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evaluation and review technique (PERT). Although details differ, both
techniques are used for planning, scheduling and controlling.

Use of network planning as a management tool has become widespread
because of its many advantages. It forces the project manager to make
detailed planning and to record on paper all steps of a project from begin-
ning to end. The network shows the relationships among the various tasks of
a project and it shows the interdependence of jobs in complete detail.

Network planning has been used in virtually every business function. It
has been found successful in construction, research and development, new
product planning, automobile model changeover, and advertising. Although
widely used by government and industry, its use is almost unknown in the food
service industry. However, many areas in the food service industry lend
themselves to network planning. Therefore, an attempt is made to apply and
utilize network planning to the area of food service. The purpose of this
research was to develop a network that shows the step-by-step process
involved in setting up a new food service from the time of inception to the

actual opening of the new food facility.
REVIEW OF LITERATURE
Development of CPM and PERT

The techniques of CPM and PERT were developed independently in two
parallel but slightly different programs. CPM was developed in 1957 by a
team of engineers and mathematicians from du Pont and Remington Rand Corpora-
tion headed by Kelley and Walker (1959). They were successful in scheduling
complicated design, construction and plant maintenance projects on a unique

arrow-diagram which came to be known as the critical path method. At about



the same time, the Navy was faced with the development program on Polaris
which involved the work of some 3,000 contractors, suppliers and government
agencies. The Navy had to coordinate the work of these organizations in the
design, development and fabrication of the Polaris program. An integrated
management planning and control technique resulted that was called program
evaluation and review technique (U. S. Navy, 1958).

By the early 1960's, variations of these two basic techniques were
widely used and were known by various acronyms such as GERT - graphical
evaluation and review technique (Pritsker and Hopp, 1966); CPS - critical
path scheduling (Cosinuke, 1962, Lynch, 1961, Mauchly, 1962, and Sayer
et al., 1960); and PEP - program evaluation procedure (Hawthorne, 1961, and
Klass, 1960). Various high level efforts between industrial and military
leaders were made to standardize these techniques, with PERT and CPM emerging
as the standard (Archibald and Villoria, 1968, p. 13).

According to Mauchly (1962), the PERT and CPM networks look very much
~alike but the philosophies under which each was evolved were quite different.
With PERT the project duration was arbitrarily determined by management |
because of the uncertainty involved in the control of complex projects.
Management was more interested in knowing the events that marked the begin-
ning and ending of activities. PERT is event-oriented. Three time estimates
are required for each event in the project - the most likely time, optimistic
time, and pessimistic time. With CPM the project is well defined and is
activity-oriented. The normal duration of the project is used. Originally,
PERT networks were entirely event-oriented, and CPM networks, activity-
oriented. Today, activity-oriented PERT is commonly used (Horowitz, 1967,

p. 139) and references to network-based management techniques and PERT/CPM



combinations make it clear that these methods are encountered and used under

various names and there is no longer a real distinction between them.
Three Phases of CPM/PERT

Planning. Kelley and Walker (1959) identified planning as the first
phase in network-based management techniques. It starts with collection of
all available information pertinent to a project. The different types of
work involved in the project are separated into distinct activities. Three
questions are then asked of each activity: what precedes it, what follows
it;'and what can be done at the same time. The planning phase .is accom-
plished by showing these activities of the project through an arrow diagram
called a network. Arrows or lines are used to represent activities, the tail
representing the beginning, and head, the end of an activity. Events marking
the beginning and end of an activity are shown by circles or rectangles,
which are numbered. Dummy activities (dotted lines or arrows) are used to
keep designation numbers unique and sequence logically correct. Each
activity in the network is placed according to its relation to or dependence
on other activities. Arrows are not drawn in proportion to time and may be
of any convenient length. They should, however, be drawn from left to right
to indicate the flow of work. When all activities and events are linked
together, they show the sequence of jobs to be done, the relationships among
the various jobs, and the dependency of one job to another. The network thus
provides a visual picture of the entire project and is the basis of all
network-based management techniques.

