Decades before the founding of the Seventh-day

Adventist Church, there were already diet and health reform

movements taking place in lngland and America. lnglishmen

like Dr. Iilliam Lambe, John Prank newton, P. B. Shelley,

the poet, Joseph Brotherton, Janos Simpson and about 700

other adults and children belonged to the 'vegetarian

society‘ which was not influenced at all by any religious

doctrines but by medical research and study and by their

own personal conviction that they gained physical fitness

through the food they etc.8

In America during the early thirties of the 1800's

active campaigns on vegetarianism were being conducted end

promoted. Dr. William Alcott of llassachusetts published

 

7Ibid., Genesis, Chapter 7, verses 2 and 5.

snobinson, o. 3., g; Story g_f_ Our Health Hessage,

Po 44. .





_r_n_c_ 1933;. Reformer as an organ of healthful dietetics.

Gerald Carson said, “The loudest cry in the gastronomic

wilderness was that of Sylvester Graham, who opposed pork,

salt, tobacco, salted foods, hot mince pie . . ., and whose

name over lives in the Graham bread and orackers.‘

During the westward movement in American history,

conscientious food observers who were not Seventh-day

Adventists had this to say, “There was much improper eating.

Breakfast consisted of pork,‘bcans, and pie. Salt fish diet,

molasses, flour, condiments, ginger, a bag of salt and black

pepper made up the lunch and menu dinner of the times.“

A New York man who traveled much during the tins

observed that much reliance upon pork was the order of the

day in the best. He said that everything consisted of pork,

pork grease as far as the menus of the ins, hotels, and

lodging places were concerned. I'It is no wonder that the

Host yields a golden harvest to the doctors,“ the New York

traveler added. ~ .

The period was not only one of improper eating but

also of gluttony. i'he poor had a monotonous menu of pork,

beans and bread. Ii'hey ate these stuffs with gusto. The

rich, on the other hand, abused their God-given appetite

by the excessive eating of meats. It was observed that in

the inauguration of the New Inglandrhailway, llr. Barton,

the reporter of the time, published the ten courses of
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meats that graced the banquet table, besides the minor

meat dishes numbering twenty-four, and equally as many

other dishes. There were four kinds of bread, five kinds

of condiments, twelve of desserts, pies, tarts and puddings.

Liquor was not missing, of which there were ten.

It was also reported and observed that even doctors

of the time, supposedly preachers of the gospel of health

and temperance, 'gorged themselves with indigestible foods

in indigestible quantities." i'ho dinner occasions lasted

more than five hours on theabanquet tables because of the

preparation, abundance and variety of food. Even the

families of ministers were not exempt from such gluttony

and intemperance because their mid-day meals and dinners

“consisted of meats, rich gravies, aged pickles, highly

seasoned vegetable dishes, condiments, cheeses, butter and

rich desserts of pastries and ice cream.

mine. was rooms. g; on. cams

It was in this setting of appetite abuse that the

Seventh-day Adventist health reform began. It was a reform

against improper eating and overeating cf the wrong kinds

of foods that tend to deteriorate the physical body, which

is considered as the “temple of the Holy Spirit." Such

 

The Holy Bible 1 Corinthians Chapter 6 verses

l9 and 2'6". "'"""', ' ’ ’
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abuse was not only'pointed out by'the medical doctors but

‘was also condemned by the Bible teachings regarding the

care of the physical body.

hrs. Ellen G. Ihite,10 an outstanding leader of her

time, made public the divine revelation given to her that

if Christians expect to be prepared for heaven, they should

care much about what they take into their bodies, which

are the |'temples of the Holy Spirit."

On June 6, 1865, the whole program.of health reform

‘was given to her in a vision while she was at Otsogo,

Ilichigan.

I saw that it was the sacred duty to attend to our

health and arouse others to their duty. . . . Io have a

duty to speak, and to come out against intemperance of

every kind: in working, in eating, in drugging, and

then point them to God's great medicine of pure water,

soft water for diseases, health luxury . . .

I saw that we should not be silent upon the subject

of health but should wake up the minds to the subject.

Of the health litera‘hlre of that time and the

principles expressed, we read:

Between 1865 and the early 1900's, a considerable

body of literature on food and health reform was pro-

duced. If we compare the facts and principles of

nutrition expressed in that early period with the facts

and principles of nutrition today, it can almost be said

that they differ only in language. A nutrition

language, as it is known today, did not exist at the

time. The word 'vitamin", dating backfin its original

form to._l9ll, is.an excellent example.

 

lobbinson, b. 13., 92. m... p. 66.

111cm Ser_z_ice oigeg'tor, 0p. cit., p. 3.
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Pioneers in Health Reform

Dr. Harvey Kellogg, Sylvester Graham, Charles Post

and others were among those'who, one way or another,

contributed to the idea of healthful living through foods.

The Kellogg cereals are known all over the world as having

revolutionized the breakfast menu. i'hc Graham bread and

crackers were originally known for their wholesomeness.

1dr. Post's concoction of a breakfast drink or beverage,

known in-the market as m, relieves the drinker of the

nervous tension that caffein in coffee gives.

Since then many more enterprising individuals have

ventured into the field of research in the use of natural

foods and have produced meat substitutes which are found

on the food market today. Dr. Harry tiller, one time

missionary to China, discovored. the secret of the poor

Chinese man's vitality through the use of soybeans, the

wonder bean, and its multiple by-products. Such products

still bear his name. _ ..

All of the research and discovery of the use of

natural foods were products of a religious movulent that

began in the early l800's. It was a movement which

. . . became an important civilizing factor in the

habits of a rough society which in the 1870's and

1880's cooled their coffee in saucers, worked its

a.



m-..‘

 



12

elbow like a fiddler when dining, ‘chawed' andzspat

and drank to the point of insensibility .-. .

Battle Croek,hichigan, became the center of a

revolution in America's eating habits. Ir. Gerald Carson

said that the diet revolt made vegetarianism endemic and

revolutionized and standardized the American breakfast.

It created the sizzling cereal industry, which

with its crinkly goodies, its massive new variety,

its 'built-in' maid service and its massive advertise-

ment~has influenced profoundly not only what the

United States 33“ into its stomach but what goes

into its mind.

32 “mm cm

5% angina;;‘ chastise.

Because of the strong religious convictions which

Adventists have in regard to food as an important factor in

preserving life as well as promoting physical and spiritual

well-being, they carry these convictions even in the matter

of administering their boarding schools. Such convictions

are expressed in the following statement:

. . . believing therefore that they exclusively

belong to Cod and are not their own, having been bought

with a price and that their bodies are sacred temples

of the Holy Spirit, and are to be used only to glorify ,

God, the Seventh-day Adventists have sought to learn

from God's word how to have them live , what manner of

A

 

”Carson, Gerald, :32 Cog;'flgke Story, The American

Heritage, p. 65. . .
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of life would glorify Him most, and how aid what they

should eat and“ drink . . . to please Him. ‘

At present a majority of the members of the church

are returning to the ldcnic diet which includes fruits,

nuts, vegetables and green things.

It includes all the enormous number of wholesome,

tasty, flavorful, luscious things that grow on the

earth, the things a perfect God gave to a perfect man

to keep him in perfect condition that he might live

a perfect life. 5

Objectives 91

smatmg‘"Adventist mg service

The Seventh-day Adventist Church has educational,

medical. androther institutions which are propagating the

gospel of health. The primary objective of the food

service in the institutions just mentioned is to serve

nutritious and palatable vegetarian meals in hamny with

Bible teachings. The denomination has totally eliminated

in its institutions the serving of 'clean meats“ as

permissible in the Bible and has instituted the‘ovo-lactc-

vegetarian diet. As has already been mentioned in the

first part of this paper, protein substitutes are derived

from dried beans, nuts of all kinds, dairy products as well

...............

 

. . ”Hm”, Carlyle B., The Seventh-d Adventists,

Their Igrk Ln; fogghiggs, ppm-'1‘. _ '

15D;d. , p. 76.
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elbow like a fiddler when dining, |'chawed"' anizspat

and drank to the point of insensibility ... .

Battle Creek, lichigan, became the center of a

revolution in America's eating habits. Ir. Gerald Carson

said that the diet revolt made vegetarianism endemic and

revolutionized and standardized the American breakfast.

It created the sizzling cereal industry, which

with its crinkly goodies, its massive new variety,

its 'built-in' maid service and its massive advertise-

ment~has influenced profoundly not only what the

United States ”to into its stomach but what goes

into its mind.

in; soonted Diet

£2a, sevg’nth-a;z Adventists

Because of the strong religious convictions which

Adventists have in regard to foods as an important factor in

preserving life as well as promoting physical and spiritual

well-being, they carry these convictions even in the matter

of administering their boarding schools. Such convictions

are expressed in the following statement: 8

. . . believing therefore that they exclusively

belong to God and are not their own, having been bought

with a price and that their bodies are sacred temples

of the Holy Spirit, and are to be used only to glorify _

God, the Seventh-day Adventists have sought to learn

from God's word how to have them live, what manner of

A
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of life would glorify Him most, and how *2 what they

should eat and drink . . . to please Him.

At present a majority of the members of the church

are returning to the Bdenic diet which includes fruits,

nuts, vegetables and green things.

It includes all the enormous number of wholesome,

tasty, flavorful, luscious things that grow on the

earth, the things a perfect God gave to a perfect man

to keep him in pgrfect condition that he might live

a perfect life.

Objectives 2;

smashes;“unease 3339, same.

i'he Seventh-day Adventist Church has educational,

medical. andmother institutions which are propagating the

gospel of health. i'hc primary objective of the food

service in the institutions just mentioned is to serve

nutritious and palatable vegetarian meals in hamny with

Bible teachings. The denomination has totally eliminated

in its institutions the serving of “clean meats" as

permissible in the Bible and has instituted tho.ovo-lacto-

vegetarian diet. As has already been mentioned in the

first part of this paper, protein substitutes are derived

from dried beans, nuts of all kinds, dairy products as well

 

14-3 ‘
”has Carlyle B. , The Seven Adventists,

__1.; .mr as.dimming. pin-TBJr'fl—gm.

15%. , p. 76.
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as eggs, emphasis is given in the use of soybeans and their

multiple'products.

Soybeans contain 56 to 40 per cent of protein as

found in.meat, limes or navy beans, and four times that of

protein found in eggs. These beans contain 18 to to per

cent fat and oil, while carbohydrates account for 11 per

sent, two per cent of these carbohydrates being in the

foam of starch. The rest of the soybean content is in

the form of minerals which are highly alkaline and are

beneficial in balancing the diet high in cereals. Soybeans

are also rich in their vitamdn content, with the exception

of‘Vitamin D; all the other vitamins are found in consider-

able amounts.1‘

The use of spices and condiments are not encouraged,

either.' Tea and coffee are not found in the beverage list.

They are considered stimulants that contain drugs with

harmful effects on the health of those who use them. .All

of these taboos, however, are not the products of a fanat-

ical philosophy but a strict adherence to the use of natural

foods and the belief that 'to be healthy is a.part of good

‘

religion; and thus they glorify God in their bodies."17

 

Cookbook, p. 66.

17min». Garlvlo 3., 92- 222.. p. 77.
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The Seventh-day Adventist denomination, through the

International Research Foundation, has conducted research

in the fields of nutrition and diet with emphasis on the

ovo-lacto-vegetarian diet. In order to achieve the goal

ef health promotion among the members, the educational

institutions such as colleges and boarding schools, as well

as the hospitals, take the leadership in presenting to the

laity the fact that vegetarianism is possible and

practical.

The unique food habits and pattern of eating among

the Adventists challenge the ingenuity of the food service

directors given the charge of the medical and educational

food services. They not only need the academic qualifica-

tion to qualify them for such a delicate job, but they

should also be acquainted with the objectives of the

denomination in the promotion of the health of its members.

9393 Aspects 241 Seventh-day Adventist

' School M Service-

The physical aspect of life has much to do with food

if health is to be promoted and life prolonged. In an

educational institution where the operation of residence

halls and dormitories is a part of the organization, the

administration has a grave responsibility in safeguarding

the health of the student boarders. One of the best safe-



 

I...
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guards to the health of the student clientele is the opera-

tion of the food service in an efficient way. This holds

true not only in sectarian school food service but in any

food service as well. lhile the proper preparation of

food demands considerable attention, yet the selection of

the person to discharge the responsibility of food service

leadership is equally as important.

The successful operation of the food service above

all depends upon leadership. Leadership in the food service

work not only means the employment of an individual who is

acquainted with the physical and business management of

the operation, but also the academic training and practical

experience of the food service director through years of

knowledge of food preparation. The food service director

contemplating employment in a Seventh-day Adventist food

service should be qualified in:

l. Denominational leadership, meaning that he or

she, first of all, be a member of the Seventh-day

Adventist church in good and regular standing.

2. The matter of educational training consistent

‘with denominational health principles and a graduate

of any'S. D. A. college or hospital at least with the

Bachelor'adegree major or minor in home economics

or institutional management.

5. The understanding of the business well enough

to operate the department in a creditable manner.

4. The understanding of the housekeeping phase of

food service.

5. The promotion of good public relations, that is;

to be able to handle student personnel successfully,
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and to be pleasant, approachable and sympathetic to

student and teacher problems.

6. The possessing of a healthy body in order to

33:03:58” strenuous job of a food service

The enumeration of the qualifications of the food

service director implies that the administration of any

Adventist school which operates a food service should

exercise wisdom in the choice and selection of the persons

who should be entrusted with the leadership in food service

as dietitians, nutritionists and food service directors.

'A competent woman should be employed as matron or director

of dining service. . .‘19 This statement was made a few

years ago when the matter of feeding was a woman's job and

an affair of the home. It being so, the woman wss thought

of as the most qualified. at the time to be given the job

of feeding people. However, this statement does not hold

true any more, nor does it limit the fairer sex to a

monopoly of the job. The man, who could do the job equally

as well because of academic as well as practical experience,

is also eligible. Then, too, men emphasis is being given

to job specialization at present, so that the food service

director work is gaining recognition as a profession and

 

laPrinci 1's H dbock of Administrative Procedures,

Departmen. o uca ion, Gonor'EI Conference of Seventh-day

Adventists, p. .15. ..

ls‘white, sllcn c., counsels 93 Health, 1). 314.
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guards to the health of the student clientele is the opera-

tion of the food service in an efficient way. This holds

true not only in sectarian school food service but in any

food service as well. Ihilc the proper preparation of

food demands considerable attention, yet the selection of

the person to discharge the responsibility of food service

leadership is equally as important.

The successful operation of the food service above

all depends upon leadership. Leadership in the food service

work not only means the employment of an individual who is

acquainted with the physical and business management of

the operation, but also the academic training and practical

experience of the food service director through years of

knowledge of food preparation. The food service director

contemplating employment in a Seventh-day Adventist food

service should be qualified in:

l. Denominational leadership, meaning that he or

she, first of all, be a member of the Seventh-day

Adventist church in good and regular standing.

‘ 2. The matter of educational training consistent

with denominational health principles and a graduate

of any'S. D. A. college or hospital at least with the

Bachelor'sdegree major or minor in home economics

or institutional.management.

3. The understanding of the business well enough

to operate the department in a creditable manner.

4. The understanding of the housekeeping phase of

food service.

5. The promotion of good public relations, that is;

to be able to handle student personnel successfully,
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and to be pleasant, approachable and sympathetic to

student and teacher problems.

6. The possessing of a healthy body in order to

33:63:58“ strenuous Job of a food service

The enumeration of the qualifications of the food

service director ilplies that the administration of any

Adventist school which operates a food service should

exercise wisdom in the choice and selection of the persons

who should be entrusted with the leadership in food service

as dietitians, nutritionists and food service directors.

'A competent woman should be employed as matron or director

8: dining service. . .‘19 This statement was made a few

years ago when the latter of feeding was a woman's Job and

an affair of the home. It being so, the woman was thought

of as the lost qualified. at the tine to be given the Job

of feeding people. However, this statement does not hold

true any more, nor does it linit the fairer sex to a

monopoly of the job. The man, who could do the Job equally

as well because of acadenic as well as practical experience,

is also eligible. Then, too, mch emphasis is being given

to Job specialization at present, so that the food service

director work is gaining recognition as a profession and
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is therefore open to both men and women interested in food

service leadership.

g3 Problem

Since the food service program of the Adventists is

closely associated with their religious beliefs, there is

need for careful study of the selection of the persons who

should serve in the capacity of food service directors.

First, they should have the academic training as well as

experience obtained from an Adventist college, at least on

the college level so that they'may understand the problems

typical of Adventist food habits.v Second, they should be

participants in other forms of training in a workers'

development program if they do not have the academic back-

ground. And third, they should be able to understand the

problems of management and how to cope with them.

The study of the educational background of present

food service directors serving in denominational food

service is significant because of the expanding educational

progrem.that the Adventists have, not only’in America but

also in their mission fields throughout the mid. Boarding

dormitories are as much a part of the operation of the

administration of the educational institutions as the busi-

ness office, instructional and vocational departments. the

efficiency of the feed service work in any'boarding school

would help attract students, thus enrollment would increase.
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Statement 3; 3.13.! Problem

The primary objective of the study is to determine

why a. scarcity of academically qualified food service

directors exists in the Adventist denominational college

and secondary school food services.

The study may. indicate the areas in which employing

institutions could develop, train and improve the work of

the present food service director. The survey would also

help the writer recommend improvements necessary to

promote the food service work and the training of future

food service directors.

We"'6 0119.:me

Ihile the food service work of the Adventist church

would include hospitals, public cafeterias‘and others,

the writer limits the presentation of the problem to

secondary schools and colleges operating food service.

Linting the study to the schools mentioned above would

give the writer a better chance to cover the subject more

fully. The study would cover the 68 educational institutions

found in. the United States (including Hawaii) and canada,

uhich is one-fourth of the total number of educational

institutions operated by the Adventists throughout the

world .
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The Educational Department of the General conference

of Seventh-day Adventists in Takoma Park, Washington, D. c. ,

furnished the no... of the school food service directors

and the addresses of the boarding schools in the United

States and Canada. The study of these boarding schools

gives a certain advantage to the writer because the

English language is the comon vehicle of expression. In-

asmuch as these places are in one continent (except for

Hawaii) it also gives the writer the same idea of what is

being done about food service work. The study of the other

types of food service in such places as hospitals, public

cafeterias and others would not be included because such

food services may have problems not comon to school food

service.

anthesis

Because the present trend in all branches of

academic and vocational pursuits is specialization, the

writer presents two hypotheses for this study: (1) that

the majority of the food service directors serving‘in the

educational institutions of the Adventist denomination in

the United States and Canada do not meet the academic

qualifications as stated in the Principal's Handbook 9;

Administrative Procedures, and (2) that adequate facilities

for educational" and practical training are available in the

accredited Adventist colleges throughout the United States.
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Definition of Terms
  

‘

In order for the reader to understand the problem

under consideration, the writer defined certain terms,

phrases and words such as:

322; service director is the person who directs the

food service in a boarding school or dommitery and who has

the responsibility of managing, purchasing, planning and

preparing of meals. Besides, the food service director is

also a housekeeper, having a knowledge of hygienic rules,

both in the preparation of food and the physical up-keep

of the cafeteria. The food service director is business

manager of his or her own department, and also a direct

representative of the administration. Since the food

service director is a faculty'member, the students could

express their problems and suggestions through him.or her.

Because of such responsibility the administration expects

the food service director to execute the observance of the

school regulations in the cafeteria. Another name for food

service director is director of dining service.

Denominational 222$ service is the food service

typical of the.Adventist patterns of eating and food habits

as having something to do with the strict adherence to

Biblical teachings about what should be eaten or not eaten.

This type of food service makes the system entirely differ-

ent from the usual food patterns and practices.
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Ovo-lactc-vegetgianism is the diet pattern of the

use of eggs, milk and their products, along with nuts,

dried beans and plenty of fruits and vegetables in the

daily menu.

{TE-grading is a kind of program undertaken by the

employing institution in order to step up the efficiency

of the food service directors by sending them to sunnner

school, seminars, conventions, institutes and workshops

while they are in service.

thship is the practical training that the

students are required to take after graduation from college,

which runs for a period of from nine to twelve months. The

training is given by a recognized institution and the intern

follows a prescribed program of practical study under

qualified and competent supervisors with the approval of

the American Dietetic Association.

In-service toghing provides the trainee an oppor-

tunity to work in the food service operation in order to

apply the studies obtained in the classroom in practical

experience in denominational food service work. This

type of service or experience may not be required for

graduation as the internship program is. The trainee may

or may not undertake such training.
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Ovo-lacto-vegetarianism is the diet pattern of the

use of eggs, milk and their products, along with nuts,

dried beans and plenty of fruits and vegetables in the

daily menu.

Up-ggading‘is a kind of program undertaken by the

employing institution in order to step up the efficiency

of the food service directors by sending them to summer

school, seminars, conventions, institutes and workshops

while they are in service.

Internship is the practical training that the

students are required to take after graduation from college,

which runs for a period of from nine to twelve months. The

training is given by a recognized institution and the intern

follows a prescribed program of practical study under

qualified and constant supervisors with the approval of

the American Dietetic Association.

' In-service trgli~hing provides the trainee an oppor-

tunity to work in the food service operation in order to

apply the studies obtained in the classroom in practical

experience in denominational food service work. This

type of service or experience may not be required for

graduation as the internship program is. The trainee may

or may not undertake such training.
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Iriter's gugificgtions

p

for Studying he Problem
 

The writer served in denominational food service in

pre- and post-war years until recently when she was

accepted as a student at Michigan State University in the

School of Hotel, Restaurant and Institutional management.

She managed both a high school food service in the Island

of cebu in the Southern Philippines before the war and the

college food service of Philippine Union college in llanila.

She did not have any academic training nor academic

qualifications in the field of dietetics or institutional

management except for some practical experience.

The many problems which she encountered as a denom-

inational food service director helped her to accept the

challenge of going to school in order to qualify academi-

cally. It is her ardent desire to share with others what

she has gained throughout the years of her studies by way

of teaching and managing food services. Her advanced train-

ing would qualify her in the preparation and training of

future food service directors for denominational food service

employment not only in America but also in the mission fields.

survey 9; Related g'terature

The writer made a trip to Iashington, D. c. , where

the headquarters of the General conference of Seventh-day
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Adventists is located, in order to secure primary and

secondary materials for this study. The library of the

General Conference did not have research materials or

theses written on the subject. Because of the lack of

materials for the study, the Educational and Medical

Department personnel encouraged the writer to make a survey

of the academic preparation as well as of the vocational

training of food service directors now serving Adventist

school food service. '

The departments mentioned above gave such materials

as: ghe- EM Service Directors,“I a monthly publication

prepafid by the Seventh-day Adventist Dietetic Association,

(2) Nutrition 2.9;; mg Service, a compiled convention

report published by the international Research Foundation,

which provides information on the operation of Adventist

food service in the nutritional and managerial aspects,

(3) college catalogues and school bulletins and (4) other

publications such as Sumaries 9.9.9. Tabulations, Acedemz'

closing m, 1957-58; cams. along m, Seventh-

day Adventist Colleges ofh‘the North American Division,

1957;58; excerpts from 92.9. Principal‘s Handbook 2;

Administrative Procedures“ for Seventh-day Adventist

Schools, and Denominational Iorking Policies.
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The Michigan State University Library has on file

theses by former graduates of home economics in Institution

Administration. The writer found some materials which

would help her in the training problem of the food service

directors as '. . .such training assists in building self-

confidonce; and it prepares her step by step for responsi-

bilities she hopes eventually to carry as an executive

staff member in food production."20

K. H. Gardner further elaborates on the practical

training as

. . . necessary even if the food managers had

already finished their college preparation because

the food industry which includes restaurant operation,

is well-organized and requires workers with skills

in many lines, because a home economics graduate with-

out experience docs not have a full understanding it

the well defined work schedules and job analysis.2

6. A. tiller,” in another thesis, mentions that

the development of managerial leadership has been and

continues to be another major problem of food service

directors. The lack of qualified leaders in food service

 

 

'. _ . . oGardncr,3K. 3.”, co arative Study 2; in; Economic

andProfessional tatus o: good Servi o ana ers 'ith d

IEharuj TrEnIgghl'EesIs, asternof Science gegree, 194%

31- I} o .- - -. .  

21115161.

‘ zzliller, G. A., A Study _o_f_ the Effectiveness 2;

A ademio Pro arationof e ent Home co oflcs Graduates a;
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management has severely hampered the effectiveness of many

in-service programs for training of labor personnel and

the development of administrative talent.

From her own investigations G. A. Killer found that

graduates, employers and educators agree that the educa-

tional needs for managerial success in the food service

industry include both technical and managerial skills;

that students should be encouraged to supplement their

training through active participation in seminars, campus

activities and summer work experience in the field.

In the study made by A. H. Hoore,23 she stresses re-

.phasis on the need for periodic institutional self-study

in order to evaluate the effectiveness of the educational

program. There is a shortage ef dietitians, particularly

dietitians who are interested in the administrative

aspects of food service and who have had adequate training

in this impertant field ef institutional food service, and

by a feeling of responsibility on the part of the college

faculty to do something to relieve the situation. The

shortage will become more acute unless action is taken to

interest a larger number of young people than has been done

 

Restaurantgd Institutional Administration in Various

Universities, Thesis, Doctor of Philosophy, 1959, pp. $8.59.
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in the past in this profession which plays such an impor—

tant role in maintaining and improving the health of our

nation.

In the excerpts from.previeus studies.made by the

graduates of Hichigan.State‘University, the writer's

position becomes stronger in agitating for better qualified

food service directors. The urgent need for dedicated

people in the food service field should not only be a

concern of the administrators of the food service industry

but also of educational leaders who more or less put up

a cooperative progrmm‘by means of adopting the curriculum

to the food service needs of the industry.

Although denominational food service is treated in

this paper, the writer finds identical problems which had

been presented in the theses. Among them are: (l) insuf-

ficient academic background, (2) lack of practical,

experience after graduation free college, (3) women's

monopoly of the profession, (4) marriage ae i deterring

factor in recruitment, (5) insufficient publicity to the

profession so that not eneugh young people are attracted

to the profession to consider it as a life time career,

(6) adepting.the curriculum.tc the male recruits in the

home economics field so as to attract them, and (7) encour-

aging students to supplement their training by active

participation in seminars, workshops and summer work

experience.
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In the denominational food service, the leaders of

the denomination should sense the need and responsibility

of reeruitment by presenting before the laity the need for

better qualified food service leaders as urgent as the need

for preachers, medical workers and teachers to staff the

growing educational program of the denomination.

Since the materials are so limited on the denomina-

tional feed service directors' academic preparation and

training, the writer believed ‘that more information could

be obtained from the food service directors themselves.

This would only be possible by employing the questionnaire

method. The survey questionnaire through the mail wuld

offer the. follewing advantages:

(1) The data obtained would have a direct bearing

upen the problem that is under consideration.

(2) The returns would serve as references.

(3) Analysis of the data would enable the writer

to organise the facts according to use and need of treating

the problem.

(4) The data as well as the facts and information

received are new and have not been used by anyone else.

_T_h_e_ Survey Procedure

In this type of study the mail questionnaire offers

the most practical way to obtain the data needed because
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of geographic, language and time reasons as previously

mentioned. Besides, this method would enable the writer

to cover a greater area at the least possible expense.

Personal mail is usually attended to, and in answering

questions the respondents have time to reflect and give

the answers to the questions asked. Because the respondent

was not identified as a person but as an institution, he

or she was free to give an answer which otherwise was

difficult to obtain from the personal interview method.

_T_1_1_e_ Preparation _o_f 311.! Questionnaire

The questionnaire was made up of twelve check-up

questions, seventeen fill-in blanks and two free response

type of question. Reference is made to Appendix c. The

writer believed that this type of questionnaire would help

the respondents answer the questions easily and rapidly.

The writer would also have an easier time in

tabulating the data. The questions were classified under

the following headings: (l) the use of the institution;

(2) number of meals served a day; (3) personal information

as to sex, marital status, and age; (4) educational

preparation as to taster of Arts degree, Bachelor 's degree,

Junior college certificate, high school diploma and others;

(5) experience in the food service work, as in school,

other types of food service work, and others not related
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to food service; (6) up-grading; (7) daily and weekly

work assignments; (8) help, skilled and unskilled;

(9) objectives and satisfaction derived from denominational

service; and (10) suggestions and recommendations.

There were several rough drafts made, studied and

edited. A pilot questionnaire was presented to the

hedical and Educational Departments of the General

Conference of Seventh-day Adventists. It was returned with

a few suggestions. The questionnaire was finally revised

and presented to the major professor, Dr. Ralph Iilson.

The completed questionnaires were sent to 'two

groups of respondents. The first group was comprised of

the 68 food service boarding secondary schools and colleges

inthe United States (including Hawaii) and Canada. The

second group was comprised of the l} Adventist colleges in

America and canada. See Appendix D. It was necessary to

send these two types of questionnaires because the first

group would help the writer to obtain an impartial source

of information about the food service director and her

work. The second group of respondents would furnish the

availability of materials, facilities and course offerings

in the academic preparation of food service directors.

In order to obtain a good percentage of questionnaire

returns, a cover letter was enclosed with the two-pogo

questionnaire. See Appendix I; The letter explained to the
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respondents the purpose of the survey and the contribution

that they might give in the presentation and working of the

problem by the writer.

m93 £11.! mestionnaireg

On larch 2, 1959, 68 questionnaires were sent by

mail to the food service directors of the Adventist schools.

