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ACADEMIC CALENDAR (Tentative)
1962-1963 1963-1964
Sept. 15. . . . S ..................Freshman O rientation......................................................Sept. 2 1 . . .  .S
Sept. 1 7 . . .M ..................Registration, new students..............................................Sept. 2 3 . . .M
Sept. 1 8 . . .T ..................Registration, old students................................................Sept. 2 4 . . .T
Sept. 1 9 . . .W ..................Instruction begins, 1 p.m.................................................Sept. 2 5 ...W
Nov. 7 . . . . W ..................Midterm grades d u e ..........................................................Nov. 1 3 ...W

Thanksgiving recess:
Nov. 21 .. .W ..................Instruction suspended, 12:50 p.m .................................. Nov. 2 7 . . .W
Nov. 2 6 . . .M ..................Instruction resumed, 8 a.m..............................................Dec. 2 . . . .M
Dec. 19. . .  . V V ..................Christmas recess.................................................................. Dec. 2 1 .. .  .S

Instruction suspended: 10 p.m. in 1962,
12:50 p.m. in 1963

Jan. 3 .. . .T h ..................Instruction resumed, 8 a.m............................................. Jan. 6 . . .  ,M
Jan. 19 S ..................First-term instruction ends............................................ Jan. 25 S
Jan. 2 1 . . . . M ...................Second-term registration, old students...................... Jan. 2 7 . . . . M
Jan. 22. . . . T ...................Examinations begin......................................................... Jan. 2 8 . . . . T
Jan. 3 0 . . . . W ...................Examinations en d .............................................................Feb. 5 . . . .W
Jan. 3 1 .. .T h ...................Midyear recess...................................................................Feb. 6 . . .T h
Feb. 1  F ..................Midyear recess.................................................................... Feb. 7  F
Feb. 2  S ..................Registration, new students..............................................Feb. 8  S
Feb. 4  M ..................Second-term instruction begins......................................Feb. 1 0 . . .M
Mar. 2 3 . . . . S .................. Midterm grades d u e ....................................................... Mar. 2 8 . . . . S

Spring recess:
Mar. 2 3 . . . . S.................. Instruction suspended, 12:50 p.m.................................Mar. 2 8 . . . . S
Apr. 1 M .................. Instruction resumed, 8 a.m............................................. Apr. 6 . . . .M
May 25 S..................Second-term instruction ends........................................May 3 0 . . . . S
May 2 7 . . . .  M ..................Examinations begin..........................................................June 1 . . . .  M
June 4  T ..................Examinations en d ............................................................. June 9 . . . . T
June 10. . .M ..................Commencement Day..........................................................June 15. ..M
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S ta tle r  H a ll, h o m e  o f th e  School o f  H o te l A d m in is tra tio n . T h e  
b u ild in g 's  cen tra l sec tion  a nd  m u c h  o f th e  a u d ito r iu m  w in g  a t 
th e  r ig h t are g iven  over to  classroom s, laboratories, a n d  offices. 
S ta tle r  In n , w hich  is to th e  le ft  a nd  n o t sh o w n  in  th e  p ic tu re ,  
p rov ides  a p ractice  laboratory  fo r  th e  s tu d e n ts .



CORRESPONDENCE CONCERNING
The academic requirements for admissions (see page 54) should be addressed to 
the Office of Admissions, Day Hall, Cornell University, Ithaca, New York.

The personal requirements for admission (see page 55), specifically regarding 
interviews, should be addressed to the Dean, School of H otel Administration, 
Statler Hall.

The program of the School, the content of courses, the requirem ents for gradua­
tion, and questions of financial aid to students should be addressed to the Dean, 
School of Hotel Administration, Statler Hall.

Credit against the practice requirement should be addressed to the Chairman, 
Practice Committee, Statler Hall.

T h e  School’s C o m m itte e  on  A d m iss io n s  m ee ts  in  th e  D ean’s office. F re q u e n t con ferences are  
n eeded  to  m a k e  a care fu l selec tion  o f  s tu d e n t a pp lica n ts , w hose records have  firs t been  screened  
by th e  U n ivers ity ’s A d m iss io n s  O ffice. (L e ft  to r ig h t)  A ss is ta n t D ean  G. W . L a t t in , D ean  R .  A . 
B eck, and  P ro f. T . W . S ilk . O n  th e  w all to  th e  r ig h t  is a p o r tra it o f  th e  la te  E llsw o rth  M ilto n  
S ta tle r , fo u n d e r  o f th e  S ta tle r  H o te ls  and  p r in c ip a l ben e fac to r o f  th e  School.



FACULTY
(As of July 15,1962)

STAFF OF ADMINISTRATION
D e a n e  W . M a l o t t , A .B ., L L .D ., D .C .S., P re s id en t o f th e  U niversity
R o b e r t  A. B e c k , P h .D ., D ean  o f th e  School o f H o te l A d m in is tra tio n  a n d  P rofessor in  H o te l 

A d m in is tra tio n
G e r a l d  W . L a t t i n , P h .D ., A ssis tan t D ean  o f  th e  School o f  H o te l A d m in is tra tio n  a n d  P rofessor 

in  H o te l A d m in is tra tio n  
K a t h e r in e  R . S p i n n e y ,  B.A ., B .L.S., R efe ren ce  L ib ra ria n , School o f H o te l A d m in is tra tio n

STAFF OF INSTRUCTION
IN THE SCHOOL OF HOTEL ADMINISTRATION

(T h is  list in c lu des only  those m em bers  o f th e  U niversity  in s tru c tin g  s ta ff w hose sole  responsi­
b ility  is th e  in stru c tio n  o f s tu d e n ts  in  th e  School o f  H o te l A d m in is tra tio n .)
H o w a r d  B a g n a l l  M e e k , P h .D ., Sc.D. in  E d ., E . M . S ta tle r  P rofessor in  H o te l A d m in is tra tio n , 

E m eritu s
F r a n k  H . R a n d o l p h , B.A ., M .E ., P .E ., P rofessor in  In s t i tu t io n a l  E n g in ee rin g , E m e ritu s  
L ouis A. T o t h , C .P .A ., P rofessor in  H o te l A cco un ting , E m eritu s  
O . E r n e s t  B a n g s , A ssociate P rofessor in  Food F ac ilitie s  E n g in ee rin g  
J a m e s  H . B a r r e t t , P h .D ., L ec tu re r  in  H o te l A cco un ting
R o b e r t  A. B e c k , P h .D ., P rofessor in  H o te l A d m in is tra tio n  a n d  D ean  o f th e  School o f H ote l 

A d m in is tra tio n  
M a t t h e w  B e r n a t s k y , P rofessor in  H o te l A d m in is tra tio n
R o b e r t  L . B l is s , A .B ., R o b e rt  L . Bliss & C o., In c ., L ec tu re r  in  H o te l A d m in is tra tio n
L e s l ie  E . B o n d , C dr., USN (R et.), L ec tu re r  in  H o te l A d m in is tra tio n
P a u l  R . B r o t e n , B.S., M .S., P rofessor in  H o te l E n g in ee rin g
R o b e r t  M . C h a s e , B .M .E ., M .B .A ., In s tru c to r  in  H o te l E n g in ee rin g
V a n c e  C h r i s t i a n , A .B ., B.S., L ec tu re r  in  H o te l A d m in is tra tio n
C h a r l e s  E. C l a d e l , M .S., C .P .A ., P rofessor in  H o te l A cco un ting
J .  W i l l i a m  C o n n e r , B.S. in  C om ., B.S., M .S., A ssociate P rofessor in  H o te l A d m in is tra tio n , 

M an ager o f  S ta tle r In n , a n d  S ec re ta ry -T reasu re r o f  th e  S ta tle r  C lub  
M y r t l e  E r ic s o n , M .S., P rofesso r in  H o te l A d m in is tra tio n  
W a l t e r  F o e r t s c h , B.S., L ec tu re r  in  H o te l A d m in is tra tio n
C h a r l e s  F o u r n i e r , P res id en t, G old  Seal V ineyards, In c ., H a m m o n d sp o rt, N ew  Y ork, L ec tu re r  in  

H o te l A d m in is tra tio n
H . V ic t o r  G r o h m a n n , B.S., P res id en t, N eed h am  & G ro h m a n n , In c ., L ec tu re r  in  H o te l A d m in ­

is tra tio n
M r s . H e l e n a  P. K e l s e y , M .S., L ec tu re r  in  H o te l A d m in is tra tio n
A l b e r t  E . K o e h l , B.S., P res id en t, K oehl, L an d is  & L an d o n , In c ., N ew  Y ork C ity , L ec tu re r  in  

H o te l A d m in is tra tio n  
M r s . N it a  K e n d r ic k , B.S., L ec tu re r  in  H o te l A d m in is tra tio n
G e r a l d  W .  L a t t i n , P h .D ., P rofessor in  H o te l A d m in is tra tio n  a n d  A ssistan t D ean  o f th e  School 

of H o te l A d m in is tra tio n
J o h n  D . L e s u r e , B.S., C .P .A ., S en ior P a r tn e r , H o rw a th  & H o rw a th , N ew  Y ork C ity , L ec tu re r  in  

H o te l A cco un ting  
M r s . B a r b a r a  M . M a i , M .S., L ec tu re r  in  H o te l A d m in is tra tio n
W i l l i a m  W .  M a l l e s o n , J r ., M an ager, Sky to p  L odge, Sky to p , P en n sy lv an ia , L ec tu re r  in  H o te l 

A d m in is tra tio n
1



2 SCHOOL OF H O T E L  A D M IN ISTRA TIO N
K e i t h  M c N e i l l , B.S., L ec tu re r  in  H o te l A d m in is tra tio n
A d r ia n  W . P h i l l i p s , L L .B ., E xecu tive  Vice P re s id en t, H o te l Sales M an ag em en t A ssociation .

L ec tu re r  in H o te l A d m in is tra tio n  
M r s . H e l e n  J . R e c k n a g e l , P h .D ., P rofesso r in H o te l A d m in is tra tio n  a n d  E d ito r , School 

P u b lica tio n s
E b e n  S. R e y n o l d s , B.A., B.S., In s tru c to r  in  H o te l A cco un ting
M r s . P e n e l o p e  R i e l e y , B.S., M .F.S., In s tru c to r  in  H o te l A d m in is tra tio n
C h a r l e s  I . S a y l e s , B.S., M .E .E ., P rofessor in  In s t i tu t io n a l  E n g in ee rin g
M r s . E l l e n  C. S e a b u r g , B.S., L ec tu re r  in  H o te l A d m in is tra tio n
N i c h o l o u s  F. S c h n e id e r , B .M .E ., In s tru c to r  in  H o te l E n g in ee rin g
J o h n  H . S h e r r y , A .B ., L L .B ., P rofessor in  H o te l A d m in is tra tio n
I ’h o m a s  W . S ilk , A .B ., B.S., M .S., P rofessor in  H o te l A d m in is tra tio n
M r s . L a u r a  L e e  W .  S m i t h , P h .D . ,  A ssociate P rofesso r in  H o te l A d m in is tra tio n
K a t h e r in e  R . S p i n n e y , B.A ., B .L.S., R efe rence  L ib ra ria n , School o f H o te l A d m in is tra tio n
A l l a n  H . T r e m a n , A .B ., L L .B ., L ec tu re r  in  H o te l A d m in is tra tio n
D o n a l d  K . T r e s s l e r , P h .D . ,  L ec tu re r  in  H o te l A d m in is tra tio n
J e r e m i a h  J .  W a n d e r s t o c k , P h .D ., P rofessor in  H o te l A d m in is tra tio n

IN OTHER SCHOOLS AND COLLEGES OF THE UNIVERSITY
(T h is  list in c lu des  on ly  those m em b ers  o f th e  U niversity  in s tru c tin g  s ta ff w ho  are d irec tly

engaged  in  g iv in g  courses regu larly  ta ken  by s tu d e n ts  in  th e  School o f H o te l A d m in is tra tio n .)
C o r n e l iu s  B e t t e n , P h .D ., D .Sc., P rofessor o f E ntom ology , E m e ritu s  
B e u l a h  B l a c k m o r e , B.S., P rofesso r o f  T ex tile s  a n d  C lo th in g , E m eritu s  
A r t h u r  L . B l o o m , P h .D ., A ssis tan t P rofessor o f  G eology 
M r s . J e s s ie  A. B o y s , M .S., P rofessor in  Food a n d  N u tr i t io n , E m e ritu s  
C a r r o l l  C l y d e  A r n o l d , P h .D ., A ssociate P rofessor o f Speech a n d  D ram a  
D a m o n  B o y n t o n , P h .D ., P rofessor o f  Pom ology
R it a  A. C o n n e l l y , M .S., A ssis tan t P rofesso r o f In s t i tu t io n  M an ag em en t 
M o r r is  A . C o p e l a n d , P h .D ., P rofessor o f E conom ics
J  M i l t o n  C o w a n , P h .D ., P rofessor o f L in g u istics  a n d  D ire c to r  o f th e  D iv ision  o f  M odern  

L an g uag es
R ic h a r d  M . D i a m o n d , P h .D ., A ssis tan t P rofessor o f  C hem istry
M e l v in  G . d e  C h a z e .a u , P h .D ., P rofessor o f B usiness E conom ics a n d  Policy
R o b e r t  H e n r y  E l ia s , P h .D ., A ssociate P rofessor o f E ng lish
C h e s t e r  H ig b y  F r e e m a n , M .S.A ., A ssociate P rofessor o f  E x ten sio n  T e a c h in g
M r s . H e l e n  H .  G i f f t , M . S., A ssociate P rofessor o f F ood  a n d  N u tr i t io n
F r a n k  H . G o l a y , P h .D ., P rofessor o f E conom ics
J o h n  D a n i e l  H a r t m a n , P h .D ., P rofessor o f V egetab le  C rops
R o b e r t  S. H o l m e s , L L .B ., P h .D ., A ssociate P rofessor o f A cco un ting
J o h n  G r e e n w o o d  B r o w n  H u t c h i n s , P h .D ., P rofesso r o f  B usiness H is to ry  a n d  T ra n s p o r ta t io n  
A l f r e d  E . K a h n , P h .D ., P rofessor o f  E conom ics 
N o r m a n  K a p l a n , P h .D ., A ssis tan t P rofessor o f Sociology 
W i l l i a m  R a y  K e a s t , P h .D ., P rofessor o f E ng lish
W i l l i a m  T . K e e t o n , P h .D ., A ssis tan t P rofessor o f B iology (E ntom ology)
R o b e r t  W y l ie  K i l p a t r i c k , M .A., A ssis tan t P rofessor o f E conom ics
H a r o l d  B. M a l m g r e n , B .A ., A ss is tan t P rofessor o f  E conom ics
R u s s e l l  D ic k s o n  M a r t i n , M .S., A ssociate P rofessor o f E x ten sio n  T ea c h in g
A l a n  K . M c A d a m s , P h .D ., A ssis tan t P rofessor o f  F inan ce
J a m e s  R . M c C o n k e y , P h .D ., A ssis tan t P rofessor o f E ng lish
W i l l i a m  N . M c F a r l a n d , P h .D ., A ssis tan t P rofesso r o f Zoology
G e o r g e  C o r y  M i l l i c a n , B .F .A ., B .A rch , M .F .A ., A ssociate  P rofesso r in  H o u sin g  a n d  D esign
R o y a l  E. M o n t g o m e r y , P h .D ., P rofessor o f E conom ics
C h a n d l e r  M o r s e , M .A., P rofesso r o f E conom ics
D a v id  N o v a r r , P h .D ., A ssociate P rofessor o f E ng lish
A r t h u r  E . N il s s o n , M .B .A ., P h .D ., P rofessor o f  F inance
P a u l  M a r t in  O ’L e a r y , P h .D ., P rofesso r o f E conom ics
G e o r g e  E r ic  P e a b o d y , M .S., P rofesso r o f E x ten sio n  T e a c h in g
F o r r e s t  G o d f r e y  R e a d , P h .D ., A ssis tan t P rofessor o f E ng lish
J o h n  W .  R e p s , A .B . ,  M .R .P ., P rofessor o f R eg io na l P lan n in g



FACULTY AND STAFF 3
K e n n e t h  L. R o b in s o n , P h .D ., P rofessor of A g ric u ltu ra l  E conom ics 
T h o m a s  M . S c h e id e l , P h .D ., A ssis tan t P rofesso r o f  Speech a n d  D ram a  
H a r r y  W il b u r  S e e l y , J r ., P h .D ., P rofessor o f B acterio logy  
W a l t e r  J .  S l a t o f f , P h .D ., A ssociate P rofesso r o f E ng lish
S e y m o u r  S m i d t , P h .D ., A ssociate P rofessor o f  M an ag e ria l E conom ics a n d  M ark e tin g  
G e o r g e  J .  St a l l e r , P h .D ., A ss is tan t P rofessor o f E conom ics 
E v e l y n  E . St o u t , E d .D ., A ssociate P rofessor o f T e x tile s  a n d  C lo th ing  
N . A r n o l d  T o l l e s , P h .D ., P rofesso r o f In d u s tr ia l  a n d  L ab o r R e la tio n s  
W i l l i a m  G o o d r ic h  T o m e k , P h .D ., A ssis tan t P rofesso r o f A g ric u ltu ra l  E conom ics 
W i l l i a m  B. W a r d , M.S., P rofesso r a n d  H e a d  o f th e  D e p a rtm e n t o f E x ten sio n  T e a c h in g  a n d  

In fo rm a tio n , E d ito r  in  C h ie f o f P u b lic a tio n s  
J a m e s  C. W h i t e , P h .D ., P rofesso r o f  D airy  In d u s try  
J o h n  F. W il s o n , P h .D ., A ssociate P rofesso r o f  Speech a n d  D ram a

VISITING LECTURERS, 1961-1962
D e a n  C a l v e r t , A d m in is tra tiv e  A ssistan t fo r F ood  Service, P resb y te ria n  M ed ical C en te r, N ew  

Y ork C ity
J a m e s  S. F a h e y , P a r tn e r , W a y fa re r  In n s , R h in eb eck , N . Y .
M i l t o n  C. F i r e y , O w n er-M an ager, C ongress H o te l, B a ltim o re , M d.
J o h n  F u l l e r , F .H .C .I ., D irec to r, Sco ttish  H o te l School, G lasgow , S co tland  
C l y d e  J .  H a r r is , D ire c to r  o f C ate rin g , th e  W a ld o rf-A sto ria , N ew  Y ork C ity
G e r a r d  R . H im m e l s b a c h , A ssistan t D irec to r, A dv e rtis ing  a n d  In fo rm a tio n , U n ite d  S tates 

B rew ers A ssociation , Inc .
C r e ig h t o n  H o l d e n , P res id en t, St. C la ir  In n  a n d  C o u n try  C lu b , St. C la ir , M ich.
A. S. J a r v is , D irec to r o f Food Service, C ara  O p e ra tio n s , L td ., T o ro n to , O n ta rio , C anada 
P a t r ic k  J .  K a n e , A ssistan t G en era l M an ager, th e  D rak e , C hicago , 111.
H a r r y  K r e is e r , G en era l Sales M an ager, th e  P illsb u ry  C om pany , M in n eap o lis , M in n .
C h a r l e s  A. L a F o r g e , P a r tn e r , W ay fare r  In n s , R h in eb eck , N . Y.
S. C h a r l e s  L e r n e r , M an ag in g  D irec to r, A ssociated  A naly tica l L ab o ra to rie s , N ew  Y ork C ity  
W i l l i a m  M o r t o n , Vice P re s id en t, S he ra to n  C o rp o ra tio n  of A m erica
C. C. P h i l i p p e , E xecutive  Vice P re s id en t a n d  G en e ra l M an ager, th e  A m ericana , N ew  Y ork C ity  
P a u l  S o n n a b e n d , Vice P res id en t, H o te l C o rp o ra tio n  of A m erica
R o b e r t  W h i t e -St e v e n s , A ssistan t to  th e  D irec to r, R esearch  a n d  D ev e lo p m en t, A g ric u ltu ra l 

D iv ision , A m erican  C yan am id  C om pany  
L a u r a n c e  F. W i l k a s , A ssistan t P ersonne l D irec to r, J o h n  R . T h o m p so n  C om pany , C hicago , 111.

A s tu d e n t che f serves T a r tle tte  
a u x  Cerises F lam bees fr o m  the  
heart o f  th e  “w orld” constructed  
by h o te l eng in eer ing  s tu d e n ts  
to sym b o lize  th e  in te rn a tio n a l  
th em e  fo r  a H o te l Ezra C ornell 
W eeken d .



SCHOOL OF HOTEL ADMINISTRATION
IN  1922, a t the request of the American Hotel Association, a four-year program 
of instruction in the field of hotel adm inistration, the first of its kind anywhere, 
was established at Cornell University. Later, at the request of the National 
Restaurant Association, a program designed especially to meet the needs of 
prospective restaurateurs was offered. Members of both Associations have pro­
vided financial support, have found places in their organizations for students 
and graduates, and have on many occasions endorsed the curriculum.

T he principal benefactor has been the late Ellsworth M ilton Statler, creator 
of Statler Hotels. D uring his lifetime Mr. Statler gave generously. His heirs con­
tinued the support until the establishment, under his will, of the Statler Founda­
tion, and the Foundation has been generous indeed.

T he Trustees of the Statler Foundation, Mrs. Statler, Mr. W ard B. Arbury, 
Mr. E. H. Letchworth, Mr. Frank A. McKowne, and Judge Michael J. Monte- 
sano, donated $2,550,000 to erect and equip a building to house the School, 
Statler Hall, which was completed in 1950. A new wing housing a larger library, 
additional laboratory facilities, and the 900-seat Alice Statler A uditorium  has 
been completed a t a cost of $2,300,000. T he whole structure offers unequalecl 
facilities for instruction in hotel and restaurant management. T o  provide for 
the adequate m aintenance of the building, the Foundation has also donated an 
endowment of $1,250,000. These and other gifts, in support of the E. M. Statler 
Professorship, of research, and of bibliographical work, constitute a total of 
well over $6,000,000.

O ther generous benefactors have supplied the impressive array of scholarships 
listed on pages 75-81, thereby extending endorsement and encouragem ent to the 
School and financial assistance to the students.

STATLER HALL
Statler H all is a unique educational building, designed expressly to meet the 

needs of the faculty and the students of the School of H otel Administration. T he 
building is in three parts: a classroom section, a practice inn, and an auditorium  
with full stage facilities.

T he classroom section, a substantial five-story building with 100,000 square 
feet of space, is augmented by about 50,000 square feet of additional office, class­
room, and laboratory space in the air-conditioned Alice Statler wing. For instruc­
tion and research in hotel and restaurant subjects, these two sections provide 
nineteen lecture rooms, forty-one offices, six auditoriums, and fourteen labora­
tories, all designed and equipped with the latest mechanical and instructional 
devices. Students also have their own lounge with a fireplace, m ultichannel 
television, radio, and serving pantry.

T he School’s library, the most extensive of its kind anywhere, numbers about 
11,000 volumes on hotel and restaurant operation and related subjects, including 
the hies of leading serial publications in the hotel held, some complete from 
their first issues, others dating back to the founding of the School. T he library
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S ta tle r  I n n  p ro v id es  a p ractice  laboratory fo r  s tu d e n ts  in  H o te l  A d m in is tra tio n .

has been the recipient of many gifts of display materials and personal collections. 
Among them are the H erndon collection of 1,600 books, including many rare 
items: the J. O. Dahl Memorial Library; the books of W. I. H am ilton; the 
“Oscar of the W aldorf’’ (Oscar Tschirky) collection of autographed dinner 
menus and memorabilia; the Pinco collection of menus, dating back to the 
early 1900’s; and the Vehling collection of rare books and prints (about 500 of 
each) depicting the history of food and its cookery, the latter a personal gift 
from Mrs. Statler.

Statler Inn, the practice inn, contains thirty-six transient rooms, each with 
private bath, designed and decorated in the most modern and efficient manner, 
a front office desk, and appropriate lounge areas. Its facilities constitute a 
laboratory, and its activities constitute the exercises for front office practice and 
for instruction in rooming and registration procedures.

Statler Inn  has also a formal dining room seating about 200, live private 
dining rooms seating from eight to 100, two self-service dining rooms for 100 
to 150, a cocktail lounge, and a ballroom seating nearly 400. Several commodious 
kitchens containing a complete array of modern, stainless steel equipm ent serve 
these dining rooms and constitute practice laboratories for the students.

T he food and beverage operations of the Inn  provide the students of restau­
ran t management abundant outlets for practical experience in the preparation 
and service of food, wines, and liquors in all types of dining rooms, from self- 
service cafeterias and buffets to French service.

Students in hotel and restaurant engineering have the facilities and equip­
m ent of the Statler In n  available for field study. T he accounting records of its 
operation provide the basis for class exercises in the accounting courses. T he 
problems of personnel management and hum an relations that arise in the day- 
by-day operation of the Inn  become case studies in the courses in hotel adminis­
tration. T he School is most fortunate in being able to develop for its students 
a close and intim ate relationship between theoretical and practical instruction 
through the use of Statler Inn.





EDUCATIONAL OBJECTIVES 7

HISTORY OF THE SCHOOL
T he School began, in 1922, as a departm ent organized in the then School of 

Home Economics of the New York State College of Agriculture. After years of 
valued assistance from and close cooperation with the faculty of Home Eco­
nomics, the erstwhile departm ent became the School of Hotel Administration in 
1950 and in 1954 was separated from the State Colleges to become a completely 
independent academic un it within the University, a college in its own right with 
its own faculty and dean.

A single professor met with a class of twenty-one in 1922. T he intervening 
thirty-nine years have seen a gradual expansion in the faculty, the curriculum, 
the student body, and the alumni organization. T he School now has a full-time 
resident faculty of twenty. These twenty devote themselves exclusively to the 
development of the specialized courses offered by the School and to the instruc­
tion of its students. They are fully trained in both the academic and the practical 
aspects of their respective fields. They are experienced in hotel and restaurant 
work, and many of them are active consultants to nationally im portant hotel 
and restaurant organizations.

T he work of the resident Hotel School faculty is supplem ented by the services 
of sixteen other persons who offer specialized courses. Many of them active hotel 
or restaurant executives, lawyers, accountants, or experts in advertising or human 
relations, they come to Ithaca from New York or Chicago at weekly intervals to 
bring, for study and discussion in the classroom, the current problems of their 
daily work.

Altogether the School offers some eighty courses, totaling one hundred 
and ninety-two hours, that have been developed by the School and designed 
expressly to meet the needs of its students. In  addition, students have access 
without restriction to courses offered by all the o ther colleges of the University— 
courses of professional and of cultural value—and they are guided and stimu­
lated to tap generously the tremendous educational resources of a great 
University.

EDUCATIONAL OBJECTIVES
Any program of higher education has two m ajor responsibilities to its students:

(1) to fit them for effective work in the economic society of the future in order 
that each may justly claim from that society a reasonable standard of living; and
(2) to provide them with an adequate cultural background against which to per­
ceive the values in and enjoy the living so earned. These requirements are met 
in formal education for the business of hotel or restaurant operation. These 
businesses provide good opportunities for well-trained persons, and preparation 
for work in them involves the study of so wide a variety of subject m atter as to 
approximate a liberal education.

T he hotel or the restaurant is a complex institution; its operation calls for 
a wide range of skills, for the use of a variety of products in a large num ber of 
processes. T he guest must be received with cordiality and service; he must be 
provided with a well-lighted, tastefully decorated, comfortably furnished room 
in which the temperature is ideal; and served with appetizing, wholesome food 
wisely bought, properly stored, and skillfully prepared. H e must have at his 
disposal conveniences of every type: check rooms, public spaces, public stenog­
raphers, radios, television, and exhibition spaces.
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A curriculum adequate to prepare one for the direction of those operations 

and for the provision of those services and equipm ents must draw upon nearly 
every branch of hum an knowledge. As a consequence, the prospective hotel 
operator studies drawing, physics, bacteriology, sanitation, chemistry, biology, 
engineering, vegetable crops, meat products, dietetics, food preparation, textiles, 
decoration, law, psychology, personnel management, advertising, and public 
speaking, all in addition to the subjects ordinarily studied in preparation for 
business management.

Each subject is approached by the student w ith the same focusing interest: 
How does this m aterial relate to hotel and restaurant operation? Breadth of 
training is obtained w ithout dissipation of interest. T h e  graduate should be a 
well-educated and a socially useful individual.



DESCRIPTION OF COURSES
E X C E P T  fo r  som e g en e ra l U niv ersity  courses reg u la rly  tak en  by s tu d e n ts  in  th e  School of 
H o te l A d m in is tra tio n  a n d  in c lu d e d  in  th e  lis t fo r  th e ir  convenience , a ll th e  courses desc rib ed  
h e re in  a re  a rra n g e d  a n d  g iven  by th e  H o te l School facu lty  especially  fo r  h o te l s tu d en ts ; in  m any  
cases they  a re  ta u g h t by active  h o te l o r  re s ta u ra n t  executives. M any  o th e r  courses a re  o pen  as 
electives to  h o te l s tu d e n ts : courses in  th e  sciences; in  com m u n ica tio n , lang u ag e , a n d  l i te ra tu re ;  
in  econom ics, h isto ry , a n d  g ov ernm en t; in  m usic , aesth etics, a n d  ph ilo sop h y; in  e n g in ee rin g , 
a rc h ite c tu re , m ed ic in e , a n d  law . F o r fu ll in fo rm a tio n  re g a rd in g  these la tte r  o fferings refe rence  
m ay be m ad e  to  th e  A nn o un cem en ts  o f th e  o th e r  colleges a n d  schools o f  th e  U niversity .

