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GRACE A, MILLER ABSTRACT
This study was concerned with appraisal of the effec-
tiveness of academic preparation in food service management
tralning programs currently offered 1n the College of Home
Economilcs at Michiligan State Unlversity as related to educa-
tional needs of managers and dietitians 1in the industry.
Graduates (1951-1956) from Michigan State University
curricula evaluated theilr training in relation to the prep-
aration they felt they needed to carry the managerial respon-
sibllities of their Job. Employers representing hospltal,
restaurant, college and university, and school lunch food
services expressed oplnions regarding the adequacy of college
and universlty programs 1n general for meetlng the educational
needs of food service managers and dletitians, The maill-
questlonnalre technlque was used to assemble these data.
Opinions of educators from eight Land Grant colleges
and universities were gathered through personal interview and
written questlionnalre., Informatlon complled concerned thelr
philosophy and attitudes 1n respect to the role, responsibil-
lity, and limitations of programs offered and the development
of skills necessary for future success in the industry. Cur-
ricula and methods of course presentatlion were reviewed,
Survey Instruments were deslgned which were similar in
content but specific for each group surveyed. MaJjor content
of all instruments was based on thirteen skills required for

successful management of any business, as endorsed by the



GRACE A. MILLER ABSTRACT
American Management Assoclation, and technical skills consid-
ered requlsite for professional speclalization 1n dletetics,

In interpreting findings of the study percentage group
response of 25.0% or more was designated as significant
representation of graduate or employer opinion. Items
assessed were ldentlical and percentage response was compared.
Responses of educators were evaluated 1n terms of concensus
of opinion within each institution.

From these data 1t appeared graduates, employers, and
educators agreed educational needs for success 1n food service
management include both technical and managerial skills,
Evaluatlions of all groups reporting reflect unanimity in
respect to 1lnadequacles in the curricula and specific subject
areas which warrant increased coverage and replanning.

Managerial areas in need of addltlonal theory and prac-
tical application are: personnel management, labor regulations,
Insurance, government regulations, and factors of operational
control. Technical areas 1n need of strengthening include:
purchasing of meats, produce, supplies, and equipment; tech-
niques pertalning to hospltal tray service and specialized
catering; and factors which affect the preparation and service
of quallty food.

These findings suggest that meaningful ldentification
of composite strengths and weaknesses of programs can be

profitably gained through subjective evaluation of on-the-job
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values of academlc instruction. Recommendations are gilven
for the study of possible revisions 1n the Michligan State
University tralning programs.

This investigation represents an initlal exploratory
attempt to learn what common ground exists between the prob-
lems of educators and industry and to formulate a logical
approach to problems of curriculum revision. Additional
study of current and projected managerial needs of industry,
employers' concepts of the educators' role and limitations in
training prospective managers and dletitlans, employers' con-
cepts of 1lndustry's responsibility in furthering the profes-
sional development of recent graduates, and opinions of
graduates relative to thelr own academic inadequaciles, needs
to be made before educators can affect major changes in

curricula with an appreclable degree of certainty.
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CHAPTER I

THE PROBLEM

Introduction

During the last thirty years the eating pattern of the
Americén public has forcibly shifted from one in which nearly
all meals were prepared and eaten in the home to the current
pattern in which a considerable number of the famlly's meals
are consumed 1in public eating establlshments. Thils soclol-
oglcal trend has presented an omnipresent and potent challenge
to leaders 1n the food service industry. Whille only moderate
success 1n meeting this challenge has been demonstrated, this
trend has actuated phenomenal growth and development in the
entire 1ndustry.

Concomittant with rapid expansion have come the
inevitable complexities of operation and management exempli-
fled in the demand for an increase 1n the types of food
services offered; greater diversity in the kinds and sizes of
facillitles needed; profitable adaptation of the culinary
skills to large-scale food production and service; the
acquilsition of an adequate supply of qualified labor personnel;
and the formidable need to develop managerial leadership and
operatlional control at varilous levels of responsibllity within
the expanding food service organization.

1



Because they primarily involve the development of
materials and methods of operation, the addition of new types
of food service units and appropriate changes in the estab-
lished types of food services have been relatively easy to
achieve. The attalnment of adequate kinds and sizes of
facilities 1s highly interrelated with the progressive needs
of the types of food services developed. Technologlcal
advances in the 1ndustry have contributed heavily to the
successful solution of this problem. Moreover, it has not
been too difficult to convert small-scale food production
techniques into efficlient large-scale methods of food prep-
aration and service. Here the art of cookling has been coupled
with the sclence of cooking to meet the challenge of quality
operation in quantity production and mass feedlng which has
come with the changes of our way of life.

The procurement of sultably trained labor personnel has
been measurably complicated by the rapid growth of the
industry. In this area the avallable supply of skilled
workers has never been commensurate with the demand. The
development of managerlal leadership has been and continues
to be another of the maJjor concerns of food servicg directors.
Operational changes, resulting from expansion in size as well
as increases in the range of services advanced within the
industry, have depleted the supply of trained managerial per-
sonnel faster than new personnel can achleve competency. The

lack of qualified leaders 1n food service management has



severely hampered the effectliveness of many 1n-service programs
for the training of labor personnel and the development of
administrative talent.l

Colleges and universities, through their professlonal
programs for food servlice management tralning, are continuilng
to play an 1lncreasingly lmportant role in dealing wilth the
problem of identificatlon and development of management poten-
tial for the food service industry. The degree to which the
college and unlversity curricula are effective 1n preparing
students for careers in food service management 1s currently
belng subjected to nation-wide evaluation by educators and by

leaders in the industry.

Statement of the Problem

This thesis 1s concerned with the evaluation of profes-
sional curricula involving food service management training
currently offered in the College of Home Economlics at Michigan
State Unlversity.

Recent graduates (1951-1956) from these curricula,
employers 1n four major areas of food service administration,
and staff members of seven other selected colleges and unlver-
sities who are concerned with the direction of professional

food service management tralning programs were asked to

lWithin the context of this writing the terms manage and
administer and thelr respective derilvatlves are used synon-
ymously to denote ty e of responsiblility rather than level of
authority.



appralse the appllcability of colleglate academlc preparation
to Job performance requirements in the food service industry.
It was anticipated that a composite consideration of these
three points of vlew, each stemming from a different frame of
reference, would serve as a valld basls for the determination
of the speclalized knowledge and skills requisite to the
achlevement of competency in the field. Furthermore, 1t was
expected that a comparison of these responses would elucldate
the relative strengths and weaknesses of the Michigan State
University curricula.

The opinlions of the graduates, employers, and educators
with respect to the effectiveness of food service management
curricula offered at the university level are reported with
implications for curriculum revision which these data would

seem to suggest.

Background and Need for This Study

The cardinal objective of educational 1nstitutions,
irrespective of the level of academlc achievement or specificity
of purpose which they serve, 1s to provide learning experlences
which will enable the student to understand himself; to under-
stand and relate himself effectlvely to the immedlate, the
national, and the world soclety 1in which he lives; and to
assist him in the fullest development of his own potential-
ities.



Michigan State University firmly subscribes to this
over-all obJective and offers a wide varlety of programs of
study deslgned to prepare students for thre professions and
occupatlons of 1life as well as for more effectlive living in
a modern, changing soclety.

At the undergraduate level there are certain kinds of
educational experiences which the University believes should
be common possession of all university students regardless
of thelr vocational goals. These courses are in the broad
areas of communlcatlion skills, natural science, socilal sci-
ence, and humanities. Course work in each of the designated
areas of subJect matter extends through three terms and must
be completed 1n an uninterrupted sequence during the first
two years 1in college. The purpose of this requirement 1is to
strengthen and enrich specilalized training by supporting it
with a broad foundatilion of general education. These kinds of
educational experilences add new dimensions to the 1life of the
technlcally tralned specialist and help him to understand and
appreclate the relationship of hils 1ife and work to the needs
of soclety.

Two principal fields of professional study included in
Michigan State University's instructional offerings are
Institutlon Administration and Foods and Nutrition. The de-
partments of 1nstruction for these areas are located within
the College of Home Economics and offer curricula leading to

the degrees of Bachelor of Sclence and Master of Scilence.



In addition to the requlred general education courses,
undéréraduates who select the College of Home Economlics as the
college 1n which they plan to speclallze are required to take
deslgnated courses which are common to all Home Economics
majors. These courses focus upon the phases of learning which
relate to home and family 1life and include introductory work
in the areas of foods and nutrition, home management and child
development, textiles, clothing, and related art, psychology,
and physical education. This segment of the student's edu-
catlon extends over the four years of study with approximately
one-third of the work completed during the freshman and sopho-
more years. Thus, when the student enters his third year of
study he has broadened hils foundatlon of general education
and has acqulred an over-view of the component parts of the
professional fleld of Home Economics,

Under this plan, training 1n vocational specialization
1s concentrated 1in the third and fourth years of study and the
curricula are supplemented by the student's understanding of
the soclal, bilological, and physical sciences and the humani-
tles--understandings which are baslc to careers in Home Econ-
omics,

Major programs of study which lead to competency in
food service administration are avallable through the
instructional departments of Foods and Nutrition and Insti-
tution Administration. Selectlion of a specific area of

concentration depends upon the type of professional



employment which best fits the student's interests and objec-
tives. The curricula are planned to train students for
managerial posltions in school lunchrooms, college cafeterias
and residence halls, hospltals, restaurants, and industrial
food services. 1In order to minimize duplication of staff
requlrements and laboratory facllities, the instructional
responsibllity for the 1ndividual courses which comprise the
major programs 1in food service management within these two
departments 1s on a reciprocal basis. Instruction in basic
food preparation, meal management, human nutrition, and experi-
mental foods 1s allocated to the department of Foods and
Nutrition, whereas instruction in the areas of quantity food
preparation and service, organlization and management, pur-
chasing procedures, Iinstitution equlipment and maintenance,
and accounting and cost control are the responsibility of the
department of Institution Administration. Course offerings
in appropriate colleges within the University are utilized to
satisfy the basic requirements of the student in the areas of
chemistry, biochemlstry, physiology, microbiology, horticul-
ture, animal husbandry, dalry products, economics, sociology,
and general business procedures.

Graduate students who wish to concentrate 1n the area
of food servlice management are enrolled in the department of
Institution Administration. The programs of study at this
level are extremely flexlble and are individualized to serve

the needs and interests of the student in relation to his



educational background, previous training, work experlence,
and current professional objectives. The graduate student
is strongly encouraged to increase his understandings in
areas of general education as well as to add depth to his
major professlonal interest.

During the past few years the 1nstructional staff of
the Institution Administration Department has become increas-
ingly cognizant of the urgent need for critical analysis and
realistlic evaluation of the total curricula offered in the
food service management tralning programs. In order for
these programs to serve the best interests of the student and
the 1ndustry they must provide educatlional channels for the
acquisition of both the technical skills AND the managerilal
skills which are essential to and compatible with the current
needs of the food service industry.

Successful leaders in the field of administration,
regardless of the milieu of operation, have enumerated the
skills necessary for an effective admlnistrator as follows:

l. Technlical skilll. This involves speclalized knowl-

edge and analytical ability within a given
speclallty and the abllity to use the tools and
techniques of that particular discipline. This
skill 1is indispensable to efficient operation.

2. Human skill. This 1s the ability to work with

others and to bulld cooperative effort within the

team 1n relation to superiors, equals, and



subordinates. Human sklll is essential to
effective administration at every level.

3. Conceptual skill. This skill includes the ability

to see the enterprise as a whole, to recognize
over-all relationships and the significance of
each part to the whole. It 1s the vision and
creativity behind the organlzatlion and 1ts
unifying and coordinating ingredient. As adminis-
trative responsibility lncreases conceptual skill
becomes an increasingly important abllity.

Departmental inquirles concerning on-the-job performance
of graduates from the food service management training programs
at Michligan State have evoked the following evaluative state-
ment from food service administrators. These employers express
the oplnion that the graduates are well-prepared in theoretical
knowledge but are much less effective 1n dealing with the day-
to-day problems of management. Further discusslon with these
operators has revealed the need for educational experilences
which will help students to acqulre broader understandings in
and a deeper appreclation for the techniques of working
effectively with people.

The successful transition of a student from a position of
primarily relying on others for directlion and guldance to a
position of assuming responsibility for the direction and
guldance of others 1s, undoubtedly, one of the most difficult

ad justments the graduate 1s required to make. The establishment
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and maintenance of good personal relationchips between and among
workers and the morale of the group 1itself are the direct respon-
sibilities of every level of management and are, essentially,
potent determinants of efficient and cooperative productiveness
within the operation as a whole.

Because of the restricting factors of time and appropriate
opportunities within the educational setting, training experilences
in thils area are, at best, conducted under limlited and somewhat
artificial conditions. The judgments of employers would seem to em-
phasize the need for educators to find ways of providing more
meaningful training experiences for students in the area of skill-
ful interpersonal relations.

Furthermore, technologlcal advances of this era, particularly
those which contributed to automation and the changes in the
American employment patterns resulting from these developments,
have necesslitated major adjJustments in the structuring of opera-
tional methods and administrative control procedures. Progressive
developments in the nature and quantity of available raw food
materials and improvements 1n the processing and preservation of
food items have required parallel readaptation of the techniques
of food preparation and service for efficient and economical oper-
ation. The extension and development of human talent to support
these changes 1n production methods and control procedures have
made in-service tralning programs imperative. The task of teaching
and retraining workers for competency in these new skills of oper-
ation has become an added function of the managerial staff. Thus,
it would seem that the abllity to educate others has become an

added requisite for success in the field of management.



11

The abilitles required for success 1in food service
management are admittedly diverse and are dally increasing
in complexity. The modern adminlistrator must not only be
concerned with the technlical problems of organization and
of efflciency 1n production but he must be an artist in
human materials as well, Without this latter skill his
effectiveness 1s proportionately reduced if not nullified.

The importance of the abllity of every level of
management to relate positively with the individual worker
has been extensively discussed in the current literature.
Many writers hold to the vlew that administration 1s
essentially a problem in human relations. Other reporters
have felt that thls 1s an l1nadequate concept when viewed
alone, They hold to the theory that administration 1s
neither exclusively "human relations" nor 1s it solely
management technique but rather that these elements are, in
reality, synergetic 1n nature.

