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Changes occurring in our society affect the food service indus-

try and cause a growing demand for trained food service workers.

This has stimulated the need for vocational training programs at

many levels. The federal government has recognized this need and

provided funds for establishing and carrying out certain vocational

training.

The Oregon Department of Education, Division of Community

Colleges and Vocational Education has been developing training guides

built around the cluster concept and has sought assistance with this

planning. Thus a desire to study existing food service program

guides and to help those developing training programs was created.

The purpose of this study, therefore, was to analyze existing

curricula designed to train students in high school, community col-

lege, and vocational school programs for entry-level or semi-skilled

work in the food service industry, and to develop a composite of



curriculum information which could be adapted by those developing

programs for training students in each of those types of schools for

jobs in food service organizations.

Ten vocational food service curriculum guides were analyzed.

This gave rise to many questions about the organizational patterns

presented, such as number of clock hours and years to complete the

programs, and the various subject matter clusters included. There-

fore, a questionnaire was developed and sent to 127 schools having

on-going food service programs to obtain more information and curri-

cular materials. Thirty four percent were returned and usable.

Analysis of data obtained was difficult because of the many dif-

ferent combinations of courses, programs, and formats used. How-

ever, these factors were of particular significance: Community

colleges offered a wider variety of food service programs than either

high schools or vocational schools. High school vocational education

programs averaged 2.6 years in length while vocational school pro-

grams were more concentrated, averaging 1.8 years. More clock

hours were spent in the vocational school programs than in the other

two types of schools.

Subject matter clusters, topics, and subtopics named in the

guides were generally the same as those reported by questionnaire

respondents. All programs studied included the nine subject matter

clusters under one name or another but classified as: Orientation,



Sanitation, Food Preparation, Equipment, Safety, Table Service,

Personnel Relations, Purchasing, and Cost Control. Most programs

allocated the largest block of time to the Food Preparation cluster.

Data received and evaluated were the bases for the recommen-

dations which are presented in the composite. The composite is

presented as a chart of three sections, one each for high school,

community college, and vocational school programs. Each section is

made up of the recommended number of years and of clock hours re-

quired to complete the program. Subject matter clusters with a list

of topics and subtopics under each, and the amount of time to be

allocated to each cluster completes the composite. Instructions for

using the composite by any who may be designing food service training

programs are also included.
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A COMPOSITE OF FOOD SERVICE CURRICULUM
INFORMATION FOR USE IN VOCATIONAL PROGRAMS

Chapter I

INTRODUCTION

"The earlier in the curricular effort intelligence operations be-

gin, the more likely are they to be of use...Indeed, the sensible plan

is to start gathering useful information as a guide to the planning of a

curriculum" (Bruner, 1967, p. 163-164). Curriculum guides and the

teachers who are instructing on-going programs are primary sources

of information from which a composite of curriculum information can

be structured.

Need for the Study

Changes occurring in our society affect the food service industry

and cause a growing demand for trained food service workers. These

include the rapidly increasing population, growing labor-force needs,

low unemployment level, a high percent of working women, and all-

time high wages. These have led to a more affluent society in which

the consuming public eats out frequently. The result indicates a need

by the industry for more trained food service workers.

This growing demand for employees who are trained for their

jobs plus a certain amount of social unrest resulted in the federal
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government enacting the Vocational Education Act of 1963. Through

this legislation grants have been established to support the cost of

research, to develop experimental pilot programs, and to set up

training programs designed to meet vocational education needs in the

United States. Several of these pilot and training programs are in the

food service field and have led to the development of curricula de-

signed to train students for entry-level jobs in food service.

Under the Vocational Education Act of 1963 and its 1968 Amend-

ment, the State of Oregon received an appropriation of nearly

$2, 500, 000 which is expected to be increased to about $5, 500, 000 by

late 1970. This appropriation is authorized to assist Oregon in main-

taining, extending, and improving existing programs and in developing

new programs for vocational education. The State Division of Com-

munity College and Vocational Education is developing secondary

occupational cluster curriculum guides for various vocational educa-

tion programs. These guides will be used for teaching and coordinat-

ing occupational programs for the high schools and community

colleges in the State. One of these is a curriculum guide for food

service occupations. In developing this guide the Home Economics

Education and Institution Management Departments at Oregon State

University were called upon to give assistance. At this time it became

evident that a composite of curricular information pertaining to food

service programs would be helpful.
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Many other states have already set up food service curricula

for high schools and vocational food service programs. A review of

some of these showed differences in organizational patterns and in

depth and breadth of the subject matter covered. An awareness of

these many variations led to a desire to investigate other curricular

materials designed to train students in high schools, community

colleges and vocational schools throughout the United States, and to

determine commonalities as well as variations among them. It was

hoped that some pattern of subject matter clusters and curricular

design would be evident. This might then be used to develop a com-

posite readily adaptable for use in setting up food service programs.

Purpose of the Study

The purpose of this study, therefore, was to analyze existing

curricula designed to train students in high school, community college

and vocational school programs for entry-level or semi-skilled work

in the food service industry, and to develop a composite of curricu-

lum information which could be adapted by those developing prograrris

for 'training students in each of these three types of schools for jobs

in the food service industry.
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Chapter II

REVIEW OF LITERATURE

The food service industry is one of the largest and fastest grow-

ing industries in the United States. By definition it includes:

not only all commercial eating and drinking places in the
country, but also all those businesses in which food is
served as a secondary activity such as hotels, motels,
supermarkets, stores, drug stores, and plants, as well
as institutional and charitable places... (National
Restaurant Association, 1970, p, 2).

The president of Canteen Corporation, O'Malley (1969, p. 17) has

said: "Right now, total food service, pegged at $41 billion annually,

is growing at the yearly rate of 15 percent." The U. S. Department

of Commerce (1968, p. 298) reported that sales for eating and drink-

ing places alone were expected to increase about seven percent to

$29.3 billion from an estimated $27.4 billion in 1968.

The growth of the food service industry is continually stimulated

by changes in our society such as a growing labor force, more work-

ing women, lower unemployment and higher wages. West, Wood and

Barger (1966, p. 13) say that dining out has increased rapidly during

the last decade and offer the following contributing factors as reasons

for this change: an improved economic status, improved transporta-

tion, more leisure time, decrease in available household help, in-

creased number of working women, and the popularity of smaller
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housing units such as apartment and retirement homes that are not

conducive to extensive meal preparation.

U. S. Bureau of Census (1969, p. 211, 213, 310, 311) statistics on

the labor force, gross national product, and disposable personal in-

come indicate the following national trends during the 18 year span

from 1950 to 1968:

1. the labor force increased with 18, 414, 000 more employed

persons.

2. the number of women employed nearly doubled with a total

increase of 10, 830, 000 women.

3. the percentage of people unemployed decreased from 5.3 to

3. 6 percent, indicating an over-all lower unemployment

level.

4. the gross national product increased from 284.8 billion

dollars to 860.6 billion dollars.

5. the disposable personal income rose from 206.9 billion

dollars to 589.0 billion dollars.

Statistical projections and estimates which are used to deter-

mine growth patterns of the future at the national and state level show

the following probable population changes from 1970 to 1985:

1. a total national population increase of 57,282, 000 people

(U. S. Bureau of Census, 1967, p. 18)

2. the State of Oregon population increase of 499, 000 people
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(U. S. Bureau of Census, 1967, p. 18)

3. the State of Oregon percentage population increase will be

in the 10 to 12 percent range (Pacific Northwest Bell

Telephone, 1967, p. 22)

This population growth will create a demand for more services

and a need for more job opportunities. The food service industry is a

major service industry affected by increased population, more work-

ing women, and higher wages. For a society with an increasing num-

ber of employed women and financial affluence there is a tendency for

more people to eat outside of their homes, A U. S. Department of

Labor (1968, p. 304) report states:

Also contributing to an increased need for restaurant services
are such factors as rising income levels, more travel, both
for business and pleasure; and the expected increase in the
number of housewives employed outside the home.

When this occurs it creates a stimulus for the food service in-

dustry to grow in size and number in order to meet the economic

theory of supply and demand. Thus, in turn a need is created within

the food service industry for more employees. At the national level

this need is verified by the following statements and figures from the

U. S. Department of Labor (1968, p. 303):

1. Employment opportunities for Cooks and Chefs are rated
as 'excellent'.
The number of cooks and chefs will probably rise rapidly
as new restaurants, hotels and other establishments which
serve food are opened. In 1967 there is an estimated
number of 650, 000 employed cooks and chefs with an
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expected number of 25, 000 job openings by the end of the
year.

2. Employment opportunities for Waiters and Waitresses
are rated as 'good'. In 1967 there is an estimated num-
ber of 950,000 employed waiters and waitresses with
the expected number of 45, 000 job openings by the end
of the year.

The U. S. Department of Agriculture (1968, p. 7) in its study

of the food service industry during 1966 stated that this industry is of

importance to the national economy because of the large number of

people employed in the industry. During this study 3.3 million people

were employed in the industry and working 15 or more hour per

week.

