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INTRODUCTION

A prime functlion of mana;ewrent 1s cost coatrol. bMalnte-
nance of a satisfuctory ratio between co3ts and sules deter-
mines the financlal security of any buslness venture. Industry
has long been aware of the Importance of labor cost control.
Farly 1n the twentletn century rraunk Gllbreth apprroached the
problem of labor cost control and productivity by studying
motion economy and fatlgue reduction. Nore recently, the role
of "human relatlonanips" in labor cost control has been
emyhasized.

The food service industry has been cognizant of the
recessity for control of all expense ltems, and 1t hes had
little difficulty 1n determining the ratios between costs and
Sules essentisal to opersting et @ reasonable rrofit. A review
of the literature gives the rance of accepted operating
ratios for eauch expense item in differe:t types of food service
estublishuents. 4Analysls of operuting coats and evaluating
the findings In terus of these ratios provides a meuns of
measuring the efficlercy and soundness of a business operstion.

The pressure of rlsing wsges ana incressed fringe beneflits
has forced labor costs in tiie food service industry to rise
rapldly. At present, food costs are relatively esasy to control.

However, the ratlo between income and labor costs hes exceeded



the accepted ratios; and thls relatlonshlip has vecorme & matter
of great concern to the food service orerator.

To effectively study labor hours and labor costs, 1t is
necessary to find the fsctors that make up the cost and t»
analyze tne rroblem on this hasis. Although the factors of
human relationsnips directly affect the efficiency and pro-
ductiveness of the organizatlon, and in turn affect the control
of labor nours and labor cnsts, they cannot be treated objec-
tively.. Frevious studies have shown that tie number of labvor
hhours reguired and ttelr costs depernd on meny factors. iest
and VWood (G) stated that the tyvce of service, the number
served, the physical layout, snd the amount and kind of labor
saving equliyment avallable affect the percentage of income
spent for labor. Non-productlve costs such es pald vscatlons,
sick leaves, and other employee bYenefits must also te considered
in the determination of lasbor cost (7).

Fairbrook (l}) and ¥irkpstrick (7) established objective

- measures of labor efticlency whicn may be aprplied to any

food service organizstion. These measures are based on sales
or receipts, rpayroll costs, customer count, and labor hours.
The purpose of tihls study was to use these measures in compar-
Ing labor hours and labor costs of twd college residence hall
food services for the payroll period February 5, 1555 throughn
February 1C, 1995.

In this study, total labor hours were interpreted in



terms of average minutes of labor per resident rer day end
labor hour percentagces according to specified work sreas.
Tabor costs were analyzed in terms of averuge dally cost fer
resident, percentsa;e of the labor dollar spent in euch work
area, and percentase of income according to specifled work

aress.



L.

FROCEDURE

The" data for this study were complled from payroll
records, time caris, observatlon, and consultations with
tne staftfs of Nason-Abbot Residence Hall and iary hayo
Residence Hall.

The rayroll reriod Fevruary 5, 1355 through February
1C, 1955, was selected for this study because this was
consldered a normal period with no speclal events iIn the
two residence hells under study which would influence the
labor regulirements. All jobs in the food service operations
were asslgned to five ma jor work areas witn subdlvisions
a3 outlined below.

I. Recelving and storage
I« FPreparstion
A. Raw food
1. Fotato
2. All other
B. Range
C. Saled
D. Bake shop
III. Service
A. Counter
E. Clearing of Tining rooms
IV« Cleaning
A. Dishhandllng
l. Dlishmachline operatlon
2. Dishrschine maintenancs
B. ¥itchen
C. Dining room
D. Pots and rans
E. Laundry
Ve Supervision

On worksheets 1 and 2 in the Appendix, euch of the

employees was listed, and the total number of hours worked by
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each person was recorisd for the 1) -day period of the study.

A total of labor nours for each whrk area was determined by
allocating the time spent on a specific job to the proper work
area. Pﬁll time employee labor hours and part time student
em; loyee labor nours were calculated sersrately.

Wwork sheets of labor costs were derived from the data
obtalned in the labor hours work sheets. The pay rate of
easch employee was listed, and the total labor costs of each
work area was computed by multiplying the labor hours by the
pay rate.

Area cost percentages of total labor cost were tased on
actual ruyroll records as shown in work sheets 3 and l; in the
Appendix. Calculations of area cost percentsges of total
income were based on figures obtained from the weekly orerating
rerorts, shown 1in Teble 1. The daily labor cost for a
srecifled work area was divided bty tne number of residents to

obtain the averace dally cost per resident.



TABLZ 1. CEANSUZ ANL INCOLE FOR WARY LAYD ALD MASON-ABIOT
RESTIDENCE HALLS. FEBRUARY 5 THROUGH 1lg, 19855,

Data MNary Mayo Mason-Abbot
Average census 26? Bl .5
Full time employees 14 35
Student employees

bale 25 1,6

Female 10 Lo
Staff 10 31

Tetal, excluding student .

female employees 323 4$56.5

Income from residents 7142.10 21255430
Income from full time employees

meals (rebate) 157.60 267.70
Income from male student

employees 7hiy €0 1267.3%0
Tncome from guest tickets 5¢€.70 159.69
Interdepartments 100.05

Totsl income for 7 }
1!;-day period 2£101.20 $2379%2.04



DISCUSSION

At the time of thls study, the Department of Dormitories
and Food Services included seven residence halls for women,
and thres residence ralls for men. The manager of each of
these residence halls cdirected the operstion of its food
service department which was responsible for the preraration
eand service of neals for its own residents, thelr guests,
resident staff ard the employees engaged in both the food
department and the hall mainterance dejyartient. The Food
Service Director coordinated the operation of tne ten individusal
reslidence hall food service units.

Purchasing of meats, produce, staples, canned goods,
frozen foods, cheese, and miscellsneous items was performed
by the manager of Food Stores. Bakery l1tems and dalry ltems,
with the exception previously mentioned, were bought directly
from specified vendors by each residence hall. The amount of
tire required by the manager to obtaln quality foods was thus
substanlially decreased, and she had more time to devote to
consideration of the labor cost rroblem. Centrallzed purchasing
of most food items also resulted in a predictable delivery
schedule which one might expect to be reflected in a more
~efficlent recelving and storage operation.

Residence hall food services served three meals a cay,

cafeteria style, during the three terrs of the school year.



Thus, each residence hall food service provided attractive,
nutritious mesls to students, staff and employees arproximaetely
2,0 days each school year. During designated college vacations
the cormitory food services are not operated. Student board
charges were based only on the number of days om which the

food departments were in operation.

When this study was in progress, a three-week-cycle menu
was in use in the seven “omen's Residence ilalls. The managers
and the Food Director formed the comnittee which established
the menus. The basic menu pattern included:

Breakfast: Julce or fru'!t, entree, cereal, toast
and beverages

Lunch: Soup or julice, entree, bread, salad,
dessert, and beverages.

Dlnner: Entree, potato, vegetable, rolls, salsd,
dessert, and beversages.

The period of cafeteria service for each meal was based
on 8 sgzan which permltted the greatest possible flexlibility in
schedulling of student classes in the college academic program.
In many food service units the serving perlod could be
aprreciably shortened if meeting the rrobler of class schedules
was not a major consideration. )eal service reriods during

this study are listed below.



Veal Employees Resldents
(one 1line only) (two lines)
Breakfast
Monday through
Friday 7:00 - 7:20 7:20 - 7:40
Saturday ©:00 - 10:00 ¢:00 - 10:00
~Sunday £:00 - 10:00 £:30 - 10:00
Lunch
Monday through
Friday 11:00 - 11:25 11:25 « 12:45
Saturday 11:00 - 11:3%0 11:30 - 12:20
Sunday 5:00 - 5:30 5:30 = 6:00
inner
Monday through
Friday 5:00 = 5:30 5:30 - €:20
Saturday 5:00 = 5:30 5:30 - 6:00
Sunday 12:00 - 12:45 12:45 - 1:15

General Folicles for Full Time Food Service iworkers.

Personnel rolicles affecting all Unlversity employees are
established by the Fersonnel Cfflice. These baslic regulations,
aprlied and interpreted by the residence hall munagers,
determined the size of tne labor force, work schedules, and

ray rates within each operating unit.

Time and rsate.

In 1950, a LO hour work week was established for all

University employees. Hourly rates for all Jjob classifications
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were determined at that time and have subsequently been
ad justed on the basis of trends im the cost of living index
and changes in the labor market. The wage scale was established
to provide a minimum and & maximum rete for each job
classification.

At four and six months intervals, the manager was
requested by the Tersonnel O0ffice to rate new employees for
establlishing a basis for merlt raises. After a period of
8ix months, recommendation of rnierlt raises was left to the
discretion of the nanager for whom the employee worked. It
i1s understandable that an orersting unit which has a large
number of employees with many years of service will sutomatically
have many who are recelving the maximum rate for thelr job
classification. Tihls situation may be reflected in a l:zbor
cost higher than would seem commensurate with the total labor
hours for a specified perliod. Hoﬁevor, efficltency of the
oreration cannot be Interpreted completely on the basis of this
numerical ratio. Some thought must be given to the advantages
of a stable force as oprosed to the uncertaln returns of a

labor force with high turnover.