According to Jenett (1969), resistance to the use of CPM/PERT occurs

because of the planning and thinking through of the entire project that are



required to produce the initial data for the diagramming. Early planning for
the entire project is necessary if benefits are to be produced. Flaks et al.
(1964) are of the opinion that most of the work and ?robably 80% of the total
benefits come from the planning and preparation of the network.

Scheduling. Scheduling is the second phase in using the network system.
Scheduling involves the allocation of time to each. activity in the network.
In large and complex projects the allocation of manpower, money, materials
and equipment also may be inéluded in scheduling.

Time scheduling consists of estimating the duration of each activity and
recording these on the network. The project duration is determined by
totalling the estimated times of the activities in each path of the network.
The path with the longest duration through the network is the critical path.
The critical path is so called because any delay on this path is critical and
will delay the overall complefion of the project. Any activity not on the
critical path may have permissible delay time called slack or float.

The earliest expected occurrence time of any event or activity is
calculated as follows (Archibald and Villoria, 1968, pp. 94-108):

For event-oriented computation

T(3) = T() + t (i, 3), i<
where TE = earliest expected occurrence time (event)
te = estimated activity duration time

i, j = event numbers

or for activity-oriented computation

EES(J) = EES(i) + t_(i, J), i<

where  EES = earliest expected start time (activity).



The latest allowable occurrence time of any event or activity is
calculated as follows:
For event-oriented computation
oy = o . D o< oa
T,(1) =T.(3) -t (G ), i<]
where TL = latest allowable occurrence time (event)

or for activity-oriented computation

LAS(i) = LAS(j) - t_(i, i), i<

where LAS = latest allowable start time (activity).
Calculations for earliest finish and latest finish are:
Earliest finish = earliest start + duration

Latest finish = earliest of the ''latest starts' of the following
operation

The amount of extra time allowable on a non-critical job is called float
or slack. Float is the diffefence between the latest start time and earliest
start time. "Totql float" is the total elapsed time that a job can be
delayed without delaying the scheduled project completion date. ''Free float"
is that portion of its total float that a job can be delayed without affect-
ing the earliest start of any succeeding job or jobs. It can be determined
by subtracting the earliest finish time of a job from the earliest start time
of any job which immediately follows it.

In CPM, only one time estimate is obtained for each activity from the
responsible person or persons because of its relatively small uncertainties
(Kelley and Walker, 1959). However, in PERT three time estimates are used to
reflect the uncertainties involved (U. S. Navy, 1958). The person or persons
most familiar with each activity submit three time estimates as follows:

Optimistic time - the shortest possible time in which the activity can

be completed. It assumes that the activity is free of delays or setbacks.



Most likely time - the best estimate of the period of time in which the
activity can be completed. It assumes that a normal amount of things will go
wrong and a normal amount of things will go right.

Pessimistic time - the longest possible time it would take to complete
the activity.

The three time estimates serve as a means for obtaining the expected
activity duration time.

_a+4dm+ b
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the average time that the activity would take if it were
repeated many times

1]

where t
e

a = optimistic time estimate
m = most likely time estimate
b = pessimistic time estimate

The variance can be calculated to find the degree of uncertainty in the
occurrence of an event. The wider the separation between the optimistic and
pessimistic estimates, the larger the variance which implies a larger degree
of uncertainty. The variance can be found by

2

czz(b;a)

Control. The third major phase of CPM/PERT is control (U. S. Navy,
1958, and Kelley and Walker, 1959). Control takes place as the project pro-
gresses. It involves progress control and reporting, and updating the
network plan and schedule. It compares actual progress with scheduled pro-
gress. According to Archibald and Villoria (1968, p. 42) the charts and
schedules can be used not only to effect control of the project but also as

reports to management.