A study for Pacific Power and Light Company (1967, p. V-35)

by the Battelle Memorial Institute reported the employment

growth in Oregon's eating and drinking establishments increased

from 11, 071 in 1940 to 21, 416 people in 1960. The Oregon Depart-

ment of Employment (1966, p. 41-42) made a study of the impact on

Oregon's labor force due to recent technological changes in our

society. They reported that in 1966 there were 28, 495 people em-

ployed in the food service field and a calculated projected need of

5,160 more people by 1970.

The job vacancies in the food service industry due to the recent

growth of the industry are estimated to be above 65,000 (U. S. De-

partment of Labor, 1969, p. 5). Of the vacancies reported in this
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study the most numerous were for kitchen helpers and other entry-

level jobs such as waiter, waitress, cook and counterman. Also the

average quit rate for eating and drinking places in the United States

is three times the rate experienced in all manufacturing (U. S. De-

partment of Labor, 1969, p. iv).

These projections, estimates, and figures indicate that there is

a definite need for more people to work in the food service field and to

stabilize the work force. The manpower sources to fill the food ser-

vice industry's need then, seem to be: First,the population growth

tendency over the past years has resulted in more students in high

school which provides a potential source of employees for the food

service industry. Second, more women interested in employment out-

side the home offers another supply of employees for the food service

labor force. Third, because of technological changes in our society

a large labor force has been released and is available to enter into the

service fields.

The U. S. Department of Labor (1964, p. 18) stated that the

service industries would provide the greatest impetus to this country's

economic growth during the 1960 to 1970 period. The largest and

most important service industry is the business of commercial

hospitality.

From major manpower sources, the potential labor force is

generally considered untrained for work in the service fields including
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the food service industry. Edwin L. Rumpf , Assistant Director of

vocational and technical education for the U.S. Office of Education,

(U.S. Department of Labor, 1964, p. 10) states: "Training is the

catalyst that can release the potential of our human resources and

speed the process of matching people to jobs." The U. S. Depart-

ment of Health, Education and Welfare (1967, p. 1 -28) recognizing

the need for training food service workers published a bulletin,

"Organizing a Food Training Program". It tells how to develop a

training program, how to plan and operate such a program for high

school students, how to coordinate on-the-job training with employees,

and how to promote and conduct adult training programs.

Training programs in schools for work in the food service in-

dustry are considered vocational education. Vocational education is

instruction that is part of or a total curriculum designed to meet em-

ployment objectives of an occupational area (Walsh and Selden, 1965,

p. 88).

There has been a major growth in vocational education during

the 1960's. Venn (1964, p. 29) shows that during 1950 to 1960

attendance in secondary schools in the United States has increased

about 50 percent while at the same time vocational program enroll-

ment rose only 10.7 percent. This picture changed rapidly in the

next decade. Burkett (1968, p. 6) states that between 1964 and 1966

high school enrollments in vocational education increased by 42
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percent; adult enrollment by 17 percent and post-secondary enroll-

ments by 150 percent. He also points out the important role played

by Home Economics:

For fiscal year (1967) 31 percent of all students in federally
assisted vocational programs were enrolled in home
economics; 21 percent in trades and industries and 15 per-
cent in agriculture; 7 percent in distributive education; 4
percent in technical occupations and 1.5 percent in health
occupations.

This growth pattern of vocational training programs has been

stimulated by the enactment of federal and state legislation to develop

and aid vocational education in the United States.

The Area Redevelopment Act of 1961 recognized the need for

vocational training for the unemployed and underemployed in

economically depressed areas. This led to the Manpower Develop-

ment and Training Act of 1962, a federal act administered by the

U. S. Department of Labor and the U. S. Department of Health,

Education and Welfare. It provides for the training of unemployed

and underemployed as well as retraining persons who are displaced

due to automation and technical changes.

Training programs in the food service field were stimulated by

the Manpower Development and Training Act and also the Vocational

Education Act of 1963 and its 1968 Amendment. The Manpower

Development and Training Act established training programs in areas

where job opportunities actually exist. Since the food service industry
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has many job opportunities some of the training programs were estab-

lished to train individuals for this field. A "Suggested Training Pro-

gram: Supervised Food Service Worker" was a guide developed for

use in vocational and technical training programs for the Manpower

Development and Training Program, by the U. S. Department of

Health, Education and Welfare (1966, p. 1-13).

Paramount to the federal legislation relating to vocational educa-

tion is the Vocational Education Act (Statutes at Large. Public Law

88-210, 1963, p. 403) which authorized:

...federal grants to states to assist them to maintain, ex-
tend,and improve existing programs of vocational educa-
tion, ...and to provide part-time employment for youths
who need the earnings from such employment to continue
their vocational training on a full-time basis.

Venn (1967, p. 35) explains that this Act was designed to take

advantage of the already existing federal-state-local system of educa-

tion in the United States to bring about the most rapid expansion pos-

sible of high-quality programs of vocational and technical instruction.

To finance these programs federal funds were allocated to the state

which in turn matched the federal funds on a 50-50 basis. The result

of this method of funding was immediate action by states to develop

their vocational education programs.

The Vocational Education Act of 1963 established grants to pay

part of the cost of research for training programs and experimental

developmental pilot programs designed to meet the vocational
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education needs in the United States. One of the first studies under

this Act was conducted by Cozine (1968a, p. 1-36), a project director

for "A Pilot Study for Gainful Employment in Home Economics"

carried out by Oklahoma State University Extension. The objectives

of her pilot program study were to develop and test curriculum

materials for three entry-level employment programs, child care

services, clothing services, and food services, and to make recom-

mendations regarding policies and procedures to use in initiating and

developing vocational training programs in home economics.

This experimental pilot program led to the development of a cur-

riculum to prepare high school students for entry-level employment

in the food service industry. The guide was published under the title,

"A Suggested Curriculum Guide for Preparing Food Service Workers

for Entry Level Jobs" (Cozine, 1968b, p. 1-92).

It was of concern to many educators that the programs being

developed experimentally would not be accepted for use in established

schools. Draper (1967, p. 44) said that in the San Francisco Bay

Area a sincere attempt had been made to design high school vocational

education in such a way that transfer to a variety of post-secondary

programs would be 'comfortable', and to add vocationally oriented

elements to general education courses. These attempts were called

pretechnology programs. One, known as the "Richmond Plan", com-

bined technical and academic subjects by use of a shop to dramatize
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the relationship between theory and practice, and to apply such new

techniques as team teaching and programmed instruction.

A two-year program for high school students interested in food

service work has been directed at San Franciso City College in line

with the pretechnology philosophy. It is called "Project FEAST"

(Food Education and Service Technology) and leads to post-high school

programs offered in junior or community colleges (Draper, 1967, p.

46).

Food service training programs offered in high schools, com-

munity colleges and vocational schools are increasing and expanding

at a rapid rate. Enrollment figures for students in these programs

for 1967 over 1966 showed increases of 49.0 percent in total student

enrollment, 52.4 percent in vocational education enrollment of which

44.7 percent was in secondary schools, 41.2 percent in post-secondary

schools and 53.1 percent in adult education (U, S. Department of

Labor, 1969, p. 14).

A National Restaurant Association report (1970, p. 2) indicated

a 26.0 percent increase in the number of states offering food service

education programs during the past three-year period. This means

that presently every state in the nation has on-going food service

programs. The number of food service vocational programs has in-

creased by 405 percent during the three-year period, 1966-1969.

Many of the recent vocational education programs are structured
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into logical job areas called 'clusters'. The cluster concept, as de-

fined for this report, is the development of skills and understanding

related to a member of allied fields. It allows a student to enter into

a family of occupations rather than a specific occupation.

Hart (1969, p. 1) stated that this concept of grouping related job

areas into logical clusters has been developed by his department for

use in Oregon schools. This came about because of the increased de-

mand placed on vocational education to fulfill the occupational

preparatory needs of their youth.

Harger and Lee (1969, p. 69) in a survey of Oregon food service

industry found that over 45 percent of the total restaurants reporting

had a seating capacity of 50 or less. In these smaller operations an

employee is expected to be responsible for more than one job. Also,

a procedure of job rotation was reported by 73 percent of the inter-

viewed hospitals and nursing homes and by 47 percent of the inter-

viewed restaurants. This required that employees be trained for a

number of jobs rather than a specific job. These findings support

the cluster approach in food service training programs.

Criteria which have been established for identifying clusters

are: (1) clusters should be in the area of vocational education, (2)

clusters should include occupations that are related on the basis of

similar processes, materials and products, (3) clusters should in-

clude occupations having a wide variety of skills and knowledge, and
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(4) clusters should involve occupations that require not more than a

high school education and/or a two-year community college or voca-

tional school education (Maley, 1966, p. 45). Food service training

programs meet these criteria; therefore, clusters can be used in de-

signing these programs.

Rahmlow, Johnson and Cavanagh (1966, p. 2, 10, 11) have

developed a survey instrument for identifying clusters of knowledge

and competencies associated with food service work. The subject

areas that they identified as clusters were food preparation, manage-

ment, maintenance, cashing and clerking, purchasing, supervision,

food serving, and menu planning. Many other subject areas included

in food service programs may need to be considered and identified

as cluster groups. Examples of some of these would be orientation,

sanitation, hygiene, grooming, equipment, and personnel relations.