ACCOUNTING
T h e  e n tire  fo u r th  floor o f  th e  school sec tion  of S ta tle r  H a ll , e ig h t lab o ra to rie s  a n d  n in e  offices, 

is set aside  fo r  th e  exclusive use o f th e  D e p a rtm e n t o f  H o te l A cco un ting . T h e  le c tu re  room s a n d  
la b o ra to rie s  a re  fu rn ish e d  a n d  e q u ip p e d  w ith  a  com p le te  in v en to ry  o f h o te l office a n d  c o m p u t­
in g  m ach in e ry , am o n g  w hich  a re  roo m , key, a n d  in fo rm a tio n  racks, th re e  N a tio n a l C ash 
R eg is te r  M odel 2000, a n d  one  M odel 42, f ro n t office p o s tin g  m ach ines, a  N a tio n a l C ash R eg is te r 
food a n d  beverage  check in g  m ach in e , a m u ltic o u n te r  p o r tio n  co u n te r , a n d  th e  v ario us  types o f 
a d d in g  a n d  c a lc u la tin g  m ach ines. H o te l s tu d e n ts  a lso  have  access to  tw o B u rro u g h s  Sensim atic  
A ccounts R eceivab le  p o s tin g  m ach ines, a n d  in  a d d itio n , to  a  com p le te  set o f  I.B .M . s ta tis tic a l 
m achines, in c lu d in g  a n  e igh ty -co lu m n  a n d  a fo rty -co lum n  ta b u la t in g  m ach in e  as w ell as so rtin g ,
cod ing, a n d  verify in g  m ach ines.
A C C O U N T IN G  (H o te l  A c c o u n tin g  81). C re d it 
fo u r  h ou rs. R e q u ire d . P rofesso r S i l k .
P rov ides a n  in tro d u c tio n  to  th e  p rin c ip le s  o f 
g en e ra l a cco un tin g . P rac tice  in c lu des e lem en ­
ta ry  p ro b lem s d ev e lop in g  th e  th eo ry  of a c ­
cou n ts. E m p h asis  is p laced  o n  th e  a d ju s tin g  
jo u rn a l en tr ie s , th e  w ork  shee t, finan cia l s ta te ­
m en ts , special jo u rn a ls , th e  o p e ra tio n  o f co n ­
tro l accoun ts  a n d  th e  v ou ch er reg ister.
M A N A G E R IA L  A C C O U N T IN G  ( H o te l A c ­
c o u n tin g  82). C re d it fo u r  h o u rs . R eq u ire d . 
P re req u is ite , H o te l A cco un ting  81 o r  th e  
e q u iv a len t. M r. R e y n o l d s .
A p p lica tio n  o f  th e  p rin c ip le s  o f acco u n tin g  to 
several types o f  p u b lic -h o sp ita lity  business 
concerns. M ajo r em p h asis  is o n  acco un tin g  
system  b u ild in g  w ith  th e  p u rp o se  o f  analysis 
o f financia l s ta tem en ts  as a basis o f  m an ag e ria l 
decisions. Use is m ade of th e  U n ifo rm  System  
o f A ccounts fo r R es ta u ra n ts  as a d o p te d  by 
th e  N a tio n a l R e s ta u ra n t  A ssociation . P rac tice  
w ork  in c lu des acco u n tin g  fo r  p ay ro ll a n d  p ay ­
ro ll taxes, d ep re c ia tio n , a n d  p e rio d ic  a d ­
ju s tin g  a n d  closing  e n tries .
M A T H E M A T IC S  I N  A C C O U N T IN G  (H o te l 
A cc o u n tin g  89).*  C re d it tw o h o u rs . H o te l 
e lective. O pen  to  firs t-year s tu d e n ts  only . M r. 
R e y n o l d s .

P rac tice  in  th e  so lu tio n  o f m a th em a tic a l p ro b ­
lem s in c id en t to  acco u n tin g  s itu a tio n s . P rob lem  
s itu a tio n s  a re  d ra w n  fro m  ty p ica l cases in  
h o te l a cco u n tin g  a n d  finance.
B A S IC  H O T E L  A C C O U N T IN G  (H o te l  A c ­
c o u n tin g  181). C re d it fo u r  h o u rs . R e q u ire d . 
P re re q u is ite , H o te l A cco un ting  81 a n d  82. 
P rofesso r C l a d e l .
A stu d y  o f  th e  U n ifo rm  System  o f A ccounts 
fo r H o te ls  as reco m m end ed  by th e  A m erican  
H o te l A ssocia tion . A cco un ting  fo r  th e  t ra n s ­
actions o f a 400-room  tra n s ie n t h o te l. S tudy  
o f  front-office ro u tin e , th e  n ig h t  a u d i t  a n d  
tra n sc r ip t, th e  d aily  re p o r t, a n d  th e  d u tie s  
o f  th e  a cc o u n ta n t. P rac tice  w ith  th e  special 
jo u rn a ls  used  in  h ote ls— th e  six -co lu m n  jo u rn a l 
a n d  th e  m u lti-co lu m n  o p e ra tin g  ledg er. T h e  
p ro b lem  involves th e  reco rd in g  o f  th e  t ra n s ­
ac tio ns  fo r one m o n th , th e  su m m ariza tio n , a d ­
ju s tm e n t, a n d  closing  o f th e  books, a n d  th e  
p re p a ra tio n  o f  m o n th ly  a n d  a n n u a l s ta tem en ts  
th e re fro m .
I N T E R M E D I A T E  A C C O U N T IN G  (H o te l  A c ­
c o u n tin g  182). C re d it fo u r  h o u rs . R e q u ire d . 
P re re q u is ite , H o te l A cco un ting  81. P rofessor 
C l a d e l .
P rob lem s a ris in g  in  th e  field o f  in te rm e d ia te  
a cco un tin g . P rac tice  in c lu des  p ro b lem s d ea lin g

* Courses m arked w ith an asterisk  are  given in a lterna te  years or as the dem and requires. O ther
courses are ordinarily  given a t  least once a year, bu t in  an y  case offerings are  ad justed  to the  requirem ents.
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w ith  sing le  e n try  acco un tin g ; p a r tn e rs h ip  o r ­
g an iza tio n , o p e ra tio n  a n d  d isso lu tio n ; c o rp o ra ­
tion  accoun ts  a n d  records; b ra n c h  acco un tin g ; 
acco u n tin g  fo r m a n u fa c tu r in g  concerns; an d  
in te rp re ta tio n  o f  financia l s ta tem en ts .
A U D IT IN G  (H o te l A c c o u n tin g  183). C red it 
th ree  h ou rs. H o te l e lective. P re re q u is ite , H o te l 
A cco un ting  182. P rofessor C l a d e l .
G en era l a u d itin g . P rac tice  in c lu des th e  p re p ­
a ra tio n  o f a u d it-w o rk in g  p ap e rs , balance-shee t 
a u d it , d e ta iled  a u d it ,  in te rn a l  c o n tro l in  g en ­
e ra l, a n d  th e  a u d ito r ’s re p o r t.
F O O D  A N D  B E V E R A G E  C O N T R O L  (H o te l  
A c c o u n tin g  184). C re d it th re e  h ou rs. H o te l 
e lective. P rofessor C l a d e l .
A stud y  o f th e  vario us system s of food an d  
beverage c o n tro l, a n d  p reco st con tro l com m on 
in  th e  business. P rac tice  is offered  in  cost 
analysis, sales analysis, sp ec ia l-item  con tro l, 
a n d  a d ju s tm e n ts  to  in ven to ry ; in  th e  p re p a ra ­
tio n  o f th e  d aily  re p o r t  a n d  su m m ary  to d a te ; 
a n d  in  th e  p re p a ra tio n  o f m o n th ly  food an d  
beverage  rep o r ts  u sin g  figures typ ical o f a 
m odera te-sized  h o te l.
H O T E L  A C C O U N T IN G  P R O B L E M S  (H o te l  
A c c o u n tin g  185). C re d it tw o h ou rs. H o te l 
e lective. O pen  to  upperclassm en  a n d  g rad u a te s . 
P re re q u is ite , H o te l A cco un ting  181 a n d  182, 
w ith  an  average  o f  n o t less th a n  80 in  these 
courses. M r. L e s u r e .
P rac tice  in  th e  so lu tio n  o f a cco u n tin g  p ro b ­
lem s in c id en t to  th e  o rg an iza tio n  o f a  c o r­
p o ra tio n  ow n in g  o r  o p e ra tin g  a  h o te l, p u r ­
chase a n d  finan cin g  o f  a h o te l p ro p e rty , con ­
so lid a ted  s ta tem en ts , reo rg an iza tio ns , d ep re c ia ­
tio n  a cco u n tin g  fo r fixed assets, in te rp re ta tio n  
of th e  a cco u n tin g  p rov isions o f  t ru s t  in d e n ­
tu res , leases, a n d  m an a g e m en t con trac ts , a n d  
s im ila r  adv anced  p rob lem s.
I N T E R P R E T A T I O N  O F H O T E L  F IN A N ­
C IA L  S T A T E M E N T S  (H o te l  A c c o u n tin g  186). 
C re d it tw o hou rs. H o te l e lective. O p en  to 
u pp erc lassm en  an d  g rad u a te s . P re re q u is ite , 
H o te l A cco un ting  181 a n d  182. M r. L e s u r e . 
A stu d y  a n d  discussion  o f  h o te l b alance  
sheets, p ro fit a n d  loss s ta tem en ts , an d  typical 
h o te l b a lan ce  sh ee t a n d  o p e ra tin g  ra tio s .
P R O B L E M S  I N  H O T E L  A N A L Y S IS  ( H o te l  
A c c o u n tin g  189). C re d it tw o h ou rs. H o te l 
elective. O pen  to  upp erc lassm en  a n d  g rad u a te s . 
P rac tice  in  som e s ta tis tic a l p ro cedu res, u sin g  
as i llu s tra tiv e  m a te ria l p rin c ip a lly  h o te l a n d  
re s ta u ra n t figures; p re se n ta tio n  a n d  in te rp re ta ­
tion ; freq u en cy  d is tr ib u tio n s , average , m ed ian , 
m ode, a n d  m easures o f d isp ersio n . Special em ­
phasis is p laced  on  l in e a r  co rre la tio n  an d  
regression.
F IN A N C IA L  M A N A G E M E N T  (H o te l  A c ­

c o u n tin g  240). C re d it  th re e  h o u rs . H o te l e lec­
tive. O p en  on ly  to  s tu d e n ts  o u ts id e  th e  School 
o f H o te l A d m in is tra tio n . M r. R e y n o l d s .
A n e lem en ta ry  course  covering  acco un tin g  
p rin c ip le s , financia l s ta te m e n t analysis, i n ­
vestm en ts  in  stocks a n d  bon d s, a n d  incom e 
a n d  p ay ro ll taxes. D esigned  fo r  th e  s tu d e n t 
w ho  desires a  g en e ra l know ledge of th e  
lan g u ag e  o f  business a n d  finance. P rac tice  
w ork in c lu des d ev e lo p in g  an  a c c o u n tin g  sys­
tem  fo r  a  sm all service business, c re a tin g  and  
fo llow ing  a n  in v e s tm e n t p o rtfo lio , a n d  th e  
p re p a ra t io n  o f  fed e ra l incom e tax  re tu rn s  for 
in d iv id u a ls .
S E M IN A R  I N  F IN A N C IA L  M A N A G E M E N T  
(H o te l  A c c o u n tin g  285). C re d it tw o  h ou rs. 
H o te l elective. L im ite d  to  sen io rs. B est taken  
a f te r  H o te l A cco u n tin g  186. M r. L e s u r e . 
F in an c ia l p ro b lem s associa ted  w ith  th e  p u r ­
chase, e x p an sio n , a n d  c o n s tru c tio n  o f p u b lic  
h ou sing , feed ing , a n d  re c rea tio n a l fac ilitie s  in  
a  ty p ical c o m m u n ity  a re  s tu d ie d  a n d  discussed. 
P hases in c lu d e  p u rc h as in g  a  business, p la n ­
n in g  a n d  co n s tru c tin g  fac ilitie s , p re p a ra tio n  
a n d  use o f special rep o rts , p r iv a te  versus p u b ­
lic  financing , b an k ru p tcy , reo rg an iza tio n , con 
so lid a tio n , a n d  ta x a tio n .
I N T E R N A L  C O N T R O L  I N  H O T E L S  (H o te l  
A c c o u n tin g  286). C re d it tw o  h o u rs . H o te l 
e lective. O pen  to  sen io rs a n d  g ra d u a te s  a n d  
to ce rta in  o th e rs  by p erm iss io n . P re re q u is ite , 
H o te l A cco u n tin g  181. M r. B a r r e t t . 
D iscussion o f  th e  p ro b lem s en c o u n te re d  in 
d is tr ib u t in g  th e  a c c o u n tin g  a n d  c lerica l w ork 
in  hote ls so as to  p ro v id e  a good  system  of 
in te rn a l  c o n tro l. S tudy  o f  m any  ac tu a l cases 
o f  th e  fa ilu re  o f  in te rn a l co n tro l a n d  th e  a n a l­
ysis o f  th e  causes o f  th e  fa ilu re . P rac tica l 
p ro b lem s a n d  a c tu a l tech n iq u es  o f  a  fu n c tio n ­
in g  system  o f  in te rn a l  c o n tro l as they  sp e­
cifically  ap p ly  to  th e  School’s S ta tle r  I n n  o p ­
e ra tio n .
A C C O U N T IN G  M A C H IN E S  I N  H O T E L S  
(H o te l A c c o u n tin g  288). C re d it o ne  h o u r. 
H o te l elective. P rofessor C l a d e l .
D iscussion o f th e  p lace  o f  acc o u n tin g  m ach in es 
in  th e  h o te l f ro n t  office; p ra c tic e  w ith  a N a ­
tio n a l C ash R eg is te r  C om p an y  front-office 
p o s tin g  m ach in e , M odel 2000, a n d  M odel 42, 
in c lu d in g  th e  p o s tin g  o f  charges a n d  c red its  
a n d  th e  d e ta ils  o f  th e  n ig h t  a u d it .
S P E C IA L  S T U D IE S  I N  A C C O U N T IN G  A N D  
S T A T I S T I C S  F O R  H O T E L S  (H o te l  A c c o u n t­
in g  289). C re d it to  be a rra n g e d . H o te l elective. 
P re req u is ite s , H o te l A cco un ting  186 a n d  189 
o r  eq u iv a le n t. P erm issio n  o f  in s tru c to rs  r e ­
q u ire d .
R esearch  p ro jec ts  d ea lin g  w ith  adv anced  ac ­
c o u n tin g  s ta tis tic s  a n d  finance in  th e  h o te l a n d  
r e s ta u ra n t  in d u s trie s .
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O R I E N T A T I O N  (H o te l  A d m in is tr a tio n  100). 
C re d it two h o u rs . R eq u ire d . P rofessor L a t t i n . 
D esigned  to  o r ie n t s tu d e n ts  in  th e  life  o f  th e  
U niversity  a n d  in  th e  w ork  o f th e  School of 
H o te l A d m in is tra tio n . T h e  lab o ra to ry  perio ds 
in  th e  S ta tle r  C lu b  p ro v ide  s tu d en ts  w ith  th e  
o p p o r tu n ity  to g a in  exp erien ce  in  a ll d e p a r t ­
m ents o f a h o te l.
R E S O R T  M A N A G E M E N T  * (H o te l A d m in is ­
tra tio n  113). C re d it one h o u r. H ote l e lective. 
M r . M a l l e s o n .
A lec tu re  course in  th e  o p e ra tio n  of th e  reso rt 
h o te l. C o n side ra tio n  is g iven to  th e  p ro m o tio n  
of business, to  th e  p rov ision  of services, to th e  
o p e ra tio n  of th e  d in in g  roo m , to th e  e n te r ­
ta in m e n t o f th e  guest, a n d  to th e  selection , 
tra in in g , a n d  d ire c tio n  o f th e  em ployed  staff. 
R esorts o f  th e  v ario us  types, seasons, an d  
econom ic levels a re  considered .
P S Y C H O L O G Y  F O R  S T U D E N T S  I N  H O T E L  
A D M IN I S T R A T I O N  (H o te l  A d m in is tr a tio n  
114). C re d it th re e  h o u rs . R e q u ire d . P rofessor 
L a t t i n .
A te rm in a l course in  basic  psychological p r in ­
ciples desig ned  to  dev e lop  in  th e  s tu d e n t an  
aw areness o f  th e  psychological aspects o f m any  
ho te l m an a g e m en t fun c tion s  a n d  to  d em o n ­
s tra te  th e  a p p lica tio n  of psychological p r in ­
ciples to these func tions.
P R O B L E M S  OF H U M A N  B E H A V IO R  I N  
T H E  H O T E L  A N D  R E S T A U R A N T  I N ­
D U S T R Y  (H o te l A d m in is tr a tio n  116). C red it 
two h ou rs. H o te l e lective. O pen  to  u p p e r ­
classm en a n d  g ra d u a te s . P re re q u is ite , H o te l 
A d m in is tra tio n  114 a n d  perm ission  o f  th e  
in stru c to r .
A con side ra tio n  o f  th e  social-psychological 
fac to rs  invo lv in g  conflict a n d  d isp u te  in  hotels 
a n d  re s ta u ra n ts . E xtensive  use is m ad e  of 
ac tu a l case s tud ies w ith in  these in du strie s . 
In te rv iew in g  tech n iq u es  w ill be discussed an d  
p rac ticed  am o n g  th e  g ro u p .
P E R S O N N E L  A D M IN I S T R A T I O N  (H o te l  
A d m in is tra tio n  119). C re d it th re e  h o u rs . H o te l 
e lective. P re re q u is ite , a n  e lem en ta ry  course in  
psychology. P rofessor L a t t i n .
A stud y  of th e  p ro b lem s o f  h u m a n  re la tio n s  
in  in d u s try . A  survey o f  th e  m eth od s an d  
p ro b lem s of rec ru itm e n t, selection , p lacem en t, 
m ain ten ance ; o rg a n iz a tio n  a n d  g o v e rn m en t o f 
em ployees.
L A B O R -M A N  A G E M E N T  R E L A T I O N S  I N  
T H E  H O T E L  IN D U S T R Y  (H o te l A d m in is tr a ­
t io n  316). C re d it th re e  h ou rs. H o te l e lective. 
O pen  to  u pp erc lassm en  a n d  g ra d u a te s . P re ­
req u isite , E conom ics 104. (T h is  course w ill 
satisfy  th e  re q u ire m e n t o f elective w ork in

econom ics, b u t  w hen  so co u n ted  i t  m ay n o t 
also be co u n ted  as th re e  h o u rs  o f H o te l e lec­
tive.) P rofesso r B e c k .
T h e  d ev e lop m en t o f th e  trad e  u n io n  m ove­
m en t in  th e  U n ite d  S tates w ith  special e m ­
phasis  u p o n  th e  A F L -C IO  u n io n  affiliates 
active in  th e  h o te l a n d  food in d u s try . Case 
s tud ies a re  in c lu d e d  of d isp u tes  a n d  g riev ­
ances a ris in g  in  u n io n ized  ho te ls  a n d  re s ta u ­
ran ts .
H U M A N  R E L A T I O N S  (H o te l A d m in is tra tio n  
217). C re d it tw o h ou rs. H o te l e lective. O pen  
to upp erc lassm en  a n d  g rad u a te s . P re req u is ite , 
H o te l A d m in is tra tio n  119. M r. F o e r t s c h .
T h e  p ro b lem s faced by th e  su perv iso r a n d  
th e  execu tive  in  m an a g in g  th e  h u m a n  e lem en t 
in  th e  h o te l a n d  re s ta u ra n t  field. D esigned  
to give th e  s tu d e n t in s ig h t in to  th e  varied  
social a n d  psycholog ical fac to rs  p re sen t in  any 
em ployer-em ployee  re la tio n sh ip .
S U P E R V IS O R Y  T R A I N I N G  I N  H O T E L S  
(H o te l A d m in is tr a tio n  218). C re d it tw o h ou rs . 
H o te l elective. O p en  to  u pp erc lassm en  an d  
g rad u a te s . P re re q u is ite , H o te l A d m in is tra tio n  
119 a n d  perm issio n  o f  th e  in s tru c to r . M r. 
F o e r t s c h .
D esigned  for advanced  s tu d e n ts  in  personnel 
a d m in is tra tio n . T h e  class in it ia te s  a n d  develops 
a t ra in in g  p ro g ram  for supervisors. E m phasis  
is p laced  o n  p a r tic ip a tio n , g ro u p  discussion, 
a n d  in d iv id u a l research . A ll aspects o f th e  
superv iso ry  fu n c tio n  a re  analyzed .
S E M IN A R  I N  P E R S O N N E L  A D M IN I S T R A ­
T I O N  (H o te l  A d m in is tr a tio n  219). C re d it 
tw o h o u rs . H o te l e lective. O p en  to  u p p e r ­
classm en a n d  g rad u a te s . P re re q u is ite , H o te l 
A d m in is tra tio n  119 a n d  p erm issio n  o f  i n ­
s tru c to r . P rofessor L a t t i n .
A discussion  class w hich  p rov ides th e  o p p o r ­
tu n ity  fo r  s tu d en ts  to p u t  in to  p rac tice  th e  
th eo ry  a n d  tech n iq u es  lea rn ed  in  th e  e le ­
m en ta ry  course. E m p h asis  is p laced  o n  u n d e r ­
s tan d in g  a n d  p ra c tic in g  p erso nn e l m eth od s 
w h ich  can  d irec tly  assist in  c o n tro llin g  costs of 
th e  m an -p o w er p ro g ram .
C L U B  M A N A G E M E N T  * (H o te l  A d m in is tr a ­
tio n  222). C re d it o ne  h o u r . H o te l e lective. 
O pen  to  u pp erc lassm en  a n d  g ra d u a te s . Asso­
c ia te  P rofesso r C o n n e r .
A survey o f th e  p ro b lem s p ec u lia r  to  th e  
m an a g e m en t o f c ity , c o u n try , a n d  o th e r  c lu b  
o rg an iza tio n s . Subjects covered a re  food an d  
beverage m an ag em en t in  c lubs; com m ittee , 
b o a rd  o f  d irec to rs , a n d  m em b ersh ip  re la tion s; 
d ues, assessm ent a n d  financia l m an agem en t. 
T h e  a rra n g e m e n t a n d  p ro m o tio n  o f social an d  
rec rea tio n a l ac tiv itie s  a re  also in c lu ded .

* Courses m arked w ith an asterisk are given in a lterna te  years or as the  dem and requires. O thercourses are ordinarily  given a t  least once a year, b u t in  any  case offerings are  adjusted  to the  requirem ents.
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T Y P E W R IT I N G  (H o te l A d m in is tr a tio n  37). 
C re d it tw o h ou rs. H o te l e lective. S tud en ts  
sh ou ld  see th e  School re g is tra r  fo r sec tioning. 
M rs. Se a b u r g .
T h e  p erso na l needs o f  college s tu d e n ts  a re  
m et by th is  course in  e lem en ta ry  ty pew riting . 
In s tru c tio n  is g iven  in  th e  a r ra n g e m e n t of 
business le tte rs , rep o rts , m enus, a n d  s ta tis tic a l 
d a ta .

S H O R T H A N D  T H E O R Y  (H o te l  A d m in is tr a ­
t io n  131). C re d it fo u r  h o u rs . H o te l e lective. 
L im ited  to  ju n io rs  a n d  sen iors. M rs. Se a b u r g . 
T h e  basic  th eo ry  o f  G reg g  s h o r th a n d  is com ­
p le te d  in  th is  course, a n d  th e  g ro u n d w o rk  is 
la id  fo r d ic ta tio n  a n d  tra n sc rip tio n . E n ro l l­
m en t in  H o te l A d m in is tra tio n  132 is w aived 
if  th e  s tu d e n t passes a ty p e w ritin g  proficiency 
te st d u r in g  th e  first w eek of th e  term .

S E C R E T A R IA L  T Y P E W R I T I N G  (H o te l  A d ­
m in is tra tio n  132). C re d it tw o h ou rs. H o te l 
e lective. M rs. S e a b u r g .
T o u c h  ty p e w ritin g  is ta u g h t  to  s tu d e n ts  w ho 
d o  n o t a lread y  know  th e  key b o ard . Speed 
a n d  accuracy  in  m ach in e  o p e ra tio n  a re  d e ­
veloped  to  m ee t business s tan d ard s . In s tru c ­
tio n  is g iven  in  th e  tra n sc r ip tio n  o f  business 
form s fro m  s h o r th a n d  notes a n d  d ic ta tio n  
reco rds. Som e filing  a n d  d u p lic a tio n  a re  in ­
c lud ed .

S E C R E T A R I A L  P R O C E D U R E S  (H o te l A d ­
m in is tra tio n  138). C re d it fo u r  h ou rs. H o te l 
e lective. P re requ is ite s , H o te l A d m in is tra tio n  
131 a n d  132 o r  th e  eq u iv a le n t. M rs. Se a b u r g . 
In s tru c tio n  in  th e  m a jo r  sec re ta ria l d u tie s  
a n d  office m an a g e m en t. D ic ta tio n  a n d  t r a n ­
scr ip tio n  speeds sufficient fo r  th e  b e t te r  types 
o f  office position s a re  developed.

B U S IN E S S  C O M M U N IC A T IO N  (H o te l A d ­
m in is tra tio n  238). C re d it th re e  h o u rs . H o te l 
e lective. O p en  to  u pp erc lassm en  a n d  g rad u a te s . 
P rofessor R e c k n a g e l .
T h e  p re p a ra tio n  o f  business m essages, m em ­
o ra n d u m s, a n d  d ire c t m ail p ro m o tio n  in  ho te ls  
a n d  re s ta u ra n ts . S tu d en ts  m ay  w ork  o n  p ro b ­
lem s o f  th e ir  ow n in te re s t.

R E S T A U R A N T  M A N A G E M E N T  (H o te l  A d ­
m in is tra tio n  251). C re d it th re e  h o u rs . H o te l 
e lective. O p en  to upp erc lassm en  a n d  g rad u a te s . 
P rofessor B e r n a t s k y .
A n analysis o f th e  p rin c ip a l o p e ra tin g  p ro b ­
lem s in  th e  r e s ta u ra n t field. P rocedu res, a p ­
p roaches, an d  tech n iq u es  o f  m an ag em en t a re  
e x p lo red  a n d  developed  th ro u g h  case study , 
lec tu re , a n d  d iscussion.

B E V E R A G E  M A N A G E M E N T  (H o te l A d m in ­
is tra tio n  252). C re d it th re e  h ou rs. H o te l e lec­
tive. O p en  to  upp erc lassm en  a n d  g rad u a te s . 
P rofessor B e r n a t s k y .

Inc lu des  a system atic  p re se n ta tio n  o f  a lco ­
ho lic  beverages, th e ir  h is to ry , service, sales, 
a n d  co n tro l. L ec tu res, d em o n s tra tio n s , an d  
field trip s .
S E M IN A R  I N  H O T E L  A D M IN I S T R A T I O N  
(H o te l  A d m in is tr a tio n  153). C re d it tw o, th ree , 
o r  fo u r  hou rs. H o te l e lec tive . O p e n  to  a l im ­
ite d  n u m b e r  o f sen io rs in  h o te l a d m in is tra tio n . 
T h o se  w ish in g  to  reg is te r  sh o u ld  c o n su lt th e  
in s tru c to r  d u r in g  th e  p re c ed in g  sem ester to 
o b ta in  perm issio n  to  e n ro ll a n d  to  con fer r e ­
g a rd in g  p ro b lem s chosen fo r  spec ial study . 
H o u rs  to  be a rra n g e d . P rofesso r B e c k .

S P E C IA L  S T U D IE S  I N  R E S E A R C H  (H o te l  
A d m in is tr a tio n  253). C re d it to  be a rra n g e d . 
O p en  to  g ra d u a te  s tu d e n ts  in  H o te l A d m in ­
is tra tio n  only . M e m b e r s  o f  t h e  G r a d u a t e  
F a c u l t y .
D esigned  specifically  fo r  g ra d u a te  s tu d en ts  
w o rk in g  o n  theses o r  o th e r  research  p ro jects . 
A ny m em ber o f  th e  g ra d u a te  facu lty  o f  th e  
School o f H o te l A d m in is tra tio n , u p o n  co n ­
su lta tio n  w ith  th e  s tu d e n t, m ay be selected  
to  d ire c t  a p a r t ic u la r  p ro b lem  o f special 
in te re s t  to  th e  s tu d e n t.
L E C T U R E R S  O N  H O T E L  M A N A G E M E N T  
(H o te l  A d m in is tr a t io n  155). C re d it o n e  h o u r. 
H o te l e lective. O p en  to  a ll classes. T o  be 
tak en  fo r  c re d it  each  sem ester. U n d e r  th e  
d ire c tio n  o f  P rofesso r B e c k .
A series o f lec tu res  g iven  by n o n re s id e n t 
speakers p ro m in e n t in  th e  h o te l, r e s ta u ra n t, 
a n d  a llied  fields.
L A W  O F  B U S IN E S S  (H o te l  A d m in is tr a tio n  
171). C re d it  th re e  h o u rs . R eq u ire d . O pen  
to  u pp erc lassm en . M r. T r e m a n .
A n e lem en ta ry  course  o n  th e  law  o f  business.
L A W  A S  R E L A T E D  T O  I N N  K E E P IN G  (H o ­
te l A d m in is tr a t io n  172). C re d it tw o h ou rs. 
H o te l e lec tive . O p en  to  u pp e rc la ssm en  a n d  
g ra d u a te s . B est tak en  a f te r  H o te l A cco un ting  
182 a n d  E conom ics 104. P rofesso r S h e r r y .
A  stud y  o f  th e  law s a p p lic a b le  to  th e  o w n e r­
sh ip  a n d  o p e ra tio n  o f  in ns , h o te ls , m ote ls, 
r e s ta u ra n ts , a n d  o th e r  p laces o f  p u b lic  h o s­
p ita li ty . C o n sid e ra tio n  of th e  h o s t 's  d u tie s  to  
guests, lodgers, b oa rd ers , ten a n ts , invitees, 
licensees, a n d  trespassers; th e  exc lu sio n  a n d  
e jec tio n  o f  u nd esirab le s ; lia b il i ty  fo r  personal 
in ju r ie s  o n  a n d  off th e  p rem ises; th e  concep t 
o f neg ligence; l ia b il i ty  fo r  d am a g e  o r  loss of 
p ro p e rty ; s ta tu to ry  lim ita tio n s  o f liab ility ; 
lien  r ig h ts ; concession agreem en ts; leases; 
c re d it  a n d  co llection  p rac tices; a rre s t  a n d  
d e te n tio n  o f w ro n gd o ers , a n d  m iscellaneous 
s ta tu te s  a n d  a d m in is tra tiv e  ru les  a n d  re g u la ­
tions a p p lica b le  to  p u b lic  houses. T h e  m a te ria l 
is trea ted  fro m  th e  p o in t o f  v iew  o f  th e  
execu tive  resp o nsib le  fo r  policy  a n d  decision  
m ak ing .
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H ow a rd  H ein s iu s  ’50, v ice  p res id en t o f  N e e d h a m  & G ro h m a n n , In c ., p o in ts  o u t a dvertis in g  
h ig h lig h ts  in  a p ro m o tio n  d isp lay h is firm  has p rep a red  fo r  th e  D orado  B each H o te l in  P uerto  
R ico  w here  J . V. B e n n e tt  ’47 is resid en t m anager.