The form of progress reporting depends on the type of job, the prefer-
ences of its management and the requirement of the owner or contractor. In
the absence of any specifications, progress reports may utilize any of the
commonly used methods (Horowitz, 1967, p. 166).

1. Recording job progress on the network diagram.

2. PRecording progress on a network diagram drawn to a time scale
(modified bar chart).

3. Noting progress on a tabular schedule form.

Updating network plan and schedule takes into consideration all changes
in the project including changes in the sequence of operations. Horowitz
(1967, p. 170) explained that the steps to follow in updating are:

1. The network is corrected to show the effects of delays, of changes
in the sequence of operations or in time estimates.

2. Computations are made to find the effects of these changes on the
critical path and the completion time.

3. Schedules are adjusted so that they can be used to control the
remainder of the project.

Advantages of CPM/PERT

One reason that CPM/PERT has achieved such success in its short history
is the many advantages it provides a manager in the planning, scheduling and
control of a project. Cosinuke (1962), Mauchly (1962), and Flaks, et al.
(1964) all agree that CPM/PERT provides many advantages, some of which are:

1. Forces management to make thorough planning and scheduling.

2., Shows interdependencies of all activities of a project in complete
detail.

3. Provides a clear, visual picture of the scope of the project.

4. Provides an extremely successful communication tool and a valuable
aid for briefing management on the scope and progress of a project.



5. Allows evaluation of responsible departments or groups.

6. Reveals the probable location, timing, and magnitude of future
problems.

7. Provides a simulation vehicle for evaluating in advance, alternative
strategies and objectives in planning and carrying out a project.

8. Enables management by exception.

9. Saves time, money and manpower.
CPM/PERT Applications

CPM/PERT has been employed in many diverse areas. A representative
listing includes: plant construction (Mauchly, 1962, Monahan, 1962,
Peterson, 1962, Keane and Trawick, 1964, Sando, 1964, and Reid, 1967), bridge
construction (Monahan, 1962, and Antill and Woodhead, 1965, pp. 177-185), dam
construction (Antill and Woodhead, 1965, pp. 185-194), road construction
(Monaghan, 1962), design of building (Sando, 1964), plant maintenance and
shutdown (Flaks, et al., 1964), missile building (U. S. Navy, 1958), manufac-
turing (Fisher, 1969), automobile model changeover (Flaks, et al., 1964),
computer installation (Mauchly, 1962), research and development (Malcolm,
et al., 1959, Mauchly, 1962, and Sly, 1968), production control (Archibald
and Villoria, 1968, pp. 269-280, and Flaks, et al., 1964), convention plan-
ning (Riggs and Heath, 1966,'pp. 95-97), and general administration (Flaks,
et al., 1964, and Law and Lach, 1966).

Although CPM/PERT is widely used by government and industry, it is
almost unknown in the food service industry. A search of the literature
revealed only two reported cases where CPM/PERT has been applied. Uman
(1968a) created a PERT chart for use in changing a conventional restaurant to

a convenience food system. In changing to a convenience food system, four
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different areas were affected - men/food, equipment, facilities, and person-
nel. The key steps in each area were listed and displayed on the PERT chart
and their interrelationships with others were established by connecting
lines. All steps in converting a conventional restaurant to a convenience
-food restaurant were plotted on the PERT network and time estimates were
established.

In another work by Uman (1968b), the PERT network was employed in plan-
ning for the startup of a franchise operation. He divided the franchise
operation into three phases: the situation survey, building the franchise
package, and activation of the franchise operation. Major actions and
decisions in each phase were outlined in sequence, and their interrelations
were noted by connecting arrows. Time estimates were given also for each

activity.
Food Service Planning

Various aspects of food service planning have been discussed by West,
et al. (1966, pp. 527-587), Kotschevar and Terrell (1961), Dana (1945), Dukas
and Lundberg (1960, pp. 102-114), Stokes (1967, pp. 108-196), and the Small
Business Administration (1964). Specific suggestions on methods were given
by Kotschevar and Terrell (1961, pp. 11-12), and Stokes (1967, p. 112).
Kotschevar and Terrell recommended the following order for determining
information for the planning of food facilities:

1. Nature, size of the facility, or services to be provided

2. Standards and operations required to provide satisfactory services

3. Financial requirements

4. Location and influencing factors
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5. Flow of work through the facility

6. Specific sections and space relationships

7. Equipment required to perform necessary functions

8. Equipment arrangement for safe and efficient flow of woxk.
Stokes (1967, p. 112) summed up the points to keep in mind in planning a food
service as:

1. Prepare plans early

2. Make use of compete;t counsel

3. Determine optimal location

4. Plan adequate space for the present and future

5. Arrange layout for efficient production and distribution

6. Choose well-engineered and durable equipment that can be
maintained, cleaned and repaired.

A check-1list was developed by Bangs (1966) for the programming, planning
and design of a new food service operation. Items to be checklisted were
grouped under the headings of: operational model, professional planning
team, review of the design concept, master plan, food facilities design,
contract documents, construction steps, and the grand opening. The work of
Mastoris (1967) was similar to that of Bangs (1966). It included in detail
an analysis of procedures for programming, planning, designing, laying out,
and installing the food facility's equipment, furnishings, and fixtures. The
food facilities engineer's role in the success of a proposed operation was

emphasized.
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PROCEDURE
Project Analysis

The project was analyzed by determining the individual activities or
operations required to meet the objective of actual opening of the food
facility. It was assumed that a building will be constructed to house the
food facility and that an architect as well as a food facilities consultant
will be hired. A list of activities, decisions, actions or tasks affecting

completion of the project was compiled (Table 1),
Development of Network

Activities were arranged in sequence by asking three questions of each:
what preceded it, what folléwed it, and what could be done at the same time.
The activity marking the start of the project was selected first, and pro-
ceeding forward, events and activities were established in chronological
order until the end event marking the completion of the project was reached.
Tﬁe network is shown in Fig. 1.

Next, identification numbers were assigned to events on the network.
The event numbers of each activity had the i < j sequence where i is the
predecessor event number and j the successor event number. Every tenth
number was used as event numbers to allow for later insertions and changes.
The event numbers of the activities, their predecessor and successor activ-

ities were entered in Table 1.
Description of Activities

To fully appreciate the steps involved in planning a food service, a

short description of each step together with its event numbers is given



Table 1. Activities or planning steps of a new food facility.
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‘o N Event Preceding Succeeding
Activity Description Numbers Activities  Activities
Begin establishment of objectives (10-20) None (20-30)

(20-40)
(20-50)
(20-60)
(20-80)
Define kind of organization (20-30) (10-20) (30-80)
State type of operation (20-40) (10-20) (40-80)
Determine menu and service (20-50) (10-20) (50-60)
Describe market and clientele (20-60) (10-20) (60-70)
(60-80)
Define location preference (20-80) (10-20) (80-90)
Dummy (30-80) (20-30) (80-90)
Dummy (40-80) (20-40) (80-90)
Dummy (50-60) (20-50) (60-70)
(60-80)
Determine equipment needs (60-70) (20-60) (70-80)
(50-60)
Estimate number of employees (60-80) (20-60) (80-90)
(50-60)
Dummy (70-80) (60-70) (80-90)
Estimate preliminary physical (80-90) (20-80) (90-100)
facility and financial needs (30-80) (90-170)
(40-80)
(60-80)
(70-80)
Start feasibility study . (90-100) (80-90) (100-110)
: (100-120)
(100-130)
(100-160)
Begin financial study (90-170) (80-90) (170-190)

(170-200)



Table 1. ({(Cont.)
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v o Event Preceding Succeeding
Activity Description Numbers Activities  Activities
Analyze competition (100-110) (90-100) (110-130)
Analyze market (100-120) (90-100) (120-130)
Determine pricing structure of (100-130) (90-100) (130-140)

menu items (130-150)