The grouping of subject matter topics is considered a compe-

tency cluster concept and is defined as units of subject matter infor-

mation given in a specific vocational program (see Appendix A).

Competency clusters for homemakers and home health aides were

determined by Beavers and Ruehr (1970, p. 43). These competency

clusters included tasks that were unique to food production and child

care. Safety, food preparation, meal planning, kitchen maintenance,

and nutrition were named as clusters of competency in the food pro-

duction area.
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Konz and Middleton (1967, p. 12, 18) studied 100 common tasks

in the food service industry in order to develop efficient work methods

for them and to prepare a learning program for each of these tasks.

They had hoped to develop a programmed learning 'package' which

could be used as a training tool for each task .taught to entry-level

employees. This study was not finished due to poor research results

and a discontinuation of the funding contract.

More and more research is being conducted and many new food

service programs are being designed to meet the needs of the people,

of the industry and of those employed by the industry.

Figures reflect the increased demands that have been created
for programs in Food Service Education in our nations
school systems. It is anticipated that with the continued
interest and co-operation from industry, education, labor
and government, this growth in Food Service Educational
programs will continue (National Restaurant Association,
1970b, p. 2).

A summary review of the literature seems to indicate that the trend

toward expansion in the food service industry will continue as long as

population and affluence continue to increase.
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Chapter III

PROCEDURE

Curriculum guides for vocational food service programs to be

analyzed for this study were obtained from state Boards of Education

and universities that had published these guides and from the U. S.

Department of Health, Education, and Welfare. Additional guides

were available from a collection of curricular materials in the Home

Economics Education and Institution Management Departments at

Oregon State University and the Oregon Department of Education in

Salem, Oregon. Ten high standard guides were thus obtained. Study

of these guides revealed that seven of them appeared to be designed

for use in high school and three for other vocational food service pro-

grams. Further study gave rise to many questions about the organiza-

tional patterns such as number of clock hours and years to complete

the program and the subject matter clusters presented in the program.

Because of this the number of available guides was considered too few

for an adequate sample for this study and more detailed information

was needed.

To provide answers for those questions it was decided to send a

questionnaire to high schools, community colleges and vocational

schools. It was hoped that the data from the questionnaire as well as

from the guides could be used in developing the composite of
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curriculum information.

Design of the Questionnaire

A questionnaire was developed to obtain curricular materials

and information used to train students in high school, community

college, and vocational school food service programs. (See Appen-

dix B) The questionnaire was designed to collect the following in-

formation:

1. The classification of the school in which the food service

program is offered, high school: comprehensive, vocational or

technical or cooperative; non-degree schools and institutes: voca-

tional or technical; colleges: community or junior. The classifica-

tion of schools was listed and defined to facilitate the respondent in

determining the classification of his school, as defined for this study.

(See Appendix B)

Z. The type of food service curriculum offered in the school:

those offering food service courses only; some food service courses

plus some academic and other courses; some food service courses

plus some school-directed work experience; a program designed for

part-time students; one-course-at-a-time student-participation; a

course to up-grade or retrain those already in food service careers.

These types of food service programs were listed in the question-

naire. The respondent was asked to check the program or programs
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that most closely described his present program and if more than one

was offered to circle the most prevalent in his institution.

3. The number of clock hours required to complete the food

service program. This question was intended to give the amount of

time allocated to the present food service program, and encourage

the respondent to think in terms of clock hours. This was to avoid

having to convert the indefinite semester or quarter or other hours

into a common time unit.

4. The number of years required by the typical student to com-

plete the present food service program. This question was included

so comparison of the length of time required by various schools to

complete the program could be made. An extended period of time

could indicate inclusion of other than food service courses in the

program.

5. Education, experience, and age requirements for entrance

into the food service program. Answers to this question supplied

information about the various admission requirements of schools

such as a specified grade level of education; whether or not a high

school diploma was required; whether prior food service experience

was required; and whether any age limit for student applicants was

specified.

6. 'Benefits' the student may receive upon completion of the

food service program. This question was designed to obtain
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information pertaining to transferable credits from the school,

guidance counseling, student employment or placement offered by the

school, and possible status or pay raises students may receive upon

finishing the program.

7. If not definitely stated in the curriculum, the respondent

was asked to give the number of clock hours allocated to teaching the

subject matter clusters. For the purpose of this study seven clusters

(Orientation, Sanitation, Food Preparation, Equipment, Safety, Table

Service and Personnel Relations) were identified as predominant in

the curriculum guides reviewed. Two others (Purchasing and Cost

Control) were considered important for community college programs

and were added. These nine were listed to aid respondents in reply-

ing to this question. Space for others was allowed. This question

was designed to determine the subject matter clusters offered as

well as those most emphasized. This could be determined by the

number of hours given to each.

8. A brief statement of the aims and objectives of the food

service program was requested. This was designed to help the

respondent recall the aims and objectives of his on-going food service

program so that the answer to the following question would be care-

fully considered. The respondent was then asked to make an evalua-

tive decision about the aims of his program. A check list of choices

included, whether the aims were too idealistic, or were realistic,
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or not in accord with the program. This question was formed to ob-

tain subjective evaluative information about the various food service

programs.

It was decided that the questionnaire should be sent to high

schools, community colleges, and vocational schools offering food

service programs for entry-level jobs or semi-skilled work. There-

fore the names and some of the addresses of such schools were taken

from the Directory of Hotel and Restaurant Schools published by the

Council on Hotel, Restaurant, and Institution Education. Other

addresses were obtained from American Association of Junior

Colleges and Educational Directories, Inc.

A covering letter was designed and accompanied the question-

naire (see Appendix B) together with a self-addressed stamped

envelope. These were sent to 127 schools, of which 63 were high

schools, 29 were community colleges and 35 were vocational schools.

A deadline of June 1, 1969 was stated in the covering letter and all

responses used were received by June 17, 1969.

The returned questionnaires were classified when possible by

type of school the respondent indicated in his answer. Some did not

seem in line with any of the programs described in which case a de-

cision had to be made as to the type of school represented.

Questionnaire responses were numerically tabulated under the

appropriate classification of school. Rough charts were made of some
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data to enable the investigator to easily see the distribution of the

data and any pattern of correlation. Some of the data were more

significant if stated not only numerically but also as a percentage of

the whole.

Finally, the composite was designed. Recommended informa-

tion in the composite was based on analysis and evaluation of the data

obtained. Averages were used for some parts of the suggested pro-

gram, for others personal judgment was required.

Limitations of this Study

In developing the curriculum composite the information has

been restricted to include only that pertaining to "entry-level jobs"

or semi-skilled work. These terms vary from one educational insti-

tution or food service establishment to another; therefore; "entry-

level job" or semi-skilled work as used in this study will include

only the following jobs, titles and descriptions of which were adapted

from the Dictionary of Occupational Titles, Vol. I (U. S. Department

of Labor, 1967).

Busboy or Busgirl. Takes away courses and soiled dishes to

kitchen, replaces soiled table linen with clean linen, replen-

ishes butter supply of guests, fills water bottles and glasses,

and brings clean silverware to dining room. May do other tasks

such as washing dishes, setting tables, cleaning and polishing
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silverware, and preparing coffee.

Cook, Assistant. Works under the immediate supervision of a

head cook or manager in the preparation of food, may dish food,

and otherwise relieves cooks of routine duties. Workers in this

classification are frequently designated according to their

assigned position, such as roast cook, vegetable cook, etc.

Cook, Short Order. Cooks to order steaks, chops, cutlets,

eggs, and other quickly prepared foods. May serve to waiters

or to customers over counter. May also serve roasts, stews,

soups, sauces, or vegetables from a steamtable.

Kitchen Helper. Performs routine cooking duties to assist

cooks and assistant cooks. Work includes such tasks as pre-

paring vegetables for cooking by cleaning, chopping, cutting,

or grinding them; watching and stirring food that is cooking;

and making toast and beverages.

Counter Attendant. Serves food from a steamtable or counter

to patrons or waiters and waitresses; cleans counters, steam-

tables, and other equipment. May perform various unskilled

tasks in the preparation of food, such as slicing meat, cheese,

bread and butter; preparing toast, hot cakes, waffles, eggs,

sandwiches, or beverages; and preparing salads.

Dishwasher. Washes dishes, glassware, pots, and pans by

hand or machine. May in addition assist with simple tasks as
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cleaning and preparing vegetables and handling supplies.

Fountain Man. Prepares and serves all types of soft drinks and

ice cream dishes. May make coffee and prepare and serve

sandwiches or other foods. Cleans fountain and polishes metal

work on fountain. May accept payment from customer and

make change.

Hostess or Host. Greets and seats customers. May direct the

activities of waitresses and busboys to insure courteous and

rapid service. May maintain supplies and equipment.

Porter. Performs one or more of a variety of unskilled tasks

such as cleaning and scrubbing kitchen tables and floor; re-

moving garbage and soiled linens; replenishing supplies of

crushed ice, clean linens, and other materials and supplies.

Waitress or Waiter. Serves food and/or beverages to patrons;

in addition, usually takes orders from patron and makes out

check, may set table (or counter) with linen and silverware and

may take payment from patron.