After the first week the first questionnaire was mailed

back by a respondent. Before larch ended, 30 questionnaires

were received. After the second week in April, the

questionnaires stopped coming in. On April 13, 1959, the

writer sent follow-upletters to the 38 non-respondents.

See Appendix I. On lay 12, 1959, the total number of

questionnaires returned was 54, but three were discarded,

leaving 51, or 15 per cent. At this time the returned

questionnaires were considered final so that the tabulations

and analysis of the data were made.

On March 2, 1959. questionnaires were mailed to the

13 home economics department heads of the Adventist colleges

in America and canada. The total number of questionnaires

returned was 12, which was 92 per cent.

Identification g_f_ gig Respondents

In sending mail questionnaires for the purpose of

survey, the information that is given or supplied depends
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upon the understanding of the problem by the persons giving

the information. If the questions are easy and clear, as

well as short, it is likely that the desired information

would be had. or the 68 questionnaires sent to the

boarding schools, 38 sent in complete answers, 1} respond-

ents sent partially answered questionnaires so that a

follow-up letter was sent for the second time, seven

responding to the follewaup letter for complete answers.

Two school food service directors sent back the question-

naires because they did not operate a food service. Ono

questionnaire came back which gave far-fetched answers to

the questions asked. Therefore the three questionnaires

‘were discarded, leaving a final of 51 respondents, or 75

per cost.

due of the home economics department heads, on

leave, promptly acknowledged the receipt of the question-

naire which.was forwarded to her in lngland. She sent back

the questionnaire with a complete report of her department

and the effort she was making to help in.promoting the food

service work of the Adventists.

Table I shows the areas where the questionnaires

were sent. The questionnaires sent and returned are

represented by figures and per cent.
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TABII I

GIOGRAPHIOAL AREAS REPRESINTBD IN THE SURNBY'

lumber number

Locations Sent Returned Per cent

1. lewlngland ' 1 1 ice

2. Kid-vltlmntlo 6 2 33

3 . South-Atlantic 6 5 83

4. forth-Central l“) 12 70

5. Benthpcentrml 7 6 86

6. Pacific Coast 23 18 78

7. Iountain 5 4 80

8. Canada 2 2 100

9. Hawaii ___]_.__ ___IL_ __l_._0_9__

68 51 75

Table I shows that the greatest concentrations of

Adventist colleges and secondary schools are found in the

North Central and Pacific areas.

The 68 school services were distributed as follows:

(1) boarding Junior and senior colleges, 12; (2) boarding

secondary schools, 31; (3) day schools serving lunch, 8.

Tabulation g4 Analyg‘is

2.1:. a;Wm

The questionnaires were edited in order to prepare

the groundwork for the tabulation. The questionnaire
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included the following information: (1) name of the

school, (2) number of meals served'daily, (3) personal

information about sex, age and marital status, (4) educa-

tional background, (5) practical experience or number of

years in the food service work and other types of job,

(6) up-gradins. (7) daily and weekly as well as overtime

assignment, (8) kind of help, skilled and unskilled,

(9) two free‘response questions whereby the food service

directors could evaluate the attitude of the administration

about the food service work in their respective institu-

tions.

The responses from each group were tabulated and

analysed. The use of figures and per cent explained the

relationship between the groups. Tables were used to

present the data for analysis.

eggQduties 2;

2&2 Remainder p; 313;M

The remaining portion of the thesis would be covered

by Chapters II through V.

- The analysis of the data concerning the academic

preparation of the food service directors, the classifica-

tion of their educational background as distributed among

the 51 school food services, their practical experience

and tip-grading are presented in Chapter II.
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In Chapter III the problems of recruitment as felt

by institutional food service in general and denominational

food service in particular are enumerated. loans to

advertise the food service profession as well as to

attract recruits are also discussed in this chapter.

The presentation of the educational program of the

Adventists, which included courses in nutrition, dietetics

and institutional management as well as the latest offering

on the graduate level, is given in Chapter IV.

The presentation and study of the problem are

concluded in Chapter V in the form of summaries, conclu-

sions and recommendations .





WII

ACADIIIC PREPARATION AND PRACTICAL EXPERIENCE

. ., “01.!OGD SERVIGI.DIRECTORS

The food work, if at all expected to progress,

should not only employ workers who have broad practical

experience, but such experience should be coupled with

academic preparation.

The survey that was made showed the formal education

of the food service directors as:

lumber of

graduates Per cent

laster's degree 5 I 10

Bachelor's degree 10 18

Iunior college certificate 2 4

high school diploma .26 . 51.

Others 8 11

51 100

The data indicate that 5 respondents, or 10 per cent,

i went beyond college and acquired their Master's degree;

10 graduated from college, which is 18 per cent; 2 had a

Junior college certificate, which is 4 per cent; 26 finished

high school, or 51 per cent; and 8, or 1‘) per cent, did

not have any degrees at all. They may have acquired an

academic training below the high school level.

The 5 from the master's level and 10 from the college

level, which gives 15 or 28 per cent, were those who met

36
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the qualifications as stated in theiPrincipgg's Handbook

.2; Administrative‘Procedures. The remaining 86, distrib-

uted as 2 Junior college graduates, 26 high school

graduates and 8 with less than high school education, need

further academic training.

TIDE! II

GLASSIIIGATION O! RESPONDENT!

BASIDJQN’EDUCATIONALIPREPARATIQI

Classification Degree Earned

of institution -

LS. A.B. Jr. College 3.3. None

 

1. College Pood

Service . 4 2 1 4 1

2. HighSchool .a ..

3004 3mm. .1. _..3_. .1. .33.. __l.

‘ " 5 1o 2 26 8

tour of the college food service directors were

holders of theiflaster of Science degree, 2 were college

graduates, one had two years of college, four finished

high school, and one had not completed her high school

program.

or the 39 high school food service directors, one

had a [ester of Science degree, 8 had Bachelor of Arts or ‘

Science degrees, one had finished two years of college,

22 had finished high school and 7 did not complete their

high school work.
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The data indicate that in the college food service

not all of the food service directors meet the qualifica-

tions stated previously. Six of the 12 college food

service directors, or 50 per cent, had the educational

qualifications suggested in the Principal's Eggdbook 2;

Administrative Procgdures and 6, (or 50 per cent, did not

have the suggested educational background.

line, or 24 per cent, of the high school food

service directors had the suggested background; 30, or

76 per cent, did not meet the educational requirement.

on the basis of this finding, it would seem

desirable that the food service directors who did not meet

the suggested educational background should be up-graded

in order to meet the educational qualifications of the

food service directors. Opportunities should be made

available to them by the employing institutions which would

enable them to be acquainted with the modern techniques

of food service operation in the areas of nutrition,

personnel and business management of institutional food

80137100.

Cp-LGrading g; 2133 Present rood Service Directors

In the questionnaire that was sent three questions

requiring yes and pg answers were included. They were

questions that had a bearing upon the participation of the
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respondent in the up-grading program for the food service

directors. The first question was, I"Have you attended

summer school and taken courses pertaining to food service

administration and management?‘ The responses to this

\

question were as follows:

no 17 or 33 per cent

IO. 34 or 67 per cent

lost probably the 15 out of the 17 who responded

with the y_e_§ answer were those who had earned their college

and luster degrees, while the 54 who gave the no answer

were the respondents who had high school education or less.

The findings indicated that the present food service

directors who did not meet the required qualifications

should be encouraged to attend summer school so that the

suggested academic level could be raised and perhaps the

standards of the Seventh-day Adventist food service be

improved also.

If this type of up-grading is desirable, then the

employing institutions may require that the food service

director attend summer school. If the need for up-grading

is important or necessary, then it is highly recommended

that the individual institution should include in its yearly

budget provisions for up-grading as payment of salary in

full of the food service director while she takes summer

school work, payment of tuition and other expenses that
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‘have a bearing upon the program. It.may be assumed that

the 54 who gave the _n_g answer may have come from institu-

tions which.did not have any provision for the up-grading

of food service directors and therefore did not have the

opportunity to do something along academic up-grading.

It may also be added that such.up-grading progran‘be

oontinued every summer until the goal of meeting the

academic requirement is reached.

It would be well to discover why 54 of the 51

food service directors were not responsive to the summer

course offerings of the Seventh-day Adventist colleges in

the field of nutrition and institutional management. Some

of the contributing factors to the food service directors'

indifference to the summer school program may be due to age,

sex, social status and size of institution.

The age of the food service directors may be a

contributing factor as shown in the following:

Range of years Pocd.Service Directors

1. 20-24 ' ’ 2 '

2 e 25.29 1

3 e 30-3‘ 3

4'0 35‘39 3

3. 40-44 6

6e 45", 1‘

a. 12
9: 60-64 .5.

10. 55-59 1

Total 49
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0f the 51 respondents, 49 gave their ages. Two did

not give their ages. The median age is 47 years as

indicated by the survey. It might be assumed then that

the food service directors of this age and older believe

they are too old to go to school and take formal training

through summer school attendance. Hence, summer school

did not appeal to them. In this case, age may be a

deterring factor.

Sex may be another factor to consider. Of the

51 respondents, four were males and the other 47 were

females. Cf the 47, six were single and the rest were

married, widows, or divorced, with families. It may be

assumed again that because of their domestic responsibil-

ities they choose to stay away from the routine of

institutional food service job during the summer months.

Instead of signing a 12-month contract of employment, they

work nine months or the regular school year. They would

use the three months of summer for general housekeeping

activities which they were not able to attend to during

the fall, winter and spring months. To a majority who

live in places where fruits are in abundance, the summer

months may be the time for them to can foods for winter use.

Considering further the role of the married woman

in the home, the manual side of housekeeping is only one

of the many to be considered. Her social side should also
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be considered. The family is a social unit and is there-

fore entitled to all the social activities that it can

participate in. It is during the summer months that all

members of the family could associate more closely because

each is free of school work and the pressure of other

occupational activities. It is during the summer.months

that the father of the family takes his annual vacation.

‘He would like the family to spend the tune traveling,

visiting friends who could not be otherwise visited, or

spending the summer break with his family in some lakeside

or mountain resorts where they may live a life of

temporary relaxation.

The salary earned by the food service director may

be related to the size of institution she is serving. It

is obvious that the more boarders the cafeteria has, the

bigger the income. Schools with higher income could well

support their teachers on salary during the summer months.

However, there are also smaller schools, like the high

schools, that operate only for nine months. In this case,

there is not sufficient income to warrant the salary or

any kind of financial aid to send the food service director

to summer school. _

According to the data, of the 51 high school and

college food services, 50 schools serve from.500 - 1,500

meals a day, six boarding schools serve below 500 meals
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daily, and the eight day-schools serve 25C lunches a day.

Seven schools did not indicate in the questionnaire the

meals served daily.

en the basis of the number of meals served daily,

it would be quite feasible for 60 per cent of the schools

to send their food service directors to summer school,

because they could afford such an undertaking as indicated

in the possible income derived from.the meals served.

Ihere the respondents showed less interest in the

area of up-grading, particularly attendance at summer

school, the response to the second question showed favor

among the food service directors. The second question

which required a 12; or.gg answer asked for responses

indicating attendance at seminars, institutes, conferences,

conventions and workshops.

iHave you attended food service seminars, institutes,

conferences, conventions, workshops sponsored by the

S. D. A. Educational and medical Departments of the

General Conference?

The response to the second question was as follows:

113 44 or 86 per cent

IO" 7 or 14 per cent

It would be well to explore why there was a good

response on the part of the food service directors to this

type of up-grading or continuing education. In the first

place, this type of up-grading by means of attendance at

seminars, institutes, conferences, conventions and workshops
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are short courses of one or tn weeks duration. lxpenses

incurred in sending food service directors to this type of

up-grading are much less than sending them to summer

school which muld run from six to ten weeks of continuous

study. While the business management of any institution

is always after the minimum expense on every phase of its

operation, it is obvious that the administration encourages

the food service director to participate in this type of

continuing education.

The second possible reason why a good response was

obtained in this type of up-grading is that there is no

pressure involved on the mental faculties of the food

service directors. Attendance at conferences, workshops

and conventions does not require any kind of studying or

class preparation to fulfill certain academic requirements.

The food service directors are not bothered with making

the grades after the term by presenting projects, doing

research work, and above all writing examinations which to

many students are forms of unnecessary evil. This type of

academic activity does not have any appeal to food service

directors who have long passed the vigor and youth of

student life.

Third, the informal way of gathering together and

exchanging ideas meets the ideal of the group that has been

accustomed to informal participation. They are given the
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feeling that having a common interest with each other

they may express themselves freely. (This is the writer's

own observations when she attended tho conventions and -

workshops sponsored.by the Seventh-day.ddventist denomina-

tion. .

The fourth reason why food service directors prefer

attendance at workshops, seminars, conventions and

institutes is the thrill of seeing new places which other—

wise could not be reached by them.because of the expense

in travel involved.

In this age of rapid progress in all phases of

human endeavor, the acquiring of education through the

regular course of attending classes is very evident among

those who feel that they should grow and increase the

knowledge that they already have. The third question on

up-grading centers on the problem.of working for a degree.

The question was, TAre you now working for a degree?‘ The

responses were as follows: "

YES ' 5 or 9 per cent

NO. 46 or 91 per cent

It may be assumed that some of the respondents were

the ones who already had their degrees or who have a busy

work program. According to the data furnished by the

respondents on the work program.they have at present, they

work an average of 8.5 hours daily, and an average of 50-52
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hours weekly. This being so, it would be rather impossible

for them to do other things besides managing the food

service. With such a pressed schedule in their work

program, attending classes while in the employ of the

institution would be an impossibility.

Another possible reason why food service directors

could not study for a degree while they are employed is

the fact that a great majority of the Seventh-day Adventist

schools are located in little towns and villages which are

miles away from.tho nearest college of higher institution

of learning. Even granted that colleges and universities

are within driving distance, yet the time of classes in

such schools may not coincide with the daily off hours of

the food service directors.

The last reason for the inability of the food

service directors to go to school while working may have a

bearing upon the inadequate mature help that the present

food service directors have in the persons of part-time and

student help. Because of this, the food service directors

hesitate to leave the work in the care of immature students

while they go to classes. This problem of having little

help in the cafeterias was vocally expressed by the food

service directors in the conventions and workshops attended

by the writer. Then, too, the respondents indicated a
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request for more mature help in their work in one of the

free-response type of questions in the questionnaire.

In tho working for a degree type of up-grading,

only food service directors serving in college food service

could have access to studying towards a degree while work-

ing. This is due to the fact that the home economics

department is more or less coordinated with the food

service and vice versa. Even with the opportunity of

attending classes that tho college food service directors

have, the study shows that only six, or 50 per cent, of

the food service directors serving in college food service

had attained the academic requirement for food service

directors. The inability of the college food service

directors to take advantage of educational opportunities

might be due to contributing factors, such as: lack of

time, inadequately trained or skilled help, too many extra-

curricular activities, less desire to pick up school work

again due to age, and the satisfaction that they are doing

a good job and enjoying their present lot.

Practical mining 9; read sari-ice nix-eaters

In many instances, due to the shortage of qualified

workers, applicants who have several years of practical

experience in food service work are considered and accepted.

Due to the need for food service personnel, the denomina-



a



48

tional institutions recruited food service directors

whose qualifications were limited to practical experience

and who were willing to do the job of quantity feeding.

The non-academically qualified groups have put in

years of experience as follows: (1) the junior college

group had an average of 17 years, (2) the group consisting

of the holders of high school diplomas served an average

of 11.5 years, (3) and the non-graduate of any course group

had an average of 16 years. The academically qualified

food service directors group, composed of the holders of

the Easter of Arts and Bachelor of Arts degrees, gave

11.5 years and 15 years respectively. These figures show

that the non-academically qualified group had made up its

academic deficiencies by practical years of experience.

As one writer had said, 'prerience is the mother of

science.' .

Toking the average in years of experience by the two

groups, the academically qualified food service directors

put in an average of 12.5 years, while the non-academically

qualified food service directors served an average of 15.6

years. The latter still surpassed the former by 5.5 years

of practical experience.
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Sumner;

The educational background as well as the practical

training of the food service directors were presented in

this chapter. The up-grading of food service directors,

classification of the educational institutions they serve,

as well as the social status as having something to do

with their job, as: sex, age, meals served daily, and

the number of hours they work daily and weekly were dis-

cussed fully in this chapter.



GE‘PIBR III

P3031.“ IN RECRUITING FOOD SERVICE DIRECTORS

The previous chapter evaluated the educational

preparation and practical training of food service directors

presently in the employ of the colleges and secondary

sohoolsof the denomination. The academic preparation is

one of the hmpcrtant considerations in recruitment. This

chapter would present the other problems along with

academic preparation which act as barriers in the recruit-

ment of qualified food service directors.

The problem.of recruiting academically qualified

food service directors is not only limited to thezSeventh-

day Adventist food service but is common to other institu-

tional and industrial food services. Alice J.‘Kirk2‘ gives

a startling report of why few of the students choose to

work in the area of hospital dietetics and food service.

The results of the interviews made with college students,

hospital dietitians and food service directors in industry

furnished the reasons for the indifferent spirit and cold

 

, 2"Kirk, .Ali‘coJ., aWhy There Are So Pew Dietitians,‘

Jour 95; American Hogpitgl Associapion, Hay 16, 1959. .

p. . .
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attitude about food service. Five reasons are given why

prefessionally and academically qualified dietitians and

food service directors are not available. They are:

(l) Dietetics and food service work are unfamiliar

fields of study.

(2) Information about the profession fails to reach

groups at the appropriate age level group.

(3) The fifth year of internship training is a

deterring factor. Lack of funds to go on after college.

(4) Discouraging word-of-mouth publicity about

hospital dietitians has an unfortunate effect upon the

recruitment.

(5) The rapidly rising rate of early'marriages

among college students is having an adverse effect upon

the profession.

.Alice J} Kirk continues to say that the people

presently employed in the dietetics and food service

fields remain in their Jobs only a short ttle'beoause of

(1) higher salaries offered in the Air‘rorce,‘Navy, and

Army; (2) professional and personal advancement are either

lacking or limited; (3) long, tedious hours of work;

(A) being away from home during mealtime, a problem of

married dietitians and food service directors; (5) respon-

sibilities of the position on a seven-day a week and all

holidays on the Job basis; (6) employment of low caliber

kitchen help resulting in high turnover, thus the continuous

work of re-training; (7) and the non-recognition of the work

as a profession. ’ ,

The food service people are disturbed about the

problems that confront the food service industry. (All kinds

of encouragements are being made to attract more recruits





to this field. Alice J. Kirk summarizes the suggestions

made in order to help solve the problems of the food

service industry as:25

1. Increase the pay commensurate with the five-

year study of dietitians and food service directors.

2. Here time off duty so that they can attend

conferences, conventions and workshops of a profession-

al nature.

3. ‘lmployment of food service supervisors, clerks

:ndksecretaries to relieve the dietitians of routine

as s.

4. Regular evaluation of the services in some type

of professional rating and specific definitions of

responsibilities.

5. Acceptance of students during summer to work in

food service set-ups which would later on become a

good recruitment aid.

6. The close coordination and cooperation.between

hospitals and colleges in encouraging young people to

choose this work as a life profession.

loch success would be had in getting more recruits

to the food service work should such cooperation as

described in the last suggestion be followed. The future

of the food service work in institutions would be brighter

than it is at present if more thought and consideration

would be given to the fivo suggestions given above.

The Seventh-day Adventist educational and medical

institutions are meeting identical problems in securing

qualified food service directors. According to interviews

made by the writer with the personnel in the Educational

and Kedical Departments of the General Conference of

 

251nm. , p. 74.
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Seventh-day Adventists in lashington, D. 0., the recruit-

ing of food service directors is difficult because of the

following reasons:

1. Prospective food service directors get married

either in their senior year of college of immediately

after their college graduation.

2. -The Job is tedious and requires long hours of

work a day. Even weekends are spent in the cafeteria

which otherwise could be spent as days off.

3. The food service Job has not been given full

recognition to be equal in status with other pro-

fessions.

4. The equipment to work with is lacking, and

sometimes working conditions are poor.

5. There is a constant dread and fear on the part

of a young graduate dedicated to the food service work

because of inexperience. They recollect the unfor-

tunate experiences of the food service directors of

their student days who had failed either in the

business management or in the matter of public

relations.

6. Better financial remuneration in other types

of employment or employment in food service work out-

side the denomination.

_ The Seventh-day'Adventist denondnation is aware of

the problems that confront its food service work. The

denominational colleges, of which there are l) in the

‘United States and Canada, bear a heavy responsibility in

the training of future food service directors. In one of

the questions asked by the writer of the home economics

departmental heads, 'Why, in your own opinion, are most

S.D.A. high school and college food services directed by

non-graduates of the food courses?" the responses were as

‘

follows:
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l. Shortage of qualified and well-trained food

service personnel.

2. Lack of interest in this line of work because

it is too confining, tedious, long hours of work both

daily and weekly (physically teodemending), the cafeteria

is a I'torture chamber” and the "Jack-of-all-trades' food

service director. ‘ Q _

3. llarriage.

.4. The curriculum.fcr medical and nursing students,

along the sciences, especially chemistry subjects, are the

same as those for students in food management.

5. The lack of professional recognition on a level

with other professions.

6. The young graduates feel insecure about the work

they would do because of inexperience. Instead of going

into school food service, they go into hospital dietetics

and other branches of home economics.

7. The offer of better pay, recognition and

opportunities for advancement attract the students to

employment in other branches of the home economics field.

Each of the reasons enumerated above will be dis-

cussed separately herewith and explained according to the

observations, experiences and findings of the writer in the

survey made .
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(l) Shortage of gualifigd and well-trained food

service-directors is nation-wide and even universal. The

 

awareness of this problem is felt even in government insti-

tutions. The State of California through the State

Personnel Board encourages more young people to consider

food administration as a profitable profession. In the

Personnel Board, published on December 11, 1959. the

following stipulations were given:

'It is anticipated that there will be sufficient

vacancies in positions for these classifications to

permit appointment of persons not now employed by

the State, in addition to present State employees

who may qualify on a promotional basis . .. .

by examinations on different dates set by the State Per-

sonnel Board which is nationpwide. ' '

In order to attract food service administrators to

consider employment in the food service field, the remunera-

ticn in salary ranges are:

food Service Administrator .I

8436-458-481-505-530

Iced Service Administrator II

3556-584-613-644-616

A. Education and hperience - Food Service

Administrator I .

(1) Equivalent to graduation from college and

completion of an approved internship in institutional

management or membership to the American Dietetic

Association may be substituted for the required intern-

Ship .
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(2) Equivalent to graduation from.college with a

Bachelor's degree in foods, nutrition or institution

management.

(3) One year full-time paid experience in a

hospital as a dietitian, nutritionist or food service

manager, with responsibility for the technical direc-

tion of a group of diet pantry employees,

(4) Cr three years of full-time paid experience as

a dietitian, nutritionist, or food service director

'with responsibility for the technical direction of a

group of dietary unit employees, one year of which.mnst

have been under the supervision of a professionally

trained dietitian.

(5) Or one year of experience as a dietitian in

theCalifornia State Service.

{ducotion and lxperience - rood.Servioe Administra-

or I

(1) Equivalent from graduation and completion of

an approved internship in institutional management or

dietetics. Kembership or eligibility for such member-

ship may be substituted for the required internship.

(2) lxperience of two years of full-time paid

experience in a position comparable to that of a diet-

itian, nutritionist, or food service manager which has

included supervisory responsibility for a program.of

food preparation, serving, buying, storage and

nutritional accounting in a hospital, school, industrial

plant or similar organization, serving a minimum of

500 persons per meal.

(3) Or a year of experience as a food service

administrator in the California State Service.

B. California residence is not required for the

examination.

c. llinimum rating of 701. must be attained in each

part of the examination.

D. Personal qualifications include ability to ana-

lyze situations accurately and to adopt an effective

course of action; sympathetic understanding of and

willingness to work with the resident population of

the State institution; personal cleanliness; good sense

of smell and taste; and personal qualifications as the

possession of essential personal traits as integrity,

initiative, dependability, good Judgment, and ability

to work cooperatively with others.
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1. Applicants must be in good health and free from

disabling defects; must be United States citizens

except as provided by the Labor Code, Section 194-4

relating to the employmentof non-citizens in pro--

fessional work.

An analysis of the stipulations Just mentioned to

attraet'future food service directors makes it evident

that there is a shortage of personnel to fill positions

having to do with food service administration. In a

letter from the California State Board replying to an

inquiry in regard to the taking of Civil Service examina-

tions, an encouraging thought was expressed as:

. . . We suggest that you contact the California

State Personnel Board after you complete the required

education and internship- We are i3 constant need

of food Administrators and fill—consider 193 after 193

ramngmnts. . .

If the government service which offers good pay

and favorable conditions still finds difficulty in attract-

ing workers for the food service work, it is likely more

difficult for private institutions to have such workers,

much more a denominational set-up where the financial

reward or remuneration is interpreted in the language of

service, sacrifice and missionary work.

(2) road ”me. on g; 29.6. demanding. In the

last question in the questionnaire asking respondents to

give suggestions and recommendations, they expressed a

desire to be given shorter working hours with weekends off.
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The same problem was recognized and brought out in the

three Seventh-day Adventist food service workshops held in

the summer of 1958.

It is very evident from the discussions that there

are.two main.factors militating against our holding or

recruiting food service directors. First, is the

fact that it is a Job for any individual to b

responsible for serving three meals a day, seven days

a week, month 86 and month out without adequate relief

or assistance.

The present food service directors work a daily

average of 8.5 hours and a weekly average of 52 hours.

These figures do not include the overtime involved on days

of special occasions and activities where the school food

service acts as the caterer. The daily routine and the

long hours of toil give the food service directors little

tune to enjoy life and the fellowship of the family.

Besides the long hours of work, the food service

directors are also expected to help in other activities

of the school. He or she is expected to teach, doing two

or three more assignments besides the managing of the

food service. In the Principal's Handbook 2; Administrative

Pgocedures for Seventh-day Adventist schools, page 13,

under the subject mum, sections (1), (h), and (1)

 

2‘Circular letter to the Academy Administrators,

College Presidents. Department of Education, General

Conference of Seventh-day Adventists,‘Washington, D. 0.

September 4,1958. , .
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respectively, the following statements describe the other

duties of the food service director:

Be responsible for the laundry service of the school

and of the student personnel,--the checking in and out

of articles and the proper cleaning thereof in accord-

ance with the provisions of the institution.

Serve as a member of the Administrative Council

and,cf the Government Committee when her employees

are under consideration. (Administrative and Discipline

Committees where student conduct is discussed.)

Iflaintain staff status by teaching at least one

regular class, preferably in her own field, in a set-up

equivalent to that of other teachers in the school.

In some schools the food service directors do more

than the duties stated above. Zlost often the administra-

tion expects too much, especially when the food service

director has varied talents to display and where there is

a lack of personnel, making the food service director a

'1ack-of—all-trades."

fl Q

(3) marriage. . Marriage is a social reason which

is beyond anybody's control. Unfortunately no figures

are available to present it in a better way. However,

according to the observations and the information given to

the writer about three-fourths of the food service workers

who had taken the course are married. To a newly'married

graduate the domestic responsibilities are so pressing

that the home needs her more than any institution. It is

only later that the mother of the home, after her children
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are grown, would think of accepting enmloyment. The survey

shows that of the 51 food service directors, 4') were female.

Of these 47, 42 or 83 per cent were married or widowed.

The average age of the female respondents was 47 years.

Only three of the female food service directors were of

the 20-year age group. The findings indicate that even

if the prospective food service directors were academically

prepared and qualified, because of marriage they could not

work in the food service for a number of years. As they

grow older, using married life as the school of practical

experience, they eventually gravitate to food service

work .

(4) Adaptation of gurriculum i5 _t_h_q science 22;;

332 students 9; £9393, nutrition .929. related m. Many

students who have less preference for the sciences,

especially the chemistry subjects, are discouraged about

going into the home economics and related fields because

they take scientific courses with the nursing, medical

and other students who are enrolled in the highly scientific

courses. Requests are made that those who are enrolled

in the less scientific and technical courses be given only

the elementary part of the courses, enough to make them

understand the principles applicable to the work they would

do in the future.



~
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(5) Lap]; 2;, recoggition g; 15.1.1.9. food service work

The idea that anybody who heads the food service is a mere

cook and is therefore not entitled to any professional

recognition still exists. ‘We give credit to education

ehich has elevated vocational endeavors on a level with

the professions of the present. ‘Universities as well as

colleges give recognition to vocational courses, so much

so that degrees are conferred on those who have completed

training. An example of these vocations are cooking,

housekeeping, harboring, dressmaking, tailoring and others.

There is a school for cooks and chefs. After they have

finished the prescribed training and course, they are given

certificates and diplomas which enable them to locate Jobs

which would give them.better pay because of the recognition

of their training. The problem of non-recognition of the

food service director's Job would disappear eventually

because of the program.of the colleges and universities

to place such vocations on a level with other professions.

Institutional management, food service administration,

housekeeping and other courses can now be taken in colleges

and universities. After four years the students in these

fields graduate with a Bachelor's degree, and if they are

still interested in furthering their education, they can go

beyond college and after further study receive the [actor's
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degree. In this way they have a greater chance of entering

into administrative and managerial Jobs. The universities

frequently classify'these courses under Business and

Public Services.