It 1s recognized that managerilial trailning at the
university level must keep pace with the needs of industry
in order to be effective in preparing students for careers
in food service. Thils study was undertaken for the purpose
of appraising the programs offered in food service manage-
ment in the College of Home Economics at Michligan State
University in respect to the current administrative needs
of the food service industry. It was hoped that the study

would help to delineate the relative strengths and
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weaknesses of these professional programs and, in addition,
would reveal positive directions for appropriate revision of

the exlisting curricula.

Basic Assumptions of This Study

The following assumptions were considered basic to the

plan selected for this evaluative study:

1. that when opinions are desired from persons in
geographically scattered locations the mail-
questionnalre method 1is moderately rellable as
well as economical.

2. that anonymous responses to printed questilonnaires
tend to be more reallstic than responses which
require personal ldentification.

3. that the adequacy of the university food service
management tralning programs as expressed by
written response to items of the questionnaire,
when consldered in point of view of aggregate
number of responses, wlll provide information
which can be of value for consideration by the
university educator.

4, that the expressed opinions of the majority of
the respondents wlll be typlcal rather than atyplcal.

5. that response to a questionnaire which provides an
opportunity for recent professionally trained grad-

uates to reflect the managerial assignments which
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they are experlencing on the Jjob can be taken to be
an indicator of the types of administrative respon-
sibility delegated to persons participating in first
level food service management.

that response to a questionnaire which provides an
opportunity for the recent graduate to evaluate his
collegiate trailning in relation to the background
and training he needs to perform the managerial
responsibilities of his Job successfully can be used
to determine relative strengths and weaknesses in
the exlstlng unlversity programs.

that response to a questionnalre which provides an
opportunity for the food service operator to eval-
uate colleglate management training as reflected by
the performance of young and relatively 1lnexperienced
personnel can be taken as a meaningful measurement
of the compatibllity of colleglate training with the
managerial needs of the industry.

that personal interviews with directors of other
university food service management programs relative
to the obJjectives and limitations of thelr curricula
will provide information which can be of comparative
value 1n the examination of the Michigan State program.
that response to a written questionnaire which
provides an opportunity for the educator, who is

concerned with the direction of food service
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management training, to define the level of managerial
responsibility which an employer can expect the
average young graduate to assume can be taken as an
indicator of the extent of managerial competency
which can be realistically developed through a uni-

verslty training program.

The Scope and Limitations of This Study

This study attempted to essay the adequacy of Michigan
State University's curricula for training Home Economics stu-
dents in the specialized area of food service management as
revealed 1n response to items of a questionnaire. 1In order
to effect a comprehensive and realistic evaluation, replies
were collected from graduates of the programs, successful
administrators in the industry, and educators responsible for
comparable training programs 1in other colleges and universities,
Data from the graduates and administrators were obtained by
direct-mall questionnaires, and data from the educators were
obtained by a combination of personal interview and a written
questionnaire.

It was recognized that although the printed questionnaire
technique 1s an expedient and economical procedure for gathering
facts, opinions, attitudes, and judgments from individuals,
this method 1s simultaneously vulnerable to the following
limitations:

1. Respondents usually are only a fractional part of
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the group surveyed and may not represent a true
sample., Non-respondents may represent bias and
there 1s a strong possibility that thelr returns,
if they could be obtained, would alter the results.
Respondents to a questionnalre may consclously or
unconscliously modify their replies to establish a
favorable relationship with the investigator.

The questlonnaire method 1s time consuming for the
respondent and he may be careless, 1ndifferent, and
negligent 1n answering the questilons,

The degree of inaccuracy of the data obtained can
not be estimated. Carelessness in reporting and
the difficulty of securing the information requested
favor 1naccuracy in repliles.

Factual questionnaire information is more reliable

than attitudinal or introspective data.

The data in thls study are limited to the extent that

the graduates surveyed 1ncluded only those majoring in the

areas of Foods and Nutritlon and of Institution Administration

who were granted elther a Bachelor of Sclence degree or a

Master of Science degree from 1951-1956. The data is further

restricted in respect to the administrators surveyed. This

group was arbltrarily selected from the 1957 membership lists

of the National Restaurant Association, the American School

Food Service Assoclation, the Association of College and
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University Housing Officers, and from the 1957 list of
Directors of Hospital Internshilp Programs as approved by the
American Dietetlic Association.

Seven colleges and universities were selected for the
third part of thils study: Iowa State Col.iege, New York State
College of Home Economics at Cornell University, Ohlo State
University, Pennsylvania State University, Purdue University,
the Unlversity of Illinois at Urbana, and the University of
Wisconsin. Thils portion of the data 1s limited to the degree
that all instltutions visited are members of the Associlation
of Land Grant Colleges and Universities; are of comparable
size 1n respect to enrollment; and offer well-established
programs in food service management training leading to the

Bachelor's degree or the Master's degree.

The Hypotheses

In formulating hypotheses for this study the investigator

was motivated by the following considerations:

1. that 1f the educator has knowledge of the managerial
responsibilitlies recent graduates are actually
experlencing on the Job, he 1s better prepared to
determine the subject-matter content and training
experlences needed in the curricula.

2. that knowledge of the views of graduates of the
programs and employers in the field regarding the

technical and managerial skills required for success
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in the food service industry can be meaningful to
the educator concerned with curriculum revision.

3. that conferences wilth educators who have comparable
goals can broaden the views of Michligan State
University educators and encourage exploration of
alternate methods of program instruction.

The hypotheses are as follows:

1. Although the frame of reference of graduates,
employers, and educators will be distinctly differ-
ent, there will tend to be subject-matter areas and
types of training experiences of common importance
to each group of respondents,

2. In assessing the effectiveness of college and
university academlc programs as related to the
educational needs for managerial success 1n the
industry, each respondent will tend to be influ-
enced by his personal status, his professional
aspirations, and the intrinsic responsibilities,
pressures, and limitations of his present position
in the field.

3. Persons from all groups responding to the question-
naire will be more likely to delineate the weaknesses
than the strengths of the university tralning program.

4, The evaluations of graduates, employers, and educators,

when comparatively considered, will provide purposeful
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direction for the revision of the food service
management training programs at Michigan State

University.

Importance of This Study

In planning and directing college and university aca-
demlic programs desligned to prepare students for future
managerlal positions in the food service 1industry, educators
face the problem of continuously adapting the curricula to
keep pace with the requirements for success in the industry.

A basic requisite for determining suitable changes in curricla
is the need for discriminating evaluation of the relevance

of the current programs to the progressive operational

changes within the industry.

Chief among human resources to help in the study of this
problem are the people involved in the industry and educators
who are groping for solutions to many of the same problems.
Through the use of the questionnaire and personal interviews
the wrilter has secured information from these sources. This
study reflects some of the opilnions of these people; it
attempts an evaluatlon of what common ground exlists between
the problems of the educator and of industry; and it endeavors
to derive implications for possible solutions to the problem
of curriculum revision as indicated by these data.

Though this study may produce only a limited portilon of

the desired answers, the writer sees 1t as of significant
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value to the Michigan State Unlversity educators concerned with
revision of the food service management training programs.
Moreover, since the study explores an area of great interest

to directors of similar programs 1n other colleges and
universities, it may have value in stimulating further research

in an area that warrants study and attentilon.



CHAPTER II

REVIEW OF LITERATURE

Responslbilities of Higher Education

In a democratic society leaders in education (2, 15, 19)
believe that higher education should encompass both general
and specialized academlic experiences. A general education
does not necessarlly prepare one to meet the economic demands
of 1life efficlently, whereas a totally specialized education
fosters a narrow perspective which 1s incompatible with the
prevallling accepted purposes of education.

The Educational Policies Commission (7) has pointed out
that general and liberal educatlon constitute the essential
core of programs of higher education. General and liberal
education are concelved as enlarged opportunity for those
experiences by which students galn further insights 1nto the
nature of man and his environment. 1In addition to gaining
the competences required for living in a modern soclety the
student should grow as an individual, realizing hils capacities
to their utmost.

The Commission further advocates that general education
should not be 1isolated from the whole of education but rather

that a part of each college year be devoted to general

20
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education extending through the years of graduate or profes-
sional school. By such planning, specialized education may
itself contribute to general education and general education
contribute more effectively to speclallized interests.

According to the Educational Policlies Commission each suc-
cesslve decade has witnessed a significant increase in the number
of occupations which look to higher education for theilr trained
personnel. The demand for speclalized education seems certailn
to increase rather than decrease and, in addition, all special-
ists need to be even more firmly grounded in an adequate general
education. Institutions of higher education should reappraise
many of thelr established speciallst programs because changes in
certaln occupations have out-dated many programs which once edu-
cated well for them. By recognizing the baslic essentials of edu-
cation for specialized occupation, it may be feaslble to improve
speclalized education and at the same time to provide related
prerequisite general education more adequately. To thils end,
1t 1s often desirable for universities to cooperate with indus-
tries 1n order to transfer some speclalist training to the job.

In discussing the increased urgency of a creative edu-
cation Melby and Reeves (13) stated that it is in furthering
creativity that freedom and democracy have thelr greatest
promise for mankind. When we visualize the meaning and
potentiality of creative education, when we consider the
demands of an automated industry and the challenges of the

international scene, we are forced to take a look at
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vocational competence. Preparation in skills may (beyond

the purpose of general education) be a waste of time, of

time that 1s needed for the general education of the individ-
ual in creative directions. Industry will increasingly train
its own workers., However, Industry has a right to expect
that those who have had the benefit of education can think
stralght, that thelir attitudes are soclally desirable and
vocatlionally productive, and that they have originality,

inventiveness, good Jjudgment, and resourcefulness.

Responsibilities of Industry to Educatlion

In January 1952 a Special Education Subcommittee, con-
sisting of six industrialists from the Educational Advisory
Committee and six educators from the Educational Advisory
Council of the National Assocliatlion of Manufacturers, was
appolnted to focus attention on areas of agreement between
educators and industrialists which would serve as a basis for
better understanding and more effective cooperation between
these two groups. In "A Statement Concerning Education in
America" (18), which resulted from these deliberations, four
basic responsibilities of Industry to Education are described
as follows:

1. The responsibility of Industry for more active

participation in the preparation of young people
who enter industrial employment has increased each

year. A complex industrial soclety, a multiplicity

bl
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of Jjobs, the increasingly urgent need for 1intelli-
gent citizenship, leave no alternative. Industry
is a natural co-partner 1n the education of
tomorrow's full-time adult workers.

Industrial progress results in occupational
changes; 1ndividuals differ in their abilities and
desires; and no single laboratory or single training
program will meet the needs of the nation's indus-
trialized society. Since industry and business
ultimately employ large numbers of young people it
1s profitable from the standpoint of Industry and
society to equip them with the kind of education
which willl prepare them adequately for thelr careers
and thelr civic responsibilities. Industrialists
and businessmen can help by cooperating with Edu-
cation in practical arts courses and vocational and
technical courses which are gilven in the regular
school programs.,

Education and Industry must go further than
merely preparing individuals to enter employment.
After people are employed 1t must be possible for
them to work for promotion and advancement and edu-
cators and industrialists, working together, should
provide opportunities for continulng educatlion.
Industry has an obligation to be intelligently aware

of what educators are dolng and trylng to do; to
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have a viewpolnt, based on factual information,
regarding the educational goals and practices of
institutions of learning; and to make that viewpoint
known for the benefit and encouragement of everybody
concerned.

An obvious complementary auty is to gilve educators
better and more attractive opportunities to get ac-
qualinted with Industry. The unfamiliarity of edu-
cators with what industrialists are doing and are
trying to do 1s as great as Industry's unawareness
of Education's problems, objectives, and accomplish-
ments. It is imperative that American industry should
have both the enlightened criticism and confident
moral support of Education. If the appraisal of
Industry by Education 1s to be based on sound knowl-
edge, actual observation, and shared experience,
Industry must maintain a continuous open house to
Education and make its hospitality evident and secure.

Closely related to the purposeful "looking-in" on
one group by the other, but meeting additional and
different needs, are Jjoint conferences where Edu-
cation and Industry meet on grounds of common
interest. While both educators and industrialilsts
should take the initiative in these ventures, the
fact remains that there certainly 1is a responsibility

on the part of Industry to promote conferences where
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both Industry and Education can gain through mutual
asslistance through an exchange of ideas, 1nformation,
or opilnions.

Industry has responsibility to Education for moral
and spiritual backing against destructive criticism
and unwarranted attack. It 1s the duty of those in
Industry to take a firm stand for judicial consilder-
ation of documented charges against specific individ-
uals., It 1s also a duty of industrialists to step 1n
on their own inltiative and exert maximum influence
to restore tolerance and common sense whenever

storms appear which consist primarily of sound and
fury.

Industry's obligation to Educatlion for the preser-
vation of America's social and economic structure

1s in 1tself economic; 1t involves filnanclal support.
Industry must face and accept 1ts responsibility
through contributions by indlvidual industrialists

to the current operating funds of a private college,
leadership in assuring adequate tax money from com-
munity or state to maintain good public schools and
public institutions of higher learning, and all the
varlations of responsibilities between these two
extremes. Adequate flnancial support must be
provided to keep public and private schools--

elementary, secondary, and colleglate--improving in
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quality and expanding in size at least as fast as the
population they serve. It 1s encumbent on Industry
to exercise leadership in finding ways to provide

this support, now and for many years to come.

The Role of the Faculty

Much has been written on the role of the faculty in
institutions of higher learning. The Educatlional Policies Com-
mission (7), in a treatise on higher education, has stated that
no matter what may be its materlal resources and programs, a
college or university cannot rise above the level of 1ts facul-
ties. A faculty 1s more than a collection of individuals; it
is composed of speciallists, no one of whom 1s competent to
give students the whole or even any large segment of thelr
higher education. The educational effectlveness of the faculty
of a college or unlversity rests as much upon harmonization of
all the segments of academic 1life as upon the individual
speclalized flelds of knowledge. The faculty member must be
both a speclalist 1n a fleld of learning and a participant in
the total patterning of the curriculum which provides a setting
for his speciality.

Faculty members share the tasks of teaching and of
research, Whlle relatively few can devote most of thelr time
to research, all should be able to devote some time to inquiry
and investigation which, in turn, vitalizes the teacher and

makes him something more than a condult for routine knowledge.
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In addition, the faculty member has an obligation to partici-
pate in the cooperative planning of the academic curricula,
the creating of a college environment favorable to learning,
and services as expert beyond hls college or unlversity, as
well as direct instruction within a particular fileld.