Another limitation of this study was the number of available

high-quality curriculum guides designed to train for entry-level or

semi-skilled employment in the food service field. At the time of

this study, only ten guides that met these qualifications were found

among those collected and analyzed. It would have been desirable

to have had more curriculum guides from which to verify decisions

made in the composite.
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Chapter IV

FINDINGS

Data for this study were obtained from ten curriculum guides

designed for use in high school and vocational training programs and

from a questionnaire developed to gather information about on-going

food service programs in high schools, community colleges and voca-

tional schools.

Analysis of Curriculum Guides

Of the ten guides studied the four by Bunch (1967), Cozine

(1968b), New Jersey Department of Education (1968), and North Dakota

State Board of Vocational Education (1968), were definitely designed

for use in high school vocational food service programs. Three did

not state a specific use but further examination indicated that they

could be used at the high school level; therefore, those prepared by

the Alabama State Department of Education (1967a) and (1967b), and

New York Department of Education (1967) were included in this part

of the study. Three guides, Alabama University (1966), Tennessee

Department of Education for the Manpower Development and Training

Section (1967), and U. S. Department of Health, Education and Wel-

fare (1966) were definitely for use in vocational and technical training

programs. Study of the guides indicated the following organizational
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patterns and subject matter clusters.

T2tal Clock Hours Required

Five of the high school food service guides stated that the num-

ber required in their programs were:

Bunch (1967) 540 hours

Cozine (1968b) 472

New Jersey Department of Education (1968) 1100

New York Department of Education (1967) 900

North Dakota State Board of Vocational

Education (1968) 220

Two high school guides did not specify the required number of clock

hours. This is a fairly common practice of most state departments of

education, since individual schools must set up their own time re-

quirements.

Two of the three vocational training guides stated that the re-

quired number of clock hours for their programs were:

Tennessee Department of Education (1967)

U. S. Department of Health, Education and
Welfare (1966)

560 hours

240

It should be noted that there was a wide range in number of clock

hours, 220 to 1100 hours. However, the hours required in the high

school food service program did not vary appreciably from those in

the vocational training programs. The North Dakota State Board of

Vocational Education (1968) and the Tennessee Department of
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Education (1967) programs for waiter/waitress training were not

comparable in the number of clock hours required. These, as with

all the other guides included in the study, had various combinations

of topics and in varying depth which accounted for the seeming in-

consistency in time requirements.

Number of Years

Five of the high school guides, Alabama State Department of

Education (1968a and 1968b), Bunch (1967), Cozine (1968), and North

Dakota State Board of Education indicated that one year would be re-

quired to complete the program, and two guides, New Jersey Depart-

ment of Education (1968) and New York Department of Education

(1967) stated two years. The number of years to complete the voca-

tional food service training program was not stated and could not be

determined from the other three guides.

Subject Matter Clusters

Certain subject matter clusters seemed to appear as major

topics in some of the guides and several others were found in a few

of the programs. Table I shows the specific clusters found in each of

the high school and vocational programs studied.

Because of the way programs were organized and the names

used for various subjects it was sometimes difficult to determine
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exactly what was included as a cluster. For example,Orientation

cluster was found in all but one of the vocational guides either as

orientation introduction, orientation to the world of work, orienta-

tion to work and personal qualities, or as career placement. All

were classed as Orientation. Sanitation, sometimes called sanitary

food handling, safe food handling, health practices, hygiene and

grooming was found in all ten of the guides. Food Preparation, both

lecture and laboratory cooking experience was included in all but one

of the programs which was definitely designed for waiter and/or

waitress training.

Other clusters found in a majority of the guides included Equip-

ment given as a major topic in seven of the programs and mentioned

but not listed as such as the other guides; Safety, sometimes called

personal safety, safe use of equipment and safety procedures was

offered in nine of the guides as a major topic. Table Service was

found in six of the guides as a major topic labeled as food service,

serving food, tips and techniques for waitressing, and types of food

service. Personnel Relations including personal qualities and atti-

tudes was found in seven of the guides as a topic. The affective

components of knowledge were not considered important by some of

the curriculum designers.

Purchasing food, equipment, and supplies as a topic was in-

cluded in three of the high school guides; two of these were designed
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for two-year-programs. Cost Control including labor and operating

expenses and food pricing was found in three of the high school

guides. Laws affecting foods and the food service industry were

mentioned in three guides. Nutrition was considered a major topic in

two programs and as a subtopic in three others. Recipe interpreta-

tion and adjustment was a subtopic in three guides, and work simpli-

fication and food storage were included in two of the guides.

Clock Hour Distribution

Five guides provided ample information about the number of

clock hours allocated to each cluster in the program. One presented

minimum clock hour information and others gave none. The distri-

bution of clock hours allocated to various subject matter clusters

varied considerably from program to program studied. The break-

down of topics within clusters also varied considerably so that the

total number of hours allocated to one subject was difficult to deter-

mine in most cases. The number of clock hours allocated to the food-

service-related subjects as presented in the six curriculum guides

is given in Table II.

Other information such as objectives, bibliography and lesson

plans was included in these guides studied. However, no attempt

was made to study this in detail since it was not pertinent to the

development of the composite.
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ORIENTATION
orientation to the

world of work

15

110

15

introduction
orientation to work

and personal qualities

25

5 5-110 40
career placernnt 30

SANITATION 1,5 23

sanitary food handling 25

safe food handling
health practices and

sanitation

20

10 10-25 18.6
EQUIPMENT

care and use of
equipment-safety

30 105

10 10-105 46.3
FOOD PREPARATION 450 600

preprocessing food 210
preparing short orders
food preparation and

menu planning
preparing food for

the public
management of work

food preparation
and service

90

140

60

210 60-600 251.14
TABLE SERVICE

food service 300
serving food
tips and techniques

for waitressing

120

70

food service, types of 178 70-300 167
WORK SIMPLIFICATION

management function
managing yourself

and your work

200

10 10-200 105
STORING FOOD

storing food and
equipment

30

25

5

5-30 20
PURCHASING FOOD 30 30 30
FOOD AND NUTRITION 104 104 104
RELATED INSTRUCTION

field trips and work
experience 40 40 210 40-210 120

TOTAL CLOCK HOURS 540 1100 900 220 560 240 902.04
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Questionnaire Data

The following data were obtained from 44 usable questionnaires

returned which represented 34. 6 percent of the 127 total sent. Of

these 63 were sent to high schools with 22 or 34.9 percent returned

and usable. Twenty-nine questionnaires were sent to community col-

leges of which 14 or 48.3 percent were returned and usable; 35

questionnaires were sent to vocational or trade schools with eight or

22.8 percent returned and usable (Figure 1). Fifty-three question-

naires were returned, of which nine were unusable due to incomplete

data, lack of identification, questionnaire incompletely filled out,

program no longer offered or returned too late.

Number and Classification of Schools

Of the 44 returned questionnaires studied 22 were high schools

of which 12 were classed as comprehensive, nine as vocational or

technical, and one as cooperative. Fourteen of the returns were from

community or junior colleges and eight were vocational or trade

schools (see Appendix A for definitions).

Number and Type of Food Service Programs

Data from all schools studied indicated that 63.6 percent

offered programs that included food service and academic as well as
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High schools
(63 sent )

Junior colleges
or community colleges
(29 sent )

Vocational schools
(35 sent )

FE Unusable Unanswered

Figure 1. Number of questionnaires sent, returned and used.
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other courses, such as physical education. Another type of program

reported by 54.5 percent of the schools was one which included food

service courses plus school-directed work experience. One specific

course to up-grade or retrain those already employed was provided by

27.2 percent of the schools. A program providing only food service

courses was offered by 22 percent of the schools, while 13.9 percent

offered a program for part-time students and 6. 8 percent had a food

service program which offered only one course at a time to train for

a specific job, such as waiter or waitress.

It should be noted that one school alone may have from one to

six ways of organizing its food service programs. Each of these is

different and will be referred to as "type" of food service program.

Data concerning the types of food service programs reported will be

discussed for schools of each classification (see Figure 2).

High Schools. Of the 22 high schools studied, 15 offered two

types of food service programs, six offered one type and one offered

four types. Data on the specific type of program showed that 17 or

77.2 percent of the high schools reported having food service courses

with school-directed work experience. Sixteen or 72.7 percent

offered food service, academic and other courses; two or 9.1 percent

offered food service courses only; two or 9.1 percent offered a speci-

fic course to up-grade or retrain those employed, and one high school

(4. 5 percent) offered the type of food service program with part-time



Food service courses only

Part food service and part
academic and other courses

Food service courses with school-
directed work experience

I Part-time student participation

One course at a time

A specific course offered
to up-grade or retrain

High Schools
Community Colleges
Vocational Schools

5 10 15 20
Number of schools

25

Figure 2. Number and classification of schools offering each type of food service program.
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student participation.

Examination of the data showed no correlation between the

classification of the particular school and the food service programs

it offered. In the 12 comprehensive high schools, 11 had programs of

academic courses with an opportunity for school directed on-the-job

experience, eight had food service and academic courses as well as

other courses. One high school had a program of only food service

courses, one school offered a program for part-time students, and

one school had a course to up-grade or retrain those already in food

service careers. Of the nine vocational or technical high schools

studied, six offered programs of food service courses and academic

courses plus other courses; seven schools offered a program of food

service courses and school directed on-the-job work experience. One

had only food service courses and one had a course to up-grade or re-

train those already employed. The one cooperative high school re-

porting had one program only which consisted of food service, aca-

demic and other courses.