(130-220)
Make location survey (100-160) (90-100) (160-180)
Dummy (110-130) (100-110) (130-140)
(130-150)
(130-220)
Dummy (120-130) (100-120) (130-140)
(130-150)
(130-220)
Estimate pre-operational cost. (130-140) (100-130) (140-220)
(110-130)
(120-130)
Determine working capital (130-150) (100-130) (150-220)
(110-130)
(120-130)
Estimate income and expense (130-220) (100-130) (220-230)
(110-130)
(120-130)
Dummy (140-220) (130-140) (220-230)
Dummy (150-220) (130-150) (220-230)
Choose site (160-180) (100-160) (180-210)
(180-220)
Investigate sources of capital (170-190) (90-170) (190-220)
Estimate equipment and (170-200) (90-170) (200-220)
furnishings cost
Estimate construction cost (180-210) (160-180) (210-220)
Estimate site cost (180-220) (160-180) (220-230)



Table 1. (Cont.)
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i . Event Preceding Succeeding
AStlvLty Descriprion Numbers Activities  Activities
Dummy (190-220) (170-190) (220-230)
Dummy (200-220) (170-200) (220-230)
Dummy (210-220) (180-210) (220-230)
Estimate total cost (220-230) (130-220) (230-240)

(140-220)

(150-220)

(180-220)

(190-220)

(200-220)

(210-220)
Develop plans for financing (230-240) (220-230) (240-250)
Re-evaluate objectives in light (240-250) (230-240) (250-260)

of cost (250-280)

Retain lawyer (250-260) (240-250) (260-270)

(260-290)

(260-300)
Develop menu pattern in detail (250-280) (240-250) (280-310)

(280-320)
Retain architect (260-270) (250-260) (270-290)

(270-330)
Review site selection criteria (260-290) (250-260) (290-300)
Obtain loan and other capital (260-300) (250-260) (300-340)
Dummy (270-290) (260-270) (290-300)
Retain food facilities consultant (270-330) (260-270) (330-340)
Write program for architect (280-310) (250-280) (310-340)
Write program for food facilities (280-320) (250-280) {320-330)

consultant

Negotiate site purchase (290-300) (260-290) (300-340)

(270-290)



Table 1. (Cont.)
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- s Event Preceding Succeeding
GEELVATY Bassacpiion Numbers Activities Activities
Sign site purchase contract (300-340) (260-300) (340-345)

(290-300) (340-350)
(340-560)
Dummy (310-340) (280-310) (340-345)
(340-350)
(340-560)
Dummy (320-330) (280-320) (330-340)
Dummy (330-340) (270-330) (340-345)
(320-330) (340-350)
(340-560)
Determine insurance needs (340-345) (290-340) (345-450)
(310-340) (345-690)

(330-340)
Prepare preliminary layout and (340-350) (290-340) (350-360)

schematic drawing of all areas (310-340)

(330-340)
Initiate administrative policies, (340-560) (290-340) (560-570)

standards and control (310-340) (560-580)

(330-340) (560-590)

(560-600)

(560-690)

Arrange insurance coverage (345-450) (340-345) (450-460)
Dummy (345-690) (340-345) (690-700)
Develop preliminary overall (350-360) (340-350) (360-370)

design plans

Calculate preliminary cost estimate (360-370) (350-360) (370-380)
Review design drawings (370-380) (360-370) (380-390)
Revise design drawings (380-390) (370-380) (390-400)
Approve preliminary drawings (390-400) (380-390) (400-410)



Table 1. (Cont.)
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c N Event Preceding Succeeding
ARELYLey Dedexipticn Numbers Activities  Activities
Begin working drawings (400-410) (390-400) (410-420)

