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INTRODUCTION

Hospitality industry estimates indicate that nearly 6,000,000 mana-
gers will be needed in the United States in 1980 or approximately 50,000
more than in 1976 (1). Some of the greatest manpower growth in the food-
service industry will be in the number of foodservice workers engaged in
industrial and other institutional foodservice operations; about 20 per-
cent of the growth will be in the number of managerial positions (2). In
a report entitled, Tomorrow's Manpower Needs (3), the Bureau of Labor
Statistics Manpower projected that the foodservice industry work force
will grow nearly three times as fast as the work force of the United
States as a whole by 1985. Managers will need skills to cope with food-
service operational problems, new technology, and the challenge of raising
the low level of productivity of a growing work force (4). The foodser-
vice industry will need knowledgeable, experienced individuals to enter
management ranks.

According to an exploratory research study (5) of a small group
of commercial and school foodservice administrators, work-related
experiences were viewed in commercial foodservice management as more
valuable than degrees in preparation for managerial roles. Gotsche (6)
stated that a great chasm exists between academicians and practitioners
in the hotel-motel industry in their views of traditional and more modern
aspects of the training process of executives. Badaway (7) sees the
theory of management as being deprived of valuable contributions by practi-
tioners and the practice of management as being deprived of valuable

contributions by academicians. For educational programs to respond to
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changing requirements and patterns of the foodservice industry, input from
practitioners is needed on job responsibilities and requisite skills.

Some work has been done on essential competencies and functions of
commercial foodservice managers (8), administrative and clinical dieti-
tians (9-13), consultant dietitians (14-15), and dietetic technicians (10,
16-21). Studies on managerial task responsibilities in college and uni-
versity foodservice were not found in the literature.

One objective of this study was to assess competencies, tasks, and
responsibilities of professional staff in college and university foodser-
vices. Another objective was to study the degree to which college and
university foodservice operations provide practicum and other educational
experiences for students in foodservice management education programs,

particularly, the management component of dietetic education programs.



REVIEW OF LITERATURE
College and University Foodservice

The institutional foodservice on college and university campuses
experienced slow steady growth through the 1970's. According to the 1980
Institution's Outlook report (22), hospitals, schools, and college and
university segments are viewed as being more ready to face today's
challenges in the foodservice industry than many of the expansion minded
chains in the commercial segment of the industry.

Colleges and universities constitute 3.9 percent of the foodservice
market and 12.6 percent of the noncommercial market. Colleges and univer-
sities showed sales of $4.1 billion in 1979 and $4.5 billion in 1980;
however, the 9 percent 1979-1980 growth reflected no real growthI (22).

A further analysis of the college and university foodservice market
revealed a 16.4 percent growth rate from 1970 to 1980 for foodservice
units operated and a 28.7 percent growth rate from 1970-1980 for foodser-
vice employees.

College and university foodservice directors are faced with the
challenge of upholding the quality of food, decor, and service of the
foodservice establishments while coping with the demands of a nutri-
tionally aware population, declining college enrollments, budget problems,
increased focd and labor costs, and government regulation (23-25). Food-

service directors must consider training and motivation of employees and

1Rea1 growth considers the percent of growth for the year and the
estimated inflation rate.



increasing minimum wage and turnover, and union organization activities.
Directors are coping with rising labor costs by increasing menu prices,
changing scheduling, increasing productivity, reducing staffing, and
changing menus (26). Training is viewed as crucial to increased produc-
tivity (24, 27).

College enrollment declines have been predicted after 1981 (25) but
due to inflated housing, energy, and food costs, students are expected to
return to the residence halls and board plans (24). Stephens and Shanklin
(28) view the college and university foodservices as attempting to satisfy
heterogeneous tastes and meet specific needs of a large population while
contending with the current economic situation. The coliege and univer-
sity foodservice, therefore, must provide what appeals to the student and
stay within a budget. According to Shriwise and Vaden (29), the budget
for residence hall foodservice is formulated on the premise that meal
attendance will be less than 100 percent. Recent data, however, indicate
more students are taking a greater number of meals on campus. For
example, at California State University-Long Beach, the meal participation
rose from 75 percent to 82 percent in the 1979-1980 school term (24).
College budgets for colleges often are developed as far as 18 months in
advance (23, 24), which makes accurate predictions of future prices of
food and supplies difficult in the light of inflation, shortages of

supplies, and uncertainty of dependable energy sources.

Labor Force in the Foodservice Industry

Projections
Quantitative projects based on adaptations of the Bureau of Labor

Statistics (BLS) Employment Model for 1985 indicated the foodservice
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workforce will be in excess of six million workers, up at least 50 percent
from the 1972 level of four million workers {3). The Standard World Pro-
jections suggest an increase to 6.5 million workers. The types of workers
are based on categories reported hy employers or by the workers them-
selves. Data should be interpreted broadly concerning types of positions
and skill level of the positions reported.

By function, the two largest groups of employees in the workforce
by 1985 will be production workers and servers (3). Skilled and semi-
skilled workers will continue to be the largest category of workers in the
industry; however, production workers and servers will be growing substan-
tially less rapidly than management workers and a group classified as
"others," which is composed almost entirely of unskil]ed workers. If
examined by percentages, the ratio of skilled and semi-skilled workers in
the labor force will fall from 59 to 52 percent, while that of unskilled
workers will rise from 27 to 32 percent and management workers from 14 to
16 percent from 1972 to 1985. The increased demand for unskilled part-
time students suggests the need for job enrichment and further upgrading
of the wage level for economic attractiveness to help slow high turnover
in unskilled jobs.

Powers (30) viewed the shortage of skilled labor force stemming from
a shortage of workers capable of being trained to appropriate skill levels
who are willing to undertake the long training process. The expected
trends in workforce development have substantial implications for curricu-
Tum planners as well as foodservice management.

Powers (30) supported development of more simplified foodservice
systems and systems based on centralized food production to meet industry

problems. He predicted an acceleration of this trend due to the shortage
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of skilled workers and increasing wage levels. The food factory described
by Williamson (31) is one example of this trend.

According to the Institutions survey of the top 400 foodservices for
1980, labor turnover is considered low for full-time personnel in the
college and university foodservice setting with fast food chains having the
highest turnover rate (26). Many college and university foodservices rely
heavily on the use of part-time student labor (25). Clifton et al. (32)
stated that preventing student labor shortages is a continuing concern in

college and university foodservices.

Managerial Personnel

The rapid growth in the demand for managers supports the continual
growth of associate degree programs and other postsecondary management
programs (1). Foodservice educators are challenged to provide curricuia
responsive to these managerial needs (30).

Barbour and Griffin (31) stressed the importance of seeking industry
leaders' advice and reviewing anticipated trends in populaticn, the
economy, and education to ensure the competencies of foodservice graduates.
Powers (30) stated a trend is emerging toward larger operation with
smaller labor force of managers and proprietors who will need skills to
cope with larger establishments, new technology, and the challenge of
increasing productivity in the foodservice industry. To prepare students
for employment and provide the hospitality industry with experienced
individuals, Downey (34) viewed cooperative education as a formal plan by
which a student alternates periods of classroom attendance with periods
of employment related to the individual's field of study as a means to

accomplish this objective.
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Gotsche (35) surveyed hotel-management programs of 20 leading chains
and concluded that the hotel industry appears to be on the verge of new
developments in management programs. In the realm of training activity to
develop required skills, the emphasis was on fipancial management, deci-
sion-making, and human relations. Gotsche saw a chasm between the views
of academicians and those of actual managers in the industry. The
managerial scholars preferred the behavioral and experimental modes of
executive training and development, whereas people practicing in the field
preferred traditional methods. The author recommended a combination
strategy be adopted by the industry consisting of both traditional and
modern techniques of management development.

According to McCleary (36), motel and restaurant operators want
graduates with a better understanding of the industry they have chosen. He
stated that on-premise education is one proven means of meeting this need.