L A W  O F  B U S IN E S S: C O N T R A C T S , B A I L ­
M E N T S , A N D  A G E N C Y  * (H o te l A d m in is ­
tra tio n  272). C re d it two h o u rs . H o te l e lective. 
O pen  to upp erc lassm en  a n d  g rad u a te s . B est 
taken  a f te r  H o te l A cco un ting  182 a n d  E co ­
nom ics 1 0 4 . P rofessor S h e r r y .
A stud y  o f th e  fo rm atio n , v a lid ity , en fo rce ­
m en t, a n d  b reach  o f  con trac ts; sales a n d  
d ea ling s in  p ersona l p ro p e rty , b a ilm en ts , s to r­
age, a n d  sh ip m en t o f  goods; th e  law s of 
p r in c ip a l a n d  a g e n t a n d  em p loy er an d  em ­
ployee. T h e  case m e th o d  is used  th ro u g h o u t, 
su p p lem e n te d  by no tes a n d  co lla te ra l r e a d ­
ings. T h e  a im  is to develop  sk ill a n d  e x p e r i­
ence in  ana ly tica l th in k in g  as a n  a id  a n d  as 
a tool in  m o d e rn  m an a g e ria l tech n iq u e .
L A W  O F B U S IN E S S: B U S IN E S S  O R G A N I­
Z A T IO N — P A R T N E R S H IP S  A N D  C O R P O ­
R A T I O N S * (H o te l A d m in is tra tio n  274).
C re d it tw o h o u rs . H o te l e lective. O pen  to 
upp erc lassm en  a n d  g rad u a te s . B est tak en  a f te r  
H o te l A cco un ting  182 a n d  E conom ics 104. 
P rofessor S h e r r y .
A stud y  of th e  ava ilab le  form s o f business 
o rg an iza tio n , w ith  special em phasis  o n  g en ­
e ra l a n d  lim ite d  p a r tn e rsh ip s  a n d  c o rp o ra ­
tions. C om parison  o f th e  re la tiv e  adv an tag es 
an d  d isad van tag es o f  p a rtn e rsh ip s  a n d  c o rp o ­
ra tio n s. C o n side ra tio n  o f th e  use o f lim ite d  
p a r tn e rsh ip s  in  h o te l a n d  m ote l synd ica tions; 
co rp o ra te  p ro m o tio n ; financia l devices fo r 
ra is in g  cap ita l; c o rp o ra te  co n tro l a n d  m a n ­

agem en t, a n d  th e  respective  r ig h ts , d u tie s , 
a n d  pow ers o f officers, d irec to rs , a n d  stock­
h o ld e rs . T h e  a im  is to  co rre la te  th e  legal, 
acco un tin g , ta x a tio n , a n d  m an a g e m en t aspects 
o f  o rg an ized  business e n te rp rises .
H O T E L  P U B L IC  R E L A T I O N S *  (H o te l  A d ­
m in is tra tio n  176). C re d it o ne  h o u r . H o te l 
elective. R eco m m en d ed  fo r  ju n io rs  a n d  seniors. 
M ethods a n d  chan ne ls  th ro u g h  w h ich  th e  
h o te l m ay  o b ta in  fav o rab le  p u b lic  reco g n itio n .
H O T E L  P R O M O T IO N  * (H o te l A d m in is tr a ­
tio n  178). C re d it one  h o u r . H o te l e lective. 
R eco m m en d ed  fo r  u pp erc lassm en . M r. K o e h l . 
A discussion  o f  th e  fu n d a m e n ta ls  o f  sales 
p ro m o tio n , w ith  special a t te n tio n  to  th e  v a r i­
ous m ed ium s p ro fitab ly  used  by h ote ls.
S A L E S  P R O M O T IO N  * (H o te l A d m in is tr a tio n
278). C re d it one h o u r . H o te l elective. O pen  
to u pp erc lassm en  a n d  g ra d u a te s . M r. P h i l l i p s . 
T h e  h o te l sales d e p a r tm e n t— its  fu n c tio n , o r ­
g an iza tio n , reco rds, a n d  p ro cedu res— is d is ­
cussed.
T h e  course  is a rra n g e d  w ith  th e  coo p era tion  
a n d  assistance o f  th e  H o te l Sales M anagers 
A ssociation . A t each  session a d iffe re n t m em ­
b e r o f th e  A ssociation , chosen by th e  A ssocia­
tio n  in  co n su lta tio n  w ith  th e  School fo r  h is 
exp ertn ess in  som e one  phase  o f  sales p ro m o ­
tio n , d iscusses th a t  p hase  a n d  u n d e r  th e  
co o rd in a tio n  of th e  in s tru c to r  leads th e  d is ­
cussion o f th e  sub ject.

* Courses m arked w ith an asterisk  are  given in a lterna te  years or as the dem and requires. O ther
courses are ordinarily  given a t  least once a year, bu t in  any  case offerings are adjusted  to the  requirem ents.
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H O T E L  A D V E R T IS IN G  * ( H o te l A d m in is tr a ­
tio n  179). C re d it one h o u r. H o te l e lective. 
O p en  to upp erc lassm en  a n d  g rad u a te s . M r. 
G r o h m a n n .
T h e  fu n d a m e n ta ls  o f m agazine, n ew spaper, 
r ad io , te lev ision , a n d  o u td o o r  adv ertis in g ; 
d ire c t m ail, p r in te d  m a te ria l a n d  p ub lic ity ; 
an d  th e  p a r t  each  p lays in  a c o o rd in a ted  
business p ro m o tio n  p ro g ram . D eta ile d  d iscus­
sions a re  in c lu d e d  o f  th e  d iffe re n t m eth od s o f 
b u ild in g  business th a t  a re  b e in g  successfully 
used  by v ario us  types o f ho te ls  a n d  re s ta u ­
ran ts . T h e  lectu res a n d  d em o n s tra tio n s  also 
i l lu s tra te  th e  m ech an ica l processes o f p ro ­
d u c in g  adv e rtis in g  m a te ria l , g iv in g  s tu d e n ts  a 
w ork ing  know ledge o f th e  ad v an tag es  a n d  d is ­
ad v an tag es  o f each  process.
F R O N T -O F F IC E  P R O C E D U R E *  (H o te l  A d ­
m in is tra tio n  188). C re d it one  h o u r . H o te l 
e lective. O p en  to  ju n io rs  a n d  sen iors a n d  to 
low erclassm en  by  p erm ission .
A stud y  o f th e  physica l lay o u t o f e q u ip m e n t 
in  th e  h o te l f ro n t  office, o f  th e  p ro cedu re  
u sed  in  reg is te r in g  a n d  check ing  o u t  guests, 
a n d  o f k ee p in g  th e  accoun ts  o f  guests. 
G E N E R A L  S U R V E Y  O F R E A L  E S T A T E *  
(H o te l A d m in is tr a tio n  191). C re d it tw o h ou rs. 
H o te l e lective. P re re q u is ite , E conom ics 104 o r  
its  eq u iv a len t.
A survey o f  th e  rea l e sta te  field, w ith  p a r ­
t ic u la r  em p h asis  o n  th e  econom ic, lega l, an d  
tech n ica l aspects o f  rea l esta te . L ec tures an d  
p ro b lem s cover in te res ts  in  rea l p ro p e rty , 
liens, taxes, con trac ts , auc tion s, deeds, m o r t­
gages, title s , leases, b ro k erag e , m an agem en t, 
a n d  financing .
F U N D A M E N T A L S  O F  R E A L  E S T A T E  M A N ­
A G E M E N T *  (H o te l A d m in is tr a tio n  192). 
C re d it tw o h ou rs. H o te l e lective. O p en  to 
u pp erc lassm en  a n d  g rad u a te s . P re re q u is ite , 
E conom ics 104 o r  its  eq u iv a le n t.
T h e  fu n d a m e n ta ls  o f u rb a n -la n d  econom ics. 
E m phasis  is p laced  u p o n  th e  ch an g in g  c h a r ­
a c te r  o f  th e  u rb a n  econom y a n d  its  in flu ­
ence u p o n  la n d  values, d ev e lop m en t, and  
u tiliz a tio n . T h e  a im  is to  a c q u a in t s tu d en ts  
w ith  th e  econom ic p rin c ip le s  g ov e rn in g  th e  
d ev e lo p m en t a n d  u tiliz a tio n  o f la n d  and  
values.
F IR E  A N D  I N L A N D  M A R IN E  IN S U R A N C E  
(H o te l A d m in is tra tio n  196). C re d it th ree  
h ou rs. H o te l elective. U pperc lassm en  an d  
g rad u a te s . M r. M c N e i l l .
F ire  a n d  in la n d  m arin e  in su ran ce , in c lu d in g  
such topics as th e  fo rm  o f th e  policy, in su r ­
ab le  in te re s t, th e  risk  assum ed , im p ro v in g  
a n d  ra t in g  p ro p e rty , business in te r ru p t io n , 
r e n t  a n d  leaseho ld , a d ju s tm e n t o f loss, co- 
in su ran ce , app ra isa ls.
L I A B I L I T Y ,  C O M P E N S A T IO N , A N D  C A S ­
U A L T Y  IN S U R A N C E  (H o te l A d m in is tr a tio n

197). C re d it th re e  h o u rs . H o te l e lective. 
U pp erc lassm en  a n d  g ra d u a te s . M r. M c N e i l l . 
L ia b ility , c o m p en satio n , a n d  o th e r  form s of 
casu a lty  in su ran ce , th e  scope of th e  coverage, 
a n d  analysis o f  th e  policies. A p p lica tio n  of 
th e  law s o f  n eg ligence.
T O U R IS M  * (H o te l  A d m in is tr a t io n  56). C red it 
one h o u r. H o te l e lective.
G iven by a rep re se n ta tiv e  o f  one o f  th e  la rge  
trave l a n d  to u r  d ire c tin g  o rg an iza tio n s . D eals 
w ith  th e  v o lu m e a n d  d o lla r  v a lu e  o f fo re ign  
a n d  d om estic  to u r is t  a n d  business trav e l, th e  
a reas a n d  g ro u p s  w ho  c o n s titu te  th e  source 
o f to u r is t  business, th e  a ttra c tio n s  th a t  d raw  
th em , th e  conveyances a n d  ro u tin g s  they  use, 
a n d  th e  m a tte rs  o f  ra te s , fo re ig n  exchange , 
a n d  p assp o rt a n d  h e a l th  req u ire m en ts .
I N T E R I O R  D E S IG N  F O R  H O T E L S  * ( H o u s­
in g  a n d  D esign  130). C re d it tw o h ou rs. H o te l 
e lective. O pen  to  ju n io rs  a n d  sen iors. A ssociate 
P rofesso r M i l l i c a n .
T h e  m eth od s  a n d  p ro cedu res  in h e re n t  in  in ­
te rio r  d es ig n in g  a re  s tu d ie d  a n d  used w ith  
special em p h asis  o n  p ro b lem s com m on  to 
ho te ls  a n d  re la ted  p u b lic  p laces. T h e  stud io  
p ro b lem s, in fo rm a l lec tu res, a n d  d iscussions 
d ea l w ith  th e  p la n n in g  o f  color, fab rics , an d  
l ig h tin g . E m p h asis  is p laced  on  th e  u n d e r ­
s tan d in g  of floor p lan s  a n d  traffic c irc u la tio n .
P R IN C IP L E S  O F  C IT Y  A N D  R E G IO N A L  
P L A N N IN G  (A rc h ite c tu re  710). C re d it th re e  
h o u rs . O pen  to  u pp e rc la ssm en . P rofesso r R e p s . 
A review  o f th e  basic  in fluences in  th e  d e ­
v e lo p m en t o f cities. A  g en e ra l v iew  o f th e  
theo ry  a n d  accep ted  p rac tice  o f  c ity  an d  
reg io na l p lan n in g , in c lu d in g  a s tud y  o f th e  
social, econom ic, a n d  lega l phases.
M A N  A N D  S O C IE T Y  (Sociology  101). E ith e r  
te rm . C re d it th re e  h o u rs . O p en  to a ll s tu d en ts  
a lth o u g h  p rim a rily  in te n d e d  for freshm en . M ay 
n o t  be tak en  fo r  c re d it  by those w ho have 
taken  R u ra l  Sociology 1.
A g en e ra l in tro d u c tio n  to th e  p rin c ip le s  an d  
m eth od s o f sociology. A n analysis o f th e  
basic s tru c tu re  o f h u m a n  society w ith  p a r ­
t ic u la r  a t te n t io n  to  th a t  o f th e  con tem p o ra ry  
U n ite d  S tates. E m p h asis  is p laced  on  m ajo r  
in s titu tio n s : th e  fam ily , social classes, e th n ic  
g ro u p s, associations, social aspects o f  econom ic 
a n d  p o litica l o rg a n iza tio n . A tte n tio n  is a lso  
g iven to th e  ro le  o f  p rim a ry  g ro u p s  a n d  social 
facto rs in  p e rso n a lity  fo rm a tio n .
G E N E R A L  G E O G R A P H Y  (G eo logy  105).
C re d it th re e  h ou rs. A ssis tan t P rofesso r B l o o m . 
A n in tro d u c tio n  to  geo g rap h y  in c lu d in g  space 
re la tio n sh ip s , w orld  c lim ates, soils, a n d  geo ­
g ra p h ic  p rov inces. L a n d  use, th e  n a tu ra l  r e ­
sources o f selected  reg ions, a n d  trad e  in  these 
resources w ill be em p hasized .

* Courses m arked w ith an asterisk  are given in a lterna te  years or as the  dem and requires. O thercourses are ordinarily given a t  least once a year, b u t in  an y  case offerings are  adjusted  to the  requirem ents.
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ECONOMICS AND FINANCE
O f th e  la rg e  n u m b e r  o f courses in  econom ics, sta tis tics , sociology, h is to ry , a n d  g ov ernm en t 

o pen  to  h o te l s tu d en ts , only  those f re q u en tly  tak en  by  th em  a re  desc rib ed  h ere . F u ll d e ta ils  
reg a rd in g  th e  o th e rs  a re  g iven  in  th e  A n n o u n c m e n t o f  th e  College o f A r ts  a nd  Sciences. H o u rs  
a n d  in s tru c to rs  a re  to  be an n o u n ced  each  te rm .
M O D E R N  E C O N O M IC  S O C IE T Y  (E conom ics
103). C re d it th re e  h ou rs. R e q u ire d . O p en  to 
a  lim ite d  n u m b e r  o f freshm en . A ssociate P ro ­
fessor D o w d  a n d  o thers.
A survey o f th e  e x is tin g  econom ic  o rd e r , w ith  
p a r tic u la r  em p h asis  o n  th e  sa lie n t c h a ra c te r­
istics o f  th e  m o d e rn  A m erican  econom y. C on ­
c en tra tio n  is on  e x p la in in g  a n d  e v a lu a tin g  
th e  o p e ra tio n  o f th e  p rice  system  as i t  r e g u ­
la tes p ro d u c tio n , d is tr ib u tio n , a n d  c o n su m p ­
tio n , a n d  as i t  is in  tu rn  m od ified  a n d  
in fluenced  by p riv a te  o rg a n iz a tio n  a n d  gov­
e rn m e n t policy.
M O D E R N  E C O N O M IC  S O C IE T Y  ( E conom ics
104). C re d it th re e  h ou rs. R e q u ire d . P re re q u i­
site , E conom ics 103. P rofessors M o r s e , G o l a y , 
a n d  o thers.
E conom ics 104, a c o n tin u a tio n  o f 103, cen ters 
on  th e  d e te rm in a n ts  o f  ag g rega te  econom ic 
ac tiv ity . T h e  m a in  a reas s tu d ie d  a re  th e  
m on e ta ry  a n d  b an k in g  system s, th e  com posi­
tion  a n d  f luc tu a tio ns  o f n a tio n a l incom e, a n d  
th e  m a jo r  co n d itio n s  o f  econom ic g ro w th , a ll 
as in fluenced  by m on e ta ry , fiscal, a n d  o th e r  
policies.
F IN A N C E  f  (B usiness a n d  P u b lic  A d m in is tr a ­
t io n  104). C re d it th re e  hou rs. O pen  to  sen io rs 
a n d  g ra d u a te  s tu d e n ts  w ho  have taken  E co ­
nom ics 104. P erm ission  o f th e  in s tru c to r  is 
req u ire d . P rofessor N il s s o n  a n d  A ssistan t P ro ­
fessor M cA d a m s .
A n  in tro d u c tio n  to th e  p rin c ip le s  a n d  p ra c ­
tices o f finance a n d  th e ir  a p p lica tio n  in  b u s i­
ness a n d  p u b lic  a d m in is tra tio n . T h e  uses o f 
financia l in s tru m e n ts , p ro b lem s o f  sh o rt- te rm  
a n d  c a p ita l financing , m eth od s  o f  secu rity  
d is tr ib u tio n , financia l exp ansio n  a n d  re o rg a n ­
iza tio n , a n d  th e  o p e ra tio n  o f specialized  fin a n ­
cial in s ti tu tio n s  an d  m oney a n d  cap ita l m ark ets  
a re  surveyed.
P R IC E S f  (A g r icu ltu ra l E conom ics 113). C red it 
th ree  h o u rs . O p en  to  ju n io rs , sen iors, and  
g ra d u a te  s tu d en ts . P rofessor T o m e k .
A  stud y  o f  th e  fac to rs  a ffecting  p rices a n d  
m ethods o f p rice  analysis.
T A X A T I O N f  (A g r ic u ltu ra l E co n om ics 138). 
C re d it th re e  h ou rs. O p en  to upperclassm en  
w ho have taken  E conom ics 104 o r  th e  e q u iv ­
a len t.
A stud y  o f  th e  p rin c ip le s  a n d  p rac tices o f 
p u b lic  finance, w ith  em p h asis  on  ta x a tio n . 
A m ong th e  topics ex am in ed  a re  th e  g ro w th  
o f p u b lic  exp e n d itu re s  a n d  its causes; h is to r ­

ical changes over tim e  in  sources o f  revenue; 
a n d  p ro p e rty , in h e r ita n ce , business, a n d  p e r ­
sonal incom e tax a tio n .
P R I V A T E  E N T E R P R I S E  A N D  P U B L IC  
P O L IC Y  I N  T H E  M O D E R N  E C O N O M Y f  
(B usiness a n d  P u b lic  A d m in is tr a tio n  202).
C re d it th ree  h o u rs . O p en  to  sen iors an d  
g ra d u a te  s tu d e n ts  w ho  have tak en  E conom ics 
104. P erm ission  of th e  in s tru c to r  is req u ired . 
P rofessor H u t c h i n s .
A n in te g ra tin g  course d ea lin g  w ith  th e  in te r ­
re la tio n s  o f business an d  p u b lic  policies. T o  
p ro v ide  a  b ack dro p , th e  course o f  th e  A m erican  
econom y since a b o u t 1920 is traced . P a r tic u la r  
a t te n tio n  is p a id  to th e  evo lu tio n  o f p u b lic  
policies w h ich  have  been  o f  im p o r ta n t  in te re s t 
to business lead e rsh ip , especia lly  w ith  respect 
to such m a tte rs  as in d u s tr ia l  o rg an iza tio n , 
tra n sp o r ta tio n , pow er, a g r ic u ltu re , trad e , a n d  
finance.
A stud y  o f  ch a n g in g  financia l in s ti tu tio n s , 
p ro b lem s, a n d  leg is la tio n  fro m  1775 u n t i l  1940 
w ith  a b rie f  in tro d u c tio n  covering  th e  colon ial 
p e rio d . M on eta ry  m ed ia , b a n k in g  system s, an d  
p u b lic  finance w ill be d e a lt  w ith  ag a in s t th e  
ch an g in g  b ack g ro u n d  o f  A m erican  econom ic 
society. R ead ing s , lectu res, discussions, an d  
rep o rts .
M O N E Y , C R E D IT , A N D  P U B L IC  P O L IC Y  +
(E co no m ics 231). C re d it th re e  h o u rs . P re ­
req u isite , E conom ics 104. P rofesso r O ’L e a r y . 
A stud y  of th e  A m erican  financia l system  w ith  
em p h asis  o n  th e  ro les p lay ed  by com m ercia l 
banks, th e  fed era l reserve system , a n d  selected  
re la ted  financia l in s titu tio n s . M on eta ry , c red it, 
a n d  financia l con tro ls  in flu enc ing  g en e ra l eco­
nom ic  s tab ility  a re  a lso  ex am in ed .
I N T E R M E D I A T E  E C O N O M IC  T H E O R Y  +
(E co no m ics  311). C re d it fo u r  h o u rs . P re re q u i­
site , E conom ics 104. A ssis tan t P rofesso r 
S t a l l e r .
A nalysis o f th e  p ric in g  processes in  a p riv a te  
en te rp rise  econom y u n d e r  v a ry in g  com p etitive  
con d itio n s , a n d  th e ir  ro le  in  th e  a llo catio n  
o f  resources a n d  th e  fu n c tio n a l d is tr ib u tio n  
o f  n a tio n a l incom e.
T R A D E  F L U C T U A T IO N S  f  (E co no m ics  312). 
C re d it fo u r  hou rs . P re re q u is ite , E conom ics 104 
o r  con sen t o f  th e  in s tru c to r . P rofesso r C o p e ­
l a n d .
A stud y  o f th e  n a tu re  a n d  causes o f  business 
recessions, revivals, a n d  boom s, a n d  o f  g en e ra l 
p rice  tren d s, to g e th e r  w ith  a con side ra tio n  o f

* Courses m arked w ith an asterisk are  given in a lterna te  years or as the dem and requires. O thercourses are ordinarily given a t least once a year, bu t in  any  case offerings are adjusted  to the  requirem ents.
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v ario us a lte rn a tiv e  m eth od s  o f  p ro m o tin g  b u s i­
ness cycle s tab iliza tio n  a n d  p rice  s tab iliza tio n . 
T h e  ap p ro ac h  w ill be p a r tly  h is to rica l, p a r tly  
ana ly tica l.
E C O N O M IC  H IS T O R Y  O F  M O D E R N  E U ­
R O P E  t  (E co no m ics  322). C re d it fo u r  hou rs. 
P re re q u is ite , E conom ics 104. A ssociate P ro fes­
sor D o w d .
T h e  p erio d  covered is f ro m  th e  close o f  th e  
M id d le  Ages to  th e  p resen t.
F IN A N C IA L  H IS T O R Y  O F T H E  U N IT E D  
S T A T E S  f  (E co no m ics  333). C re d it fo u r  h ou rs. 
P re req u is ite s , E conom ics 104 a n d  th re e  h o u rs  
o f A m erican  h isto ry . P rofesso r O ’L e a r y .
T h e  d ev e lo p m en t o f A m erican  financia l in ­
s titu tio n s , p ro b lem s, an d  leg is la tio n  fro m  1650 
th ro u g h  1940. M on e ta ry  m ed ia , b an k in g  sys­
tem s a n d  o p e ra tio n s, p u b lic  finance, a n d  cer­
ta in  p riv a te  financia l in s ti tu tio n s  w ill be  ex ­
am in ed  a g a in s t th e  ch a n g in g  b ack g ro u n d  of 
th e  A m erican  p o litica l a n d  econom ic  system .
P U B L IC  F IN A N C E : R E S O U R C E  A L L O C A ­
T I O N  f  (E co no m ics 335). C re d it fo u r  h ou rs. 
P re re q u is ite , E conom ics 104 o r  consen t o f  i n ­
s tru c to r . A ssis tan t P rofessor K i l p a t r i c k .
A n analysis o f  th e  ro le  o f  g ov e rnm en t in  a l ­
lo ca tin g  resources th ro u g h  taxes, tran s fe r  p ay ­
m en ts , a n d  ex p e n d itu re s . C rite ria  fo r  e v a lu a ­
tio n  w ill be developed  a n d  a p p lie d  to  specific 
policies. A tte n tio n  w ill focus on  th e  federal 
g ov ernm en t.
E C O N O M IC S  O F  W A G E S  A N D  E M P L O Y ­
M E N T ^  ( In d u s tr ia l  a n d  L a b o r  R e la tio n s  340).
C re d it th re e  h ou rs. P re re q u is ite , E conom ics 
104. P rofesso r T o l l e s .
A nalysis o f  th e  m a jo r  cha rac te ris tics  o f  th e  
la b o r m ark e t. T o p ic s  in c lu d e  th e  la b o r force, 
theo ries  o f  w ages a n d  em p loy m en t, w age-level 
d e te rm in a tio n  a t  th e  firm  a n d  in d u s try  level, 
d e te rm in a n ts  o f  trad e  u n io n  w age policy, 
a n d  c o m p a tib ility  o f s tab le  prices an d  fu ll 
em p loy m en t.
E C O N O M IC S  A N D  P R O B L E M S  O F L A B O R  + 
(E co no m ics 341). C re d it fo u r  hou rs. P re re q u i­
site , E conom ics 104 o r  consen t o f  in s tru c to r . 
P rofessor M o n t g o m e r y .
A survey o f  th e  field o f  la b o r  econom ics; an  
analysis o f th e  basic  in d u s tria l-re la tio n s  p ro b ­
lem s em erg in g  fro m  m od ern  econom ic a rra n g e ­
m en ts , a n d  an  e x a m in a tio n  of th e  econom ic 
a n d  o th e r  im p lica tio n s  o f  v ario us em ployer, 
t ra d e -u n io n , a n d  g o v e rn m en t a tta ck s  u p o n  
these p rob lem s.
P R I V A T E  E N T E R P R I S E  A N D  P U B L IC  
P O L IC Y  f  (E co no m ics  351). C re d it fo u r  h o u rs . 
P re re q u is ite , E conom ics 104. A ssistan t P ro fe s­
sor K a h n .
T h e  a p p ro ac h  to  p u b lic  policy  in  a p riv a te  
e n te rp rise  system  in  th e  l ig h t  o f th e  eco n ­

o m is t’s concep ts o f  c o m p e titio n  a n d  m onopoly . 
A n  analysis a n d  a p p ra isa l o f th e  p revalence  
a n d  effectiveness o f c o m p e titio n  in  th e  A m e r­
ican  econom y, w ith  p a r t ic u la r  em p h asis  o n  th e  
business o rg a n iza tio n , th e  p rice , p ro d u c tio n  
a n d  m ark e tin g  policies, a n d  th e  econom ic 
p e rfo rm an ce  o f  a ran g e  o f  in d u s trie s  w ith  
vary ing  d eg rees o f  m a rk e t con c en tra tio n  an d  
g o v e rn m en ta l in te rv en tio n .
C O R P O R A T E  E N T E R P R I S E  I N  T H E  
A M E R IC A N  E C O N O M Y  + (E co no m ics  355). 
C re d it th re e  h o u rs . P re re q u is ite , E conom ics 
104. P rofesso r O ’L e a r y .
A n e x a m in a tio n  o f  th e  la rg e  A m erican  b u s i­
ness c o rp o ra tio n  as a n  econom ic  in s ti tu tio n . 
A tte n tio n  is g iven  to  th e  c o rp o ra tio n  as th e  
d o m in a n t device fo r  o rd e r in g  th e  a llo ca tio n  
a n d  a d m in is te rin g  th e  use o f econom ic  r e ­
sources in  th e  U n ite d  S tates. A m o n g  th e  topics 
trea ted  a re  sep a ra tio n  o f  o w n ersh ip  a n d  m a n ­
a gem en t; segm en ts o f in te re s t; re in v es tm en t 
o f  e a rn in g s  a n d  th e  sav ings-investm ent p ro c ­
ess; th e  im p a c t o f  ta x a tio n  on  basic  decisions; 
th e  v ario us  types o f  c o rp o ra tio n  securities; 
g o v e rn m en t reg u la tio n ; th e  p u b lic -b en e fit co r­
p o ra tio n  as a special case.
I N T R O D U C T I O N  T O  I N T E R N A T I O N A L  
E C O N O M IC S  + (E co no m ics  361). C re d it fou r 
h o u rs . P re re q u is ite , E conom ics 104. P rofessor 
M o r s e .
A survey of th e  p rin c ip le s  th a t  have  evolved 
as g u id es  fo r  th e  d e te rm in a tio n  o f  in te rn a ­
t io n a l econom ic  policies. T o p ic s  in c lu d e  b a l­
ance  o f  p ay m en ts , fo re ign  exch an g e , theo ry  
o f trad e  a n d  ta riffs, c a p ita l m ovem en ts , a n d  
in te rn a tio n a l a d ju s tm e n t m echan ism s. A tte n ­
tio n  is p a id  to  th e  h is to rica l e v o lu tio n  of 
p rin c ip le s , polic ies, a n d  in s ti tu tio n s  fro m  p re ­
c ap ita lis t  o rig in s  to  1914.
D E V E L O P M E N T  O F T H E  A M E R IC A N  
E C O N O M Y  A N D  B U S IN E S S  E N T E R P R I S E  + 
(B u siness a n d  P u b lic  A d m in is tr a t io n  375). 
C re d it th re e  h o u rs . L im ited  to  sen io rs w ho  
have taken  E conom ics 104. P erm issio n  o f  th e  
in s tru c to r  is re q u ire d . P rofesso r H u t c h i n s .
A stud y  o f  th e  d ev e lo p m en t o f  s ign ifican t 
fea tu re s  o f  th e  m o d e rn  econom y a n d  o f  m od ern  
business. A tte n tio n  is p a r tic u la r ly  focused on  
th e  p e rio d  1790-1890. E u ro p e a n  deve lop m en ts  
o f significance to  th e  U n ite d  S tates a re  d is ­
cussed. A g a in s t th e  g en e ra l econom ic  b ac k ­
g ro u n d , c a re fu l s tu d y  is g iven  to  selec ted  case 
s tud ie s  i l lu s tra t in g  business o rg a n iza tio n , p o l­
icy, a n d  p ra c tic e  o f th e  tim e.
B U S IN E S S  P O L IC Y  A N D  E C O N O M IC  I N ­
S T A B I L I T Y  f  (B u siness  a n d  P u b lic  A d m in ­
is tra tio n  376). C re d it th re e  h o u rs . O p e n  to 
sen iors w ho  have tak en  E conom ics 104. P e r ­
m ission  o f  th e  in s tru c to r  is re q u ire d . P rofesso r 
d e  C h a z e a u .

t  W ill satisfy the requirem ent of elective w ork in economics.
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P rofessor J . J . W anderstock  a n d  M y r tle  E ricson  co n d u c t a sem in ar  o n  fo o d  research  
in  th e  H e rn d o n  R o o m  o f th e  S ta tle r  L ibra ry .