Neal charges.

Since most employess were on duty during one or more of

the regular meal hours, it was assumed that they could eat
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their reuls mwost conveniertly in the food service dejartrent.
Conseguently, a deductlion for empleoyees mewle was rnuCe from
their pay checks to cover the cost of these meuls. TDecuctlions
were as follews: 30 cents for breskfust, L0 cents for lunck,
and 50 cents for cinner. The amount ¢f money deducted from

employee checks wss scded to the food receljpts for euch hsall.

Frirge btenefits.,

During the pericd of this study the costs of fringe
benefits to the two food service cerartrents were limlited
to the direct cost of sick lesve and tie indirect costs of
rest reriodés and uniforriee No costs for fringe beiefits were
Included in the lsbor cost figures of this study except those
mentloned.

According to University policy, all full time employees
were entitled to recelive frirve benefits listed here. The
cost of items one tlrourh eight wss palé by the unit in which
the employee worked. Expenses of 1tem nine were defrsyed by
en &l1ll1-University fund.

1. Pald sick leave. Allowgnce for sick leuve wsas
based on one cay rer month. Palc sick leave
time could not be accumulsated beyond s totsal of
50 days .

A Fald ebserce cdue to death in the immediate
fanily. The employee was allowed absence from
work wlithout lcss of pay from the day of death

untll after the funeral. Total tine for tils
reason was ot to exceed three days.
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Fald vacatlon.
This vwas bssedc on tlie length of service:

Length of service Vacatlicon allcwance
© montls to 1 year 5 working cays

1 year tc § years 10 working days

5 years to 1Y years 15 working Csys

15 years or more 20 working days

i Faid hnlilays. ' :
The Unliversity normelly observed the follecwling
six holldays:

New Year's Cay Later Cay
¥Yemorisel Day Therksglving Lay
Inderencence Tay Christmnas Day

Do Workmen's Compensation.

This was pald as specifled by the State of
Michigan yrovided that the employee folleocwed
tre Instructions of the Unlversity hesalth
director and that thie employee returned to work
at thne time recomnended by the heslth cirector.

6. Rest perlods.
Two l5-minute perlods were rrovided irn the work
J t +
schedule and coffee was furnished.

[ Uniforms.,
Thiese were proviced, replzced us needed, and
lsurdered.

Ze Hosplitelizetion.
tlospltallization was proviced ty Unlversity
tealth Service for on-the-icb accident or
illress.

G. Retirement-Group Life Imrsurance Frogram.
Participation In this program was compulsory for
erployees beginning work before they reachec tlie
age of 50. A nomlrnal charge was made to the
emrployee each month as Insursnce premium. The
University provicec for the retirement program
without charge to the employee.

In a short-term study the cost of frirnge btenefits csannot
e effectively snalyzed. Therefore, nanagesent must not te

risled by the findings of short term studles but must slso



1z,

evaluate labor cost in terms of vacations, sick lesave, compensa-
tion pay, ard similar 1tems which are usually distributed
unegually during the year. Admittecly, the findlrgs of any
twn-week study such es thils one itave limitations. These
findings must not be conslidered to rerresert sn sverege figure
for any selectec two-week period durlng the yeur btecause they
do not Include the costs of most of the major fringe bernefits.
In 195, a long term study of the fringe benefits in six
of the Women's Keslidence talls was conducted by Gould ((;.
The results of this study showed that the cost of fringe
benefits amounted to 1C.LS7% of the totwl payroll. The cost per
employee was :352.50 per year. Schmidt (), from a survey
cornnducted by the U.Z. Chamrbter of Commerce 1n 1551, reiported
that the aversge emplcyee received fringe bereflts emcunting
to 10L.CO yer year. The survey included pensior plans and
sncial securlity. The Unlversity employees did not participate

ir elther progren at the tine of Gould's study.
Regulations tor Fart Time Food Service Vorkers.

During peak rericds of food preraration snd service, an
operating unlt may find it necesssry to use part time employees.
In the two food service departments which were compared in this
study, both students und non-students were used in this capacity.

Accorcling to Unliversity ;olicy, employees who work less than
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40 hours per week are not eligible for fringe benefits wlth

the exception of item seven, previously listed.

Time and rate.

Schedules for part time workers were Jeterained by the
needs of the fonod service operstion. Workers were asslicned to
a speclific job for a definite period. The rate for student
emyloyees was set by the 'niversity at 5 cents per hour.
Rates for non-students were syecified by the Personnel Office
at the time of emyloyment.

Men students were hired through the University Flacement
Bureau. The nen were liszted ss bLoasrders in the records of
the Board and Room Office and were charged tiie samé rate for
mesls a3 were the residents. An average of 15.5 hours of work
per week was sufflcient to cover this charge. The bi-weekly
ray check was sent to the Board and Room Offlice to be applied
on the bosrd charge and credited 8s a receirt for the Cafeteria
Department.

Wiomen students were recruited from the residents of thre
hall. Since University housing charges were part of the
registration fees, these employees had pald the meal charge.
The bl-weekly pay checks were issued to the women student

employees.



hary Nayo Food IJervice

Thls fcod service was the snallest of the seven residence
ralls for wonen at lWichigan State Unlversity. Doth the
lounges and dining rroms were desiygned to give a hore-like
effect. Although this cdlvision of public syace into relatively
sirall areas sccompylishied this ob'ectlve acdrirsbly, 1t does

rresent sore problems in the control of labor cost.

Physical layout.

Mary layo Zeslder.ce Hall, bullt in 1530, was planned to
rrovide housirg and feedirg fscilities for 24€ students.
Durirg the school year 1S54 - 1655, the aversse number of
resicdents was Z7G. The food service erea was located on the
ground fleocor end consisted of two dining rcoms, two service
counters, the production area, a recelving dock, & freight
11ft, and the oftfice. Incorgorsted in the producticn area
were a bake stiop, @ salsd room, pot and pen sinks, and the
dishweshing unachline operation. A storercom for steple grocerles,
a vegetatle preparation unit, and three walk-in refrigerators
were lccated in the basement cCirectly below the kitchen.

Although 1t would have bteen entirely possible to serve
all of tre resicents 1n one large dining room, two smsll
@inirg rooms were included in the originel plan of the hall.

This necessitates some duplication of jobs for servirg and
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clearing the dining room which 1s reflected in the labor hours
ané costs.

Sorme of tne advarntases of having the dishwashing center
on the ssne floor level gs tre dining rooms is offset by

having It located very clcse to trhe mxaln preparsticn center.

At the peak of the servirg periocds, tols arracgerent sometimes

results In cornfusion and loss of time. Areus for lancdlirg
both solled and clegn dishes are limited by thls physlcal
arrangement, and this elso affects the efficiency of tne
washing operation and the storing of clean dishes.

The small size frelght 1ift, which messures only 3¢ Inches
by 2!y incres by L& Incres, results tn consideratle extra
handlirg to get celiveries rroyrerly stored on tie basenment
level. The bottom of the 1ift 1s 31 inches above each floor
level, and this necessitstes extra labor in loacdlrg and
unloadirg foods. .

Heavy equlrment and labor saving devices in tre various
rrereretion areas are lccated as follows:

Range. One 3-deck electrlic oven, two gas

ranges with grill top surfaces and oven

space, two electric french fry units
with & capaclity of 25 pounds of
shorteninz each, one baln rmarle, one
3-deck steam chef, one zZ0O-gallon
steam vat, one 30-gallon breslser, a
small food cutter, and a lZ2-quart
mixer with attschments.

Eal:e shop. Cne 3-deck electric oven, one 20-
quart mixer, one 1l2-guart mixer, one
small set of balance scales, two
cooling racks, one bakers table with
built in bins for storing 65 pounds
each of flours and grenulated sugsr.
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Selad. One 2-compartmented sink, one garbsage
éispossal unlt, one electric slicer,
one work table.

Freparatlion. On0120—pound capscity electric rotato
peeler,

serving counter areas. Two 5-sectlion stesam tables
with laminated wooden counter surfece,

two coffee urns, two gas toasters, and
two 1C-gallon electric milk cispensers.

Iator hours.

To be meaningful, comparison of labor hours must te
exrressed as percentsses of the total labor time. 1In Table
2 are shown the percentsges of labor hours computed by work
area and classification of tre ernployee. During the period
of thlis stidy, the rarge work constituted more tren half of
trne time ex;encecd In the prreparstion area. Fart tlme emplcyees
in the range area sccounted for apyroximately one seventh of
the rreparaticn labor hours. Three student cooks were
resronsible feor openlng tre kitchen anc prerparing breakfaust
éach morning. For assuming thils responsibllity, tuese
stucents were guaranteed paynent to cover the boarc charges.
Trus, the <L .50 hours worked by tnhiese prsrt time employees were
charged against tre ranse during this study.