Pizam and Lewis (37) surveyed 350 randomly selected alumni of the
University of Massachusetts program in hotel, restaurant, and travel
administration. Survey results indicated the curricula should place more
emphasis on communications, organizational behavior, personnel management,
and interpersonal relations. The need to develop creativity and innova-
tiveness in graduates was underscored by the authors.

Prentiss (5) concluded from a small group of commercial and school
foodservice administrators that work-related experiences are important.
More similarities than differences in management characteristics were
found between the two groups of foodservice administrators. Prentiss con-
cluded the educational preparation of prospective administrators in com-

mercial or institutional foodservice, therefore, could be similar.



Functions, Skills, and Roles of Managers

Management Functions

The American Dietetic Association Position Paper on the administra-
tive dietitian states (38) the director of a foodservice system is
responsible and accountable for the following functions: program planning
and resource allocation, establishing and maintaining standards for
technical operations, manpower planning and development, effecting fiscal
accountability, developing communication networks, designing foodservice
facilities, planning and managing change, and executing control. The
Board of Trustees of the American Hospital Association established the
following functions of hospital foodservice administrators (39): partici-
pation in the establishment of standards and goals; responsibility for
procurement, storage, preparation, and service of food within the Timits
of the organizational pattern established for the department; development
of rapport with other departments and internal relations within own
department; and assisting the community as is requested concerning devel -
opments in the area of their profession.

According to Koontz and 0'Donnell (40), the job of the manager is
creating an environment which allows people to function toward accomplish-
ing organizational goals and objectives. Management functions have been
defined by various authors (40-45) as planning, organizing, staffing,
directing, controlling, representing, coordinating, innovation, and
actuating.

Hersey and Blanchard (43) defined planning as setting goals and
objectives for the organization and developing guidelines showing how

these goals and objectives are to be accomplished. As a manager moves up
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the organizational ladder from operational to strategic Tevels relatively
more managerial time is spent planning than implementing.

The control function can be defined as that phase of the managerial
process involved with maintaining organizational activity within allowable
limits (44). Organizational control is the phase of the managerial deci-
sion system concerned with monitoring performance and providing feedback
(44).

Controlling and planning are integrated functions of the overall
operating cycle according to Kast and Rosenzweig (44). They described a
complete operation cycle for an organization including objectives setting,
planning, action, accomplishment, feedback, and control. Koonz and
0'Donnell (40) stated that controlling activities toward achievement of
objectives is accomplished through use of control devices such as budgets,
inspections, and record keeping.

According to Dale (41}, the staff function encompasses recruitment,
selection, transfers, promotions, training, and directing. West et al.
(42) stated that delegation is essential to distribute work loads to

qualified individuals at various organizational levels.

Skills and Roles of Managers
Katz (45) categorizes the skills needed by a manager as technical,
human, and conceptual:

Technical skill--Ability to use knowledge, methods, tech-
niques, and equipment necessary for the performance of specific
tasks acquired from experience, education, and training.

Human skill--Ability and judgment in working with and through
people, including an understanding of motivation and an applica-
tion of effective leadership.

Conceptual skill--Ability to understand the complexities of
the overall organization and where one's own operation fits into
the organization.
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According to Katz human skills are important at all Tevels of management.
WF stated further that conceptual skill involves seeing the organization
as a whole system composed of parts that interact with systems external
to the organization.

Mintzberg (46) stated a manager plays three complex roles: inter-
personal, informational, and decision making. Interpersonal roles,
figurehead, leadership, and liaison, involve interpersonal relationships.
Managers are viewed as the center of the informational flow within their
own groups and the roles involved include those as monitor, disseminator,
and spokesman. Mintzberg stated the manager plays the major role in the

decision-making system through the decisiornal roles of entrepreneur,

disturbance handler, and resource allccator.
Development of Competencies

Definitions of Competency

Competency as defined by Gale and Pol (47) is the quality of being
functionally adequate in performing the tasks and assuming the role of a
specified position with the requisite knowledge, ability, skills, judg-
ment, attitudes, and values. Murray (48) identified competency as the
essential condition which promotes the ability or skill to use knowledge
at an acceptable criterion or proficiency level. Bell (49) described
competency as the minimum knowledge, skills, affective behavior, and
judgment which a person is certified to possess on a set of criteria and
level of expectation. Becker (50) viewed competency as the interplay of
six major elements: knowledge, cognitive awareness, understanding, the
ability or proficiency to perform a task or job, value or a standard or

norm which is a psychologically integrated belief, and attitude or a
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feeling, mood, or interest. Butler (51) stressed competency as being
necessary to perform activities properly which are important to success in
personal and professional life.

Studies on Competencies in Foodservice
Management and Dietetics

A number of studies have been conducted on competencies, tasks and
responsibilities of various groups within the foodservice industry. Loyd
and Vaden (9) asked administrative and clinical dietitians to rate compe-
tency statements as to their expectations of the entry-level generalist
dietitian. Two samples of generalist dietitians were selected from The
American Dietetic Association membership; one group received an instrument
with administrative competencies and the other the clinical instrument.
Findings showed 23 of the 47 administrative competency statements were
considered to be essential, 18 were desirable, and six beyond the entry
level dietitian. Fourteen clinical statements of the 35 statements, were
considered to be essential, 16 desirable, and five beyond entry-Tevel.

The Baird study (11) was concerned with similarities and differences
in the roles of the hospital administrative and clinical dietitians at
entry level and three-year experience level. In her research, the list-
ing of competencies used was that from the Loyd and Vaden (9) study. The
sample was composed of 1,600 administrators and 1,600 clinical hospital
dietitians randomly selected from the ADA membership rolls. Findings
indicated an overlapping of administrative and clinical practice on a
number of the competency statements. Delineation of dimensions at both
experience levels showed each of the two reflected a generalist image.

Baird recommended these dimensions be identified, described, and tested
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for consensus within the profession to serve as a basis for future develop-
ment of competencies.

Morales et al. (52) developed a methodology for elaboration of
competencies, focusing on the five menu planning competencies identified
as essential to entry level practice in the Loyd and Vaden (9) study. The
five aspects of menu planning were evaluated as to time allocation and
importance in relation to years of experience in the dietetic profession.
They found scores for importance did not differ significantly among prac-
tice levels. Time consideration, however, was related to extent of experi-
ence. Further research in other areas of dietetic practice was suggested
to elaborate other competencies which then could be consolidated to
define areas of expertise in dietetic practice.

Rinke et al. (53) ascertained, analyzed, and compared hospital food-
service directors' perceptions of the adequacy of educational preparation
in administration provided to dietetic students in relation to various
routes to professional attainment: internship, coordinated undergraduate
program (CUP), traineeship, and advanced degree. Rinke reported the
results indicated educational preparation varied among the four routes.

He concluded hospital foodservice directors regard the educational pre-
paration in administration as generally inadequate.

Meeks and Zallen (54) asked 1,010 randomly selected dietitians who
were ADA members to rate the 41 "essential" and "desirable" competency
statements from the Loyd and Vaden (9) study on adeguacy of their profes-
sional education. Sixty-four percent of the responses showed differences
existed among dietitian's perceptions of the adequacy of their educa-
tional programs based on the route taken to ADA membership, the area of

dietetics emphasized during education, the area of dietetics in which they
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specialized, and the number of years of work experience gained prior to
becoming dietitians. Meeks viewed a need for early career education
counseling in professional dietetic education.

Mariampolski et al. (8) studied the development of entry-level com-
petencies for commercial foodservice managers. Competency statements from
the Loyd and Vaden study (9) were adapted for the entry-level commercial
foodservice manager and validated by a select sample of leaders and members
of the National Restaurant Association (NRA). Twenty of the 62 competency
statements were considered essential, 18 desirable, and 24 were beyond the
beginning manager. The statements were classified into technical, human,
and conceptual skills as defined by Katz (45). Technical skills were
divided between the "essential" and "desirable but not essential"
categories. Statements pertaining to human skills generally were rated as
"essential" whereas the majority of the conceptual skills were considered
"beyond the responsibility of the beginning commercial foodservice
manager." Mariampolski recommended the restaurant management curricula
should include emphasis on technical and human skills incorporated into a
curriculum by simulations or preferably, by coordinated work experience.