In discussing the role of the faculty member Hardee (10)
stated that the rightful role of the faculty member as friend
and confident of the student requires the performance of func-
tions more far-reaching than those of an enrollment officer
and reglstration clerk, While it 1s recognized that the
faculty member 1s not necessarily a trained speclalist in
helping individuals to make wlse cholces or solve personal
problems, he must, to a limited degree, participate in and
contribute to the over-all counseling program of the school.
In this role the faculty member serves as an adult friend of
the student, he aids in the 1identification of students who
need help of a speclallized nature by referring them to the
proper person or offlce, and he shares informatlion about a
particulaﬁ-student with proféssional counselors who are able
to assist the student 1n resolving a problem.

On the same theme Shepard (17) believes the role of the
faculty adviser to be that of coordinator of all behavioral

data pertaining to the counselee and hils progress.
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Baslc Principles 1n Curriculum Development
and Evaluation

According to Orem (14) a curriculum is a detailed pat-
tern or blueprint for education used to help selected persons
become "something" which they are not, but which they can and
deslre to be. Educatlon does not proceed wilthout special,
directed effort on the part of the person who desires the
education, nor does education proceed without help from other
persons. A curriculum detalls how thls help can be given most
effectively. The teacher 1s a leader, a gulde, a demonstrator,
and assistant to the one who learns. A curriculum 1s a guide
both to the student 1n learning and to the teacher in teaching.
The writings of Tyler (20), Dressel (6), and Davis (4) lend
uniflied support to this theory.

Orem further stated that an effective curriculum sets
forth explicltly the areas of learning and defines the extent
and depth of educatlonal achlievement within each area. The
learning experlences selected as requisite for and equal to
the student's achlevement of the educational results of the
curriculum are the bricks and mortar of the curriculum. The
arrangement of learning experiences in relationship one to
another results in a particular form or pattern. They are
ldentified and selected 1n light of the ‘educational results
desired, and arranged according to the nature of the learning
experlences of the curriculum and the manner in which learning

takes place within the individual.
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Tyler (20) has developed a rationale which he believes
is basic to the educator in viewing an instructional program
as a functioning instrument of education. He raises four
fundamental questions which he believes must be answered in
developing any curriculum and plan of instruction.

1. What educational purposes should the school seek
to attain?

2. What educational experiences can be provided that
are likely to attain these purposes?

3. How can these educational experiences be effec-
tively organized?

4, How can we determine whether these purposes are
beling attalned?

Other leaders in the field (6, 9, 14) concur with
Tyler (20) in stating that the educational objectives of the
school are more effectively determined when deliberate con-
sideration is given to the interests and needs of the learner
as viewed by the learner; the everchanging conditions of con-
temporary 1life outslide of the school; the attitudes, capabili-
tles, and capaclties of the avallable instructional staff;
and the limitations inherent in the organizational framework
of the particular institution.

Dressel (6) has pointed out that the components of a
curriculum are essentially three in number. One of these
Involves the material of instruction: subject matter or
content, books, fllms, and other equipment available for use

by the teacher and student. The second component includes
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the methods of instruction such as lecture, discussion, labor-
atory, individual projects, et cetera. The third 1s composed
of the learning actlvities of the student which may vary from
passlve absorption of lmpressions from the teacher and text

to mental and physical participation in the planning, the
carrying out, and the interpreting of projects and experiments.
These 1nterrelated components'of the curriculum--materials,
methods, and student activities--make up the educational
experiences by means of which we hope to achleve the agreed-
upon educatlonal objectives.

In developlng a plan for instructional activities from
the necessarily general statement of obJectives for the insti-
tution as a whole, Davis (4) stated that it becomes essential
to divide the task among the units of the institution and
that each college, department, and/br division 1s responsible
for formulating its own set of objectives in general conformity
Wwith the institutional statement. The college statements are
naturally more speclfic than the institutional one, and can
be directed toward the particular profession for which the
College 1s preparing youth.

Davlis also emphasized that curriculum committees are
most successful when they look beyond the campus to the pro-
fession for which its graduates are being prepared.

In attempting to put objectives 1into course offerings

Davis strongly recommended that careful examination be made
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of all course offerings to see that they are designed to con-
tribute to the objectives. It is essential that the depart-
ment be ruthless 1in deleting courses, or parts of them, which
are of honored tradition, the result of vested interests of
some Instructor, or merely copled from some other institutions,
IF they do not make a worthwhile contribution to the attain-
ment of the agreed-upon objectlves. It is Important also,
Davis continued, that the department be continuously alert

to add courses as special needs arise within the framework of
the objectives, and equally alert to discard them when the
need passes.

In an outllne of the 1lmplications of the fleld of
endeavor on curriculum design Orem (14) has emphasized that
In curriculum development it 1s necessary to select those
experlences for Inclusion 1n the curriculum equal to the
learning experilences essential for the accomplishment of the
desired educational result. The fileld of endeavor to which
the curriculum 1s directed influences the selection of
tralning experiences 1in two ways. It determines the subject
matter of the learning experiences as well as the stage where
learning about a speclfic subject is to begin and to end, and
the extent and depth of learning in each stage. The stages
of learning as expressed by Orem include the stage of devel-
oping awareness, the stage of intellectual utilization, and
the stage of utilization of knowledge in problem-solving and

practical action.
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The need to evaluate as realistically as we can the
effects of educatlonal programs 1s prominently recorded
throughout the llterary contributions of persons dedicated to
the instruction of others.

The process of evaluation, as defined by Tyler (20), and
firmly substantiated by other leaders in the fileld (4, 6, 14),
1s the process of determining to what extent the educational
objectives are actually being realized by the program of cur-
riculum and instruction. Since educational objectives are
essentlally changes in human beings, that 1s, the objectives
almed at are to produce certain desirable changes in the be-
havior patterns of the student, then evaluation 1s the process
for determlining the degree to which these changes in behavior
are actually taking place.

In support of this conception of evaluation Tyler
stated that an educational evaluation involves at least two
appralsals--one taking place 1n the early part of the educa-
tional program and the other at some later point so that the
change may be measured. He further suggested that 1t is not
enough to have only two appraisals 1n makling an educational
evaluation because some of the objectives almed at may be
temporarlly acquired during the program and then be rapidly
dissipated or forgotten. Hence, schools and colleges are
making follow-up studles of thelr graduates 1n order to get

further evidence as to the permanence of the learnings which
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may have been acquired during the time these young people were

in school.

The writings of Dressel (6) firmly substantiate

Tyler's views in respect to techniques of and adequacy in the

appraisal of educational achlevement.

The theory of evaluation guiding the efforts of the

faculty and students has been most precisely stated by Tyler

(21). He points to six purposes of evaluation. These include:

1.

to make a periodic check on the effectiveness of the
program

to valldate the hypotheses upon which the curriculum
operates

to provide information baslic to effective guldance
of individual students

to provide a certain psychological security to the
staff, the students, and the parents

to provide a sound basis for public relations

to help both faculty and students clarify their
purposes and see more concretely the dlrections in
which they are moving.

Evaluative Status of Academic Training
for Food Service Management

The literature contalins reports of relatively few studies

in which the effectiveness of college or university home econ-

oMl cs food service management tralning curricula as related to

POs t _graduate professional job requirements and performance
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has been consldered. Although, on the surface, the situation
appears to reflect apathy on the part of educators, further
exploration of the lliterature reveals the intense and common
concern of educators and food service administrators for the
apparent 1lnabllity of graduates to make efficilent application
of thelr formal academic training in coping with managerial
problems lnherent in food service operation. Educators and
employers have been slow to reallze that, in essence, the prob-
lem 1s one of mutual rather than of independent concern; that
Joint study and evaluation of theilr respective roles, respon-
Sibilities, and limitations in the professional development
of the young aspirant may lead to increased understanding and
apprecliation of the reciprocal needs of Education and of
Industry; and that through cooperative efforts procedures may
emerge which wlll foster integrated transference of formallzed
learning to professional performance and continued growth.

In 1953 Galster (8) studied the relationship between the
€ducation and training of a student majoring in Institution
Management and the actual duties of dietitians. Based on
the se findings Galster defined and proposed 161 criteria to
be considered in planning and evaluating the professional or
SPecialized aspects of institution management curricula. The
Crlteria developed represent an integration of research

findings, reports of experiences, and oplinions of leaders in

the proression.
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Although these criterla were developed primarily as a
gulde for evaluating some aspects of the professional curric-
ulum, Galster acknowledged that many qualities desirable or
essentlial to the dietitian are developed in j;hat part of the
curriculum designed to provide a general education and prep-
aration for homemaking. Galster further stated that, in view
of the many additions constantly being suggested for the
college curriculum to fortify further the general and profes-
Slonal preparation of the student, educators must continually
make decisions 1n regard to the relative importance of various
areas of learning and there must be a definltion of obJjectlves
in regard to the general and specialized aspects of the cur-
riculum. In addition, with these criteria for a basis, 1t
Should be possible to develop further the most appropriate
institution management curricula on the undergraduate and post-
graduate levels.,

Daza (5) studied the relationship of the instructional
units in the required courses in Institutlion Management at
Cornell University to the professional duties of hospital
dietitians. The professional work units of nine selected
hospitals were analyzed and compared wlth the Unlversity
instructional units. From these findings Daza concluded that
the academlc instructional units were inadequate in the areas

°f menu planning; food purchasing; the supervisory functions

°F food production involving the 1nstruction of employees,
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human relations, and personnel management; personnel adminis-
tration; methods of effective teaching; record keeping;
production cost and control; and public relations.

Augustine, et al. (1) reported that a review of recom-
mendations for the development of institution management cur-
ricula revealed the need for a broad general educatlion combined
with speclalized education, including the areas of physical
and blological sclences, education, foods and nutrition, and
institution management.

Recognition of the need for evaluation of home economics
curricula in higher education has been evidenced by the Ameri-
can Home Economics Assoclation, the Amerilican Dietetic Associla-
tion, and individual institutions.

The American Home Economics Association has developed
material which 1s being used in colleges and universities to
evaluate the curricula in home economics wlith particular
emphasis on the core curricula (2). In this publication it
is recognized that the technical and sclentific education and
training stressed in the past 1s still important, but that
increased attentlon should be given to the problems of working
with people and the discharging of one's responsibilities as
a professional person.

In 1943-44 a committee of the Professional Education
Section of the American Dletetlic Assoclation studled the con-

tent of many college courses offered for the preparation of
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students for careers in dletetics and developed obJjectives to
be used as standards for Jjudging courses 1in institution manage-
ment. These objectives were used at a workshop at the 1944
Annual Meeting of the Assoclation for discussion of desirable
class experiences and evaluation methods of presenting these
experliences. These objectives were subsequently reported in
a 1944 Journal of the Association (3). 1In 1951-52 a progress
report of an on-goilng study of the curricula of the diletetic
internships was published (16). Within the last ten years,
further evidence of the concerns of the membership of the
American Dietetic Assoclation related to the study of the edu-
cational needs of prospective dietitlans may be found in nearly
every lssue of the Associlation's Journal. For the most part,
these publications contaln segmentary reports of a continuous
study related to the evaluation of students' and diletetic
Interns' educational needs.

In a more current communication Hunscher (12) presented
a conclse summary of the status of the Associlation's efforts
In studylng thls 1ssue. In thls regard Hunscher commented
that much time and effort have been expended by members of the
American Dietetic Association in the evaluation of the student's
and intern's educational needs and that 1t seemed that this must
be a continuous process in order to keep abreast with develop-
ments and current trends. She further indicated that a com-

mlttee of the Assoclation 1s continuing the study of the
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breadth of responsibilities involved in the dietetic profes-
sion and the academlic needs as they relate to these respon-
sibilities. This committee, 1n reviewing college and univer-
sity catalogues, noted a wide latitude 1n the prescribed
courses for speciflc majors wlithin educational institutions
and many courses for differences in degree requirements and
prerequisites 1in the various colleges and universities. As

a result, Hunscher stated that it 1s desirable to look for a
common set of princliples, as well as variations, which are in
practice for courses comprising the majors and meeting college
and unlversity graduatlon requirements. Such a study is
currently 1n progress.

The literature reflects little in the way of curriculum
studles within the colleges and universities. However, per-
sonal interviews conducted by this reporter at seven Land
Grant colleges and unlversities revealed that such studiles
are 1n progress at each of the institutlons visited. Staff
members at each institution are deeply concerned with the
appllicablility of thelr course offerings to current educational
needs for managerlal success 1in the food industry and they are
diligently searching for guidance in and methods for effecting
Improvements in thelr respective curricula.

In attempting to find a meaningful approach to the
study of strengthening a course in hospital food service

management that would in turn prepare students better to meet
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the requirements for dietetic internship Hartt (11) gathered
opinions and suggestions from head dietitians of hospltals
offering approved dietetic internships and dietitians i1n
charge of approved administrative internships. The suggestions
for curricula improvement offered by the respondents covered
a broad scope and appeared to fall in two general classifi-
cations: management practices and professional requirements
for management. Under the first classification were included
records and accounting; scientiflc management methods; person-
nel management; quantity cookery; selectlion, care, and repailr
of equipment; and food purchasing. The second classification
included suggestions for emphasizing professional attitudes;
need for preparation in educational methods; personal appear-
ance and grooming; individual personality differences; and
pre-graduation experience.

Leaders in the field of general business and industry
as well as professlional administrators in all areas of food
service operation have contributed liberally to the litera-
ture in the area of organization and management. These con-
tributions, however, primarily describe, analyze, and empha-
slze the 1inadequaciles of managerial methods, materials, and
personnel wilithin the food service 1ndustry as they are
affected by the rapld growth of the industry, technological
advances 1in food production and service, and the shortage of

qualified managerial leadership. Although the inadequacies
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cited by industry appear to provide implications for educators
who are charged with the responsibility of curriculum improve-
ment at the college or university level, the discussions which
are reported in the literature are chiefly directed toward the

problems and needs of in-service training programs.



CHAPTER III

METHOD OF INVESTIGATION

The Instruments of Measurement

In determining the effectiveness of food service manage-
ment tralilnling programs offered 1n the College of Home Economics
at Michigan State University, as related to the educational
needs for managerial success in the food service industry,
the first problem was that of developing a sultable 1Instrument
of measurement. It was considered desirable to evaluate aca-
demic preparation from three different but complementary view-
points--that of the graduate, that of the food service admin-
istrator, and that of the educator.