A stud y  o f p ro b lem s posed  by n a tio n a l e m ­
p loy m en t objectives fo r  o u r  p riv a te  en te rp rise  
system . G o v ern m en t m onetary-fiscal policies, 
e x is tin g  a n d  p ro p o sed , a re  s tu d ie d  fro m  th e  
v iew po in t o f  th e  n a t io n ’s econom ic  accounts, 
th e  know n  cha rac te ris tics  o f  business flu c tu a ­
tions, a n d  th e  m u tu a l re q u ire m en ts  o f business 
a n d  g ov e rnm en t policy  fo rm u la tio n .
C O M P E T IT IV E  B E H A V IO R  A N D  P U B L IC  
P O L IC Y  f  (B u siness a n d  P u b lic  A d m in is tr a ­
t io n  371). C re d it th ree  h ou rs. O pen  to  sen io rs 
w ho have tak en  E conom ics 104. P erm ission  o f 
th e  in s tru c to r  is re q u ire d . A ssis tan t P rofessor 
M c A d a m s .
A stud y  o f  com p etitive  b eh av io r in  m ark e t 
s tru c tu re s  im p o r ta n tly  affected  by la rg e  c o r­
p o ra te  u n its  a n d  o rgan ized  se lf-in te res t g ro u p s. 
P a r tic u la r  a t te n t io n  is g iven  to  th e  d e te rm in a ­
tion  o f  p u b lic  in te re s t  in  th e  fo rm u la tio n  a n d  
a d m in is tra tio n  o f  th e  law  as a p p lie d  to  b u s i­
ness policies a n d  business o rg an iza tio n .
B U S IN E S S  F O R E C A S T IN G  f  (B u siness a n d  
P u b lic  A d m in is tr a tio n  378). C re d it th re e  
hou rs. O p en  to  sen io rs a n d  g ra d u a te  s tu d e n ts  
w ho  have tak en  E conom ics 104. P erm issio n  o f 
th e  in s tru c to r  is re q u ire d . A ssociate P rofessor 
S m i d t .
T h e  p rim a ry  ob jec tive  is to develop  in  s tu d en ts  
th e  skills a n d  know ledge n eed ed  to  p re p a re

econom ic forecasts. C o n sid e ra tio n  w ill be g iven 
to th e  fo recas ting  o f im p o r ta n t  g en e ra l eco­
nom ic  in d ic a to rs  such  as G ross N a tio n a l P ro d ­
u c t a n d  its m a jo r  com p on en ts , a n d  to  th e  
analysis o f  d em a n d  a n d  su pp ly  s itu a tio n s  in  
specific in d u s trie s . L o n g -te rm  p ro jec tio n s  o f 
u p  to  th ir ty  years w ill be considered , as w ell 
as th e  m ore  u su a l sh o rt- te rm  forecasts fo r  a 
q u a r te r  o r  a y ea r ahead .
T R A N S P O R T A T I O N  \  (B u siness a n d  P u b lic  
A d m in is tr a tio n  575). C re d it th re e  h ou rs. 
L im ited  to  sen iors. P erm ission  of th e  i n ­
s tru c to r  is re q u ire d . P re re q u is ite , E conom ics 
104. P rofesso r H u t c h i n s .
A stud y  of th e  p ric in g  a n d  m ark e tin g  o f 
tra n sp o r ta tio n  service, a n d  of th e  system  of 
re g u la tio n  o f in la n d  tra n sp o r ta tio n . A m ong  
th e  topics covered a re  th e  effects o f  ra te  
system s on  com m erc ia l a n d  in d u s tr ia l  o r ­
gan izations; th e  econom ic  th eo ry  of rates; 
r a te  s tru c tu re s ; th e  evo lu tio n  o f  reg u la to ry  
policy; th e  reg u la to ry  process; th e  m ak in g  
o f in d iv id u a l rates; r a te  a n d  service p ro b ­
lem s in  com p etitive  m ark e tin g  o f  service; 
passenger ra te s  a n d  service; th e  in te rp re ta ­
tion  o f c e rta in  im p o r ta n t  p rov isions o f  th e  
In te r s ta te  C om m erce  A ct; th e  in te rc a rr ie r  
re la tio n s . T h e se  topics a re  deve lop ed  p r i ­
m arily  w ith  refe ren ce  to  ra il a n d  m o to r 
c a r r ie r  tra n sp o r ta tio n .

1 Will sa tisfy  the  requirem ent of elective work in economics.



A c h iev in g  a c o m fo r ta b le  e n v iro n m e n t fo r  th e  g u est is one o f th e  p r im a ry  objec tives in  se llin g  
g u est space. H o te l a d m in is tra tio n  s tu d e n ts  regu larly  p ar tic ip a te  in  laboratory  w ork  in vo lv in g  
h ea tin g , re fr ig era tion , and  a ir  c o n d itio n in g . P erfo rm a nce  o f vario us g u est ro o m  fa n  coil u n its  
is b e in g  verified  in  th e  exercise show n  above.

ENGINEERING
F o r in s tru c tio n  in  th e  field o f h o te l, m o te l, a n d  re s ta u ra n t  en g in ee rin g , S ta tle r  H a ll  has 

especially  desig ned  a n d  e q u ip p e d  le c tu re  room s, two d ra f t in g  room s, a n d  th re e  especially  e q u ip ­
ped  la b o ra to rie s , a ll used exclusively  fo r  s tu d y in g , d em o n s tra tin g , a n d  te stin g  th e  m ech an ica l 
e q u ip m e n t a n d  b u ild in g  com p on en ts  typ ica lly  used  in  ho te ls  a n d  re s ta u ra n ts . I n  a d d itio n , S ta tle r  
H a ll a n d  o th e r  cam pus b u ild in g s  a re  s tu d ie d  fro m  th e  v iew p o in t o f  p hysica l p la n t  m an ag em en t.

A  v arie ty  o f  scale m odels a n d  p r in ts  o f  m any  a c tu a l b u ild in g  floor p lan s , g u es t roo m  a rra n g e ­
m en ts, d in in g  roo m  sea tings, a n d  k itc h en  layou ts  a re  u tiliz ed  in  th e  la b o ra to ry  w ork  o n  b u ild in g  
co n stru c tio n  a n d  o p e ra tio n . E n g in ee rin g  e q u ip m e n t in c lu des fire f ig h tin g  e q u ip m e n t, v acu um  
cleaners, full-size b a th ro o m  u n its , p lu m b in g  fix tu res, p ip e  f ittin g  e q u ip m e n t, p u m p s  d riv en  by 
elec tric ity  a n d  by steam , a h o t  w a te r  h ea te r, v e n tila tin g  fan  e q u ip m e n t, a n  o il-fired  b o ile r , m o to r  
g en e ra to r  sets, a l te rn a t in g  a n d  d ire c t  c u r re n t m o to rs, e lec tric  co n tro l e q u ip m e n t, w ir in g  devices, 
m eters , illu m in a tio n  e q u ip m e n t, a n d  m ech an ica l re f r ig e ra tio n  te s tin g  u n its  in c lu d in g  com p res­
sors, condensers, a n d  re fr ig e ra tio n  con tro ls . Scale m odels o f  k itc h en  e q u ip m e n t a re  a lso  u sed  fo r 
d ev e lop in g  layou ts. P lan s  a n d  specifications, as w ell as cata logs, a re  used  fo r  su p p lem e n ta ry  
references in  h o te l a n d  m ote l p lan n in g .

In  h o te l e n g in ee rin g , a to ta l o f 15 h o u rs  is th e  re q u ire d  m in im u m  consisting  o f  five 3 -h o u r 
courses. C ourses in  h o te l e n g in ee rin g  chosen beyond  th e  15-to tal r e q u ire d  h o u rs  m ay  be cou n ted  
as H o te l e lectives. T h e  reco m m end ed  sequence  fo r  c o n tin u ity  o f in s tru c tio n  is:

F all T e r m  S p rin g  T e r m
F irs t Y ear ..............................  H .E . 460 (or H .E . 461) H .E . 461 (o r H .E . 460)
Second Y ear ........................................................ H .E . 261 H .E . 262 (or H .E . 266)
T h i r d  Y ear ........................................................  H .E . 263 H .E . 264
F o u r th  Y ear ........................................................  H .E . 267 H .E . 265

In s tru c tio n  by P rofessors Sayles, B ro ten , and  B angs, M essrs. S ch n eid er and  Chase, and  A ssistan ts.
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F U N D A M E N T A L S  O F H O T E L  E N G IN E E R  
IN G  (H o te l E n g in ee r in g  460). C re d it th re e  
h ou rs. R eq u ire d .
B asic a rc h ite c tu ra l  a n d  m ech an ica l d ra f t in g  
w ith  em phasis  on  fre e h an d  sketch in g . I n t r o ­
d u c tio n  to  food  fac ilitie s  p la n n in g  a n d  p re ­
lim in ary  p ro g ram in g . In te rp re ta t io n  o f g ra p h ­
ical p re se n ta tio n  a n d  tech n ica l c o m m u n ica tion  
as re la te d  to  h o te l a n d  re s ta u ra n t  p rob lem s.
B A S I C  E N G IN E E R IN G  M A N A G E M E N  T  
(H o te l E n g in ee r in g  461). C re d it th re e  h ou rs. 
R eq u ire d .
A n objec tive  s tud y  o f  a v arie ty  o f  techn ica l 
p ro b lem s in  physical p la n t  m an ag em en t. I n ­
tro d u c tio n  to  a rc h ite c tu ra l  a n d  m echan ica l 
b u ild in g  p ro b lem s w ith  em phasis  on  econom ic 
c r ite ria . S lide ru le  is used  th ro u g h o u t th e  
course.
S P E C IA L  H O T E L  E Q U IP M E N T  (H o te l E n ­
g in eerin g  261). C re d it th re e  hou rs.
S tud ies o f k itc h en  e q u ip m e n t, p lan n in g ; 
la u n d ry  m ach in e ry , layouts; fire p ro tec tio n ; 
v acu um  c lean ing ; g ra p h ic  p re sen ta tio n .
W A T E R  S Y S T E M S  (H o te l  E n g in ee r in g  262). 
C re d it th re e  hou rs.
P lu m b in g  system s a n d  fix tu res, w a te r  t r e a t ­
m en t, sew age d isposal, p ip e  fittin g , p u m p ­
in g  e q u ip m e n t, a n d  th e ir  re la tio n  to  th e  
p lu m b in g  code.
S T E A M  H E A T I N G  (H o te l E n g in ee r in g  263). 
C re d it th re e  h ou rs.

Basic p rin c ip le s  o f  h e a tin g  a n d  v en tila tin g , 
w ith  p rac tica l ap p lica tio n s  in c lu d in g  fuels, 
boilers, rad ia to rs , fans, a u to m a tic  con tro ls.
E L E C T R IC A L  E Q U IP M E N T  (H o te l E n g i­
n ee r in g  264). C re d it th re e  hou rs.
E lec trica l theo ry  a n d  prac tice ; e q u ip m e n t an d  
c o n tro l devices in c lu d in g  m oto rs, w irin g  sys­
tem s, e levators, r a te  schedules, illu m in a tio n .
H O T E L  P L A N N IN G  (H o te l  E n g in ee r in g  265).
C re d it th re e  h ou rs. L im ited  to  sen io rs a n d  
g rad u a te s . P re re q u is ite : 12 h o u rs  o f h o te l e n ­
g in e e rin g  o r  p erm ission  of th e  in s tru c to r . 
D esign o f  th e  lay o u t fo r  a  p ro p o sed  h o te l, 
fro m  feasib ility  s tud y  th ro u g h  p lan s  a n d  speci­
fications, em p h asiz in g  site  so lu tio n , floor p lans, 
g uest roo m  layou ts, a n d  th e  selec tion  a n d  a r ­
ran g e m e n t o f e q u ip m e n t in  a ll th e  various 
d e p a rtm e n ts .
H O T E L  S T R U C T U R E S  A N D  M A I N T E ­
N A N C E  (H o te l E n g in ee r in g  266). C re d it th ree  
hours.
M ate ria ls  a n d  m eth od s o f  b u ild in g  con stru c ­
tion , re p a ir , a n d  m ain ten a n c e . E m p h asis  on 
trad e  p rac tices a n d  b u ild in g  codes.
R E F R I G E R A T I O N  (H o te l E n g in cr in g  261). 
C re d it th re e  h ou rs.
T h e o ry  a n d  p rac tice  o f m echan ica l re f r ig e ra ­
tion  a n d  a ir  con d itio n in g . T y p ic a l h o te l and  
r e s ta u ra n t  ap p lica tio n s  in c lu d in g  frozen-food 
storage.

E n g in eer ing  m a n a g em en t req u ires a th oro ug h  k no w led g e  o f g ra p h ic  c o m m u n ica tio n . S tu d en ts  
in  h o te l a d m in is tra tio n  ga in  th is  u n d e rs ta n d in g  n o t only  by w o rk in g  w ith  a ctua l b u ild in g  b lu e ­
p r in ts  b u t also by learn ing  m an y  o f th e  tech n iq u es  o f techn ica l d ra ftin g  and  presen ta tion .
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FOOD FACILITIES ENGINEERING
I n  a d d itio n  to th e  g en e ra l fac ilitie s  o f  S ta tle r  H a ll , th e  in s tru c tio n  in  Food F ac ilitie s  E n ­

g in e e rin g  h as  assigned  fo r its  exclusive  use a  la rg e  d ra f t in g  roo m  w ith  e x tra  la rg e  tab le s . E x te n ­
sive ca ta log  files a re  m a in ta in e d  covering  th e  w ide  a rra y  o f  food  a n d  b everage  service 
e q u ip m e n t. N u m ero u s  p r in ts  o f  layo u ts , specifications, a n d  p h o to g ra p h s  o f  a c tu a l p ro jec ts  are  
s tu d ie d  as exam ples o f fu n d a m e n ta l d esign  as w ell as d e ta ils  cus to m arily  g iven  o n  p lan s. Sam ples 
o f fab rica te d  e q u ip m e n t in  cross-section  i l lu s tra te  p re fe rre d  co n s tru c tio n  m eth o d s . T h e  k itch en s  
o f S ta tle r  H a ll  a n d  o f o th e r  cam p us food fac ilitie s  p ro v id e  exam ples  o f  ty p ica l ap p lica tio n s .

E specia lly  p lan n ed  courses d ea lin g  w ith  m ass feed ing  s ta r t  w ith  th e  first stages o f d ev e lop m en t 
p ro g ram in g  a n d  c o n tin u e  th ro u g h  logical sequence  in to  m ore  adv anced  a n d  d e ta ile d  w ork . T h e  
fo llow ing  schedule  suggests a p p ro p r ia te  te rm s d u r in g  w h ich  courses sh o u ld  be ta k e n  fo r fu ll 
coverage o f  a ll F ood  F ac ilitie s  E n g in ee rin g  courses:

T e rm
Second to  e ig h th  F .F .E .

F .F .E .
T h i r d  to  e ig h th  F .F .E .
F o u r th , s ix th , e ig h th  F .F .E .
F if th  o r  seven th

P R E L IM IN A R Y  P R O G R A M I N G  —  P R O ­
S P E C T U S  D E V E L O P M E N T  (F o o d  F acilities  
E n g in ee r in g  360). C re d it two h ou rs. H o te l 
elective. A ssociate P rofesso r B a n g s .
L ectu res d ea l w ith  th e  first-stage p lan n in g , 
w h ich  m u s t be d o n e  by th e  ow n er o r  h is 
co n su lta n t fo r a n y  p ro je c t o f  m ass feed ing . 
T h is  course o u tlin e s  th e  m an y  factors th a t  
m u s t be p ro g ram e d  in  o rd e r  to  satisfy  th e  
m erc h a n d is in g  ob jec tive , d e te rm in e  th e  m en u , 
p lan  fo r  th e  p a r t ic u la r  type o f service to  be 
em ployed , a n d  o u tl in e  th e  over-all fac ilities 
th a t  a re  to  be p la n n e d  a n d  desig ned  in to  a 
re s ta u ra n t, c lu b , h o te l, in d u s tr ia l  food serv ­
ice, h o sp ita l, o r  o th e r  in s ti tu tio n a l feed ing  
esta b lish m e n t. T h e  s tu d e n t c o m p le tin g  th is  
course  has th e  fo u n d a tio n  to  p lan  h is  ow n food 
fac ility , a n d  h e  is p re p a re d  fo r  th e  advanced  
courses lis ted  below .
P R E L IM IN A R Y  P L A N N IN G  A N D  D E S IG N  
(F o o d  F ac ilitie s  E n g in ee r in g  361). C re d it 
th re e  h o u rs . H o te l e lective. P re re q u is ite , Food 
F ac ilitie s  E n g in ee rin g  360 o r  perm issio n  of 
in s tru c to r . A ssociate P rofesso r B a n g s .
L ec tu re  a n d  la b o ra to ry . R ev iew  o f  th e  p re ­
lim in ary  p ro g ram . S tud ies to  d e te rm in e  th e  
type , capacity , q u a n tity , a n d  q u a lity  o f  a ll 
food service e q u ip m e n t to  be selected . D e te r ­
m in a tio n  o f  facts p e r t in e n t  to  th e  over-all 
p ro jec t; a rc h ite c tu ra l , s tru c tu ra l , a n d  m ec h an ­
ical fea tu res, p lu s  con side ra tio n  o f  san ita ry  
codes th a t  affect th e  layo u t. S chem atic  d ra w ­
in g  stud ies o f  e q u ip m e n t, d ep a r tm e n ta l , a n d  
over-all food  service layou ts. T e rm  p ro jec t 
involves resea rch  a n d  d ra w in g  roo m  tim e  to  
m ake a  com p le te , p re lim in a ry  e q u ip m e n t 
la y o u t w ith  a schedu le  fo r  a ll req u ire d  
e q u ip m e n t.

C ourse
360 P re lim in a ry  P ro g ram in g
361 P re lim in a ry  P la n n in g  a n d  D esign
362 E q u ip m e n t L ay o u t a n d  D esign
363 F ood  F ac ilitie s  E ng in ee rin g , Specifications, 

S hop  D raw in g s, a n d  C o n tra c t S upervision

E Q U IP M E N T , L A Y O U T S  A N D  D E S I G N -  
W O R K IN G  D R A W IN G S  (F o o d  F ac ilitie s  E n ­
g in e e r in g  362). C re d it th re e  h o u rs . H o te l 
elective. P re re q u is ite , F ood  F ac ilitie s  E n g i­
n ee rin g  361 o r  p erm issio n  of in s tru c to r . A s­
sociate  P rofesso r B a n g s .
L ectures, resea rch , a n d  la b o ra to ry  w ork  a re  
invo lved  in  th is  c o n tin u a tio n  o f  F ood  F ac il­
ities  E n g in e e r in g  361. W o rk in g  d raw ing s  
(co n tra c t d raw ing s), a re  dev e lop ed , in c lu d in g  
e q u ip m e n t a n d  a rc h ite c tu ra l  p lan s , m ec h an ­
ical p lan s , e q u ip m e n t d e ta il  d raw ing s , a n d  
e q u ip m e n t schedules, w h ich  a re  re q u ire d  for 
b id d in g , c o n s tru c tio n , a n d  in s ta lla t io n . T h e  
te rm  p ro je c t b eg u n  in  F ood  F ac ilitie s  E n g i­
n ee rin g  361 is f u r th e r  deve lop ed  th ro u g h  
necessary  rev isions re q u ire d  to  com p le te  th e  
over a ll food  fac ilitie s  lay o u t, d ra w  th e  m e ­
chan ica l p la n , a n d  m ak e  sch em atic  sketch  
designs essen tia l fo r  c u s to m -b u ilt e q u ip m e n t.
F O O D  F A C IL IT IE S  E N G IN E E R IN G , SP E C ­
IF IC A T IO N S , S H O P  D R A W IN G S , A N D  
C O N T R A C T  S U P E R V IS IO N  (F o o d  F a c ili­
ties E n g in e e r in g  363). C re d it th re e  h o u rs . 
H o te l e lective. P re re q u is ite . F ood  F ac ilitie s  
E n g in ee rin g  362. A ssociate  P rofesso r B a n g s . 
L ectures a n d  la b o ra to ry  w ork  d ea l w ith  study  
o f  g en e ra l a n d  item ized  specifications; b id  
analysis a n d  a w a rd in g  o f  con trac ts ; check in g  
a n d  a p p ro v in g  shop  d raw ing s; field  s u p e r ­
vision , in sp ectio n , a n d  field conferences; a n d  
o p e ra tio n a l in s tru c tio n . T h e  te rm  p ro jec t 
con tinu es  th e  p ro je c t c a rr ied  th ro u g h  in  Food 
F ac ilitie s  E n g in ee rin g  362 to  th e  co m p le tio n  
o f  w o rk in g  d raw in g s , w rit in g  o f  e q u ip m e n t 
specifications, a n d  th e  ro u g h in g - in  d raw ing s  
a n d  shop  d raw ing s.
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P rofessor O. E rnest B angs, in  th e  F ood F acilities  E n g in ee r in g  laboratory , assists a g ro u p  o f 
s tu d e n ts  w ho  are ivork ing  on  th e  redesign  o f an a ctua l k itc h en  to p rod u ce  1,000 m eals a day.

FOOD AND FOOD SCIENCE
S ta tle r  H a ll  p rov ides exce llen t fac ilitie s  fo r  in s tru c tio n  in  a ll  aspects o f foods; in  th e  p u rc h a s ­

in g , sto rage , p re p a ra tio n , a n d  service o f food as w ell as o f  w ines a n d  liq u o rs; a n d  in  basic  science. 
A m ong  th e  fac ilitie s  a re : (1) T h e  “ O scar o f th e  W a ld o rf” le c tu re  roo m , a  slop ing-floo r a u d i­
to riu m  sea tin g  133, e q u ip p e d  w ith  a  la b o ra to ry  d e m o n s tra tio n  tab le , s ink , a n d  ro ll-aw ay  ran g e ; 
(2) tw o e lem en ta ry  food  la b o ra to rie s , each  acco m m o da ting  20 s tu d e n ts  a n d  each  e q u ip p e d  w ith  
20 stoves a n d  40 sinks as w ell as extensive  stain less steel w ork  spaces a n d  a ll necessary  m echan ica l 
eq u ip m e n t; (3) a 40-place basic  chem istry  la b o ra to ry  a n d  a  40-p lace food  chem is try  la b o ra to ry  
fo r th e  School’s o rg an ized  courses in  food  chem istry ; a n d  (4) th e  series o f  p rac tice  k itch en s  of 
th e  S ta tle r In n  w here  th e  s tu d e n ts  p re p a re  u n d e r  in s tru c tio n  th e  food  fo r  th e  v ario us  S ta tle r  
In n  an d  S ta tle r  C lu b  d in in g  room s (sea ting  in  to ta l n ea rly  a  th o u san d ).

T h e se  k itch en s  a re  la id  o u t  to  fu n c tio n  b o th  as q u a n tity  food  p ro d u c tio n  cen te rs  a n d  as 
t ra in in g  cen te rs  fo r  p rospec tive  h o te lm en  a n d  re s ta u ra te u rs  le a rn in g  food  p ro d u c tio n  o n  a la rge- 
q u a n tity  basis. T h e  e q u ip m e n t, a ll o f com m erc ia l size a n d  o f th e  la te s t  design , d u p lic a te d  in  
gas a n d  e lec tric ity , is so v a rie d  th a t  th e  s tu d e n t  has th e  o p p o r tu n ity  to  use a n d  to  analyze  a  
w ide ran g e  o f m o d ern  k itc h e n  ap p lian ces . T h e  s tu d e n t lo un g e  k itc h en  is desig ned  fo r  th e  use 
o f s tu d en ts  in  s u p p o rt  o f  th e ir  d a ily  coffee h o u r  a n d  th e ir  p a rtie s  a n d  recep tio n s.

T h e  recen tly  c o n stru c ted  A lice S ta tle r  A u d ito r iu m  w in g  h as  ad d e d  im p o r ta n t  new  fac ilitie s , 
in c lu d in g  (1) a la b o ra to ry  fo r  c u tt in g  a n d  p o r tio n in g  m ea ts , p o u ltry , a n d  fish, s u p p o rte d  by 
extensive re f r ig e ra to r  a n d  freezer s to rage  u n its , pow er e q u ip m e n t, a n d  te s tin g  devices; (2) a 
lec tu re  d e m o n s tra tio n  a rea  fo r in s tru c tio n  in  th e  selec tion  a n d  g ra d in g  o f m ea ts , p o u ltry  an d  
fish; (3) a  40-place la b o ra to ry  fo r  th e  stud y  o f  th e  scien tific  ap p lica tio n s  o f  chem ical a n d  p h y si­
cal p rin c ip le s  to  food p ro d u c tio n ; a n d  (4) a series o f e x p e rim e n ta l k itch en s  fo r  th e  te stin g  of 
recipes a n d  p ro cedu res.

A ll o f these  lab o ra to rie s  a re  fo r  th e  exclusive use o f  th e  School’s h o te l a n d  r e s ta u ra n t s tu d en ts . 
T h e y  a re  desig ned  a n d  e q u ip p e d  especially  fo r  th e ir  p a r t ic u la r  te ach in g  fu n c tio n s . Besides th e  
School’s ow n la b o ra to rie s , th e  s tu d e n ts  have  access to  a n d  f re q u en tly  use th e  lab o ra to ry  k itch en s, 
cafe terias , a n d  ca te r in g  cen te rs  o f  th e  N ew  Y ork S ta te  C ollege o f  H o m e  Econom ics.

R e g u la tio n  u n ifo rm  o f w h ite  coat, apron , and  che f’s cap is fu rn ish e d  by th e  s tu d e n t  and  is 
req u ired  fo r  th e  first fo o d  laboratory.



T h e  School’s library, d irec ted  by a fu ll - t im e  librarian , p rovides s tu d e n ts  and  fa cu lty  w ith  11,000 books and  periodica ls on all 
   ---------
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F O O D  A N D  N U T R I T I O N  (H o te l  A d m in is ­
tra tio n  120). C re d it th re e  h ou rs. R e q u ire d . 
M rs. K e n d r ic k , M rs. K e l s e y .
A course in  th e  tech n iq u es  a n d  theo ries  of 
food p re p a ra tio n . T h e  lab o ra to ry  periods 
give p rac tice  in  th e  p re p a ra tio n  of food in 
sm all q u a n titie s ; lay th e  fo u n d a tio n  fo r  la te r  
w ork in  la rg e -q u an tity  food p re p a ra tio n ; a n d  
develop  a n  a p p re c ia tio n  for food o f th e  
h ig h est s tan d ard s . Basic n u tr i t io n  a n d  m eal 
p la n n in g  a re  in c lu ded .
Q U A N T I T Y  FO O D  P R E P A R A T IO N :  M A N ­
A G E M E N T  O F  T H E  O P E R A T IO N  (H o te l  
A d m in is tra tio n  201). C re d it fo u r  h o u rs . R e ­
q u ire d . P re requ is ite s , H o te l A d m in is tra tio n  
120, 214, 215, 220. M r. B o n d  a n d  M r. C h r is ­
t i a n .
L arge  q u a n tity  cook ing  in  th e  S ta tle r  In n  
k itc h en  of luncheons a n d  d in n e rs  served to 
200 to  350 p a tro n s . T h e  s tu d e n t m an a g e r for 
th e  w eek p lan s th e  m enus, p re p a re s  food 
req u isitio n s , supervises p re p a ra tio n  a n d  serv­
ice, a n d  su bm its  a re p o r t  a n d  analysis o n  h is 
o p e ra tio n . D iscussion p erio ds  review  p rin c i­
p les a n d  m eth od s a p p lied  in  la b o ra to ry  p e ­
riods. Q u a lity  a n d  cost c o n tro l a re  e m p h a ­
sized. T h e  use o f  s tan d ard ized  fo rm u las  a n d  
tech n iq u es  in  re la tio n  to n o n stan d a rd ized  
prac tices in  d em o n s tra te d . S an itary , safe, a n d  
econom ical use o f  food a n d  o f  e q u ip m e n t 
as w ell as cook ing  a n d  serv ing  space a re  
stressed.
S tud en ts  have  o ne  m eal in  th e  ca fe te ria  on 
lab o ra to ry  days.