Linnenkohl (55) evaluated professional experience and career patterns
of graduates of a coordinated undergraduate program in dietetics at Kansas
State University. The findings showed nearly half of the graduates first
entered clinical positions and one-fourth entered as generalists with a
movement to pcsitions as administrators, educators, and consultants. To
ascertain the effect of professional experiences in the development of
competencies, graduates rated work experience and undergraduate education

as having the greatest influences. Linnenkohl stated the results should
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assist with program revision, curriculum development, and additional
evaluation of dietetic programs.

Hoadley et al. (10) secured information from a random sample of
hospital dietetic practitioners concerning areas of responsibility of
these dietitians and activities that they were willing to delegate to
dietetic technicians. Ratings of 82 functional responsibility statements
were translated into four classifications according to potential for
delegation. Within the broad classifications of administrative and
c¢linical, dietitians denoted a number of responsibilities with delegation
potential. Dietitians were more willing to delegate in the foodservice
management area than in clinical dietetics.

Lamb (21) identified competencies relevant for technician practice
that would provide input for design of a dietetic technician curriculum.
Seventy-four competency statements adapted from Holland (19) and Howard
and Schiller (20) were rated on importance and time consideration by
dietetic technicians. Technicians' supervisors were requested to rate
technician's job performance and degree of supervision needed for each
competency. Differences were noted by both groups on priority and time
consideration. Twenty-one of the competencies studied were rated by 40
percent or more of the technician's supervisors as beyond the responsi-

bility of the dietetic technician.
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METHODOLOGY
Survey Sample

The sample for the study was foodservice directors employed by a
college or university having a traditional or coordinated undergraduate
dietetic program. The college or university was also a member of the
National Association of College and University Foodservices (NACUFS).

The sample was selected in this manner for the purpose of studying educa-
tional involvement of the resicence hall foodservices.

Permission was given by the NACUFS Executive Committee to use the
NACUFS membership 1isting (56). The Directory of Dietetic Programs of The
American Dietetic Association (57) was used to identify the colleges and
universities offering dietetic curricula which were also NACUFS members.
One hundred and four college and university foodservice directors were

identified for the study sample.
The Instrument

Preliminary Instrument

In developing the initial draft of the instrument, interviews were
conducted with three Kansas State University residence hall foodservice
professionals. A four part preliminary instrument was developed. In
Part I, demographic information was requested on management experience,
career selection, and educational background. Items were adapted from
instruments used by Loyd and Vaden {9) and Mariampolski et al. (8).

Part II included measures on the perceived value of education and

work experiences and requested information on classification, scope, and
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operations of the college and university foodservices. To assess the
value of education and work experience in preparation for college and
university foodservice management, the following scale was used:
extremely valuable
valuable

somewhat valuable
of 1ittle or no value

N N T
L P —
S L

Part III was composed of statements adapted from three other studies
on functional responsibilities of the directors surveyed:

1. The Loyd and Vaden's study (9) on the entry-level generalist

dietitian. The Loyd instrument on administrative dietetics
was utilized in developing this instrument.

2. Mariampolski et al. study (8) on the entry-level competencies
of commercial foodservice managers. They modified the Loyd
and Vaden competencies and added several related specifically
to commercial foodservice management. The resultant 1ist was
validated by a sample of practitioners from the membership of
the National Restaurant Association (NRA).

3. Spear et al. study (14, 15) concerning the role of consultant

dietitians in long-term care facilities. The instrument
included a 1isting of functional responsibilities of consul-
tant dietitians.
Additional competency statements related specifically to college and
university foodservice were added to the instrument.

Forty-four statements were judged to pertain to functicns of college
and university foodservice directors. Two of the original 50 statements
were omitted due to repetition. One multi-part item (no. 37) included five
functional responsibilities related to personnel management. Two scales
were developed for evaluating each of the statements: degree of responsi-
bility and importance. The degree of responsibility scale was a three-
point scale adapted from the Hoadley et al. (10) study:

(1) Major function I perform
(2) Function I do perform
3)

( Function performed by another
member of the professional staff
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Each item also was rated to assess importance of the functional responsi-
bility using the following scale from a previous study by Vaden (58):
(1) Essential
(2) Very important
(3) Fairly important
(4) Of minor or no importance

Part IV was designed to study the degree to which college and univer-
sity focdservice operations provided experiences for foodservice manage-
ment education programs and related issues. Academic appointment, salary
origin, and educational functions of the residence hall foodservice
directors or members of the professional staff were issues examined.

Five foodservice professionals completed the preliminary instrument
and individual interviews were conducted concerning suggestions and revi-
sions. The pretest group included foodservice unit directors in the
residence hall foodservice system at Kansas State University. They were
asked to evaluate both the gquestionnaire and the draft of the letter. A
cover letter accompanying the instrument explained the purpose of the
study and an evaluation form (Appendix A) and return envelope were
included with the guestionnaire. Revisions were made in the wording of

several items according to the suggestions of the respondents; also, the

parts of the instrument were reordered.

The Final Instrument

The final instrument was printed as an eight page booklet with four
parts (Appendix B). The first page indicated the title of the study and
was printed on official letterhead to identify the sponsor.

In the final instrument, minor changes were made in the seven items

in Part I on management experience, career selection, and educational
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background about the respondents. The sequence of items in Part II was
rearranged.

In Part III, respondents were asked to rate each of the competency
statements or functional responsibilities on the same two scales used in
the preliminary instrument. The scales were clarified by the addition of
explanatory headings. Minor modifications were made in two of the func-
tional responsibility statements.

In Part IV, the section on educational involvement, those not provid-
ing experiences for students were instructed to omit the first five items
which pertained to type of involvement. Several items were rearranged to
improve progression of guestions.

The term "administrative staff" in the original instrument was
changed to "professional staff" in the final instrument. On recommenda-

tion of the reviewers, space for comments was included on the final page.

Distribution of the Instrument

A cover letter (Appendix C) including consent information and an
explanation of the study was mailed with each questionnaire. The informed
consent statement insured confidentiality of the responses and anonymity
for the participants. Each questionnaire was numbered to identify non-
respondents for purposes of follow-up. A self-addressed, stamped envelope
was included to facilitate return of the instrument.

Three weeks following the first mailing a follow-up letter ({Appendix
C) and second questionnaire were mailed to those not responding initially.
The total return from the initial and follow-up mailings was 8C percent.
Four questionnaires were excluded because they were not complete; as a

result, data from 75 questionnaires were analyzed. A few respondents
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failed to complete all items on the gquestionnaires; however, the majority
of the information and ratings requested were provided. As a result, N
varied on individual jtems as reported in the presentation of results.

Information on data coding is in Appendix D.
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RESULTS AND DISCUSSION

Characteristics of the Response Group

Directors comprised 88.0 percent of the sample (Table 1); 12.0 per-
cent were assistant directors or in other job positions. One-fourth of
the respondents had one to ten years management experience in residence
hall foodservice, almost one-third (31.0 percent) had 11 to 15 years
experience, and 43.0 percent had over 15 years. Almost half (44.5 per-
cent) had 11 to 20 years in foodservice management, including experience
in residence hall foodservice. About 40 percent had over 20 years.
According to these reports, extensive experiential background was evi-
dent among the survey respondents.

Forty percent had been employed at a NACUFS member school for one to
ten years, another 41.3 percent had been employed at a NACUFS school
between 11 and 20 years, and the remainder had been employed over 20 years.
About half of the respondents obtained their present position by promotion
from another job and 44.0 percent were employed directly into their present
position.

Over half of the respondents held bachelor's degrees and 27 percent
had master's degrees (Table 2). The remainder held associate degrees, had
a vocational-technical certificate, or had completed armed forces foodser-
yice training programs.