Tre service ares accour.ted for arproxirstely one half of
one rer cent wore labor time than dlcd tre prerarztion area.

The counter service amounted to one fifth of the tctal labor
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hours. Tart time employees were utillzed in this area and
suprlied 22.244 of the lsbor time.

The dishmachine operstion used 15.45% of the total labor
hours. Part time employees were utilized slmost exclusively
in this area. Of the remsining 17.40,; labor hours, full tine
erpleoyees expended 11.027 1n tre sub élvisicns of kltchen,
élrnirg room, rots anc jans, and launcdry. Feart time emprloyees
worked 1n the areas of dlsnmachline maintenar.ce, kitchern,

dinirg room, and pots ard rpans.



AT " Qry A DY TS 2/ INITRC Y AT \ T A A S e AQQTLTOA AMT AN N AU A r RS TITN IR T T ITRRITA RV
TABLE 2. SUMMARY OF LABOR HOURS BY WORK AREA AND CLASSIFICATION. MARY MAYO RESIDENCE HALL. FEBRUAR

4 WD

~  CLASSIFICATION 2
Work area 0 Awyiyl Hours S < — Percentage of total hours
\ X total full time _ part time total full time part time
Receiving énd storage 100.75 ©0.00 20.75 .61 3.66 539
Preparation
Potato 12.00 12.00 55 <55
All other raw food 52.00 52.00 2«30 2430
Range 312.50 218.00 9L 50 14.29 9.97 .32
Salad 11%.00 113.00 5.16 5.16
Bake shop 107,00 596450 107.00 [{.89 27527 JhisB9
Service
Counter L38.75 . 125.00 31%.75 20.06 BT 1. 34
Clear dining room 1725705 ©11.50 172.75 7.90 27.96 7.90
Cleaning
Dishmachine operation 338,00 12.00 326 .00 15.45 »55 14.90
Dishmachine maintenance 22.25 22.25 1s02 1.02
Kltchen 150.00 91.00 59.00 6.56 .16 2:70
Dining room 7575 50.00 25.75 E.hb 2.29 1'}8
F5Y wnd, pags 107. 50 XX 75.00 32,50 .92 e 1.48
Laundry 25.00 716.50 25.00 Lo LI b2.05  1.14

Supervision 160.00 160.00 {sdd

~J
.

\N
-

Totals 2187.25 1120.00 1067.25 100.00% 51.21% L&.79%
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Supervision Included the tine spent by the food supervisor
and tre prsctical supervisor. The tire sprert In food service
by the manager was not includec. Although 1t was necesssry
that tlie marnager directly supervise the fcod service area two
cdays a week to cover days off, ner salary was not psid from
thie cafeteria funds, It was felt that tnhe addition of thils
time would tend to distort t:.e ticture of labor hours enéd labor
costs durling tnls study.

The New York State Kestaurant Assoclstlon (0) estsblished
labter hour percentsses of 33 1/27 for eacn of the three work
areas of rreparetion, service ard cleaning. The percentsges
calculasted 1In thls study,.illustratcd in tigure 1, compare
favorably witn those stsardards.

A negsure of labor efficiency which has beern used in
rrevious stucdies 1s tlhe number of labor mirutes per customer.
Tre Vestern Wasnlngton Uletetic Assoclation (10) 1In 1G32
reported an aversge of 10.5% minutes of labor per mesal servecd
in unlversity dormitnrlies. The tine was spent as fcllows:
preraration ;.23 minutes, ;ervice 2.20 minutes, ard clesning
L.0L minutes. Augustine (1) reported thnat tre labor minutes
rer resicderit decreased as tre number served increased. Units
servirg 200-2¢9 college residents syent 12.7 minutes per meal
served, and units serving L0OO or more residents expended only
10.5 minutes per meal served. In a simllar study, Bryan and

Zabriskle (3) found units serving up to 300 meals dally



’

srent 1C mirutes per meal served for each resicent, anc other
food service operstlons serving froem 750 to 1700 meals dsily

srernt only 11 minutes jer meal servec.
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RECEIVING
AND
STORAGE
[)
SUPERVISION 4.61 %%,
7.31 % /

PREPARATION SERVICE

27.27 % 27.96 /%

CLEANING
32.85 %

FIGURE 1. LABOR HOUR FERCEKTACFS BY «wORK AREA FCR
NARY MAYO RESILENCE HALL

FEBRUARY 5 TEROTiGH 18, 1655
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Lavor minutes rer resident rer day 1in this study are
in Teble 3., [ecsuse the food service provided three nmeals
a day per resident, the time exrenced per meal wgs determined
oy dividing the total tinme by three. On trls basis it wsas
found trhat 11.62 minutes per resident yer meal was spernt
ir rreparstior, service, cleaning, supervisiorn, end recelving
and stora;;e. This is less than Kirkpatrick's (/) firnding of
1,00 minutes of lsbor per customer per day end slightly more

trran tne previcusly nentiorned studies.
Labor cost.

Ferceritaces of laﬁor costs, shown in Table L, indicated
that tre prepsrstion work area constituted 321.43Y of tne
total payroll. iecause employees in the preperation ares
received thre hignhest wases, trheir wages comprised 16.50% of
the labor dollar, although trneir labor hours reyrecentec only
1&.29? of the totul labor hours. Full time employee ccst for
preparation on the range wss 13.2¢%, and tre bake snop labor
cost was 6.217 of the total labor cost. At the time of trls
study, one renge ccok wss near retirement, one hpad been
employed for tnirteen years, and the baker hed been employed
for ten yeasrs. Due to merit incresses and general cost of
living raeises, thelr wages were somewhat higher than might

be expected for a resicence hall of this size.
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OT'K area O0L1ars Percentage of tobgil™ ¢St
} B ~ o e ) T ) o R A ) P —— T ——
total full time time total ull time part time
S e R BN e s e S et e T Lo o - S g e e L & = W bl BERSEN

Preparation
Potato 12.90 -5l o
All other raw food 56 .80 2.3%6 2.36
Range 319.36 80,33 16.59 13.26 3.33
Salad 1383 =l Lo
Bake shop 757.00 ]t«(,)&(/.}\:; é.gi ZRIN 2 ”/:j
(=l - B YANA o sl Vel d

Service
tam 1l ) . / o
rCE)urh,m o bf.l“r’.l.lj’ L et y ‘T/O.-/;U 17 .20 e L'z 11.07
Clear dining room 116,04 560.97 146 .8l 6.10 22020 e
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TABLE L. SULNARY OF LAZQR COST

Work area j

Receiving and storage

Preparation
Potato
All other raw food
Range
Ssalad
Bake shop

Service
Counter
Clear dining room

Cleaning
Dishmachlne operation
Dishmachine cleaning
Kitchen
Dining room
Pots and pans
Laundry

iy ) G ot =  Dhd bd\

Supervislion

Totals
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The full timre emplcyee 18 regardec es the ccre of tre
food service operation, but jart tine work must rot be regardal
a3 tacidental, A flnctuation of lavunr nours snd lezbor costs of
tne rart time work can ;lay havoc wltn tue ratin of labor cost
to recelpts (2). ‘tull time employeas recelved 62.32,% of the
total payroll for tnhe perlod of tuls study. Fart tire employes
cost were centsred In tne counter service ancd the disnmacnine
operatinon. Total labor cost percerntages are sihown in Flgure 2.

Tne labor cost exyressed 1n cents per resident per Zay
is shown in Table 2. The total cnHst was (5%.75 cents jer
resident per day, or c£l.21 cents ;er resident per neal. Tle
cH8t of range wrea greparation was 10.721 cents, tne counter
service cost wus 11.00 cents and tae cost of the disumachine
operation was 7.75 cents fer residert rer day.

The Test knowa and nost eomndnly used measure of labor
effleciency has been the ratin of labor cost to receipts ().
Tn Table & are data which show thie ratis of labor cost of the
ma jor workx areas to total receipts. The ratlos of cost to
Incore for the entire operstion, £5.734<, 1s witnin the range
speciflied by ZBryun and abrliskie (3. lowever, the cost of
frinre tenefits over the yeriod of a yeur must Le conslidered
in cetermlining tie typlical operatling ratlos. The jearl, rutio
at tne time of tnis study was 32,737 or ;7 more thanu t.e
operating rautlo of tuls two week study. At present, taere 1
no standard of accepted ran;e for ratliss of costs to recelpts
for each najor work areuw. n€ ratins determined in t.ls stady

are clven in [able

N
)
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RECEIVING
AND
STORAGE

SUPERVISION 6.53 %
10.19 % .