Q U A N T I T Y  F O O D  P R E P A R A T IO N :  M A N ­
A G E M E N T  O F  T H E  O P E R A T IO N  (H o te l  
A d m in is tr a tio n  201 A ).  C re d it tw o  h o u rs . P e r ­
m ission  o f th e  in s tru c to r  is re q u ire d . M r. 
B o n d .
T h is  course, p lu s  H o te l A d m in is tra tio n  202 
o r  203, m ay be su b s ti tu te d  fo r  H o te l A d ­
m in is tra tio n  201 by s tu d e n ts  w ho  can p re sen t 
evidence o f extensive  exp erien ce  in  q u a n tity  
food p re p a ra tio n .
S tud en ts  have one m eal in  th e  ca fe te ria  on 
la b o ra to ry  days.

C L A S S IC A L  C U IS IN E  (H o te l A d m in is tra tio n  
202). C re d it tw o hou rs. H o te l e lective. P re ­
req u isite , H o te l A d m in is tra tio n  201 o r  I n ­
s titu tio n  M an ag em en t 200, 210 o r  e q u iv a len t 
experience . P rofessor B e r n a t s k y .
In te rn a tio n a l h o te l cu isine  is system atically  
p re sen ted  in  th is  course. T h e  co rrec t u til iz a ­
tio n  o f  th e  a n im a l carcass a n d  o f  p la n t  life  
is d em o n s tra te d  th ro u g h  th e  sk illfu l p re p a ra ­
tio n  o f  a g re a t v a rie ty  o f food.
T h e  em phasis  is o n  u n u su a l app e tize rs, fish, 
shellfish , o th e r  en trees , p o u ltry , a n d  gam e 
w ith  th e  a p p ro p r ia te  g a rn ish in g  a n d  some 
e x h ib itio n  desserts. T h e  s tu d e n t h as  th e  o p ­

p o r tu n ity  to  observe p re p a ra t io n  sk ill in  
d e ta il, p a r tic ip a te , w rite  rec ipes, w atch  co r­
rec t service, a n d  taste  th e  p re p a re d  food.

S M O R G A S B O R D  (H o te l  A d m in is tr a tio n  203). 
C re d it tw o  h o u rs . H o te l e lective. P re re q u i­
sites, H o te l A d m in is tra tio n  220, Q u a n tity  
Food P re p a ra tio n  200, 201, 210 o r  e q u iv a len t 
experience .
T h e  lab o ra to ry  consists o f  p lan n in g , p re p a r ­
in g , a n d  serv ing  th e  food fo r  a “ g lo rified ” 
buffe t o r  Sm orgasbord  served each  Sunday 
even ing  fo r th e  S ta tle r  I n n  d in in g  room  to 
over tw o h u n d re d  p a tro n s .

M E A T S , P O U L T R Y , A N D  F IS H  (H o te l A d ­
m in is tra tio n  206). C re d it th re e  h o u rs . R e ­
q u ire d . P rofessor W a n d e r s t o c k .
D eals w ith  th e  m a jo r  p hases o f  m ea ts , p o u l­
try , a n d  fish fro m  th e  h o te l, r e s ta u ra n t, c lub , 
a n d  in s t i tu tio n a l  s tan d p o in t; n u tr i t iv e  v alue , 
s tru c tu re  a n d  com p osition , san ita tio n , selec­
tion  a n d  p u rc h as in g , c u tt in g , freezing , cook­
ing, carv ing , a n d  m iscellaneous topics. R e ­
q u ire d  th ree-d ay  field t r ip  to v is it purveyors 
in  N ew  Y ork C ity  in c lu ded . E stim ated  cost 
fo r  th is  t r ip  ranges b etw een  $30 a n d  $40.

C H E M IS T R Y  A N D  I T S  A P P L IC A T I O N  T O  
F O O D  P R E P A R A T I O N  (H o te l  A d m in is tr a ­
tio n  214). C re d it five h o u rs . R e q u ire d . As­
socia te  P rofesso r S m i t h  a n d  staff.
G en era l chem istry  re la te d  w here  possib le  to 
th e  p rin c ip le s  a n d  p rac tices o f food p re p a ra ­
tion ; an  in tro d u c tio n  to  o rg an ic  a n d  collo id  
chem istry . In  th e  la b o ra to ry  each  s tu d e n t 
p erfo rm s sim p le  chem ical ex p e rim e n ts  chosen 
on  th e  basis o f  th e ir  a p p lic a b ili ty  to  th e  field 
o f  food p re p a ra tio n . H o te l A d m in is tra tio n  
215 sh ou ld  be tak en  th e  fo llow ing  te rm .

C H E M IS T R Y  A N D  I T S  A P P L IC A T I O N  T O  
F O O D  P R E P A R A T I O N  (H o te l  A d m in is tr a ­
tio n  215). C re d it five h o u rs . R eq u ire d . P re ­
req u is ite , H o te l A d m in is tra tio n  214 o r  e q u iv ­
a le n t. A ssociate P rofessor S m i t h  a n d  staff. 
T h e  basis o f o rg an ic  a n d  co llo ida l chem istry  
a n d  b ioch em istry  is ta u g h t  re la tiv e  to  th e  
com p on en ts  o f foods a n d  th e ir  p re p a ra tio n . 
T h e  in fluence  o f k in d  a n d  p ro p o rtio n  of 
in g re d ie n ts  a n d  m eth od s o f  m an ip u la tio n  and  
of cookery on  food p ro d u c ts  such as m uffins, 
candy , vegetab les, eggs, m ea t, yeast b read , 
p as try , a n d  m ixes a re  discussed.

(1) B asic n u tr i t io n a l  values a re  in c lu d ed , as 
w ell as a c o n sid e ra tio n  of food a d d itiv es , th e ir  
com p osition  a n d  ro le  in  food  p ro d u c ts .

(2) I n  th e  food lab o ra to ry , food p ro d u c ts  
a n d  m eth od s o f p re p a ra tio n  o f  special in te re s t 
to  th e  h o te lm a n  a re  em p hasized . T h e  food 
p ro d u c ts  a re  scored subjectively , an d  th e  a p p l i ­
ca tio n  o f scientific  p rin c ip le s  to th e  in te rp re ta ­
tio n  o f resu lts  is em p hasized .
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P rofessor J . J . W a n d erstock  p o in ts  o u t th e  m a rb lin g  in  a “U.S. C hoice” ro u n d  o f b ee f to a 
g ro u p  o f s tu d e n ts  in  h is  m ea ts  laboratory in  S ta tle r  H a ll.

(3) T h e  s tu d e n t has a n  o p p o r tu n ity  to  e x ­
p erience  th e  p re p a ra tio n  a n d  taste  o f foods 
u n d e r  a  v a rie ty  o f  con d itio n s , fro m  w hich  
he sh ou ld  le a rn  to  recognize cu lin ary  q u a lity  
w hile  u n d e rs ta n d in g  fac to rs  c o n tr ib u t in g  to  it.
F O O D  P R E P A R A T I O N  (H o te l  A d m in is tr a ­
tio n  220). C re d it th re e  h o u rs . R eq u ire d . P re ­
req u isite , H o te l A d m in is tra tio n  120 o r  its  
e q u iv a len t. P rofessor E r ic s o n .
E xp erien ce  in  th e  p re p a ra t io n  o f d ishes 
a d a p te d  to  h o te l a n d  r e s ta u ra n t service, such 
as special m ea t d ishes, p lan k ed  p la tte rs , e n ­
trees, chicken  a n d  tu rk ey  (inc ludes bon in g ), 
fish, vegetab les, soups, a n d  sauces, salads, 
can apes a n d  h ors  d ’oeuvres, fancy b reads, 
p as try , cookies, cake d ec o ra tin g , a n d  desserts.
F O O D  S E L E C T IO N  A N D  P U R C H A S E  ( In s t i ­
tu tio n  M a n a g e m en t 220). C re d it th re e  h ou rs. 
H o te l e lective. O pen  to  ju n io rs  a n d  seniors. 
P erm ission  of in s tru c to r  re q u ire d . A ssis tan t 
P rofesso r C o n n e l l y .
A discussion o f  sources, s tan d a rd s  o f  q u a lity , 
g rades, m eth od s  o f  p u rch ase , care, a n d  s to r ­
age  o f  vario us classes o f  food . A one-day  
tr ip  to  E lm ira , Syracuse, o r  R och este r m ark ets  
w ill b e  in c lu ded .

S A N I T A T I O N  I N  T H E  F O O D  S E R V IC E  
O P E R A T IO N  (H o te l A d m in is tr a tio n  221). 
C re d it o n e  h o u r . H o te l e lective. M r. B o n d . 
a n d  P rofesso r W h i t e .
T h e  causes a n d  p re v e n tio n  o f food  p o iso n in g  
a re  stressed. In c lu d e d  a re  th e  aes th e tic , m ora l, 
a n d  legal re sp o n sib ilitie s  invo lved  in  p re s e n t­
in g  sa n ita ry  food to  p a tro n s  as w ell as th e  
p ro fit a n d  loss fac to rs.
F O O D  P R E S E R V A T IO N  * (H o te l  A d m in is tr a ­
t io n  226). C re d it tw o h o u rs . H o te l elective. 
M r. T r e s s l e r .
Covers th e  g en e ra l p rin c ip le s  o f food p re s ­
e rv a tio n ; d ry in g  a n d  d e h y d ra tio n  o f  foods; 
re f r ig e ra tio n  above a n d  below  freezing ; p a s ­
teu riza tio n ; can n in g ; fe rm en ta tio n ; s a ltin g  
a n d  p ick ling ; sm ok ing  a n d  cu rin g ; food p re s ­
e rv a tio n  w ith  chem ical ad d itiv e s  a n d  w ith  
ra d ia tio n .
C A T E R IN G  F O R  S P E C IA L  F U N C T IO N S  
(H o te l A d m in is tr a t io n  254). C re d it tw o h o u rs . 
H o te l e lective. P rofesso r B e r n a t s k y .
T h e  sy stem atic  p re se n ta tio n  o f  c a te r in g  to 
special fun c tion s. E m p h asis  is p laced  o n  m a x i­
m u m  sales p o te n tia l  th ro u g h  use o f  ex is tin g  
fac ilitie s . L ec tures a n d  d e m o n s tra tio n s  o n  b a n ­
q u e t  lay o u t, m en u s, service, a n d  sales.

* Courses m arked w ith an asterisk  are  given in a lterna te  years or as the  dem and requires. O ther courses are ordinarily  given a t  least once a  year, b u t in  a n y  case offerings are  ad justed  to the  requirem ents.

W a lte r  T o d e , w in n e r  o f th e  In te rn a tio n a l M ed a l o f th e  Socie ty  G astronom es A lsace, d e m o n - 
s t r a t e s _ „  : - , i l  t n  I h r  c m  l h<:  S : , ; l i r ,  II, ,11 hit, / . , , ,  ------------
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S T E W A R D IN G *  (H o te l  A d m in is tr a tio n  118). 
C re d it tw o h ou rs. H o te l e lective. O pen  to 
sophom ores, ju n io rs , a n d  seniors.
P rob lem s of re s ta u ra n t o p e ra tio n , such as 
p u rch asin g , p re p a ra tio n , service, a n d  con tro l 
phases o f s tew ard  o p era tio n s.
F O O D  A N D  B E V E R A G E  M E R C H A N D IS IN G  
(H o te l A d m in is tr a tio n  122). C re d it two h ou rs . 
H o te l e lective. O p en  to u pp erc lassm en  a n d  
g ra d u a te s . A ssociate P rofesso r C o n n e r .
M enu d ev e lo p m en t a n d  p ric in g  w hich  includes 
m en u  c o n s tru c tio n , e stab lish in g  m erc h a n d is ­
in g  policy, s e ttin g  a n d  m a in ta in in g  stan d ard s , 
a n d  beverage  m erch an d is in g . A lso covered 
a re  p ro d u c t d ev e lop m en t, sellin g  a n d  h a n ­
d lin g  c a te r in g  a n d  fu n c tio n  business, m e rc h a n ­
d is in g  tech n iq u es  an d  policy, a n d  p ro m o tio n  
o f beverage  sales.
C O M M E R C IA L  A IR L IN E  F E E D IN G * (H o te l  
A d m in is tra tio n  123). C re d it o ne  h o u r . H o te l 
e lective. A ssociate P rofessor C o n n e r .
A survey o f  a g ro w ing  a n d  im p o r ta n t  seg­
m e n t o f  th e  food service in d u s try . Goes b e ­
yond  in -f lig h t food service, covering  custo m er 
service, rese rv a tio n -te rm in a l a n d  in -f lig h t serv­
ice, a ir l in e  sales p ro m o tio n , a n d  a com ­
p arison  of d om estic  a n d  in te rn a tio n a l a irlin e  
o p e ra tio n s.
M E N U  P L A N N I N G *  (H o te l A d m in is tra tio n  
124). C re d it o ne  h o u r . H o te l elective. 
P rin c ip le s  o f m en u  p la n n in g  fo r  h ote ls, r e s ­
ta u ra n ts , c lubs, a n d  in s ti tu tio n a l service, w ith  
p a r tic u la r  em phasis  o n  h isto ry  an d  d ev e lop ­
m en t, types a n d  uses, fo rm a t a n d  o ragn iza- 
tion , a n d  p ric in g  aspects.
JV IN E S * (H o te l A d m in is tra tio n  123). C re d it 
one  h o u r . H o te l e lective. O pen  to  u p p e rc la ss­
m en  a n d  g rad u a te s .
T h e  s tud y  o f  g rap e  c u ltu re , ce lla r tech n iq u es, 
still w ines, ch am p ag n e , N ew  Y ork a n d  C a li­
fo rn ia  w ines, fo re ign  w ines, w ine cookery, 
w ine s to rage  a n d  service.
S P E C IA L  P R O B L E M S  I N  F O O D S (H o te l  
A d m in is tra tio n  333). S p rin g  te rm . C re d it two 
h o u rs . P erm ission  o f in s tru c to rs  re q u ire d . 
P re requ is ite s , H o te l A d m in is tra tio n  120, 220, 
206, 214, 215, a n d  Q u a n tity  F ood  P re p a ra tio n . 
Professors E r ic s o n  a n d  W a n d e r s t o c k .
A sem in ar course fo r  upp erc lassm en  an d  
g ra d u a te  s tu d e n ts  designed  to exam in e  in  d e ­
ta il v ario us  aspects o f foods an d  food service 
in  ho te ls , re s ta u ra n ts , a n d  clubs.
G E N E R A L  B A C T E R IO L O G Y  (B ac terio logy  
1). C re d it six  h ou rs. H o te l e lective. P re re q ­
u isite , C hem istry  102 o r  H o te l A d m in is tra tio n  
215. P rofessor S e e l e y  a n d  assistan ts.

A n in tro d u c to ry  course; a g en e ra l survey of 
th e  field o f bac te rio log y , w ith  th e  fu n d a ­
m en ta ls  essen tia l to  fu r th e r  w ork  in  the 
sub ject.
G E N E R A L  B IO L O G Y  (B io lo g y  1 ). T h r o u g h ­
out* th e  year. C re d it th re e  h o u rs  a  te rm . 
A ssistan t P rofessor K e e t o n .
D esigned  to  a c q u a in t s tu d e n ts  m a jo rin g  w ith in  
o r  o u ts id e  th e  a n im a l a n d  p la n t  sciences w ith  
th e  estab lish ed  p rin c ip le s  o f  b iology, a n d  w ith  
th e  body  of research  th a t  led to  th e  fo rm u ­
la tio n  o f  these p rin c ip le s .
H U M A N  N U T R I T I O N  (F o o d  a n d  N u tr i t io n  
192). C re d it th re e  hou rs. H o te l elective. 
P lan n ed  fo r s tu d e n ts  n o t en ro lled  in  th e  C ol­
lege o f H om e  E conom ics w ho  have h ad  no 
p rev ious college course in  h u m a n  n u tr i t io n . 
A ssociate P rofesso r G i f f t .
A stud y  o f th e  n u tr ie n ts  essen tia l to  h u m a n  
life  a n d  w ell-be ing , th e ir  fun c tion s  in  m e ta b ­
o lism  a n d  th e ir  sources in  food . T h e  a p p l i ­
ca tio n  o f th is  in fo rm a tio n  to  th e  s ign ifican t 
re la tio n sh ip  b etw een  food h a b its  a n d  h ea lth .
H U M A N  P H Y S IO L O G Y  (Z oo logy 242). C red it 
th re e  h ou rs. P re re q u is ite , a  course in  biology 
a n d  in  chem istry  e i th e r  in  h ig h  school o r 
college. A ss is tan t P rofesso r M c F a r l a n d .
A n in tro d u c to ry  course p re se n tin g  fu n d a m e n ­
ta ls  a n d  p ra c tic a l in fo rm a tio n  con cern ing  th e  
physio log ica l process a n d  system s o f  th e  h u ­
m an  body.
H A N D L IN G  A N D  M A R K E T IN G  O F V E G E ­
T A B L E  C R O P S  (V e g e ta b le  C rops 12). C re d it 
th re e  h ou rs. H o te l elective. P rofessor H a r t ­
m a n .
T h e  h a n d lin g  o f  vegetab les fro m  harvest, 
w h e th e r  fo r  fre sh  m a rk e t o r  processing, 
th ro u g h  th e  m a rk e tin g  chan ne ls  to  th e  c o n ­
sum er; p e rso n n e l, fac ilitie s , m ach in e ry , and  
o rg an iza tio n  o f th e  in d u s try ; q u a lity  m eas­
u re m en ts  a n d  g ra d e  s tan d ard s ; fed e ra l, sta te , 
a n d  o th e r  reg u la tio n s ; p rin c ip le s  a n d  p ra c ­
tices in  p reco o lin g , s to rage , p ack ag in g , p re ­
p ack ag in g , o th e r  types o f h an d lin g .
E C O N O M IC  F R U IT S  O F  T H E  W O R L D  * 
(P o m olo g y  121). C re d it  th re e  h o u rs . H o te l 
elective. P rofesso r B o y n t o n .
A stud y  of all species o f f ru i t -b e a r in g  p lan ts  
o f  econom ic  im p o rta n ce , such as th e  d a te ,
th e  b an a n a , th e  c itru s  f ru its , th e  n u t-b e a r ­
in g  trees, a n d  th e  new ly in tro d u c e d  f ru its , 
w ith  special refe ren ce  to  th e ir  c u l tu ra l  r e ­
q u ire m e n ts  in  th e  U n ite d  S tates a n d  its 
in su la r  possessions. A ll f ru its  n o t  considered  
in  o th e r  courses a re  con sidered  h ere . D e­
signed  to  give a b ro ad  view  o f  w o rld  p o m o l­
ogy a n d  its  re la tio n sh ip  w ith  th e  f ru i t  in ­
d u s try  o f N ew  Y ork S tate .

* Courses m arked w ith an asterisk  are  given in a lterna te  years or as the dem and requires. O thercourses are ordinarily  given a t least once a year, bu t in  any  case offerings are  adjusted  to the  requirem ents.
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HOSPITAL ADMINISTRATION
S tud en ts  en ro lled  in  th e  School o f H o te l A d m in is tra tio n  w ho  look  fo rw ard  to  w ork ing  in  th e  

h o sp ita l field m ay en ro ll in  courses offered  in  C o rn e ll’s Sloan I n s t i tu te  o f  H o sp ita l A d m in is ­
tra tio n , w h ich  is su p p o rte d  by a g ra n t  o f  $750,000 fro m  th e  A lfred  P. S loan F o u n d a tio n . C om ­
p le te  d e ta ils  o f th e  courses a re  g iven in  th e  A n n o u n c e m e n t o f  th e  G ra d ua te  School o f  B usiness  
a nd  P u b lic  A d m in is tra tio n .

HOUSEKEEPING
H O T E L  H O U S E K E E P IN G  * (T e x t i le s  140a). 
C re d it one  h o u r. H o te l elective. O p en  to  
upperclassm en.
A n o u tlin e  o f th e  resp o nsib ilitie s  a n d  te ch ­
n iqu es  o f  th e  h o u sekeep in g  d e p a r tm e n t;  th e  
selection  a n d  p u rch ase  o f  e q u ip m e n t a n d  
m ate ria ls ; th e  selection , tra in in g , a n d  su p e r­
v ision  of d e p a r tm e n t p ersonnel.
I N T E R I O R  D E S IG N  F O R  H O T E L S  * (H o u s ­
in g  a n d  D esign  130). C re d it two h ou rs. H o te l 
e lective. A ssociate P rofessor M i l l i c a n .
(F or course d esc rip tio n , see A d m in is tra tio n , 
p ag e  14.)
T E X T IL E S  F U R N IS H IN G S  (T e x t i le s  370).*

C re d it th re e  h o u rs . H o te l e lective. A ssociate 
P rofesso r S t o u t .
B rie f survey  o f  w orld  tra d e  con d itio n s  an d  
in fluence  o n  tex tiles  su pp lies  a n d  m arkets . 
U n ite d  S tates te x tile  fibers, c lassification , an d  
g en e ra l p ro p e rtie s . T yp es a n d  q u a litie s  of 
w idely  used  te x tile  fu rn ish in g s  such as 
b lan k ets , sheets, ta b le  l in e n , m attresses, rugs, 
d ra p e ry , u p h o lste ry  fab rics , a n d  cu rta in s . 
M ethods o f m an u fa c tu re  a n d  m ark e tin g  sp e ­
cific to  th e  p ro d u c tio n  a n d  d is tr ib u tio n  of 
these  a rtic les.
S pecifications, s tan d ard s , a n d  fed era l an d  
s ta te  leg is la tio n  p e r ta in in g  to  th e ir  sale a n d  
use. R e la tio n  o f fiber, fin ish , a n d  processing 
to  p rice , specific end -u se , a n d  m ain ten an ce .

LANGUAGE AND COMMUNICATION
A n  extensive  v arie ty  o f  courses in  th e  a r t  o f  co m m u n ica tio n , in  E n g lish  com p osition , in  p u b lic  

speak ing , in  th e  fluen t use o f fo re ign  lang u ag es, a n d  in  th e  l i te ra tu re  o f  th e  E ng lish  a n d  o th e r  
languages is o pen  to  e lec tion  by h o te l s tu d en ts . Space fo r  th e  d esc rip tio n  o f  on ly  a few  of 
th em  is ava ilab le  h ere . F u ll d e ta ils  re g a rd in g  th e  o the rs  w ill be fo u n d  in  th e  A n n o u n c e m e n t o f  
th e  C ollege o f A r ts  and  Sciences. P a r tic u la rly  n o tew o rth y  fo r  th e  h o te l s tu d e n t a re  th e  very 
effective con v ersa tio n a l-m eth o d  courses in  m o d e rn  lang u ag es. Six sem ester h o u rs  o f  fo re ign  la n ­
g uages m ay  be  co u n ted  am o n g  th e  re q u ire d  h o te l electives.
IN T R O D U C T O R Y  C O U R SE S  I N  R E A D IN G  
A N D  W R I T I N G  (E n g lish  111-112). T h r o u g h ­
o u t  th e  year. C re d it th re e  h o u rs  a te rm . 
R eq u ire d . E n g lish  111 is p re re q u is ite  to  112. 
A ssociate P rofesso r S l a t o f f  a n d  o th e rs .
T h e  a im  is to  increase  th e  s tu d e n t’s a b ility  
to  co m m u n ica te  h is ow n th o u g h t an d  to 
u n d e rs ta n d  th e  th o u g h t  o f  o th e rs . R ea d in g  
a n d  discussion  o f exp o sito ry  p rose , w ith  
a t te n tio n  to  ways o f  d ev e lop in g  a n d  express­
in g  ideas; p rac tice  in  com position , w ith  a t te n ­
tio n  to so un d  th in k in g  a n d  effective w ritin g .
O R A L  A N D  W R I T T E N  E X P R E S S IO N  (E x ­
tens io n  T e a c h in g  101). C re d it tw o h ou rs. 
A ccepted  fo r re q u ire d  exp ression . O p e n  to 
ju n io rs  a n d  sen io rs. P rofesso r P e a b o d y , A s­
sociate  Professors F r e e m a n  a n d  M a r t i n , a n d  
staff.
P rac tice  in  o ra l a n d  w rit te n  p re se n ta tio n  of 
topics in  a g r ic u ltu re  a n d  o th e r  fields, w ith  
c ritic ism  a n d  in d iv id u a l a p p o in tm en ts  o n  th e  
tech n iq u e  o f  p u b lic  speech. D esigned  to  e n ­
courage  in te re s t  in  p u b lic  affairs, and , 
th ro u g h  d em o n s tra tio n s  a n d  th e  use o f g ra p h ic  
m a te ria l a n d  o th e r  form s, to t ra in  fo r  effec­

tive  self-expression  in  p u b lic . Special t ra in in g  
is g iven  to  co m p etito rs  fo r  th e  E as tm a n  prizes 
fo r p u b lic  sp eak in g  a n d  in  th e  R ice  D eb a te  
con test.
O R A L  A N D  W R I T T E N  E X P R E S S IO N  (E x ­
te n s io n  T e a c h in g  102). C re d it two h ou rs. 
A ccepted  fo r  re q u ire d  exp ression . P re re q u is ite , 
E x ten sio n  T e a c h in g  101, o f  w h ich  102 is a  
c o n tin u a tio n . P rofessor P e a b o d y  a n d  A ssociate 
P rofessors F r e e m a n  a n d  M a r t i n .
A p a r t  o f  th e  w ork  consists o f  a s tu d y  of 
p a r lia m e n ta ry  p rac tice .
P U B L IC  S P E A K IN G  (Sp eech  a n d  D ra m a  
201). C re d it th re e  h o u rs . A ccep ted  fo r  r e ­
q u ire d  exp ression . N o t o pen  to  fre sh m en , o r 
to  s tu d e n ts  w ho have tak en  Speech a n d  D ra m a  
103 o r  105. P rofessors W il s o n , S c h e id e l , an d  
o th e rs .
D esigned  to  h e lp  th e  s tu d e n t exp ress h is  
convictions effectively in  o ra l  d iscourse . S tudy 
o f  basic  p rin c ip le s  o f exposito ry  a n d  p e rsu a ­
sive sp eak in g  w ith  em p h asis  o n  selec ting , 
ev a lu a tin g , a n d  o rg an iz in g  o f  m ate ria ls , a n d  
o n  sim p lic ity  a n d  d irec tness in  style  a n d  
d elivery . P rac tice  in  p re p a ra t io n  a n d  delivery

* Courses m arked w ith an asterisk  are  given in a lterna te  years or as the  dem and requires. O ther
courses are ordinarily given a t  least once a year, b u t in  an y  case offerings are ad justed  to  the  requirem ents.
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of speeches on  c u r re n t issues, in  rea d in g  
a lo u d , a n d  in  c h a irm an sh ip ; s tud y  o f  ex ­
am ples; conferences.
T h e  services o f  th e  Speech C lin ic  a re  a v a il­
ab le  to  those s tu d e n ts  w ho  need  rem ed ia l 
exercises. S tu d en ts  w hose n a tiv e  lang u ag e  is 
n o t E ng lish  m ust o b ta in  special c learance  
from  th e  D e p a rtm e n t o f Speech a n d  D ram a  
before reg is terin g .
T H E  T W E N T I E T H  C E N T U R Y  (E n g lish  
225-226). T h ro u g h o u t  th e  year. C re d it th ree  
h o u rs  a te rm . F irs t te rm  n o t p re re q u is ite  to 
th e  second. A ssistan t Professors R e a d  an d  
M c C o n k e y . B ritish  a n d  A m erican  w rite rs . F all 
te rm : D re iser, O ’N eill, Joyce, Y eats, L aw ­
rence, F o rs te r, a n d  o th e rs . S p rin g  te rm : F rost, 
E lio t, A u d en , H ux ley , W a u g h , H em ingw ay , 
F au lk n e r , a n d  o thers.
T H E  A M E R IC A N  L I T E R A R Y  H E R IT A G E  
(E n g lish  229-230). T h ro u g h o u t  th e  year. 
C re d it th re e  h o u rs  a te rm . O pen  to  fre sh ­
m en w ho have co m p le ted  E ng lish  113 o r  
ex em p ted  E ng lish  112. P rofessor E l ia s  a n d  
A ssociate P rofessor S l a t o f f .
A stud y  of A m erican  l ite ra ry  m asterp ieces, 
to g e th e r w ith  c e rta in  B ritish  w orks chosen 
because o f th e ir  re levance  to A m erican  w r i t­
ing . F irs t te rm : to  th e  C ivil W a r. Second 
te rm : th e  p as t h u n d re d  years.

T h e  m astery o f a fo re ig n  language is a m ark  
o f a w ell-ed u ca ted  m a n  or w om a n . For the  
h o te lm a n  a second language is p articu la rly  
desirable.
A t  C ornell th e  fo re ig n  languages are ta ug h t 
by m od ern  m eth o d s  th a t p lace special e m ­
p hasis on  sp ea k in g  and  u n d e rs ta n d in g  the  
sp o ken  language. T h e  daily  classes are k ep t  
sm a ll. N a tiv e  speakers and  p layb ack  m achines  
are ex ten sive ly  used.