In this survey 85 per cent of the respondents

requested that the administration recognize their position

and presence on the staff by: (l) informing them of the

purchases made for their department, (2) informing them

when certain classes would go out for field trips and

other off-campus activities so that they would reduce the

food preparation to avoid left-overs, (3) 81'1n8 them a

break from the tedious routine of cafeteria work,

(4) communicating to them.any change affecting meal and

food service, and (5) keeping them.informed of accounts

and financial status of the cafeteria.

(6) Inadequacy p_f_ equipment. Gone are the days

when physical strength was the only source of power to do

things to accomplish work. The invention of labor saving

devices has reduced the exertion of too much.physical

strength. The market is filled with anthousand and one

devices to make labor much easier. The food service

operation is not exempted from.cnjoying the use of modern

equipment that has.made work easier and more convenient.

In the last question on free response the respondents
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unanimously requested the installation of better labor

saving equipment for the efficient operation of routine

work in the food service department.

‘lith this request was also a recommendation to

expand the areas where they work, giving them.enough space

for storage, kitchen and dining rooms It is hoped that

these requests would be granted in due time as funds are

available. The administration recognizes this need

because it is one of the items discussed in the three

workshops held in 1958.

. . . The second factor is that in many institutions,

our food service directors are working with inadequate

equipment and facilities to efficiently repare and

serve our increased student population.2g

(7) financial gig; g operating 2.1.1.9. mg service.

The food service operation is a business undertaking in

itself. Being so, the food service director is the

business manager of his or her little department. Ihether

few or many come and eat, still there is money involved in

the operation. Besides the responsibility of the food

service director to feed the student clientele three nutri-

tious meals daily, the financial operation goes hand in

hand with feeding. There are times when losses could not

be helped due to some abnormal conditions which raise the

 

27Ibid.
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prices of raw'food. In such cases the food service

director could not Just raise the prices of prepared

food, because the administration has set the board of

students. In cases where such abnormalities are encountered

financial losses are incurred on the part of the cafeteria.

Often the loss is reflected upon the food service director's

management. Because of the financial risk, the young food-

service director, a fresh recruit, hesitates to take a

chance, because of the fact that the administration expects

to at least break even in the financial operation if profits

could not be made.

(8) Bgtggg'ggggg‘gf financial gemuneration outside

'33; densmination. In general the attraction for any Job

is the amount of pay and the fringe benefits that go with

it. Graduates of the food service, dietetics, nutrition

and other related courses are more attracted to work in

places where the pay is good, working hours are shorter,

and weekends are free. The public hospitals, Air Force,

Navy and Army attract young graduates to serve in such

institutions and organizations. They meet less frustra-

tions in serving an organization which employs highly

skilled individuals and where there is a distinct considera-

tion for division of labor. In private institutions, much

more in denominational employj much is expected of the

individual. ‘He should not only confine his activities in
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to the work he is supposed to do, but often he has to help

in some other areas, as has been mentioned in the early

part of the chapter.

The added responsibilities to the food service

director's work do not in any way alter the financial

remuneration. According to the information on pay and

other fringe benefits given the writer during an inter-

view at the Seventh-day.ddventist headquarters, the

Lam; 2!. _t_h_g term; 2222! for denominational markers

and employees gives the pay ranges and benefits in this

area as:

Salary - ‘75-‘78 weekly for male workers for

. 52 weeks.

$57-$60 weekly for female workers for

52 weeks.

Other benefits:

,a) lledical aid - half of the medical bill incurred.

b) Two weeks vacation with.pay.

. . Three weeks vacation for those who have served

more than twenty years.

(c) House rant subsidy - any amount above 10 per

cent of the salary is borne by the employing institu-

tion.

(d) Educational subsidy - children are helped with

25$-of their tuition if not dormitory students, 501

of tuition and fees if living in the dormitory.

(e Retirement - the employing institution gives

from. 325-3350 a year towards the retirement plan,

if loyee has served 20 years or.more.

(f Special provision is made for those who have

faithfully served and are incapacitated before the 20

years is reached. The amount varies as adjustments are

made according to the number of years served.

With the constant rise in the cost of living, the

employees look to better Job opportunities which would give
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thum'better remunerative financial reward. The food

service workers feel that they are as much entitled as

other employees to seek for better Job opportunities. This

attitude and thinking among the food service directors

found expression in the interviews made by Alice J. Kirk

and the conclusion she reached as to uhy there is a great

need of qualified food service directors.

. . . The young people who are qualified for the

food service Jobs look to the hospitals, government

employment in the Army,inavy and Air Force food

services. They attract qualified food service

directors because °£ better pay, professional advance-

ment and promotion. 8

(9) Frustrations in the M service _w_o_r§. Accord-

ing to §.71.‘Lichtenfelt* many of the frustrations in food

service could be prevented if the business.menagers would

give their whole-hearted support to the work that food

service directors are doing. ilr. Richard J. vogo129

of washburn‘University spoke in favor of the food service

directors who are many times frustrated because of the

indifferent attitude and spirit of the business administra-

tors. He said:

 

28Kirk, Alice 1., 92.2;3.

*Appendix G. I '

29Lichtenfelt, R. 1., Frustrations i31!ood.3ervice,

from a paper presented at .the fleeting o? the Centre

Association of College and‘University Business Officers,

August, 1958, p. 2.
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If the institution is willing to do what an outside

administrative group would be willing to do, namely,

employ the most competent type of people to operate

the food services, the results of the institution can

be Just as good.

R. J. Lichtenfelt summarizes the happier guidelines

to a happier and more profitable college food service

operation an}0

1. The business manager must realize that food

service.cperation is not a Job for the novice; rather,

it is a highly specialized field and requires competent,

experienced personnel, in.sympathy with the aims and

purposes of education. Therefore, he must resolve to

employ a competent person and pay him the salary

commensurate with the Job requirements, responsibilities

and qualifications.

2. Status is as important to food service directors

as it is to other faculty members. In most instances,

he is as well trained and qualified in his field as

they are in theirs, and carries a heavier burden of

work and responsibility. The food service director

can do their work, but they cannot do his. He is on

the firing line seven days a week, and there are no

riots if the professor does a poor Job of teaching.

Therefore, the food service director should rank

equally with a department head or professor, depending

upon the size of the food service.

3. Impress confidence in the food service director

by giving him.freedom.and room in which to operate.

And give him an important share in.making decisions

in his own area.

4. Assign responsibility to the food service

director, but in so doing provide him with sufficient

authority to carry his responsibilities.

5. Don't make it difficult for the food service

director to get through the administrator. Schedule

regular meetings with him.at which administration and

he, in an atmosphere of common interest, can be able

to dispassionately discuss policies and problems

relative to the food service operation.
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In the surveyrmade, one of the respondents expressed

herself freely by stating that dietitians who are now

serving the denominational food service in schools should

be paid the same as those who are serving in hospitals,

considering the investment made while in training and the

heavy responsibilities given to him or to her as a food

service director.

-------

The need for qualified food service directors is

great. It is not only a denominational concern but also

national in scope. There are many frustrations in the

food service work. Among them are: (l) insufficient

financial pay, (2) long, tedious hours, (3) lack of

attractive and appealing advertisement, (45 early

marriages (after college or even before graduation),

(5) over-burdened curriculum, (6) lack of professional

recognition, (7) feeling of insecurity among the new

graduates because of inexperience, (8) poor working condi-

tions and lack of better equipment, and (9) indifference

of business administrators.
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CHAPTER IV

INCATIONAL PROGRAM 0N FOOD SERVICE

UNDERTAKIN BY THE DENOMINATION

In the previous chapter, the academic preparation

of food service directors for recruitment was presented.

The lack of academically qualified food service directors

serves as a set-back in recruiting food service directors

to fill positions in public as well as private institutional

food service. Iany colleges and universities have sensed

the need for a curriculum.that would fit the needs of the

food service industry.

The educational program as well as the facilities

available for the training of Seventh-day Adventists who

are dedicated to the food service work will be presented

in this chapter.

The food service industry is one of the largest

of industries. According to statistics it has increased

350 per cent in the last 29 years. In the State of

California alone, the food service business is the third

largest in retail trade. It has identified its status

‘with industries, medical as well as educational institu-

tions and public services as: hotels, restaurants,

cafeterias, cafes, lunch counters, refreshment stands,

‘9
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drive-ins, and many other.miscellaneous food establish-

ments.

The growing popularity of the industry as 'the other

dining room" outside the home has challenged educational

institutions to offer courses and confer degrees along the

lines of food service management. The great contribution

of the food service industry to the economics of the

country necessitates the employment of well-trained and

better qualified food service directors. Hence, colleges

and universities, being aware of the great need of food

service leaders, have included among the many professional

course offerings, institutional:managmment, a course which

could at present be considered as a major in both the under-

graduate and graduate levels.

Since the Seventh-day Adventist denomination has a

unique deitary system, its educational and medical depart-

ments, through the 13 colleges it has throughout the united

States and Canada, offer courses on dietetics, nutrition,

institutional management, quantity cookery and allied

courses. Such courses are in harmony with the health

principles that the denomination believes and.promotes.

The following is a listing of the courses offered

by the 12 Seventh-day Adventist colleges in the united

States and canada that responded to the survey:



l.

3.

4.

5.

7.

Bane of College

Atlantic Union college

South Lancaster,

lassachusetts

Canadian Union College

Alberta, Canada

in Sierra College

Arlington, California

ladison College

ladison, Tennessee

1.

2.

3.

4.

Oshawa Iissionary College

Oshawa, Ontario , Canada

Pacific Union College

Angwin, California

Southern llissionary

- College

Collegedale , Tennessee

10.

11

Courses Credits

Nutrition for Nurses

Nutrition and Foods

Experimental Cookery

Quantity Cookery

Institutional

llanagenent

\
N

\
N
\
N
W
W
W

roods and Nutrition

Institutional

. lanagement 3

Institutional

. Purchasing 3

Institutional Layout

and Iquipment 3

Quantity Cookery 3

All general Home leonemies

courses, Dietetics

and Nutrition

All Junior college

courses in Foods ad

Nutrition

Quantity roods

Advanced Ioods

Experimental Foods

Institution hperience

lutrition

Production, Organisa-

_ tion & lanagement

Food Demonstration

. Techniques

Personnel Hanagenent

Institutional

. Hanagement

Seminar in Institution

., lanagement

larketing

Institutional

. llanagcment

Quantity Cookery

Personnel Management

'
1

N0
"

W
0

‘
3
‘
W
W

W
“
W
W
W
“

W
W
W
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8. Southwestern Junior All Junior college

. College food courses

Keene, Texas

3. Union College 1. Quantity Cookery 3

Lincoln, liebraska 2. Food Service lanagement 3

lO. Calla Walla College 1. Institution Food

lalla lalla, Administration 3

. Washington 2. Institution rood

‘_ Preparation 3

3. Institution nanagement

. Administration 3

11. Washington llissionary 1. Quantity Cookery 3

_ College 2. Institutional

Washington, D. 0. . Management 3

. .. 3. Accounting 3

12. Collegeof mean-1 A11 food and management

, Evangelists . courses on the

Loma Linda, California graduate level.

- The courses are normally offered for the third and

fourth year students in college. The data received in the

survey indicated that the students. enrolled in the food

courses mentioned above are required to have laboratory

experiences in the food service of the college in which

they are enrolled. The students graduating from the

Bachelor of Arts or Bachelor of Science courses may have

a major or a‘minor in the dietetics or nutrition fields

which are included in the home economics curriculum.

Besides the laboratory requirement for students

enrolled in the food courses, the students are also

required to help in food lectures and daonstraticns in and

out of the campus during the Junior and senior years.
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The Graduate Program

_i_n_ Dietetics and Nutrition

The College of Radical lvangelists in Loma Linda,

California, the pioneer medical school of the Seventh-day

Adventists, offers graduate courses in nutrition and

dietetics as well as in institutional management. In 1936

the program of internship in the fields of dietetics and

nutrition was inaugurated. Allaster of Science degree is

conferred to students whose major field is foods and

nutrition, and a minor in physiology, physiologic chemistry,

bacteriology or institution management.

The dietetic internship program follows two plans:

the first and second plans. In the first plan the student

earns academic credits with internship. The student under

this plan applies for graduate standing by registering for

a minimum of 15 semester hours of graduate work which could

be applied towards a Haster's degree, provided that his

grade point average is 3.00‘or above. Along with the

academic requirement is the writing of a thesis which the

graduate student presents and defends. The subject of the

thesis should be approved by the department wherein he is

enrolled. Thesis credits may be from four to six units

depending upon the subject and scope it covers. The

candidate may work on his thesis while absent from the
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campus provided that the academic requirements have already

been completed. Besides the diploma awarded to the student,

he is also entitled to a certificate of internship which

makes him.oligible for membership in the American

Dietetics Association.

_ The second plan is largely confined to dietetic

internship without graduate credit. The internee attends

all classes, lectures, seminars, and conferences but does

not receive any academic grades nor credit during the

course. A.certificate of internship is granted at the

completion of the course after a year. ‘The candidate is

eligible for membership in the American Dietetics Associa-

tion. In this plan the candidate does not receive a

degree.'

The dietetic internship program offered by the

Seventh-day Adventist White Hemorial Hospital in Los

Angeles was approved by the American Dietetics Association

in 1957. Another Adventist hospital, the Loma Linda

Sanitarium and Hospital, in Ioma Linda, in-San Bernardine

County, California, provides opportunity for students to

practice clinical and administration of dietary services.

Besides these two hospitals run by the denmmination, two

other government hospitals, tthLcs Angeles County Hospital

and the Los Angeles County Public Health Department welcome
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students from the Adventist hospitals to observe and

participate in hospital dietetics.

The dietetics internship program is a twelve-month

or a full year of work-study program which can be taken

on the Los Angeles campus of the College of‘nedical Evange-

lists, where the White memorial Hospital is located. A

great part of the internship is done in this hospital with

affiliations to the two government hospitals previously

mentioned. The remaining portion of the dietetic intern-

ship is taken on the Loma Linda Campus of the College of

Radical lvangelists. ’

The following are the objectives of the dietetics

internship program:31

1. To teach the importance of diet in the mainten-

ance of health and in the recovery from disease and to

guide in the application of nutritional knowledge of

clinical situations.

2. To instruct in the principles of diet therapy

and to encourage cooperation with the physician and

other members of the medical team.

3. To instill consciousness of the necessity for

the student to make practical application of the

principles of healthful living to himself and the aware-

ness of his responsibility in teaching them to others.

4. To train in various phases of administration

of the dietary service including purchasing, production

and serving of food to patients, personnel, staff and

others.

..........

31Bullctin of the College of Medical lvangelists,

College of Graduate Studies, 1958-60.
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5. To promote the development of satisfactory

attitudes in the area of human relations.

6. ‘Tc stimulate scientific curiosity that will lead

to honest, accurate research and provide opportunities

and facilities for research.

7. To inspire with glory of Christian service and

instill ideals and attitudes which will enable the

student to succeed in discharging his professional

obligations to himself, his organization and his

community.

3242. The applicant for the dietetics internship certifi-

cate program should have a Bachelor 's degree with a major

in foods, nutrition or institutional.management from.cn

accredited college. The credits earned from.such courses

should be those recommended by the American Dietetics

Association.

Currentiflutrition reguirement . One of the precise

requirements of an approved dietetic internship is that

the applicant be fully informed on the current developments

in nutrition. The limit of time which may elapse between

completion of academic requirements in nutrition or related

subjects and admission to an approved dietetic internship

program.is five years. If the applicant has not met this

requirement, it is necessary to present three semester

hours of advanced nutrition to become eligible for appoint-

ment. If the applicant with the above requirements has

not been actively employed within the last five years in
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a position which demanded that he be informed on the newer

knowledge of nutrition, he must present either:

(1) credit for additional study from an accredited

college or university in nutrition, related

science, or institution administration within

the last five years; or

(2) a minimum of at least six months of full-time

. . or 12 months half-time experience in some area

of dietetics supervised and endorsed by an active

member. ,

The American Dietetics Association offers two plans

for membership. The-bulletin issued by the association

which was revised'in October, 1956, and printed for the

third time in October, 1957. states that until October,

1962, applicants for membership in the association may

qualify by presenting either Plan I or Plan II. Plan I

and Plan II are explained in the following:

PLANI

(to be discontinued.October, 1962)

 

 

 

HIQUIRBD ‘ ‘ uncommon}:

sooner“ smmsmlvccunsps ccuasrs"

sneer . nouns" - . - ,

-~ . .- General Inorganic Analytical

Organic . l‘ood

mam 12 Physiological with Advanced Bio-

. . __ laboratory‘" . . chemistry

_ Quantitative '

”To translate these hours to fit quarter system, multiply

by 1* semester hours.

"*Graduate of approved administrative internships may sub-

”_“stitute rccd Chemistry for Physiological Chemistry, at

discretion of the internship director.
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Continuation of Plan I)

' - Human Physiology Zoology

BIOLOGT 6 Bacteriology General Biology_

Any 2 of: Adv. Psychology

33% 9 Psychology Personnel

‘ Sociology Management

~' ‘ » Economics Ccmunity Organ-

ization

Consumers

Economics

Economic

Geogaphy

EDUCATION 3 At least 1: Methods of

.. . \. . ‘ Educational Teaching Nutri-

Psychology tion

Nethods of teaching

Principles of

LHducation_

Food Selection and Experimental

FOODS 6 Preparation Cookery

.7 ...... Neal Planning and , .

Service

‘ At~least 2 of: A course (semin-

mggncs ‘ Normal nutrition , er) to read A

~ Advanced Nutrition interpret

" “ " ‘ - Diet and Disease current liter-

. . ature . ,

(scientific

Quantity Cookery Accounting '

INSTITUTI ‘ Organization and Institution

[ANA , Nanagement . Marketingx

'~ _ :2 . . . . Institution

Equipmentx
 

 

f Courses listed under the subject group, Institution

. Management, while desirable, are not required of appli-

cants who are employed in public health agencies.

l:Usually required for graduates entering approved admini-

strative internship and applicants from the field of

institution management.
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The second plan or Plan II is shown in the following:

emu:

J___

GROWI " ' " " SEIESTRALHOURS‘ 3-19
 

Basic Poods, required

Nutrition, nquired

(Prerequisite or concurrent - 3 courses from Group II)

GRO‘UPII' . 20-25

 

Inorganic Chemistry

Organic Chemistry

Human Physiology

Bacteriology

Physiological or Biological Chemistry

Iced Chemistry

Physics

Other Advanced Nutrition Courses

 

GROUP III ' ‘ ‘ ‘ 12-20
 

Psychology

Education

Sociology

Anthropology

Economics '

Personnel . Relations . _

A

 

mm Iv ..... . . . . . . . . . . . . . . . . . 12-25

Experimental l'oods Purchasing

Diet Therapy . Organization and Hanagement

Quantity Cookery Accounting

Institution Equipment . Cost Control

 

*60 total semestral hours required with not less than the

minimum number of hours indicated in each group.

Revision to Plan II became effective on October 13, 1936.



 

4
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The requirements previously enumerated would apply

to applicants who seek admission to the dietetic intern-

ship approved by the American Dietetics Association. For

those who are interested in becoming members of the

association, the same requirements apply. To those who

desire reactivation of their membership to the association

after inactivity of five years, such reinstatement could

be reconsidered by fulfilling the same requirements.

The Seventh-day Adventist denomination recognizes

the need of a dietetic association in order to reach

the objectives of the church through the colleges and the

medical institutions that operate around the globe. As

early as the twenties, the School of Dietetics in the

College of Medical Evangelints in Loma Linda, California,

offered undergraduate degrees in the field of Dietetics

and Nutrition. As the need for better qualified dieti-

tians and nutritionists was felt, the early graduates,

who are the leaders of the denomination in the fields of

dietetics and nutrition at the present, formed the nucleus

of the Seventh-day.Adventists Dietetics Association.‘

The final organization of this association was

realized on December 28, 1954, when officers were elected

to lead in achieving the objective of helping in the

propagation of the gospel through health evangelism.and

food service.

 

*Appendix H .
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Conventions, Seminars, Institutes and Iorkshcps

In addition to the educational and medical insti-

tution facilities offered to food service directors, dieti-

tians and nutritionists, food service workers are also

urged to attend conventions, seminars, institutes and

workshops usually scheduled during the sumer months.

Attendance at these kinds of meetings gives an opportunity

to those who have limited academic background to become

acquainted with the present needs and the modern trends

as well as the development of food service work in general

and Adventist food service in particular.

- One of the most outstanding conventions on nutrition

and dietetics sponsored by the denomination was held at

La Sierra College, Arlington, California, from June 7-10,

1954. It was held immediately. after the world Conference

of Seventh-day Adventists in San Pranciscc, California,

on Nay 24 - June 5, 1954. The attendance at this convention

represented the world-wide work of the Adventists in that

252 delegates attended plus a number of guests from all

over the United States. Eleven countries were represented

at this convention. The delegates were missionaries and

national religious workers serving in the medical and

educational food services coming from the countries of

Australia, Austria, Canada, France, Guam, India, Jamaica,
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South America, Philippines,* Singapore and other Asian

countries.

The nutrition convention was sponsored by the

International.Nutriticn Research.rcundaticn, located at

the Loma Linda rood Company, in Arlington, California.

Two of the convention's objectives were:32

(1) To review the origin, purpose and present day

application of instruction given by God.many years

before science had searched out the basic facts of

nutrition itself.

(2) To assist the International nutrition Research

Foundation in planning a broad program of research

that will avoid from the beginning the pitfalls and

extremism.that once plagued the church and partly

obscured important principles.

The topics considered and discussed during the con-

vention were on nutrition, its application to the physical

existence of the church.members in close conjunction with

Biblical and church doctrines of healthful living and the

problem.of food service in the institutional phases of the

work of Adventists. Because of the unique food habits of

the Adventist church, the burden rests upon the Inter-

nationa1.Nutriticn Research Foundation to explore the field

of nutritional research to discover more about the original

 

l"writer one of the delegates.

33Nutrition and Food Service Convention Repert,

International nutrition Research.roundation, La Sierra,

California, June 7-10, 1954, p. 3. -
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and natural foods that God has given through nature,

whereby man's existence might be more prolonged than it is

new. '

ror many years in this country we have made use of

the word International; first by the International

Nutrition-fnboratcry, established in 1939 atth.

Vernon, Ohio. When it was dissolved in 1950, a new

organization was developed named the International

nutrition Research.rcundation. Our interest is in

world nutrition, as.thc name indicates. The require-

ments for adequate nutrition are very much the same

for the entire human.family whether they belong to

the yellow, black or white race. While the quantity

of foods, carbohydrates, and oil requirements differ

according to climatic conditions, the body building

materials such as proteins, vitamins, minerals intended

for growth and maintenance are the same regardless of

climate, altitude or soil. So the prcblem.bcfore us

is to evaluate the earth's bountiful supply of foods

and transform.indigenous~products into well-balanced

dietaries such as will be suitable to the eye and

taste appeal of each class and race of people, which

can be healthfully prepared and secured within the

economic reach of the people.

The next big topic discussed was the importance of

food service on the campus. .All allied topics as,

balanced institutional diets, menu planning, production

management, high food standards in preparation and service,

purchasing, portion control, labor problems and costs,

instructor training in nutrition and others were discussed

and covered in detail.

1 The delegates were inspired, and when they reached

home they became food service leaders in their respective

eeeeeeeeeeeeeee
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areas, laying further plans to stimulate in everyone

nutrition consciousness, with particular consideration

in the improvement of institutional food service. Thus

was recognized the point that was brought out in the

meetings that the food service director is a mighty

important person who controls the disposition of all about

him by the food he prepares and serves.

In October, 1954, the Medical Department of the

General Conference of Seventh-day Adventists published for

the first time a bulletin“ intended for the food service

directors in each of the academics, colleges and hospitals

of the organization, recognizing in print the role of the

food service director.

'We have now come to realize more fully the truth

of the instruction given by the servant of the Lord

to His remnant church regarding the food served in

our institutions. The type of food served, the methods

of preparation, and the way it is served vitally

affect the lives of the students in our schools and

the patients in our institutions. This connection

has not always been realized in the past; it is now

time to wake up and realize that he Pood.Service

Director is a mighty'perscn. . .

I Nith this realization, the North Pacific Union

Conference conducted a convention for Peed Service

Directors. It was the first of such conventions in

 

I"Appendix I.

”Director or reed Service Bulletin, uedical Depart-

ment, GeneraI Conferenceoff§eventhh-day Adventists,

lashington, D. 0., October, 1954.
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our denomination and was held by Mr. Clinton Wall,

522:13:13;” Director of Calla Nelle College Food

The first Food Service Workshop was attended by all

the food service directors from the North Pacific Union

Conference, which included the states of Idaho, Hontana,

Oregon and Washington. The food service director of

Forest Lake Academy was the only one who attended from

outsideflthe North Pacific Union Conference. The workshop

gave an opportunity to thefood service directors in atten-

dance to share and work together in the kitchen of the

Walla Walla College Food Service. It was enjoyed by

everyone, and consideration was given to repeating it

again to give the food service directors from the other

Union Conferences of the North American Division the same

privilege as the ones in the North Pacific Union Conference.

The summer of 1958 was significant in the institu-

tional food service work of the denomination for then three

workshops were held in three different places in the United

States. Hr. Clinton Wall, Food Service Director of Walla

Walla College in Washington, dirccted these three work-

shops. A.

The first workshop was held July 14-18 at Union

Collegc'in Lincoln, Nebraska. All the food service
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directors of Adventist schools in the Mid-western States

attended. ' " .

The second workshop was held July 27 - August 1 at

Blue mountain Academy in Hamburg, Pennsylvania. All the

Adventist food service directors from the East and South-

east of the‘United States attended this workshop.

The third one was held ianal a Walla College,

Walla Walla, Washington. All Adventist institutional

food service directors from.the nerthwest,Pacific areas,

northern states, California, Arizona, and Canada were

present. The director of food service of the College of

the Pacific in Stockton, California, a non-Adventist

college, was also present. The Philippines was also

represented in the person of the writer. Approximately

85 per cent of the educational institutions of the north

American Division had been represented in these three

workshops.

Evaluation.gf,phg§g workshops. The spirit of

motivation and inspiration on the part of the food service

directors was keenly felt. They were so eager to learn new

ways that may prove helpful to the operation of their

cafeterias. They left the workshops refreshed with new

ideas and a strong determination to apply all that had been

presented in their respective food service.
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The workshops began with the devotional hour everyx

morning, in accordance with the Biblical injunction,

“whatsoever ye do, whether ye eat or drink, do all to the

glory of God.“ Guest speakers were invited to present

uplifting thoughts for the day through the study of the

Holy“Biblc. Such study had bearing upon the problems of

how to be physically fit for the work being done on earth

and for the preparation of the life to come.

The devotional hour was followed by discussions of

pertinent topics such as: management, student labor,

nutrition, personnel administration, equipment and cafeteria

layout, business management, menu planning, and problems

that confront food service in.particular.

The afternoon hours were used as laboratory periods.

The kitchen of Walla'Ialla Food Service served as the

laboratory. The group was dividéd into smaller groups

with definite. assignments for the day in the different

areas of food service. Recipes* were exchanged, and the

best from.cach institution were tested and sampled by

' everyone.

In the evenings:motion.pictures were shown about

nutrition and food service work in government and private

schools. After the pictures, the group was divided into
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different committee meetings that discussed the problems

which confront the particular food service served by the

delegates. The last night of the workshop was used in

making recommendations in the interest of the denominational

food service to the Educational and medical Departments

of the General Conference.

The following summaries are of some of the recomp

mendations made at the threeworkshops:36

Administration and Policy ,

Food Service That the next food service direc-

Directors' lbrkshop tor's workshop be held in each

. a u region every two years, the next

series to be in 1960.

Consultant That adequate consultant assistance

from.recognized denominational

sources be made available for the

medical and educational institu-

tions to assist in: (1) new food

service units, (2) remodelling

existing units,.and (3) Purchasing

and placement of adequate and

modern equipment.

necessary equipment That such equipment as is deemed

minimum to the functions of the

academy food service in the most

efficient and.most economical manner

be installed by the institution

at the earliest possible date.

Secretarial That the food service director be

Assistance provided with adequate secretarial

_ assistance in the office to record

 

35Compiled recommendations from the three Food

Service Directors‘Ierkshops, Summer, 1958.
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Assistant's Training

Program. -
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Student Labor

Overhead

Cost Information

Purchases
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purchases, inventory, menu planning

and other essential office work per-

taining to food service administra-

tion.

That all food service directors have

at least one full-time assistant

regardless of the size of the school.

That a program of training for the

assistant food service director be

probided, so as to allow the food

service director to attend insti-

tutes, conventions, workshops when

available as well as providing

regular relief on days off.

That methods of attracting and hold-

ing key workers in the food service

be arranged with the administration;

this to include financial adjustment

when necessary.

That the food service department not

be required more student labor than

is needed for the most efficient

operation of the department, thus

avoiding the necessity of overtax-

ing supervisory personnel and im-

pairing the service of the depart-

ment.

That consideration be given to the

food service department carrying an

unusually heavy overhead, rather

than basing the future budgets on

the profit and loss statement alone.