PREPARATION

CLEANING

31.43 %

28.55 %

SERVICE
23.30 %

FIGURE 2. LABOR CO3T PERCELTA(ES BY WORF AiEa FOR
NARY NAYO RESIDENCE HALL
FEERUARY 5 THROUGH 14, 1955
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Fason-Abbot ood Service

This food service unlt was the largest oI the seven
“oren's Residence Halls. The bulldlng was designec to :ouse
mern students, and the publlc lounsre sgacs provided was

LU S e -
re.aLlive Lo Danlan . 1

sing

[

1e tvo lerrge recsldence rulls, ccrpr

thlis bulléling, sre served by & comror. food service cderartrent.

.JYS’CGl 1§y9p§:

Vason-Abbot Nesiderce Hell was bullt irn 1940 tc provide
housing &rd feeding facilities for <20 men students. In

105 the nall was perrenently converteu to house srd feed

P

o

wcren students. An average of €10 reslidents wee housed

£
vy
*-4-
,e
-
J

tre school yesr 1954-1G55. Two dinlng rocmes, two double
serving counters, the procuctlon srea, a swell offlice, &«
frelght elevator, ard & recelving dock constitutec tue food
service are on thie maln Tloor. The procuctlion arewu incérporated
& rnain kitchen, a bake shop, the ;ot &nd psn srea, and a
dishwashtlng center. Ssled kitchenettes were locsted &C jacent
to esuch serving counter. A storerosm for staple grocerles,
roct storare srace, vegeteble and salsd prerarstion units,
tniree walk-in refrigerutors, snd two walik-1in deep freeze
toxes were located In the baserent. A small service counter

end dining erea, witn & seaut'ng capacity of Gy, for emyloyees
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snd hetween-mresl feeding was also located in the baserent.
Lue to academic class schedules many stucents did¢ not have a
free pericd during the estgblished mesl service tine. The
srall dining room, originally plsnned for emjloyees, wes
orered from 10:20 a.m. to 11:20 s.m.

1¢:30 p.ms to 1:320 p.me

4:C0 pomrs to 5:25 p.m.
Th:is additlonal service 1s reflected In lsbor rours end lsbor
cost.

FVason 'all counter is serviced by traversing & narrcw
corridor from the rmain kitchen. Tnis corricor ls &lso used
to gilve access to thie csmell outsiae receliving dock ena the
frelgtt elevator end for takirg solled dishes from the ilason
dining rcom to the clshwashing center. At pesk periocds, thnls
cross traffic results in cornfusion and loss of time,

Althourhn the dishroom 1s lccated on the same floor level
@8 tnhe dinlng rooms, 1t is not larse enough to sccommodeate
tlie storage of the trucks which carry the dirty disres frcm
tltie ¢ining rooms to the dlshroom. During thie serving rperiodg,
carts are oftern leit stending in the snall corricor previouely
mentioned,

Dellveries of ste;le 1tems such &s flour snd suger are
stecked by lF'ood stores on skids whlcn ¢o not fit on the
freight elevator., Transfer of the items to skiés whicr do
fit the elevator results 1n loss of time and effort.

The sale&«cC preparstlon unit, lccated in tre basenent, is

& considerastle distance from the counter kitchenettes where
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tnne salads are assembled for service. MNelther the rreparution
greg or tine kitchenettes have garbuge dlsposel units, and tline
i lost carrying trinmines to the nesrest disposal.

Heavy equiprent and lsbor saving devices In tle varlous
rrecaration ares gre loceted as follows:

Ranre . Two L-deck gas ovens, two 3-tler stesm
chefs, two C0O-gallon steam vets, two
braisers, one electric mixer of ¢U-
guart caracity, one Z0-pound cajscity
food chopper, five gas stoves with
pgrill surfeces and oven space, two
2u-quart trunnicr stean kettles, twvc
electric french fryers with capecity
of 75-rounds of shortening each.

Fake shop. One HKeed-reel bake ove:, ori¢ 110-quart
electric mixer, one roll divicer with
capacity for 3 dozen rolls, one small
talasnce scale, one 50-gellen trunnicn
stean kettle, one Z0-gallon trunnion
stean kettle, one electric frerch
fryer with capsclity of S5C-pcunds of
shortening, one proof box, one cresm
puff{ filler, one fried cake shsayer,
orre tun cutter, one Z-bturner gas plste,
orre lgrge bgker's table.

Freyarstion, saled. One Z-ccmpartrent sink, one
cC-guart electric mixer, cne electric
slicer.

Frepsrstion, vegetsbles. One 1CO-pound capecity
potsto peeler, one storage bin for
rrepared potatoes, one Z2-comrartment
sink, one gsrbage cdispossl unit.

Saled kitchenettes. 1In esch, one 2-compartment sinx,
teble and carts for work spsce, three
reuach-thrcusn refrigerators.

Servirg counter areus. On esch counter, two steam
tables with space for three counter
prans snd four wells, two coftfee batteries,
one 20-gallon electric milk clepenser,
two gas toasters.
@ e
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Labcr hours.

Accordling to percentaces of totael labor hours for hason-
ibbot Food Zervice, shown 1n Table €, [,2.727 was spent in tine
service sres. Of the total time, 23.017 was spent in serving
at tne cafeteris courters. Of trne totsal time spent on actial
serving 58.50% of trnie labtor nours were sttrituted to part tin
employees. YFor the purpose of comparison with bary rayo tiall,
labor nours spert on sslsd setups were sllocated to tlhie prepa-
raticn srea rather thsn the service area.

The cleaning srea ranrked secord In totsl time exyerndec.
Tiie dishmachine ojeration regquired gpproxinately one half of
the tire 1In thls ares. Lsuncry 1s charged with c0.C0 hours
durlng thne period of thnls study. Thile tinme Includes tne care
of the Yall laundry as well as the laurcry from tne food
service departrent. Labor hours charged arslinst part tine
er;lcyees in this ares constituted €.¢17 of tne totsl.

The preparetion area renked third ir number of labor hours
spent. In thls areua ren;e preparstion was 7.%c#%4 of the total
time. Salacd preparation time includes the labor spent cleanling
the salad Inrredlents and ttie set ur of irndividusl sslacs.
Total lsbor hour percentsres for the major work areas are

slhown in Flgure 2.
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Work ares

e P P

Recelving and storage

Preparation
Potato 60.0C
All other raw food 60.00
Range 416.00
Saled 322.00
Bake snop 350,00

Service
Counter
Clear dinlng room

Cleaning

)}

Dishmechine operation 75925
Dishmachine meintenance 110,00

Kitchen
Dining room
Pots and pans
Laundry
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TABLE 6. SUNNARY OF LAROR H

Work area

— — -

Receiving and storage

Preparation
Potato
All other raw food
Range
Saled
Bake shop

Service
Counter
Clear dining room

Cleaning
Dishmechine operation
Dishmachine mesintenance
Kitchen
Dining room
Pots and pans
Laundry

Supervision

Totals

SR N T A S

|

33,
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RECEIVING
AND
STORAGE

SUPERVISION .92 %
6.53 % /

PREPARATION SERVICE

42.72 %o

23.17 %

CLEANING

25.66

FICURE 3. LAYOR HOUR FFRCENTAGES 5Y WOXK AREA FOR
A ASON-ABBOT RESILENCE HALL
FERRUARY 5 THEIOUGH l¢, 1655
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Latior time per resicent per day, as shown in Table 7,
totsled 2€...5 minutes. By dividing this totel bty three, tre
rurber of meals prersred per resicent per day, it wss found
that C.t1l minutes of lebor was spent for each mesl served.
Thls figure coxpares favorable with previcusly mentioned
studies in which esprroximately 1lU minutes per meal served

was reported.

Labtor cost.

Fercertases of labor costs shown in Table & indicated that
service cost slifshtly less than one tnirc of tne labor collar.
Nafges of part time employees in this area were 27.2¢7 of the
total labor dollar.

The prepsration ares accounted for 2¢.217% of the total
labor cost. The hilghest pald emprloyees were in this areua,which
ralsed tre percentare of the labor dollar over the percentsage
of the labor hours. . Fart time emyrloyees were not useéd 1in thls
area.

The dishmachine operstion costs were apprexinately one
ralf of the totsl cleaning srea cost. Full time employees
accounted for G.C3% of the labor dollar 1n thlis opersticn.
Fercentares of the labor dollar spert in esch major work area
are shown 1in Iligure .

Labor cost exrressed in cents fer resident, as sitiown in

Table 7, totaled 52.¢5 cents per day or 17.65 certs per meal
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Preraration
Potato
q } m Y TAf Y -
All other raw food
Range
Salad

to
e
o
~
(4]

shop

Service
Counter
Clear dining room

Cleaning
Dishmachine operation

Dishmachine mailntenance

Kitchen
Dinirng room
Pots and pans
Laundry

Surervision

Totals
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TARLE €.

SUMMARY Or LAEOR cq

Work area

i

-

Receivirng and storare

Preparation
Potato
All other raw food
Range
Salad -
Bake shop

Service
Counter
Clear dining room

Cleaning

Dishmachire oreration
Dishmachine maintenance

Kitchen
Dinirg room
Pots and pans
Laundry

Surpervision

Totals

N

-

57.