F R E N C H , E L E M E N T A R Y  C O U R S E  (F rench  
101). C re d it six hou rs.
G E R M A N , E L E M E N T A R Y  C O U R S E  (G er­
m a n  101). C re d it six  hou rs.
I T A L I A N ,  E L E M E N T A R Y  C O U R S E  (I ta l ia n  
101). C re d it  six hours.
J A P A N E S E , E L E M E N T A R Y  C O U R S E  (J a p ­
anese  101). C re d it  six  hou rs.
P O R T U G U E S E , E L E M E N T A R Y  C O U R S E  
(P o rtu g u ese  121). C re d it six  hours.
R U S S IA N , E L E M E N T A R Y  C O U R S E  ( R u s ­
s ian  101). C re d it six  hours.
S P A N IS H , E L E M E N T A R Y  C O U R S E  (S p a n ish  
101). C re d it six  h ou rs.

COURSES OF CULTURAL VALUE
T h e  p ro fessional courses re q u ire d  in  th e  c u rr ic u lu m  of th e  School o f H o te l A d m in is tra tio n  

have m uch  o f g en e ra l edu c a tio n a l value. S tu d en ts  o f th e  School have  o pen  to  th em , in  a d d itio n , 
lite ra lly  h u n d red s  o f courses in  o th e r  colleges o f  th e  U niv ersity  w hose v alu e  to  th em  w ou ld  be 
p rin c ip a lly  c u ltu ra l . T h u s , a s tu d e n t ta k in g  fu ll a d v an tag e  o f h is free  e lec tive  courses m ay have 
n early  h a lf  o f h is p ro g ram  (56 h o u rs  o f  th e  re q u ire d  120 hou rs) in  g en e ra l e d u c a tio n .

H o te l s tu d e n ts  a re  e nco urag ed  to take  fu ll a d v an tag e  of th e ir  o p p o r tu n itie s  a n d  to a c q u a in t 
them selves w ith  o th e r  d isc ip lines. I t  is n o t p ra c tic a l to  lis t a ll th e  o fferings fro m  w hich  they
m ig h t select, b u t, to  assist th e  s tu d e n t in  m ak  
few o f th e  m ore  p o p u la r  in tro d u c to ry  courses ;
S T U D IE S  I N  A M E R IC A N  C IV IL IZ A T IO N  
(A m e ric a n  S tud ies  401-402). F o u r h ou rs  each 
term .
S P E C IA L  F O R M S  O F W R I T I N G  (E n g lish  
203). T h re e  hou rs.
A M E R IC A N  G O V E R N M E N T  (G o vern m en t  
101). T h re e  h ou rs.
I N T R O D U C T I O N  T O  W E S T E R N  C I V I L I Z A ­
T IO N  (H is to ry  101-102). T h re e  h o u rs  each 
te rm .
S U R V E Y  OF A M E R IC A N  H IS T O R Y  (H is to ry  
315-316). T h re e  h ou rs each  te rm .
M A S T E R W O R K S  O F  W E S T E R N  L I T E R A ­
T U R E  (L ite ra tu re  201-202). T h re e  h o u rs  each 
te rm .
I N T R O D U C T I O N  T O  P H IL O S O P H Y  (P h i­
lo so p hy  101). T h re e  h ou rs.

g  th e  b eg in n in g  c o n tac t, th e  d esc rip tio ns  o f a 
e g iven  below:

D E V E L O P M E N T  O F  A M E R IC A N  ID E A L S  
( In d u s tr ia l  a n d  L a b o r  R e la tio n s  290-291).
T h re e  h o u rs  p e r  te rm .
iV£FFS W R I T I N G  (E x ten s io n  T e a c h in g  a n d  
In fo r m a tio n  110). T w o  h o u rs .
W R I T I N G  F O R  M A G A Z IN E S  (E x ten s io n  
T ea c h in g  a n d  In fo r m a tio n  113). T w o  hou rs.
R A D IO  B R O A D C A S T IN G  A N D  T E L E C A S T ­
IN G  (E x ten s io n  T ea c h in g  a n d  In fo r m a tio n  
120). T h re e  h ou rs.
T E L E V IS IO N  P R O D U C T IO N  A N D  P R O ­
G R A M IN G  (E x te n s io n  T ea c h in g  a n d  I n fo r ­
m a tio n  122). T w o  h ou rs.
F L O W E R  A R R A N G E M E N T  (F lo r icu ltu re  
a n d  O rn a m e n ta l H o r tic u ltu re  5). T w o  h ou rs.
H IS T O R Y  O F A R C H I T E C T U R E  (A rc h ite c ­
tu re  400). T h re e  hours.
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MILITARY TRAINING
As a land  g ra n t  in s ti tu tio n  ch a rte re d  u n d e r  th e  M o rrill  A ct o f 1862, C ornell has offered 

in s tru c tio n  in  m ilita ry  science fo r  m ore  th a n  n in e ty  years. T h is  in s tru c tio n  is p ro v id ed  th ro u g h  
th e  R O T C  p ro g ram s o f  th e  th re e  m ili ta ry  d ep a rtm e n ts , th e  A rm y , th e  N avy , a n d  th e  A ir Force.

T h e  R O T C  p ro g ram s o ffer a m ale  s tu d e n t th e  o p p o r tu n ity  to  e a rn  a com m ission w hile  he is 
com p le tin g  h is  e d u ca tio n , th u s  e n a b lin g  h im  to  fu lfill h is  m ilita ry  c o m m itm en t as an  officer 
r a th e r  th a n  th ro u g h  th e  d ra f t . T o  o b ta in  a com m ission  in  o ne  o f  th e  a rm e d  services, a s tu d e n t 
m ust com ple te  a fou r-year course o f s tud y  in  an  R O T C  p ro g ram  a n d  m ee t ce rta in  physical 
a n d  m en ta l req u ire m en ts . U po n  g ra d u a tio n , he th e n  receives a com m ission  a n d  serves a 
req u ire d  to u r  o f active  m ilita ry  service. P a r tic ip a tio n  in  R O T C  is v o lu n ta ry . In te re s te d  s tud en ts  
m u s t en ro ll in  th e  fa ll te rm  o f th e  fresh m a n  year, since fo u r  years o f R O T C  a re  req u ire d  to 
q u a lify  fo r a  com m ission. D e ta ile d  in fo rm a tio n  co n cern ing  th e  R O T C  p ro g ram s is p ro v ided  
in  a sep a ra te  A nn o un cem en t, M ilita ry  T ra in in g  a t C ornell.

PHYSICAL EDUCATION AND ATHLETICS
T h e  d istin c tiv e  fea tu re  o f a th le tic s  a n d  physica l e d u c a tio n  a t  C orn ell is th e  de-em p h asis  of 

th e  sp ec ta to r sports like  b ig -tim e  varsity  foo tb a ll, a n d  th e  em phasis  o f p a r tic ip a tio n  by th e  a v e r­
age s tu d e n t in  a ll-a ro u n d  varsity  a n d  in tra m u ra l  sports. O bjectiv e  is to  g e t every s tu d e n t in to  an  
a th le tic  activ ity  o f som e so rt r a th e r  th a n  to  dev e lop  a sm all g ro u p  o f varsity  a th le tes .

A ll u n d e rg ra d u a te s  m ust take  fo u r te rm s o f w ork , th re e  h o u rs  a w eek, in  physica l e d u c a tio n . 
O rd in a rily , th e  re q u ire m e n t m u s t be co m p le ted  in  th e  first tw o years o f residence; p o s tp o n e ­
m en ts  a re  to be allow ed  only  by consen t o f th e  U niv ersity  F acu lty  C om m ittee  o n  R eq u ire m en ts  
fo r G ra d u a tio n . T h e  re q u ire m e n t in  physica l e d u c a tio n  is desc rib ed  in  fu r th e r  d e ta il  in  th e  
A n n o u n c e m e n t o f G eneral In fo r m a tio n .  T h e  courses offered  a re  described  in  p u b lica tio n s  m ade 
ava ilab le  to s tu d e n ts  by th e  D e p a rtm e n t o f Physical E d u c a tio n .

C ornell su p p o rts  an  u nu su a lly  w ide ran g e  o f  in te rco lle g ia te  sports, tw en ty -n ine  in  a ll, five 
m ore  th a n  th e  average  Ivy L eag ue  in s ti tu tio n  a n d  tw ice as m an y  as m ost s ta te  in s titu tio n s . 
C ornell fu rn ishes  th e  e q u ip m e n t a n d  u n ifo rm s  for these team s an d  p rov ides th e  superv ision , the 
coaches, th e  officials, th e  p lay in g  fields, a n d  th e  trav e l expense . B u t com prehensive  as is the 
in te rco lleg ia te  activ ity , i t  is com ple te ly  overshadow ed  by th e  less fo rm al, b u t  m ore  in te re s tin g  
a n d  h ea lth fu l, in tra m u ra l  p ro g ram . U n d e r  th is  p ro g ram  1,556 con tests in  tw en ty  sp o rts  am ong  
651 team s o rgan ized  in to  65 leagues w ere h e ld  d u r in g  th e  fa ll, w in te r, a n d  sp rin g  o f 1961-1962. 
O ver 10,000 p a r tic ip a n ts  w ere invo lved . T h is  extensive  in tra m u ra l  p ro g ram  b rin g s  h u n d red s  
o f s tu d en ts  o n to  th e  p lay in g  fields every a fte rn o o n  w here  th e  em p h asis  is less on  th e  score th an  
on hav in g  w holesom e fun  a n d  exercise o u t o f doors.

H o te l s tu d en ts  field a n u m b e r  o f team s fo r in te rco llege  co m p etitio n  on  th e  cam pus, a n d  m ost of 
them  as in d iv id u a ls  a p p e a r  a t  one  tim e  o r  a n o th e r  o n  in te r f ra te rn ity  o r  in te rd o rm ito ry  team s.

cam p us has been  th e  scene o f m any an in terco lleg ia te  baseball gam e.H oy F ie ld  on  th e  C ornell



H otel students participate in the intercollegiate matches of the Ivy League 
in all major and minor sports. Equally attractive to most students is Cornell’s 
outstanding intramural athletic program. The School of H otel Administration  
fields teams in all major sports.
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H azards o f  th e  6 th  hole  on  th e  18-hole g o lf  course.

W in te r  d r ill fo r  th e  crew  in  T ea g le  H a ll.
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C ornell fe n c in g  coach R a o u l S udre  (H o te l ’60) dem o nstra tes  p a rry in g  and  ripo ste  to 
h is  class. I n  1960 he was a ll-A m erica n  fen cer  o f th e  year.



STUDENT ACTIVITIES
STUDENTS enrolled in the four-year course in hotel adm inistration are m em­
bers of the Cornell University undergraduate body. As such they participate in 
all the customary student activities; they represent the University on athletic 
teams, are members of the musical clubs, are cadet officers in the three Reserve 
Officers T rain ing  Corps, and hold office on the boards of student publications. 
They are eligible to membership in the social fraternities and in the appropriate 
honorary fraternities.

Hotel students also conduct among themselves a num ber of special enterprises 
in addition to those of the University as a whole. Every student is eligible to 
membership in the Cornell Hotel Association. By student election, upperclass­
men who distinguish themselves in student projects win membership in Ye 
Hosts, the recognition organization. Ye Hosts act as a reception committee for 
the new students ancf for visiting hotelmen.

Under the auspices of the Cornell Hotel Association informal teams are 
organized to represent the School in intram ural sports, a predom inant feature 
of Cornell athletic activity. T he Association is responsible for the annuaf Hotel 
Ezra Cornell, a project in connection with which the students organize and 
finance a hotel operating company, take over Statler Hall, and open and run 
it as a hotel with all the appropriate ceremony. They organize without faculty 
assistance a regular three-day convention program, including symposiums,

D istin g u ish ed  guests  fro m  th e  h o te l a nd  res ta u ra n t in d u stry  a tte n d  H o te l Ezra C ornell.
32
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F isherm an’s W h a r f B u ffe t, fo llo w in g  th e  o p en in g  recep tio n  o f H o te l Ezra C ornell, p rov ided  
an  a p p e tiz in g  array o f sea food  specialties a n d  a “s tea m sh ip ” roast carved to order. F la m ing  
desserts w ere served “a t th e  C ap ta in ’s T a b le ” in  a n o th er  ro om  to speed  service to over 600 guests.

workshops, and addresses with an appropriate concomitant array of social 
events, receptions, breakfasts, luncheons, buffets, cocktail parties, and dinners, 
for which all the planning, preparation, and service are student projects 
executed with the greatest finesse. In  attendance are the presidents of the 
leading group hotel and restaurant organizations; and the chief executives, opera­
tors and managers of hotels, restaurants, and institutions of all types.

Each year a group of upperclassmen attends the convention of the New York 
State Hotel Association, visits the National Hotel Exposition, and makes a tour 
of inspection of m etropolitan hotels. Groups also attend the National Res­
taurant Exposition in Chicago, the Midwest Hotel Exposition in Chicago, and 
the New England Hotel Exposition in Boston. T he students participate in 
social functions associated with the conventions. W ith the alum ni organization, 
the Cornell Society of Hotelmen, they entertain  at smokers and receptions the 
hotelmen who are attending the conventions.

A chapter of the Jun io r Hotelm en of America and jun ior chapters of the 
Hotel Greeters of America and the Hotel Sales M anagement Association have 
been established in the student body.



PLACEMENT SERVICE
M ORE and more employers are seeking young people with specific training, 
experience, and interest. In  cooperation with the Cornell Society of Hotelm en 
the office of the School maintains an active and aggressive placement service to 
assist students in obtaining hotel jobs during the summer and to assist graduates 
in making contacts for perm anent positions. A feature of the placem ent work is 
the development, through the annual H otel Ezra Cornell opening and the 
attendance a t hotel conventions and similar functions, of numerous contacts 
between students and hotelmen. As a result, the students and graduates have 
an extensive acquaintance among prospective employers.

A num ber of hotel and restaurant organizations offer “internship” or "trainee” 
programs to the members of the jun ior and senior classes. W hile the details vary 
among the organizations, all the programs contemplate a year or more of train­
ing witlt experience in all the departm ents and with supplem ental instruction. 
In  some cases no commitment is made by the employer or the trainee beyond 
the period of training. In  others, more definite arrangem ents are made. Cooper­
ating organizations have included the Waldorf-Astoria, the American Hotels 
Corporation, H ilton Hotels, Sheraton Hotels, In tercontinental Hotels, Stouffer 
Brothers, Inc., Greenfield’s, and Howard Johnson’s.

T he School and its work are known to all im portant hotel and restaurant men. 
Many of these men contribute instruction either directly or through members 
of their staffs. Consequently, Cornell hotel graduates have been well received 
in the industry. Many of the graduates have themselves already attained posts of 
sufficient importance to enable them to place some of dieir younger associates. 
All these helpful contacts and the accomplishments of the graduates have con­
tributed to the placement record of the School: over 98 per cent employment of 
graduates throughout its history, including the depression years. Every graduate 
every year has had a place open to him on graduation.

A recent survey of the earnings of the graduates of the School indicates that 
their financial success is high in comparison both with that of the noncollege 
graduate in the hotel field and with that of college graduates in many other 
fields where a degree is required. T he median salary for the man one year ou t was 
about $5,600; the median for all the graduates, $12,000. T he range ran  up to 
$76,000 and more.

T he first Cornell hotel class was graduated in 1925 with eleven members. 
On June 15, 1962, there were 2,137 living graduates. T he partia l list, given on 
the following pages, indicates the types of positions held by former students.

Cornell men, it will be noted, are in highly responsible positions in the large 
hotel groups: J. P. Binns ’28 is President and Director of the Rock-Hil-Uris 
Corporation and Vice President of H ilton Hotels; D. A. Boss ’43 is Secretary 
of the Boss Hotels; R. M. Brush ’34 is Vice President of the Sheraton Hotels 
Corporation; H. L. Dayton '35 is President and General M anager of the Dayton 
Hotels; P. R. Handlery '43 is Vice President of the Handlery Hotels; L. P. 
Himmelman ’33 is Vice President of W estern Hotels, Inc.; J. W. Keithan ’50

34
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is Purchasing Agent of W estern Hotels, Inc.; L. H. Lee ’30 is President of the 
Lee Hotel Company; H. A. M acLennan ’26 is Vice President of H ilton  Hotels 
International; A. B. Merrick ’30 is Vice President and M anaging Director 
of the Roger Smith Hotels; R. E. Holtzman ’41 is Vice President of the Sheraton- 
Hawaii Corporation; J. Frank Birdsall '35 is Executive Vice President of T read­
way Inns; C urt Strand ’43 is Vice President of H ilton Hotels International; 
J. B. Tem ple ’38 is Vice President in Charge of Operations of Holiday Inns; 
M. C. W arfel ’33 is Vice President of Food and Beverage Operations for the 
Sheraton Hotels Corporation; C. A. Bell Jr. ’49 is Director of Food and Beverage 
Operations for H ilton Hotels International; Allen Hubsch ’51 is Food and 
Beverage Manager for the H otel Corporation of America; and K. E. Mallory ’52 
is Vice President and General M anager of W estern International Hotels 
de Mexico.

Many of the country’s noted individual hotels are also managed by Cornel- 
lians. In  New York City, the Park Lane and the Barclay are managed by W. W. 
Lee, Jr.; the Pierre, by W. R. Ebersol; the St. Moritz by J. N. Mados; and the 
Plaza by Paul Sonnabend. O ther well-known hotels include the Drake, by 
John Bogardus; the Greenbrier, by E. T . W right; Wentworth-by-the Sea, by 
J. B. Smith; the Royal Hawaiian, by H. C. Donnelly; and the Caneel Bay 
Plantations in the Virgin Islands by L. H. Moore.

Even many famous foreign hotels have Corncllian management: the Berlin 
Hilton; the Amsterdam H ilton; the San Carlos Gran and the Guatemala Bilt- 
more in Guatemala City; the El Salvador Intercontinental; the Royal Victoria 
in Nassau; the Dome, Kyrenia; the Residency, Pretoria; the Hanko, Fredrik- 
stad; the Im perial and the Shiba Park in Tokyo; the Im perial in Hongkong; 
and the May Fair in London.

In  the restaurant field it is the same, w ith Cornellians active in the manage­
m ent of such m ulti-unit operations as R estaurant Associates, H ot Shoppes, 
Marshall Field restaurants, and Pope Cafeterias. T he president of the Prophet 
Company and the vice presidents of Slater, Interstate HOSTS, and Nationwide 
Food Service, four of the largest industrial feeders, are Cornellians. Im portant 
hospitals, such as the Memorial Center for Cancer and Allied Diseases, are 
under Cornellians’ administration. College residence halls and dining facilities 
under Cornellians’ direction include those at Brown, Cornell, California, New 
York University, Princeton, Virginia, and Yale. T he contribution of Cornell 
Hotel alumni to allied fields is also outstanding.

HOTELS
NORTHEAST
A m sden , B en ja m in  C. ’49, G en e ra l M an ager, S h e ra to n  K im b all H o te l, S pringfie ld , M assachusetts 
B aker, M iss V. L . ’47, Service A na lyst, R ea lty  H o te ls, In c ., N ew  Y ork C ity  
B an ta , J .  S. '43 , M an ager, T h e  C olony, K e n n eb u n k p o rt, M ain e
B an tu van is , G . M . ’51, P re s id en t a n d  M an ag in g  D irec to r , H o te l G o u ld , Seneca F alls , N ew  Y ork 
B are li, R . J .  ’34, D ire c to r  o f E conom ic  R esearch , S he ra to n  C o rp o ra tio n  o f  A m erica , B oston, 

M assachusetts
B a rn a rd , C. C. ’50, M an ager, H o te l A u g u stan , C oblesk ill, N ew  Y ork 
B arre tt, R . C . ’40, M anager-L essee, B ald  M o u n ta in  H ouse, O ld  F orge , N ew  Y ork 
B attles , K. P . ’49, G en era l M an ager, H o te l L enox, B oston, M assachusetts 
B each, D . E . ’42, G enera l M an ager, S h e lb u rn e  In n , S h e lb u rn e , V erm on t
B eh rin g e r, G . F . ’34, O w n er-M an age r, S he lter Is la n d  H ou se , S he lter Is la n d  H eig h ts , N ew  Y ork 
B ell, C . A . ’49, V ice P re s id en t, H il to n  H o te ls  In te rn a t io n a l , N ew  Y ork C ity
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B en to n , P arry  C. ’53, R es id en t M an ager, T re a d w a y  O tesaga , G ooperstow n, N ew  Y ork 
B evier, R . H . ’32, M an ager, B ak er H o te l, C h a u ta u q u a , N ew  York 
B iles, D . M . ’52, R es id en t M an ager, S kytop L odge, Skytop, P ennsy lvan ia
B inns, J . P . ’28, Vice P res id en t. H ilto n  H o te ls  C o rp o ra tio n  a n d  P res id en t o f  th e  R ock -H il-U ris  

C orp o ra tio n , N ew  Y ork C ity  
B ird sa ll, J .  F ., J r .  ’35, E xecu tive  Vice P res id en t, T re a d w a y  In n s , R och este r, N ew  York 
B lanc , H en ri P . ’54, A ssis tan t M an ager, T h e  W ald o rf-A sto ria , N ew  Y ork C ity
B orst, C. J .  ’44, D irec to r, S pecialty  R oom s, S he ra to n  C o rp o ra tio n  o f A m erica , B oston, M assa­

chu se tts
B ru sh , R . M . ’34, S en ior Vice P res id en t, S hera to n  C o rp o ra tio n  of A m erica , B oston, M assachusetts 
B u /b y , G . H . ’45, Vice P res id en t, H o te l D enn is , A tla n tic  C ity , N ew  Jersey  
B uzby, W . J . ,  I I  ’49, R es id en t M an ager, H o te l D enn is , A tla n tic  C ity , N ew  Jersey  
C oats, C. C. ’33, O w n er-M an ager, Sherw ood In n , S kaneate les, N ew  Y ork 
C onvery , L . P . ’56, A ssis tan t M an ager, H arb o rs id e  In n , E d g a rto w n , M assachusetts 
C ra n d a ll, J . M . ’25, Vice P re s id en t a n d  G en era l M an ager, P ocono  M an o r In n , Pocono  M an o r, 

P ennsy lvan ia
C risa n ti, J .  S., J r .  '56, M an ager, O sprey H o te l, M an a sq u an , N ew  Jersey  
D aesner, A. ’33, O w n er-M an age r, A m erican  H o te l, F reeh o ld , N ew  Jersey
D aw son , T h o m a s  S. ’56, D irec to r  o f  F ood  a n d  B everage, S ta tle r  H ilto n  H o te l, B oston, M assa­

chu se tts
D itcheos, J . ’53, P ro p r ie to r , O ld  H ig h ts  H o te l, H ig h ts to w n , N ew  Jersey  
D odge, J .  B . ’57, M an ager, M o u n ta in  V iew  H ou se , W h ite fie ld , N ew  H a m p sh ire  
D re ier, F. ’37, P res id en t, D re ie r  H ote ls, N ew  Y ork C ity
D uch sch ere r, J .  P . '36 , G en era l M an ager, S ta tle r  H ilto n  H o te l, B oston, M assachusetts 
D uffy, C., I l l  ’34, O w n er-M an ag e i-P resid en t, H o te l E d ison , S u n b u ry , P ennsy lvan ia  
D w yer, W . L . ’50, L essee-P ro p rie to r, C olgate  In n , H a m ilto n , N ew  York 
E bd o n , G . H . ’59, O w ner, H a m p to n  In n , W e s th a m p to n  B each, N ew  York 
E bersol, W . R . ’48, Vice P re s id en t a n d  G en era l M an ager, H o te l P ie rre , N ew  Y ork C ity  
E va tt, F. G ., J r .  ’34, O w n er-M an age r, Peacock In n , P rin ce to n , N ew  Jersey  
E yd t, F. J . ’52, T re a su re r-C o n tro lle r , T re a d w a y  In n  C o rp o ra tio n , N ew  Y ork C ity  
F ahey , J .  S. ’56, P a r tn e r , W ay fare r  In n s  (Sky L in e  In n , M an chester, V erm on t; T h e  B eckm an 

A rm s, R h in eb eck , N ew  York)
F irey , M . J . ,  J r .  ’28, O w n er-M an age r, C ongress H o te l, B a ltim o re , M ary lan d  
F ischer, K. B. ’56, M an ager, E m ily  Shaw ’s In n , P o u n d  R id g e , N ew  York 
F ite , R . S. ’50, M an ager, C o lon ia l H o te l, C ap e  M ay, N ew  Jersey  
F rie m an , R . J . ’50, P res id en t, S ho reham  H o te l, Sayville, N ew  Y ork
F u lle r, J . D . ’29, Vice P res id en t, H o te l M an ag em en t D iv ision , B in g  & B in g , Inc ., N ew  Y ork C ity 
G ibson, A. W . ’42, M an ager, H o te l A lex an d e r, H ag e rs to w n , M ary lan d  
G ilson, E . W . ’42, M anager-O w ner, Jefferson  H o te l, W a tk in s  G len , N ew  Y ork 
G orm an , W . P . ’33, G en era l M an ager, S hera to n  H o te l, R och este r, N ew  Y ork
G rossinger, P . L. ’36, E xecu tive  Vice P re s id en t, G en era l M an ager, G rossinger’s, G rossinger, 

N ew  Y ork
G uleserian , W . ’60, A ssis tan t M an ager, H o te l A m bassado r, C am b rid g e , M assachusetts 
G urn ey , F. H . ’46, E as te rn  D iv ision  M an ager, S h e ra to n  C o rp o ra tio n  o f  A m erica , B oston. M assa­

chuse tts
H arn ey , J .  D . ’56, M an ager, W h ite  H a r t  In n , S alisbury , C o n n ec ticu t 
H arvey , P . V. ’55, P ro p r ie to r , B uck ing h am  H o te l, A von , N ew  Jersey
H elle r, M rs. N . ’53, D irec to r, B oston R eserva tion  Office, S hera to n  H ote ls, B oston, M assachusetts 
H olm es, C. F . ’56, D irec to r  o f Sales, In te rc o n tin e n ta l  H o te ls  C o rp o ra tio n , N ew  Y ork C ity 
H ub sch , A. W . ’51, Food a n d  B everage D irec to r, H o te l C o rp o ra tio n  o f  A m erica , B oston, 

M assachusetts
Irv in g , F. J . '35 , C en tra l R egion  Vice P res id en t, T re a d w a y  Inn s , N ew  Y ork C ity  
Jackson , H . S., J r .  ’32, O w ner, A sbury  C arlto n  H o te l, A sbury  P a rk , N ew  Jersey  
Jaco b , R . M . ’47, R es id en t M an ager, H o te l T ra y m o re , A tla n tic  C ity , N ew  Jersey  
Jaeck el, D . G. ’56, A ssis tan t M an ager, R og er S m ith  H o te l, N ew  Y ork C ity 
Jo h n s to n , J .  L . ’39, M an ager, H o te l L e n h a r t , B cm us P o in t, N ew  York 
K arlin , M . B. ’57, M an ager, H o te l P en n  Shady, P ittsb u rg h , P ennsylvania
K eenan , M iss L . ’46, A ssis tan t to  P res id en t, In te rc o n tin e n ta l  H o te ls  C o rp o ra tio n , N ew  Y ork C ity 
L aF orge , C. A ., J r .  ’57, P a r tn e r , W ay fa re r  In n s  (Sky L in e  In n , M an ches ter, V erm on t; T h e  B eck­

m an  A rm s, R h in eb eck , N ew  York)
L an g k n ech t, H . L ., J r .  ’53, G en era l M an ager, S ta tle r  In n , I th a c a , N ew  Y ork 
Lee, W . W ., J r .  ’36, M an ager, T h e  B arc lay  a n d  P a rk  L an e  H ote ls, N ew  Y ork C ity  
L ogan , P . D . ’59, R e s ta u ra n t Supervisor, K n o tt H o te ls  C o rp o ra tio n , N ew  Y ork C ity
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M acL ennan , H . A. ’26, Vice P res id en t, R o ck -H il-U ris  C o rp o ra tio n , N ew  Y ork C ity  
M ados, J .  N . ’49, Vice P re s id en t a n d  G en era l M an ager, St. M oritz  H o te l, N ew  Y ork C ity  
M alam u t, G . P . ’54, Vice P res id en t, H o te l S he lb u rn e , A tla n tic  C ity , N ew  Jersey  
M ala m u t, L. ’49, Vice P res id en t, H o te l S h e lb u rn e , A tla n tic  C ity , N ew  Jersey  
M cN am ara , P . J . ’35, G enera l M an ager, W arw ick  H o te l, P h ila d e lp h ia , P ennsylvania  
M cP herson , R . K. ’39, Vice P res id en t, M an ag in g  D irec to r, H o te l H ild e b re c h t, T re n to n , N ew  