Geographically, 38.7 percent of the college and universities were
located in the midwest (Table 3), 20.0 percent in the southeast, and 17.3

percent northeast. The remainder were in the west and southwest.
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Table 1: Characteristics of college and university foodservice directors

characteristic N] %
present position
director 66 88.0
assistant director or other ) 12.0
years in residence hall foodservice
management
less than 2 years 15 25.0
1 to 10 years 17 3l 3
16 to 20 years 14 21.9
over 20 years 14 22.1
years in foodservice management
including residence hall experience
2 to 10 years 12 16.8
11 to 20 years 44 44.5
over 20 years 28 39.1
years employed at NACUFS member school
1 to 10 years 30 40.0
11 to 20 years 31 41.3
over 20 years 14 18.7
method of obtaining present position
promoted from other jab 37 43.3
employed directly in present position 33 44.0
other 5 &.7

1

Total N varies because of nonresponses.
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Table 2: Educational background of college and university foodservice

directors
level of educational attainment N %
vocational-technical certification 1 1.4
associate degree 9 12.2
bachelor's degree 39 527
master's degree 20 27.0
other 5 6.8
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Table 3: Characteristics of college and university foodservice in which

directors were employed

N %
geographical Tocation
northeast 13 17.3
southeast 15 20.0
midwest 29 38.7
southwest 7 9.3
west 11 14.7
type of operation
residence hall foodservice 33 44 .6
union foodservice 5 6.8
multiple types of operations 30 40.5
other 6 8.1
number of residence hall foodservice centers
1 to 2 foodservice centers 17 27.9
3 to 4 foodservice centers 17 27.9
5 to 6 foodservice centers 14 23.0
7 to 8 foodservice centers 5 8.2
9 to 10 foodservice centers 4 6.5
11 or more foodservice centers 4 6.4
total number of residence hall
students served by these centers
1000 and under 6 9.7
1100 to 3000 12 19.3
3100 to 5000 20 2.6
5100 to 7000 12 11.4
over 7000 11 17.6

1 g .
Total N varies with nonresponses.
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Most of the respondents were responsible for residence hall foodser-
vice operations or multiple types of foodservices. A few (6.8 percent)
directed student union operations and the remainder managed other types of
facilities on college campuses.

0f those with responsibility for residence hall foodservice, almost
80 percent (78.8 percent) managed between one to six foodservice centers.
The other residence hall foodservice directors were responsible for a
larger number of units (i.e., seven or more).

About 10 percent served 1,000 students or less, another 20 percent
served between 1,100 and 3,000, and the remainder reported larger opera-
tions (Table 3). According to the data reported, the number of students

served ranged from 380 to 18,000. The mean number served was 4,858.
Yalue of Education and Work

College and university foodservice directors were asked to assess the
value of their educational background and work experience in foodservice
to their present position. Thirty percent believed their educational
background was extremely valuable and another 60 percent rated their
education as valuable. Only 8 percent assessed the value as only somewhat
helpful and one respondent indicated it was of little or no value.

A large percentage gave high ratings to their work experience in
their present jobs. Over 80 percent said work experience was extremely
valuable and another 15 percent rated their experience as valuable. Two
respondents believed their experience was of only somewhat or little value.
Data were not analyzed from the standpoint of type of educational or work
background; however, this perspective might yield some interesting

insight.
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Functional Responsibilities of College and
University Foodservice Directors
To analyze content of functional responsibilities, the statements
were classified according to the categories below. Functional responsi-
bilities are discussed within the context of these classifications.

Detailed data on distribution of responses are included in Appendix E.

Classification Item number
foodservice administration 1:2,3,4,5,7,8,9,11,14,18,19,22,29
foodservice operations 10,13,16,20,21,24,25,26,27,28,30
customer service 31,32,41,44
personnel 6,12,17,23,33,34 ,35,36,37 ,38
university service 39,40
profgssiona] and community 42,43,15
service

Functions Performed by Foodservice Directors

Functional responsibilities performed by the college and university
foodservice directors are shown in Table 4. About 70 percent of the
functions (70.8 percent) were reported to be responsibilities of the
respondents. Data in Table 4 are limited to those responsibilities
reported by more than 50 percent of the directors as functions they con-
sidered to be their major responsibilities. The other 30 percent were
delegated to other staff according to the reports of 50 percent cor more of
the respondents. A1l of the respondents indicated they developed goals and
objectives. Almost all of the directors (90 percent or more) reported
that policy formulation and development of goals, objectives, and proce-
dures were key functions they performed. Communication, evaluation of

systems, delegation, and preparation of proposals also were other primary
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Table 4: Key functions performed by college and university foodservice
directors (N = 75)
% reporting
_ 1 _ o functioq as own
item no. functional responsibility respons1b111ty2
] develop goals and objectives 100.0
3 develop policies and procedures 98.6
2 develop methods to support goals 97.3
43 attend professicnal meetings 96.0
17 maintain communication through meetings 96.0
14 utilize management technigues 94.9
22 evaluate effectiveness of system 93.2
7 prepare proposals for new approaches 91.9
19 delegate functions 90.5
15 majntain current knowledge 80.4
37a select administrative staff 89.1
42 participate in continuing education 88.7
12 communicate changes to personnel 87.8
16 modify systems to solve prcblems 87.8
8 redesign systems, justify changes 87.8
41 confer with various groups 86.5
31 meet with students 86.3
39 serve on interdepartmental committees 86.2
13 implement new approaches 83.6
4 plan budget 83.6

1Refers to item in guestionnaire.

2Ordered from highest to lowest percentage.
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Table 4: (cont.)
% reporting
function as own
item no. functional responsibility responsibility
40 serve on institutional committees 81.2
5 conduct financial analysis 78.3
38 understand union negotiations 77.8
20 justify new equipment 71..5
24 establish controls 70.2
37b orient new staff 70.2
36 develop staffing patterns &7.5
35 utilize performance appraisals 63.9
25 implement policies and procedures 59.5
21 coordinate labor, equipment, and personnel 55.4
10 develop menu prices 55.1
29 develop purchase specification 54.1
18 identify pertinent legislation 53.5
23 supervise staff performance 6247
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functional responsibilities reported as aspects of the foodservice
director's job position.

The two other functional responsibi]itieé reported by 90 percent or
more of the respondents were concerned with maintenance of competency
(items 43 and 15). Another related responsibility was reported by 88.7
percent (item 42).

Selection of administrative personnel was another frequent responsi-
bility. Communication with various individuals and groups and service on
committees also were frequent activities; 80 percent or more indicated
they performed these activities. Change management functions also were
reported as other activities performed by most of the respondent group.

Financial planning and analysis were indicated frequently as func-
tions of the directors. About 80 percent reported budget planning and
conduct of financial analysis as functions of their jobs. Union negotia-
tion, justification of new equipment, establishment of controls, and
staff orientation were performance areas for 70 percent or more of the
foodservice directors.

Functions performed somewhat less frequently (<70 percent) were con-
cerned with personnel functions (items 21, 23, 35, 36). Policy implemen-
tation, specification development, menu price formulation, and identifi-
cation of pertinent legislation were reported as aspects of the director's

role by between 53 and 60 percent.

Functions Performed by Other Professional Staff

Responsibilities reported most frequently as functions of other
staff are listed in Table 5. Fourteen of the 48 responsibilities
analyzed were reported by over 50 percent or more of the directors as

activities of other professional staff.
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Table 5: Functions usually performed by other professional staff
% reporting
function performed
item no. functional responsibility by other staff3
30 direct food production 86.5
37d orient new employees 81.3
37e conduct employee training 81.1
33 plan master schedule 74.0
34 conduct labor studies 70.1
11 identify Tabor laws 68.1
37¢ select foodservice employees 6£8.0
32 plan student functions 63.9
9 utilize knowledge in energy conservation 63.4
27 ensure standardized recipe use 60.8
44 plan special functions 87.1
28 plan menus 56.8
26 design inventory system 54.8
) determine man-hour requirements 52.7

1

directors in respondent group (N = 75).

&
3

Refers to item number in questionnaire.

Ordered from highest to lowest percentage.

According to reports of college and university foodservice
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Six of these functions were classified as personnel responsibilities:
6 - determine man-hour requirements

33 - plan master schedule
34 - conduct labor studies

37¢c - select foodservice employees
37d - orient new employees
37e - conduct employee training

Foodservice administration (items 9, 11, and 27) and foodservice opera-
tions (items 26, 28, and 30) functional responsibilities accounted for
another six items. Two customer service functions (items 32 and 44) were

frequently performed by other staff.