Because of the broad geographical distribution of the
me@bers of the graduate and administrative groups, the logical
and economical method of securling the information was through
the direct-mall questionnaire. Although the educators were
interviewed personally by the investigator, for the purpose
of expeaiency, part of the data from this group was also
obtalned by means of a written questionnaire.

The development of a single Instrument for these three
frames of reference was considered neither feasible nor appro-
priate. As a result, it was necessary to design several
Instruments which were similar in content but specific for

41
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the group surveyed. The major content of all instruments was
based on thirteen skills required for the successful manage-
ment of any busliness, as endorsed by the American Management
Association,l and the technical skills considered requisite
for professional speclalization in the fleld of dietetics. It
was the judgment of the instructional staff in the Institution
Administration Department that, in order for thils investigation
to be meaningful, the academic curricula must be evaluated in
terms of both the technical and the managerial skills. The
elements in each category, as listed below, were accepted as
appropriate criteria for the purposes of thils study.
Skills of Management
1. Forecasting

a. Interpreting data
b. Evaluating information and sources

2. Planning
a. Setting objectives, procedures, and responsi-
billitiles

3. Organizing
a. Determining, dividing, assigning responsibi-
lities and authority
b. Establlshing chain of command
c. Determining span of control
d. Other guliding principles

4, Selecting staff

5. Selecting equipment, materials, facilitles

1L. A, Appley, Lectures on Management, Unit No. 1 (New
York: American Management Association, IQS&), p. 92.
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6. Establishing and maintaining controls

7. Reviewing and appraising
a. Appraising individuals
b. Appraising operatibns

8. Establishing rewards and incentives

9. Communicating
a. Expressing oneself orally and in writing
b. Conducting interviews
c. Conducting conferences and meetings
d. Teaching
e. Securing participation

10. Organizing one's own work

11. Mental facility

12. Making decisions

13. Commanding
a. Supervlising and developling others
b. Coordinating and integrating

c. Morale building
d. Disciplining

Technical Skills of Food Service Operation

1. Menu planning

2. Purchasing
a. Food
b. Supplies
c. Equipment

3. Food preparation
a. Small quantity
b. Large quantity
c. Factors affecting quality
4, Types of food service
5. Maintenance
a. Physlcal plant
b. Equipment
In the construction of the questionnaire items a con-

certed effort was made to select phraseology which would relate
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the broad implications of the skills of management to specific
applicatlion in the food service industry. The technical skills
required for specialization in the fleld of dletetics needed no
adaptation. The larger portion of the items in the instruments
designed for the graduate and the administrative groups assumed
the form of a check list, whereas the remaining items required
free-responses., These open-form ltems were used to elicit
certaln types of information which could not be easily secured
through the check list system. Since the personal interview
technique provided an additional means of acquiring related
information from the educators, the closed-form questionnailre
was consldered adequate for the type of data requested from
this group. Inasmuch as the requested responses from all
groups were attitudinal in nature, a rating scale was included
wWilth each questionnaire to induce the respondent to reply in
terms of degree of effectiveness rather than by dichotomous
asSsessment.

The plan of investigation was divided into four sections
and , within the context of this report, will hereafter be
referred to as Parts A, B, C, and D of the study. The partic-
Ular objective(s) of the questionnaire(s) involved in each

Part of the investigation are stated below.

Part A: Prepared for Graduates
This questionnaire was directed to the 1951-1956 grad-

Uates and was designed to acquire data éoncerning the managerial
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responsibilities which these graduates were actually experi-
encing on the job. Graduates who were not employed in the
food service industry at the time of the survey were asked to
respond with reference to thelr last food service position.

A personal data sheet was also included in this malling.
The information requested concerred tne type and operational
pattern of the food service organization in which the graduate
was employed, the title of the position held, the length of
employment in this position, the size of the food service
administrative staff, and an enumeration of previous food
service positions held since receiving the Bachelor's degree.
In addition, the respondent was asxked to give a general opinion
Of how useful his college training and exrerience had been in
Preparing him for the performarce of the managerial and tech-
Nnical aspects of his job, and to indicate his personal satis-

ffaction with the position.

Part B: Prepared for Graduates

Graduates who had exnhibited interest in Part A of the
Study were sent a follow-up questionnaire. In this inquiry
the respondent was asked to consider his over-all academic
Program at Michigan State University and to rate an extensive
1list of subject areas according to the way 1n which he believed
Study in these areas fulfilled his needs for assuming the re-
SPonsibilities of his position., The subject areas presented
for consideration were developed from the broad categories of

OPerational methods and practices, skills of communication,
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and technical skills., Open-response questions gave opportunity
for the graduate to indicate other subject areas which he wished
had been included 1n hils program of study as well as areas

which were part of hils university program but have proved of
little value to him in his work, The 1lnstrument was constructed
to encourage the evaluation of total knowledge acqulred rather
than specific course coverage.

Respondents not currently employed in the food service
industry were asked to indicate the reason(s) for leaving the
field. Persons who were employed 1in a field alllied with the
food service 1ndustry, but not specifically food service oper-
ation, were asked to designate the area in which they were

employed.

Part C: Prepared for Employers

This 1nquiry was addressed to administrators 1in the areas
of hospital food service, college and unlversity food service,
school lunch operation, and restaurant operation. These respond-
ents were asked to assess the effectiveness of college and
unlversity academic programs 1n meeting the educational needs
of food service managers and dletitlans for managerial respon-
sibillities in the food service 1ndustry. It was hoped that the
responses might reveal areas in which the course content 1s
over-emphasized as well as areas which are not adequately

covered or have been omiltted entirely.
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The closed-response questionnalre items presented to éhis
group were identical with those used for the graduate group in
Part B of this investigation, The open-response 1tems encouraged
the administrator to include further comments or suggestions
concerning the content of the curricula and to list any areas

which, in his opinion, had been omitted from the questionnaire.

Part D: Prepared for Educators

The writer vislited seven Land Grant colleges and univer-
sities to secure information for this segment of the study.
At each of these 1nstitutions interviews were conducted with
Instructional staff concerned wlth the development and direc-
tion of food service management training programs. Through
these contacts the interviewer attempted to familiarize herself
with the phllosophy and the attitudes of each institution con-
perning.(l) the role, the responsibility, and the limitations
of the academic program 1n preparing students for careers in
food service management; (2) the degree of development of the
skills and practices necessary for future success in the indus-
try; (3) the curricula offered in food service management; and
(4) methods and materials conducive to effective course presen-
tation at the college and university level,

An outline was developed for use by the ' interviewer in
order to facllitate orderly collection of the data for com-
parison between institutlions., 1In addltion, a printed question-

naire was prepared for the educators in which they were
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requested to designate the level of managerial responsibility
an employer could expect the average graduate of thelr four-
year program to assume during the first year of employment.
The l1tems listed in this instrument duplicated those presented
to the graduates in Part A of the study.

The initial form of each instrument and the accompanying
cover letter were subject to evaluation by the chalrman of the
investigator's doctoral committee and by the head and one addi-
tional faculty member of the Instltution Adminlistration Depart-
ment. These revliewers were asked to examlne these materials in
respect to appropriateness of content, clarity of statement,
and general structure. Changes were made 1n the lnstruments
on the basis of these critlclisms. Each revised instrument had
the approval of these valuators before it was used 1in the
survey.

For Parts A, B, and C each mailing envelope included the
questionnaire, a cover letter explaining the intent of the
enclosed questlonnaire, and a stamped, addressed return-
envelope. Approximately four weeks after the initial mailing
a follow-up letter, duplicate questionnaire, and stamped,
addressed return-envelope were sent to all non-respondents,

The questionnaire used 1n Part D was personally distri-
buted to the educators by the lnvestigator. These replies

were returned by mall at the convenlience of the educator,
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Reproductions of the instruments, cover letters, and
follow-up letters used in this study are presented in the

Appendix pages 161 through 197.

The Samples

Part A: Graduates--Initial Sample

All students who completed thelr major work in the De-
partment of Foods and Nutrition or in the Department of
Institution Administration and who were granted either the
degree of Bachelor of Sclence or Master of Sclence 1n Home
Economics during the period of 1951-1956 were selected for
this portion of the study. The total number of graduates in
this sample was 193. A detalled description of the composi-
tion of the group surveyed 1n respect to department of major
study, degree earned, and year of graduation 1s presented 1in

Table 17, the Appendix page 198,

Part B: Graduates--Second Sample
The sample for this portion of the investigation included
all graduates who had expressed interest in the study by re-
sponding to the questionnaire used in Part A, The sample con-
sisted of 118 persons and the composition of this group is

reported in Table 18, the Appendix page 198,

Part C: Employers
For this part of the study the sample was arbltrarily

selected frommembership 1ists of professional arganizations
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which reflect a common interest in food service operation.
The persons selected represented four major fields of food
service--hospital food service, restaurant operation, college
and university food service, and school lunch operation,
Selection was made on the basls of the relatlive number
of persons professionally employed 1n each field and, in addi-
tion, a concerted effort was made to secure nation-wlde repre-
sentation within each fileld. The sample included 83 hospital
food service operators, 108 restaurant operators, 38 college
and university food service operators, and 38 school lunch
operators, The total number of persons surveyed was 267, The
geographical distribution of the sample selected from each

fileld 1is summarized in Table 19, the Appendix page 199.

Part D: Educators

Seven Land Grant colleges and unlversities, with total
enrollments comparable to that of Michlgan State University
(15,006 to 20,000) and offering well-established food service
management curricula, were selected for this portion of the
study. This selectlon was further limited by the travel time
and funds avallable to the 1nvestligator. The institutions
visited were: Iowa State College, the New York State College
of Home Economics at Cornell University, Ohlo State University,
Pennsylvania State University, Purdue University, the Univer-

S1lty of Illinols at Urbana, and the University of Wisconsin,
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The number of interviews conducted was limlted to the
size and availability of the instructlonal staff involved in

food service management training at each 1lnstitution.

The Procedure for Analyslis of the Data

Compositively considered, data gathered for thils study
included facts, opinions, attitudes, and judgments of individ-
uals relative to the same general question but viewed from
-three distinctly different polnts of view. After careful con-
sideration of various types of statistical designs avallable
for analysis of research data, a statistical consultant veri-
fied the conclusion of the investigator that no single type of
analysls seemed applicable to all segments of the study. As
a result, each part of the study was evaluated separately and,
where appropriate, findings from various sections were com-
paratively considered.

In Part A responses for 1tems which appeared on the
personal data sheet were tabulated 1n respect to major area
of study, total, and per cent of total for the graduates
reporting. Responses which denoted the degree to which each
item was an actual functlon of the graduate's Job were
recorded in terms of per cent group participation for each of
the five categories presented for consideration,

In Part B and Part C responses were tabulated in respect
to percentage group response of graduates and of employers,

respectively, for each of the six categories presented for
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consideration. Percentage group response of 25.0% or more was
deslignated as significant representation of graduate or of
employer opinion. Because the 1ltems presented for assessment
in Part B and 1n Part C were identlical, 1ltemlized percentage
comparison of these data was made.

In Part D the information compiled through the personal
interviews and the wrlitten questionnalre was evaluated 1n
terms of the concensus of opinion‘of educators within each

Institution.



CHAPTER IV

ANALYSIS OF THE SURVEY DATA

Part A: Report of the Job Responslibllities
of Graduates

One hundred and nlnety-three questilonnaires were mailed
to the 1951-1956 graduates of the departments of Foods and
Nutrition and of Institution Administration. A detailled
description of the composition of the sample selected for
this part of the study, 1n respect to year of graduation,
degree earned, and major area of study 1s shown in Table 17,
page 198, the Appendix.

The percentage of participation obtained from each de-
partment of major study and for the group as a whole 1is

indicated in the following table.

TABLE 1
PART A: RESPONSE OF GRADUATES TO QUESTIONNAIRE

Completed Re turned No

Dep2§tment Initial Rﬁturns Not Answered Response
Major Study  Mailing No.T %° No. % No. %
Foods and

Nutrition 128 73 57.0 34 26.6 21 16.4
Institution

Administra-

tion .65 4s 69,2 8 12.3 12 18,5

Total 193 118 61.1 42 21.8 33 17.1

INumber of questionnailres, 2Per cent of initial mailing.

53
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In the cover letter for this malling persons not cur-
rently employed in the food service industry were asked to
respond with reference to thelr last food service position.

Of those persons who returned unanswered questionnaires a

few indicated that because of marriage they had never worked
professionally but the majorlty offered no reason for their
non-participation, Whether the refusal of graduates to parti-
clpate 1n the study may be attributed to unfavorable blas
and/or indifference remains a matter of conjecture.

The total number of persons reportingin Part A of this
study was 118 or 61.1% of the group contacted. Of this number
73 persons (61,9%) had selected the Department of Foods and
Nutrition for their major area of study and 45 persons (38.1%)
had completed theilr major work in the Department of Institution

Administration.

The Personal Data Sheet

Food service management programs at the university level
are designed to prepare the graduate for a wide choice of
positions within the food service industry. Knowledge of the
composition of the group reporting in respect to types of food
service operation represented, general operational patterns of
these organlzations, titles of positions held by graduates,
length of employment in the position reported, total profes-

slonal work experience, and general attitudes pertaining to
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personal ability and Job satisfaction was secured through
the personal data sheet,

Responses to each questionnalre item, tabulated in
respect to area of major study,l total, and per cent of
total, are presented below and appéar in the same sequence
used in the instrument, page 162, the Appendix.

A summarization of the predominant employment charac-
teristics of the group particlipating in this phase of the

study appears on page 62.