That a system be set up in each food

service so that the director has the

full information on the cost of all

foods used in the department and

that he or she be furnished with

current monthly operating statements

of the food service.

That all food and equipment pur-

chased for the food service be dis-

cussed with the food service

director before purchase.





Director's meals

rs

Scheduling Events

Dining Hour

Schedules

Home-grown Products

Fortified.milk

Health Examinations
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That food service directors and

other staff personnel who are re-

quired to take their meals in the

dining room.be placed on the same

basis as other workers whose work

requires them to be away from home,

and that no charge be made to such

staff members for their meals.

That in order to make it possible

for efficient planning in the food

service department, administrators

be requested to adopt some form of

long range scheduling which will

designate the time of all major

events such as banquets, music

tours, school or class picnics or

other special events affecting the

food service or its staff members.

That effective precautions are

taken to insure that dining hours

are not infringed upon by class or

chapel schedules.

That the administration be provided

a listing of the advantages and dis-

advantages in the use of home-grown

products and duscuss the farm.pro-

gram in advance with the food ser-

vice‘dIrector.

That all the dairies of our schools

be certain that they fortify the

milk consumed by the students with

Vitamin D.

That all the staff members of the

food service have a regular health

examination including tuberculin

testing, skin test and x-ray.

In one of the free response questions in the question-

naire sent, the respondents gave recommendations identical

to what had previously been enumerated in regard to school

administrators and their administrative relationships with
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the food service directors. The recommendations stemmed

from.what the food service directors need in order to

enhance an efficient operation of the food service.

The food service workshops prove to be a practical

outlet of a group to express itself freely. When a group

expresses a common need there are better chances of being

heard and recognized. Such recommendations when recognized

may not only benefit a limited group but may become items

in a denominational policy.

lducation 9; load Service Directors

Summer School Courses That our colleges be encouraged to

. offer special summer courses for

food service directors in such areas

as: institutional management, nutri-

tion, and foods; and that food ser-

vice directors be sent to these

schools by their respective insti-

tutions. Furthermore that where

such courses are not offered by our

own colleges that the food service

directors be encouraged to avail

themselves of such courses at local

universities in the area of food

service and nutrition.

Libraries That a library'be established for

. each food service director, contain-

ing as current books on nutrition,

Journals on nutrition, dietetic and

food management subjects. Further-

more, these publications are to be

easily accessible to the director

and such would be provided and fur-

nished by the institution.

rilms . That films pertaining to current

. problems in food service and nutri-

tion be shown regularly, both for
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the director and the staff members

to keep them.aware of the latest

methods and information.

Leave of Absence That the food service directors be

. provided with a leave of absence

every five years to enable them.to

work toward certification or degree,

this being a reward for faithful and

efficient service.

rood.Service That this bulletin published by the

Directors' Bulletin General Conference be continued and

. . that: (l) more recipes for entrees

be included, (2) suggested floor

plans for kitchens be included,

3) suggested new equipment be

recommended, (4) a bibliography for

food service directors be prepared

and (5) a column be devoted to

information on special items for

nen-denominationally prepared food

service directors.

Apprenticeship That study be given to the establish-

ment of an apprenticeship for food

service directors, preferably two

years in length, at one or more of

our own colleges.

The recommendations for educating good service

directors through attendance at summer school and granting

them.leave of absence every five years for certification

and degree indicate the growing consciousness on their'part

to keep pace with the times. Along with working towards

certification and degree were recommendations on audio-

visual education.

Apprenticeship was also mentioned in the previous

chapter on.Preblems in Recruiting Food Service Directors as

R Practical means to prepare future food service directors.



93

It would also be a recruitment aid especially if the two

years recommended for apprenticeship would be allowed.

Health Council

Health Week

'Unhealthful.!oods

rruit Drinks

Health Instruction

Health Education

That each educational institution

initiates the formation of a Health

Committee, its function to foster a

school health program, including

health education through its food

service. The members to include:

the school nurse, school or commu-

nity physician or dentist, the food

service director, principal, the

deans of men and women, physical

education instructor, home economics

instructor and the Bible instructor.

That an annual health emphasis week

be established, during which time

instruction on healthful diet, among

other items be emphasized.

That the sale of items not fostering

good health, such as soda pop, candy

bars, and betweenqmeal-snacks be

elimdnated from the food service and

any other places in the school can-

pus. furthermore, that fresh fruits,

nuts, etc., be emphasized in place

of rich desserts served regularly

in the cafeteria.

That fresh fruit beverages be served

in.place of prepared punch and soft

drinks, both at mealtime and on

special events (picnics, etc.).

That a regular course in health be

implemented in the academy'curricu-

lnm, as recommended by the General

Conference (see Guide for Health.eng

Physical Education in S. D, A.

Secondar eSchools,'Il.25, General

Conference Department of lducation).

furthermore, in addition to this
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Rain lleal

Bulletin Boards

Staff members to eat

in the Dining Hall
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course, health instruction be inte-

grated into other areas, such as

Bible classes, physical education,

etc.

That the main meal be served at noon

and a luncheon-type of meal be

served for the evening service.

That every food service department

post bulletin boards at strategic

points for the education of all eat-

ing in the cafeteria, that these be

regularly supplied with interesting

and informative material on health

and nutrition.

That staff members he invited to eat

regularly in the dining hall, to

establish their interest in good

nutrition both for themselves and to

show their interest in the students!

nutrition. —

The recommendations on this section in Health

Education indicate the growing consciousness of the food

service directors to live and practice closely the health

principles that the denomination believes in. They are

aware of their responsibilities as the propagators and

preachers of the gospel of good health in their respective

department--the food service.

Denominational Publications

33 _Aid rood Service Directors

Publications such as magazines, Journals, bulletins

and others are practical means of communication among the

members of any organization. The food service directors
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serving in denominational food service are kept posted and

informed through the _r_o_9_g_ Service Directors, a monthly

bulletin prepared by the Seventh-day Adventist Dietetic

Association for the Radical Department of the General Con-

feronce of Seventh-day Adventists in Tekoma Park, Washing-

ton, D. C. The Seventh-day Adventist Dietetic Association

has its mainoffice and headquarters in Los Angeles,

California. ‘

The need for a bulletin was felt during the first

Pool Service Directors Convention and Iorkshop held in

August, 1954, at Walla Walla, Iashington. It was in October,

1954, two months arts:- the convention that the first publi-

cation came out. Its masthead was '1‘ D.‘ It was first

known as Directors'of M Service Bulletin. It waspub-

lished by‘the Hedieal Department of the General Conference

in 'ashington, D. C. The original copy of this bulletin is

found in the Appendix. .

At present the bulletin is known as M Service

Directors, bearing the insignia of the Seventh-day Adventist

Dietetic Association. The bulletin presents topics on

meals, menu planning, nutrition, cost accounting, manage-

ment, foods, personnel training, sanitation and other

subjects pertinent to nutrition and food administration.

The last page of the monthly bulletin usually gives new
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vegetarian recipes which the food service directors sample.

in their food service.

The food service directors are enjoined as well as

encouraged to give contributions to the bulletin in the

form.of tested recipes proven.to be useful and popular in

their respective food services. They are also requested

to send their comments on the material and content of the

bulletin that they receive from.month to month. Articles

are also solicited from.the food service directors.

Other llaterials Available

rrom.the Seventhfidgz Adventist Dietetic Association

.ngphl t‘. The Seventh-day Adventist Dietetic

Association sends materials free of charge on the following

topics: "A Dietetic Internship," "A Study of the Dietitian

in the United States,’. "Chart Your Course Toward Dietetics,‘

"Dietetics asa Profession," "Dietitians in Demand," “Look ‘

Ahead--The Future is Bright,“ incademic Requirements for

Active membership in the American Dietetics Association and

Entrance to DieteticInternship," *chuiraments for Member-

ship in the Seventh-day.Adventist Dietetic Association,"

and “Constitution of the Seventh-day Adventist Dietetic-

Association."

5

Posters. Posters are mailed to anyone who is inter-

ested in promoting the nutrition, dietetics and institution
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management work. The posters depict the need for qualified

men and women to serve in the dietetics field. Among the

posters mailed to the interested party are: "Dietetics--

A Career for Better Living,” “A Career for Men and women--

Dietetics," "You are Equipped for Many Careers,“

“A Dietetic Intern," ”Would You Like to Manage Hood

Production?"and "Intsresting Jobs." All of these posters

are prepared to interest young people who are deciding

what to do for a lifetime career.

§liggg. A set of 50 colored slides on dietetics as

as a career is prepared by the Seventh-day‘Adventist

Dietetic Association for audio-visual purposes. The slides

are explained by script which is found in every third slide

upon projection on the screen.

Iglygt Besides the 50 colored slides, a film was

produced by the Seventh-day'Adventist Dietetic Association,

entitled ”A Service of Love," a half-hour sound moving

picture depicting the story of a dietitian's dedication to

her profession and how she lives out her dedication. This

film.is intended to arouse the interest of young men and

women in a satisfying and rewarding career. It is also an

informative film which shows to the public the role that a

dietitian.plays in serving humanity. This film.is loaned,

and no charge is made for its use. Both the slides and the
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film could serve as a feature in any lecture, program or

club meeting. The film can be borrowed by writing to:

Community Relations Office, College of Medical Evangelists,

1720 Brooklyn Avenue, Los Angeles 33, California.

The mture g; the Food Service Work

The future is bright for young people who are inter-

ested in working as food service directors not only in the

government and private institutions but also in the denom-

inational food service. In one of the brochures distributed

by the American Dietetic Association captioned, Dietitians

i9. m, the following statement is made about the future

of the food service managers and dietitian”)?

Dietitians are needed today, and they will continue

to be needed far into the future. This field offers

inspiration and a feeling of reward from . . . helping

patients return to health-«Hospital Dietetics, . . .

guiding people toward desirable eating habits--

Community Nutrition, . . . managing a high-standard food

service--Administrative Dietetics.

As a matter of encouragement and advertisement, the brochure

gives the following: yearly salary ranges from $3,600 for

beginners and $10,000 and even more for those who have years

of experience behind them and successful administration of

food services in the past: shorter working hours of eight

hours a day and forty to forty-four hours weekly; and the

”Dietitians in Demand, American Dietetic Association.
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recognition of the profession as essential and valuable to

the community where the dietitians and food service

directors serve.

In the monthly publication put out by the College of

Hedicalhvangelists, 3'22 Hedical Evangelis' , with special

reprint for the School of Dietetics, Dr. Ruth Little

reiterates the need for trained dietitians andfood service

directors. ‘The need presents a bright future for food

service workers. She said:

The need for dietitians (directors of food service,

too) is acute. The College. of Medical Hvangelists,

School of Dietetics has been established to help fill

the constant and continuous call for dietitians.

Seventh-day Adventist dietitians are located not only

in various areas of the Uhited States, but also in

South America, Africa, India, Ethiopia, Europe and

other parts of the world. One recently left for

Bangkok. Dietitians are needed as educators, food

editors, lecturers, public health workers, research

workers, administrators of college and academy food

service, school lunches, industrial cafeterias,

commercial restaurants, demonstrators of food and equip-

ment, as well as administrative, therapeutic and teach-

ing dietitians in the hospitals. The opportunities for

service are unlimited and the field is world-wide.38

In a recent letter received by the writer from.the

president of the Seventh-day Adventist Dietetic Association,

Hr. Paul Damazo, about an inquiry in the future of denomina-

tional roca service work, he said,

The future food service plans for our denomination

in my estimation are as follows: 1. We are working

........

 

38Little, Ruth, The Medical hangelis , “The School

of Dietetics,January,'I§38, p.
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on the cooks and bakers training program. One geared

to college and academy, the other for hospitals.

2. It is our plan to start a food service supervisors

training program as soon as possible to train food

service managers for our smaller institutions. 3. We

have undertaken the greatest career recruitment

program.is the history of our denomination of dietetics

as a career. This along with our color film on

dietetics and other recruitment work will do a

tremendous amount to interest young people to enter

the profession of dietetics.

The call for more food leaders finds response in

the College Closing 3322;; of Seventh-day Adventist

colleges in the North American Division, published by

the General Conference Educational Department, Washington,

D. C., for the school ysar 1957-58, where the number of

Adventist young people has increased in enrollments for

food courses offered by the different Adventist colleges

in America. The number of students are distributed as

follows:

In the dietetics field

: Freshmen‘ ll

Sophomore 7

Junior 12.

Senior 2

Total 35

In general Home Economics

' Freshman ‘ 88

Sophomore 59

Tunior ...31.

Senior 22

Total 201
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Other classifications

Pest graduate 2

Graduate .._ 1.

Special 2

Total 6

The denomination is not behind in promoting the

food service work among the young people who are the

prospective dietitians and future food service directors

of Adventist educational and medical institutional food

services. The facilities for academic training, the

various publications, different audio-visual materials,

the program of continuing education for present food

service directors, the graduate study internship programs

all point to the bright future of the food service work

of the denomination.





CHIPTER‘V

SUIIIRIES, CONCLUSIONS, AND RECOMMENDATIONS

Before one could appreciate the problems of the

Seventh-day Adventist institutional food service, he

should first be acquainted with the historical background

of the denomination which has a great influence upon the

dietary patterns and habits of the Adventists.

The purpose of this study is to determine why a

scarcity of academically'prepared food service directors

exists in the Seventh-day Adventist denominational

colleges and secondary schools. The study is important

because of the unique food patterns and habits of the

Adventists. The expanding educational program of the

Adventists due to increase in membership year by year,

opens the door of opportunity for more young people to

dedicate their future life to the food service work. In

view of these reasons, there is a great need for more

qualified food service directors to manage denominational

food service.

The basis for the study of this paper centers upon

two hypotheses: (1) that a.meJority of the present food

service directors serving in denominational school food

102
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services do not meet the educational qualifications or

academic preparation as stated in the Principal's'fiandbook

‘2; Administrative Procedures for Seventh-day Adventist

schools, and (2) the educational training facilities on

the undergraduate level are available in the senior

colleges of the denomination as well as the graduate

courses in dietetics, nutrition and institutional manage-

ment and practical training in the form of the dietetic

internship program offered by the College of‘ledical

Ivangelists at Loma Linda, California.

‘ The Seventhpday Adventist school food service, its

history and the denominational requirements for employing

food service directors were presented in Chapter I. The

method of approach.used in the study of the problem was

also considered in this chapter.

An analysis of the food service directers' academic

and practical background were discussed. The data

indicated that out of the 51 respondents, 36 or 70.5 per

cent do not meet the academic qualifications. In the.

colleges where the food service directors are assumed to

be college graduates, only 6 or 50 per cent meet the

academic qualifications.

The Seventh-day Adventist colleges every summer

offer summer school courses, and the food service directors

should take advantage of these in order to up-grade them»
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selves. Conventions, institutes, seminars and workshops

are forms of continuing education for food service

directors who find it impossible to go to summer school.

The majority of the food service directors who

lack the acadamic background have long years of experience

in the food service work and others allied to food.manage-

ment, hence, they are able to carry their Job as well as

those who have academic training. The sex, age and social

status have some bearing upon the work of the food service

directors so that the survey indicated that the average

age ef the food service directors is 41 years. out of the

51 respondents, 47 were female and 4 were male. or the

47 female, 43 were married, widowed and/or divorced; only

d were single.

Chapter III covered the problems which confront

recruitment of the food service workers in general and the

denominational food service director in particular. Such

problems are: (l) shortage of better qualified and well-

trained food service personnel, (2) lack ef interest in

this line of endeavor because it is too confining, tedious,

long hours of work both daily and weekly, (3) merriage of

graduates soon after graduation, (4) curriculum of the

medical students in the matter ef sciences is the ease as

that of those taking.nutrition or dietetics and is there-

fere difficult for prospective dietitians, (5) lack of
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recognition of the food service work as a profession on a

level with other professions, (6) young graduates feel un-

equal to the task of handling teen-agers in the matter of

discipline, and therefore they go into hospital dietetics

and other branches of the food service work where the

problems are less, (7) offer of better pay, (8) shorter

working hours by the day and the week, (9) recognition of

the profession and opportunities for advancement as well

as retirement privileges attract more of the better

qualified dietitians and food service directors to go into

military, naval and air force employment. Each of these

problems was discussed in detail.

In Chapter IV’was described the educational training

facilities that the Adventist colleges have in.preparing

dietitians and food service directors, nutritionists and

other food service personnel. Besides the college degrees

offered by the senior colleges, a graduate program.of

degrees and dietetic internship is offered by the College

of ledical Evangelists at Iona Linda. California, with the

permission and approval of-the American Dietetic Association.

After such training the graduate is also given a certifica»

tion of membership to the American Dietetic Association.

The denomination, through the lledical Department of

the General Conference of Seventh-day Adventists, continues

to promote and encourage young people as well as those who
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are now serving as food service personnel to consider food

service as a promising profession by various media of

publicity, activities, publications, audio-visual aids,

conventions, workshops and even scholarships, although

such.scholarships are limited due to lack of funds.

conclusions

The conclusions derived from the study are:

The first hypothesis, that a majority of the present

food service directors do not meet the educational qualifi-

cations as set forth by the denomination was proven to be

true. The findings indicate that 56 out of the 51

respondents, or 70.5 per cent, lack the academic prepara-

tion, and that only 15, or 29.5 per cent, of the present

food service directors in denominational schools meet the

educational qualifications. The possible reasons for the

lack of acadmmically qualified food service directors were

summarized as follows: ,

(l) larly marriages among prospective food service

workers and personnel.

(2) Iced service work is too demanding and taxing

on the physical strength.

(5) The food service director's Job does not appeal

to young people who are considering their life career or

profession because of the lack of professional recognition.
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(4) In most secondary school food services working

conditions are below par. The pieces of equipment to

work with are inadequate and insufficient.

(5) The young inexperienced graduate believes that

the financial responsibility and risk are great in running

a feed service.

(6) Little or no active recruitment for the food

service work is carried on by Seventh-day Adventist

institutions. ' y

(7) The Seventh-day Adventist institutional

administrators at not seem to feel the need for qualified

food service directors.

(8) The financial reward is not commensurate to

the effort expended. A

(9) Government and other private institutions

offer bctter pay, shorter working hours, days off and

holidays, annual vacation with pay and other fringe

benefits which appeal to the young people.

The second hypothesis, that educational facilities

are available in training future food service dircctors,

was proven to be true. The 12 senior colleges operated by

the Adventists in the United states and Canada offer

adequate courses and training for future food service

directors in home economics. After college the graduate

of the nutrition, dietetics and food service management
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curriculum courses could pursue his or her studies on the

graduate level by entering the College of Medical

Evangelists in Loma Linda, California. After a full year

of study, a [ester of Arts degree is conferred on the

candidate besides the certificate of internship which makes

it possible for the candidate to be a member of the

American Dietetics Association.

For the food service directors who believe that they

are too old to go back to school and up-grade themselves,

there are available nutrition and food service conventions,

seminars, institutes and workshops. The‘lducational and

Zledical.Departments of the General Conference of Seventh-

day Adventists should plan for more conventions and holding

them regularly for the acadamically non-qualified food

service directors to help than advance with the trend ef

the times.

The Adventist nutritionists and dietitians have

formed an auxiliary Seventh-day Adventist Dietetic

Association (SDADA) which promotes the principles of

nutrition and dietetics among the various institutions of

the denominational organization. The SDADA also publishes

a monthly bulletin, the Load Service Director which is sent

to all food service directors, dietitians and nutritionists

free of charge. This makes possible the regular communica-

tion of information and ideas on efficient operation of
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the food service, modern nutritional and dietetic

trends.

Iran the findings and data presented it is there-

fore concluded that a continuous agitation on the part

of denominational food leaders for better qualified food

service directors be had; that such need be presented

before the young people as urgent and important as the

need for preachers, medical markers, and other denomina-

tional workers; and that such responsibility for recruit-

ing and presenting the need for qualified food service

workers be not only limited to the food leaders, but

should also be the burden of the preachers and ministers

because the health reform progrem of the church is an

indispensable part of the Advent message.

Recommendations

In order to have well-trained and better qualified

food service workers as nutritionists, dietitians and food

service directors, the writer recommends the following:

(1) In order to make the food service work more

attractive to the young people, food service directors

should be given academic recognition and professional

status. rirst, place them on the same salary scale as

that of the academic teachers with degrees. In this way
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the food service directors would feel that their efforts

are well rewarded.

Second, grant them.thc same privileges that the

academic faculty onion.

(2) Raise the standards of the college food service

by up-grading the food service directors who do not meet

the academic qualifications by means of short period train-

ing, auditing and studying which would award them.voca-

tional certificates.

(5) The institution served by the food service

director who is academically qualified should inaugurate

a program of sabbatical leave after five years of service.

The food service director should be encouraged to up-grade

himself or herself in order to obtain post-graduate degrees.

The institution should help defray school expenses such as

tuition, board, room and personal expenses or give the food

service director a monthly salary as allowance. V

(4) Adequate full-time help should be given the

food service directors in matters of assistants and score-

tarial help.

(5) In order not to make the food service work

boring, give the food service directors shorter hours of

work daily and weekly with weekends and holidays off to

spend with their families.
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(6) The food service department should be given

sufficient allocation of funds for development and improve-

ment of the operation.

(7) The business manager should work closely with

the food service director in.making wholesale and quantity

purchases for the cafeteria.

(8) Encouragement should be given to students who

show special interest in this type of work in the form.of

scholarships and grants to help them finish college. They

should be given a place to practice or intern, which train-

ing would enable them.to find a place in institutional food

service.

(9) ‘Where the curriculum in the home economics

field is inadequate, raise the standards by the addition

of more courses which would prepare the students for better

training in the food service work.

(10) The schedule of conventions, institutes,

seminars and workshops should be a regular program in order

to help those who find it impossible to attend academic

classes.

(11) The recommendations stated above should not

only be applicable to the denominational institutions of

the United.States and Canada, but should also be for all

food leaders serving in the mission fields. The Educa-

tional Department of the General Conference of Seventh-day
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Adventists should inaugurate a program by which food

service directors, dietitians, nutritionists and other

food service workers from the mission field would be

allowed to come to the United States and spend a year or

two in denominational colleges 'where they could take

courses that would lead to certification or degree, with

their transportation, school expenses and personal allow-

ance being paid by their respective mission or employing

institution.
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Food means many things to many people.

It is the physical substance of which the body is made; but it

is also the symbol of much that concerns the spirit. It is one

of the child‘s first rewards for good behavior. It is an expres-

sion of family love, or a common substitute for the affection

which the eater craves without receiving.

Some foods are popularly associated with feasting, while others

equally nourishing are considered evidence of dire poverty. Thus

food becomes a sign of economic status, and a symbol of one's ac-

ceptance by his associates.

All these aspects of food enter into the care and feeding of students,

patients, and the public. Nevertheless, the food service director's

first consideration is to nourish and to build the physical life.

To be classified as food a substance must do one or more of three

things:

(1) build or repair tissue

(2) provide energy for activity

(3) regulate inner body processes

To maintain life all three of these types of substance must be pro-

vided. Then they are provided in the correct amounts and varieties

to maintain the best level of health, we say that the diet is bal-

anced.

Such a statement sounds as if one must eat just such and.such amounts

of this food and that. Mhny persons, in fact, habitually eat ac-

cording to a set pattern. But fortunately for the average appetite

--and the average institution budget--foods come in quite a variety

of shapes and styles, at a variety of prices.

*“With this article the FOOD SERVICE DIRECTORS' BULLETIN begins a

series on menu planning, which will include the following topics:

(1) The balanced diet (this issue), (2) Denominational standards,

(3) Principles of menu making, (h) Menu planning for special groups,

(5) Meal planning for special occasions.
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The substances which carry on these three activities can be grouped in

the following way:

Carbohydrates

Fats IIII“-Energy

Proteins/

Minerals-——::£EEEE>»Building

rya:=1———Vitamin3/

“\“r<Water

This grouping presents an over-simplified.picture, since actually most

types of nutrients show some slight function as regulators, vhile the build-

ing activities of proteins, minerals, and vitamins differ considerably. Howe

ever, this classification helps to clarify the basic food functions. Because

of the value of the building and regulatory nutrients, foods which are high

in.protein, minerals, and.vitamins are called the "protective foods." It is

these foods which are low in the poorly balanced diet.

Regulate

Among the greatest dietary sins of the American people is the habit of

eating excessive carbohydrates (starChes and sugars) and fats to the exclusion

of the protective foods. This habit seems to develop whether one has ample

money to Spend on food, or whether the food.money is scarce and one has to

struggle to provide quantity as well as quality.

This unbalance is found frequently in institutions feeding youngsters.

These often haughty little eaters like potatoes, bread, pie, ice cream, and

other sweets, and complain bitterly over vegetables, salads, and many health-

ful protein dishes and desserts.

Potatoes, bread, macaroni, and pie are less expensive than fresh fruits

and many vegetables, in the quantities in which these fresh foods should be

eaten. So the little palates are satisfied along with the budget, but the

little bodies do not fare so well. There is one solution to the nutritive

problems-the purchase and preparation of foods high not only in carbohydrate

or fat content, but also in minerals and vitamins.

Most carbohydrate foods in their natural form.contain small amounts of

indigestible bulk called cellulose. The bran of wheat, the Skins and some

seeds of fruits, and the fiber of vegetables are examples. This cellulose,

in normal amounts, is good for the healthy intestinal tract. In abnormally

large amounts, or in those persons with gastrointestinal diseases, it can

be harmful. It is well to remember that bran, as such, is no more a natural

food than is white flour.

Good quality carbohydrates include whole grain cereals, whole grain or

exiriched bread, starchy vegetables (potatoes, corn, peas, limes, etc.),

bananas, dried fruits, most fruit juices, and other like foods. Fats of

good quality come to us in the form.of egg yolk, cream and whole milk and

their products, olives and avocados, and in limited amounts of some visible

fats such as fortified.margarine.

MINERALS AND VITAMINS

Calcium.is said to be the mineral most often lacking in America's meals.

Milk is the outstanding source of calcium. For the person who does not care
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for milk there are other sources among the greens, including collards, mustard,

turnip or kale. These greens are not commonly used in.many'parts of the coun»

try. Spinach and some other common forms of the leafy vegetables contain cal-

cium.in a form.which the human body cannot absorb, so that they are not sources

of this mineral. Nhny'fruits, vegetables, nuts, and legumes contain some cal-

cium, but it is necessary to use these foods in liberal amounts and a wide var-

iety to acquire enough of the mineral from them alone. Most, if not all, soy

milks on the American market have been fortified with adequate calcium.

Iron is found liberally in a number of vegetables, particularly the green

leafy vegetables, in dried fruits, egg yolk, whole grain breads and cereals,

and nuts. White breads and cereals which have been enriched also contain iron,

although some question has been raised about the value of the form.of iron

used in the enriching process.

There should be no deficiency of minerals in the meal pattern which.con-

tains generous amounts and varieties of fruits, vegetables, whole grain breads

and cereals, legumes, nuts, and dairy products.*

Among the thrilling tales of science are many stories of vitamin research.

‘we can scarcely imagine life before the days of our vitamin alphabet. Sick-

ness was acknowledged to be the lot of mortals; it was assumed to be the will

of God.

The word "vitamin" was coined in 1911, but the search for unknown sub-

stances which would cure or prevent scurvyb-a vitamin C deficiencyb-goes back

for hundreds of years. Once upon a time it was suggested in European medical

circles that scurvy was the basis of all disease to which mankind was subject.

Likewise, in the 18th century Giuseppi Gerri, an Italian gentleman, demonstrated

the effect on pellagra of a liberal diet, although he had not the faintest con-

cept of the vitamin known today as niacin.

Today, among the approximately 50 nutrients known to be necessary to

health, are a number of vitamins which for purposes of classification are

known as fat-soluble or water-soluble. The practical distinction between

the two lies in the fact that the fat-soluble groupc—A, D, E, and K--can

be stored in the body to a greater extent than the water-soluble group--C,

B-complex, and Puwhich tend to be excreted via the kidneys. (The water-

soluble group are also more readily lost in the cooking process.)

Occasionally this storage potential becomes a hazard when some over-

enthusiastic consumer takes too many-~or too potent-~drug store vitamins.

Overdoses of vitamin A are known to occur at times among persons taking

huge quantities of vitamin.A capsules, and occasionally one hears of over-

dosage with vitamin D. Vitamin K seems to resist storage, although the

body may have a slight reserve in the liver. Vitamins A, B-complex, C,

and D seem to be the occasionally scarce factors in the American meal pat-

tern.

Vitamin A is obtained from milk products containing'butter fat. Thus

whole milk but not skim milk is a good source of the vitamin. However, one

need not be dependent upon butter fat for this vitamin, since green leafy

and.yellow*vegetables and many fruits contain the plant substance from which

the body‘s own chemical plant can.produce the vitamin.

*The use of iodized salt is recommended in those sections of the countny

where iodine is lacking in the soil and water.
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The B-complex vitamins come to us from.a wide variety of fruits, vege-

tables, cereals, legumes, nuts, and dairy products. Enriched bread, flour,

and cereal contain three of the B vitamins in amounts equal to those in

whole grain products.