Community College. One of the 14 community colleges studied

offered one type of program, seven offered two, one gave three types,

four provided four and one offered six types of programs.

Twelve or 85.7 percent of the community colleges included in

this study reported having the food service, academic, and other

courses type of program, nine or 64.2 percent offered a specific
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course to up-grade or retrain those employed, seven or 50.0 percent

had food service courses with school-directed work experience, three

or 21.4 percent offered food service courses only, one school

offered one course at a time and one school offered a specific course

to up-grade or retrain students.

Vocational Schools. Of the eight vocational schools included in

this study four offered only one type of food service program, three

had three types of programs, and one offered two types of program.

Data on the specific type of program showed that five or 62.5

percent of the vocational schools offered food service courses only,

one had a program that offered only one specific course at a time and

one provided a specific course to up-grade or retrain students.

Number of Clock Hours in the Major Food Service Program

The number of clock hours established for the major food ser-

vice program in each of the schools studied differed widely. This may

be due to the fact that some of the programs include academic and

other courses while other programs include the food service courses

only.

Food service programs in the high schools ranged from 904

hours to 2,238 hours with a mean of 1,338 hours. The community

college programs ranged from 720 to 2,160 hours with a mean of

1,375 hours and vocational school programs ranged from 360 hours to
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3,840 hours with a mean of 1,983 hours.

Number of Years to Complete the Major Food Service Program

The number of years to complete the food service program

within the various schools differed as might be expected. This is due

in part to the nature of the school and the programs that they offered,

such as academic and other courses concurrently with their food ser-

vice courses. In the high schools studied the range was nine months

to four years with a mean of 2.46 years. In the community colleges

the range was six months to two and a half years with a mean of 1.79

years and in vocational schools the range was from one to two years

with a mean of 1.80 years.

Table III. Length of the Programs in years and clock hours.

High School Community College Vocational School
Programs Programs Programs

Range Mean Range Mean Range Mean

Number
of years 9 mos. -4 yrs. 2.46 6 mos. -2-1/2 yrs. 1.79 1-2 yrs. 1.80 yrs.

Number
of hours 904-2,238 1,338 720-2,160 1,375 360-3,840 1.983

Admission Requirements to the Food Service Programs

Some schools required for admission a specified grade level, an

upper or lower age limit, a high school diploma and prior food
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service experience or a combination of these.

High Schools. Only nine of the 22 high school respondents

answered the question about grade level required for admission to

their food service program. These varied from the ninth to the

eleventh grades. Six of the high school respondents had an upper or

lower age limit which ranged from 14 to 2.1 years. None of the high

school programs required any food service experience as admission

to their program.

Community Colleges. Data from the community colleges indi-

cated that only three had a specified grade or age level for admission.

One required eighth grade, another age 21 or completion of the twelfth

grade, and one respondent stated that unfortunately they did not have

a grade level requirement. Two respondents have had an upper or

lower age limit for admission to their programs. One stated a lower

limit of 17 years, and the other 18 years with an upper limit of 55

years. Ten respondents indicated that a high school diploma was re-

quired for entrance into the food service program. Only one of the

community colleges required prior food service experience for ad-

mission to the food service program.

Vocational Schools. Four of the eight schools responding had

a specified grade level for admission. Three required completion of

the twelfth grade with a high school diploma and the fourth required a

high school grade average of "C". Only one of the vocational schools
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reported having a lower age limit of at least 17 years and one school

required prior food service experience for admission to the food ser-

vice program.

Benefits Offered Students in Food Service Programs

Many of the schools studied had guidance counseling service

which helped their students obtain employment in the immediate area.

The counseling service handled job offers directly from the food ser-

vice industry. Some schools had courses that could be transferred to

accredited colleges. Some programs were considered by the respon-

dent to be a major influence contributing to a promotion or pay raise,

if the student was employed.

High Schools. Of the 22 high schools 72,7 percent offered

guidance counseling service for placement and 68. 1 percent handled

job offers. Credit for food service courses offered in 36.4 percent of

the high schools was transferable to accredited colleges, and 18,1

percent of the respondents believed that their food service program

led to promotions or pay raises for their graduates.

Community Colleges. Community college responses indi-

cated that 92.8 percent offered guidance counseling service, 85.7

percent handled job offers, 42.8 percent had transferable credits and

21.4 percent believed their program contributed to promotions or pay

raises of their graduates.
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Vocational Schools. Responses from the vocational schools

showed that 62.5 percent offered guidance counseling service and

handled job offers, 12.5 percent of the schools had programs that led

to high school diplomas and 12.5 percent believed that completion of

the food service program contributed to promotions and pay raises

of the graduates and 12.5 percent of the schools had courses with

credits that could be transferred to accredited colleges.

Number of Clock Hours Allocated to
Various Subject-Matter Clusters

Data from the questionnaires relating to the number of clock

hours spent on the various subject matter clusters as established for

the questionnaires were tabulated and shown in Table IV.

Additional Topics Written In

Several of the respondents wrote in on the questionnaire sub-

jects taught in their food service program that were in addition to the

nine already listed.

Seven of the high school respondents stated specific topics and

the number of hours devoted to them. These included job preparation,

10 clock hours, in one program and career preparation, 10 clock

hours, in another. Other topics written in by respondents were

catering preparation and service, 54 hours; field trips to local food



Table IV. Clock hours allocated to various subject matter clusters, questionnaire data.

Clusters

High Schools Community Colleges Vocational Schools
Total mean

for all schools
No. of
Schools

Hours No. of
Schools

Hours No. of
Schools

Hours
Range Mean Range Mean Range Mean

Orientation 11 4-190 44.3 7 12-45 24.8 3 10-77 32.3 33.8

Sanitation 9 3-360 68.8 8 4-100 35.2 3 10-192 74.0 59

Food Handling 3 30-240 115.0 4 2-50 21.0 1 10 10.0 48.6

Personal Hygiene
and Grooming 3 10-120 51.7 4 2-20 11.50 1 10 10.0 24.4

Food Preparation 7 5-1500 357.8 7 48-1200 442.8 2 140-2000 810.0 536.8
( lecture )* 4 (100 -250) 4 ( 34-155) 1 ( 576 )
( laboratory ) * 4 (240-1350) 4 ( 68-384) 1 ( 1920 )

Equipment 9 1-72 23.6 6 20-100 44.3 0 33.9

Safety 9 1-36 14.6 6 3-100 27.0 1 192 192 77.8

Table Service 10 1-72 27.0 5 2-100 54.6 1 192 192 91.2

Personnel Relations 7 5-50 24.8 6 18-100 60.3 2 15-77 45.9 45.0

Purchasing 6 1-100 47.0 5 25-100 51.4 2 100-576 338.0 145

Cost Control 5 20-100 46.3 5 18-110 64.8 1 100 100 70.4

Total 820.9 Total 837.7 Total 1075.2 1163.9

* Hours for lecture and laboratory were not included in the totals since respondents did not report this information in comparable figures.
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purveyors, 25 clock hours; menu planning, 50 hours; efficiency and

management, 100 clock hours; laws governing restaurant operations,

25 hours; waiter and waitress training, 55 hours; nutrition and menu

planning, 60 clock hours.

Five community college respondents made additions: bar

management, 45 hours; nutrition, 45 hours; nutrition, 18 hours; food

management, 18 hours; menu planning, 50 hours; and catering, 30

hours.

Of the vocational school respondents, only one stated an addi-

tion which was a waiter training course; the number of clock hours

for it was not given.

Respondents Evaluation of Clock Hour Distribution

High Schools. Of the 22 high schools respondents only five

gave their opinion about the adequacy of the clock hour distribution

for various subject matter clusters in their food service program.

One high school respondent indicated that more than the present 11 to

22 hours should be allocated to Orientation while another indicated

that the present 15 hours was insufficient in the subject. Another

respondent believed that more time than the present 33 to 44 hours

should be designated for the Sanitation subject matter cluster. Two

respondents favored spending more than their present 110-132 and

180 clock hours on Food Preparation subject matter cluster. One
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respondent favored giving less time than the present 36 hours to the

Equipment subject matter cluster. One respondent desired more than

the present three hours and one desired less time than its 36 hours

on the topic of Safety. One respondent believed Table Service,, Per-

sonnel Relations and Cost Control should be included in their program.

Four high school respondents believed that more time should be allo-

cated to Purchasing; presently these schools devoted none, 26, 36

and 33-66 hours to this subject. One thought more time should be

given to Cost Control in his program.

Community Colleges. Of the 14 community college question-

naire respondents only two gave their opinion about the adequacy of

the clock hour distribution in their present food service program.

One indicated that less time than the present 45 clock hours should be

allocated to the equipment subject matter cluster. Another respon-

dent believed that more than the present 455 clock hours should be

given to Food Preparation. One of the respondents wanted less than

the present 10 clock hours for table service. One final opinion from

the respondents indicated that more than the present 45 clock hours

should be allocated to Cost Control in its food service program.