FICURE L.

28,

RECEIVING
AND
STORAGE
SUPERVISION 2.62 °,
10.10 %, ’

CLEANING

SERVICE

26.26 % 31.81 %

PREPARATION
29.21 %

LAEOR CO3T TEKCENTACES EY WORK AREA FOR
MASCN-ABBOT RESILEKCE HALL
FERRUVARY 5 THROUGE 1&, 1655



served. The service srea cost of 1€.(l, cents was the most
costly work srea durlng the perlod of thls study. The
rreyaration area cost of 15.&7 cents ranted second In wres
cost.,

Ratios of labor c¢o28t to totsl income are siiown In Table G.
The retlo for the orersating reriod under stu.dy was found to be
2,220’5, This 1s witnin the range stasted by Eryan and Zabriskile
(3). Tre yearly aversge at tre time of tnis sticdy was zG.3227.
Tie fringe benef{its over trne yesr nad Increused the rpsyroll

2, over the orerating rstio of thls snort term study.

Comparison of Small and Large Foncd Service Inits.

cevers]l fectors tend to influence the percentage of ircome
srent for labor even within food services of simllsr tyres.
Tre influerce of the number of guests served upon the fer
carylts labor cnsts was Indicated In a stucdy by Augustine (1).
Tiie aversge labor cost per meal In residence halls serving
0 to GG guests was 9.76 cents; 1in residence halls serving
;00 or more, the cost wss 5.5, cents per meal,

The amount and adeguacy of labor-savirg eguljpirent svail-
able In & food service unit bear a direct relation to tre
rumher of hours required to sccom;lisn specific jots. Incon-
venlence and waste of effort nmay be caused by poor placeunent

of labor-sazvins; devices witrnin the work area as well as by

the lack of such eguipment.



TAZLE §. LABOR COST AS PEXCENTACE OF RECEIPTS.  LASON=AELOT
RFSIDEKCE FALL. FEBRUARY 5 THROUGH 1%, 1655

-— - -—— —— o o~ —— - e o E————

Work erea Labor cost e&s rpercentsase of
recelpts
Recelving and storage €9

Prejsration

Potato <26
All other raw food <30
P.an[’c 5o00
Calad 1.72
Eake shop 2.21

Service

Counter L.70
Clear ¢ining room 3,67
Cleaning
Dishrecnine operstion 3,66
Dishrachine rmainter.ance 25
Kitchen (9
Cining roor €1
Fots and pans 1.15
Launéry 45
Supervision _2.E6




Certuin labor cost will not vary cdirectly with tre volume
of businese (G) Fixed lsbor exrenses sre conslidered to te the
salaries ol the mansprer, assistents, office explcyees, and
besic full tine kitchen emplcyees. west and Wood (9)
developed s chart of labor hours neecec for food service units

of

varylrs sizes. This fFuide wgs based on a study by Augustlire
(1) of college resicderce halls for women. Lshor hours for

table service for 2C0 puests were Lli tiours per dey, sré (3

roure per day were allocatec to &ll other food service employees.
A 50 Increscze in residents resulted In LG.5 nours per dsy

srent in cdlning room service ard 10L hours in all other work

aregus. Cafeterls service three meuls a day would rot require

‘thils acd tlonal labor for asn increase of 100 residents in either

unit In thls study. Nesl preparation time for tavle service
requires acclitional labor aread of the serving period to
lnsure prompt service, but preraretion for cafeterias service
can be distributed btetween pre-serving time ard serving time,
Wayo mlght need an aéditional totel of 12 to 1€ houre of lsuor
In the arews of preparstion and cleanirg. In “ason-ALbot an
irncrease of 100 could probsbly be sbsorted witrout adding

extra labtor hours.



Labor hours.

In Tavle 10 is shown a ccriyarison of total labor liours
by work areas and by classificstion for t:e two focd services
corsicered in this study. The totsl percentsases in tre prepa-
raticn sreas indicated tre lery ;ayo food service spent L7 more
labecr hours 1n t:.1s work ares tnsn dicd lLsason-Adovot. The
rreatest difference was in t:re prercentasge spent on range
grerarstion.

Tre percertsce of labor rours spent by Lason-abbot cn tr.e
service area was 1lli.7t" greater trar tnat spert by Leyo. Tuls
cdlffere:ce wss mainly attritntstle to the amount of tlilne sjert
clesrins tre 2inlinr roons.

Tr the clearing srea, hayo spent a totsl of 7.1G7 more
lator hours tian did kason-Abbot. The rreatest differerces
were in kltchen cleanin;; and pots ard pans.

nay2 syent 2.6¢° more labor hours in receiving arcd storsge
than ¢ic tagon-pubot.,  The tire allocatecd to receliving and
storage incluces tie labor involved in recelviiyg grill supplles
at lason-Abbot ss well &s supplles for the 00oC service

derartrtent under study.

Y
(
i

he totsl labnr hour rercerntages for full time en; loyees

was 4,003 rore gt lLason-Abbot than at Veyo. The main ¢liference
was noted in the time spert In the clearlin; area and In tie

areua of recelving and storuge., The preparatlon area percertage
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ABLE 10. A GOMPARISON OF PERCENTACE OF TOTAL LABOR HOURS OF MARY MAYO AND NASON=-ABBOT RESIDENCE HALLS.
Percentage of total labor hours by area Percentage of total labor hours by classification
Nary NMayo Nason-Abbot ‘ full time part time Y ¢ "
Nayo Mason=-Abbot Mayo Nason=-Abbot

1

Recelving and storage

,._
L]
o
b
—
O
N
N
»
T~
P_ '
N
L
<
57
L
N
\C

L

Preparation
Potato
All other raw food

A

—
-

-
.

n

.
AN\

coun

}.J

el
AT\

.

T
.
O DWW
N@)
N
~

£
C\JT\U1
.

}
.
=

S S

Range 9 7+ 98 Y07 7.98 W5

o a 7 i [

Salad 516 6.1 Dl 010

Bake shop [.89  27.27 bl 23.27 Wi oo 05 601 e L. 3

Service ;
| Counter 20.06 23%.01 sl IR

"
9}
[
»
\N
~
4=

18.79

| P s /) ‘+. ‘4 " - Y ’ - { .
‘ Clear dining room 7290 20496 19.71 Lvee 5.71 3 I @2 7.90 22.24 19+ 71 S505

Cleaning

Dishmachine operation 15.45 14.56 +55 705 14.90 6.91
Dishmachine malntenance 1.02 AR il .02

Kitchen .86 3,09 .16 3409 2470

Dining rooms 2.6 2519 2.29 249 Te16

Pots and pans el 3,22 3,02 Za 1B

Laundry il 5 é ]

75 » 2RO 6.91

|

E
=
€

|

|

e 32,85 _1.53 25.66 ol 1157

Supervision Tos B! 6.52 g 6e52

48.79% L5.60%

@
~
(8]

Totals 100.00% 100.00% 51.21% 5l

|
i




TABLE 10.

A GOXNTAR

Receiving and storage

Freparation
Potato
All other raw foocd
Range
Salad
Bake shop

Service
Counter
Clear dining roon

Cleaning
Dishmachine operation
Dishmachine maintenance
Kitchen
Dining rooms
Pots and pans
Laundry

Supervision

Totals

4

3.



tetals Alffered orly U.Z0 ° zltnoun the time wss clstributed
irn dif ferent ways In the two unlts. Tlve s;ent In supervisicn
el lLayo was U. /07 more tran st lLsson-sibot.

Cistrituticon of rart tlme lgtor hours In tne two unites

vice le2pactments

[

was completely different. gota f»noi c=2

s
"3

[}

emzlioyed part tirze woriers alnost exclusively in the service
area, iayo 3jpent almost 83 aany fart tiuwe labor hours !n t:e
cleaninr areg as 1) the service area.

The laoor minutes per resident per day are compared in
Tanle 11. Tixe aspent by layo totaled £.35 minutes more per
rezident per day than d!d tie tlre exrended by lason-Ahvot.
In every worx ares, except service, more tlne was spent per

resident ;er day at Mayo tharn at hason-ADbot.

o]
ct
.

Iebhor cos

FTercentares of total labor dollar by worx areas, s sSnown
{an Taule 12, lnclicate that tie recelving and storase cost at

-

w&yo was 3.71 % hisher tuan tne cost st hason-Abnot. Total
;reparation ares cost was Z.272 - nhlclier abt Layn. Altaou;n tne
rgngre preparatlosn cost wus qore at Layo, tae salsd and bake
snoy preyaratioson cost more at ason-Abbot.