1. TYPES OF FOOD SERVICE OPERATION REPRESENTED

Type of Operation F &N I.A. Total Total
Hospiltal u7 10 57 46.3
College Residence Hall 10 11 21 17.1
Restaurant 0 9 9 T3
Commercial Cafeteria 2 5 T 5.7
School Lunch (Public) Y 3 7 5.7
Private Club 1 4 5 4,1
College Union 1 2 3 2.4
Armed Services 0 2 2 1.6
Industrial (in-plant

feeding) 0 2 2 1.6
Department Store 1 1 2 1.6
Soda Fountain and Grill 1 1 2 1.6
Private School 1 0 1 0.8
No Response 5 0 5 4,1

TOTAL 73 50 123%  99.9

a
Some persons reported responsibility for more than a

single type of food service; hence the number of food
services represented exceeds the number of respondents,

lThe abbreviations F & N and I.A. are used to designate
the major areas of Foods and Nutrition and of Institution
Administration, respectively.
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2. DAYS PER WEEK OPERATION IS OPEN FOR SERVICE

Days Open F &N I.A. Total Total
Less than 5 0 0 0 0.0
5 7 4 11 9.3

6 2 12 14 11.9

7 63 29 92 78.0

No Response 1 0 1 0.8
TOTAL 73 45 118 100,0

3a. TYPES OF MEALS OFFERED IN OPERATION

% Involved

Types F &N I.A. Total 1n Service
Breakfast 58 35 93 78.8
Coffee Breaks 24 14 38 32.2
Luncheon 66 43 109 92.4
Dinner 62 37 99 83.9
Mid-evening Snacks 27 9 36 30.5
Continuous Service 5 5 10 8.5
Special Catering 32 18 40 33.9
Tea Service 1 1 2 1.7

Night Meals 2 3 5 4,2



57

3b. FREQUENCY OF MEAL SERVICE

Type of Service . Patterns of

1 2 3 45 6 7 8 9 10 11 12 13 14
Breakfast X X X X X X X X X X X X X X
Coffee Breaks X X X X X
Luncheon X X X X X X X X X X X X X b d
Dinner X X X X X X X X ¥ X X X X X

Mid-evening

Snacks X X X X X
Continuous
Service X X X
Speclal Catering X X X X X
Tea Service X X
Night Meals : X
FREQUENCY
REPORTED
F & N -- 70% 16 5 4 5 1 1 0 1 O 6 0 2 6 8
I.A. -- 45 8 9 0 3 2 0 1 1 1 3 1 1 2 1
TOTAL 115 2414 4 8 3 1 1 2 1 9 1 3 8 9

* No response = 3
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PATTERNS AS REPORTED BY GRADUATES

Meal Service

15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30
X X X X X
X X X X X X X X
b X X b b X X X X b'd b'e b'd X
X X bl b X X X X
X X X

X X X X

X X X X X b X
X X
0 1 1 1 0 0 0 0 3 1 2 2 o) 1 1 2
1 0 0 0] 1 1 1 1 2 0 0] 2 1 1 1 O
1 1 1 1 1 1 1 1 5 1 2 4 1 2 2 2
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TITLE OF POSITION HELD BY GRADUATE

Title

Therapeutic Dietitian

Food Supervisor

Dietetic Intern

Assistant Dietitian

Cafeteria Manager

Dietitian

Administrative Assistant
Dietitian

Assistant Manager

Staff Dietitian

Dietitian in Charge

Food Service Manager

Pantry Supervisor

Director of Resldence
and Food Service

Ward Diletitian

Service Dietitian

Administrative Dietitian

Dietitian Manager

Food Service Officer

Assistant Lunchroom
Manager

Production Manager

Home Service Advisor

Night Dietitlan

Contact Dietitian

Assistant Chief Dietilitian

Kitchen Supervisor

Kitchen Manager

Catering Manager

Assistant Catering Manager

Director of Nutrition and
Dietary Services

Dietitian and Chief of
Food Service Branch

Assistant Executilve
Director

Assistant Food Editor

Laboratory Techniclan

TOTAL

59

F &N

1

1

HHFO O O OO0O0OO0OO0OFOMOO OHMMMNO HOoOMMMHE oo &

'~
w

I.A. Total Total
1 15 12.7
8 15 12.7
0 11 9.3
2 10 8.5
3 8 6.8
0 6 5.1
2 6 5.1
3 4 3.4
1 3 2.5
1 3 2.5
3 3 2.5
2 3 2.5
3 3 2.5
0 2 1.7
0 2 1.7
0 2 1.7
1 2 1.7
2 2 1.7
2 2 1.7
2 2 1.7
0 2 Y.7
1 1 0.8
0 1 0.8
1 1 0.8
1 1 0.8
1 1 0.8
1 1 0.8
1 1 0.8
1 1 0.8
1 1 0.8
1 1 0.8
0 1 0.8
0 1 0.8

45 118 99.3
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5. LENGTH OF EMPLOYMENT IN THIS POSITION

Employment F

Less than 6 months
More than 6 months but
less than 2 years

2 to 3 years
More than 3 years
No Response

TOTAL

6. POSITION REPORTED IS FIRST FOOD SERVICE POSITION

Response

Yes
No
No Response

TOTAL

F&N

& N I.A. Total
8 5 13

54 18 72
6 12 18

4 10 14
1 0 1

73 45 118

& N T.A. Total
45 20 65
26 25 51

2 0 2
73 45 118

Total

11.0

61.0
15.3
11.9

0.8

100.0

7. NUMBER OF FOOD SERVICE POSITIONS HELD SINCE RECEIVING

BACHELOR DEGREE

No.of Positions F &N I.A. Total
1 45 20 65

2 18 8 26

3 7 6 13

4 1 7 8

6 0 3 3

9 0 1 1

No Response 2 0 2
TOTAL 73 45 118

8. NUMBER OF OTHER PROFESSIONALLY TRAINED FOOD SERVICE

PERSONNEL IN THE DEPARTMENT

No. of Persons F &N I.A. Total
None 10 8 18

1 6 6 12

2 to 4 19 12 31

5 or more 37 19 56

No Response 1 0 1
TOTAL 73 45 118

%

Total



9. TYPE OF SHIFT WORKED

61

MANAGERIAL ASPECTS OF POSITION

Very well

Well enough
Often uncertain
Feel 1lnadequate
No Response

TOTAL

%

Total Total
81 68.6

4 3.4

32 27.1

1 0.8
118 99.9
Total Total
2 1-7

71 60,2
30 25.4
14 11.9

1 0.8
118 100.0

%
Total Total
46 39.0
53 44,9
12 10.2

6 5.1

1 0.8
118 100.0

Shift F &N I.A.
Straight 51 30
Split 3 1
Some of each 18 14
No Response 1 0
TOTAL 73 45
10. NUMBER OF WORK HOURS PER WEEK
Hours F &N I.A.
Less than 40 1 1
40 51 20
41 to 48 17 13
Over 48 3 11
No Response 1 0
TOTAL 73 45
11. ADEQUACY OF DEFINITION OF MANAGERIAL RESPONSIBILITIES
OF POSITION BY EMPLOYER
F &N I.A.
Very well 27 19
Fairly well 34 19
Poorly 8 4
Not at all 3 3
No Response 1 0
TOTAL 73 45
12, DEGREE OF QUALIFICATION FELT BY RESPONDENT FOR HANDLING

%

F &N I.A. Total Total
15 17 32 27.1
43 22 65 55.1
14 6 20 17.0

0 0 0 0.0

1 0 1 0.8

73 45 118 100.0
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13. DEGREE OF QUALIFICATION FELT BY RESPONDENT FOR PERFORMING
TECHNICAL SKILLS OF POSITION

F &N I.A. Total Total

Very well 35 21 56 47.5
Well enough 31 20 51 43,2
Often uncertain 7 4 11 9.3
Feel 1inadequate 0 0 0] 0.0

TOTAL 73 45 118 100.0

14, PERSONAL SATISFACTION WITH POSITION

%

F &N I.A. Total Total

Like it very much 38 21 59 50.0
Like 1t moderately

well 30 21 51 43,2

Just another job 4 1 5 4,2

Dislike it 1 2 3 2.5

Dislike it very much 0 0 0 0.0

TOTAL 73 45 118 99.9

Predominant Employment Characteristics of the Group Surveyed

The total number of graduates participating in Part A
of the'study was 118, Of this group approximately two-thirds
were graduates of the Department of Foods and Nutrition and
one-third were graduates of the Department of Institution
Administration,

Although the greatest total representation was in the
area of hosplital food service, examlnation of employment fre-
quency in respect to major fleld of study revealed that Foods
and Nutrition graduates were predominately employed in
hospital food service whereas Institution Administration grad-

uate representation encompassed a greater diversity of food
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services with nearly equal representation in the areas of
hospltal, college residence hall, and restaurant food services,
Since the number of types of food service reported exceeded

the number of persons reporting it should be noted that some
persons were responsible for more than a single type of food
service within the organization.

Seventy-eight per cent of the respondents were employed
in organizations which operate seven days per week while 11.9%
and 9.3% were employed in businesses which operate six and
five days per week, respectively.

In respect to the types of meals served within the
organization thirty different patterns of meal service were
represented. Within the limitatlions of these data 1t is
evlident that the meal service pattern of breakfast, luncheon,
and dinner was the most prevalent., Other meal patterns with
relatively high frequency for this group offered additional
service 1n special catering, mid-evening snacks, or coffee
breaks or some combination of these,

A variety of thirty-three titles of positions were re-
ported. The degree of managerial responsibllity denoted by
title 1s not clearly ascertalined because of the absence of
standardization of titles within the industry. These data
merely enumerate some of the Jjob possibilities open to grad-

uates of food service management training programs.
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In respect to length of employment in the position
reported the major portion (61.0%) of the gracuates may se
described as having held positions more than 6 months hut less
than 2 years. The next highest percentage of responden: -
(15.3%) indicated employment of 2 to 3 years. Only 11.9%
reported employment of more than 3 years.

It 1s recognized that length of employment may be
affected by two leadlng factors. Women comprise the major
portion of the enrollment 1n the departments of Foods and
Nutrition and of Institutlion Adminlstration within the Colliege
of Home Economlics at Michigan State University. Many work a
year or two after graduatlion but soon marry and leave the
field. Although some persons return to prcfessional positions
when thelr chlldren have reached school age, the sample selested
for this study was not extensive enough to include those re-
turning to the fileld. In addition, students who complete
graduate study in food service management do not often return
td their former positions, Thus, length of employment must be
established on a new basls,

The range of number of food service positions held by
the 'graduate since recelving the Bachelpr degree extends from
1 to 9. Over half (55.1%) of the respopdents indicated that
this was their first food service position; 22.0% stated that
this was thelr second food service posifion; and the rsmaining

21,1% teported experience in 3 to 9 positions,
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These data further reveal that size of professional food
service staff varied between organizations. The largest per-
centage of graduates reporting (47.5%) worked in departments
employing 5 or more dietitians; 26.3% in departments of 2 to
4 dietitians; 10.2% worked with only one other dietitian; and
15.3% worked alone,

In respect to the type of shift worked, the majority of
respondents reported straight shift assignments while 27.1%
reported work assignments entalling a combination of straight
and split shifts. A very few persons (3.4%) reported assign-
ments which were entirely of the split shift plan.

A high proportion of the graduates felt that theilr
managerial responsibllities had been well-defined by their
employers whereas 10.2% of the respondents felt that their job
responsibilities had been poorly delineated. Six persons
(5.1%) reported that their managerial responsibilities had
never been outlined by thelr employers.

Attitudes of respondents in respect to feelings of per-
sonal adequacy for performing the managerlal and technical
aspects of thelr positions showed that most of the graduates
felt either very well or well enough qualified to handle their
responsibilities., Of those who reported feelings of uncer-
tainty 17.0% felt deficient in managerial competency while
9.3% felt inadequate in the perfarmance of the technical

skills required for thelr positions. Respondents in general
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expressed satlsfaction with their positions in the 1lndustry.
Only 6.7% expressed feelings of indifference or dislike for
thelr work.
Managerial Responsibilities Reported
by Graduates

The instrument developed for this phase of the study
attempted to ascertain the degree to which graduates were
participating in the managerilal tasks of thelr operations.
The questlonnalre items were based on the skills of manage-
ment described in Chapter III, "Method of Investigation",
page 41, and were tallored to relate specifically to food
service operation. In checking the questionnaire the grad-
uate was asked to designate the category which denoted the
degree to which each item was an actual function of his job;
The categories presented for conslderation were: ALWAYS,
FREQUENTLY, OCCASIONALLY, SELDOM, and NEVER., The instru-
ment used appears on pages 164 to 166, the Appendix.

In Interpreting these findings the investigator believes
that four predominant characteristics of the group reporting
may affect the degree of participation in managerial tasks
indicated by these data. A major portion of the group repre-
sented the area of hospital food service; had been employed
less than two years; worked in departments employing five or
more dietitians; and, on the basis of having earned only the
Bachelor degree, were relgtively young and professionally

immature.
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Varying percentages of the degree of participation for
each item were secured as 1ndicated in Table 2. Percentages
are based on a total of 118 graduates reporting. Because
.various persons falled to respond to all items, a column has
been included to show the per cent of NO RESPONSE for each
item.

Managerial tasks 1in which graduates participated the
least, as revealed by these data, are listed below. In each
case the combined percentage of the SELDOM and NEVER responses
approximates or exceeds 50% of the group reporting. The coding
for these 1tems 1s 1ldentical with those used in Table 2.

II. PLANNING:

ce JOb specificatlions--staff
f. Speclal diets

III. DECIDING:
d. Staff time schedules

V. SELECTING PERSONNEL:
a. Intervliewing professional applicants
b. Hiring professional staff
c. Interviewlng employee applicants
d. Hiring labor personnel

VI. SELECTING EQUIPMENT:
a. For 1increasing efficiency
b. For replacement
c. For dlscard

VII. ESTABLISHING AND MAINTAINING CONTROL OF':
f. DOperational expense versus lncome

VIII. APPRAISING:
a. Professional staff performance
c. Professional Jjob specifications

IX, COMMUNICATING:
a., Orienting professional staff
t. On-the-job training of professional staff
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IX., COMMUNICATING:--Continued
e. Disciplining professional staff
g. Dismissing professional staff
h. Dismissing employees
1. Handling grievances of professional staff
k. Conducting interviews
1. Conducting staff meetings
m. Conducting employee meetings
n. Developing manuals of policy and procedure
o. Teachling groups outside the immediate organization

It 1is recognized that most of the managerial tasks enu-
merated above are usually relegated to adminlistrative person-
nel who, because of thelr more extensive experience 1n the
field and position on the staff, possess a higher level of
authority within the organization. Meager participation of
graduates in these areas of management may be partially if not
wholly attributed to lower professional status within the ad-
ministrative staff of the organization.

The data for all other managerial tasks listed in the
questionnalre, as indicated by the percentage participation
in the categories ALWAYS, FREQUENTLY, and OCCASIONALLY, sub-
stantiate the fact that these dutles are commonly a part of
the graduate's beglinning responsibllities., However, differ-
ences 1n the degree of the graduates' participation in these
duties may be attributable to variations within the group
surveyed 1in respect to type and size of operation in which
the graduate 1s employed, organlzational structure of the
administrative staff, and personal and professional maturity.