Importance Ratings

Mean importance ratings were compiled for the functional responsibili-
ties from the ratings of the college and university foodservice directors.
Ratings were reverse coded in computing importance scores; i.e., 4, essen-
tial to 1, minor or no importance. A higher score, therefore, indicates
greater importance was placed on a functional responsibility in the
director's job position. Means were ordered from highest to lowest

importance and grouped into three categeories of importance:

mean
Essential 3.30-3.71
Important 2.90-3.29
Fairly important 2.40-2.89

Essential Responsibilities. Twenty-one functional responsibilities

(or 42.8 percent) received ratings in the "essential" range by the food-
service directors (Table 6). Eight of these were foodservice adminis-
tration activities, five of which were related fo planning; i.e., develop-
ment of goals, objectives, policies, methods, budgets, or specifications.

The other three were concerned with delegation (item 19), financial
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Table 6: Functional responsibilities rated as essential by college/
university foodservice directors (mean 3.30 to 3.71)

mean imporiance

item no.] functional responsibility rating

mean3 s.d.

22 evaluate effectiveness of system 3.71 + .54
1 develop goals and objectives 3.67 £ .58
4 plan budget 3.68 £ ,53
29 develop purchase specification 3.58 + .62
24 establish controls 3.57 £ B3
37a select administrative staff 385 2 .67
develop policies and procedures 3.53 £ .57

develop methods to support goals 3.52 + .58

5 conduct financial analysis 3.52 £ 463
28 plan menu 3.44 + .65
26 implement policies and procedures 3.41 £ 55
12 communicate changes to personnel 3.41 + .66
31 meet with students 3.40 = .66
17 maintain communication through meetings 3.38 = .74
23 supervise staff performance 3.38 + .64
37b orient new staff 3.37 £ .66
19 delegate functions 3.37 £ .66
30 direct food production 3.35 £+ .63
37d orient and train foodservice employees 3.35 = .70
21 coordinate labor, equipment, and personnel 3.34 + .63
37c¢ select foodservice employees 3.32 + .71

1Refers to item number in survey instrument.

2Importance scale:
4 = Essential
3 = Very important
2 = Fairly important
1 = Of minor or no importance.

3N varies from 62 to 73.
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analysis (item 5), and evaluation of operations (item 22). Five responsi-

bilities were related specifically to foodservice operations:

21 - coordinate labor, equipment, and personnel
24 - establish controls

25 - implement policies and procedures

28 - plan menus

30 - direct food production

Several personnel management functions also were ranked as "essen-
tial." Two were concerned with staff communication (items 12 and 17) and
four with the employment process (items 37a-d). The other personnel
responsibility rated as essential was item 23, "supervise staff perfor-
mance." One customer service responsibility, "meet with students," (item
31) was considered to be "essential" by the college and university food-

service directors.

Very Important Responsibilities. Nineteen functions (39.6 percent of

the responsibilities evaluated) were in the "very important" category
(Table 7), eight of which were classified as personnel related responsi-
bilities. These included staff orientation (item 12), employee training
(item 37e), performance appraisal (item 35), and union negotiations (item
38). The other three were concerned with staffing patterns, labor utiliza-
tion, and scheduling (items 6, 33, and 36). Five foodservice operation
responsibilities were seen by the foodservice directors as "very impor-
tant":

10 - develop menu prices

13 - implement new approaches

16 - modify systems to solve problems

20 - justify new equipment

26 - design inventory system

Preparation of proposals, redesigning systems, and utilization of

various management techniques were among the fooservice administration

responsibilities considered to be very important. Three other "very
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Table 7: Functional responsibilities rated as important by college/
university foodservice directors (mean 2.90 to 3.29)1
mean importance
item no. functional responsibility rating

mean  s.d.
37e conduct employee training 3:29 % .70
27 ensure standardized recipe use 3.27 = .71
42 participate in continuing education 3.24 = .69
38 understand union negotiations 3.23 = .84
26 design inventory systems 3.21 £ .65
36 develop staffing patterns, etc. 3.19 + .68
16 modify systems to solve problems 2.18 £ .61
10 develop menu prices 3.18 = .85
6 determine man-hour requirements 3.16 = .76
35 utilize performance appraisals 314 & .74
33 plan master schedule 3.13 = .79
20 justify new equipment 3.12 + .64

7 prepare proposals for new equipment 3.12 £ .74
13 implement new approaches 317 * 64
8 redesign systems, justify changes 2.94 = 77
41 confer with various groups 3.04 =+ .73
43 attend professional meetings 2.96 = .69
14 utilize management techniques 2.94 = .75
15 maintain current knowledge 2.94 = 77
1

Refer to Table 6 for footnotes.
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important” responsibilities were related to maintenance of personal
competency (items 15, 42, and 43); e.g., maintain current knowledge. A
customer service responsibility, "confer with various groups" (item 41),

also was ranked by the respondents as '"very important.”

Fairly Important Responsibilities. The remaining eight functional

responsibilities evaluated by the foodservice directors were considered
to be only "fairly important" (Table 8). Two were service responsibili-
ties:

32 - plan student functions
44 - plan special functions

Table 8: Functional responsibilities rated as fairly important by col-
lege/university foodservice directors (mean 2.40 to 2.89)

mean importance

item no. functional responsibility rating
mean  s.d.
1 identify labor Taws 2.74 = .90
44 plan special functions 2.69 = .86
32 plan student functions 2.66 = .83
34 conduct labor studies 2:06 it 83
9 utilize knowledge in energy conservation 2.61 = .86
18 jdentify pertinent legislation 2.59 + .87
39 serve on interdepartmental committees 241 % 71
40 serve on institutional committee 2.40 = .80

IRefer to Table & for footnotes.
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Two other responsibilities in this category were in the area of university
service:

39 - serve on interdepartmental committees
40 - serve on instutitional committees

Two administrative and two personnel functions also were ranged in the

"fairly important" category in the present jobs of the foodservice directors:

11 - identify labor laws

9 - utilize knowledge in energy conservation
18 - identify pertinent legislation
34 - conduct labor studies.

Educational Program Functions

Most of the directors reported their facilities were used by educa-
tional programs; only 16.0 percent were not involved in providing learning
experiences for students. The types of educational program most often
using foodservice facilities (Table 9) were baccalaureate programs in
dietetics (64.0 percent), institutional management (33.3 percent), and
restaurant management (22.7 percent). ACUHO/NACUFS] summer training pro-
grams were conducted at 13.3 percent of the institutions. Vocational-
technical, dietetic technician, and associate degree commercial foodser-
vice management programs utilized facilities according to a limited number
of reports. Twelve percent reported other types of involvement with
educational programs. CETA training was among these other types of
involvement reported. Also, experiences were provided for dietetic intern-
ship by a few of the college and university foodservices.

Almost 80 percent of the respondents (78.1 percent) did not hold

academic appointment in addition to their administrative appointment. Of

]Association of College and University Housing Officers (ACUHQ)
and National Association of College and University Food Service (NACUFS).
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Table 9: Types of educational programs for which college and university
foodservice facilities provided experiences

N %
NACUFS or ACUHO summer training 10 18.3
vocational-technical 9 12.0
dietetic technician (junior/community) 3 4.0
commercial foodservice management
(junior/community college) 2 2.7
baccalaureate program dietetics 49 64.0
baccalaureate program in institutional
management 25 33.3
baccalaureate program in restaurant
management 17 2241

the 14 respondents who did hold academic appointment, six had the academic
appointment title of assistant or associate professor. Adjunct or
courtesy faculty title was reported by five and three held the title of
instructor or assistant instructor.

Almost all of the foodservice directors (91.9 percent) reportad they
were paid totally from foodservice budgets; 8.1 percent reported a portion
of their salaries were from academic budgets. The percentage of salaries
from academic budgets ranged from 5 to 25 percent.