(410-430)
(410-440)
(410-450)
Write construction specifications (410-420) (400-410) (420-450)
Continue food service consultant (410-430) (400-410) (430-450)
working drawings
Write food service equipment (410-440) (400-410) (440-450)
specifications
Continue architect's working drawings (410-450) (400-410) (450-460)
Dummy (420-450) (410-420) (450-460)
Dummy (430-450) (410-430) (450-460)
Dummy (440-450) (410-440) (450-460)
Develop contract documents (450-460) (345-450) (460-470)
(410-450) (460-480)
(420-450)
(430-450)
(440-450)
Solicit construction bids (460-470) (450-460) (470-490)
Solicit food service equipment bids (460-480) (450-460) (480-510)
Award construction contract (470-490) (460-470) (490-500)
Award food service equipment contract (480-510) (460-480) (510-530)
(510-540)
Begin construction (490-500) (470-490) (500-520)
Complete frame of building (500-520) (490-500) (520-540)
(520-770}
Develop food facilities equipment (510-530) (480-510) (530-540)
shop drawings
Order food service equipment (510-540) (480-510) (540-550)



Table 1. (Cont.)
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- . Event Preceding Succeeding
Activity Description Numbers  Activities Activities
Dummy (520-540) (500-520) (540-550)
Continue construction (520-770) (500-520) (770-790)

(770-810)
Approve food facilities equipment (530-540) (510-530) (540-550)
shop drawings
Deliver food service equipment (540-550) (510-540) (550-780)
(520-540)
(530-540)
Install equipment (550-780) (540-550) (780-800)
(780-810)
Set food quality standards (560-570) (340-560) (570-600)
Specify food storage standards (560-580) (340-560) (580-600)
Specify sanitation standards (560-590) (340-560) (590-600)
Establish service standards (560-600) (340-560) (600-610)
(600-720)
Define employee policies (560-690) (340-560) (690-700)
Durmy (570-600) (560-570)  (600-610)
(600-720)
Dummy (580-600) (560-580) (600-610)
(600-720)
Dummy (590-600) (560-590) (600-610)
(600-720)
Develop operating procedures (600-610) (560-600) (610-620)
(570-600) (610-630)
(580-600) (610-640)
(590-600)
Dummy (600-720) (560-600) {720-730)
(570-600) (720-750)
(580-600)

(590-600)
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(710-720)

Table 1. (Cont.)

- o Event Preceding Succeeding
SEBARLLY Deseriphton Numbers Activities  Activities
Prepare inventory procedure (610-620) (600-610) (620-640)
Prepare accounting procedure (610-630) (600-610) (630-640)
Prepare purchasing procedure (610-640) (600-610) (640-650)

(640-660)
Dummy (620-640) (610-620) (640-650)
(640-660)
Dummy (630-640) (610-630) (640-650)
(640-660)
Study availability of suppliers (640-650) (610-640) (650-660)
and vendors (620-640)
: - (630-640)
Write purchasing specifications (640-660) (610-640) (660-670)
(620-640)
(630-640)
Dummy (650-660) (640-650) (660-670)
Send purchasing specifications (660-670) (640-660) (670-680)

to suppliers (650-660)

Obtain quotes from suppliers (670-680) (660-670) (680-790)

(680-800)
Order supplies (680-790) (670-680) (790-810)
Order food (680-800) (670-680) (800-810)
Write employee manual (690-700) (345-690) (700-710)

(560-690)
Obtain and adapt employee (700-710) (690-700) (710-720)
training material

Determine staffing requirements (710-720) (700-710) (720-730)

(720-750)
Write job specifications (720-730) (600-720) (730-740)



Table 1. (Cont.)
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o P Event Preceding Succeeding
SREDIY Jeselprion Numbers Activities  Activities
Complete training plan (720-750) (600-720) (750-760)