The final sectlion of thlis questionnalre was an open-

response 1tem in which the respondent was asked to list any

managerial responsibilities which he had experienced that
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had not been covered in the inquiry. Only a few of the
graduates responded to this item and the information secured
1s presented in Table 3., These responses were chiefly from
graduates who had earned both the Bachelor degree and the
Master's degree and, therefore, tend to reflect managerial
tasks normally allocated to persons possessing more experi-

ence 1n the field.

Part B: Report of the Graduates

The sample for this part of the study consisted of
the 118 graduates who, by responding to the questionnaire
used in Part A, had signifiled interest in the study. A
detalled description of the composition of the group, in
respect to year of graduation, degree earned, and major
area of study 1s shown 1n Table 18, page 198, the Appendix.

The percentage of participation in Part B, expressed
in terms of department of major study and of the group as
a whole is indicated in Table 4.

As in Part A of the study, persons not currently em-
ployed in the food service industry were asked to respond
with reference to thelr last food service position.
Indlviduals who did not wish to particlpate in thils portion
of the study were asked to return the unaswered form in the
accompanylng stamped-addressed envelope.

The number of graduates reporting in Part B was 98

or 83.1% of the total mailing. Of this number 61 persons
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TABLE 3

FREQUENCY OF MANAGERIAL TASKS EXPERIENCED BY

GRADUATES BUT NOT COVERED IN

THE QUESTIONNAIRE

Managerial Task Always Frequently
Preparing reports and correspondence 2 2
Food costlng and portlon control 1 2
Liguor control and beverage costs 1
Checking trays and cashlering 1
Teaching:
Patients 3 1
Dietetic 1nterns 1 1
Professional personnel--doctors,
nurses, etc. 1 1
College classes 1n quantlity food
preparation 1
Developling and preparing tralning ailds
for employees and patients 1
Coordinating personnel:
Liaison between hospital staff and
food service staff 1
Doctor--food service dept.--patient
relationships 2
Patlent relationships 1
Intra- and interdepartmental problems 1
Supplylng technical asslstance to
other hospitals 1
Dealing with labor unlon policies 1
Public relatlons:
Developing satlsfactory public
relatlions 1 1
Handling grlevances of the general
public 1
Representing the firm in handling
of security measures 1
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TABLE 3--Continued

————

Managerial Task Always Frequently

——
e ———

Research: :
Time and motion studies 1
Assist medical staff in nutrition
research studies 1

Keeping self and staff up-to-date
on current research in foods and
in nutrition 1

v

TABLE 4
PART B; RESPONSE OF GRADUATES TO QUESTIONNAIRE

- = - — - -]
Completed Returned No
Depaggment Initial Returns Not Answered Response
Major Study Mailing No.l %° No. % No. %
Food and _
Nutrition 73 61 83.6 5 6.9 T 9.6
Institution
Administra-
tion 45 37 82.2 1 2.2 7 15,6
TOTAL 118 98 83.1 6 5.1 14 11.9

lNumber of questionnailres.

2Per cent of initial malling.
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(62.2%) had completed their major work in the Department of
Foods and Nutrition and 37 persons (37.8%) were graduates
from the Department of Institution Administration. The pre-
dominant employment characteristics of the group were nearly
identical with those of the respondents in Part A of the
study.

In this inquiry the respondent was asked to consider
his over-all academic program at Michigan State University
and to rate an extensive 1list of subject areas according to
the way in which he belleved study 1n these areas fulfilled
hls needs for assuming the responsibilities of his position
in the food service industry. Tne areas presented for con-
sideration by the graduates were developed from the broad
categories of operational methods and practices, skills of
communication, and technical skills considered basic to suc-
cessful food service management. In the closed-response
portion of the questionnaire the respondent was asked to use
the scale provided to assess each item. The scale denoted
s1x degrees of effectliveness: MORE THAN NECESSARY, ADEQUATE,
INSUFFICIENT, NO VALUE, NO COVERAGE (NOT ESSENTIAL), and
COVERAGE WOULD BE DESIRABLE. In addition, the questionnaire
included four open-response questions designed to acquire
information concerning the effectiveness of subject areas
which may have been omitted from this inquiry and to ascertain

reasons why some of the graduates were not employed in food
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service operation at the time of the survey. The instrument
used 1n Part B appears on pages 170 to 173, the Appendix.

Per cent response of graduates to the closed-form ques-
tionnaire 1items 1s shown in Table 5. Percentages are based
on a total of 98 graduates reporting. A column has been
included to record the per cent of NO RESPONSE for each item
listed.

Responses to the open-form questions were comparatively
few in number., These data are summarized in respect to fre-
quency of mention by graduates in each major area of study
and for the group as a whole. Findings relative to subject

areas not covered in the questlonnalre but which respondents

wish had been included in their academic programs are shown
in Table 6. Subject areas that were a part of their study
programs but which graduates reported of little value to them
in thelr professional work are indicated in Table 7. Table 8
summarizes findings 1n respect to reasons gilven by grad-
uates for not being employed in food service operation at the
time of the survey. Poslitions held by graduates in filelds
allied with the food service industry, but not specifically
food service operation, are reported in Table 9. Comments
and suggestions, contributed by the graduates, relevant to
the effectliveness of the food service management training
programs at Michigan State University are presented verbatim,

pages 86 to 90.
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TABLE 6

SUBJECT AREAS NOT COVERED IN THE QUESTIONNAIRE
WHICH GRADUATES WISH HAD BEEN INCLUDED IN THE

. ACADEMIC PROGRAM ’
— ___
Frequency of Mention
Sub ject Area F &N I.A. Total
Cash register operation 1 1l
Flower arrangement 1 1
Food Chemistry 1 2 3
Methods of financing research
in colleges 1 1
Methods of teaching 1 1
Methods of tralning people 1 1
Problems of the family 1 1
Practical phase of diet therapy 1 1

Required summer experilence 1in
food service operation 1 1 2

TOTAL 5 4 12
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TABLE 7

SUBJECT AREAS INCLUDED IN ACADEMIC PROGRAMS THAT ARE
REPORTED TO BE OF LITTLE VALUE TO RESPONDENTS IN
THEIR PROFESSIONAL POSITIONS

Frequency of Mention

Subject Area F &N I.A. Total
Advanced chemistry courses 1 1
Advanced mathematics courses 1 1
Anthropology 1 1
Bacteriology 1 1

Chemistry courses given in
Chemlstry Department

Chlld care and development

Clothling courses

Dairy courses glven in
Agriculture Department

Economics

Educational psychology

History of Home Economics

Home Management courses

Home Management House

Hotel Architecture

Hotel Drawing

Household Physics 1

Physical Education

Soclology 1

Statlstics 1 1

Textlles 1

-
S 1 VR
=+

N e
HFOHFFRFFEFDFDD -

n
@

TOTAL 12 16
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TABLE 8

REASONS FOR GRADUATES NOT BEING EMPLOYED IN FOOD
SERVICE OPERATION AT THE TIME OF THE SURVEY

Frequency of Mention

F &N I.A.

Major  Major 1otal

Reason

Am now a full-time homemaker 18

Work I am now dolng pays better 2

Work I am now dolng has better
hours

Dislike food service work

No food service Job available
in community

Never intended to follow
profession

Like teachilng better

Working on advanced degree

Present Jjob more glamorous and
satisfying

25
5

o MY W Ll
o NoN®) o nw w
= PP W WiE

’.—l

TOTAL 31 16 L7

TABLE 9

EMPLOYMENT OF GRADUATES IN FIELDS ALLIED WITH THE
FOOD SERVICE INDUSTRY BUT NOT SPECIFICALLY
FOOD SERVICE OPERATION

Frequency of Mention
F &N I.A.

Field of Employment Ma jor Ma jor Total
Administration 1 0 1
Club Manager 0 1 1
Extension Specilalist 0 2 2
Food Editor 1 0] 1
Food Research 0] 1 1
Frozen Cooked Food Processing 0 1 1
Home Demonstration Agent 0 1 1
Home Economics Consultant 1 0 1
Home Service Work 2 1 3
Nutrition Research 1 0 1
Public Health Nutrition 1 0 1
Teaching 5 0 5

TOTAL 12 T 19
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Comments and Suggestions from Foods
and Nutrition Graduates

"Personnel Relations with Subordinates:

This 1s an area the student in food service should be
better acquainted with. The callber of personnel, in
hospltal food service at any rate, seems completely to baffle
the student. ©She often has had little experience 1n dealing
with people of low intelligence and has no understanding of
the techniques and understanding that they require."

"I find that courses should over-stress the ability to get
along wlith people whether they are your superiors or sub-
ordinates. Half the battle 1s won 1f you can get people to
work 'with' you and want to cooperate."

"Classes can convey principles but 1t takes practical experi-
ence before one can develop good Jjudgment, evaluate accurately,
and solve problems satisfactorily."

"I'm sure that many of the items on the questionnaire for
which I checked 'Coverage Would Be Desirable' were actually
covered 1n one of my classes, but I certainly didn't retailn
the information, probably thinking at the time that I would
never need 1t. These are some of the areas which I found
that I needed to review and ask advice about."

"I was a Nutrition-Dietetic Major. Most of these subjects
were covered lightly in my courses, but I wish I had had the
time to take more of the speclalized courses 1n Institutlon
Administration,"

"In no area do I feel I have learned too much or was exposed
to unprofitable courses--for can one ever learn too much and
isn't all our knowledge and experience valuable in our living
and working? But more emphasis on all phases of practical
management, especlally employee management, equlpment, and
quantity purchasing would be helpful."

"I would like to see REQUIRED the following courses for all
F & N majors:

1. Publlc speaking

2. Equlpment selection and maintenance

3. Meat selection

4, At least two terms of large quantity cookery."

"Advanced chemistry courses are of little use to me. More
personnel work (mine was all elective) would have been more
valuable., Leave the very technical chemistry courses to
thése who plan to do research work!"

"The areas listed under 'Techniques of Operational Control!
are very important. They should be much more intensive!"
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"I learned from scratch about institution purchasing!"

"In the areas of 'Techniques of Operational Control' there
1s plenty of theory but lack of practical experience. The
same 1s true of purchasing."

"If there is not time for both, I think Food Service people
should spend the one month taken by Home Management in pur-
chasing food, cost accounting, recipe standardizing,
learning maintenance of equipment, observing personnel rela-
tions etc. 1n the dormitories. Once a week as we did 1t is
not enough for you don't get the continuous process."

"I would like to see more classes dealing with personnel:
hiring, tralining, schedullng, and supervision. I would

also like to see a class instituted where the student would
be required to have a summer Job in their desired line of
work, In thls way practical experience 1n a commercilal
situation would be gained other than the laboratory courses
in college. Perhaps a term paper could be written explaining
the work that was done during the summer. I think a proJject
of this type would be invaluable to the student for it
enables him to see what problems arise 1n actual working
conditions other than hypothetlical situations in textbooks.
My main reason for suggesting this idea 1is that I know many
of the gilrls in my classes in college rad never seen a large
food service operation until they took quantity cookery. I
had had some practical experience In a hospital and knew a
little of how the total operation was done, I found it

very helpful in college work to draw on experiences that I
had had iIn my Jjob and knew a 1little bit of what went on
'outside!'."

"I would have liked more courses or Jjust one in teaching
methods. As a dietetic intern I am always teaching patients,
student nurses, or employees and feel I could do a better

job if I had had more training."

"Therapeutic Dietetics, being my favorite field, I hope some-
day there might be a demand for 'Special Diet Consultants'

in the home. I would love to spend an hour or two a day
helping patlents with speclal diet meal planning after their
physiclans had prescribed a special diet, I cannot take a
Job in a Nutriltion Clinic because I have a preschool age
child and 1live in a suburb too distant from Center City where
the clinlcs are, and baby-sitting cost is too expensilve.

Just a 'pipe' dream which I thought I would mention,"

"Two areas I feel all dietetics students need more instruc-
tion and information on are employee supervision and manage-
ment and food purchasing. Especlially in food purchasing I

find myself 1gnorant as to the types and varieties of frults and
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vegetables. I don't know which types or varieties of potato,
for example, are best for which use. I feel a course devoted
to quantity purchasing 1s needed so that intelligent specifil-
catlions may be written for the purchasing agent.

Let me compliment the department on thelr excellent
coverage of the nutrition, meal planning, and service areas.
I have never felt a lack in these areas."

Comments and Suggestions from Institution
Administratlion Graduates

"Although I had a course in meats I have trouble with recog-
nizing cuts and quality. I find I depend on the cooks for
this.

At my first Jjob I had trouble knowing Just how poor
produce could be and be acceptable,

Spollage rate of foods could be helpful--at times I
have been confused as to whether certain leftover foods can
be served."

"More specific material in the following areas would have
been helpful:
l., Actual operation of equipment rather than study of
of layout, specifications, etc.
2. Making of actual market orders from weekly menus.
A certaln amount of this was included but far
from enough.
3. Course in personnel relations."

"Desirable subjects to be covered:
1. To be able to recognize quality food products--
both raw and finished products.
2. Methods of training people."

"I strongly feel that more emphasis on cost accounting and
food cost accounting should be made."

"In regard to 'Recipe Standardization' I recommend that more
of Dr. Aldrich's work be included."

"I would strongly recommend that students be urged to get
summer Jobs 1n the fleld, especlally as cooks--for cook's
training seems to be almost entirely limited (for men at
least) to their "school days" -- the post-grad work being
confined to management. Also my part time Jjobas vegetable
cook and then as breakfast cook (in M.S.U. girl's dormitory
during the school year) gave me extremely valuable experi-
ence which I would not have had the opportunity to acquire
later. It seems that only on the job do you have the real
responsibility for seeing to it that you produce fast and
well.
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Would also suggest 1 or 2 more field trips to cafeterias
and restaurants so the student could study the problems in-
volved in speeding up customer service, customers per minute
on the line, technique (specific) used to speed up service
wlthout sacrificing customer goodwlill, policies in handling
the customer's food complalnts etc. Only a few could do this
at a time as they would interfere with unit operators. (This
would almost have to be done during the meal 1tself 1f it
were to be really effective.) These field trips might have
an appeal to the operators 1f the student's assignment were
to look over some problem which 1s bothering the operator.
The success of the trip could be judged on a 3-fold basis:

1. the reasonableness of the solution offered by the

student.