The college and unijversity foodservice directors also were asked to
report educational functions they performed or which were performed by
members of their professional staff in working with foodservice management
education programs (Table 10}. Five of these esducational functions were
reported by 50 percent or more of the respondents who indicated tnat

learning experiences were provided in their facilities:
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develop experiences for students

supervise or direct students

confer with staff on practicum experiences

confer with teaching faculty on needs of
educational programs

evaluate or assist with evaluation of students'
performance in practicum experience

About 40 percent indicated they conducted student conferences and applied
information for educational experiences. One-fourth of the directors
reported that they advised students on careers, selected instructional

strategies, or developed written assignments.

Table 10: College and university foodservice directors' reports on
functions performed in working with foodservice management
education programs

function %
develop experiences for students 68.0
supervise or direct students in practicum experiences 61.3
confer with staff on practicum experiences 60.0
confer with teacning faculty on needs of educational programs 54.7
evaluate or assist with evaluation of students'

performance in practicum experiences 52.0
conduct or participate in conferences with students

to discuss practicum experiences 41.0
apply infcrmation to educational experience 40.0
select instructional strategies for the student

educational experiences 26.7
develop written assignments for students 26.7

advise students on career plans, problems, etc. 26.7
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SUMMARY AND CONCLUSIONS

Objectives of this study were to assess the competencies, tasks, and
responsibilities of the professional staff in the college and university
foodservice and to study the degree to which college and university food-
service operations provide practicum experiences for students in foodser-
vice management education programs, particularly, the management component
of dietetic education programs. The sample was comprised of foodservice
directors employed by a college and university which had a traditional or
coordinated undergraduate dieietic program and was a National Associaticn
of College and University Foodservices (NACUFS) member school. One
hundred and four coliege and university foodservice directors thus
identified were mailed a four part guestionnaire which requested demo-
graphic information and data on scope and operations of foodservices,
assessed perceived value of education and work experiences, and examined
functional and educational responsibilities of the professional staff in
college and university foodservice.

Functional responsibilities reported by almost all of the directors
as their major responsibilities were development of methcds to support
goals, evaluation of systems, delegation, communication, and preparation
of proposals. Three other responsibilities reported by most of the
respondents were concerned with maintenance of professional competency.
Other functions frequently performed (i.e., reports by 70 percent or
more) included selection of administrative personnel, change management,
financial planning and analysis, and community, university, and customer

service.
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Fourteen of the 48 functional responsibilities analyzed were per-
formed by professional staff other than the director. These included
personnel responsibilities, foodservice administration and foodservice
operations functional responsibilities, and customer service functions.

Mean importance ratings for the functional responsibilities were
computed from the responses of the directors and these responsibilities
were then grouped into three categories of importance: essential, impor-
tant, and fairly important. Twenty-one of the 48 functional responsibili-
ties received ratings by the directors as "essential," 19 functions were
in the "very important" category, and the remaining eight were considered
to be "fairly important." Those considered "essential" were concerned
with planning, financial management, evaluation of operations, and
delegation.

Most of the directors reported their facilities were used by educa-
tional programs, only 16.0 percent were not involved in providing learning
experiences for students. The types of educational programs most often
using foodservice facilities were baccalaureate programs in dietetics,
institutional management, and restaurant management. Educational functions
performed most frequently involved developing experiences for students,
supervising students, conferring with staff on practicum experiences,
conferring with faculty, and evaluating or assisting with evaluation of
students.

Data from this survey yield valuable informaticn for analysis of the
foodservice director's role in college and university foodservice. The
results can provide a base for planning preparatory and continuing

education programs for individuals interested in the field. Also, the



data would be useful in developing job descriptions and performance

evaluation tools.
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KANSAS STATE UNIVERSITY
Department of Dietetics, Restaurant and
Institutional Management

Indicate the number of the questions you feel are difficult to
answer.

Number Comments

What suggestions do you have for revising the questicnnaire?

None, leave the cuestionnaire as it is

Suggesticns, please specify:

What additions would you suggest?

None
Additions, please list below:

What would you omit on the questicnnaire?

None
—____ Omit, please list below:

Approximately how long did it take you to complete the guestionnaire?

Other comments:
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Department of Dietstics, Restaurant

and Institutional Management

Justin Hall
Manhattan, Kansas 66506
913-532-5521

STUDY OF FUNCTIONS AND EDUCATIONAL OQPPQRTUNITIES CF
RESIDENCE HALL FOCDSERVICE DIRECTORS

Part I.

1.

Please indicate the area af the country
where you live:

(1) Northeast
(2) Southeast
(3} Midwest
{4) Southwest
(5) West

Years you have been =moloyed at a
NACUFS member's scheol:

(1) years

Total number of years worked in
residence hall faodservice manage-
ment, and in management other than
foodservice:
(1) Total years in Residenca Hall
Foodservice Management
years

(2) Tetal years in Foodservice
Management (incluaing residence
hall) years

{3) Total years in management other
than Focdservice years

Please checx the classificaticn that
best describes your presant position:

} Director

} Assistant Direccor

) Administrative 3taff

) Other, pleasa specify:

How did you obtain your prasent posi-
tion? Please check aone.

(1) Promoced from another job in
the organization
(2) Employed directly in presant
position
___ (3) other, please specify:

Please indicate which of the following
best describes your educational back-
ground.

(1) Vocationai-Technical Certificate

Please specify type of program:

{

Associate degree [Junior ar
Community College degree)
Bachelor's degres

Master's degree

Doctoral degree

Qther, please specify:

O U = ~




7. If applicable, please indicate major field of
egrees:
Associate Bachelor's Master's

m
(2)
(3)
(4)
()
(6)

Part II.

How would you assess the value of your
educational background in preparation
for your present position?

) Extremely valuatle

) Yaluable

) Somewhat valuable

) Of Tittle or no value

&
(2
(3
(4

riow would you evaluatz the value of
your work experience in foodservice
in preparing you for your preasent
position?

{1) Extremely valuable
(2) valuable

(3) Somewnat valuable

(4) Of little or no value

Please classify the operaticn for
which you are responsibla. C(heck
as many as apply.

(1) Residence Hall Foodservice
(2) Unicon Foodservice
(3) Other

study for Associate, Bachelor's and Master’'s

Restaurant or Hotel Management

Business Administration

College Personnel

Dietetics

Institutional Management

Other, please specify:

Associate:

Bachelor's:

Master's:

IF NOT responsible for residence hall
Toodservice, omit items Ja-d.

4.

a.

Indicate number of residance nall
foodservice centers under your
supervision:

Number of Tocdservice centers
what is the tctal number of students
residing in the halls served by
these centers?

Number of students
How many professional staff are
employed by the residence hall ‘zod-
service gperatians at your institutieon?

Number of professional staff

Indicate the total numter of emoligvees
under your sucervisian:

(1) Fuli-time (30 hrs per week)

(2) Part-time {less than 40 nrs
per week)

{3) Student emplcyees

50



Part III.

Please read the following statements and carefu11¥ razte each statement using both A and 3 scales belaw.
will note that some statements may seem very similar; e.g., one concerns developing methods ang another

invalves implementation.

Scale A,

Degree of Responsibilisy
in your present jab, what is your
resgonsibility for each function?

(1) Major function [ perform

(2) Function [ co perform

(3} Function performed by another
memper of the prafessional staff

Please circle <ne agprepriate number
of your response under Scale & below.

Scale 8.

The fopdservice directar may perform in ane aspect but not the otrer.

Importance

In your present jab, how important

is each funmctian?

} Essential

) Very important

] Fairly imoortant

) Of minor ar no imporzance

Please cirzle the spprepriate rumber
of your response unger Scalz 3 zelaw.