The service area cost st Lason-abbobt wus o.91,)0 greater tnan
at 2ayo. Tnis Incresse was lncarred in tne clearing of the

dinlngs ronzs.
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TAZLE 11. A COMPARILZON OV
DAY FOR NARY NAY

ABROR NINUTzS FLiR RESILENT PER
AND CALON-AREROT RESIDENCE HAILLS.

o

- ———— —— e - e e s s m e . " m e m————————— —————— -— -

Unite

— e —— - —— e S——— et m—— . ————— o~ —

wWork ares

Mary hayo Mason-Abtct

Recelving sré storsage 1.€1 Sl
frerareticn

Poteto « 16 e 31

All other resw tood L3 .31

Ranje LG 2.11

Salad 1.0 1.632

Zake shop l.70 G50 1.77 G172
Service . ,

Counter 6.0 .09

Clear cining rone 2.75 9.7k 5.21  11.20

Mleaning

Dishmaclhiire operation 5¢3& 3.05

I'ishmechine rairtensnce <25 21

Kitchen 2.3G oy

Lining roouw l.7¢ N

Fots und pans Lic A0

Laundry 1.21 11.)¢ b T0T79
Surervision cechH 1.72

- e e r e—— - e e - e e ———  —

514.0(:() 20'2.',6‘






”H(@ TABLE 12. A COMPARISON OF PERCENTAGES OF TOTAL LABOR DOLLA OR NARY MAYO AND MASON-ABBOT RESIDENCE HALLS.
Percentage of total labor dollar by areas Percentage of total labor dollar by classification
Nary Mayo __Mason=AD00 G full time LR na Tt Gl 1ne "
Mayo Mason-&8bbot  Mayo = Mason-Abbot
Recelving and storage 6.55 2.62 501 o0 T 27
Preparation
= pg | =i \
Potato .:)}}L 1.3 « S 1l./43
All other raw food 2.3%6 1.43 2.36 1.3
7 e s \ = . - > =
Range 16.59 11.42 1156 26 11./2 G,
q 1 il i b [l 2 s
Salad 2473 o8 6.55 = 573 DaboR. o s
Bake shop 6.21 31.43% O e 39 29.21 Svel 24,10 QeH0 s 2982l o 2650
Servic
Counter 17.20 17.86 6.12 Ly .55 11407

b b
\N AN
>
D \N
}_J

Clear dining room

(o)
=
O
n
\N
N
)

_13.95 31.081 6l 4.55 Ny B )

|
E
|
z

Cleaning

Dishmachine operation k2 ils 13,92 .63 9.0° 1155 L.89

Dishmachine maintenance .gg .9l el . f

Kitchen 6.8l 3.02 L.76 2,02 2.00

Dining room 3.52 2433 2.61 2433 « 90

Pots and pans 3.95 .37 - 2.80 TR 1.1y o

Laundry 182 28.55 1.68 26.26 R b 168 eonmze. SRS A Gk e
Supervision 10.19 10.10 10.19 10010

Totals 100.00% 100.00% 62.3L% 67.55¢ 37.66% 32.42%




TABLE 12. A COMFARISON OF FPERCKE

Percentage ?j]

Mary Mayo /

Recelving and storsage

Preparation
Potato
All other raw food
Range
Salad
Bake shop

Service
Counter
Clear dining room

Cleaning
Dishmachine operation
Dishmachine maintenance
Kitchen
Dining room
Fots and pans
Laundry

Supervision

Totals




5
-3

~—
-

1 - a7

Altnouysh tne labor hours In tne cleaning area were [.177%
creater at hayo, the labor cost for this area was Z.29% greater.
Thia was exjlained by the fact tuat fart tine labor used wus
less3 costly even thourn m-ore tlime was needad to accom; lisn
the work,

Total cost for full tire e., loyees was 5.24 5 hisher at
rason-Abhot. Trhe costs of varloas wors areus 1ndicatel trst
tnhe clesgrlny and greparation areas were more costly In lason-
Abbot the rece!ving and storuse and service aress were n.ore
expensive at hayo. Part tire employee cost at layo was
Yigher tisn that =t lason-aAbbot. The differernces were In tne
areas of cleanirng and service.

Irn Table 1% are 3hown the labor ccsts psr reside:t per
day for Nayn and vason-Abbot., The total ~ost at xayo was
11 cents nirher per day, or 3.6£( cents higher prer weal, than
t.at at lason-Abbot. ‘Work area costs indicate tihwat lLayo
srent more per resident rer day 1n every area except service.
The greutest differences were found in the preyaration and
recelving and storas~e areuas.

Tne ratlos of labor cost to total food receipts are
compared in Table 1l4. Tie total labor cost percentace at
kayo wasd 21170 hicher than thne percentarze at hason-Abbot.
Tvery work area sat {ayo, excert service, consumed a greater

prercent of thie recelpts tuarn at lason-Abbot.



A COMPARISON OF

LABOR CO3TS FLR KRSILDEWT FER DAY
NARY LAYD AND MASON-

ACCORDING TO 0nM ARTA:
ASEOT RESIDENCE

HALLS.

WOrk area

ha ry ;!.Ei_’,'o

ba@&son-Abuot

cents cents

Recelvin, ard stora e lie19 1.56
FPreparation

Fotato <34 .76

All other raw tood 1.51 70

Ranve 10.%01 €.04

Salad 2,67 7

Faks shop _3.57 £0.10 polly 1547
Service

Counter 11.00 . Q.6

Clear dinine room Z 0.0 14.40 7.3 1lt.uh
Cleanlug

Disnnacnire operati :n 7175 37

Disiimachline nalntenance <50 «50

Kitchen L33 «O0

Dinlng room c.He .§2

Pots anc pars ol .C9

Laurndry .89 1C.24 1.3 13.91
Supervision 6.52 535

€399 3295



TAFLE 1. A COMTARIZO2N O LAFOR CI3T A3 FHACeNTavk OF TOTAL
FOOL KECEIFTS ACCORLING TO THE LOXK AREA:  NARY
MaY0 AND NACON-AZ30T RESILFELCE HALLS.

» ~ . o e + ‘ < v -~
Percentare of total fooc recelrti

wOry area

Lary 370 lason-AGbbot

Recelving ard s-ors e 1.9 .0o
Treraration ‘

Potato .16 « R0

All other raw “ood <70 .« 30

Rarngre .03 2,00

Salad 1.71 1.72

Fake shop 1.05 Ye3H 2.2 7+69
Service

Counter 5.11 .70

Clear dining rocm l1.01 .52 Z2.47 be37
Cleaning ]

Disimachine operation 3,01 3.t

Dishmacrine maintenarce .Zé oY

Witchen cleaniur 2.0 (Y

Dinirg room 1.05 .01

Fots and¢ pans 1.17 1.15

Laundry . 3G colig LS 6.91
Surervision 3.53 2.L6

n
Ne)
-
N
n
(o)
N
ry
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A sSuort term study was maude of labor nours and labor

cuosts for a fo . rteen-day yay peridd. Toe pur;ose of tris

<

srullest arnld lurgest ol tie severn .oumcin'3 [eslidernce (lalla

t alcoi,an Jtule "'nlversity.

N

-

T.e rnag'n Ciflerenc

)
197]
-

jmterined In tnls stady -ay ve

il
P

sumirarlzed as fcllows:
l. Allocation of labor hours by wor< area was

congtier.ly d1ffear2;t {1 the two fool service

[N

urits. lLayd 3rent LY more tiie in tne prera-
ration area, 2.50) rore nours In tre area of
rece ' viny ard storars, and 7.1%7 more tine 1.

cleusning eresa. An evaluattiorn of job descrijtions

Food

w
o
Foe
@)
—
[¢ ]
-

mirnt make reallocationn of tire ;o

procurerent metaoas nave cranged since nayo ood

o

ce oyened, uand several factors a!fected

e

serv
tire _jots 1n trat unit. leat cutting was
fornerly done In thne individual unlts Ly th
storeroom man. Fool Stores now fabricubes all
regt orders. Speclfle cuties could bte assi:ined
to the storeronm nan to replace meat eutting.,

Froczcen veyetables are row available all year.

The duties of the rerson assirned to vegetable



\N

o}

cr

were Nta

v
£

veretabls creparation.

pre;aration aud ln=-season

A pert tine employee

and

for some rreraratl!nsu

ex.ense. Time s cleuaning

at lLayd 2earel extremely nlehi. Tnls was ex; lal:ned
In jart Yy tne ayg2 &nd ronditinon o e &7 ne;:!
~.s 0} v N [ L u 1 S - vl q‘ﬁ‘- (S

toe kiteren.

=y

and tne physical layout o

[rodnction srea consisted of ssall walliec-off

areas wai~n resulted in joor ;lacement o0 eqgi.i; -

ment and 1o83 of tire In votu prerarstion «and

Ulstrivution of lator hours oy classiflicatlon

indicated that lason-AbbLot used a greater ;er-

centa;e of full tive emplnyes labnr fours than

vavon used.,

Labor nours, In terzs of time s;e..t ;er resident

frdicated tiatbt Layo szent .3, mlnutes

-

nore per

day [or each resicent than did sason-abbot. l:ie
difference wus found to e in tie mreas of
ruqce rre;uaration, cleaning, and receiving and

Labor cost jercentacses o tne totul labor dollar

by work area Indlcated tuabt Laydo preparation cost

Was 2..2% more, cleaniny was 2.24% more, snd
recelving was 2,215 more trea .&son-Abbot.
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creater ;ercent ol tre total 1-come than 30w

In recaorls of hLazor-AD 2%,
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TABLE 15.