2. the students ability to 'sell' his idea to the

operator.

3. the effectiveness of the plan, if 1t 1s applied.

If the student were to cover 4 or 5 operations in a
year he would not only have the opportunity to 'think' but
would also have the opportunity to see how other operators
are avoiding certain problems,"

"I found that a l-credit course in the test kitchen was of
tremendous value--way out of proportion to the credit--in
acquiring an appreclation for the difficulties and the im-
portance of setting up a good system of recipe standard-
ization. Would encourage more of this in the program (under
Dr. Aldrich)."

"The greatest lack I have found is in training employees.
There should be more of these courses--how to train and
teach employees at thelir level of understanding. The last
several months I have also had the opportunity to train
managers. The more I have taught the greater my under-
standing 1s on how difficult the Jjob of teaching can be.
Especlally to the people who are riding along and think
they know everything." .

"The technical skills are assumed to be a part of the knowl-
edge a college graduate has and the employer and the kitchen
help look for these skllls when a college graduate supervisor
comes on the Job. The theory without follow through of
technlical abllity loses much of its effectliveness., Many
times employees not only need to be told why and how but
also shown.

A course which will help a student to independently
plan his time each day according to high value activitles,
working toward the accomplishment of these activitiles,
avolding an unnecessarily long time on meaningless detaills
should be included. Much of college work is of the learning
variety when what 1s important or not lmportant 1s told the
student and when the person 1s put on a Job and given some
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free rein 1t takes much adjusting to do independent thinking."
"In a working situation you must really learn to deal with
people which I believe 1f it could be taught would be one of
the most valuable lessons. Am afrald many things have to be
learned by experience."

Discussion of Graduate Response

The cardinal obJjective of this part of the investigation
was to learn the extent to which recent graduates felt theilr
academic experlences in the food service management training
programs at Michigan State Unlversity were effective in pre-
paring them for thelr respective positions in the industry.

SubJect matter areas which graduates rated favorably
in respect to effectiveness are gratifying to persons concerned
wlth curriculum development. However, the educator's primary
interest lles 1n the dilscovery of areas which, from the point
of view of the graduate, reflect either over-emphasils or
inadequacy in the professilonal training programs. Discussion
of these data 1s, therefore, directed toward the items which,
from the aggregate opinion of respondents, need further con-
sideration in the curricula.

In interpreting findings relative to the closed-response
items, Table 5, the first problem was to determine a cut-off
point 1n excess of which percentage group response would be
accepted as significant representation of graduate opinion.
For purposes of this study the cut-off point was set at 25.0%
for the degrees of effectiveness designated MORE THAN NECESSARY,
INSUFFICIENT, NO VALUE, NO COVERAGE (NOT ESSENTIAL), and
COVERAGE WOULD BE DESIRABLE.
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Data relative to subject areas judged to be over-
emphasized 1n the training programs are recorded under the
caption MORE THAN NECESSARY. Except for the last two, each
ltem of the questionnaire elicited a small per cent of group
response but these percentages did not approach the level of
graduate response designated as significant for this study.

SubJect areas consldered of 1little worth, from the
point of view of the graduate, appear in the column titled
NO VALUE. The per cent of graduate response recorded was
not deemed representative of the group surveyed. It was
thought that the 10 to 20% response for a few items in this
column (items I-E 1, 2, and 3; anrd items III-A 5 and D 5)
may have been influenced by the operatiornal requirements of
the organizatlon witn which the graduate was assoclated,

In respect to supject areas classified as NO COVERAGE
(NOT ESSENTIAL) only two items, I-E 2 and 3, exceeded the
cut-of'f point estabtlished for the study. Stulent mastery of
government regulations pertaining to the operational methods
and.practices of Veteran Adaministration Hospltals and penal
institutions.,has never been required in the food service
management training programs at Michigan State. These data
appear to lend support to the continuation of this practice.
However, inasmuch as the combined percentage response of each
of these subject areas as noted in the columns headed
INSUFFICIENT and COVERAGE WOULD EBE DESIRABLE 1s also signifil-
cant for thils study, the investigator believes that increased

attention should be given to these areas.
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Subject areas Judged to be 1nadequate 1n the curricula
are reported in the columns labeled INSUFFICIENT and COVERAGE
WOULD BE DESIRABLE: the former designating insuffilcient
coverage 1n areas which were presented, the latter denoting
areas which respondents felt had been omitted from the cur-
ricula., Because both types of response reflect 1lnadequacy
in respect to academic coverage, evaluatlon for significant
graduate response has been based on the combined percentage
for each questionnaire item. Areas which appear to warrant
consideration in curriculum revision are shown in Table 10,
The coding of these items duplicates that of the original
instrument.

Inadequacies in subject areas in the curricula appear
to be more of a function of insufficient coverage than of
omission. In addltlion, a greater proportion of the areas
clted by graduates are representative of the skills of
management rather than of the technlcal skills involved in
food service management. Further proof of the foregoing
statements 1s apparent in the open-response comments and
suggestions contributed by the graduates (see pages 86 to
90).

Areas of inadequacy, as designated by respondents, com-
prise 67.6% of the items offered for evaluation., Although,
at first glance, this appears to be an alarming proportion,
1t 1s dmportant to recognize that feelings of inadequacy

as experilenced by the recent graduate, may result from
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TABLE 10

PER CENT GRADUATE RESPONSE REVEALING INADEQUACIES IN
FOOD SERVICE MANAGEMENT TRAINING PROGRAMS AT
MICHIGAN STATE UNIVERSITY

Degree of
Ineffectiveness
Fh}
o
o .
Item P 0o
o 0.0 Q
- 3 @
b £ o —
= Q- o
0 >3 n o
c o0 W, o
ar O=.AQ &
I. OPERATIONAL METHODS AND PRACTICES
A, Personnel Relatlons
2. With subordinates 38.8 2.0 40.8
B. Personnel Problems
1. Interviewing 33.7 1l2.2 45.9
2. Selection and placement 32.7 8.2 40.9
3. Orienting and training 37.8 10.2 48,0
4, Supervision 38. 6.1 44,9
5. Motivation 30.6 8.2 38.8
6. Handling grievances 46,9 12.2 59.1
7. Discipline 46,9 12,2 59.1
8. Job evaluation 25.5 6.1 31.6
C. Labor Regulations
1. Federal 31.6 22.4 54.0
2. State 32.7 23.5 56.2
3. Local 30.6 21.4 52.0
4, Unionization 31.6 26.5 58.1
D. Insurance
1, Accident and liability 39.8 26.5 66.3
2. Health 34,7 26.5 6l.2
3. Soclal Security 30.6 26.5 57.1
E. Government Regulations
2. V.A. Hospitals: 18.4 12.2 30.6
3, Penal Institutions 17.4 13.3 30.7
F. Techniques of Operational Control
1. Cost accounting 26.5 9.2 35.7
2. Food cost accounting 30.6 10.2 40.8
3. Record keeping (other than
financial) 27.6 7.1 34,7
4, Work scheduling 24,5 9.2 33.7
5. Production control 30.6 4.1 34,7
6. Recipe standardization 30.6 3.1 33.7
7. Work simplification 27.6 4,1 31.7
9., Safety 21.4 5.1 26.5
10. Sanitation
b. Physical plant 28.6 1.0 29.6
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TABLE 10--Continued

Degree of
Ineffectiveness
P
I
3 v
Item o oo
S
oy R —
5 O~ @
] > 30 L
g 00O o
- o=A E
TI. SKILLS OF COMMUNICATION
B. Self Expression
1. Speaking persuasively 35.7 7.1 42.8
2. Writing effectively 21.4 4.1 25.5
3. Employee training 37.8 10.2 48,0
C. Techniques of Group Leadership
1. Public speaking ' 34,7 7.1 41.8
2. Conference techniques 38.8 6.1 44,9
3. Group discussion methods 24,5 9.2 33.7
4, Demonstration techniques 34,7 9.2 43,9
5. Parliamentary procedures 27.6  13.2 40.9
III. TECHNICAL SKILLS
A. Menu Planning
4, Specialized catering service 26. 11.2 37.7
5. Hospital tray service 26.5 10.2 36.7
B. Purchasing
1. Food
a. Meat and meat products 23.5 7.1 30.6
¢c. Produce 19.4 6.1 25.5
2. Supplles
a. Paper 36.7 15.3 52.0
. b. Cleaning 41,8 15.3 57.1
3. Equipment
a. delection 39.8 14.3 54,1
b. Specifications 41.8 13,3 55.1
c. Layout 35.7 15.3 51.0
D. Types of Service
4, Specialized catering 27.6  14.3 41.9
5. Hospital tray 24 .5 9.2 37.7
E. Malntenance
1. Physical plant 49,0 16.3 65.3
2. Equipment 45.9 17.4 63.3
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inexperlence and professional immaturity as well as from the
lack of fundamental knowledge. Nevertheless, these data
indicate a positive need for critical examination of the
quality, quantity, and current applicability of the subject
areas and tralining experiences included 1n the present food
service management curricula.

Areas of knowledge requiring special and immediate
attention appear to be those which encompass the skills of
personnel management, the arts involved in effective communi-
cation, and the factors which influence organizational con-
trol--all of which are central to working successfully with
people.

These data seem to further suggest that existing
curricula tend to give greater emphasis to the mastery of
technical skillls than to the development of managerial
skills, This may be attributable, in part, to limitations
in the types of tralning facllities available within the
academlc environment. Even in respect to technical skills,
opportunities for realistic experiences 1n purchasing,
speclalized catering, hospltal food service, and maintenance
are virtually non-existent for the student. Instruction in
these areas 1s primarily dependent upon classroom presen-
tation of the basic principles with supplementary obser-
vational experiences avallable in the university community.
However, since these data do reveal significant graduate

response relative to lnadequacies in the technical skills
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enumerated above, 1t may be concluded that the type as well
as the extent of coverage in these areas should be intensively
reviewed by those responsible for curriculum development.

The information ascertained through graduate response
to the open-form questions proved too limited to permit
reporting of findings significant for this study. It seems
logical to infer that data summarized in Tables 6, 7, 8, and
9 are more representative of personal preferences and circum-
stances of the individuals reporting than of issues important

to curriculum development.

Part C: Report of the Employers

The sample for thls segment of the study was arbitrarily
selected from membership lists of professional organizations
which reflect a common interest in food service operation.
The composition of the group, in respect to field of food
service operation and geographical distribution, 1is shown in
Table 19, page 199, the Appendilx.

The percentage of employer participation in Part C,
expressed in terms of fileld of food service operation and
of the group as a whole, 1s indicated in Table 11.

In this inquiry employers were asked to express thelr
views regarding the adequacy of college academic programs in
general for meeting the educatlional needs of food service
managers and dietitians. Persons who did not wish to partic-

ipate 1n the study were requested to return the unanswered

questionnaire in the stamped-addressed envelope provided.
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TABLE 11
PART C: RESPONSE OF EMPLOYERS TO QUESTIONNAIRE

Type of Completed Returned No
Food Service Initial Returns Not Answered Response
Operation Mailing No.l %2 No. % No. %

Hospital

Food Service 82 69 84,2 2 2.4 11 13.4

Restaurant

Service 108 48 44,4 34 31.5 26 24,1

College

Food Service 39 34 87,2 3 7.7 2 5.1

School Lunch 38 26 68,4 8 21.1 4 10.5
TOTAL 267 177 66.3 L7 17.6 43 16,1
1

Number of questionnaires

2Per cent of initlal mailing

The number of employers reporting in Part C was 177
or 66.3% of the group surveyed. Of this number 69 persons
(39.0%) were from the field of hospital food service, 48
persons (27.1%) from the field of restaurant operation, 34
persons (19.2%) from the field of college food service, and
26 persons (14.7%) from the field of school lunch operation.

The closed-response questionnaire items of the lnstru-
ment used duplicated thosé sent to the graduates in Part B
of the study. The scale for assessment of the items was
adapted to apply to the employer's frame of reference and
denoted five degrees of effectiveness: MORE THAN NECESSARY,
VERY WELL, ADEQUATELY, POORLY, and NOT AT ALL, A sixth
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category, UNABLE TO JUDGE, was included for respondents who
did not feel qualified to evaluate specific items. In the
last portion of this 1nqulry two open-response questions were
included in which employers were encouraged to list and eval-
uate areas of knowledge which had been omitted from the
instrument and to offer additional comments and suggestions
concerning the content of general college curricula for
training in food service management. The instrument used in
Part C appears on pages 177 to 179, the Appendix.

Per cent response of employers to the closed-form ques-
tionnalire items 1s shown in Table 12. Percentages are based
on a total of 177 employers reporting. A column has been
included to record the per cent of NO RESPONSE for each item
listed.

Response to the open-form question deslgned to solicit
information concerning the effectiveness of college prepara-
tion for subject areas the employer felt had been omitted
from the questionnaire was not extensive. 1In all cases,
the areas cilted and assessed were indicative of weaknesses,
rather than strengths of academic training. These data are
summarized in Table 13. Tabulation, based on frequency of
mentlion, 1s reported for each major field of food service
operation represented and for the group as a whole.

Interest in the problem under study was substantiated
by the employers' generous response to the second open-

response question. In this query respondents were encouraged
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to offer additional comments and suggestlons relative to the
content of college curricula in food service management
training. Contributions representative of each fleld of food

service are presented verbatim,

Comments and Suggestions from Employers
in Hospital Food Service

"I think colleges are doing a completely inadequate Job of
preparing students for administratlion, management, and teaching
positions and I feel that thelr fallure to at least conditilon
students to the recognition of administrative responsibllities
makes 1t almost impossible to do an adequate job in the intern-
ship in developing these skills."

"More work is needed in the areas of arithmetic, food composi-
tion, and management techniques.,"

‘"So often the college graduate has difficulty in applying the
Information learned in college to a practical situation.,
There doesn't seem to be a 'carry over'. We provide an
orientation period on each service and attempt to brildge the
gap between college classroom teaching and actual application
of the information."

"In general, I believe that undergraduate training is good.
However, 1t deals mailnly with facts, and facts are rather
easlly taught, In the work situation the limitations of fact
alone become evlident, so we must start working with the
behavioral sclences. Thils 1s the greatest challenge 1n the
field today."