Jersey; P res id en t, M an ag in g  D irec to r , Stacy T re n t  H o te l, T re n to n , N ew  Jersey 
M cW illiam s, J .  W . ’53, O w n er-M an ager, B rom ley H ouse, P e ru , V erm on t 
M errick , A. B. ’30, Vice P res id en t, M an ag in g  D irec to r, R og e r S m ith  H o te ls, N ew  Y ork C ity 
M itro ff, A. P . ’42, P re s id en t a n d  M an ag in g  D irec to r, B ra n d o n  In n , B ran d o n , V erm on t 
M olter, R . ’56, R es id en t M an ager, R o g e r S m ith  H o te l, N ew  B runsw ick, N ew  Jersey  
M orris, A. E. ’31, P ro p r ie to r , A m erican  H o te l, B eth leh em , P ennsy lvan ia  
P en n , J .  N . ’49, G enera l M an ager, C arlto n  H o te l, P ittsb u rg h , P ennsylvania
P everly , F . C., ’34, G en era l M an ager, H o te ls  K im b all a n d  C harles , S pringfie ld , M assachusetts 
Pew , R . H . ’33, M an ager, L afaye tte  H o te l, P o r tla n d , M aine
P o tte r , J .  E. ’54, G enera l A u d ito r , In te rc o n tin e n ta l  H o te ls  C orp o ra tio n , N ew  Y ork C ity 
P o ttle , G. W . ’41, O w n er-M an ager, T h e  S horeham , S p rin g  L ake, N ew  Jersey  
R an c h il, K. A . ’49, M an ager, B aro n  S teuben  H o te l, C orn ing , N ew  York 
R ogers, J . B. '38, M an ager, J o h n  B a r tra m  H o te l, P h ila d e lp h ia , P ennsy lvan ia  
Saeger, E . J .  ’51, O w n er-M an ager, S aeger’s E dison  H o te l, R och este r, N ew  York 
Sanker, G. J . ’51, G en era l M an ager, C row n H o te l, P rov idence, R h o d e  Is lan d  
Seely, R . ’41, G enera l M an ager, H o te l M ad ison , B oston, M assachusetts 
S hearn , W . G. ’57, A ssis tan t M an ager, Essex H ouse, N ew  Y ork C ity  
S h in n en , H . I . ’34, O w ner-M an ager, O naw a L odge, M o u n ta in  H om e, P ennsy lvan ia  
S hoem aker, M rs. M abel ’41, P re s id en t, S tevens H ouse  Inc ., L an cas te r, P ennsylvania  
S inclair, J .  G. ’48, R es id en t M an ager, R o g e r S m ith  H o te l, W h ite  P la in s, N ew  Y ork 
S m ith , J. B. ’31, P res id en t, W en tw o rth -b y -th e-S ea , P o r tsm o u th , N ew  H am p sh ire  
S onnabend , P . N . ’50, Vice P res id en t a n d  G en era l M an ager, S om erset H o te l, B oston, M assa­

chuse tts
S qu ie r, R . H . ’57, A ssis tan t to th e  P res id en t, In te rc o n tin e n ta l  H o te ls  C orp o ra tio n , N ew  Y ork C ity  
S tephen , W . J . ’58, O p e ra to r , T h e  H om estead , G reenw ich , C on n ec ticu t 
S titzer, C. W . ’42, P res id en t-M an ag er, M adison  H o te l, A tla n tic  C ity , N ew  Jersey  
S tran d , C. R . ’43, Vice P res id en t-G en e ra l M an ager, H il to n  H o te ls  In te rn a t io n a l , N ew  Y ork C ity 
S trife , R . L . ’50, A ssis tan t M an ager, H en ry  H u d so n  H o te l, N ew  Y ork C ity  
T ra u b , G. F . ’31, O w n er-M an ager, A lex an d e r H a m ilto n  In n , C lin to n , N ew  Y ork 
V an  D uzer, W . H ., J r .  ’43, O w n er-O p e ra to r , P rin ce  H o te l, T u n k h a n n o c k , P ennsylvania  
W a lk er, D . C. ’57, M an ager, E as te rn  Sales Office, P ick  H o te ls  C o rp o ra tio n , N ew  Y ork C ity  
W a n n o p , H . W . ’42, Food a n d  B everage M an ager, L ake P lac id  C lu b , L ake P lac id , N ew  Y ork 
W arfe l, M . C. ’33, Vice P re s id en t a n d  H ea d , Food a n d  B everage D e p a rtm e n t, S hera to n  H ote ls  

C o rp o ra tio n , B oston, M assachusetts 
W ein er, M . M . ’35, P res id en t-G en e ra l M an ager, N ew  M orn ing side  H o te l, H u rley v ille , N ew  Y ork 
W h itm a n , F. C. ’40, O w n er-M an age r, P en n  G rove H o te l, G rove C ity , P ennsy lvan ia ; S ilverm ine  

T a v e rn , N orw alk , C on n ec ticu t 
W ilso n , R ., J r .  ’30, M an ager, B eaux  A rts  H o te l, N ew  Y ork C ity  
Y oung, A. W ., J r .  ’52, M an ager, H a rb o rs id c  In n , E dg a rto w n , M assachusetts

SOUTHEAST
Bacon, R . H . ’34, A ssis tan t M an ager, T h e  G re e n b rie r , W h ite  S u lp h u r  S prings, W est V irg in ia  
B an ta , J . S. ’43, T h e  Colony, D elray  B each, F lo rid a
B atch eld er, W . P . ’34, M an ager, W illiam sb u rg  L odge, W illiam sb u rg , V irg in ia  
B each, D . E . ’42, G en era l M an ager, D elray  B each H o te l, D elray  B each, F lo rid a  
Bearce, J . R . ’52, R es id en t M an ager, Key B iscayne H o te l 8c V illas, M iam i, F lo rid a  
B ond , W . ’40, O w n er-M an ager, P en n sy lv an ia  H o te l, St. P e te rsb u rg , F lo rid a  
B rig h t, T .  M . ’27, O w n er-M an age r, T o w n  H ouse  H o te l, B irm in g h am , A lab am a 
B rind ley , J .  T .  '34 , M an ager, H o te l C h a m b e rlin , F t. M onroe , V irg in ia
B ud d en h agen , A. E . ’37, Vice P re s id en t a n d  G en era l M an ager, H o te l S ir W a lte r  R a le igh , 

R a le ig h , N o r th  C aro lin a  
C lark , D . F . '54 , G enera l M an ager, H illsb o ro  H o te l, T a m p a , F lo rid a  
C lark , E . K. ’37, M an ager, C h a rles to n  H o te l, L ake C harles , L ou isian a
Cole, J .  W . ’30, Vice P res id en t, Jack  T a r  H ote ls; G enera l M an ager, Jack  T a r  P o in se tt, G re e n ­

ville , S ou th  C aro lin a
Coley, W . S., J r .  ’51, A ssis tan t M an ager, T h e  G re e n b rie r , W h ite  S u lp h u r  S prings, W est V irg in ia
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Craver, J . F. '52, Assistant General M anager, Mayflower Hotel, W ashington, D. C.
D av e n p o rt, R . W . '54 , R e s id en t M an ager, M id  P ines C lu b , S o u th e rn  P ines, N o r th  C aro lin a
D ay ton , H . L . ’28. P res id en t-G en e ra l M an ager, H o w ard  D ay ton  H o te ls, D ay ton a  B each, F lo rid a
D u n n , R . E . '48 , M an ager, G asp a rilla  I n n  & C ottages, Boca G ra n d e , F lo rid a
Folsom , W . J . ,  J r .  '45, G en era l M an ager, P e rsh in g  H o te l, A tla n ta , G eo rg ia
F razer, H . E . '34, O w n er-M an age r, T ro p ic a l  H o te l, K issim m ee, F lo rid a
G ore, J .  A. '42, G en era l M an ager, G overnors C lu b  H o te l, F o r t  L a u d e rd a le , F lo r id a
H a ll, R . R . '49, M an ager, H e rm ita g e  H o te l, N ash v ille , T ennessee
H ankoff, T .  B. '43 , M an ag in g  D irec to r, S herry  F ro n ten a c  H o te l, M iam i B each, F lo rid a
H a rn e d , I . A. ’35, Vice P re s id en t a n d  M an ager, C lo ister FTotel, Sea Is la n d , G eorg ia
H o u g en , R . T .  ’35, M an ager, B oone T a v e rn  of B erea C ollege, B erea, K entucky
H y la n d , J .  J . '50, M an ager, H o te l C ongressional, W a sh in g to n , I). C.
Jo h n so n , I). L. '49 , E xecu tive  A ssistan t a n d  G en e ra l M an ager, V inoy P a rk  H o te l, St. P e te rsb u rg , 

F lo rid a
K ap p a, M rs. M . ’44, A ssis tan t M an ag e r in  C ha rge  o f  H ou sek eep in g , T h e  G re e n b rie r , W h ite  

S u lp h u r  S prings, W est V irg in ia  
K elly, J . P . ’50, A ssis tan t G en era l M an ager, R oyal O rlean s  H o te l, N ew  O rlean s , L ou is ian a  
L aF o n , W . E . ’31, M an ager, H o te l S em inole, Jack son v ille , F lo rid a  
Ley, D . M . ’56, F ood  C o n tro lle r, R ic h m o n d  H o te ls  In c ., R ic h m o n d , V irg in ia  
M oser, A. C. ’40, L essee-M anager, P in e  C rest In n , P in e h u rs t , N o r th  C aro lin a  
M u rp h y , R . D. ’43, R es id en t M an ager, S he ra to n  P a rk  H o te l, W a sh in g to n , D . C.
M yers, W . H ., J r .  ’58, R e s id en t M an ager, H o te l G reenv ille , G reenv ille , S ou th  C aro lin a  
N elson, R . C. '57 , E xecu tive  A ssistan t M an ager, N ew  O rlean s  H il to n  In n , NewT O rlean s, 

L ou is ian a
N eu h au ser , J .  B., J r .  ’41, O w n er-O p e ra to r , M ajo r P e lh am  H o te l, P e lh a m , G eorg ia  
N ew com b, J . L . ’27, C on v en tio n  M an ager, T h e  H o m estead , H o t  S prings, V irg in ia  
P a r le tte , B. A. '32, O w n er-M an ager, T id e s  H o te l, V irg in ia  B each, V irg in ia ; B ay H a rb o r  H o te l, 

M iam i, F lo rid a
P arm elee , R . O . '35 , M an ager, V en tu ra  H o te l, A sh land , K en tucky
P o ttle , G. W . '41 , O w n er-M an age r, H ollyw ood H o te l, S o u th ern  P ines, N o r th  C aro lin a
R ogers, L . E . '52 , D ire c to r  o f  Sales, F o n ta in e b le a u  H o te l, M iam i B each, F lo rid a
R usse ll, L . B . '60 , A ssis tan t M an ager, T h e  In n , P o n te  V edra  B each, F lo rid a
S ilverm an , M . '57 , A ssis tan t M an ager, San Souci H o te l, M iam i B each, F lo rid a
Sledge, W . C. ’55, A ssis tan t M an ager, T h e  C aro lin a , P in e h u rs t , N o r th  C aro lin a
S m ith , W . E . '55, R es id en t M an ager, L id o  B iltm o re  C lu b , S arasota , F lo rid a
S tobie, G . J .  ’44, Vice P re s id en t a n d  N a tio n a l Sales D ire c to r , J ac k  T a r  H o te ls , M iam i, F lo rid a
T rier, R. C., Jr. '32, M anager, Ocean Reef, N orth  Key Largo, Florida
V an  K leek, P . E . '55 , G en era l M an ager, H o te l W illiam  B arr in g e r, C h a r lo tte , N o r th  C aro lin a  
W oods, J .  R . '56 , G en era l M an ager, F ran c is  M ario n  H o te l, C h a rles to n , S ou th  C aro lin a  
W rig h t, E . T .  '34 , Vice P re s id en t a n d  G en era l M an ager, T h e  G re e n b rie r , W h ite  S u lp h u r 

S prings, W est V irg in ia

MIDWEST
A lex an d e r, W . A. ’36, M an ager, H o te l Saw nee, B rook ings, S outh  D ak o ta
B arg er, R . W . '56 , C onven tion  a n d  B a n q u e t M an ager, S h e ra to n  C leveland  H o te l, C leveland, 

O hio
B ogardus, J . R . ’49, G en era l M an ager, T h e  D rak e  H o te l, C hicago , Illin o is  
B o rh m an , J . W . ’41, G en era l M an ager, T h e  Seneca, C hicago , I llin o is
B oyer, L . M . '35 , G en era l M an ag e r a n d  T re a su re r , D e tro it- I .e la n d  H o te l , D e tro it, M ich igan  
B rashears, E. L ., J r .  ’48, E xecu tive  Vice P re s id en t, D rak e  H o te l, C hicago , I llin o is  
C a lla h a n , W . G . '37, V ice P re s id en t a n d  G en era l M an ag e r, E d g e w a te r  B each  H o te l, C hicago, 

Illin o is
D ean , F . M . '30 , G en era l M an ager, S hera ton -Je fferson  H o te l, St. L ou is  1, M issouri 
D ecker, P . A . ’54, M an ager, In d ia n a p o lis  A irp o rt  H o te l, In d ia n a p o lis , I n d ia n a  
D eveau , T .  C. ’27, Vice P re s id en t, M idw est D iv ision  M an ag e r, S h e ra to n  C o rp o ra tio n  o f  A m erica , 

C hicago , I llin o is
F an e lli, J .  G. ’48, Food a n d  B everage D irec to r, K ah le r C o rp o ra tio n , R och es te r, M in n eso ta  
F ish er, K. D . ’51, Vice P res id en t-G en e ra l M an ager, H id d e n  V alley, G ay lo rd , M ich igan  
F oster, E . F . ’51, P erso nn e l M an ager, T h e  C u rtis  H o te l, M in n eap o lis , M in n eso ta  
F u lle r , P . P . '53 , E xecu tive  A ssistan t to  th e  G en e ra l M an ager, S he ra to n  T ow ers, C hicago , 

Illin o is
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H a h n , L . '33, O w n er, C oncord  L ex in g to n  H o te l, M in n eap o lis , M inneso ta  
H ealy , R . F . '57, M an ager, H o te l R um ely , L a  P o rte , In d ia n a
H eiss, C. G . '45, P res id en t-M an ag er, M ay fair  a n d  L en n o x  H o te ls , St. L ouis, M issouri 
H odges, R . C. ’35, O w ner, A u  Sable In n , O scoda, M ich igan
Jo h n so n , D . L . ’49, E xecu tive  A ssistan t G en era l M an ager, H a rb o r  P o in t C lu b  H ouse, H a rb o r  

Springs, M ich igan
Jo rg ensen , E . L. '48 , A ssis tan t G en era l M an ager, K ah le r C orp o ra tio n , R och este r, M inneso ta
K ap lin , R . L . ’50, Vice P res id en t-M an ag er, P laza H o te l, T o le d o , O hio
L ang , R . M . '34, M an ager, K ah le r H o te l, R och este r, M inneso ta
Lose, H . F . ’35, P res id en t, M osby H o te l C om pany , T o p e k a , K ansas
M cC oll, W . C., J r .  ’40, Lessee, G lobe H o te l, M t. G ilead , O hio
M cL allen , R . R ., J r . ’58, R e s id en t M an ager, th e  D rak e  H o te l, C hicago , Illin o is
M ilne, D. B. ’56, P re s id en t a n d  M an ager, T h e  L odge a t  E ag le  K nob , C ab le , W isconsin
M iln er, E . R . ’55, P res id en t, M iln e r  H o te ls, D e tro it , M ich igan
M ou lder, E. T .  ’50, Vice P re s id en t a n d  M an ager, K entw ood  A rm s H o te l, S pringfie ld , M issouri 
N ew com b, F . W . ’40, H o te l a n d  C lu b  M an ager, K im berly  C la rk  C orp o ra tio n , N ia g a ra , W isconsin  
N o rla n d e r, J . A . ’53, E xecutive  A ssistan t M an ager, P a lm er H ouse, C hicago , Illin o is  
P ack ard , A. J . ,  J r .  ’52, Vice P res id en t, P ac k a rd  H o te ls , H o te l C u rtis , M t. V ern on , O hio  
Pagnucco , J . W ., J r .  ’61, A d m in is tra tiv e  A ssistan t to th e  P re s id en t, C hase-P ark  P laza H o te l, 

St. L ou is, M issouri 
P is tilli, P . ’54, Vice P res id en t, H o te l M ueh leb ach , K ansas C ity , M issouri 
PotthofF, F . W ., J r .  ’51, O w n er, M innew aw a L odge, N issw a, M in n eso ta  
Pow ers, E . P . ’38, M an ager, Pow ers H o te l, F argo , N o r th  D ak o ta  
R a ik e n , M rs. J . ’30, O w n er-O p e ra to r , Saw bill L odge, T o f te , M inneso ta  
R ay , F. J . ’38, O w n er-M an ager, R ay  H o te l, D ick inson , N o r th  D ak o ta  
Sch im m el, E. T .  ’27, M an ag in g  D irec to r , B lackston  H o te l, O m ah a , N eb rask a  
S chm id, A. ’42, O w ner-L essee, P arm ly  H o te l, P ainesv ille , O hio
T yo , R . ’27, E xecutive  V ice P res id en t, P ac k a rd  H o te l C om pany , M o u n t V ern on , O h io ; O w ner- 

P artner-L essee , H o te l P ho en ix , F ind lay , O h io  
W alsh , T .  C. ’52, M an ager, H il to n  In n , K ansas C ity , M issouri
W atson , R ., J r .  ’48, P res id en t-G en e ra l M an ager, T h e  K ah le r  C orp o ra tio n , R och este r, M inneso ta  
W illiam s, H . B. ’30, V ice P res id en t-G en e ra l M an ag e r, C om m odore  P erry  H o te l C om pany , 

T o le d o , O hio
W illiam s, R . W . ’35, M an ager, H illc re s t H o te l, T o le d o , O hio
W itte b o rg , A. C., J r .  ’33, P ro p rie to r-M an a g e r, B eau m o n t H o te l, G reen  Bay, W isconsin

WEST
B eattie , T .  A. ’50, O w n er-O p e ra to r, B eau m o n t H o te l, O u ray , C olo rado  
B u th o rn , W . F . '32 , O w n er-M an ager, L aC o u r t H o te l, G ra n d  Ju n c tio n , C olo rado  
D avis, D . M . ’47, M an ager, E xecutive  H ou se  A rizo n ian , Sco ttsdale, A rizona 
D odge, J . B. ’57, A ssis tan t M an ager, Casa B lanca  In n , Sco ttsdale, A rizona 
Gee, T .  W . ’51, M an ager, W ash ak ie  H o te l, W o rlan d , W y o m in g  
H eiss, R . H . ’49, M an ager, R ose In n , C rossett, A rkansas
H op k ins , O . S., J r .  ’48, G en era l Sales M an ager, R ice  H o te l a n d  Jesse Jo nes H o te l, H o u sto n , T ex as  
J u s t , P . O . ’34, O w ner, Skysail L odge, P o r t  A ransas, T ex a s
M ayo, J .  B. ’41, V ice P res id en t-M a n a g in g  D irec to r, M ayo H o te l, T u lsa , O klaho m a
P a ttiso n , W . B. '54, M an ager, Lew is C la rk  H o te l, L ew iston , Id a h o
R a th e r , H . L . ’52, R e s id en t M an ager, S he ra to n  D allas  H o te l, D allas, T ex as
Sm iley, M . S. ’57, A ssis tan t M an ager, Boise H o te l, B oise, Id a h o
S m ith , B. R . ’39, Vice P res id en t, Shirley  Savoy H o te l, D enver, C olo rado
T read w ay , R . W . ’41, P res id en t-G en e ra l M an ager, Casa B lanca  In n , Sco ttsdale, A rizona
T ro lley , G. C. ’39, M an ager, R oyal P a lm s In n , P h o e n ix , A rizona
T u rn e r , F . M . ’33, O w n er-O p e ra to r, C herry  C reek In n , D enver, C olorado
W ieg ner, D . '58 , O w n er, T h e  S m uggler L odge, A spen, C olo rado

WEST COAST
A rn o ld , C. D ., J r .  ’43, O w n er, C o n tin e n ta l Pacific H o te ls, San F rancisco , C alifo rn ia  
A ustin , A . G . ’33, O w n er-M an ager, H o te l W in d so r, S eattle , W a sh in g to n  
B arash , A. J . ,  J r .  ’49, O w n er-M an ager, C o lu m b ia  H o te l, W en a tch ee , W a sh in g to n  
B aril, M . H . ’60, O w n er-O p era to r, C ava lie r H o te l, Los A ngeles, C a lifo rn ia
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B erg m an n , W . J .  ’54, C a te rin g  D irec to r, A le x an d ria  H o te l, Los A ngeles, C a lifo rn ia  
C allis, H . B., J r .  ’49, D ire c to r  o f Sales, T h e  B everly H ilto n , B everly H ills , C a lifo rn ia  
C hevoor, T .  C. ’58, M an ager, In d ia n  W ells H o te l, P a lm  S prings, C alifo rn ia  
D onnelly , W . W ., J r . ’51, M an ager, H o te l L ag u n a , L ag u n a  B each, C alifo rn ia  
D u p a r, R . W . ’49, A d m in is tra tiv e  A ssistan t, W estern  H o te ls  In c ., S eattle , W ash in g to n  
F ry , A . G. ’38, M an ag in g  Lessee, C arm el V alley In n , C arm el V alley, C alifo rn ia  
G en tn e r , A . W ., J r .  ’50, G enera l M an ager, Im p e ria l  H o te l, P o r tla n d , O regon
G ilm an , W . E . ’36, M an ag in g  D irec to r, G ilm an  H o t  S prings H o te l, G ilm an  H o t S prings, C a li­

fo rn ia
G raves, B. H . ’57, M an ager, S no q u alm ie  F alls  L odge, S no q u alm ie , W a sh in g to n  
H am n e r, B. L. ’58, Sales M an ager, B everly  W ilsh ire  H o te l, B everly H ills , C a lifo rn ia  
H a n d le ry , P . R . ’43, Vice P res id en t-G e n e ra l M an ag e r, H a n d le ry  H o te ls , San F rancisco , C a lifo rn ia  
H im m e lm an , L . P . ’33, V ice P res id en t, W este rn  H o te ls  In c ., S ea ttle , W a sh in g to n  
I rw in , R . P . ’33, E xecutive  Vice P res id en t-G en e ra l M an ager, L a  V alencia  H o te l, La Jo lla , 

C alifo rn ia
K arlin , G . H . ’54, M an ag in g  D irec to r , A le x an d ria  H o te l, Los A ngeles, C alifo rn ia  
K arlin , P . J . ’56, G en era l M an ager, A le x an d ria  H o te l, Los A ngeles, C a lifo rn ia  
K eith an , J . W . ’50, Vice P res id en t-G e n e ra l M an ag e r, W este rn  Service & S upp ly  C om pany , 

S eattle , W a sh in g to n  
K now lton , T .  W . ’56, M an ager, H o te l San C arlos, M on terey , C a lifo rn ia  
K rakow , R . W . ’48, M an ager, C om m odore  H o te l, San F rancisco , C a lifo rn ia  
L ansdow ne, P . L. ’50, G enera l M an ager, H o te l E ug ene , E ug ene , O regon  
Lee, L. H . ’30, P res id en t, Lee H o te ls  C om pany , H ollyw ood, C a lifo rn ia
L em ire , J .  P . ’53, M an ager, D esign  D e p a rtm e n t, W este rn  Service & S upply  C om pany , S eattle, 

W a sh in g to n
L loyd , J .  M . '44 , G en e ra l M an ager, H o te l C a lifo rn ian , F resno , C a lifo rn ia  
M arsha ll, T .  C. ’52, O w n er, N ew  C o n tin e n ta l H o te l, San F rancisco , C a lifo rn ia  
M cIn ty re , J .  T .  ’52, O w n er-M an ager, L ake M e r r i t t  L odge, O ak lan d , C a lifo rn ia  
N ick les, H . L. ’26, O w n er-M an ager, H o te l P laza , R iv ersid e , C alifo rn ia  
N o r th , G . N . ’52, M an ager, M arcus W h itm a n  H o te l, W a lla  W a lla , W a sh in g to n  
P ierce, B. H . ’43, A ssis tan t Vice P res id en t, W este rn  H o te ls  In c ., S ea ttle , W a sh in g to n  
S ch o enb run n , L . E . '40 , G en era l M an ager, L a  Q u in ta  H o te l, L a  Q u in ta , C alifo rn ia  
Seneker, C. J .  ’35, P ro p rie to r-M an a g e r , A nd erso n  H o te l, San L uis  O bisp o , C a lifo rn ia  
Shields, W . W . ’33, Vice P res id en t, W este rn  H o te ls  In c ., S eattle , W a sh in g to n  
Shively, M . V. ’53, M an a g e r-P a rtn e r , T h e  C la ridg e , O ak lan d , C alifo rn ia  
S u th e rla n d , D . L. ’48, T re a su re r , A m b assado r H o te l, Los A ngeles, C a lifo rn ia  
W ood , W . D . ’31, O w n er-O p e ra to r, R ob les d e l R io  L odge, R ob les d e l R io , C a lifo rn ia  
W o o d w o rth , R . M . ’57, M an ager, H o te l P laza , San F rancisco , C a lifo rn ia  
W u lf , N . W . ’44, G en era l M an ager, S tew art H o te l, San F rancisco , C alifo rn ia

ALASKA
O ’B rien , E . J . ’37, G en e ra l M an ager, B aran o f H o te l, J u n e a u

CANADA
B row n, R . F. ’47, O w n er-M an ager, H ovey M an o r, N o r th  H a tle y , Q uebec  
Crosby, F . L. ’47, M an ager, D eer L odge H o te l, L ake  L ouise, A lb e rta
G allag h e r, F . J .  ’53, G en e ra l M an ager, L o rd  B eaverb rook  H o te l, F red e ric to n , N ew  B runsw ick, 

C an ada
G u ite , J .  C. ’56, P a r tn e r , L a  C ote S urp rise , P erce, Q uebec
L ang lo is , B. A. ’56, G en era l M an ager, H o te l L a  Salle, T h e t fo rd  M ines, Q uebec
O lson , K. ’52, M an ager, H o te l S tra th co n a , V ic to ria , B ritish  C o lu m b ia
P h e la n , D . D . ’56, M an ager, T h e  Skyline H o te l, M o n trea l, Q uebec
W eir, A . J .  ’49, M an ager, P rin ce  E dw ard  H o te l, W in d so r, O n ta rio

HAWAII
B utte rfie ld , R . H ., J r .  ’40, V ice P res id en t-M an ag er, H o te l H a n a  M au i, H a n a  M au i 
C h ild , W . D ., J r .  ’55, P res id en t, In te r -Is la n d  R eso rts , W a ik ik i 
D onnelly , H . C. ’47, M an ager, R oyal H aw a iia n  H o te l, H o n o lu lu  
G a rre tt , P . J .  ’57, M an ager, K au au  In n , K auai
G usland e r, L. L . ’39, P res id en t, Is la n d  H olid ay s L td . H o te ls, H o n o lu lu
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H erkes, R . N . '59, Food a n d  B everage C o n tro lle r, In te r -Is la n d  H ote ls, H o n o lu lu  
H o ltzm an , R . ’41, Vice P res id en t, G en era l M an ager, S h e ra to n -H aw a ii C orp o ra tio n , H o n o lu lu  
R in k e r, R . N . '52, P ro p r ie to r , P a li P alm s H o te l, K ailu a , O ah u
S chre iber, P . G . '60, R e s ta u ra n t a n d  B ar M an ager, H ilto n  H aw a iia n  V illage, H o n o lu lu

LATIN AMERICA
D oM onte , F . A. ’52, C o-O w ner, H o te l d o  R ecife , H o te l G u a ra ra p e s , R ecife; H o te l C an n aa , 

V ic to ria , B razil
D oM onte , L. L . ’46, C o-O w ner, H o te l d o  R ecife , H o te l G u a ra rap es , R ecife; H o te l C an n aa , 

V ic to ria , B razil
F rie d li, O . F . '60, E xecu tive  A ssistan t M an ager, Las B risas H ilto n , A capulco , M exico 
H och ko epp le r, A. ’55, M an ager, E l S alvador In te rc o n tin e n ta l , San Salvador, C en tra l A m erica 
M acK innon , W . H . ’43, M an ager, th e  M acu to  S hera to n , La G u a ira , V enezuela
M allo ry , K. E . ’52, V ice P res id en t, G en era l M an ager, W estern  In te rn a t io n a l  H o te ls  d e  M exico, 

M exico C ity , M exico 
P u rc e ll, H . C. ’55, M an ager, H o te l P o rtillo , P o r tillo , C hile  
T a tu m , W . T . ’38, M an ager, H o te l Q u ito , Q u ito , E q u a d o r