Citrus fruits and juices and tomatoes are well known as sources of

vitamin C. It is not so well known that melons, particularly cantaloupe,

strawberries, green peppers, and a number of other green vegetables also

contain liberal amounts of C. The acid content of the citrus fruits and

tomatoes protects the vitamin C from rapid destruction when exposed to

air. The vitamin C content of the green vegetable, on the other hand, is

quickly lost when the vegetable is shredded and a large surface thus ex-

posed to air. Heating also destroys much of the C content, and other large

amounts are lost when the vegetable water is not used.

Sunlight and milk fortified with vitamin D are the most dependable

sources of the D vitamin, short of cod liver or other protent oils.

PROTEINS

For many years scientists have studied the question of how much daily

protein the individual should consume. Protein itself was not recognized

until about the year lBhO. At that time a German scientist, Liebig, dis-

covered a food substance differing from.sugars, starches, and fats, and

Obviously vital to life.

In the later 1800's and the early 1900's scientists made very high

estimates of the amounts of protein needed by the working man. These esti-

mates were based on amounts known to be consumed daily by certain groups

of apparently healthy adult men in this and other countries. Such estimates

were set at figures well over 100 grams daily. Later on, more scientific

work was done with human subjects to determine the actual amount of protein

utilized by the body. Such experiments indicated that much less protein

was sufficient.

Another controversial point has been complete versus incomplete proteins.

All proteins are composed of amino acids. Of the more than 20 known amino

acids, 10 are essential to the child and 8 to the adult. The "complete"

protein is one which contains all 10 of these amino acids in sufficient

amounts to take care of all the body's need for protein, provided the food

is eaten in sufficient quantity. An "incomplete" protein would be insuffi-

cient, regardless of amounts eaten, to provide all the needed.amino acids,

since not all of them are present in that food.

In the early days of our protein knowledge it was argued that the com!

plete protein was the logical protein to supply the body‘s needs. ‘We now

know that the body does not care in the least whether its amino acids come

in food packages containing all eight or ten essential ones or in separate

packages, as long as the total number are all present at the same time.

The blood stream.for instance does not care whether its needed amino acids

arrive in the stomach in the form of milk--a complete protein--or in two

separate foods served at the same meal, such as a tasty gluten dish with

a side dish of lentils.*

*See "Are NOnflesh Proteins Adequate?", Reviewggnd Herald, August 7, 1958.
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However, the food service director has another problem to consider,

not encountered by the individual planning meals for himself. That problem

is the taste buds of his clientele. Perhaps the child or the patient does

not like both products-~he enjoys the gluten steak, but does not eat the

lentils, or vice versa. Therefore, a wide range of protein foods, both

complete and incomplete, becomes essential to provide variety, satisfaction,

and good nutrition on the institution menu. It is never safe to limit the

choice of items to those which would satisfy the bare scientific requirement.

Approximately 25 to 30 grams of pure protein per day has been determined

by controlled laboratory experiments as the bare protein level for the healthy

human adult who is currently in a good state of nutriticn. In practical meal

planning, however, where one cannot duplicate the laboratory conditions of

exactness, this amount is too low. In other words, given the ideal conditions

and a completely balanced diet otherwise, these figures would suffice; given

the usual conditions of haphazard food choices, infections, or other health

conditions, such a level is dangerously low.

'With all these factors in mind, the recommended daily allowance for

adults in the United.States has been set at 58 grams for the woman of aver-

age Size and normal weight, and 70 grams for the average man. These figures

provide a liberal margin of safety for most persons, and are quite compatible

with the generous standard of American living. They are certainly not too

high for good health--nature is well equipped to take care of a reasonable

excess.

The person who must build new tissue-~the child, the develOping athlete,

the pregnant and the nursing mother, the person with a debilitating illness

or a fever--needs additional protein. The boy, for instance, should eat

more protein than his dad. The lh-year old.boy's recommended allowance is

85 grams, or 15 grams above the recommended amount for the average adult

male. School and hospital meals, therefore, should offer liberal amounts

of protein, in a variety of forms, every day.

Many vegetarian entrees contain little protein. Loaves containing

quantities of crumbs, leftover vegetables, etc., produce an extremely false

sense of security. Aside from the protein factor, these dishes may be ex-

cellent foods, and if some good source of protein, such as soy flour or skim

milk powder, is added; or if they are served as non-protein entrees and ac-

companied by a good.protein dish, then the low'protein Objection has been

removed. Bread dressing is another tasty entree, which should be combined

with a product high in protein to provide a source of building food.

Proteins are found liberally in milk and milk products other than

butter and cream, in eggs, soy products other than soy oil, in legumes

(dried beans, peas, lentils, garbanzos), vegetable proteins (gluten and

other prepared products), and in some nuts.

ENRICHMENT

Often in an effort to avoid additives in foods, the other extreme is

reached. There are reports of persons who, in an effort to avoid using

"bleached” flour, have purchased unbleached, refined, and unenriched.pro-

ducts, and in the effort to avoid a possible or imaginary danger have ac-

quired a very real B-vitamin deficiency.





6

118

It may'be true that not all additives have been tested as thoroughly

as they should.be; nevertheless the U.S. Food and Drug Administration is

on the alert at all times, and we should feel more confidence in this or-

ganization than in the food faddists and quacks who profit by our fears.

A good general rule to follow is the use of natural, unrefined pro-

ducts where these foods are obtainable in sanitary and palatable forms

and at prices not exceeding their value. 'When substitutes must be used,

purchase the most nutritious products available and combine them wisely

with other foods which will help to increase their value. Unenriched

white bread Should never be used. If the whole grain products cannot be

used, or if the clientele needs a variety (they usually demand some white

bread) be sure the product is enriched.

Macaroni and Spaghetti Should not make up a large proportion of the

starch part of the diet. 'When they are used, combine them with foods which

are high in some of the protective factors, such as cottage cheese or toma-

toes. Serve them with fresh, crisp green salads, or with fresh fruits.

Thus, the over-all meal value will be much higher than it would be without

these protective foods.

One other caution appears to be in order. Much publicity is being

directed toward the problem of high fat, high cholesterol, high calorie

diets and their probable ill effects on the U. S. population. Animal fats,

including egg yolk and cream or butter fat, are high in cholesterol.

Cholesterol in normal amounts is necessary to life. In abnormally high

amounts it is more and more believed to be closely related to atherosclero-

sis and heart disease.

Obviously dietary sources are not the only sources. Cholesterol is

produced within the body by processes not wholly understood even by scien-

tists who are constantly studying the problem. But as time goes on the

concensus among scientists is more and more in favor of the importance of

dietary factors.

Let us not limit the effectiveness of our lacto-ovo-vegetarian regime

by too great emphasis on large quantities of eggs in our menus-—eggs for

breakfast, entrees and desserts consisting largely of eggs for dinner,

souffles for lunch or supper. And let us learn to use cream and butter

and other fats moderately and not as substitutes for the natural flavors

of the foods they are designed to promote but not to smother.

One final phase of the balanced diet is highly important--the area

of preparation. In any food service there is a problem of loss of nutrients.

Some vegetables must be prepared ahead. Foods must stand in a heated area

for longer than ideal periods of time. There are always leftovers which

will lose more of their value in reheating and reserving.

Let us face these facts and.plan wisely to avoid as many losses as pos-

sible. Frozen foods thawed in the closed padkage lose less of their vitamin

content than those thawed in an opened.package. Refrigerated vegetables

deteriorate less rapidly than those stored in a warm.room. If the serving

time is more than 15 minutes the quick cooking vegetables at least can be

cooked in relays instead of at one time. Mere raw foods can be made avail-

able to balance the inevitable losses in the products requiring advance

peeling, cutting, and standing. As far as is compatible with variety and

the tastes of the clientele, foods can.be prepared in ways which do not

involve much peeling and cutting or shredding. All these elements are part

of the meal planning process.
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At the hospital administrators' meeting during the last General Con-

ference session, held in Cleveland, Ohio, an old standard found expression

in a new phrase: "Seventh-day Adventist institutions should be noted for

their good food!"

Who has not heard the old saying “The way to a man's heart is through

his stomach?" The food service director's version reads in reverse: "The

way to a man's (or woman's or child's) stomach is through his heart." The

first step is surely the planning process, which begins with a balanced

diet. '

* * 'X'

READY SOON !

Two new leaflets for use in Seventh-day Adventist hospitals and schools:

'WHAT ABOUT MEAT? This leaflet explains why meat is not served. It is

clear and concise, and very much to the point. It fills a need.which has

been evident for years, for a brief and well worded discussion of why the

patient does not find meat on his tray. All material is up to date.

'WHAT SHALL‘WE DRINK? This is a companion leaflet to WHAT ABOUT MEAT? It

contains information on coffee, tea, and cola drinks.

Price per leaflet: 2¢. Order from the SEVENTH-DAY ADVTNTIST DIETETIC

ASSOCIATION, 1720 Brooklyn Avenue, Los Angeles 33, California.

***

HAVE YOU READ ?

"Beginnings of the Recommended Dietary Allowances," and "Revised Recom-

mended Dietary Allowances--l958," September JOURNAL OF THE AMERICAN DIETETIC

ASSOCIATION.

"Fatty Acid Composition of Food Fats," October JOURNAL OF THE AMERICAN

DIETETIC ASSOCIATION. (A study from.the College of Medical Evangelists.)

"In-Patient Dietary Instruction and the Hospital Setting," November

JOURNAL OF THE AMERICAN DIETETIC ASSOCIATION.

"American Dietetic Association Convention Report," November 16, HOSPITALS.

"Special Dietary Services That Build Good Will," October 1, HOSPITALS.

(You.may experience a good feeling, as this editor did, to realize that you

are already providing most of these services.)

"Food Distribution Technics Are Changing," October THE MODERN HOSPITAL.

"Protein Requirements of Children," November NUTRITION REVIEWS.

"Temperature Damage to Frozen Foods," Octdber INSTITUTIONS.
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IEPINDIX B

Ixccrptsfrcn Princi'al's Handbook or Administrative

igppcedurcs for Seventh-day IdvontIsETBchoIs, page I}.

"I. The Director of Dining Service

" '1'. m.rme.

I.

5

"D.

'And of all institutions in our world the school

is the most important! Here the diet question is

to be studied; no one-person's apatite, or tastes

or fancy, or notion is to bc-fcllowed; but there

is need of great reform; for lifelong injury

I111 surely be the result of the present manner

of cooking. Of all the csiticns of importance

in that college (academy ,--the first is that of

the one who is employed to direct in the pre-

paration of the dishes to be placed before the

hungry students; for if this work is neglected,

the mind will not be prepared to do its work,

because the stomach has been treated unsiscly

and cannot do its work properly.‘ ‘Fundamentals

of christian Education, p. 226. "'"” ' '

'A competent woman should be employed as matron

(director of dining service) . . . Ivory worker

should seek to educate himself to pcrfcrn.his

work expeditiously. The matron should teach

those under her charge how to make quick, care-

ful movements. Train the young to pcrform.thc

work with tact and thoroughness. Then when the

hours of work are over, all will feel that the

time has been faithfully spent, and the workers

sr9_rightfully.cntitled to a period of rest."

Oounsels pp Health, pp. 314,315. -

'2. Qualifications

‘

a. Be a thorogoing Christian, s.mcmbcr of the Seventh-

day Adventist church in good and regular standing.

b. Be a college graduate with at least a minor in

shone economics. (She should be given all the

advantages offered other members of the staff

for graduate study along lines of institutional

management, home economics.)
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c. Understand the principles of healthful living as

taught by the Seventh-day Adventist church, and

possess breadth of vision sufficient to prevent

her taking narrow, fanciful, or fanatical views

on the food question.

d. Understand business well enough to be able to

operate her department in a creditable manner.

e. Be a good housekeeper, prompt, neat, clean, and

.careful to save. (She should wear a white uni-

fomn at all times when on duty, the cost of

landering the same to be borne by the school.)

f. Be able to handle student personnel mnccessfully,

and be pleasant, approachable, sympathetic to

student and teacher problems.

g. anoy good health and be strong enough to carry

the many duties which her task will place upon

hOre

'3. Duties

N.

a. At least in the smaller and mediumpsized academies

.be responsible for the service departments

related to the ordinary management of a good

home: the kitchen, the dining room, the bakery,

the laundry, and the general housekeeping con-

nected therewith.

b. Be responsible for the preparation and serving

of all meals on time, and for the cleanliness

and supervision of the dining room.

c. Be responsible for the preparation of the menus

and the provision for a well-balanced diet for

those under her charge.

d. In counsel with the business office, he respon-

.sible for the purchase, storage, and conserva—

tion of all food supplies to be used in her

department.

e. Be responsible for the bakery in all its sub-

,divisions and the services expected thereof.

f. Be responsible for the laundry service of the

school and of the student personne1--the check-

ing in and out of all laundry articles and the





122

proper cleaning thereof in accordance with the

provisions of the institution.

5. Act as consultant and/or counsellor for all

faculty and/or student organizations that re-

quire food service from the school.

h. Serve as a member of the Administrative Council,

.and of Government Committee when her employees

are under consideration.

1. laintain staff status by teaching at least one

regular class, preferably in her own field, in-

a set-up equivalent to that of other teachers

in the school

note: Obviously no one person can carry the load just

described. Therefore, sufficient help must be provided

so that the work can be done efficiently. In some schools

there are older girls who can bear considerable respon-

sibility, and the director of dining service will be happy

to use such.when available; but responsible persons must

be provided to head.up the cooking, the bakery, and the

laundry service. Provision must also be made for the

director of dining service to have some free time each

day, and she should have at least one week and 'off'

each six weeks period, as well as the greater part of

Thanksgiving and Christmas vacations. no human being can

be expected to do this most delicate work without time to

think and plan."





123

APPEDIX C

A SURVEY of the VOCATIONALPREPARATION OF FOOD SERVICE

DIRECTORS IN SEVENTH-DAY ADVENTIST SECONDARY SCHOOLS AND

COMESIN THE UNITED STATES, CANADA, AND HAWAII .

1. Name of School A

2. Number of meals served daily
 

3 . Personal Information:

__. a

b

(a)

Sex: Hale A '4 Female ,

RaritalStatus: SinEIe___Married__'fd$w_____

Age: i .

4. Educational Background:

5.

6.

(a)

(13)

'~ ,

(c)

(a)
pm

Graduate (Circle degree held) ll.A., 11.3. or Ph. D.

Name of College of university .

Name of curriculum

College Graduage Yes ‘ A ' I no '

Name of college of university

Name of curriculum

llajor field anor fielf A

High School Graduate Yes ‘ No """

 

 

sFacial courses taken Yes ' ‘ ‘ ‘ ' No ' ~ ~ - ~

Name of course
 

lxperience: , .

(a) Number of years in school food service work

(b) Number of years in other types of food service»rE

(a)

Restaurant Hotel Cafe

Bakery Nominal School Iunch

Food Stands 0t ers

Number ef years of experience In other kinds of ,

work not related to food service

In-Service Training:

(‘0)

(c)

(a) ' Have you attended summer school and taken courses

pertaining to food.service administration or

management? Yes No
 

Have you attended food service seminars, institutes,

conferences, and mrkshops? Yes No

Are younow working towards a college degree?

Yes No ,



‘7.

9.
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"How many hours do you work?

(a; regular daily assignment

b regular weekly assignment.

(c) average weekly overtime

 

 

I (I

Do you have enough help? Yes No . .

a) Do you have an assistant? Yes No

b) How many full-time helpers do you Have?

c) How many part-time helpers do you have?

d) Are your studenthelpersfiome Economics food

, .. majors? Yes No

If your answer Is yes, 50' many 83071.1.

Gives list of the things that give you satisfaction

in giving your service to food work. (b) Also give

your objectives. - ,

lo. (*CONFIDENTIAL) Please list the things that you would

want the administration of your school to consider,

which you think might help improve your efficiency as

a food service director and the food service work as

a whole. ‘

I"(Any information given along this line will be for

Statistical purposes and would not in any way reflect the

administration of the institution.)
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AHUDIX D

A.SURVIY OF THE SEVENTH-DAY ADVENTIST HOME ECONOMICS

PROGRAM THAT TRAINS AND.PREPARES FUTURE FOOD SERVICE

DIRECTORS FOR DENOIIINATIONAL WRK

i.

2.

3.

9.

Name of college ' '

Name of courses offered in food management and food

administration:

Total number of Home Economics food majors graduated

from.1947 to 1958.
 

number of your graduates employed in denominational

food service in.North America:

a) Sanitariums and hospitals

b) secondary boarding schools or academies

(c) colleges

(d) other type 3 c? denominational food work like:

,IHealth food factory Health food stores A,

Health food restaurants or public eating places

 

 

number of your graduates located in foreign mission

lands

Do the Home Economics Department and college cafeteria

coordinate with each other in preparing food service

workers? If so, in what ways?

Are all Home Economics food majors required to work in

the cafeteria_to earn part of their way through and to

gain experience in their major field? Yes No
 

lhy, in your own opinion, are most academy food services

or cafeterias directed by non-graduates of food courses?

Ihat suggestions could you give to encourage more SDA

young people to consider the importance of food service

work as a means of propagating the gospel?
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MICHIGAN STATE UNIVERSITY mu I

OF AGRICULTURE AND APPLIED SCIENCE 0 EAST LANSING

 

SCHOOL OF HOTEL 0 RESTAURANT AND INSTITUTIONAL MANAGEMENT - KELLOGG CENTER

larch 2 , 1959

Dear rood Service Director:

I have been reed Service Director of Philippine Union

College in [soils and am on leave for further training.

I am at present taking graduate studies in food service

administration at Michigan State University in East Lansing,

lichigan. My special topic of study is the food service

work of the Seventh-day Adventists and the contribution

thgt the denomination is giving in matters of health

re orm.

In my effort to write a thesis that will have recommenda-

tions valuable to all of us in food service work, you can

help greatly with the information that only you have.

till you take the few minutes necessary to fill in end

return the questionnaire I have enclosed-min time for me

to organize the facts for a thesis due in early spring?

I will appreciate it and believe that with your help we can

all benefit from the findings.

Sincerely yours,

Josefina Consul-Pascual hire.)

161’:ho

cnc.





127

APPENDIX 1

MICHIGAN STATE UNIVERSITY

OF AGRICULTURE AND APPLIED SCIENCE 0 EAST LANSING

 

SCHOOL OF HOTEL 0 RESTAURANT AND INSTITUTIONAL MANAGEMENT - KELLOGG CENTER

larch 14», 1959

Dear Fellow Food Service Director,

Thank you very much for the quick response you had afforded

my letter and questionnaire.

There is one item.though that I would request you again to

give a detailed information of and that is question number

2 on page 1, which asks for the number of meals served a

day; For example you have:

150 for breakfast

290 for lunch

2 0 for dinner or supper

average number of meals served daily

I would like to have this infommation because in the presenta-

tion of my paper, I would mention the total number of meals

SDA food scrfices cater to the SDA youth.

I hope that you are finding great joy in serving the Lord

through the food gospel. It is hard but most enjoyable,

isn't it?

Thank you for your cooperation. ‘May the Lord continue to

bless us with health to carry on the wonderful work on

health reform.

Sincerely yours in Christ,

Ike. Josefina C. Pascual
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MICHIGAN STATE UNIVERSITY

OF AGRICULTURE AND APPLIED SCIENCE 0 EAST LANSING

 

SCHOOL OF HOTEL ° RESTAURANT AND INSTITUTIONAL MANAGEMENT - KELLOGG CENTER

April 13 . 1959

Dear rellow reod Service Director,

I am so grateful to the responses that had been received

from the colleges and secondary schools of the denomina-

tion lately.

As I noticed in my list of return questionnaires, your

school has not yet turned in the data that I would need

for the study that I am going to undertake.

I would like that your school be represented in the survey

so that all of us food service directors could discover

the areas where we need improvement. Being furnished with

the data and information of such areas would enable us to

present recommendations to the General Conference Education

and medical Departments for the improvement of the food

service work of the denomination as a whole.

would you not now please send your questionnaire with its

complete answers? Thank you very'much.

Sincerely your co-worker,

'Mrs. Josefina ConsuléPascual
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APPENDIX C

Business Managers, it's in your power

to prevent the more frequent

 
FRUSTRATIONS IN FOOD SERVICE

by

R. J. Lichtenfelt

Director, Keeler Union and College Food Services

Central Michigan, Mount Pleasant



1

1130

The greater part of college and university physical expansion since

World'war II has taken.placc in the areas of housing and food service. With

this unprecedented growth there, of course, developed problems that required

the services and experience of specialists, specialists in the areas of ac-

counting, counseling, psychology, science, public relations, personnel re-

lations, and administration.

RECOMMENDATIONS OFTEN IGNORED

The ironical, and often discouraging, outcome of this employment of

specialists, in many instances, has been the way in which their advice, ex-

perience and recommendations have been ignored or overruled. This is par-

ticularly true in regard to food services, where business officers often

make vital decisions in regard.to: (1) construction design, (2) layouts,

(3) equipment needs, (A) board rates, (5) personnel increases, and (6) hours

of service. All of these decisions they make without sufficient experience

or evidence to support their conclusions and, often, without any consultation

with their food service director.

This has been confirmed by the president of a large food service manage-

ment firm, whom I quote:

"we find that a school administrator's reaction to a proposal, suggestion

or recommendation by one of our people is acted upon more quickly than if it

were made by his own food service director."

Is it any wonder that so many food service directors are frustrated in

their work, or feel stymied and hamstrung by superiors who lack the vision,

experience and technical knowledge necessary for making decisions in this

tremendous field of food services?

The food service industry has, in the last 10 years, witnessed a revolu-

tion of such magnitude in equipment, kitchen design, layouts, foods-technics,

methods and research that it staggers the imagination. I cannot conceive how
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a business officer, or anyone outside of this field, can be so expert when.

food service peOple themselves must work madly just to keep abreast of changes.

When it comes to deciding whether a college or university should.manage

its own food service or make a contract with a concessionaire, to my mind

there can be no issue for those schools who feed more than 500 students.

Colleges and universities can no more abdicate their responsibility in this

area than they can shun responsibility for student housing, student health,

1
4
!
!

student discipline, the college curriculum, or the business and finance de-

partment! .

Colleges and universities are obligated to provide their students with

sound diets and a wholesome atmosphere and to protect their health with sani-

 
tation standards of the highest degree. These and other necessary services *"

are not achieved by remote control (or by some district office). They can

be accomplished only by a college employed person, sympathetic to the funda-

mental functions, goals and purposes of the college, who is in the arena of

action 2h hours a day.

The claims of commercial caterers to control costs, to maintain quality

satisfaction, and to eliminate student dissatisfaction can be met equally

well, if not better, by a college or university operated food service.

Richard G. Vogel of Nashburn University hit the nail squarely on the head

when he stated that "if the institution is willing to do normally what an

outside administrative group would be willing to do, namely, employ the most

competent type of people to operate the food services, the results of the

institution can be Just as good." I would add to Mr. Vogel's statement:

Give the trained, competent food services director authorityt

UNFAIR COMPARISON

A college or university has no right to expect its food service director,

hampered.by restrictions, unreasonable demands, indecision on the part of

policy makers, and unjustifiable requests, to operate as freely and as effi-
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ciently as an unfettered concessionaire. I am not acquainted with any con-

cessionaire who carries the tab for all visiting guests of the college or

university; who absorbs the entertainment expenses of the president; who

operates efficiently and profitably during slack or vacation periods; who

is forced to increase his expenses by working personnel on a basis entirely

unlike those of other similar establishments in their area, and who, at the

same time, provides service and quality food of the highest type at the

lowest possible price: In spite of the limitations imposed upon them, many

food directors, with great conscientiousness and effort, still do a very

commendable job.

If the food service operation is a problem on your campus, and the busi-

ness officer sincerely and honestly seeks a solution to it, I would suggest

that he approach it with this attitude in mind:

1. He must realize that food service Operation is not a jdb for a

I novice; rather it is a highly specialized field and requires competent, ex-

perienced personnel, in sympathy with the aims and.purposes of education.

Therefore, he should resolve to employ a competent person and pay him a

salary commensurate with the job requirements, responsibilities and his

qualifications.

2. Status is as important to food service directors as it is to other

faculty members. In.most instances he is as well trained and qualified in

his field as they are in theirs, and carries a heavier burden of work and

responsibility.

The food service director can do their work, but they cannot do his.

He is on the firing line seven days a week and there are no riots if the

professor does a poor job of teaching. Therefore, the food service director

should rank equally with a department head or professor, depending upon fine

size of the food service.

3. EXpress confidence in.the food service director by giving him room

and freedom in which to operate. And give him.an.important share in making
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decisions in his own area.

h. Assign reaponsibility to the food service director, but, in so

doing provide him with sufficient authority to carry out his responsibilities.

5. Don't make it difficult for the food service director to get through

to the administrator. Schedule regular meetings with him at which adminis-

tration and he, in an atmosphere of common concern and interest, can dis-

passionately discuss policies and problems relative to the food service _

operation. T1

These are the guidelines to a happier and more profitable college food

service operation.

 

 

From.a paper presented at the meeting of the Central.Association of

College and university Business Officers, - Chicago, 1958.

COLLEGE and UNIVERSITY BUSINESS, Vol. 25, No. 2, August 1958
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Article I. NAME

The name of this organization shall be SEVENTH-DAY

ADVENTIST DIETETIC ASSOCIATION.

Article ll. PU RPOSES

This Association is a nonprofit church-related professional

organization whose gen r urpose is to mobilize be in

education and health service the full support of the organ-

ization in all of its spiritual. professiona. and practical

manifestations. and in particular to direct itself to the

following primary purposes:

    

    

    
  

 

  

  

  

A. To enlist its members as dedicated Christians. as active

and participating members of the Seventh-day Adventist

Church. and as informed champions of the principles and

practices espoused by the Church.

8. To motivate its members in the attainment of the highest

standards in the practice of their profession. to the

end that they may —

I.Carry on a progressive personal program of pro-

fessional betterment by means of formal education.

of informing themselves on current findings in nutri-

tion and allied fields. and of regular attendance at

learned and professional meetings.

2. Maintain the practice of continuing evaluation of

existing dietetic service. for the purpose of progressive

improvement. with particular emphasis on the church-

related health and educational institutions.

3. In general1 protect the status of the profession and

contribute to its advance.

3. To foster the dissemination of information and knowledge

to the end that members may ~—-

I. Further cooPeration among members and between

members and associates in allied fields.

2. Seek. improved understanding and recognition of the

dietItIan's function and contribution in health. edu-

catIonaI. and evangelistic aspects of church work.

3. Enlighten lay people by means of nutrition education

and health evangelism.

4. Promote an active program of recruitment of students

. to prepare to qualify in the profession.

C. In particular to carry out the following specific purposes

. and oblectives:

‘I. To publish an official magazine of the Association.

2. To organize chapters and guide in their activities so

' as I0. make them effective for the good of the

AssocIatIon.

3- In general to do an and all acts which shall be
- . Y

a fisentialnn Promoting the ideals and obiectives of the

‘ ssecIatIon.   

Article III. MEMBERSHIP

A. Classifications of membership in this Association shall

b ctive. Honorary. Junior members and associates.

B. A Charter Member shall be all dietitians and Heads of

Home Economics departments present at either La Sierra

Nutrition and Food Service Convention held June. I954.

or the first national Seventh-day Adventist Dietetic As—

sociation meeting held December 28. I954.

Article IV. GOVERNMENT

The government of this Association shall be vested in a

Council comprised of the elected officers.

Article V. OFFICERS

A. The officers of the Association shall be a President. a

President—elect. a Secretary. and a Treasu er.

{3. The elections. terms of office. and duties of officers

shall be specified in the Bylaws.

Article VI. AMENDMENTS

This Constitution may be amended at any annual meeting

of the Association by a two-thirds vote of the Active

Members present. The proposed amendments shall have

been submitted in writing to each member at least thirty

days prior to the meeting.

gem.

Article I. NAME

The name of this organization shall be SEVENTH-DAY

ADVENTIST DIETETIC ASSOCIATION.

Article II. PURPOSES

e purposes of this Association shall be as stated in

the Constitution.

Article III. MEMBERSHIP

Section I. Membership Classifications

c' -r- .- of L L'_ in thi '

Active. Honorary. Junior Members. an

inafter defined.

Section 2. Active Member

A Charter Member or dietitian who is an active member

of the American Dietetic Association an who is a member

of the Seventh-day Adventist Church is eligible to be an

Active Mem er.

Section 3. Honorary Member

By unanimous vote of the Council. invitation to become

an Honorary Member may be extended to a persomwho

has made a notable contribution in nutrition or aIIIed erIds.

Section 4. Junior Member

A Seventh—day Adventist college senior qualifying .for a

dietetic internship and a ietetic intern enrolled In .an

internship approved by the American Dietetic Assomatlon

is eligible to be a Junior Member for the duration of the

senior college year and the internship upon the payment

of dues specified in the Bylaws.

5

s ‘ t shall be

d Associates as here-

 

 





  
Section 5. An Associate

A qualified person who is not a member of the American

Dietetic Association. but who is a Seventh-day Adventist.

shall be eligible to be an Associate on the following basis:

EDUCATION: A bachelor's degree. the course work

having included or been followed by basic academic

course work in foods. nutrition. or institution management as

recommended by the American Dietetic Association.

EDUCATION AND EXPERIENCE: A bachelor's degree

in the field of General Home Economics followed by at

least three years of successful experience in teaching Home

Economics or tree years of successful experience in

pOSItIon of responsibility in a hospital. college. or other

food service.