Respondents' Evaluation of Their Curriculum Aims

Respondents were asked to state the aims and objectives of

their present food service program or submit a copy of their program
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objectives. They were also asked to give a qualified evaluation of

their curriculum aimswhether the aims were too idealistic, slightly

idealistic, realistic, or not in accord with the program.

Respondents were extremely cooperative in answering this

question. This qualified evaluation of the aims of the food service

program showed that two of the high school respondents believed the

aims slightly idealistic and 19 believed the aims to be realistic, and

one did not answer this question. Ten respondents from the com-

munity colleges indicated their aims were realistic and none stated

that their aims were either idealistic or not in accord with the program.

Eight of the respondents from the vocational schools stated that their

aims were realistic. None expressed a negative evaluation of their

present program aims.

Discussion of the Findings

Analysis of the data was difficult because of the many different

combinations of courses, programs, and formats used. Some

respondents and guides provided information about clock hour distri-

bution for clusters, but for some situations this was not reported.

From the analysis of the guides and evaluation of the questionnaire

data, some factors seemed to be of particular significance in rela-

tion to the development of the composite.

A comparison of the high school food service guides with the



46

vocational program guides showed that:

High school programs devoted more time in clock hours and

years to food service training than did the vocational programs. The

greater time in years is understandable because vocational training

concentrates on food service subjects only whereas the high school

students carry academic and other subjects along with their voca-

tional preparation. Also, there was a greater variation in the number

of clock hours in each of the high school programs studied than there

was in the vocational programs. This may be due to the fact that the

high school vocational education programs are newer and less well

standardized than the vocational school programs.

A study of the topics listed in the guides indicated that pur-

chasing, cost control, legal aspects related to food service, and

work simplification were topics included in high school guides but not

in the vocational programs.

Of the food service guides which included clock hour informa-

tion, those for vocational training programs did not mention food

purchasing as a topic. The high school guides did not give any clock

hours for food and nutrition; however, this topic appeared in many of

the programs. The vocational programs allocated more clock hours

to 'related instruction', such as food-service math or English, and

field trips. This may be attributed to the greater flexibility allowed

in planning vocational training programs than is possible in high
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schools.

A comparison of the curricular organization patterns and the

subject matter clusters in the three types of schools that responded to

the questionnaire revealed that:

Community colleges offered a wider variety of food service

programs within their schools than either the high schools or voca-

tional schools. This can be attributed to the fact that community col-

leges are fairly new on the educational scene and are trying to provide

post-secondary education, vocational training, and cultural enrich-

ment courses to the community. High school food service programs

are set up on a two- or three-year basis which is longer than the pro-

grams in many vocational schools and community colleges. Vocational

schools devote more time in clock hours to the food service program

than do high schools or community colleges.

All three types of schools offered the same general subject

matter clusters. The differences and variations arise mostly from

the emphasis, determined by the number of clock hours, given to the

various subject matter clusters.

The clock hour distribution for each subject matter cluster indi-

cated that the high school programs allocate more clock hours to

Orientation and Food Handling than do the other schools. The com-

munity college programs devote more clock hours to Equipment,

Safety, Table Service, Personnel Relations, and Cost Control than do
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the other schools. Vocational school programs gave more clock hours

to Sanitation, Food Preparation (lecture and lab) and Purchasing than

did the other schools (see Table IV).

The findings from the questionnaire responses compared with

the curriculum guide analysis indicated that:

1. More time in clock hours and years is allocated for the on-

going food service programs than for those described in the

guides.

2. On the whole, the subject matter clusters, topics, and sub-

topics named in the guides were similar to the ones reported

on the questionnaire from high school and vocational school

respondents.

3. Relative importance to various subject matter clusters

varied between the data from analysis of the guides and

questionnaire responses. (See Table V) For example:

a. Purchasing which did not appear to be an important topic

in the programs in the guides analyzed with only 30

mean clock hours devoted to it, was given greater em-

phasis, 145 mean clock hours, in the questionnaire

responses.

b. Personnel Relations which was not allocated time in the

guide programs was significantly recognized by the

questionnaire findings which averaged 43 clock hours.
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This also appeared to be the case for Cost Control,

70 clock hours, and Safety, 78 clock hours.

c. Sanitation which was predominant in both the guides and

questionnaire findings received greater clock-hour

emphasis in the questionnaire data, 59 mean hours

compared to 18.6 hours.

d. Number of clock hours for Equipment was not indicated

in the questionnaire findings for the vocational schools

even though it appeared in all other data. The average

hours in community college responses and in the guides

were close, 44.3 (Table IV) and 43.6 (Table V) respec-

tively.

All other subject matter clusters were relatively similar in both sets

of data (see Table V).



50

Table V. Mean clock hour distribution for subject matter clusters.

Cluster

Mean Clock Hours

Questionnaire data Vocational guides

Orientation 33.8 40.0

Sanitation 59.0 18.6

Food Handling 48.6 none

Personal Hygiene
& Grooming 24.4 none

Food Preparation* 536.8 2.51.1

lecture* 2.71.1 none

laboratory* 985.1 none

Equipment 33.9 46.3

Safety 77.8 none

Table Service 91.2. 167.0

Personnel Relations 43.0 none

Purchasing 145.0 30.0

Cost Control 70.4 none

* Because of the varying number of respondents for each of the three
there is no correlation between the mean clock hours.
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Chapter V

COMPOSITE OF FOOD SERVICE CURRICULUM INFORMATION

The composite of curriculum information has been designed for

use by those who may wish to develop a program for training students

for entry-level and semi-skilled work in food service organizations.

Information in this composite is based on a review of existing curri-

culum guides for high school and vocational training programs and on

the findings obtained from the questionnaire sent to high schools,

community colleges, and vocational schools presently offering food

service programs. Personal judgment based on experience in Insti-

tution Management was also used.

Structure of the Composite

The composite is presented as a chart in three sections, one

for each of the three types of schools most frequently found offering

food service training programs; high schools, vocational schools,

and community colleges. Each section is made up of a recommended

number of years and total number of clock hours to complete a food

service program. The subject matter clusters recommended for in-

clusion in a curriculum together with the number of hours and percent

of time required for each are a part of the composite. A listing of

topics and subtopics is included with each cluster.
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The basic subject matter clusters included in each of the three

composites vary only slightly for the three types of schools. How-

ever, the topics included under each cluster and the recommended

time which should be devoted to each do differ considerably. This

allows for more in-depth study of some topics in certain programs and

allows for flexibility in planning.

Assumptions and Limitations in Use of the Composite

It is hoped that the policies, philosophy, and financial status of

each school would allow the recommendations in this composite to

become actualized.

It is further assumed that all persons in a high school, com-

munity college, or vocational school attempting to use the composite

would have the same objectives and expected outcomes for their food

service training program. Also, it is expected that each school would

have a qualified instructor and available laboratory space, equipment,

and supplies necessary to teach a food service program.

This composite is designed for use by those who plan the

curricula in schools desiring food service training programs for semi-

skilled or entry-level positions.

The recommendations pertaining to the number of clock hours

and number of years to complete the food service program are not

absolute and can be adjusted to meet individual situations. It is
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important that the subject matter content and the emphasis given to

each of the clusters be used as recommended.

Justification of Recommendations in the Composite

Section I: Composite for Use in High School
Food Service Vocational Programs

Two school years or four semesters is the recommended length

of time for a food service program at the high school level. This

was based on questionnaire findings which showed a range of nine

months to four years, with a mean of 2.46 years, and the curriculum

guides findings which showed a range of one to two years with a mean

of 1.29 years. Preferably a food service program should be offered

in the eleventh and twelfth grades. Walsh and Selden (1965, p. 92)

stated, "Vocational education should occur as close to the time of

application as possible. On the secondary level, vocational courses

should be concentrated in the eleventh and twelfth grades".

Six hundred and fifty clock hours are recommended for the

high school food service programs; a suggested range might be from

400 to 900 clock hours. The 650 hours is equivalent to about nine

hours a week in class for two school years. The range of time sug-

gested allows for one of several types of programs to be planned. A

two-year school program would require one hour of class daily at the

lower end of the range and close to three hours of class daily at the
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upper end of the range. There are other possibilities such as includ-

ing field trips and on-the-job work experience for a three hour period

per week with the other hours devoted to time in class.

The subject matter clusters in this composite are the same as

those used on the questionnaire. These nine were included because all

data in this study as well as the review of literature seemed to empha-

size the importance of the food service workers being knowledgeable

about these particular topics. Even though not all authors agreed on

all nine as such, a general pattern of their importance was indicated.

Other subjects emphasized by the authors are suggested as topics and

subtopics in this composite.