You

Circle: 1 2 3

Scale 4 aeales
Responsibility impartancs

Circle: 1 2 1 4

Develop long and short range crganizational goals

ard objectives T 2 3 1 2 3 14
2. Dlevelop methods te support goals and dbjectives 1T 2 3 T2 3 4
3. Develiop policies and orocedures consistent with

the foodservice cperations 1 2 3 i 2 3 3
4, Flan & budget that conforms to financial

requirements 1 2 3 o203 4
3. Cenduct financial analysis using various financiai

reports, e.g9., daiance sheets, income statements, etc. i 2 3 1T 2 3 3
5. Cetermipe man-hour requirements that relazz *o

menu and budget specification T2 3 T2 4
7. Prepare gropcsals o explain and justify the nesg

Tor new appreacnes 1 2 13 12 3 4
B. Redesign sys*ems and prepare oroposals o present,

exslain, and justify the srcposea changes 1 2 2 1 2 3 4
3. Utilize technical kncwledge in all areas af erergy

zonservation 1 2 3 12 31
10. Cewvelcp selling prices for menu items vt 2 3 12 3 3
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Scale A. Degree of Responsibility Scale B. Importance
In your present job, what is your In your present job, how important
responsibility for each functien? is each function?
(1) Major function [ perform (1) Essential
(2) Function ! do perform (2) Yery important
(3) Function performed by another (3) Fairly important
member of the professional staff (4) Of minor or no imgortance
Please circle the appropriate numoer Please circle the appropriate numaer
of your response under Scale A beiow. of your response under Scale B-telow.
Scale A Scale 8
Responsibility Importance
Circle: 1 2 3 Circle: 1 2 3 4
11. Identify locai, state, and ederal lacor laws
which relate to personnel management 1 2 3 T2 3 4
12. Communicate changes t3 aopraopriate personnel 1 2 3 1 2 3 4
12. Implement new approacnes 1 2 3 1 2 3 4
14. Utilize management technicues such as management
by objectives 1 2 3 T2 3 4
15. Maintain current knowledge of new methods and
systems fn acministrative management T 2 3 1 2 3 4
8. Modify systems and procadures to solve problems
with appropriate personnel within foodseryice
gperaticn 1 2 13 1 2 3 4
17. Maintain communicaticn with personnel through
regular conferences and meetings 1 2 3 12 3 4
18. Identify pertinent legislative affecting fcodservice
operations 1 2 3 1 2 31 4
13. Delegate approoriate functions ta cther administra-
tive ar supervisory personnel 1 2 3 1T 2 3 4
23. Cetermine and justify specifications for new
equipment T 2 3 1 2 3 4
21, Coordinate utilization of labor, 2quipment, ana
cersonnel within foodservice operations 1 2 3 12 3 4




22. Evaluate the effectiveness of the foodservice
operations continucusly 3 1 2 4
23. Supervise the performance of supervisary personnel
directly involved in the foodservice operations 3 1 2 4
24. Establish quality and quantity controls 3 1 2 4
25, I[mplement cperational policies and procedures in
appropriate area 3 1 2 4
25. design inventory contral system x| 1 2 4
27. Ensure that standardized recipes are usad to
provide a consistent basis for quality and
quantity control 3 1 2 4
2%, Plan menus to incorporate principles of good menu
planning, special requirements of groups and
individuals 3 io2 4
29. Develop purchasing specifications that ensure
quality and quantity contral 3 TR 4
30. Direct fecod proaguction activities 3 1 2 4
1. Meet witn varfous stugent groups concerning
customer satisfaction 3 1 2 3
32. Plan or assist residents with social functiens
associated with foodservice 3 1 2 4
33. ?lan a master work scheduls for perscnnel 3 1 2 4
34. Conduct labor studies to provide a basis for
evaiuating jobs {e.g., time-motion s:tudies) 3 1 2 4
38, Ytilize performance appraisals as an evaluation
and motivational a0l for sersannel k! 1 2 4
36. Develop staffing patterns, job descriptions,
and job specifications for foodservice staff 3 1 2 4
37. Perform the fallowing personnel functions:
7a. Interviewing and salecticn of administra-
tive starf 3 1 2 4
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Scale A. Degree of Responsibility Scale B. Importance
In your present jobo, what is your [n your present job, row impertant
resgonsibility for each function? is eacn functian?
(1) Major function [ perform {1) Essential
{2) Function I do perform (2) Very important
{3) Function performed by another (3) Fairly impertant
member of the professional staff {4} Of mincr or no importance
Please circle the approcriate number Please circle the zppropriate number
af your response under Scile A teiow. of your response unger Scale 2 below.
Scale A Scale B
Responsibility [mportance
Circle: 1 2 3 Circle: 1 2 3 3
37. Perform the following personnel functions: {cont.)

37b. Orientation of new administrative
personnel 1 2 3 T 2 3 &
37¢c. Interviewing and selection of foodservice
employees 1 2 3 1T 2 3 ¢
37d. Crientatisn iand in-service training cf
foodservice employees 1 2 3 1 2 3 4
37e. Continuing in-service training cf fcadservice
employees 2 3 T 2 3 4
18, \Understand rights of management and labor in union
negctiaticns 1 2 3 T2 3 4
35. Serve'on interdepartmental commitises 1 2 3 2 3 4
4). Serve on college or university wide committees, .
faculty senate, or ather administrative committees 1 2 3 1 2 3 4
41, Confer with residence nall directors, residence
starf assistants, counselors, etz. on activities
and issues related to foodservice gperaticns 1T 2 32 1 2 3 3
42, Participate in continuing education to improve
skills and abilities 1 2 -3 1 2 3 3
43, Attend local, regional, state, and national
arofessicnal meetings 1 2 3 I 2 3 4
44, ?lan meais ara special functicns for non-s:iudent
GrOups 1 2 2 T o2 3 =




Fart IV.

1.. a.

If not i

Are the residence hall or student unicn i

foodservice facilities for which you are
responsiblie used as lacoratories for
students in dietetics or foodservics
ranagement 2ducation programs?

(1) yes
(2 no

nvolved in esdycation programs, skip %o

Juestion 5 an the dack page.

5.

(2]

_If yes, 2lease indicate types of esduca-

tional programs for which the foodservice
facilities 2t your institurion are used
as laborataries.

{1) HACUFS or ACUHQ summer training
pragrams

f2) Vecational-Tecnnical

(3) Program for Cietetic Tecnnicians
{unfer/Community College)
Pragram in Commercial Foodservice
Management (Junior/Community
College)
Baccalayreate crogram fn Dietetics
Saccalaureate program in Restau-
rant Management
3accalaureate program in [nstitu-
tignal Management

(8) Cther, please specify:

If you cooperate with 2 3.5, aiaetetic
srogram, is it a traditional diecetics
or coordinates uncergraduate program?

Traditional Dietetics Program

m
{2} Coordinated Undergracuate Frogram
;35 Do not know

u nola an academic appointment, in
jon te your administrative agpoinoment?

(

o
a1

&
O

[
(=Y

Jes
n

1}
2} no

[f yes, please frdicate your academic iitle:
) Assistant Instructar cr Instructor
) Assistant or Asscciate Frafessor

) Full Profassar

) Adiunce or courtesy faculty

) Clinical

e T
Ui oo —

Instructor
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Is your sajary totally paid from the faod-
service budget or is a portion of your salary
from acagemic budgets?

(1) A1l foogservica budget
(2) Combinaticn of foocservice and

academic
d. If part of your salary is paid ‘rom academic
budgets, ple2se indicate the percantage:
rercent of salary naid frem academic
budget
3. Do any members of your professiagnal scaff

hold academi: agpointments?

o
ra

f yes, piease indicate how many.
staff with acacemic acpointments

2. Is any of tne salary of your zrafessignal
starf paid from academic oudgats?

If yes, rlease indicate the numzer 5f profes-
sional staff wnese salaries ire partly caid
from academic bucgers:

staff

If the foodservice facility(ies! under wour
direction is {are} usad as 3 jateratory “¢r
diatetic or fcodsarvice zaducationa’ zragrams,
pieass ircicate tne usual amcunt 27 time you
spend in activities relazad %o the srogram; fcr
axample, a5 guast lecturer, on SoMMittees, can-
ferring with stucants ar facyley.

average numper <f hours cer «€ex spent
hours per person -
tatal nours ger week
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5. Please indicate which of the following functions are performed by you or members of your professional staff
fn working with these foodservice management education programs. Check as many as apply.