CERTIFICATE COURSE: All graduates of the certificate

course. of the old College of Medical Evangelist School of

DIetetIcs.

SectIon 6. Application for Membership

A. Application for membership shall be made on the form

supplie by the Secretary of this Association upon re—

quest from the ap Iicant.

B. The Secretary shall present the membership application

t the Council for final action.

C. A nonaccepted candidate for membership may re-apply

after a period of one year has elapsed.

D. Honorary membership is conferred upon the invitation

of the Council.

Section 7. Membership Card

An annual membership card bearing the name of the

person to whom it is issued. the classification of membership.

and.the SIgnature of the Secretary of the Association shall

be Issued to each member.

Section 8. Rights of Membership

A. An Active Member shall be eligible to cast one vote

and to hold office.

. A Junior or an Honorary Member or Associate shall not

be eligible to vote or to hold elective office but may

serve as a member of committees.

Article IV. DUES

A. Dues for the ensuing fiscal and calendar year shall be

payable in J n

B. Dues for the current fiscal year shall be payable upon

acceptance for membership.

g. Annual dues for an Active Member shall be five dollars-

E.:\n Honorary Member shall be dues—ex mp .

F. Afinual dues for a Junior Member shall be one dollar-

6; Lnnual dues for an Associate shall be three dollars.

H. Ife Membership dues shall be seventy—five dollars.

. A member failing to pay dues before July I Shall be

sent a reminder by the Secretary. Failure to pay before

August 3| shall cause the member to forfeit all rIgl‘TS

I0 membership and to have his name removed from

the roll.

I. Remstaternent to membership may be made uF’°n the

payment of dues in arrears.

6

Article V. COUNCIL

Section I. Membership

The governing body of this Association shall be a

Council comprised of the officers elected at the annual

meeting of the Association. Such Appointed Staff mem-

bers as are deemed essential. not to exceed three in num-

ber. may attend meetings of the Counci as advisory

members without power to vote. The President of the

Association shall be chairman of the Council.

Section 2. Term

The Council shall organize promptly after each election

and shall serve until the subsequent election.

Section 3. Correspondence

The Council may transact business by correspondence.

and the written vote shall be held valid.

Section 4. Duties and Powers

The duties and powers of the Council shall be:

A. To conduct. to manage. and to control the affairs and

business of the Association.

B. To make. to prescribe. and to publish rules and regula-

tions not inconsistent with the Constitution and the

Bylaws.

. To act upon applications for membership.

0
0

.To appoint and remove at pleasure the agents and

employees of the Association and to prescribe their

respective duties. fees. and compensations.

E. To organize and establish. or to authorize the establish-

ment of. chapters and to have general supervision and

control of the same.

F To keep a complete record of all proceedings: to keep

tion and inspection upon request of any member made

to the elected officer having jurisdiction of the records

invo ve .

G. To appoint standing and special committees.

H. To fill vacancies.

Article VI. OFFICERS

Section I. Nomination

A nominating committee appointed by the President

shall bring before the Association at the annual meetin

nominations
for officers. submitting one or more names

for the following offices. the President-elect annually and

the Secretary and the Treasurer biennia y.

Section 2. Election

A. Voting on the names of nominees for officers shall be

by written balot.

B. The candidate receiving the highest number of votes

shall be declared electe .

7

  





Section 3. Term

A. The term of office shall begin at the aidournment of

the annual meeting at which the officer is elected.

B. The President-elect shall be elected annually. shall auto~

maticaiy become President at the close of the year

during which he has been President-elect. and shall serve

until rhe election at the subsequent annual meeting.

C. The Secretary an the Treasurer shall be elected bi-

eriniaIIy and shall hold office for two years.

Section 4. Vacancies

If an office other than that of the President becomes

vacant. the remainzng members of the Council shall appoint

a successor to serve for the unexpired term.

Section 5. Duties

A. The duties of the President shall be:

I. To be the chief executive officer of the Association

and of the Counci

2. Lo preside at meetings of the Association and of the

i .

3. To carry out the Bylaws of the Association.

4. To see that all actions of the Council are carried

into effect.

5. To call meetings of The Association and of the Council.

6. To appoint. with the approval of the Council. the

members of the standing committees

. . e an ex officio member of each committee

Without power to vote.

B. The duties of the President-elect shall be:

I. To attend meetings of the Association and of the

Council.

2. To assist the President in such duties as may be

requested of him by the President.

3- To familiarize himself with the duties of the President.

4.
2‘35“” delegated by the President. to preside over

la meetings of the Association or the Council.

5. ’Tollbecome' President of the Association for the year
0 owmg his term as President-elect.

6. T ‘agilitfnecopte PreSident upon the resignation 0" in-

the y o .the Pre5ident to serve. for the balance of

C unexpired term and for the foIIoming term.

. Tl'heT duties of the Secretary shall be:

. o tt 'Couiiciifld meetings of the Association and 0f the

I
"

To keep minut . . .
and of the Cojrsicitlif all meetings of the Association

w . To iy . . _

Plage :fn:1+;ce WHY days In advance of the time and

*0 be commie"? 0f the Association and the business
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To notify members thirty days in advance of the ex-

giration of dues and to notify members of delinquent

ues.

5. To receive dues and deposit the same with the

Treasurer.

0
‘ . To notify officers of their election and committees of

their appointment.

\
I . In general. to conduct the correspondence of the

Association.

. The duties of the Treasurer shall be:

I. To keep the Association solvent.

0

N To raise funds.

3. To deposit dues and funds in the name and to the

credit of the Association.

.
3
;

. To pay all bills.

0
1 .To keep a full. complete and accurate account of

all transactions.

5
" To present annually a certified statement of a“ re-

ceipts and disbursements.

.
“ To keep all records open for examination and in-

spection.

Article VII. APPOINTED STAFF

Section I. Staff Members

h Council shall appoint a Publicity Secretary. an

Editor. publicity and editorial assistants as necessary. and

such other appointed staff members as shall be deemed

essential.

Section 2. Duties

A. The duties of the Publicity Secretary shall be:

I. To provide items of interest to members.

2. To disseminate newsworthy items to official church

periodicals.

w . To promote the preparation of articles and stories

intended to interest young people in the career of

dietetics.

4. To develop plans for intensive recruitment of students

0 pre are in Seventh- ay Adventist college for

service in the profession.

W . The Editor shall be responsible for the publication of

the official organ of the Association.

Section 3. Term

Appointed staff members shall be appointed bienniaIIy

by the Council.

9

  





  

 
ArTicle Vlll. COMMTTTEES

OF THE COUNCIL

SecTion l. STanding CommiTTees

There shall be five sTanding commiT’rees oT The Council:

AdminisTraTion

CommuniTy EducaTion

DieT Therapy

Professional EducaTion

PublicaTions

SecTion 2. AppoinTmenT
and Term

A. The PresidenT shall appoinT The chairman 0’? each com-

miTTee annually subiecT To The approval of The Council.

B. The chairman of each commiTTee shall selecT such mem-

bers oT The AssociaTion as e may wish To comprise The

membership 0T The commiTTee.

C. Specifically.
The Publica’rions

CommiTTee shall include

(1) The Head oT The School of DieTeTics of The College

of Medical EvangelisTs. (2) The PubliciTy SecreTary. (3) a

head oT a senior co ege home economics deparTmenT.

an (4) such oTher persons as The Council shall selecT.

D. The commiTTee shall serve Tor one year.

SecTion 3. FuncTion

A. The commiTTees shall be responsible. subiecT To The ap-

proval oT T e Counci. Tor T e developmenT
and imple-

menTaTion 0T such proiecTs as will beneTiT The proTession

along lines indicaTed by Their designaTion.

B. Specifically. The PublicaTions CommiTTee shall deTermine

The policies governing The publicaTions oT The AssociaTion.

C. The chairman of each commiTTee shall give a semiannual

reporT To T e PresidenT and an annual reporT To The

AssociaTion.

SecTion 4. Special CommiTTees

Special commiTTees may be appoinTed by The PresidenT

subiecT To The approval oT The Counci .

ArTicle lX. CHAPTERS

A. This AssociaTion shall encourage The esTablishmenT
0T

local ChapTers for The purpose of promoTing Te ob-

iecTives of The AssociaTion. providing acTiviTies Tor iTs

members in local areas. providing
muTua help among

members in local areas. and serving as a medium Tor

disTribuTion oi inTormaTion Tor This AssociaTion.

B. The Council shall have Tull power To organize. esTablish.

and conTrol. or auThorize The esTablishmenT
oT. ChapTers

oT This AssociaTion.

C. Members of The AssociaTion desiring To organile a

ChapTer shall have power To 6 ecT a chairman and such

oTher oTTicers as are deemed essenTial; To adopT a con-

sTiTuTion and bylaws noT inconsisTenT wiTh The purposes

of The AssociaTion: To conTrol Their business and co le T

ChapTer dues; and To do such oTher Things as may e

essenTial To promoTe The inTeresT oT such ChapTers and

0T The AssociaTion generally.

l0

D. A ChapTer shall use The name

ChapTer of The SevenTh—day AdvenTisT DieTeTic Associa-

Tion." inserTing Therein such name as may properly

designaTe The ChapTer.

. The ConsTiTuTion
and Bylaws. and all amendmenTs

To The

same. 0 each ChapTer shall be reviewed and approved

by The Council beTore becoming eTTecTive.

ArTicle X. ANNUAL
MEETING

SecTion l. Time and Place

[
T
l

An annual meeTing shall be held in coniuncTion wiTh The

annual meeTing of The American DieTeTic AssociaTion or aT

a suiTable Time and place selecTed by The Council.

SecTion 2. Special MeeTing

A special meeTing 01‘ The AssociaTion
may be called by

The Council or b a wriTTen requesT signed by Ten mem—

bers of The AssociaTion
in good sTanding. An acTion Taken

aT a special meeTing s all be subiecT To raTiTicaTion
aT The

nexT annual meeTing.

ArTicle Xl. QUORUM

SecTion l. Annual MeeTing

FiTTeen per cenT of The AcTive membership
oT The Asso-

ciaTion shall consTiTuTe a quorum aT any annual meeTing.

buT The lack of a quorum aT such a regular meeTing shall

noT prevenT Those presenT from proceeding
wiTh The pro—

gram of The day.

SecTion 2. Special MeeTing

FiTTeen per cenT 01‘ The AcTive membership
0T The

AssociaTion
shall consTiTuTe

a quorum aT a special meeTing.

ArTicle Xll. FISCAL YEAR

The Tiscal year shall begin July l of each year and end

June 30 OT The same year.

ArTicle Xlll. RULES OF PROCEDUR
E

The rules of parliamenTar
y pracTice comprised

in

ROBERT'S
RULES OF ORDER shall govern The proceedings

of The AssociaTion.
subiecT To The special rules which have

been or may be a opTed.

ArTicle XlV. AMENDMEN
TS

AmendmenTs
To These Bylaws may be made aT any

regular meeTing CT The AssociaTion
by a Two-Thirds voTe of

The AcTive Members presenT.
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Article III. MEMBERSHIP

Section 1;. Junior Member

A College senior qualifying for a dietetic internship who 1.3 3 member

p_f- 13.132 Seventh-9.3.1 Adventist Church _o_r_ a dietetic intern en'rb-Tled in an

internship approved by the American Dietetic Association w__h_g i_s_ _a_ member 2.;

1.113 Seventh-da Adventist Church is eligible to be a Junior Member for The

duration of the senior college year 93 the internship upon the payment of

dues Specified in the Bylaws. Tl

Section 5. An Associate

CERTIFICATE COURSE: All graduates of the certificate course of the

' College of Medical Evangelists School of Dietetics W_h_0_ are members 93 213

Seventh-day Adventist Church.

Section 6. Application for Membership  QH'F
'
E
Q
'
I
I
I
-
I
-

I

D. Honorary membership is conferred PI. invitation of the Council.

Article V. COUNCIL

Section 1. Membership

The governing body of this Association shall be a Council comprised

of the officers elected at the annual meeting of the Association, the

President'of the School of Dietetics, Alumni Association, the PublI'cTt

SecreiEa ,T't'he ChaIrman b‘f The FTEIicaTion Committee, the Editor of Ll'ie

DieTiTians'Ti'gest, the Director of the School of Diet'é'ti'cs , and BTher

members 6T-t‘rTe Associ-a—‘Eion, n05 treih'e'ed t rec—in n er, a finTed B

chgg-rmm

 

the Presideh-F.’ The EesidenfifThe Association-EhaTII-b-e' e

Cancii.

Section I4. Duties and Powers

C. To approve standing and Special committees appointed Pl 232 President.

Section 5. Time and Place of Meetings

Council meeti 3 shall be held it: regglargi stated intervals, at

least bI-monthBr', on a schedfled-E, time 3‘33... place. LII moi-7'15are Shall

_Be notified 9113 we-eTc' :1}. advance.
 

ArticleVI. OFFICERS

Section 1. Nomination

A nominating comndttee shall be appointed by the Council at least

'ne g3 before the annuaI meetI'rig of the Association thch chm-hum;

__ eas wo names £93 each pf the foll'awing offices: The PresidenT-BIcoir

annuaTTy 2513 The Secretary and the Treasurer biennially.

 ”
B



Section 2. Election

A. The ballot shall be mailed to all active members not later thanm

(30)“g§z§_prior_To LheammuaI meeti, shahi Lhe aaTE—prior_to whiah

ballots _m_i_l__st :93 returned.

C. Copies_of the Constitution and book of procedures containing the duties
  

136

of each officer shall be given toeachofficer EX the secretagygimmediateZE

ETTerelection to office.

Section 5. Duties

A. The duties of the President shall be:

6. To appoint, 'with the approval of the Council, the chairmen cf the

standing committees and to noti them of their a ointment.

8. T__c_>_ cgix—9_ut such add-{Eons uiesas Lshed In _Ehe HesIdent's

book procedures. .
 

B. The duties of the President-elect shall be:

 

7. ToLpépgzbout such additional duties as listed in the President-

Tec 3 33h 0T rocedures.

C. The duties of the Secretary shall be:

 

6. To notify officers of their election.

7. In general, to conduct the correspondence of the Association and

_t_o_ 9211__out _s____uch additional duties is _l_i_____sted in the Secretazjr'rs'

book procedures.

 

 

D. The duties of the Treasurer shall be:

8. To carry outa_py additional duties listed in the Treasurer's book

of procedures. . o. ..... .. , ,

 

 

Article VII. APPOINTED STAFF

Section 1. Staff Members

The elected officers shall appoint a Publicity Secretary and an

Assistant; and Editor of the Dietitians' Digest;_and Editor of_the—Food

Service Director's Bulletin, and such other appointed stanfmembers“as

shaTIbbe deemed essential.

 

 

Section 2. Duties

A. The duties of the Publicity Secretary shall be:

 

5. To car out such additional duties as outlined in the Publicity

SEbreEaryTETbook of procedures.
 

 

B. The Editor of the Dietitians' Di est shall be reSponsible for the

publication.off_he official organ 0? the Association as outlined in

322 Editor's book pf procedures.
 



 

A

Diefe

She”

ED

having

course

recom

EC

in “'11:

least 1

Econo,

Posifio

food 5

CE

Course

Diefefi

A. A:

Su;

qu

. n,

o
p

o
n

0
7
0
:
)
;

Per:

and

be

“
7

>

‘
A



134-

APPENDIX E

CONSTITUTION AND BY-IAWS

SEVENTHLDAY'ADVENTIST DIIIITIO ASSOCIATION

Section 5. An Associate

A qualified person who is not a member of the American

Dietetic Association. but who is a Seventh-day Adventist.

shall be eligible to be an Associate on the following basis:

EDUCATION: A bachelor's degree. the course work

having included or been followed by basic academic

course work in {ON-IS. nutrition. or institution management as

recommended by the American Dietetic Association.

EDUCATION AND EXPERIENCE: A bachelor's degree

in the field of General Home Economics followed by at

least three years of successful experience in teaching Home

Economics or three years of successful experience in a

position of responsibiity in a hospital. college. or other

food service.

CERTIFICATE COURSE: All graduates of the certificate

course of the old College of Medical Evangelist School of

Dietetics.

Section 6. Application for Membership

A. Application for membership shall be made on the form

supplied by the Secretary of this Association upon re-

quest from the applicant.

B. The Secretary shal present the membership application

to the Council for final action.

C. A nonaccepted candidate for membership may re-apply

after a period of one year has ela sad.

0. Honorary membership is conferre upon the invitation

of the Council.

Section 7. Membership Card

An annual membership card bearing the name of the

person to whom ll’ Is issued. the classification of membership.

and the signature of the Secretary of the Association shall

be issued to each member.

Section 8. Rights of Membership

A. An Active Member shall be eligible to cast one vote

and to hold office.

8. A Junior or an Honorary Member or Associate shall not

be eligible to vote or to hold elective office but may

serve as a member of committees.

Article IV. DUES

. Dues for. the ensuing fiscal and calendar year shall be

payable In June.

Dues for the current fiscal year shall be payable upon

acceptance for membership.

Annual dues for an Active Member shall be five dollars.

An Honorary Member shall be dues-exempt.
Annual dues for a Junior Member shall be one dollar.
Annual dues for an Associate shall be three dollars.

. Life Membership dues shall be seventy-five dollars.

. A membenfailmg to pay dues before July I shall be
sent a reminder by the Secretary. Failure to pay before
August 3| shall cause the member to forfeit all rights
to membership and to have his name removed from

the roll.

I. Reinstatement to membership may be made upon the
payment of dues in arrears.

6
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Article V. COUNCIL

Section I. Membership

The governing body of this Association shall be a

Council comprised of the officers elected at the annual

meeting of the Association. Such Appointed Staff mem-

bers as are deemed essential. not to exceed three in num-

ber. may attend meetings of the Council as advisory

members without power to vote. The President of the

Association shall be chairman of the Council.

Section 2. Term

The Council shall organize promptly after each election

and shall serve until the subsequent election.

Section 3. Correspondence

The Council may transact business by correspondence.

and the written vote shall be held valid.

Section 4. Duties and Powers

The duties and powers of the Council shall be:

A. To conduct. to manage. and to control the affairs and

business of the Association.

8. To make. to prescribe. and to publish rules and regula-

tions not inconsistent with the Constitution and the

Bylaws.

C. To act upon applications for membership.

D. To appoint and remove at pleasure the agents and

employees of the Association and to prescribe their

respective duties. fees. and compensations.

E. To organize and establish. or to authorize the establish-

ment of. chapters and to have general supervision and

control of the same.

F. To keep a complete record of all proceedings: to keep

a full. complete. and accurate account of all monies: to

present annually a certified statement of all receipts and

disbursements: and to keep all records open for examina-

tion and inspection upon request of any member made

to the elected officer having iurisdiction of the records

involved.

. To appoint standing and special committees.

. To fill vacancies.

Article VI. OFFICERS

Section I. Nomination

A nominating committee appointed by the President

shall bring before the Association at the annual meeting

nominations for officers. submitting one or more names

for the following offices. the President-elect annually and

the Secretary and the Treasurer biennially.

I
O

Section 2. Election

A. Voting on the names of nominees for officers shall be

by written ballot.

B. The candidate receiving the highest number of votes

shall be declared elected.

7
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Section 3. Term

A- T1. t0!!! of office shall begin at the ajdournment of

the annual meeting at which the officer is elected.

B. The President-elect shall be elected annually. shall auto-

"Mtlfl Y became President at the close of the year

during which he has been President-elect. and shall serve

until the election at the subsequent annual meeting.

C. “figfifltary and the Treasurer shall be elected bi-

ennIaIIy and shall hold office for two years.

Section 4. Vacancies

it an office other than that of the President becomes

vacant. the remaining members of the Council shall appoint

a successor to serve for the unexpired term.

Section 5. Duties

A. The duties of the President shall be:

I. Todbe the chief executive officer of the Association

an ‘

2' 1” ”aide at meetings of the Association and of the

3' To “"7 ”I I’ll. Bylaws of the Association.

‘- tiling“ '1' “aim" at the Council are carried

5. To call meetings of the Association and of the Council.

6. To appoint. with the approval of the Council. “'10

members of the standing committees.

7. To be an ex officio member of each committee

vnthout power to vote.

B. The duties of the Presidentalect shall be:

l. 70 Ottend meetings of the Association and of the

Council.

LTe assist the President in such duties as maY I”
requested of him by the President.

3. To familiarize himself with the duties of the President.

4. ovrvff‘M '0 delegated by the President. to preside over

icIaI meetlngs of the Association or the Council.

5. To became President of the A ' t' t II“
. year

following his term as President-rib: I0" °"

6. To became President u ' ' I'
. pen the res: nation or I“

witty of_the President to serve. for the balance 0f

"““Plred term and for the folloming term-

C. The duties of the Secretary shall be:

LEAR“ meeting‘ of the Association and of the

2. To to - . . .

and Jfih'emg‘oizicitf
all "“'“"9‘ 0f the Association

3. To give notice thirty days in advance of the time and

P0“ of ti
' _

.

l° l“ contirer: f of it“ Annotation and the business

WYADVENTIST DIE'EBTIC ASSOCIATION

‘ Manama-irmmtw e, ’1! a.‘ “wavrwzflv; ”'~WT!'.'£-7{EJ ."1mm

1
* To notify members thirty days in advance of the ex-

piration of dues and to notify members of delinquent

dues.

5. To receive dues and deposit the same with the

Treasurer.

6. To notify officers of their election and committees of

their appointment.

7. In general. to conduct the correspondence of the

Association.

D. The duties of the Treasurer shall be:

. To keep the Association solvent.

N
'
—

. To raise funds.

W . To deposit dues and funds in the name and to the

credit of the Association.

A . To pay all bills.

. To keep a full. complete and accurate account of

all transactions.

0 . To present annually a certified statement of all re-

ceipts and disbursements.

N . To keep all records open for examination and in-

spection.

Article VII. APPOINTED STAFF

Section I. Staff Members

The Council shall appoint a Publicity Secretary. an

Editor. ublicity and editorial assistants as necessary. an

such of or appointed staff members as shall be deemed

essential.

Section 2. Duties

A. The duties of the Publicity Secretary shall be:

. To provide items of interest to members.

N . To disseminate newsworthy items to official church

periodicals.

3. To promote the preparation of articles and stories

intended to interest young people in the career of

dietetics.

. To develop plans for intensive recruitment of students

to prepare in Seventh-day Adventist college for

service in the profession.

+

U a The Editor shall be responsible for the publication of

t a official organ of the Association.

Section 3. Term

Appointed taff members shall be appointed biennially

by the Council.

9
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Article VIII. COMMITTEES OF THE COUNCIL

Section I. Standing Committees

There shall be five standing committees of the Council:

Administration

Community Education

Diet Therapy

Professional Education

Publications

Section 2. Appointment and Term

A. The President shall appoint the chairman of each com-

mittee annually subiect to the approval of the Council.

B. The chairman of each committee shall select such mem-

bers of the Association as he may wish to comprise the

membership of the committee.

C. Specifically. the Publications Committee shall includO

(I) the Head of the School of Dietetics of the College

of Medical Evangelists. (2) the Publicity Secretary. I3l ‘3

head of a senior college home economics department.

and “I Such other persons as the Council shall select.

D. The committee shall serve for one year.

Section 3. Function

A. The committees shall be responsible. subiect to the ap-

proval of the Council. for the development and imple-

mentation of such proiects as will benefit the profession

along lines indicated by their designation.

B. Sfiecificflty. ”‘9 Publications Committee shall determine

l 0 ”he.” governing ll“ Publications of the Association.

C. The chairman of each committee shall give a semiannual

report to the President and an annual rePOI’i l’° ll"
Association.

Section 4. Special Committees

Special committees ma b ' .d l
_ y e a ointed b the PreSI 0"

sublect to the approval of the Cgfincil. Y

Article IX. CHAPTERS

A. This Association shall encourage the establishment 0f
local Chapters for the purpose of promoting tl'IO 05'
lectives of the Association. providing activities for II‘
members in local areas. providing mutual help among
Siembers ll'l local areas. and serving as a medium {0"
istrlbutlon of information for this Association-

8. The Council shall have full power to organize. Ofiabll‘h'and control, th - . *

of this Associzrtisgi or“. llle establishment of. Chap ers

C. Members of the Association desiring to organize a

3:5P*°;f.$hall have Pm“? *0 elect a chairman and such

”H3; 0 men as are deemed essential: to adopt a con-

of {lonAMd.bYl°w‘ “01’ inconsistent with the (purposes

Ch : “aeration: I° control their business an col ect
aP er dues: and to do such other things as may be

nterest f h Cha ters an
Of the Association generally. 0 me P

I0

D. A Chapter shall use the name "

Chapter of the Seventh-day Adventist Dietetic Associa-

tion." inserting therein such name as may properly

designate the Chapter.

 

E. The Constitution and Bylaws. and all amendments to the

same. of each Chapter shall be reviewed and approved

by the Council before becoming effective.

Article X. ANNUAL MEETING

Section I. Time and Place

An annual meeting shall be held in coniunction with the

annual meeting of the American Dietetic Association or at

a suitable time and place selected by the Council.

Section 2. Special Meeting

A special meeting of the Association may be called by

the Council or by a written request signed by ten mem-

bers of the Association in good standing. An action taken

at a special meeting shall be subiect to ratification at the

next annual meeting.

Article XI. QUORUM

Section I. Annual Meeting

Fifteen er cent of the Active membership of the Asso-

ciation shafl’ constitute a quorum at any annual meeting.

but the lacl: of a quorum at such a regular meeting shall

not prevent those present from proceeding with the pro-

gram of the day.

Section 2. Special Meeting

Fifteen per cent of the Active membership of the

Association shall constitute a quorum at a special meeting.

Article XII. FISCAL YEAR

The fiscal year shall begin July I of each year and end

June 30 of the same year.

Article XIII. RULES OF PROCEDURE

The rules of parliamentary practice comprised in
ROBERT'S RULES OF ORDER shall govern the proceedings
of the Association. subiect to the special rules which have

been or may be adopted.

Article XIV. AMENDMENTS

Amendments to these Bylaws may be made at any
regular meeting of the Association by a two-thirds vote of

the Active Members present.
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Article III. MEWBERSHIP

Section Ii. Junior Member

A College senior qualifying for a dietetic internship who is a member

93 the Seventh-lax Adventist Church 93 a dietetic intern enFSIled in an

internship approved by the American Dietetic Association ing is 5 member 93

the Seventh-92.x Adventist Church is eligible to be a Junior Member for the

duration of the senior college year 23 the internship upon the payment of

dues specified in the Bylaws.

Section 5. An Associate

CERTIFICATE COURSE: All graduates Of the certificate course of the

College of Medical Evangelists School of Dietetics 33.9. are members 93 Eh:

Seventh-daz Adventist Church.

Section 6. Application for Membership

D. Honorary membership is conferred ‘91 invitation of the Council.

Article V. COUNCIL

Section 1. Membership

The governing bod;r of this Association shall be a Council comprised

of the officers elected at the annual meeting of the Association, the

President'of the School of Dietetics, Alumni Association, the PubJIOIt

Secreta {The Chaiman OT Wcafiion Committee, the Editor of _tlie

DIetitians'fi est, the Director Of the School of Diet-SECS, and Other

members of-t e ssociEtion, not tTeJ-c-c-é'ed t ee-In numEer, a “Tinted 5

the Pres-{den}: The Eesiden't-Of-‘Ehe Association-Sham chairman of e

Counc .

 

Section h. Duties and Powers

C. To approve standing and Special committees appointed bx 3.113 President.

Section 5. Time and Place of Meetings

Council meeti 3 shall be held 2.1:". regglarlz stated intervals, at

least bI-montEE, on a schedfiedfl, time 9?... place. LII mefifiers Shall

_Ee not e 9313 weak advance.

ArticleVI. OFFICERS

Section 1. Nomination

A nominating committee shall be appointed by the Council at least

nine 55% before the annuaI meetifig of the Association which shmfiubmit

a sea w__ 0 names _f_c_>_1_'_ each of the folTO'w'i-n? Offices: The Presiaenlb-e -eo

annuaIl-v' m the Secretary aid the Treasurer biennially.

 



Sect' n 2. El ct'10 e 1on , 13 6

A. The ballot shall be mailed to all active members not later than thirt

(30)_day_priortothe—annuaI meeti, stating_the dateprior_“to whiafi

ballots must 22 returned.

 

C. Copies_of the Constitution and book of procedures containing the duties

of each officershall be giventoeachofficer by the secretagygimmediate5y

'_Lterelection to office. '

  

 

Section 5. Duties

A. The duties of the President shall be:

6. To appoint, with the approval of the Council, the chairmen of the

standing committees and to noti them of their a ointment.

8. T_9_ 02¥__out such add'i-t'iona du iesas listed _In _Efie fiesIdent's

book procedures. .
 

B. The duties of the President-elect shall be:

7. c out such additional duties as listed in the President-

'EIecs bOOE of procedures.

C. The duties of the Secretary Shall be:

 

 

6. To notify officers of their election.

7. In general, to conduct the correSpondence of the Association and

to saggy out such additional duties as listed in the SecretafiETE

book procedures.

 

 

D. The duties of the Treasurer shall be:

8. To carry_outa_EX additional duties listed in the Treasurer's book

of procedures. . , ,

   

 

Article VII. APPOINTED STAFF

Section 1. Staff Members

The elected officers shall appoint a Publicity Secretary and an

Assistant; and Editor of the Dietitians' Digest, and Editor ofthe—Food

Service Director's Bulletin, and such other appointed staff members as

shaIIbbe deemed essential.