Werk ares

SCAPITULATION OF

Lsbor hours
aversge fer

Labor
percent

Receiving and storsge

Preparation
Potate
All other
Range
Sslad
Bake shop

Service
Counter

Clear dining room

Cleaning

Dishmachine operation
Dishmachine maintenance

Kitchen

Dinirg room
Pets and pans

Laundry

Supervision

raw foed

) & * n
NA b { O 198

hours

HALI

Minutes

laboer per

one day totsl resident

per day
7:20 Ly .61 1.61
.86 55 19
3,71 2.38 8%
22.32 14.29 L. 98
§.07 5.16 1480
7.6l [.89 1.70
12.3 90 2¢T75
ely.1ly 145 5438
1'59 '92 n5£)
10.71 .£6 2+39
5-21 L6 A
7.68 G2 L0
1.79 o LlE 1SN
1 Z co
11.43 7431 2.55
156.23 100.00 3l .8

URTEEN LAY PERIOD.

Laber cost
average fer

Laber cost

percent of

ore day labor
dollar
e dellars

1525 6.5
o |
52 24
l.éé 2.%6
2655 16.59
9.00 215
10.€0 6.21
29.58 1780
10.0L¢ e
20,87 12513
15755 7S
11-’7&“ 6-&/;
.05 3.5
ke 395
Zieregg 1.32
745 10.19
$172.04 100.060

Aversge

labor cost

Laber cest
per resldent

percent per day
receipts
__cents I ESNEEE
1.94 b.19
b . 3l
70 151
fica TOSeT
1.71 5467
1.65 54T
B duk 11.00
Pedl 3.90
2,61 i (D
a2 <50
2.04 h-58
e 05 2
117 Bl
<39 2.25
3.03 6452
2973 63.95




TABLE 15.

RECAPITULATI

Werk areas

o ®r

Receliving and storage

Preraration
Potate
All other raw feed
Range
Salad
Bake shop

Service
Ceunter
Clear dining roem

Cleaning
Dishmachine operationm
Dishmachine maintenance
Kitchen
Dimnirg room
Pets and pars
Laundry

Supervision

ST | I

56.






! TABLE 16. RECAPITULATION OF DATA FOR MASON-ABBOT RESILENCE HALI FOR FOURTEEN-DAY PERIODL.
Labor hours Labor hours Minutes of Labor cost Labor cost Average Labor cost
Work area average for percent labor per average for percent of labor cost per resident
one day of total resident one day labor percent of per day
per day dollars receipts
PR SN S » Ny P Sy £ e olliars . iy cents
Recelving and storage TARIE 1.92 .51 .71 ovoe .69 1.30
Preparation ) "
Potato .28 1.15 .31 6.0 Lelis .38 .76
All other raw food Ly .28 1.15 ) 6.40 Tali% .38 76
Range 29,72 7.98 251 51.05 11.042 3,00 6.0l
Salad 23.00 (;.1,;; 1.63 29.30 6.;\? 172 ?.}47
Bake shop 25.00 STl AT 37.149 e300 2a 2L L.LlL
? Service '
Counter : 85.71 23%.01 6.09 79.67 W7 IS4 9.h9
Clear dining room T3.41 19.71 Gl o) 62.40 13,95 5.é7 T30
Cleaning
Dishmachine operation 5k .23 1l .56 Tl 62.2 13.62 2,66 137
Dishmachine maintenance 2.86 ST %71 ly.20 -gh 25 » I8
Kitchen 11.50 3.09 .82 1%.50 3,02 .79 1.60
Dining room 9.29 2.49 .85 10.012 2.%% 61 232
Pots and pans 12.00 g L0 19.56 L. 27 Rk .89
Laundry q 5.71 155 66 o) 1.68 45 o2
[57 | 1] : ;
| Supervision 24,29 6.52 ) P 15.16 10.10 2.66 5.35
! v
| 372.44 100.00 26.146 $lily7. 2l 100.C0 26.22% 52495




TABLE 16.

RECAPITULAT

Wwork area

Recelving and storage

Preparation
Potato
All other raw food
Range
Salad
Bake shop

Service
Counter
Clesar dining room

Cleaning
Dishmachine operation
Dishmachine malntenance
Kitchen
Dining room
Pots and pans
Laundry

Supervisionr

57






MARY MAYO - HOURS LABOR HOURS BY CLASSIZICATION AND WORK AREA FOR MARY MAYO RESIDENCE HALL
WORK SHEET 1 FEBRUARY 5 THROUGH 18, 1955
Preparation Service Cleaning

Total Recelv- Potato All Range Salad Bake Counter Clear Dish- Dish- Kitchen Dining Pots Laun- Super-

hours ing prepa~- other room shop dinlng machine machine clean- room and dry vision

fourteen and ration raw room operation cleaning 1ing clean- pans

days storage food ing

prepsa-
ratlion

BE 80.00 Ll .00 36.00
BL 80.00 £0.00 ,
DS 80.00 10.00 L0.00 .00 10.00 16.00
EL 60.00 £0.00
EG G0.00 60.00 )
GT 80.00 10.00 10.00 145.00 15.00
GJ ¢0.00 2.00 12.00 10.00 2.00 27.00 15.0 2.00 3,00 5.00 2.00
HS £0.00 72.00 &.00
JM £0.00 5.00 75.00
RB 80.00 ¢0.00
8C 80.00 60.00
SB 80.00 75.00 5.4 0(
WG 80.00 £0.00 ¢
PG 80.00 ©0.00
Full time
employee ¢
total 1120.00 ©0.00 12.00 he«00" 218,00 113,00 107 « OO SSERE SO0 12.00 91.00 50.00 TASIoIeL 255 0)(0) 160.00
Student
employee
total 1067.25  20.75 9L .50 31%3.79 172.75 326.00 22.25 59.00 25.75 32.50
Grand 3
Total 2187.25 100.75 12.00 52.00 312.50 113.00 L0700 hﬁb.?S 75 338.00 A E 150.00 TSratils LGS 025 6 05 160.00




’ MARY MAYO - HOURS
NORK SHEET 1

Total Receiv- Pot
hours ing pre
fourteen and rat
days storage

BE €0.00

BL £0.00

DS 60.00 10.

EL 60.00 £0.00

EG- 80.00

GT 60.00

GJ £0.00 2.

HS £0.00

JM £0.00

RB 80.00

SC 80.00

SB 80.00

NG 80.00

PG £0.00

Full time

employee

total 1120.00 80.00 12.

Student

employee

total 1067.25 20.75

Grand

Total + 21€7.25 100.795 12,

58.






MASON=-ABBOT - HOURS LABOR HOURS BY CLASSIFICATION AND WOt A T NP RESTOENCRSHALD

8O AT D T'ERRITARY NHROTIGGH

WORK SHEET ¢ SBRUALILY 04
P, o kO a N e & 0
Preparatilion SeErvice Cleaning

Total Receiv- Potato All Range Salad Bake Counter Clear Dish- Dish- Kitchen Dining Pots Laun- Super-
hours ing prepa- other room 3hop dining machlne machine clean- room and dry vision
fourteen and ration raw oom operation cleaning 1ing clean- pans
days storage food \ \ 1ng
prepa=-
ration
BJ 80.00 20.00 20.00 1{0.00
BL 80.00 ;0.00 20.00 20.00
BN 40.00 110.00
CRy 80.00 140.00 110.00
GR> 0.00 L0000 ho.00
DV" 0.00 5000
DT 0.00

0 20.00 20.00 " 1,0.00

m
o
3
=
o
<
p—

N N

S

z

)

S
T

L2

S,

00 80.00

I
.