Develop experiences fer students

Confer with teaching faculty on needs of educational program

Apply information to educational experience

Select instructional strategies for the student educational experiences

Confer with staff on practicum experiences

Advise students on career plarms, problems, etc.

Conduct or participat2 in conferences with students to discuss practicum experiences
Supervise or direct students in practicum experiences

Cevelop written assignments for students

Evaluate or assist with evaluation of students' performance in practicum experience

v e e e e
O W 00 O U Bl PN =
et o e e o e S St

LT

Ly

§. If the facilities under your direction are not currently being used for dietetic or foodservice educaticnal
programs, would compensation for you ar your staff be required 1 participation with a program were
inftiated?

(1) Yes, comoensation would be required
(2) Mo, compensation would not be required
{3) Mot appiicable, do not anticipate involvement with an education program

v

Additional commencts:
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(KSU Letterhead)

May 23, 1980

To: NACUFS Members

From: Cherree K. Adams
Assistant Instructor
Kansas State Residence Hall Foodservice

Allene G. Vaden, Ph.D., R.D.
Associate Professor of Dietetics,
Restaurant and Institutional

Management

At Kansas State University, we are engaged in a study to assess
responsibilities of college and university foodservice directors
and to study the degree of involvement of foodservice operations in
educational programs for students in foodservice management. Per-
mission was granted by the NACUFS Executive Committee to distribute
the survey form to selected National Association of College and
University Foodservice members.

We need your help for the study to be successful. By completing

the enclosed questionnaire, you will provide information that will
help the future development and evaluation of foodservice management
education programs, which in turn will help develop competent
practitioners for the field. A1l information will be strictly
confidential; the questionnaire is identified by code number for
follow-up purposes only. Your name will not be linked with your
responses. Reports based on this study will report only grouped or
averaged data.

A summary of the results will be made available to those requesting
them (send request to Dr. Allene Vaden at the address on the letter-
head). Also, a report of the study will be submitted for inclusion
in a NACUFS publication.

The survey is being conducted under guidelines established by Kansas
State University. By cooperating, you will help provide answers to
important questions related to the needed competencies of directors
for college and university foodservices. Although your participation
is voluntary, we would appreciate your response to each item. If
there are individual items you would prefer not to answer, you may
leave those blank.

(over)



Your return of the questionnaire will indicate your willingness to
participate in the study. If you have any comments please express
them. If you have any questions concerning this research, please
telephone or write us.

Would you please take 15 minutes to complete the enclosed question-
naire and return it as soon as possible. A stamped addressed

envelope is provided. We are hoping to get 100% response! Thank you
for your cooperation and the time in answering the questionnaire.

ns

Enclosure
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(KSU Letterhead)
June 13, 1980

To: Selected NACUFS Members

From: Cherree K. Adams
Assistant Instructor

Kansas State Residence Hall Foodservice ’“} J
/i =,
Allene G. Vaden, Ph.D., R.Dﬁ?/f / /fzzdgziﬂdc,)
t

Associate Professor of Di ics,
Restaurant and Insti ional
Management

Approximately two weeks ago you should have received a questionnaire
for a study we are conducting at Kansas State University to assess
responsibilities of college and university foodservice directors and
to study the degree of involvement of foodservice operations in
educational programs for students in foodservice management. If you
have completed the questionnaire and have sent it back, thank you!
In case you did not receive the mailing, we have enclosed a copy of
the questionnaire with this mailing. Permission was granted by the
NACUFS Executive Committee to distribute the survey form to selected
NACUFS members. A report of the study will be submitted for inclu-
sion in a NACUFS publication.

As indicated earlier, all information will be confidential; the
questionnaire is identified by code number for follow-up purposes
only. Your name will not be Tinked with your response.

Would you please take 15 minutes to fill out the questionnaire and
return it as soon as possible in the enclosed self-addressed stamped
envelope? We're hoping for as great a return as possible so the
study will be representative.

We appreciate your time and consideration in answering the question-
naire.

ns



APPENDIX D

Code Form



Code Form

Card 1:
Col.
1-3 1D
4 _  Card Code
5 _ Ql area
6-7 Q2 years NACUFS member
8-9 _ 0Q3(1) years residence hall fd. ser. mgt.
10-11 _ Q3(2) years mgt. including residence hall
12-13 _ Q3(3) years mgt. other than residence hall
14 Q4 classification of position
15 Q5 present position
16 Q6 educational background
17 Q7 major field of study (Associate)
18 Q7 (Bachelor's)
19 Q7 (Master's)

If rot responsible for residence hall foodservice, omit items 4 a-d.

Col.

20 Q1 education value

21 Q2 work experience

22 Q3 foodservice operation
23-24 _ 4a. foodservice centers
25-29 _ 4b. student population
30-31 _ dc. professional staff
32-34  4d.(1) full-time employees
35-38 _ 4d.(2) part-time employees
39-41  4d.(3) student employees

42-72 record competency statement responses (1 item/col.)
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Card 2:
Col.
1-3 1D

4 2 Card Code

5-69 record competency statement responses (1 item/col.)
Card 3:

Col.

1-3 1D

4 3 Card Code
5 Qla. facility as lab

If not involved in educational programs, skip to question 6 on back page.

6-13 _ Q1b.(1-8) response to educational programs
14  Qlc.(1-3) type of program
15 Q2a.(1-2) academic appointment
16 Q2b.(1-5) academic title
17 Q2c. salary source
18-19 _ Q2d. salary percent
20 Q3a. have academic appointment
21-22 _ Q3b. staff academic appointments
23 Q3c. salary from academic budget
24-25 _ Q3d. number of academic budget salaries

Q4(1-3) omitted
26-35 Q5(1-10) academic functions

36 Q6{1-3) salary compensation
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ABSTRACT

Objectives of this study were to assess the competencies, tasks, and
responsibilities of the professional staff in the college and university
foodservice and to study the degree to which college and university food-
service operations provide practicum experiences for students in foodser-
vice management education programs, particularly, the management component
of dietetic education programs. The sample was comprised of foodservice
directors employed by a college and university which had a traditional or
coordinated undergraduate dietetic program and was a National Association
of College and University Foodservices (NACUFS) member school. One
hundred and four college and university foodservice directors thus
identified were mailed a four part questionnaire which requested demo-
graphic information and data on scope and operations of foodservices,
assessed perceived value of education and work experiences, and examined
functional and educational responsibilities of the professional staff in
college and university foodservice.

Functions reported by almost all of the directors as their major
responsibilities were development of methods to support goals, evaluation
of systems, delegation, communication, and preparation of proposals.

Three other responsibilities reported by most of the respondents were con-
cerned with maintenance of professional competency. Other functions fre-
quently performed (i.e., reports by 70 percent or more) included selection
of administrative personnel, change management, financial planning and
analysis, and community, university, and customer service activities.

Fourteen of the 48 functional responsibilities analyzed were per-

formed by professional staff other than the director. These included



personnel responsibilities, foodservice administration and foodservice
operations functional responsibilities, and customer service functions.

Mean importance ratings for the functional responsibilities were
computed from the responses of the directors and these responsibilities
were then grouped into three categories of importance: essential, impor-
tant, and fairly important. Twenty-one of the 48 functional responsibili-
ties received ratings by the directors as "essential," 19 functions were
in the "very important" category, and the remaining eight were considered
to be "fairly important." Those considered "essential" were concerned
with planning, financial management, evaluation of operations, and
delegation.

Most of the directors reported their facilities were used by educa-
tional programs; only 16.0 percent were not involved in providing learning
experiences for students. The types of educational programs most often
using foodservice facilities were baccalaureate programs in dietetics,
institutional management, and restaurant management. Educational func-
tions performed most frequently involved developing experiences for
students, supervising students, conferring with staff on practicum experi-
ences, conferring with faculty, and evaluating or assisting with evaluation
of students.

Data from this survey yield valuable information for analysis of the
foodservice director's role in college and university foodservice. The
results can provide a base for planning preparatory and continuing
education programs for individuals interested in the field. Also, the
data would be useful in developing job descriptions and performance

evaluation tools.