 

 

Section 2. Duties

A. The duties of the Publicity Secretary shall be:

5. To cargy out such additional duties as outlined in the Publicity

S_cretaryTs book of procedures.
 

B. The Editor of the Dietitians' Digest shall be reSponsible for the

publication,ofythe officiaI organ 0 the Association as outlined in

the Editor's book 33 procedures.
 



Article VIII. COPD'IITTEES OF THE COUNCIL 137

Section 2. Appointment and Term

A. The President-elect becomes President and is chairman of the annual

meetirg the last hour 1:2 order 2 Speak peg—plans for the “663125 year.

He shall appoint the chairman of each committee subject to the approval

of'the Council 32d they shall serve during the term pf office pf the

President 322 apppinted them. These committee chairmen are notifieg

immediately EX £23 President indicating their duties.

 
 

 

 

B. The chairman of each shall select pg less than two (2) and preferably

four Qg) members from among members pf the association. Members

selected.py the chairman are to be reported to the President as soon

rpossible._——_—--_ “"'"—""'""—

C. Specifically, the Publication Committee shall include: (1) Egg

chairman of the committee, (2) the President of the Association,

(35 the Editor-of the DietitianETIDigest (E)‘tHe—Efiblicitysecretary,

(5)‘EEE Director—of—the School of Dietetics of the College of Medical

Evangelists, (6) a chairman of a Senior College Home Economics Depart-

ment, and (7) such other persons as the Council shall select.

 

Section h. Special Committees

Special committees may be appointed by the President subject to the

approval of the Council. The committee chairmgp‘apg'tg‘pg notified.§y the

President outlining their duties, ivin the names and addresses of the

members of their committee, stating the time and place tpffihich tHEir

repprt should 22 made upon completion pf their work.
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SEVENTH-DAY ADVENTIST

 

DIETETIC ASSOCIATION
 

MAIN OFFICE—I720 BROOKLYN AVENUE

OFFICE OF THE

 

I

LOS ANGELES 33, CALIFORNIA

 

PUBLICITY SECRETARY

SECTION 1.

SECTION 2.

SECTION 3.

SECTION _4.

SECTION 5.

REQUIREI-EENTS FOR MEMBERSHIP _I_N_
  

THE SEVENTH-DAY ADVENTIST DIETETIC ASSOCIATION

MEMBERSHIP CLASSIFICATIONS

Classifications of membership in this Association shall be Active,

Honorary, Junior Members, and Associates as hereinafter defined.

ACTIVE MEMBER

A Charter Member or dietitian who is an active member of the

American Dietetic Association and who is a member of the Seventh-day

Adventist Church is eligible to be an active member.

HONORARY MEMBER

By unanimous vote of the Council, invitation to become an

Honorary Member may be extended to a person who has made a notable

contribution in nutrition or allied fields.

JUNIOR MEMBER

A Seventh-day Adventist college senior qualifying for a dietetic

internship and a dietetic intern enrolled in an internship approved by

the American Dietetic Association is eligible to be a Junior Member

for the duration of the senior college year and the internship upon

the payment of dues specified in the Bylaws.

LN ASSOCIATE

A qualified person who is not a member of the American Dietetic

Association, but who is a Seventh-day Adventist, shall be eligible

to be an Associate on the following basis:

EDUCATION: A bachelor's degree, the course work having been in-

cluded or been followed by basic academic course work

in foods, nutrition, or institution management as

recommended by the American Dietetic Association.

EDUCATION A bachelor's degree in the field of General Home

AND Economics followed by at least three years of

EXPERIENCE: successful experience in teaching Home Economics

or three years of successful experience in a position

of responsibility in a hospital, college or other

food service.

CERTIFICATE All graduates of the Certificate course of the old

COURSE: College of Medical Evangelist School of Dietetics.
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mUCED FIRST (3011191011011 PICTIRE ON )Tny"I08AS“A CFR‘"
rm

     

The Association produced the first professional sound-color motion piC'hzre

in the world on dietetics as a profession. It is called “A Sersice of love",

and is thirty mimtes in lengtho It depicts the story of a Christian

dietitian and her dedication to her professiono '1his film has done mesh

good in influencing professional people toward our denominationo Ferny

reports from state officials, officers of the American Dietetic Associations,

college, sniversituy and highschool administrators from almost every state in

the country gave iamrable comment relative to the qualitar and the effectiveness

of the filmo It was shown twice at the National American Dietetic Association

Convention which convened at Milwaukee, Wisconsin, as well as may leading

universities and state Dietetic Association conventions throughout the countryo

This film was produced by the Seventh-day Adventist Dietetic Association at

cost of $111,000 in cash plus the donation of over 19000 manmhonrs of free

labor by officers and the Association‘s film committee stanzbelvz‘so The completed

film, plus 20 prints, including reels, cans? and cases were donated to our

denomination by being given to the College of Medical Evangelists at no cost

"111113303er

In addition, the Seventhsdsy Adventist Dietetic Association included in a

prominent location and in large let‘t..vsr::~z9 "Prochced by the Seventhodey Adventist

Dietetic Association KR THE SCHOOL OF DIETEI‘ICS of the COLLEGE OF MEDICAL

EVANGmISTS, Los Angeles and Lena Linda, Californian"

no 1." CAMP FOOD SERVICE mom

Published H; V. Camp Food Service Manual at a cost of $500 plus hundreds of

hours of donated labor, and presented these free“of shares to all 140 V0 Camps

and some school lunch programme

1:000 §_ERVICE DmECTORS' BUILETIN

The Association provides all materials to the Medical Department of the

General Conference that are published in the Food Service Dth'eci'.<::rsfl Bulletino

'Ihese go to all hospitals; sardtariums, colleges, academies, school lunch

program, and eelfmsupporting institutionso

MAKES WOFESSIONAL NUTRITIONAL §c_ DIETETIC INFORMATION AVAILABLE _‘1:_0_ INSTITUTIONS

AROUND THE WORLD
  

me Associaion supplies help and information as requested to many institutions in

the mainland and overseaso Hundreds of hours of time (over and above regular work

time) have been spent in giving professional help to large and small institutions0

Examples:



4 ,i - r -- -. - ‘ z . . .
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”...-4.4» .5 a. Jag .-zi.‘._La .7 ‘. 9.."— i.‘ ~.:.. .5. _ i ,1 V A ,

50

7c
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13.0

so One offlours, alone,» spent Other 200 hours {Iff‘zfiri‘illflg and e.s:;am‘sli:cg

material and infomeetion for the Food Facilities Engineering

plans for one of our large overseas hos w; toilso The cost for the

services fiom an outside concern would have been £52,030 for the

professional serviceo -

b" Other food service plans have been drsvn by officers of the

Association for schools in the mainlando

co Scores of letters have been answered and help given to the

institution requesting informationo

PUBLISHES mrmmas mass;

The Association publishes the Dietitian“s Digest as the official publication

of the orgsnisetiona It is sent to all Seventh—day Adventist Dietitians

around the world in addition to applying the Medical Department with a

quantity for their useo

PRODUCED COLOR SLIDES Eli DIE‘I'ETICS _Afi A CAREER

 

These sets are comprised of 50 colored slides on Dietetics as a ps'ofessiono

A written presentation was published to be used in conjunction with the set

being used for recruitment purposes in our schoolso

mmmmm-

The Association printed a threencolor poster on Dietetics and distributed

these free of charge to all of our schoolso In additions, over 19000 posters»

printed by the American Dietetic Association, have been purchased & dis“enthused.o

PANMTS 9‘11 DIETETICS DISTBIBUTEQ

Over 3,000 pamphlets and brochures have been distributed to heads of Home

Economics Departments and interested young peepleo

ARTECLES g3 NUTRITION PUBLISHED

Articles on nutrition topics have been supplied as requested for publication

in denominational periodicalso

ARTICLES ON DIETETICS AS A CAREER HAVE BEEN PUBLISHED

ERGMQUANTIH yoga ggfgLIED 39 mm Issnmrmg
 

An excellent set of 100 institutional hrgewquen‘ ity recipes were prepared by

the president of the Seventhcdsy Adventist Dietetic fissocie tion and made

available to the [one Linda Food Compenyo The-3r in turn have distributed

these to all of our institutions and Junior Cersps free of clzargeo
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CONDUCTso soon 533nm:WORKSHOP

Officers organised and corxiucted a sixueeek workshOp for denomination Food

Service Directors as well as several institutes of lesser durationo

SEVERmeDAY ADVENTIST DLETEI‘LIC ASSOCIATIOE COJZ’E'IH’IOI-TS
 

The Association has provided three Seventh-ads; Advec"ntis‘c. Dietetic 18809int:0: '

conventions for Adventist dietitians in conjunotion sith the Rational Amerir‘o.

Dietetic Association conventionso At these we have had representation from

the General Conference Medical Dspartannt0

I’LATI‘RIAIQ FURNISHED :12 THE PTHSFJ; MACLAZINE
 

The Association is supplving regular columns to The Nunstry Mz'gazine on

vital scientific nutrition information and topioso 'me heading for this

new feature is called "Nutrition Today"°

Uncommon}: 0F memcmxoz-{g confirms
 

The Association has appointed 3 Publications Comoittee iztludh-gx

19 The head of the School of Dietetics of the College of

Medical Evangelistso

2o Publicity Secretary of the Associationo

0 The head of a senior college Home Economics Departmento

be One additional member of the Associationo

The purpose of this Publications Comittee is to develop and determine the

policies governing the publications of the Associationo All mblicity in»

formation by the Association will have been cleared through this Publications

Coamxittee for accuracy and scientific information, research, background, vali 3.15:3:

et caters.o In additions, all other materials published by the Association will

have been cleared through this committee prior to publishingo

PORTFOLIO OF CAREER HATFEIAIS

Apmximately 100 portfolios of career materials on Dietetics as a Profession

have been sent to heads of Home Economics Departments of all our colleges and

academieso Included in each portfolio were six posters and bins brochures;

also a form entibled "Career Materials Available Fon The Seventhaday Adventi :1

Dietetic Associationfl Heads of Home Economics Departments can order onantix..‘e:

of these materials tree of charge to be handed to int:rested young peepleu
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The Radical Booth was *Wew by the 2132;“;r. 13’;on e? to retent (isis”J ( iv-‘e-e u: ...

for the purpose of career ream-Ji‘tlmento ing; a;4:33 of ,nggrzaujafl on L19Leia;,

a career were made availableo
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180 ARTICLES £93 WORLD WIDE UNION EA FEES;
 

The Medical Department of the General Conference requested of the Association

a continuous series of nutrition articles to be printed regularly in all Unis 1

Conference papers around the worldo The first articles are currently being

prepared and will be appearing presentlyo



 

 

 

 
 

 

 

 

DIRECTORS OF FOOD SERVICE BULLSTIU\—J ' .

 

   
October, l95h

General Conference of S.D.A. medical Department’

68h0 Eastern Avenue, NAT. Joyce‘Wilson, R.H., Asso. Sec'y.

T‘Iashington 12, D.C.

SOMETHING NEW FOR YOUH

Food Service Directors, you are important people.

Because of the important part you play in the lives of students and patients,

we feel that it is high time you have a method of communication and informa-

tion specifically fer you; Thus it is that the Medical Department of the

General Conference, with this October issue, starts a bulletin intended for

Food Service Directors in each of our academies, colleges, and sanitariums.

‘Ue have now come to realise more fully the truth Of‘the instruction given by

the servant Of the Lord to this remnant church concerning the food served in

our institutions. The type of food served, the methods of preparation, and

the way in which it is served, vitally affect the lives of the students in our

schools and.the patients in our institutions. This connection has not always

tween realised in the past; it is now time that we wake up, and realize that

the Food.Service Director is a mighty important person. He controls the dis-

position of all about him, by the food he prepares and serves:

 

Ifith this realization, the North Pacific Union Conference this summer con-

ducted a convention for Food Service Directors. It was the first such con—

vention in our denomination, and was held by Mr.Clinton Hall at'Ualla'Ualla

College. All Directors within the Union were present, as well as one from

Forest Lake Academy in Florida. It proved a real inspiration and assistance

to those Oresent. we intend to bring you.reports of these meetings in future

bulletins. For this first issue we have chosen to give you the copy of an

opening talk given by'Elder L. R. Rasmussen, Associate Secretary of the Depart-

ment.of Education in the General Conference. Upon reading it, we are sure you

‘will see why we have chosen this talk for presentation to you. we need to

remember that the Lord is our Guide, and the Spirit of Prophecy instruction

should receive first place in our planning. "—'=:

 

 

7“ach bulletin will contain tested recipes found useful by food services in

our denomination. Contributions and comments are urgently requested. This

is your bulletin; it will be what you.make it.
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THE IMPORTANCE OF A BAIANCED DIET IN ACADEMIES 1.“

Elder L. R. Rasmussen, Associate Secretary

Department of Education, General Conference

(Lecture given August 23, 1951;, at Food Directors' Institute, wane walla College)

I have a great conviction regarding the importance of the well-balanced

diet in our academies-wand this applies to any of our institutions-wand its

tremendous effect upon this denomination. I am glad this group is meeting to

discuss this problem and that this denomination is awakening to the fact that

we are facing a denominational tragedy. It is now one hundred and one years

since the first little church school was opened, and eighty years since our

first college was started. We are awakening to the fact that for a long time

we have'neglected some important matters that we should have been giving atten-

tion to, and today we are reaping the results. One of these items of impor-

tance is the diet of the youth comprising the Seventh-day Adventist church.

We are facing some real problems in our academies and other institutions.

This morning I should like to read two statements from the Spirit of

Prophecy that I did not know were there before. They are by divine inspira-

tion, and I hope that everyone of you who has something to do with the health

and food service in one of our institutions will measure himself by these

statements. One is found in Fundamentals ofChristian Education, page lg3:

"The one who prepares the food—that i813 5'5 pIaceTi'fi Eur stomachs, to be

converted into blood and to nourish the system, occupies a most important and

elevated position."

The other statement is also found in Fundamentals of Christian Education,

pages 226 and 227. It was a message to those who n' ZZTcHarge of our first h“

college at Battle Creek. I did not know before that this statement, which we

use so often, was given in connection with the food service in our institution

at Battle Creek. "Of all institutions in our world, the school is the most

important." We, as educational folks, have published this and quoted it to

promote our wor : "The school is the most important institution in the world. "

But in what connection was it given? It was given in connection with the type

of diet that we ought to find in that institution. Here the diet question is

to be studied. Mrs. White said, "I dwell upon this as essential." When start-

ing out the educational work of this denomination, of all positions in Battle

Creek College, the first in importance was that of the one who was employed

to direct in the preparation of the dishes that were to feed the hungry students.

"There should be a skillful thorough cook, that will give ample supplies of sub-

stantial dishes to the hungry students." Ibid. p. 226.

After stating that the school is the most important of all institutions,

the message then proceeds right into the diet question. I began to wonder

whether the one who directs the food service is really‘as important as all

that. I thought the Bible teacher was quite important, the principal, the

dean, and others. But, my dear friends, when I began to study this carefully,

I found that the Spirit of Prophecy has given us ample instruction, but we have

not always followed it. As a school administrator, both in our academies and

college for a good many years, I always felt that the spirit and morale of the

school would be able to take care of itself pretty well if I had what we used

to call a "good matron."
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We have ten thousand Seventh-day Adventist youth in the academies of this

denomination in the North American Division and another ten thousand in our

colleges who are eating in our cafeterias. We are affecting the lives of twenty

thousand youth here in the United States-«youth who are being fed three times a

day in our cafeterias--I hope it is three times a day.’ And this cafeteria ser-

vice affects the morale and the spirit of the institutions. I am not going to

talk of how it affects their health. That is over my depth, and I will let

these good folks who are professionals in that field do that. But looking at it

from a parent's and an administrator's standpoint, the cafeteria affects the

whole school. It affects the life of the student ani may spell success or fail-

ure to that student. The whole denomination is vitally affected by the food

service we have in our schools. On page 195 of Education,.we are told that the

health of our students is more important than the-Teafifig. What affects the

health more than the diet?

This statement is also from Education, page 195’. "Since the mind and the

soul find expression through the Body, Eth mental and spiritual vigor are in

a great degree dependent upon physical strength and activity; whatever promotes

physical health, promotes the development of a strong mind and a well-balanced

character. Without health, no one can as distinctly understand or as completely

fulfil his obligations to himself, to his fellow-beings, or to his Creator.

Therefore, the health should be as faithfully guarded as the character. A know-

ledge of physiology and hygiene should be the basis of all educational effort."

Here we come back to the importance of the diet in an acadennr for our youth.

Their character, their spirituality and their mental development are all affected

by their health.

' The poet Milton said, "The hungry sheep look and are not fed. " I want to

say, dear friends, one of the tragedies we face today is that the hungry stu-

dents in our schools look up and are not fed. Now that may be said regarding

something else besides diet; but we have not followed the early instruction

that was given to us in the Spirit of Prophecy of glorifying, elevating and

making the professional standing of the one who prepares the food as important

as the work of other teachers. We have found some good strong mman-vsomeone

without any professional training-a-who could stand it to get up early in the

morning and stay up late at night to feed something to these students three

times a day.

Even at this date, I am not sure we are going to be able to open some of

the academies. We have principals, English teachers and history teachers; but

because of our whole lack of perspective, we are not able to find even that

"good strong individual" to go in and put some food on the tables three times

a day. You cannot have a school if you cannot feed the students.

Whenever I receive a telegram in my office that says, "Will you find a

food director for us," I shudder. I do not know where to turn to find such

an individual. And they must secure an untrained, unqualified incompetent in-

dividual; and thus we put food on the tabbs that affects the lives of our

students not only while they are in school, but in later life as well.

The opportmities in the food service line in this denomination ought to

challenge the very best, the brightest and the most competent individuals. I

believe it deserves that. I am glad to tell you that the General Conference

and others are awakening to the fact that something must be done for this sit-

nation in which we find ourselves. We face some tragedies today, not only in
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not finding qualified individuals to serve as directors of food service, but

also in what this unfortunate situation is doing to the lives of some of our

young people.

Here are some statements by doctors and dietitians in America:

"The careless dietary habits of our youth in our academies are impairing

the health of our future workers and our future church members."

"The modern American adolescent is in marw cases seriously undernourished."

"American eating establishments are committing robbery and murder on a

mass scale."

'Dr. Mack, who conducted the mass studies in hmnan nutrition in Pennsylvania,

says, "Anerica's worst eating habit is the skipping of breakfast, or taking time

for only a roll and a cup of coffee."

In the Pennsylvania studies it was found that the young people who went

without breakfast were vitally affected. I find that the young people of this

denomination are not going to breakfast. I suppose they developed the habit

at home, but it is a serious one. I visited an academy (not in this union).

I went down to breakfast and found only six students out of one-hundred and

fifty students. They said in that school they did not have worship before

breakfast, so nobody' got up for breakfast. Simple nutrition education can

improve the physical, mental, moral and spiritual well-being and happiness of

our youth.

In the July, 19514, issue of the Journal of the American Dietetic Associa-

tion, I read an article on the effect—EITs'éhOFlb'dfi of omitting Breakfast. It

was written by Dr. Tuttle, Department of Physiology and Nutrition, College of

Medicine of the State University in Iowa City, Iowa. Her report showed that

the majority of the boys had a definitely better attitude and a better scholas-

tic record during the period when breakfast was included in the daily dietary

regime than when it was omitted. For example, some of the boys were careless

and inattentive during the late morning hours when breakfast was omitted. As

I went on reading of the effects of missing breakfast, I thought again of the

number of youth in this denomination who are failing to have any breakfast in

the morning. Would I dare say that this number includes ten thousand of the

twenty thousand? That is happening across this denomination--not only with

girls, who are trying to reduce at an age when they ought not to be, but with

boys as well.

Let us look at this from a practical point of view. Breakfast should be

the meal at which you serve more students than any other; but this is not

generally so. It wasn't when I was an administrator. Instead, it was in the

evening at dinner time. we must think of this question not only in its relation

to the spirit and morale of the school, but also its effect upon our denomina-

tion. The youth that are going to be leaders in our churches are now eating

in your cafeterias during the period of life, adolescence-~from fourteen to

eighteen years--when nutrition means more to them than at any other age. This

is a period of life when they are growing, developing and changing. Still we

haven't given the thought and attention to this situation that we should.
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We give a great deal of emphasis these days to character development.

He might go into the food service and see whether that has any effect; If

there is a lack of intellectual interest on the part of your students, go to

the cafeteria; the answer may be found there. If there is a lack of moral

stamina in the institution, the reason might be found in the kitchen. If you

find a careless attitude and a bad spirit on the campus, you might go into

the dining room and sample the food. Do the students fail to respond to spirit-

ual things? The answer may be found around the cafeteria deck. DO you find

emotional instability just at the time of life when it is needed most? It may

be caused by malnutrition in adolescence. When you study some of the state-

ments given to us in the Spirit of Prophecy, you will find that the work of

our food directors is of tremendous importance.

In the Army we find that one out of four of the eighteen-year-old boys

rejected by the Army was rejected because of physical conditions. The answer

may be found in teen-age nutrition. The A rmy has learned that, but we have

not yet awakened to that fact. And yet we feed twenty thousand youth, who

are going to be leaders in this denomination.

I am a member of the Appointees'Conmittee of the Mission Board, and I am

tragically alarmed to find that, on many days , over half the youth whose names

are discussed, who have finished our colleges, are physically unfit for mission

service. We turn down more because they cannot pass the physical examination

than for any other reason. Time after time I have watched long lists rejected,

turned down, released from the call. They are not old people, but those right

in the prime of life-~between twenty and thirty--who have finished academy and

college. But they cannot go; the girls have anemia, the boys have something

else wrong. When one sits there day after day, he begins to realize that some-

body ought to wake up and help change the picture.

We have boats loaded with youth in their late twenties and thirties coming

back from the mission fields. We never publish the list in the Review and Herald

of the folks that are streaming home. We publish the list of those who'E're

going out. It would alarm people to know the number returning. Us are reach-

ing into the mission offerings every Sabbath and taking out money to bring folks

back home--because we failed to spend a little in providing a proper diet in

our institutions.

Two years ago a bloodmobile came to the campus of one Of our colleges.

The Red Cross people later called the chairman of the college board and said:

"There is something wrong. We find there are more students on this campus of

the Adventist College who are so anemic we can't use their blood than we have

found for a long time." They wondered what was wrong.

The chairman of this college board was sitting in the Fall Council where

we were going over the wage scale. I said, "There may be a reason for all this.

We have never made the matron's wage scale equal to that of the other teachers."

(Matron was the term we used when I was in school, but that does not apply very

well to these men here. I am glad to see more mam-and we ought to have more--

coming into this work.) Believe it or not, those presidents voted to put the

wage scale for the directors of food service above that of the other teachers;

I think the maximmn is a dollar or so above right now. I was sorry that it

had to take something like this to jar us into realizing what was going on.
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I wondered just how much the diet did affect young people. I looked up

some of the sources on diet, and then I referred to the Spirit of Prophecy.

I noticed that the diet affects the mental and moral vigor, causes lethargy,

affects the character and'mental and Spiritual powers, causes mental breakdown,

dulls moral sensibilities, clouds the brain, makes the thoughts sluggish, and

causes degeneracy. One could just go on and on with page after page of what

the diet does. Maybe our teachers could find in the cafeteria the answers to

some of the mental conditions .

You dietitians know that "I-Jhoever violates moral obligations in the matter

of eating and dressing, prepares the way to violate the claims of God in regard

to eternal interests." Counsels _93 Health, p. 73.

"Scanty, ill-cooked food depraves the blood by weakening the blood-making

organs. It deranges the system, and brings on disease, with its accompaniment

of irritable nerves and bad tempers." Counsels _on Diet and Foods, p. 257.

"It is a sacred duty for those who cook to learn how to prepare healthful

food. Many souls are lost as a reSult of poor cookery." Ibid., p. 257. It

goes that farm-many souls are lost, eternally lost. Yet we Haven! t given this

matter the attention that we should.

"The relation of diet to intellectual development should be given far more

attention than it has received. Mental confusion and dulness are often the

result of errors in diet." Education, p. 20h.

"The downfall of many a promising youth might be traced to unnatural appe—

tites created by an unwholesome diet." Education, p. 201;.

I could go on repeating many passages here. I have one regarding the

Bible teacher: "Bible teaching will make but a feeble impression upon those

whose mental faculties are benumbed by indulgence of appetite." Counsels on

Health, p. 68. Bible teachers in the school may be making a feeble :Lm'pres.-

en's?“ What is the trouble these folks won't accept spiritual truth? The

answer may be that their minds are benumbed because of wrong food.

When I read these statements they struck me with a tremendous force. I

hope'to use a few of them in another meting of the FallOouncil that is coming

soon, because I believe that the men who are heading our institutions, the

chairmen of the boards, and others need to give more attention to this whole

question.

I have been talking with Drs. Flaiz and McFarland of the Medical Depart-

ment of the General Conference. We have had some discussions on this subject

of a balanced diet in our schools, and they have been after us in the Educa-

tional Department. They have been visiting around and eating in our cafeterias.

I want to say that I always get plenty of food, more than I need in most of

them. But, is a meal of potatoes, macaroni, corn and bread balanced? Is a

little fruit too costly in the mid section of the United States to feed those

students some fruit? Are vegetables so scarce on the coast that we can't give

them any green vegetables.

We ought to have a program of training and internship for young women and

young men. I don't want to leave out the men, for I think that more and more

we are going to have men in our institutions for this type of work.
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At the present it is not a question of getting a balanced diet; it 1% a

question of finding someone to put anything on the table. We just cannot find

individuals. "Oh," you say, "we have a dietetics school." That is good, but

I have marked their graduates off. I don't know whether they would do the work.

Perhaps it is our fault. Perhaps we could correct the situation if we gave the

food service directors more help. I'm talking from the point of view of the

administrator, who has to balance the budget. We have come to a critical sit-

nation.

Just before I left home I had four phone calls from schools that are start-

ing in a week and have nobody there to feed the students. The principals are

desperate and don't know what to do. flhen the Secretary of the General Confer—

ence called up and wanted to know where he could find three matrons that we

could send overseas. I said, "Do you mean now?"

"Yes," he said, "the schools are going to start in a few weeks over there."

I anSwered, "We cannot even find enough to take care of our needs at home.

And I'm not talking about competency; I'm just talking about anybody."

So I think there needs to be a revival. Part of the problem may rest with

those of us who have been in the work for a long time. One of the tragedies

we are facing in this denomination is the large number of people who‘ are stand-

ing in line for certain occupations. They are becoming disappointed, frustrated

and disallusioned youth. Yet we have other fields that are suffering because

it is impossible to find individuals to do the job.

We ought to be giving more attention to the development of those who can

prepare an adequate balanced diet for these growing adOlescent boys and girls,

so that right in the critical time of their lives they don't become emotionally

unstable and break.

I have been reading some reports of tests made on the children in Europe.

One was published in one of those magazines like Colliers or the Ladies' Home

Journal, entitled "Are We and Our Children Getting-"Too Soft?" by Harvey Hen-

derson. One of the things pointed out was that considering the results even

with the shortage of food over there and the abundance of food here, there must

be something lacking in the dietary habits of the American adolescent. We are

finding in America today that our American youth are not physically keeping up

with the European youth. Part of this may be due to the lack of muscular activ-

ity, as over there they all ride bicycles and get exercise. But the watered-

down processed foods in America are failing to give to the youth here what the

youth of some of these more underprivileged countries, where they have to forage

from the garden, are getting.

I say, dear friends, we need a revival somewhere; we need something to take

place among those of you who are doing the job to encourage more to go into this

work. If we don't, we face a denominational tragedy, and I don't know what we

am going to do. We just don't have enough properly qualified individuals. They

are staying out. I could give you some of the reasons that have been given to

me why several quit this year and are not willing to go on longer and serve in

our own institutions. It isn't just because of pay,‘although I do think that

ought to be just as high as we would pay anyone else, but there are some condi-

tions that should be given attention.

We need a greater program of promotion to get some of the best qualified

individuals and those with the best minds to see the importance of and enter

this work. I hope that you will help us, because we are more than abit con-

cerned, and we hope that something will be done so that we can train more and

that we can have some interns in training for this work.



GREEN RICE 15‘

Rice, Brown 1; lbs.

Cheese, Grated 2 lbs.

Margarine, Melted 1%- lbs.

-Onions, Ground 2 lbs.

Parsley, Chopped 12 oz.

Peppers, Green 1 lb. 12 oz.

‘ Eggs 5 cups

Milk l M; qt.

Cream 1 3/h Qt.

Salt 1/3 cup

1. Wash rice. Add water 1% times volume of rice. Cook in

steamer for 30 minutes.

2. Grate cheese, chop onions, parsley, and green peppers.

Add all ingredients to rice.

3. Mix well and pour 1%- gallons of mixture into oile #200 pan.

h. Bake 1%- hours at 14003 F.

5. Serve with mushroom sauce.

6. Serves lOO

GREEN RICE

(Family-size recipe)

Rice, Brown l/hlb.

Cheese, Grated 3/h cup

Margarine, Melted 3 T.

Onions, Ground -% cup

Parsley, Chopped 2 cups

Peppers, Green 1/3 cup

Eggs

Milk 3/h cup

1. Wash and put brown rice in boiling salted water and cook

for 5 minutes.