Adjustments and additions were made in seven of the nine clus-

ters, Orientation was organized to include job preparation, career

preparation, labor regulations, and personal nutrition. The Sanitation

cluster incorporated safe food handling along with local and state sani-

tation codes. Food Preparation was organized to include menu plan-

ning and work simplification. The Safety cluster encompassed safety

regulations and safety as a factor in work simplification. Types of

service, a topic under the Table Service cluster was organized to in-

clude catering. Cost Control and Purchasing were de-emphasized in

the high school section.
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Section II: Composite for Use in Community College
Food Service Vocational Programs

Three semesters (or approximately five quarters) plus a 10 to

15 week on-the-job work experience is recommended for a community

college food service program. The mean 1.79 years from the

questionnaire findings, and Welch's (1962, p. 32) suggested three

semester plus 10 weeks on-the-job experience were the bases for this

recommendation. There were no guides from community colleges

among those analyzed.

A total of 1,300 clock hours and a suggested range of 700 to

1,900 hours is the recommended time to devote to community college

food service training. On the basis of the three-semester allocation,

this would mean approximately 300 hours per semester and 400 hours

for the 10 weeks on-'ie-job experience (10 weeks, 5-day week, 8-hour

day).

The range of clock hours is suggested for those community

colleges which wish to offer short courses for updating, or for train-

ing in only one phase of food service work, as table service. The

larger number of hours may be used in some colleges whose programs

are developed to give greater depth of study in certain subjects. Cal-

culations from figures provided by Welch (1962, p. 19, 31) indicate

that 1,314 clock hours are allocated to specialized business, defined

by him as knowledge or skills required in a specific business. A
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food service program could be classed as 'specialized business'.

The nine clusters are organized to include these topics, nutri-

tion, and catering as part of the Food Preparation cluster, menu

planning as a topic of Cost Control, food management as a topic in

both Cost Control and Purchasing clusters.

Section III: Composite for Use in Vocational School
Food Service Vocational Programs

One and a half years is the recommended time for a vocational

school food service program. This amount of time is considered

reasonable because these programs seem to concentrate their training

on knowledge and skills and tend to omit the more academic subjects.

This recommendation is based on the questionnaire findings of a

mean of 1.80 years and a range of one to two years.

Sixteen hundred clock hours is the recommended time for the

vocational schools. This figure was based on questionnaire findings

of 1,983 mean clock hours, range of 360 clock hours to 3,840 hours.

The 360 hours would be required for a nine week course planned to

train for a specific job such as kitchen helper. The upper part of the

range might be required for training a student for positions requiring

more skills such as assistant cook. Persons with some basic skills

from their vocational training would likely have to have on-the-job

experience to become proficient.



57

Only seven of the nine subject matter clusters are recommended

as part of the composite for use in vocational school food service pro-

grams. Under Purchasing, food storage mentioned in one guide is

included as a topic, and nutrition, emphasized in another, is included

under Orientation as "personal nutrition." Included under the Food

Preparation cluster are "cooking and its effect on nutrition" and recipe

interpretation.

Findings from the questionnaire and the guides indicated that

the Table Service and Cost Control clusters could not be substantiated

as clusters in these programs and are therefore omitted. It is sug-

gested that vocational school programs desiring to train students to

become waiters or waitresses use the Table Service cluster for com-

munity colleges in lieu of the Food Preparation cluster.

Instructions for Use of the Composite

1. Select the appropriate sections of the composite for which a train-

ing program is to be designed: Section I for High School, Sec-

tion II for Community College, or Section III for Vocational School

programs.

2. The total number of hours and years given at the head of each

section of the composite is the basis for establishing time alloca-

tions for a program. These must be correlated with length of a

specific school year in weeks and semesters or terms.
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3. To obtain the number of clock hours per week which should be

spent in food service classes, divide the total number of clock

hours recommended by number of weeks to be included in the

program being planned. This time may need to be adjusted- -

more some weeks, less others if field trips, laboratory work or

work experience is arranged for certain terms.

4. The subject matter clusters listed in the section selected should

be included in the units of study for that type of school. Alloca-

tion of time for each cluster is recommended in total hours as

well as a percent of the total. This is intended as a guide only to

show the amount of emphasis deemed necessary for one subject

over another. Adjustments are made by multiplying the percent

figure by the total clock hours to be allocated.

5. Since clock hours are not stated for topics and subtopics in each

composite, additions to, subtractions from, and adjustments for

these are up to each curriculum designer.

6. The suggested sequence in which each subject matter cluster

should be offered is given in Table VI which becomes a guide

for planning the courses and topics for each term of the total

program.
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Table VI. Sequ,ence* of subject matter clusters for each section of the
composite.

Subject Matter Cluster

Section I

High
School

Section II

Community
College

Section III

Vocational
School

Orientation 1 1 1

Sanitation 1 1 1

Food Preparation 1, 2, 3, 4 1, 2, 3 1, 2, 3

Equipment 2 2 2

Safety 2 1, 2 1, 2

Table Service 4 3

Personnel Relations 3 2, 3 2, 3

Purchasing 4 3 3

Cost Control 4 3

Indicates the order in which the clusters should be organized in
the curriculum.



COMPOSITE OF FOOD SERVICE INFORMATION FOR USE IN DESIGNING A VOCATIONAL EDUCATION CURRICULUM

High School

2 years
650 clock hours

50 hours or 7. 2% of the program's
total time

The food service program
program objectives
program content, requirements
and benefits

Work in the food service field
career preparation
job preparation
requirements and benefits of
working in the food service
industry
labor regulations
employer expectations

Physical health for work
physical fitness
personal nutrition

proteins, carbohydrates,
fats, vitamins
balanced meals

Community College
Length of Program

1.70 years
1,300 clock hours

ORIENTATION CLUSTER

Vocational School

1.50 years
1, 600 clock hours

30 hours or 2. 3% of the program's
total time

The food service program
a general outline

Work in the food service field
supply and demand of jobs
types of available jobs
knowledge and skills needed

for these jobs
how to find employment
how to apply for work

Management
general policies, procedures
and benefits

Legal and Labor regulations
affecting the food service
employee

50 hours or 3.1% of the program's
total time

The food service program
a general outline of the
objectives and content

Work in the food service field
supply and demand of jobs
types of available jobs
knowledge and skills needed

for these jobs
how to find employment
how to apply for work

Management
general policies, procedures
and benefits

Legal and labor regulations affect-
ing the food service employee

Physical health for work
physical fitness
personal nutrition

proteins, carbohydrates,
fats, vitamins
balanced meals



High School

30 clock hours or 4. 6% of the program's
total time

Sanitation, general topic
food handling
personal hygiene
grooming

Sanitation standards and procedures
food spoilage
bacteria and conditions

for growth
food storate
preparation
holding
serving
dishwashing

An awareness of local and state codes

Personal hygiene and grooming
employee expectations
appearance standards
proper health habits

Community College
SANITATION CLUSTER

90 clock hours or 6. 9% of the program's
total time

Definitions of sanitation
Sanitation in general and in
relation to

food handling
personal hygiene
grooming

Sanitation standards and procedures
dishwashing
food preparation
food serving
food purchasing
food storage
food holding
local and state sanitation codes

Food spoilage
bacteria
food borne diseases
food poisoning
rodent and insect control

Personal hygiene, its effect on
sanitation
job appearance
job relations

Vocational School

150 clock hours or 9.3% of the
program's total time

Sanitation in general and in relation
to

food handling
personal hygiene
grooming

(same as community college'
but greater depth for the
remaining topics)



High School

*470 clock hours or 72.3% of the program's

Work Simplification
Organization of Work Area

familiarization with
equipment
supplies
work area

Recipes, use of
substitutions in
equivalents-weights
and measures

Standards of a good food product
principles and procedures
involved in reaching the standard

Food Preparation methods in
preparing

meat, fish, poultry, sauces,
gravies, soups, vegetables,
salads, dressings, breads,
eggs, cheese, pasta, desserts,
appetizers, beverages,

A knowledge of special pr
foreign foods, mixes, prepared
foods, instant foods, spices
and condiments

Community College Vocational School
FOOD PREPARATION CLUSTER

*700 clock hours or 53.9% of the program's
total time

Efficient kitchen layout
Work simplification
Organization of work
Organization of work area
Recipes, use of

standardization
quantity conversions
equivalents-weights and
measures
acceptable substitutes.
costing

Standards of a good food product
and
Food Preparation methods
(same as for high schools but
with a more in-depth coverage)

Plus consideration to preparing
foods for special types of service

e. catering
Cooking, the effects on nutrition

* Part of these clock hours can be given to on-the-job work experience.