=3

Ll
O
o

e

28 .00

LW VAY

N

rr
=3

.0C 50,00
L40.00 20.00 20.00
60.0C 20.00
00 . 60.00 20.00
00

°
o
™
J

20.00

J
)

ne -
)

()]

)

el
ol

Q=zZHra3aQQYdQ

0
o

=
et |
0 OO CCC0 O DO CC

®

@@ elaol{@ien
(®)]
&)

o)
e

J FAROAS oy
f . 110.00 140.00
i =EraT 3 s S
2 2\).00 50.00
b 60,00 30.00 L0 .00

6 2 1,0 .00 1.0k 00
e 80.00 , L0.00 20.00
NE 80.00 16.00 51.00 5 816)

NH 80.00 22200 22.00 16.00 i

RB ;0.00 Lo.00

RE 60.00

RG 0.00
sV 80.00 80.00 ’

SH £0.00 20.00 20.00 Lo
SL 80.00 60.00
ST £0.00 6ly.00 16.00

TF 80.00 ¢0.00

VL 80.00 §0. 00

AP 80.00 60.00

CF 50.00 80.00

CA 80.00 80.00

LW 80.00 £0.00

+

n
(=
*

=)
(@

80.00
20.00 20.00 20.00 20.00




MASON=-ABBOT - HOURS

NORK SHEET 2

BJ
BL
BN
CRy

DV
DT
DRG
DG
FP
Fr
FG
HC
HT
HA
HL
N M
McF
NF
NH
RB
RE
RG
SV
SH
SL
SI
1! }J L
AP
CF
CA
i

Total
hours

Receiv-
ing

fourteen and

days

storare

Po

pr
ra

£0.00
£0.00

0.00

0.00
80.00
E.:;Oooo
$80.00
£0.00
£0.00

6.00

0.00
£0.00
80.00
£0.00
£0.00

0.00
$0.00
£0.00
80.00
£0.00
go.oo
00.00
£0.00
£0.00
£0.00
60.00
£0.00
£0.00
£0.00
£0.00
60.00
§0.00
£0.00

80.00

40

20

29






~

7N

MASON-ABBOT - HOURS
R (cont.)

{cont.)

Preparation Service Cleaning
Total Recelv- Potato All Range Salad Bake Counter Clear Dish- Dish- Kitchen Dining Pots Laun=- Super-
hours ing prepa- other reom shop dining machine machnine cleun- room and dry visien
fourteen and ration raw room operation cleaning 1ing clean- pans
days sterage feod ing
prepa-
ration
PR £0.00 80.00
AS €0.00 80.00
1A ©0.00 ©60.00
MG 60.00 60.00
Full time
employee , ’
total 2626.00 80.00 60.00 60.00 L416.00 322.00 350.00 220.00 399.00 4L0.00 161.00 130.00 168.00 &0.00 340.00
Student
employee 3
total 2388.25 20.25 960,00 1027.75 360.25
Grand
total 521,25 100.25 60.00 60.00 L16.00 322.00  350.00 1200.00 102775 759.25 140.00 161.00 130.00 166.00 860.00 340.00



MASON-ABBOT - HOURS (cont.)

WORK SHEET 2 (cont.)

60.

Total Receiv- Po
hours ing pr
fourteen and rai
days sterage ‘
)
PR £0.00 |
AS £0.00 ‘
1A £0.00
MG 80000 !
Full time |
employee :
total 2626.00 G60.00 60
|
Student
employee i
total 23L8.25 20.25
Grand
tetsl 5214.25 100.25 60







w \ MARY MAYO - WAGES LABOR COSTS BY CLASSIFICATION AND WORK AXEA FOR WMARY MAYO RESIDENCE HALL
WORK SHEET 3 FEBRUARY 5 THROUGH 18, 1955
Preparation Service Cleaning
Tetal Receiv- Potate All Range Salad Bake Ceunter Clear Dish- Dish- Kitchen Dining Pots Laun- Super-
wages ing prepa~- other reom shop dining machine machine clean- room and dry vision
fourteen and ration raw room operation cleaning ing clean- pans
days storage feed ing
prepa-
ration
BE 92.80 51.04 41576
BL 1%2.00 132.00
DS 82.40 1020 51520 8 10.30 16 .48
EL 139.85 139.8L
EG 119.20 119.20
GT 100.00 12.50 12.50 56.25 1075
GJ 10/, .00 24600, 1560 " 13500 260 35410 19.50 2.60 «90 6.50 2460
HS 104 .80 9l; .22 10.48
T 72.00 1y .50 67.50
RB 9L .40 oL .50
SC 107.08 » 107.08
SB 100.00 ‘ 9%.75 6.29
WG 114.40 114.00 ;
PG 138,16 138.46
1501.38 139.84, 12.90 56.80 3219.36 138.11 149.50 1L7.45 15.10 Ylke 70 B23F5 67.50 31.83  2L5.54
Student
employee
tetal 907.16  17.6L 80.%3 266.68 146.8 277.10 18.91 50.15  21.Y9 27.62
Grand
totsl 2io8.54 157.48 12.90 56.8¢ 399.69 138.11 149.56 Lik.13 1h6.8l 292.20 16.91 165,65  Eh.6L 95.12 31.83 2lL5s54
»\




NARY MAYO - WAGES
WORK SHEET 3

Tetal Receiv- Po
wages ing pr
fourteen and rs
days sterage
BE 92.80
BL 132.00
DS 2.&0 10
EL 139.84 139.C
EG 119.20
CT 100.00
GJ 104.00 2
HS 104.80
JIM 72.00
RB 9kL.40
Sc 107.08 N
SB 100.00
WG 114.40
PG 156,&6
1501.38 139.84 12
Student
empleyee
tetal 907.16  17.6L
Grand
157.LE 12

total 2L,08.54

61.






RN R R

QTa

I NAR AN QT I\
4 [‘A }.JO:(‘ LUSIS DX

CLASSIFICATION

AND WORE

IATC‘.JT‘-’V';_";','
LONOUVANL

1955

RESTIDENCE

Preparation Service Cleuning

Total Recelv- Potato All Range Salad Bake Counter Clear Dish- Dish- Kitchen Dining Po?s Laun- SQFGT‘

wages ing prepa- ecther roeom shop dining machine machine clean- room and dry vision

fourteen and ratien raw roem operation cleaning 1ing clean- pans

days sterage foed ing

prepa-
ration

BJ 105.60 26.40 26.L0 ’ , 52.C0
EL 99.20 L9.€0 2l .80 2l .80 '
BN 5&.00 5400
CRy 87.20 L3.60 L3.60
CR> 122.L0 61.20 61.20 .
DV 105.60 105.60 o
i 116.80 29.20 29.20 58.1,0
DRG 105.60 26400 79.20
DG 10l;.00 104.00 |
FPq 62.16 : : 31.08 31.00
FP5 113,60 28.L,0  28.40 28.L0 28.40
FG 136.00 68.00 3), .00 3l.c0
HC 120.£0 90.60 30.20
HT 99.20 7k Lo 2l .E0
HA 116.80 58.40 58.L0
HL 6l;.50 6l,.50
MM 10l:.00 39,00 52.00 13.0C
McF 136,00 20.60 86.70 16.70
NF 1044.00 76.00 26.00
NH 10L.00 h1.60 L1.60 20.80
RB 52.1:0 52.10
RE 108.8 108.80
RG 87.20 21.80 21.80 21.80 21.80
SV 101.60 101.60
SH 112.80 28.20 28.20 6.4,0
SL 143.20 143.20
SI 116.00 92.80 23.20
TF 122.00 122.00
VNL 113.60 11%3.60
AP 170.31 170.31
CF 170.31 170.3%1

CA 146.76

146.76




NASON=-ABBO

T - WAGES

WORK SHEET L

R

|
Total Receiv- Pot

wages ing
fourteen and
days sterage

et

}

105.60
99.20
gZ.oo

7.20

1220 '0

105.60

116.60

105.60

104.00
62.16

113,60

126.00

120.£0
99.20

116.80

. 64.50

104.00

136.00

10} .00

104.00

170.31
1Z6.%6 146.76

62.
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MASON-ABBOT - WAGH (cent. LABOR COSTS BY CLASSIFICATION
WORK SHEET L4 (cent.)

Preparatien

TRy B M BATIR
FEBRUARY 5 THROUG

D

AND

WORK

AREA FOR ILA SON=-ABBOT
UREels. 1955

RESIDENCE HALL

Service

Tetal
wWRges

Recelv~-

ing

fourteen and

days

storage

W
PR
AS
NA
NG

N -
"D O\N ONWN

o\ © P\
OO O+ O
O C OO

All Range Salad RBake
other roem shop
raw

feod

preps-

ratioen

=
n

M
[
.

\N
0O

Student
employees
total 20%0.01

146.76

89.€0

410.20

Cleaning

285.20

833.00 873.59

Grand

total 6261.40

163%.97

D

89,60 qllis7Y " L20.20

524 .E6

e e e R et . .

111E,20 875459

565,18

306.21

- - PP

Ceunter Clear Dish- Dish- Kitchen Diring Pots Leun-
dinmning machine machine clean- reom and dry
room operation cleaning 1ing clean- p&ans

ing
__L8.40 , .. 2020 A : SR o S

58.E0 169.00

871.39

58.£0 169.00

Super-
vision

A . G B St

150.00
200.00
2l .20

145.80 273%.686 105.60

632.20

145.80 273.68 105.60

6%2.20




MASON-ABBOT - WAGES (cent.Y
WORK SHEET L (cent.)

Lw
PR
AS
YA
NG

Student
empleyee
total

Grand
tetal

Tetal Receiv- Pet
wages ing prw
fourteen and raf
days storage
135.69
162.146
150.00
200.00
96.60
L231.39 146.76 89
2030.01 17.21
6261.4,0 163.97 89

63
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