2. Finish cooking in double boiler or steam in kettle until

almost done.

3. Add all ingredients to rice. Combine well. Place in oiled

baking pan and bake one hour at 375° F.

14. This entree may be served plain or with rich white sauce,

egg gravy, or mushroom sauce.

5. Serves 6
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BLACK BOTTOM PIE

(one pie)

Sugar, Granulated 1 cup

Cornstarch 2 T.

Salt‘ 9: tsp.

Milk, Whole 2 cups

Egg Yolks 3

Gelatin $- cup plain Vega-Jel

Water -2- cup

Vanilla 1 tsp.

Egg Whites 3

Chocolate, Grated 1 square or

3 T. cocoa

1. Cook sugar, cornstarch, salt, milk, and egg yolks in double

boiler. Remove from heat.

2. Dissolve gelatin per instruction, add vanilla, and add to

the first mixture.

3. Divide this mixture in half and add to one, the chocolate or

cocoa. More chocolate may be added if stronger flavor is desired.

h. Cool white mixture, then add beaten egg whites.

5. Let both set in refrigerator until they begin to thicken.

6. Beat each mixture until smooth.

7. Pour chocolate mixture into graham cracker pie shell. Add

white mixture when the chocolate is sufficiently congealed to

support it. Serve with whipped cream and/or grated chocolate.

Refrigerate until served.

GRAHAM CRACKER PIE C RUST

Graham Crackers, Ground Fine 1;- cups

Sugar, Powdered 173 cup .

Butter E1;- cup

Flour 1 tsp.

1. Mix all together with finger tips.

2. Pat mixture firmly into pie pan. Chill.
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BLACK BOTTOM PIE

Sugar 1811bs.

Cornstarch 105— oz.

Salt 3 T.

Milk 1% gallons

Egg Yolks 9 dozen

Gelatin (boxes of 2; pkg. each) 10

or Vega-Jel 1%— gallons

I‘Tater {rvi- quarts

Chocolate, Grated 65 cups

Egg Whites 9 dozen

Vanilla % cup

1. Cook sugar, cornstarch, salt, milk, and egg yolks in double

boiler. Remove from heat.

2. Dissolve gelatin in hot water, add vanilla and add to the

first mixture.

3. Divide this mixture in half and add to one half the grated

chocolate.

h. Cool the white m'mture-mthen add the beaten egg whites. (Do

not beat the egg whites until they are dry.)

5. Let both set in the refrigerator until they begin to thicken.

6. Beat each mixture until smooth.

7. Pour chocolate into graham cracker pie shell, than add white

on top. Serve with whipped cream or/and grated chocolate.

8. Refrigerate until served. ‘lhis recipe must be followed exactly

as written for a satisfactory product.

9. Makes 36 pies-9 3/h inch.

We wish to thank Mr. Clinton Mall, of Walla Walla College, for these

recipes. He has included a family-size recipe for each dish. Take

it home and try it.
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APPENDIX:

TWENTY-FIVE

‘UORKSHOP RECIPES

Prepared at

Blue Mountain Academy

Union College

Walla Walla College

July-August 1958

Prepared for you

from the kitchen of

Walla Walla College Food Service

Clinton A. Wall, Director
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BAKED BEANS

Ingredients
 

Navy'Beans

Molasses

Onions, Chopped fine

Green Peppers, chopped

Brown sugar

Salt

Tomato soup

Tomato paste

159

Egg servings

10 lbs.

qt-

lbs.

lb.

lb.

cup

50-02. can

#10 can#
P
F
J
M
H
F
J
F
J
R
J
F
J

1.'Wash navy beans and soak overnite.

2. Cook beans in water in steamer with salt for one hour.

3. Blend all ingredients.

h. Pour 1% gallons into each oiled "200" pan.

5. Bake at BSOOfor 1% hours.

6. One serving equals h oz.

BANANA BREAD

Ingredients
 

Shortening

Sugar, granulated

Buttermilk, or sour

Flour

Soda

Bananas

Salt

Eggs

1. Cream shortening and sugar.

2. Add eggs and mix until light.

‘1 ans

)4 lbs.

8 lbs.

h cups

8% lbs.

2 oz.

10 %; lbs.

3 oz.

17} Q13.

3. Add alternately sour’mild and sifted dry ingredients.

h. Add mashed bananas.

5. Put 5 pounds of batter per pan. (19 X A X h pan)

6. Bake in greased pan lined with paper at 350°for 1% hours.

7. Cut in 32 per pan loaf.

NOTE: If different size pan is used it should not be filled more

than 2/3 full.
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BANANA FRUIT PUNCH

glngredients
 

Frozen orange juice

Lemonade*

Bananas, ripe (peeled)

Pineapple juice

Water

Ice

é gallons

3 32-02. cans

2 lZ—oz. cans

5 lbs.

1 h6-oz. can

3 gal.

2 tho

* Or 1 cup lemon juice and 3/h lb. sugar

1. Put frozen orange juice 81d lemonade in 5 gal. container.

2. Put bananas in blender, add pineapple juice and blend well.

Add ice.3.

h. Fill container with water.

BLUEBERRY'MUFFINS

Ingredients

Sugar

Shortening

Eggs

Flour

Baking Powder

Salt

Milk

Blueberries, frozen

1. Cream shortening and sugar well.

2. Add eggs and beat until light.

Add alternately flour and milk.

lggtservings

3 lbs.

1 lb. 8 oz.

2 cups

h lbs. 10 oz.

3 oz.

2 T

5 cups

3 lbs.

3.

h. Add floured berries (mixing as little as possible).

5. Put in lined muffin tin using No. 16 scoop.

6. Bake at 375° from 30 to AS minutes.

NOTES: Heat ovens to hSOO as muffins cool them down about 75°

then turn back to 375° after’muffins are in.

Batter will be stiff due to cold berries.
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CHILLED PEACH SALAD

Ingredients

Oranges, peeled and diced

Fruit cocktail

Grapes, Tokay

Bananas

Vanilla

Whipping Cream

Sugar

Peach Halves

1. Drain peach halves and chill.

2. Peel and dice oranges.

lggbservings

2 qts.

l #10 can

2 lbs.

5 lbs.

1 T

2 qts.

12 oz.

100 halves

Chill salad plates.

Drain fruit cocktail and chill.

3. Cut grapes in halves and remove seeds. Slice bananas.

h. Whip cream and add sugar and vanilla.

5. Blend all ingredients except peach halves.

6. Place one peach half hollow side up on bed of lettuce on

chilled salad plate. Place one #20 scoop of filling in

each peach and serve.

CRANBERRY RELISH

Esrwedienie

Cranberries, fresh

Oranges

Apples

Sugar

Salt

199 servings

h lbs.

8 medium

E
’

)4 lbs.

‘3: tsp.

1. Hash cranberries and sort out spoiled ones. Drain.

2. wash and quarter oranges and apples, removing seeds. Do

not peel.

3. Grind all together in food grinder.

h. Blend sugar and salt with other ingredients. Let stand

several hours or over night.

Red food coloring may be added.

Yield: h quarts = 100, 1% oz. servings.

NOTE: This product may be frozen for use when cranberries are

out of season.





1162

CRANBERRY Sl‘IUI-I

 

Ingredients 2_pgn (96 servings)

Raspberry gelatin 6 qts.

Cranberry relish, see recipe 2 qts.

Cottage cheese, small curd % gal.

1.

2.

3.

h.

5.

6.

7.

Mix gelatin according to directions and let set until it begins

to congeal.

Add cranberry relish.

Pour half of the gelatin into 18" x 12" pans.

When partially congeéled sprinkle cottage cheese over gelatin.

Pour remainder of gelatin over the cottage cheese layer.

Return to refrigerator for 6-8 hours.

Out with clean sharp knife 6 x 8.

NOTE: Depth of finished salad should be 1% inches.

EGGPLANT CASSEROLE

lggredients 192 servings

Eggplant 100 slices

Oil 2 cups

Bread crumbs 2 qts.

Eggs, beaten 2 cups

Onions, chopped fine 2 lbs. b462,

Green Peppers, diced 3 lbs.

Cheese, grated 2 lbs. 8 oz.

Tomato soup A 50-02. cans

l. Hash eggplant and slice into % inch slices.

2. Dip into beaten eggs and then in crumbs. Fry on the griddle

at 3500 until brown. Sprinkle with salt.

Braise onions and green peppers to a light brown.

Arrange in oiled "200" pans in layers in the following order:

One layer of eggplant, then onions and peppers, then cheese.

Repeat. Pour the tomato soup over all.

Bake at 350° for twenty minutes.
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FRENCH PAKED POTATOES

 

 

Ingredients 100 servings

Potatoes, medium 100

Bread crumbs 3 qts.

Paprika 6 Tbs.

Salt 7 Tbs.

Garlic Salt 1. Tbs.

1. Sort out uniform size peeled potatoes. (h to 5 oz.)

2. Mix bread crumbs, paprika, salt, and garlic salt together.

3. Dip about 15 potatoes at a time in oil. Place in a small

collander to drain.

h. Roll in crumbs. Place on 18 x 25 bake sheets.

5. Bake in hot over; start on 5000 F. for 30 minutes; then

turn down to 14000 F. for one hour.

GOLDEN DRESSING

 Lazarus .1. ...auart .1. ..allon

Pineapple juice 3/h cup 3 cups

Lemon juice 3/h cup 3 cups

Sugar 8 oz. 2 lbs.

Eggs 1% cups 1 % quarts

1. Beat eggs slightly. Add juices and sugar and blend.

2. Cook in double boiler stirring constantly until thickened.

3. Cool well. Use on fruit salads. Can be mixed in various

preparations with whipped cream.
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GREEN RICE

Ingrggientg

Rice, natural

Cheese, grated

Margarine

Green onions, chopped fine

Parsley, chopped

Green Peppers

Eggs

Milk

Cream

Salt

2164

100 servings

h lbs.

2 lbs.

1% lbs.

2 lbs.

12 oz.

1 lb. 12 oz.

5 cups

1 B/IJ (its.

1 3/h qts.

1/3 CUP

1. wash and cook rice, adding 1% times water, in steamer for 35

minutes.

2. Grate cheese, chop parsley, and green peppers, and onions.

Add to rice.

3. Mix well and pour 1% gallons of mixture into oiled'QOO"pan.

h. Bake 1% hours at hOOO.

5. Serve with mushroom sauce.

HOMINY A LA VIOLET

Ingredienys

Onions, chopped fine

Celery, chopped

Margarine

Salt

Hominy, Golden

Tomatoes

Cheese, cheddar

5 lbs. 8 oz.

h lbs. 8 oz.

1% lbs.

2;-

2

3 #10 cans

l #10 can

1% lbs.

1. Braise onions and celery in margarine.

2. Drain hominy and add.

Add tomatoes and salt. Heat.3.

h. Add grated cheese just before serving. Do not boil.
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PEANUT BUTTER COOKIES

  

Ingredients 300 cookies

Shortening 2 lbs.

Sugar, brown 2 lbs. 8 oz.

Sugar, granulated 2 lbs. 3 oz.

Peanut Butter 2 lbs. 12 oz.

Eggs . 2 cups

Salt 1:}- tsp.

Flour 3 lbs. 12 oz.

1. Cream shortening and sugars. Add peanut butter.

2. Add eggs and beat well.

3. Sift dry ingredients and add to first mixture.

Using 1 level tablespoonful of batter for each cookie, roll into

balls between palms of hands.

Place on oiled bake sheets and press with a fork.

Bake at 375° for 6 to 8 minutes.

Three cookies per serving.

PINEAPPLE COOKIES

 

Ingredients 399 cookies

Shortening 3 lbs.

Sugar, brown 3 lbs.

Sugar, granulated 3 lbs.

Eggs 2 cups

Flour, sifted 6 lbs.

Baking powder 3 oz.

SOda 3 tsp.

Salt 3 tsp.

Crushed Pineapple, drained well2 qts.

Nuts, chopped 1 1/3 lb.

Vanilla or lemon juice h 2/3 tsp.

1. Cream shortening and sugars. Add eggs and beat well.

2. Add dry ingredients, then pineapple, nuts, and flavoring.

3. Drop with #LO scoop onto lightly oiled bake sheet, in rows 5 x 7.

h. Bake at 375° for 15 to 20 minutes. Loosen from bake sheet as

S.

soon as they are taken from oven.

Serve three cookies per serving.

MOTE:'When dropping cookies use two # hO scoops. Alternately dip

them.in hot water.





Ingredients
 

Pastry

Shortening

Flour

Salt

water

Filling

Crushed pineapple

Cornstarch

Hater

Sugar

Salt

Butter

YellOW'coloring

Topping

Macaroon coconut

Eggs, whole

Vanilla

Sugar

Hater

PINEAPPLE SQUARES

Add to pineapple and cook.

.166

g pans

1 lb. h oz.

2 lbs. 8 OZ.

2 T

1% cups

2% gtSo

1 lb. 3 02.

h? qts.

23 lbs.

2 T

131‘

2 tsp.

h lbs.

kg cups

2 T

3 lbs.

2 3/h cups

Line 18"x 2thake sheets with the pie pastry as for pie shells.

Prebake in oven at 350° until slightly brown.

Mix a little water with cornstarch.

Add salt, sugar, butter, and yellow coloring.

Spread pineapple filling on cooled pastry sheets.

Mix macaroon coconut with eggs and vanilla.

Boil sugar and water to soft ball stage (about 238°); then

pour over coconut and eggs and mix well.

Spread the mixture on top of the filling.

Bake until slightly brown-37S° for 15 to 20 minutes.
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PIZZA PIE 167

Ingredients 100 servings

Dough:

Milk 2 cups

Shortening 6 oz.

Sugar h oz.

Yeast 1 oz.

Salt 2 tsp.

Flour 2 lbs. 12 02.

Eggs h

1. Scald milk; add shortening, and cool to lukewarm in cold water.

2. Grease mixing bowl and dough hook before starting the dough.

3. Put flour, sugar, milk, shortening, and eggs into mixing bowl.

h. Crumble yeast into small bowl and add salt. Stir until yeast is

dissolved. Add to mixture and mix at medium speed for three

minutes or until smooth ball of dough forms.

5. Turn into oiled bowl and let rise until double in bulk. Knead down.

Allow to rise again for a short time; then divide into 1 lb. portions.

6. Brush 1 T oil in each pan. Roll dough to fit in 12 x 20 inch counter

pans and let rise.lO-15 minutes.

Filling:

Margarine 12 OZ.

Onions 1 lb. 5 oz.

Burger 3 30-02. cans

vegex 2 oz.

Tomato Paste % #10 can

Tomatoes, broken 1 #10 can

Oregano l T

Garlic Salt T

Salt tsp.

Sage tsp.

Sugar cup

Paprika

Cloves, ground

Lemon Juice

Cheese, grated

Parsley, chopped

Mushrooms, chopped (optional)

1.

cup

l6-oz. canl
-
'

l
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Braise onions, burger in margarine. Add seasonings and mix well.

Add tomato paste and tomatoes. Remove from heat; add Vegex.

Sprinkle 8 oz. of cheese over dough in each pan.

Pour 1 3/h quarts of burger mixture on dough in each pan.

Sprinkle with another 8 oz. of cheese. Sprinkle with % cup mushrooms.

Bake at ASOO for thirty minutes or until dough is done.

‘Cut 6 x h with scissors.‘

Sprinkle with chopped parsley before serving.

NOTE: This may be frozen. It serves well re-heated.
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RICH NOODLE DISH

Ingredients
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100 servings
 

Noodles, egg, medium. h lbs.

Onions 2 lbs.

Eggs, hard boiled 21

Olives, chopped 1 lb.

Mushroom soup 3 50-02. cans

Cheese, Cheddar, grated 1 lb. 12 oz.

Tomato juice 1 #10 can

Bread crumbs 1 lb.

Salt To taste

1. Cook noodles in boiling salted water. Rinse and drain.

2. Braise onions in oil. Boil eggs and slice. Grate cheese.

3. Blend all ingredients except bread crumbs. Place 1% gallons

in each oihxi"200" pan and sprinkle with bread crumbs or potato chips.

Bake at 3250 for one hour.

One serving equals b3 ounces.U
1
?

0

SALAD DRESSIKG

Ingredients
 

Eggs

Salad Oil

Flour

Sugar

Lemon Juice

Salt

Water

Egg coloring

1. Beat eggs, until frothy; add oil slowly.

6 gallons

1 qt.

2 gal. 1 qt.

2 lbs.

l_lb.

% cups or 10 T lemon powder

7% oz.

3 gal.

1% tsp.

Continue to beat in

electric mixer while preparing other ingredients.

2. Mix flour, sugar, salt, and lemon juice.

Cook until thickened.in steam jacket kettle.

minute; turn off and let simmer 3 minutes.

Add to boiling water

Boil only 1

DO NOT OVER-COOK

3. Add second mixture to egg and oil emulsion.

h. Add egg coloring to obtain desired shade.

5. This is a basic formula and may be changed orflavored to best

suit the needs of the consumer.
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SAVORY'GARBANZOS

  

Ingredients 100 servings

Margarine 10 oz.

Onions, diced 1% lb.

Peppers, chopped % lb.

Tomatoes 1 1/3 #10 cans

Garbanzos h #10 cans

l. Braise diced onions and peppers in steam jacket kettle.

2. Break up large pieces of tomato and add to the first mixture.

3. Add drained garbanzos. If too dry add some of the juice.

A. Simmer slowly for 10 minutes.

5. One-half cup equals 1 serving.

SPECIAL SALAD PLATE

 

Ingredients 199 servings

Apples, Red Delicious medium 25

Bananas, medium 50

Peach Halves 50

Pear Halves 50

Grapes, seedless, 1 oz. clusters 8 lbs.

Oranges, medium 50

lettuce

Pineapple slices 2 #10 cans (100 slices)

1. Prepare fruit, drain, chill.

2. Arrange artistically on chilled lettuce-lined 9 inch dinner

plates the following:

Apple--3 slices

Bananas-~%

Peach half-~1

Pear half--l

Grape cluster-~l

Oranges--3 slices

Pineapple--1 slice

3. Garnish with golden dressing and finely chopped almonds or pecans.
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STROGONOFF

Ingredients 100 servings

Onions i 1b.

Mushrooms 2 lb.

Celery 2% 1b.

vege-Burger 25 30-02. cans

Margarine h oz.

Garlic Salt 2&1:

Tomato Soup 3 Sl-oz. cans

Buttermilk 2% qts.

Salt 1 T

Tomatoes % #10 can

Bean Sprouts 1/3 #10 can

1. Sauté mushrooms, celery, onions and burger in.meltcd.margarine.

2. Add tomato soup, buttermilk, tomatoes, bean sprouts and

seasonings.

3. Simmer slowly for 1 hour.

A. Serve % cup on #12 scoop of natural rice.

STUFFED PROTEENA

 

Ingredients 199 servings

Oil 2 cups

Celery, diced fine 1 lb. 8 oz.

Onions, chopped fine 1 1b. 8 oz.

Eggs 1% qts.

Milk, skim. 2 qts.

Bread, dried, cubed 2 gal.

Savorex 9 OZ.

Sage 2 T

Proteena 6 30-02 cans

Salt 2 T

l. Dice celery and onions very fine.

2. Place in kettle with oil and heat. Add savorex and

seasonings. Simmer for 20 minutes.

3. Meanwhile, soak bread cubes and drain offeaxcess water.

A. Mix eggs and milk and add to bread. Combine all ingredients,

except proteena.

5. Slice proteena to get 16 one-halfslices per can.

6. Pour 1 gal. of dressing into each oiled "200" pan and place

the proteena slices evenly standing up with rounded side up.

Arrange to slices per pan. (lb-l2-lh)

7. Bake at 350° for 1 hour, with bottom element 2.1} 193.
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TOMATO CATCHUP

Ingredients

Lemon juice

Whole cloves

Broken stick cinnamon

Celery seed

Ground onion

Sugar

Tomato paste

Salt

Lemon concentrate

171.
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1% cups

10 cups

6 qt.

% cup

1 T

1. Put spices and onion into 1 quart of lemon juice and bring

to boil. Then set aside for about 20 minutes. Drain liquid

from spices.

2. Add other 1% qts. of lemon juice, tomato paste.

3. Add salt and sugar and concentrate.

h. Chill well before serving.

VEGE-BURGER PLATE

 

Ingredients

Lettuce

Cheese 1" x 3%"

Olives

Tomatoes, sliced 2 in diameter

Pickle slices or circles

Potato chips

Burger Buns, Whole Wheat

199 servingg

5 heads

200 slices

300

200

300

3 lbs.

100

1. Slice tomatoes, cut pickle circles; arrange neatly in pans

to chill until serving time. Cut ribbon cheese and separate.

2. Arrange attractively on 9 in. plate: 2 slices of tomato on

lettuce bed, 2 slices of cheese and 3 of pickles; add 3 olives

and % oz. of potato chips.

(See burger recipe)

Leave space for burger bun.

NOTE: Use only good lettuce leaves for plate. Be sure to have

right amount of ingredients before starting.

Arrangement for Speedy Assembly

Lettuce Tomato/Cheese Pickles/Olives Potato Chips Burger Rack
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VEGE-BURGERS

Ingredients

Burger

Eggs

Onions, finely chopped

M.S.G.

Garlic Salt

Soy Sauce

Bread Crumbs

Flour

Salt

1. Chop onions finely.

2 Beat eggs slightly.

3. Blend all ingredients well.

h

and other garnishes as desired.

HEINERS IN BLANKETS

Ingredients

Vege-veiners

Flour

Baking Powder

Salt

hortening

Milk

1. Make biscuit dough.

172

$29. “servings.

7 30-02. cans

% quarts

. Measure with # 16 scoop and fry on griddle at 350°.

5. Serve hot in Whole wheat buns with salad dressing, relish,

199 servings

8 #2% cans

2 lbs. 10 oz.

17:" OZ.

% oz.

11 oz.

3 cups

2. Divide dough and roll to % inch thickness. Cut into

rectangular pieces 3" x 2".

3. wrap eachweiner in one piece of dough. Place in oiled

"zoo" pans and bake 20 minutes at hoe0 F.

b. Serve hot with brown gravy.



BIBLIOGRAPHY

l- 9.9.9.153

Andrews, .7. N. Rise and Pro‘ress of the Seventh-(la

Adventists §;8§%-1§§§i.3afilnreek, Ecfiigan:

fineral Assoc a on o Seventh-day Adventists, 1872.

Baker, Alonzo L. Belief and Work of Seventh-as Adventists.

Mountain View, CalITErnIa: acHIc Press 3 ng

Association, 1938.

Bryan, Nary G. The School Cafeteria. New York: Appleton-

Century Crofts, Inc” I953.

Davis Adelle. Let Q; Eat Right 32 meg rit. New York:

. ’ Hartcourt Brace and ompany, 1 .

Graham, Sylvester. Lectures on the Science 9_f_ Human gr .

New York: Fowler and walls, 1 . -

Haynes, Carlyle B. Seventh-d Adventists, Their work and

Teaching; Washington, D. 5.: Ee'fiew and Herald

Publish! ng Association, 1940.

Holy Bible, King James Version. Oxford, England: Oxford

University Press.

 

Olson, M. E. Ori in and Progress 9: Seventh-day Adventists.

. Washing on, . 5.: e on and floral blisEIng

Association,.1925. ‘

Barrett, 0. S. Diseases of Feed Animals. Nashville,

. Tennessee: Southerfifififsfii'ng Issociation, 1951.

Powell,‘Hcrace B. L L Kellogg.' , 5 Bios;-'afihy . In lewood

. Cliff, New Jersey:. ren ce, a , c., 195 .

Bosten, Lee. _4 Guide 33th. Reli ions 9_f_lmerica. New rel-k:

Simon and SchsterT-Inc., 5955.

Robinson, D. r. Stor 2; our Health nossa e. Nashville,

Tennessee: A outhern-fibff's'fii'fig IssocIation, 1955.

173



174

West, B., and Iced L. Food Service in Institutions.

New York and London: TEE—Eloy and Sons, Inc.,

1955.

White, Arthur‘L. Ellen G. White, A masses or to the

Remnant. Wasfingt-on, .Tm: en .W'fiit'FPubli-

cations, 1956. a

White, Ellen G. Counsels on Diet and Foods. Washington,

. D. 0.: Revlon and HeraITFuFHsEIng Association,

1938 e

..........

B . Publications

Damazo, Paul. 'Perscnnel Training,‘ Food Service Directors.

Prepared by the Seventh-day Adventist Dietetc

Association for the Medical Department of theoGeneral

Conference of Seventh-day Adventists, Washington,

D. 6., 2:8, October, 1956.

Moore, Shirley. 'New Facts and Old Counsel, ' Food Service

irectors. Prepared by the Seventh-day Adventist

etet c Association for theMedical Department of

the General Conference of Seventh-day Adventists,

Washington, D. 0., 5:1, February, 1959.

Wilson, Joyce. *Something New for You,‘ Directors of F__9____cd

Service Bulletin, Medical Department, theraI-Con-

ference of Seventh-day Adventists, Washington, D. 0.,

October, 1954. . -

. Summaries and Tabulations, Academy Closing

Report, Department of Education, General Conference

of Seventh-day Adventists, Takoma Park, Washington,

. Stat__e Bulletin on Careers in California State

Gtvernmeni' CaIITcrniaState Personnel Start,

Decemter 1E1,1959.

' ’ I f I y . The School Health Programamnanual for Seventh-

daz Adventist Schools, Department of lducat on,

nera on erence ct Seventh-day Adventists,

Washington, D. C.

 





175

. Colle e ClosinER crt, Seventh-day Adventist

Colleges of the Nort or can Division, Educational

Department of the General Conference of Seventh-day

Adventists, Washington, D.C ., 1957-1958.

. Principal's Handbook of Administrative Pro-

cedures f__9__r Seventh-da Idventlst Schools, Education-

epartment, Etheral Conference of Seventh-d ay

Adventists, Washington,D . C.

AAAAAA . The lledical Eva elist, “School of Dietetics,"

Special—Reprlnt, anuary, 58.

C . Periodicals

Arrington, L. R. ”Foods of the Bible," Journal of American

Dietetics Association, 55:8, August, I959.

Carson, Gerald, 'Cornflake Crusade," American Heritage,

8:4, June, 1957. ~

Foster, Stuart‘B. 'The College Student Looks at Dietetics,“

J urnalygg Americg Dietetics Association,. 51:7,

July, I .

Glacier, Fern. 'Outlock for Food Service Administrators,"

Journal of herican Dietetics Association. 35:2

iosmaryr1 0

Kirk, Alice J'. , 'Why ThereAre Few Dietitians,‘ Journal of

American Hospital Association. 35:10, May—1m59'?

Letcurneau, Charles U. managementcand Profession of

Dietetics,’ Journal 9__f £11 Dietetic Asaggciaticn,

51: 7. July. I955.

lundel,on a. motion Pictures in Food Service,‘ Journal

American Dietetic Association, 52: 6, Octoter,

o5 .

Robinson, Isola, 'Developing Training Program for Food

Service Directors," Journal of gericananDietetic

Association, 51: 4,.Aprll, I955.

. model Food Programs, In Service Training,"

Estitutions lagazine, 45:5, September, 1959.
 





176

. "More Recruits for Food Service,"Institutions

Magazine, 42: 4, April, 1958. a .

‘ ' ‘Lg. freed Service Scholarshi ,' Institutions

Magazine, 42:12, December, 195 ..

 

 

. "The Challenge of Today," Institutions

Magazine, 45:5, May, 1959. -

D. unpublished Material

Gardner, K. H. "Comparative Study of the Economic and

Professional Status of Food Service Managers Iith

and Iithout Apprentice Training," Unpublished.

Master's thesis, Michigan State University of

Agriculture and Applied Science, 1949.

Lichtenfelt, R. J. "Frustrations in Food Service," From

. a paper presented at a meeting of the Central

Association of College and University Business

Officers, Chicago, August, 1959.

Miller, Grace A. "A Study of the Effectiveness of Academic

Preparation of Recent Home Economics Graduates as

Related to Managerial Responsibilities in the Food

Service Industry," Unpublished Ph.D. thesis, Michigan

sgage University of Agriculture and Applied Science,

1 5 .

Moore, Aimee Nott. ”A Study of the Attitudes of Recent

, Graduates Toward Their Educational Preparation for

‘ the Food Service Administration in Home Economics

and Hotel, Restaurant and Institutional Management

in Various Universities," Unpublished Ph.D. thesis,

Michigan State University of Agriculture and Applied

Science, 1959.

1:. Letters

Danazo, Paul, President, Seventh-day Adventist Dietetic

Association, Los Angeles, California, April 22,1960.

Purdie, Gladyce A., Secretary to E. E. Cossentine, Educa-

tional Department, General Conference of Seventh-

day Adventists, Washington, D. 0., December, 1958.



 



177

Rasmussen, L. R., Secretary, Department of Education,

General Conference of Seventh-day Adventists,

Washington, D. 0., September 4, 1958.

Wall, Clinton A., a... Service Director, Walla Walla

. College, Walla Walla, Washington, October, 1958.

Q
‘
.
"
a

 1
‘
?



ROOM USE ONLY

REST? USE CHLY

  



  MTITIGWNRITAITHT Willi“!WW“
3 1293 ([3046 6902