*1100 clock hours or 68. 2% of the
program's total time

Same as for the community college
and including

Types of food services
tables
cafeteria, scramble, buffet
tray
catering



High School

20 clock hours or 3.1%
total time

Identification of small
Care and use of
Operation
Cleaning
Improper functioning

minor repairs
Storage

of the program's

and large equipment

'Community College
EQUIPMENT CLUSTER

Vocational School

80 clock hours or 6. 2% of the program's
total time

Identification of small and large
pieces of equipment
Materials and characteristics
of quality construction in
equipment

proper care of the materials
in the piece of equipment

A knowledge of the manufacturers
of various pieces of equipment
Purposes of the pieces of equipment
Operation of the equipment

care and use of
improper functioning
minor repairs
cleaning

Storage procedures for pieces of
equipment

50 clock hours or 3.1% of the
program's total time

Same as for the community college
except omitting:

Materials and characteristics
of quality construction
A knowledge of the manufactures
of various pieces of equipment



High School

10 clock hours or 1. 5% of the program's
total time

Safety procedures and regulations
Accident prevention
Personal safety
Safe use of equipment and supplies
Work simplification

Community College Vocational School
SAFETY CLUSTER

75 clock hours or 5. 8% of the program's
total time

Accident prevention
Personal safety

techniques for cleaning
up spills
picking up broken glass
handling knives and other
sharp tools

Awareness of first aid principles
first aid supplies in the
kitchen

Procedures for safety
safe use of equipment,
supplies and food
procedures to be followed
in case an accident occurs

major circuit cut-offs,
steam cut-offs, fan turn
offs, location of and
use of fire extinguishers

50 clock hours or 3.1% of the
program's total time

Same as for the community college
but with less emphasis upon pro-
cedures for safety and accident
prevention



High School

30 clock hours or 4. 6% of the program's
total time*

Types of services
cafeteria, scramble,
tray, et,
equipment and nomenclature of
utensils in these types of service

Table service, types of service
i.e., French, Russian etc.
Procedures for
setting
serr4/g
clearing

Community College
TABLE SERVICE CLUSTER

Vocational School

100 clock hours or 7. 6% of the program's
total time

Same as for the high school
with greater depth in all types of
food services. This is provided
by on-the-job work experience
in these areas, and field trips.

Did not obtain adequate data on
this subject matter cluster in
vocational schools, thenfore
this cluster was omitted.

*An exception to this recommendation would be a program that is designed to train students to become waiters or waitresses.



High School

20 clock hours or 3.1% of the program's
total time

Personal qualities
discuss'these qualities
examples would be
honesty, loyalty, cooperativeness,
friendliness.

After an understanding of the personal
qualities is reached, show how they can
be cultivated by each student
attitude towards a job

Human Relations
attitude towards and
relationship to one's employer,
fellow employees and customers.

Community College
PERSONNEL RELATIONS CLUSTER

Vocational School

50 clock hours or 3.8% of the program's
total time

Personal qualities
discuss and understand
how these affect

the individual

how they can be cultivated

Human Relations
attitude towards and
relationship to one's
employer, fellow employee
and customer
how problems arise
procedures and techniques
that can be adapted to

to ease human relationship
tension areas
use role playing and case studies

50 clock hours or 3.1% of the
program's total time

(same as community colleges)



High School

10 clock hours or 1. 5% of the program's
total time

Purchasing as a general topic
decisions in purchasing
local marketing system
sources of supply
awareness of purchasing

procedures
quantities for food service

Community College
PURCHASING CLUSTER

Vocational School

100 clock hours or 7. 6% of the program's
total time
Food Management
Purchasing as a general topic

decisions in purchasing
local marketing system
sources of supply

Purchasing procedure and knowledge of
foods - quantity

quality standards
grade standards
brand names
labeling

equipment
specifications of the
various manufactured items.
your needs
different equipment rental
and purchasing plans

supplies needed in various
types of food service
organizations.

Storage of food
types of

dry storage
refrigerated storage
frozen storage

procedures
Deliveries

determine who, what, where,
and when

150 clock hours or 9. 3% of the
program's total time

(Same as the Community College
with the addition of
greater emphasis on
the quality of foods
and the quantity to be
purchased and
menu planning )



High School Community College Vocational School
COST CONTROL CLUSTER

10 clock hours or 1.5% of the program's 75 clock hours or 5.8% of the program's
total time total time

A general knowledge of the cost of
food and labor in a food
service operation

Understand food, labor
and operation expenses
of a food service operation

Determine the price/serving Records necessary for a food
recipe costing service operation

Determine price /serving
recipe costing
standardized recipes

Cost control procedures
menu planning
food management

Aware of the prices
of food items,
equipment and supplies

Did not obtain adequate data
to include this cluster in a
vocational school program
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DEFINITION OF TERMS

High Schools

Comprehensive High Schools are academically oriented schools in
which the vocational education approach is a part of the total
organization. Generally the food service courses are centered in
the Home Economics department.
Vocational or Technical High Schools are specialized secondary
schools for students desiring skills and knowledge in technical and
general vocational subject fields.
Cooperative High Schools are those in which instruction in the class-
room is directly related to the students chosen business occupation.
The students generally receive laboratory experience training and
part-time employment in industry.

Community College may be a post-secondary educational institution
offering comprehensive programs including lower division courses
transferrable to four-year, baccalaureate degree-granting colleges
and universities, and two-year or less terminal vocational and techni-
cal programs and/or occupational extension, cultural enrichment, and
self-improvement courses made available to the community on the
basis of need and interest of its citizens without the high school
diploma prerequisite.

Junior College is a post-secondary educational institution offering
comprehensive programs including lower division courses trans-
ferrable to four-year, baccalaureate degree-granting colleges and
universities, and two-year or less terminal vocational and technical
programs.

Vocational or Technical School teaches skills and knowledge in a
technical or vocational subject matter for work in a specified field and
may offer a two-year curriculum in food service and an A.A. degree.

Curriculum (1.) a specific course of study broken down into time units
and sequences of clusters of subject matter. (2.) or collectively, all
the courses of study in a given school or department, a group of sub-
jects of study arranged in a definite course sequence.

Composite as used here means a body of information formed of distinct
parts.
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Cluster Concept is the development of skills and understanding re-
lated to a number of allied fields, it allows the student to enter into a
family of occupations rather than a specific occupation.

Competency Clusters are units of subject matter information and skill
given in a specific vocational program.

Subject Matter Clusters are groups of topics and subtopics organized
as a unit for study in a vocational training program.
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APPENDIX B

COVERING LETTER

and

QUESTIONNAIRE
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OREGON STATE UNIVERSITY Department of Institution
Corvallis, Oregon 97331 Management

May 15, 1969

Dear Sir,

We are interested in obtaining information about existing food

service curricula designed to train students for non-supervisory work

in the food service industry. We plan to use the information for

developing a composite of subject matter information that could be

used in establishing a curriculum.

Would you be willing to share information about your program

by completing and returning the attached questionnaire? If you have

copies of your curriculum with course descriptions, we would be

pleased to receive a copy. Enclosed is a stamped addressed envelope

for your reply. Thank you for replying by June 1, 1969.

Sincerely,

Mrs. Patricia C. Wickman
(Graduate Student)

Miss Virginia Harger
(Head, Institution Management)
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FOOD SERVICE TRAINING PROGRAM QUESTIONNAIRE

PLEASE CHECK THE ANSWER WHICH MOST APPROPRIATELY
DESCRIBES YOUR SITUATION:

1. In which type of school is your food service program offered?

High Schools

a. vocational or technical high schools (specialized
secondary schools)

b. cooperative high schools (specialized program in a
secondary school offering training and part-time em-
ployment in industry)

c. comprehensive high schools (regular secondary
schools with some specialized courses in trade and
technical fields)

Non-degree Schools and Institutes

d, vocational or technical schools (courses and training
in a trade or technical field)

Colleges

e. community or junior colleges (offering both academic
and vocational courses in a curriculum that may lead
to an A. A. degree)

2. Does your curriculum in food service include?

a. only food service courses

b. some food service courses and some academic and
other courses

c. opportunity for on-the-job work experience (school
directed) along with the academic program

d. a program designed for part-time students

e. one course at a time student participation
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f. a course to up grade or retrain those already in food
service careers

g. other (specify)

If your curriculum offers more than one of the above programs please
check all the programs you offer and please circle the program most
prevalent in your institution.

THE NEXT QUESTIONS ONLY REFER TO THE PROGRAM YOU
CIRCLED FROM THE ABOVE QUESTION

3. How many clock hours are required to complete your food service
program?

4. How many years does it take the typical student to complete your
present food service program?

5. Does your program:

a. require.a specified grade level of education for ad-
mission; if yes what level?

b. lead to a high school diploma?

c. require a high school diploma for entrance?

d. require prior food service experience?

e. have an upper or lower age limit for student appli-
cants ? If so state the limits

6. Upon completion or graduation from your program:

a. are credits transferable to an accredited college?

b. do students receive guidance counseling towards ob-
taining employment in the immediate area?

c. receive job offers directly from the food service
industry?

d. receive a promotion. or pay raise at their present
place of employment, if employed?
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7. If not definitely stated in your curriculum please give the number
of clock hours spent in teaching the following subjects ?

Orientation to Food Service

Sanitation in:
Food Handling
Personal Hygiene & Grooming

Food Preparation
Lecture & Theory
Cooking Experience

Equipment (care & use)

Safety

Table Service

Personnel Relations

Purchasing:
Food
Equipment
Supplies

Cost Controlling

Others (specify)

Please put a star by the subject matter area that you feel needs more
clock hours and a minus by the above subject matter areas that you
feel needs less clock hours.

Briefly state the aims and objectives of your food service curriculum.
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Do you believe that the curriculum aims of your food service program
are:

too idealistic for the program

b. slightly idealistic for the program

c, realistic for the program

d. not in coordination with the program

THANK YOU FOR YOUR COOPERATION IN FILLING OUT THE
QUESTIONNAIRE

P.S. PLEASE INCLUDE A COPY OF YOUR CURRICULUM WITH
COURSE DESCRIPTIONS