(710-720)
Write job descriptions (730-740) - (720-730) (740-750)
Recruit employees (740-750) (730-740) (750-760)
Hire employees (750-760) (720-750) {760-810)
(740-750)
Dummy (760~810) (750-760) (810-820)
(810-830)
(810-840)
Dummy (770~790) (520-770) (790-810)
Complete construction (770~810) (520-770) (810-820)
(810-830)
(810-840)
Dummy (780~-800) (550-780) (800-810)
Startup and test equipment (780-810) (550-780) (810-820)
(810-830)
(810-840)
Receive supplies (790-810) (680-790) (810-820)
(770-790) (810-830)
(810-840)
Receive initial food order (800-810) (680-800) (810-820)
(780-800) (810-830)
(810-840)
Train employees (810-820) (760-810) (820-840)
(770-810)
(780-810)
(790-810)
(800-810)
Advertise opening (810-830) (760-810) {830-840)
(770-810)
(780-810)
(790-810)

(800-810)



Table 1. (Cont.)

2l

.. . Event Preceding Succeeding
Aetiyudy Desgription Numbers Activities  Activities
Complete opening preparation (810-840) (760-810) (840-850)

(770-810)

(780-810)

(790-810)

(800-810)
Dummy (820-840) (810-820) (840-850)
Dummy (830-840) (810-830) (840-850)
Practice "trial run" (840-850) (810-840) (850-860)

(820-840)

(830-840)
Open food facility (850-860) (840-850) None
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below. These descriptions will enhance the usefulness of the network as a
means of planning a food facility.

The description of the steps follows the order of ascending event
numbers and therefore, the descriptions do not necessarily follow a logical
sequence. For the logic and sequence of activities, refer to the network
diagram.

Begin establishment of objectives. (10-20). Establishing objectives is
the first major decision to be made. The main objective of a restaurant aﬂd
a college or university residence hall food service may be the same in that
both aim to serve the best food possible within the financial resources. The
restaurant differs in that a profit motive is added and residence hall food
services are usually self-supporting. Objectives need to be well defined,
clearly understood and accepted by management and all employees.

Define kind of organization. (20-30). What type or kind of food
service will it be? Will :t be a hospital food service, college or univer-
sity residence hall food service, industrial food service, school lunch food
service, private club, YMCA or YWCA, or commercial food service? Commercial
food service may further be divided into three basic forms: individual
proprietorship, partnership and corporation. Each has its distinct advan-
tages and disadvantages and a careful study should be made before arriving at
a definite choice.

State type of operation. (20-40]. The type of operation may be table
service, self-service, drive-in, counter service, vending or others. A
decision will have to be made on the length of time the food facility will be
open. Will all three meals, breakfast, lunch and dinner, be served or will

it be lunch and dinner or dinner only? Will it be opened for a limited
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number of hours or will it be a 24-hour service for a drive-in, short-order
or vending facility?

Determine menu and service. (20-50). The quality and quantity of the
menu must be considered. It may be limited as in fast food and specialty
restaurants. It may be high priced as in exclusive clubs and restaurants.

It may have beer, wine and bar service. Some definite ideas on the extent of
the menu should be noted at this time. The quality of service also needs
defining. How elaborate will the table service be? Will paper or linen be
used?

Describe market and clientele. (20-60). The market constitutes the
area where patrons may be drawn to the food service. The number of possible
patrons in the area is important in the planning of the size of the food
facility. The clientele includes a wide variety of groups, among whom are
nursing home patients, patienfs at hospitals, senior citizens, shoppers,
family groups, college students, teenagers, industrial workers, and business-
men and women. The clientele determines to a large extent the type of
operation, the menu and service.

Define location preference. (20-80). The location preference of a
college residence hall food service is its proximity to its residents, and
for a hospital or nursing home food service, its proximity to its patients as
well as the staff and employees. Therefore, preference may be in a particu-
lar area within a building or among a group of buildings. The location of a
commercial food service can be urban, suburban or rural. According to Dukas
and Lundberg (1960, p. 13), the value of a location depends on new laws or
regulations, shifts in consumer behavior, spending and income, changes in
- population, national and local business activity, union demands or a change

in the time, direction or density of traffic.













































































































