"Our greatest weakness 1s not in the realm of fact or skills
presented; 1t 1is our method of teaching (teacher-student-
notebook) wherein the student has no status. They are always
looking for someone to tell them what to do so that they can
shift responsibllity for planning and evaluation and will be
able to blame someone else for lack of success. They perpetuate
thlis same method on those they supervise with deadly effects

on self motivation."

"More work is needed in the area of basic nutrition.”

"That courses be as practical as possible e.g., accounting
applied to cost control."
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"Some study of what records should be kept as well as specif-
ically how to keep them would be particularly valuable--
especially in reference to food cost accounting as well as
time records.,"

"Greater emphasis 1s needed in the areas of:
1. business organization and management
2. delegation of authority
3. 1line and staff planning
4, communication of goals
5. coordination of work in organization."

"More emphasis 1is needed in:
1. coordination of the material in physiology and
nutrition
2. 1nitiative
3. ‘'follow-through'."

"So much depends on how much the individual student could grasp
what was presented to her in college and how she can apply

.1t in a working situation. We find the Jjump from a college
girl to a professional person in a hospltal quite difficult

for many."

"To me techniques of operational control should include the
over-all subject of the budget. Included in the budget are:
food costs, equipment, supplies, maintenance, labor costs etc."

"I'm not unhappy with our present college graduates mainly
because I do not expect the skills that come only with experi-
ence and I'm willing to accept the fact that the Intern
Director 1s accepting a student--not a finished product. She
has a responsibility in gradually enlarging the horizon and
adding responsibilities. A lot of these things cannot be
taught in college."

"I would suggest more training in practical aspects of menu
planning i.e. allocation of work (which seems to cause the
most difficulty), visualizing the appearance of a meal, more
actual experience 1in food preparation so she may be better
able to evaluate the time required to prepare foods."

"Techniques of operational control depends on the maturity
of the individual. Nearly all of the Dietetic Interns had
had the theory but have difficulty with application."

"In my opinion, 6 to 9 credit hours should be set aside for
each student to work in an outside institution (not school)
for a grade and for a salary. A project could be done in
conJunction with this., It 1s my feeling that the student
develops a dependency attitude toward the Job 1f he works in
the school situation for a grade or for experience. The
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outside contact would make the student face the 'cold reality'
of food service."

"More work is needed in methods of portion control."

"My opinion 1is that more testing, counseling and guidance is
required to help the college student select a career that is
wlthin his ability and interest in order to get the greatest
personal satisfaction from his accomplishments,"

"I know that basic academic work is helpful or even necessary.
However, the longer I remain 1n this buslness the more con-
vinced I become that some native ablllty 1s necessary. In
other words--a leader, administrator or manager is born not
made., A sense of humor and an lntense interest in people

are essential."

"More attention should be given to:
1. Scheduling of equipment load and production items
as related to the personnel hours on duty.
2. Continuous laboratory opportunities requiring the
application of principles.,
3. Baslc obJective--production and service of quality
food is major and nutrition 1is secondary."

"Recent or ilnexperienced graduates don't know the Jobs of
those for whom they are responsible and whose work they must
supervise, Therefore their beautifully written menus are

of 1little value when employees avallable are not able to
produce the products, Thils 1s not caused so much by lack of
Judgment as 1t 1s the lack of imagination linked with inade-
quate"knowledge of the numerous essential food production
Jobs.

"Definitely feel more training and experience in the areas
of Ski%ls of Communication should take place at the college
level.

"More work needed in the area of portion control--especially
as related to cost control."

"Only a few students are able to realize that basic home
economlcs can be used in industry. You keep a house clean--
you keep your institution clean. You feed or eat by schedule--
you do the same 1n industry. If this carry over could be
established in their minds they wouldn't be so befuddled should
they go into industry."

"1 feel 1t extremely important to encourage students of
Institution Management to take many courses 1in the School of
Business Administratlion. A thorough background in business
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plus a certain proficiency 1n Institution Management 1is
essentilal for success in the competitive field."

"Greater emphasis is needed in the areas of:
1. delegation of work
2. storeroom management (control measures)
3. dishwashing (sanitation, techniques, layout)
4, 1interracial problems (personnel relations)"

"Need a basic course in therapeutic diets."

"My experilence with interns has been that some come with the
idea, 'I am the boss and here I am.,' Personnel relations has
always been one of our biggest problems because the girls
will get off on the wrong 'foot';s; so to speak. They haven't
seemed to develop the tolerance needed for the fraillties of
the human race."

"Supervision 1is one of the most difficult responsibilities
for the young graduate. During large quantity cookery classes
coulg evidence of supervisory controls in the .area be poilnted
out?

Comments and Suggestions from
Restaurant Operators

"More emphasis should be put on the relationship between the
employer and the employee. No manager 1s any better than his
employees want him to be, Any management person in the food
Industry today that has the abllity and desire to do a Job
must remember that human relations 1s the key to whatever

success he or she may obtaln. Getting people to do a Jjob as
I would like it done has been my greatest hurdle."

"It seems most difficult for graduates to realize that no
longer will anyone lead them, Now they are the leader. They
must assume responsibllities whille still gailning knowledge at
hand from older, more experienced people over whom they may
be the manager. Because they are college graduates the im-
plication 1s there that they will learn more quickly, that
they will not have to be retold the same things over and over,
and that they wlll make good use of Jjust 'plaln common sense',
Too many graduates come 1nto the food industry from college
with the feellng that they've learned 1t all, we owe them
thelr pay check, and thelr hours should be set., Actually,
although hours might be shorter than years ago, they still
cannot be set hours--they must be more or less flexible.

They must flrst learn the methods of the operation in the
establishment to which they hired and then apply theilr knowl-
edge to better these methods rather than change them."
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"I strongly recommend that students be encouraged
never to say that the school says such and such 1s the cor-
rect method., They more quickly acquire the liking of the
0ld cooks instead of resentment. It 1s:-not how much you
learn, it is how well you apply what you've learned."

"There 1s too much inclination to take things for granted or
guessing. Great need to learn the 1lmportance of getting up
and going to see.,"

"Suggested areas of great management difficulty: Factors
of Incompetency
1. Expectancy--of self and of others--too low--lack
of vision, pride, drive, and personal discipline
2. Ideas--too many reach early contentment with
easlily galned minimum effort
3. Flexibility--which 1s it--strength or weakness?
a challenge to improve or a preference for a
comfortable groove?
4, Evaluation--getting the facts--not judging hearsay."

"Not knowing what you are teaching because of no contacts
and having had a graduate from University I offer
this helpfully:
They usually teach so much that the student doesn't
know much about

1. Organization

2. Good food consistently
3. Good service

4, Right prices

5. Clean place

To me these are the most important, especially the first
three with supervision."

"Our activities in the restaurant industry are principally
in the cafeteria field., Of all phases of the lndustry, from
the standpoint of curriculum, 1t is my impression that ours
i2 the most neglected with the exceptlion of a very few
schools, Further, the biggest weakness, again 1n my opinion,
of these young people graduating from college 1s the lack of
experience which 1s so important in making decisions and in
being able to work in the managerial position without close
supervision, There 1s need for actual laboratory work to
supplement the educational program, whether during the school
year or during vacation.," _

"Students need more work in public relations and in the under-
standing of the importance of service."

"Mdre work in personal appearance and general administration
1s badly needed."
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"The colleges are doing a swell job. But not enough high
school kids know about the courses, scholarships, and poten-
tial in time to take advantage."

"More work in recipe originality and comprehension wouid be
desirable."

"I have found that a little 'Teachers Training' will help

in personal problems, also a little psychology would be
good--that 1s 1f it 1s slanted towards thils type of position.
A little humor will help--but leave off all the sarcasm.,"

"From the standpolnt of the Home Economics Graduate after
she gets on the Job, she 1s still a learner for the time
being. At this time the best thing for her to be 1s a
'good listener!. She should learn to interpret what she
already knows 1in the light of her new dutles, Ethlcs is
very important--don't talk too much--don't tell all you
know or all you have heard some one else say."

"Unless a graduate has some skill of communication 1t will

be very difficult to direct, teach, or train others to follow
directlion or execute what they have been told to do. This is
most important to good management. Learn to be definilte,
speak clearly and briefly."

"More attention should be directed to organization and
management--not to be considered the same as 'work sched-
uling' but rather the economical methods of using proper
people in proper Jjob environments. Formula--Proper Per-
sonality + Correct Job Environment = Ideal Work Situation,"

"Food service operation 1s constantly changing and textbooks
are apt to get out of date. Would it be possible to arouse
Interest 1n current events in the fileld 1.e. Why did this
restaurant fall--the other one succeed? Read magazine
artlicles? Keep 1n touch wlth newspaper accounts of Unilon
negotiations, labor situatlons, economic studies etc.? On
fleld trilps glve less emphasls to equipment and lay-outs
unless very new or consldered excellent. Few managers
designed thelr own lay-outs. More emphasls 1s needed on
management, employee morale, merchandising costs ete."

"Too many curricula in the last 10 years have become
theorized wlthout practical case study approaches and prac-
tical work experience. Summer work and actual operation of
college dining rooms, cafeterias etc. are requisite in the
speclallized restaurant business today. There has been too
much turning away from the work-shop practical application
where 'know how and what to do!' is so important."
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"Some areas which are poorly covered or omitted all together
are:

1. Reclpe development and testing

2. Merchandising techniques

3. Evaluation of business potential,"

"Areas needing greater emphasis are:
l., Nutritive value of food.
2. Food Chemistry."

"Greater attention 1s needed to give an actual insight into
each type of operatlon--Hotel, Cafeteria, Department Store,
etc. An actual fleld trip of several days 1n each operation
might help with this problem,"

"An area often omitted is how to get along with people of
less intelligence and/or education."

"Through the years, I personally feel that effective dealing
in human relations is 75% of a food administrator's assign-
~ment,

"Suggest somewhat greater emphasis on management functions,
techniques, and responsibilities than currently 1included;
particularly in the areas of:

l. Approach to management

2. Management's function

3. Analyzing financlal statements

4, Human relations,"

"Some points which affect cafeteria management:

l. Girls coming out of college now seem to look for
'glamor Jobs'--radio, T.V., demonstration Jobs etc.

2. A considerable number of girls seem not to have
the stablllity needed for management or large
quantlty work.

3. Producing excellent food doesn't seem highbrow
enough to satlisfy theilr ego.

4, Getting along with co-workers and employees needs
emphaslizing too. Of course most of this can't be
done in theory elther but the right attitude
towards your fellow man 1s a blg help to the girl
as well as to all those who willl work wilth her,

5. Girls golng into any type of food service should
be encouraged to follow the leader at least until
they have been around long enough to get the whole
work plcture,.

6. Actually being able to make a reasonably large
quantity recipe and have 1t come out a success 1s
a blg point in favor of a new girl with the cooks.

I have felt for years that some of us Home Economists in
Business should go back into teachlng for awhlle for the
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purpose of gaining insight into the problems and limitations
involved in the training of young people at the college level,
Surely the situation has changed since we were in college too."

"The main point that I find lacking with graduates of a school
like yours 1s that at all times emphasis 1s placed on the stu-
dent to never forget that he 1s a college graduate. This is
all fine and I am sure the graduate, by completing the college
course, should have the feeling of accomplishment. The trouble
starts when this graduate, who has had little 1f any practical
experience in food service, accepts a position in a hotel,

a restaurant, or whatever type of food service he might
choose, carries the fact that he 1s a college graduate along
with him to hls immedlate superlor on down to hls subordin-
ates., Thils 1is where he falls and fails badly.

If the present graduates could be taught to use a little
humility, so as to be able to put theilr thoughts into thelr
subordinates heads so that 1t comes out through theilr hands
and efforts, they would unquestionably be a success in their .
chosen fleld of food service, and, belleve me, the industry
needs them! I am sure that we 1n the food service 1ndustry
will be rewarded with capable, efficlent food executives 1f
you as an Instructor are able to add humility to part of
your curriculum."

"You are not realistic in your cost accounting--both food and
labor. Use your hotel operatlon as an example and make
weekly cost reports etc. a subjJect for study. Arrange with
some of the restaurants 1n your area to furnish sales and
cost figures for weekly study. Possibly offer to do their
accounting for them free of charge."

"You are putting too much emphasis on all equipment being
new and very modern. Conslder the smaller operator who can't
afforg to buy all of these things but still gets a good Job
done,

"Regarding the subject, Operational Methods and Practices,
i1t 1s my bellef that too much stress cannot be placed on
personnel relationshlips with subordinates. The future
manager or supervisor will have working under him employees
from the lowest posslble mental range, especlally relating
to education and environment, to the highest, including
every possible 'in-between' range. Therefore 1t 1s necessary
that the student be prepared to cope with each accordingly.
Regarding Personnel Problems, thls seemingly should be
stressed in the same proportion to the above. The method he
uses 1n handling grievances 1s again proportional to success-
ful management. Under stress and strain, which seemlngly is
ever-present, thls probably wlll be hls greatest problem.
Technlques regarding operational control relating to
accounting seemlingly is more than necessary. General
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knowledge 1n reading a profit and loss statement and belng
able to flgure food cost should be sufficient. Work simpli-
ficatlon 1s a continuous process and cannot be stressed
enough. Also quality control, which must be gained from
experlence 1n the fleld., Safety also comes iIn this same
category, as also does sanitation. Knowledge of food prep-
aratlion 1s a very necessary requlrement and the manager
must be able to put on his whltes and replace any employee
on a moment's notilce.

The manager should have a definlte working knowledge
of every plece of equipment, its maintenance and a schedule
kept as to repalr and enough Information to keep the equip-
ment 'going' on an emergency level until sultable repairs
can be made,"

"The ratings I have gilven are low but, in our experience, we
find that Home Economics graduates are much in need of addl-
tional work of a practical nature in personal development

and personnel management. Since our girls must lead employees
in top quality standards and performance, thls becomes part
of our additional training need after we select the girl on

a permanent basis. Much of this 1s dependent on the individ-
ual and what abilities (natural) she has as to how effective
she 1s 1n supervision and personal l1life.

Writing letters, accepting training class work, giving
presentations at group meetings 1s another area where girls
are unprepared and where our tralinling must be emphasized.

I realize that laboratory classes and speclal time
for sclence courses 1s necessary 1n our major, but, somehow,
colleges are golng to need to emphaslize some of the other
skillls that make a successful management team member. In my
Judgment, this takes 2 years of our own speclallzed- training
and development to accomplish for both men and women who are
in our management status."
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