OVERSEAS
B en n e tt, J. V. ’47, R es id en t M an ager, D o rad o  B each H o te l, D orado , P u e r to  R ico  
B en ton , P . C. ’53, M an ager, R oyal V ic to ria  H o te l, N assau , B ah am as Is lands 
B onar, H . ’58, M an ager, E sta te  C o n ta n t, St. T h o m a s , V irg in  Is lan ds  
C atsellis , A. C. ’50, M an ag in g  D irec to r , C atsellis  H o te ls  L td ., K yrenia, C yprus 
D em etz, A. D . '59 , M an ager, H o te l G reif, B olzano, I ta ly  
E l-B o u lak i, K. ’60, M an ager, A tlas H o te l, C airo , E gy p t 
E n g e lh a rd t, C. ’52, P re s id en t, G en era l M an ager, In v e ru r ie  H o te l, B erm ud a  
E scarraga, O . V. ’56, M an ager, Im p e ria l H o te l, H o n g  K ong, B ritish  C row n C olony 
F aie lla , J . P . ’38, O w n er, W a te rle t  In n , S o u th am p to n , B erm ud a  
F u ru ta , Keizo ’53, M an ager, N ew  O saka H o te l, O saka, J a p a n  
G aa far, A. D . ’57, A ssis tan t M an ager, N ile  H il to n  H o te l, C airo , E gyp t 
G am o, Y. ’53, E xecutive  A ssistan t M an ager, O k u ra  H o te l, T o k y o , J a p a n  
G atty , H . L. ’50, M an ager, M ay F a ir  H o te l, L on d on , E n g lan d  
G ord on , D . J. S. ’52, A ssis tan t M an ager, G rosvenor H ouse, L on d on . E n g lan d  
G roeneveld , F . ’51, M an ager, R esidency  H o te l, P re to ria , S ou th  A frica  
H u lfo rd , H . W . ’45, M an ag in g  D irec to r, C u r ta in  B luff L td ., A n tig u a , W est In d ie s  
Id e , T .  '57 , M an ag in g  D irec to r, F u ji L ake  H o te l, F u n a tsu , J a p a n  
In u m a ru , I .  ’53, M an ag in g  D irec to r, Im p e ria l H o te l, T o k y o , J a p a n  
In u m a ru , J . ’55, G en e ra l M an ager, Shiba  P a rk  H o te l, T ok y o , J a p a n  
K obayash i, K. ’57, A ssis tan t M an ager, M aru n o u ch i H o te l, T ok y o , J a p a n  
L am b a , P . S. ’56, A ssis tan t M an ager, H o te l Im p e ria l , N ew  D e lh i, In d ia  
M cK ay, G. B. ’57, P rop rie to r-L essee , M ay fair  H o te l, N assau , B aham as Is lan ds  
M ocq ua rd , P . J .  ’55, M an ager, E l M an sou r H o te l, C asab lanca , M orocco 
M oore, L . H ., J r .  '44 , G en era l M an ager, C ancel Bay P la n ta tio n , St. Jo h n , V irg in  Is lands 
M un ster, R . W . ’62, F ro n t Office M an ager, H o te l In d o n es ia  In te rc o n tin e n ta l , D ja k a r ta , I n d o ­

nesia
R u fe , R . K. ’53, M an ager, E l E m b a ja d o r , S an to  D om ingo , D om in ican  R e p u b lic  
S chelbert, R . W . ’55, H o te ld ire k to r , H o te l Schw eizerhof, St. M oritz , E n g ad in e , S w itzerland  
S tarke, R . M . ’52, G enera l M an ager, A m sterd am  H il to n  H o te l, T h e  H ag u e , N e th e rla n d s  
Suzuki, S. ’53, E xecutive  A ssistan t M an ager, Im p e ria l H o te l, T ok y o , J a p a n  
T in m az , T .  ’58, C h ie f S tew ard , Is ta n b u l H ilto n , Is ta n b u l, T u rk e y
W eb b , E . B. ’56, R e s id en t M an ager, E s ta te  G ood  H o p e  H o te l, F red e rik s ted , V irg in  Is lan ds  
W evle, J .  ’49, G en era l M an ager, N o rd -N o rsk  H o te l ld r if t , A lta , N orw ay
Y am ano, H . ’59, A ssis tan t to  th e  M an ager, F ro n t Office M an ag e r, Im p e ria l H o te l, T ok y o , J a p a n

MOTELS
A lley, R . L . ’43, G enera l M an ager, th e  P a lm e tto  C o rp o ra tio n , H o u s to n , T ex as  
B aker, K. W . ’29, In n k e ep e r, H o lid ay  In n  o f M a n h a tta n , N ew  Y ork C ity
B arns, G . R . ’35, O w n er-M an ager, M ayflow er M o to r In n  a n d  L ex in g to n  M otel, L ex in g to n , 

V irg in ia



42 SCHOOL OF H O TEL A D M IN ISTRA TIO N
B en n e tt, T .  W . ’59, M an ager, F lam in g o  S an ta  A n ita  M ote l, A rcad ia , C a lifo rn ia
B ostrom , E. L. '37 , G en era l M an ager, H o p k in s  A irp o rt  H o te l, C leveland, O h io
B urd g e, E . E . ’30, Vice P res id en t, G enera l M an ager, C orsa ir M ote l, Jek y ll Is la n d , G eorg ia
C arro ll, W . '31 , M an ager, L ake  Shore M otel, M ilw aukee , W isconsin
C la ren b ach , E ., J r . ,  '31 , P res id en t, M ote l E astw ay , M ilw aukee , W isconsin
D avis, G. H . '42, O w ner, E b b tid e  M o to r In n , V irg in ia  B each, V irg in ia
D errickson , V. B ., J r .  ’54, V ice P re s id en t a n d  M an ager, T o w n e  P o in t M ote l, D over, D elaw are
E lsaesser, A . J .  ’49, M otel M an ager, C arro use l M ote ls Inc ., C in c in n a ti, O h io
E w ald , K. R . ’42, C o-O w n er-M an ager, B ellem o n t M o to r  H o te l, N atchez , M ississippi
G rice, W . W . ’53, M an ager, M a rr io t t  M o to r H o te l, N ew  Y ork C ity
G u n n , M . P . ’53, O w n er, M ain  M ote l, H e le n a , M o n tan a
H ag le r , A . W . '49, In n k e ep e r, H o lid ay  In n s  o f A m erica , K noxville , T en n essee
H alv orsen , M ., J r .  '54 , M an ager, M an g er M o to r H o te l, In d ia n a p o lis , I n d ia n a
H e rrm a n n , W . ’52, In n k e ep e r, H o lid ay  In n  o f A p p le to n , A p p le to n , W isconsin
Jam es, F . M . ’50, G en era l M an ager, M ickey M an tle ’s H o lid ay  In n , J o p l in , M issouri
K em p, C. E. ’50, O w ner-L essee-M anager, B la ir  H ouse  M oto r H o te l, H ollyw ood, C alifo rn ia
K im b all, D . S. ’59, M an ager, S and  C astle  A p a r tm e n t M ote l, F t. L a u d e rd a le , F lo rid a
L ord , J . G . ’44, M an ager, H o lid ay  In n , A llen to w n , P en n sy lv an ia
L uke , A. D . ’36, O w n er, V ik in g  C o u rt M otel, St. P e te rsb u rg , F lo rid a
M artin , T .  W . ’32, M an ager, T h e  P ark b ro o k , C leveland , O h io
M cG inn , J . P . ’31, M an ager, P a rk  C en tra l M oto r H o te l, P h o en ix , A rizona
N ix o n , T .  ’49, M an ager, Jo h n so n  M an o r M oto r C o u rt, Jack son v ille , F lo rid a
N o ttin g h a m , C. D . ’47, Vice P re s id en t a n d  M an ager, U n iv ers ity  M o to r  L odge, C hap el H ill, 

N o r th  C aro lin a ; C ollege In n  M o to r L odge, R a le ig h , N o r th  C aro lin a  
N oyes, R . S. ’43, Vice P re s id en t in  C h a rg e  o f  O p e ra tio n s , F lam ing o  H o te ls, R a m a d a  Inn s , 

P h o en ix , A rizona
P ap p as, G . S. '50 , O w n er-M an age r, St. M oritz  M ote l, B aby lon , N ew  Y ork 
P au ch ey , H . J . ’50, O w n er-M an ager, K ingsail M ote l, M ara th o n , F lo rid a  
P rin ce , C. O ., J r .  ’50, M an ager, R iv ersid e  M an o r M otel, L an sing , M ich igan  
R ose, A. P . ’53, M an ager, T re m o n t C o lu m b ia  M ote l, Cayce, S ou th  C aro lin a  
R usn o ck , T .  P . '57 , G en e ra l M an ager, T o w n  H ou se  M o to r H o te ls, O m a h a , N eb rask a  
R yan , M . O . ’54, M an ager, M a rr io t t  Key B rid g e  M o to r H o te l, W ash in g to n , D . C.
S anderson , R . T .  ’57, M an ager, R am a d a  In n , S p rin ge rv ille , A rizona 
Saw yer, J .  E . ’58, M an ager, R am a d a  In n , E l Paso , T ex as
S m ith , W . R . ’54, O w n er-O p e ra to r , H o w ard  Jo h n so n ’s M o to r L odge, C o lu m b u s, O h io  
S ou th er, R . K. ’53, P re s id en t a n d  G en era l M an ag e r, G o ld en  S teer M o to r H o te l, St. P a u l, M in ­

neso ta
T em p le , J . B . '38 , Vice P re s id en t in  C harge  o f  O p e ra tio n s , H o lid ay  In n s  o f  A m erica  In c ., M em ­

p h is , T ennessee
T u llo s , A. J ., J r .  ’53, M an ager, S h rev ep o rte r H ig h w ay  H o te l, S h rev ep o rt, L ou is ian a  
W egner, N . E . '27, O w n er-M an ager, C actus M oto r L odge, T u c u m c a ri , N ew  M exico 
W estfa ll, H . E . ’34, M an a g e r-T rea su re r , Is la n d  B each  M otel, D ay ton a  B each, F lo rid a  
W ikoff, J .  H . ’48, O w ner, S un  & Ski M o to r  In n , L ake  P lac id , N ew  Y ork

RESTAURANTS
A id u k , M . C. '52 , O w n er-O p e ra to r , B row n  J u g  R e s ta u ra n t, N ia g a ra  F alls , N ew  Y ork 
A llison, N . T .  ’28, Vice P re s id en t a n d  A rea  M an ager, S touffer’s, P itts b u rg h , P ennsy lvan ia  
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T u rg e o n , R . A . ’51, P a r tn e r , H o w ard  J o h n so n ’s, S nyder a n d  A th o l S prings, N ew  York
V lahak is, G. S. ’52, G en e ra l M an ager, T h e  N assau , P en n sh au k en , N ew  Jersey
V onetes, J .  G . ’43, O w n er-M an age r, L ee H ouse  D in e r , P e te rsb u rg , V irg in ia
W arn er , D . P . '51 , R e s ta u ra n t M an ager, V an  d e  K arn p ’s Coffee Shops, Los A ngeles, C a lifo rn ia
W atts , R . D . ’56, R e s ta u ra n t D iv ision  M an ager, Jo sk e’s, H o u s to n , T ex as
W ayne, F. E. ’49, O w n er-M an ager, th e  H ollow ay  H ouse, E as t B loom field, N ew  Y ork
W h itney , R . W . ’49, R e s ta u ra n ts  M an ager, F red e rick  8c N elson, S eattle , W ash in g to n
W illis, F . S. ’50, O w ner-M an ager, J im ’s P lace, I th a c a , N ew  Y ork
W ilson, R . R . ’59, M an ager, H o-H o-K us In n , H o-H o-K us, N ew  Jersey
Yaxis, D . E . ’50, D is tr ic t  S upervisor, G la d ieu x  C orp o ra tio n , N ew  Y ork S tate  T h ru w a y , Scottsville  

N ew  York
Z im m erm an , J .  J . ,  J r .  ’51, P a r tn e r , Z im m erm a n ’s R e s ta u ra n t, Syracuse, N ew  Y ork 
Z uch , I). ’48, M an ager, K een ’s E n g lish  C hop  H ouse, N ew  Y ork C ity

INDUSTRIAL FEEDING
A schw anden , R . J .  ’58, R eg io na l S uperv ising  C hef, S la te r Food Service M an ag em en t, R ich m o n d , 

V irg in ia
A llen , J . D ., J r .  ’56, R e s ta u ra n t M an ager, B erio  V en d in g  C om pany , c /o  W ilso n  L in e , W a sh ­

in g to n , D .C .
B a tt , J .  A. ’43, Vice P re s id en t, Service Systems C o rp o ra tio n , B uffalo , N ew  Y ork 
B enner, D . L . ’34, A ssis tan t D ire c to r  o f O p e ra tio n s , T h e  P ro p h e t  C om pany , D e tro it , M ich igan  
C appello , L . A. '51 , M an ager, P itts b u rg h  D is tr ic t, U n ite d  F ood  M an ag em en t Services Inc . of 

C leveland, O hio
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C arlson , H . N . ’49, Vice P re s id en t, F ood  O p era tio n s  Inc ., Syracuse, N ew  Y ork 
C arlson , R . B. ’48, A d m in is tra tiv e  A ssis tan t to  th e  P res id en t, T h e  P ro p h e t  C om pany , D e tro it, 

M ich igan
C h a p in , F . D . ’51, Vice P res id en t, U n ite d  Food M an ag em en t Services Inc . o f C lev e lan d , O hio  
C lark , J . M . ’41, C am p  M an ager, C reo le P e tro leu m  C orp o ra tio n , C a r ip ita , V enezuela  
C larkson , T .  W . ’35, P re s id en t, R e p u b lic  F ood  Service In c ., A k ro n , O h io
C lem en t, C. A . ’28, C afe teria  S upervisor, E . I. D u P o n t  d e  N em ou rs  a n d  C om pany , W ilm in g to n , 

D elaw are
C o lb e rt, F . A . ’48, C afe teria  M an ager, C am p bell Soup C om pany , C am d en , N ew  Jersey 
D eal, W . F . '41 , Vice P res id en t, S la te r Food Service M an agem en t, P h ila d e lp h ia , P ennsy lvan ia  
D em m ler, R . H . ’45, D ire c to r  o f Food Service, A u to m a tiq u e  In c ., K ansas C ity , M issouri 
D ixon , R . D . ’51, V ice P re s id en t a n d  G en era l M an ager, B oa te l Service, G en e ra l M arin e  C o rp o ra ­

tio n , H arvey , L ou is ian a
D ru m m o n d , P . ’55, M an ager, N a tio n a l F ood  M an agem en t, S an d rik  S teel C om pany  C afe teria , 

L on g  Is la n d  C ity , N ew  Y ork 
D u n n ack , G. B. ’30, M an ager, M  & M R es ta u ra n ts , B a ltim o re , M ary lan d  
E p p o lito , C. T .  ’52, Vice P res id en t, Sendee Systems C o rp o ra tio n , B uffalo , N ew  Y ork 
F a rr , J o h n  F. ’39, Vice P res id en t, N a tio n w id e  F ood  Service, In c ., C hicago , I llin o is  
F ils in g er, M . O . ’39, A ssis tan t D ire c to r  o f O p e ra tio n s , T h e  P ro p h e t  C om pany , H ollyw ood, 

C alifo rn ia
F lick ing er, R . D . ’47, P res id en t, F ood  O p e ra tio n s  In c ., B uffalo , N ew  Y ork
H a b e rl , F. J .  ’47, M an ager, F ood  Service, M artin  G u id ed  M issile P la n t, D en v er, C olo rado
H agy , R . L . ’44, P re s id en t, M arin e  C a te rin g  Service In c ., H arv ey , L ou is ian a
H a r r in g to n , A. A . ’29, A rea  D irec to r, O p e ra tio n s , Service System s C o rp o ra tio n , B uffalo , N ew  York 
H ines, G . H . ’42, Vice P res id en t, T re a su re r , B la ik ie , M ille r & H in es  Inc ., N ew  Y ork C ity  
H o r t, R . A . ’55, Vice P res id en t, B la ik ie , M ille r & H in es  Inc ., A tla n ta , G eorg ia  
In g ra h a m , A . E . '51 , M an ager, F ood  Services, In te rn a t io n a l  B usiness M achines, L ex in g to n , 

K entucky
J o h n so n , C. F. ’48, C afe teria  M an ager, T h e  P ro p h e t C om pany , D e tro it , M ich igan  
K ayser, J . G . ’44, D irec to r, Food Service, E as tm a n  K odak  C om pany , R och este r, N ew  Y ork 
K ennedy , D . S. ’55, R eg io n a l O p e ra tio n s  M an ag e r, S la te r F ood  Service M an ag em en t, B altim o re , 

M ary lan d
K nip e , J . R . ’31, Vice P re s id en t, Food C rafters  Inc ., P h ila d e lp h ia , P en n sy lv an ia  
K oeh ler, R . C. ’48, R eg io n a l S upervisor, S la te r F ood  Service M an ag em en t, C an to n , O h io  
Kosse, R . C. ’55, F ood  Service D irec to r, G ru m m a n  A irc ra f t, B eth p ag e , N ew  Y ork 
K ro u ner, D . H . ’55, F ood  Service D irec to r, M etro  Food Service In c ., B ro o k lin e , M assachusetts 
L afey, C. W . ’40, Vice P res id en t, F ood  C ra fters  Inc ., P h ila d e lp h ia , P en n sy lv an ia  
M ath e r , R . W . ’48, Vice P re s id en t, S la te r F ood  Service M an ag em en t, C hicago , I llin o is  
M ille r, W . H ., J r .  ’38, A ssis tan t Vice P re s id en t, O p e ra tio n s  M an ager, A . L . M ath ias  C om pany , 

B altim o re , M ary lan d  
M on tag u e , H . A . ’34, P res id en t, T h e  P ro p h e t C om pany , D e tro it, M ich igan
M oore, R . B. ’51, Food Service M an ager, N a tio n a l A ero n au tica l & Space A d m in is tra tio n , C leve­

la n d , O h io
M u lh o lla n d , J .  E . ’55, A ssis tan t D in in g  Service M an ager, I n -P la n t  F eed ing , Illin o is  Bell T e le ­

ph o n e  C om pany , C hicago , Illin o is  
M u n d , C. J .  '51 , V ice P res id en t, F ood  O p e ra tio n s  In c ., B uffalo , N ew  Y ork 
M urray , R . W . ’49, D irec to r  o f D in in g  Service, P o la ro id  C om p an y , C am b rid g e , M assachusetts 
N ix o n , G . ’49, M an ager, E m ployee  Services, In te rn a t io n a l  B usiness M ach ines, E n d ic o tt, N ew  York 
O ’B rien , R . W . ’49, S upervisor, N a tio n w id e  F ood  Service, W illiam sv ille , N ew  York 
O ’D on n ell, J . C . ’52, P res id en t, R och es te r C afe te r ia  Services In c ., R och este r, N ew  York 
O lsen, E . L . ’36, O p e ra tio n s  D ire c to r , T h e  P ro p h e t  C om pany , D e tro it , M ich igan  
O ’R o u rk e , J . C. ’32, Vice P re s id en t a n d  S ecretary , B la ik ie , M ille r  & H in es  In c ., N ew  Y ork C ity  
P ajesk i, S. J .  ’57, F ood  Service D irec to r, R e p u b lic  N a tio n a l B an k  B u ild in g , D allas, T ex a s  
P etz ing , J . E . ’55, A ssis tan t V ice P re s id en t, P rogressive C afe teria , Inc ., C hicago , Illin o is  
R u n k , W . A ., J r .  '51 , D is tr ic t  M an ager, A. L . M a th ia s  C om pany , B a ltim o re , M ary lan d  
S abella , K. J .  ’50, Vice P res id en t, F ood  C rafts  In c ., H a r tfo rd , C o n n ec ticu t
St. G eorge , E . J .  ’49, M an ager, N a tio n w id e  F ood  Service, G en e ra l E lec tric , E lec tro n ics P ark , 

Syracuse, N ew  Y ork
Savage, K. H . ’26, D in in g  Service M an ager, N ew  Y ork T e le p h o n e  C om pany , B rook lyn , N ew  York 
S im on, J . P ., J r .  ’55, R eg io na l S upervisor, S la te r F ood  Service M an ag em en t, C hry sle r D iv ision , 

D e tro it , M ich igan
Snow don, C. C. '33 , D ev e lo p m en t D irec to r, S late r F ood  Service M an agem en t, P h ila d e lp h ia , 

P ennsy lvan ia
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S tanw ay, C. R . '49, P erso nn e l D irec to r, M an ag em en t Food Service Inc ., P h ila d e lp h ia , P en n sy l­

van ia
Starke, R . P . ’52, Vice P res id en t, F ood  O p e ra tio n s  Inc ., B rook lyn , N ew  York 
T ay lo r, R . B. ’43, F ood  Service M an ager, S un b eam  C orp o ra tio n , C hicago , I llin o is  
T ew ey, J .  F. ’49, G en e ra l Supervisor, C afe terias , P o la ro id  C orp o ra tio n , C am b rid g e , M assachusetts 
T h e r in g , H . E. ’54, D irec to r o f  F ood  Service, D elco  R em y D iv ision  o f G en era l M oto rs, A nd erso n , 

In d ia n a
W allen , R . K. ’50, A rea  M an ager, B la ik ie , M ille r & H in es, H a r tfo rd , C o n n ec ticu t 
W h item a n , K. I . ’41, C afe teria  S upervisor, P h o to  P ro d u c ts  P la n t, E . I. d u  P o n t d e  N em ou rs, 

P a r lin , N ew  Jersey
W lad is , A. N . ’39, D iv ision  M an ager, Cease C om m issary  Service, D u n k irk , N ew  Y ork 
Y ochum , P . T .  ’48, Vice P re s id en t (O p era tio n s ) , T h e  A . L. M ath ia s  C om pany , B altim o re , 

M ary lan d
Z im m erm an n , S. A . ’53, M an ag e r Food Services, R ad io  C o rp o ra tio n  of A m erica , M issile E lec ­

tron ics an d  C on tro l D ep a rtm en t, B u rlin g to n , M assachusetts

CLUBS
A dam s, R . M . ’50, M an ager, T h e  P rin c e to n  C lu b  o f  N ew  Y ork , N ew  Y ork C ity  
A m end , A. A. ’56, M an ager, T h e  P layers, N ew  Y ork C ity
A rn o ld , D . C. ’52, G en era l M an ager, B erry  H ills  C ou n try  C lu b , C ha rles to n , W est V irg in ia  
A shw orth , F . O ., J r .  ’41, M an ager, T h e  M ohaw k  C lu b , S chenectady, N ew  Y ork 
B arb o u r, H . O . ’48, M an ager, H o u sto n  C lu b , H o u s to n , T ex as
B arib eau , R . D. ’58, Vice P res id en t, G en era l M an ager, P lay  Key Inc ., M iam i, F lo rid a  
B laisdell, R . H . ’38, M an ager, B a ttle  C reek  C o u n try  C lu b , B a ttle  C reek, M ich igan  
B oo th , D . ’53, M an ager, C om m issioned  Officers C lu b , U n ite d  S tates N av a l S ta tio n , N ew po rt, 

R h o d e  Is lan d
B ru n d ag e , W . P. ’38, M an ager, T h e  O ld  C lu b , Sans Souci, M ich igan ; B a th  C lu b , M iam i B each, 

F lo rid a
B urg er, R . A. ’48, G en era l M an ager, S tra th m o re  V a n d e rb ilt  C o u n try  C lub , M anhasse t, N ew  Y ork
Byer, A . J . ’54, M an ager, L an a m  C lub , A ndover, M assachusetts
C ary , M . R . ’50, M an ager, P en n h ills  C o u n try  C lu b , B ra d fo rd , P ennsy lvan ia
C lark , D . W . ’55, M an ager, L a rc h m o n t Y ach t C lu b , L a rc h m o n t, N ew  York
C list, W . M . ’45, M an ager, C oronado  C lu b , H o u s to n , T ex as
C on n er, J . W . ’40, M an ager, S ta tle r  C lu b , I th a c a , N ew  Y ork
Converse, F. I,. ’54, M an ager, S u n n ch an n a  C o u n try  C lu b , Jo h n sto w n , P ennsy lvan ia
Cook, E. D ., J r .  ’57, M an ager, W o lferts  R oo st C o u n try  C lub , A lb any , N ew  Y ork
C oulson , C. L . ’56, M an ager, H a rv a rd  U niv ersity  F acu lty  C lh b , C am b rid g e , M assachusetts
C ousins, J . A . ’50, M an ager, W e e -M a -T u k  H ills  C o u n try  C lub , C ub a , Illin o is
C raig , C. G. ’36, M an ager, Id le  H o u r  C o u n try  C lu b , L ex in g to n , K entucky
C un k le , J .  L . ’48, M an ager, P h ila d e lp h ia  C rick et C lu b , P h ila d e lp h ia , P ennsy lvan ia
D ag lian , A. ’57, M an ager, C orn ell C lu b , N ew  Y ork C ity
D ecker, E. D . '32 , M an ager, L akew ood C o u n try  C lu b , St. P ete rsb u rg , F lo rid a
E dw ards, R . ’45, G en era l M an ager, C re s tm o n t C o u n try  C lu b , W est O ran ge , N ew  Jersey
E lv ins, W . T . ’58, G en e ra l M an ager, B e th leh em  M an ag em en t C lu b , H a m b u rg , N ew  Y ork
F a r ra r , W . E . ’50, M an ager, M ap le  B luff C o u n try  C lu b , M ad ison , W isconsin
Felshow , E. R . ’52, M an ager, A usab le  C lu b , St. H u b e rts , N ew  Y ork
Frazer, H . E . ’34, M an ager, F ishers  Is la n d  C ou n try  C lu b , F ishers Is la n d , N ew  York
Fred erick , P . C. ’47, G en era l M an ager, K nollw ood  C lu b , L ake  F orest, I llin o is
F u lo p , N . I . ’58, C lu b  M an ager, Q u a d ra n g le  C lub , C hicago , I llin o is
G arw ood , W . G . ’48, M an ager, T o le d o  C lu b , T o le d o , O h io
G irm on d e, J . R . ’58, A ssis tan t M an ager, T w in  P on d s G o lf & C ou n try  C lu b , N ew  Y ork M ills, 

N ew  Y ork
G oode, H . G. ’51, M an ager, Sand P o in t C o u n try  C lu b , S eattle , W a sh in g to n
G rin n an , W . T .  ’58, M an ager, M idvale  G olf & C o u n try  C lu b , P enfield , N ew  Y ork
H a r tl in e , W . J .  ’57, A ssis tan t M an ager, W a sh in g to n  G o lf & C ou n try  C lu b , A rlin g to n , V irg in ia
H aynes, C. E . ’44, M an ager, D e tro it  B oa t C lub , D e tro it , M ich igan
H ea rn , J . D . ’53, M an ager, P a rk  C o u n try  C lu b , B uffalo , N ew  York
H ec h t, L. L . '49, M an ager, Sylvania C o u n try  C lu b , T o le d o , O h io
H en ry , B. ’58, M an ager, B rook  L ea  C ou n try  C lu b , R och es te r, N ew  York
H o llis te r, F . H . '32 , M an ager, Scarsdale G olf C lu b , H a r tsd a le , N ew  Y ork
H u b e r, H . L . ’39, M an ager, W estw ood  C o u n try  C lu b , B uffalo , N ew  York
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Jeh lc n , G. C. ’51, M an ager, Sleepy H ollo w  C ou n try  C lu b , S carb o ro ug h , N ew  Y ork 
K irw an , R . F . ’54, M an ager, T h e  B ro ad  S tree t C lu b  In c ., N ew  Y ork C ity  
L am o nd , W . W . ’38, M an ager, N o rfo lk  Y ach t Sc C ou n try  C lu b , N o rfo lk , V irg in ia  
L evinson, C. ’57, M anager, W ool C lu b , N ew  Y ork C ity
Lockw ood, L. C. ’47, M an ager, G aston  C o u n try  C lu b , G asto n ia , N o r th  C aro lin a
L uch a, A. M . ’35, G enera l M an ager, W ilm in g to n  C ou n try  C lu b , W ilm in g to n , D elaw are
Lyon, E . W . ’38, E xecu tive  S ecretary , C lu b  M anagers  A ssocia tion  o f  A m erica , W a sh in g to n , D .C .
M asterson, D . H . ’52, M an ager, A rdsley  C ou n try  C lu b , A rdsley , N ew  Y ork
M in er, F . W . ’26, M an ager, M ohaw k G olf C lu b , S chenectady , N ew  Y ork
M on tag u e , O . E. ’41, G en era l M an ager, S pringfie ld  C ou n try  C lu b , S pringfie ld , O hio
M oon, H . V. ’30, M an ager, C h a rlo tte  C o u n try  C lu b , C h a rlo tte , N o r th  C aro lin a
M orriso n , W . B. '36 , M an ager, F acu lty  C lu b , C am b rid g e , M assachusetts
M orrisio n , W . P. ’50, G en era l M an ager, S ilverado  C o u n try  C lu b , N ap a , C alifo rn ia
N ie l, R . M . J r .  '48 , M an ager, P rincess A nn e  C o u n try  C lu b , V irg in ia  B each, V irg in ia
P ark in so n , F . ’43, M an ager, G len  F lo ra  C o u n try  C lu b , W au k eg an , I llin o is
Pearce, J .  D . ’52, M an ager, B in g h am to n  C lub , B in g h am to n , N ew  Y ork
P ete rson , W . L . ’46, M an ager, W h ee lin g  C ou n try  C lu b , W h e e lin g , W est V irg in ia
P lenge, E . B. ’53, M an ager, U niv ersity  C lu b  o f R och es te r, R och este r, N ew  Y ork
R eyelt, H . G. ’39, O w n er-P a rtn e r , B each & T e n n is  C lu b , N ew  R och elle , N ew  Y ork
R eynolds, J .  M . ’58, M an ager, In d ia n  K ettles C lu b , H ag u e , N ew  Y ork
R ip p e r, D . H . ’40, G en e ra l M an ager, D e tro it  C lu b , D e tro it , M ich igan
R ockey, J .  A . ’39, M an ager, E lm ira  C o u n try  C lu b , E lm ira , N ew  Y ork
R oh d e, R . K. ’51, M an ager, F acu lty  C lu b , O h io  S tate  U n iv ers ity , C o lu m b u s, O hio
R ork e , W . S. ’51, M an ager, C ollege C lu b  o f  S eattle , S eattle , W a sh in g to n
Ross, R . S. ’51, M an ager, G len  R id g e  C o u n try  C lub , G len  R id g e , N ew  Jersey
S a tte r th w a it, W . J . ,  J r .  '51 , M an ager, W ykagyl C ou n try  C lub , N ew  R och elle , N ew  Y ork
S haner, F . E . '50, M an ager, Y oungstow n C lu b , Y oungstow n, O hio
Shaw , F . H . ’49, M an ager, E xm o or C o u n try  C lu b , H ig h la n d  P ark , I llin o is
Shissias, G . G. '57 , M an ager, F o rest L ake C lu b , C o lu m b ia , S ou th  C aro lin a
Siverson, G . C., J r .  ’49, M an ager, M em oria l D riv e  C o u n try  C lu b , H o u s to n , T ex as
S kinner, D . K. ’27, M an ager, A lb any  C o u n try  C lu b , A lb any , N ew  Y ork
Swenson, D . C. ’28, M an ager, Essex Fells G olf C lu b , Essex Fells, N ew  Jersey
T e n  B roeck, D . L . '37 , M an ager, Y orick C lu b , L ow ell, M assachusetts
T h o m as , F . J .  ’49, M an ager, Saucon V alley C o u n try  C lu b , B eth leh em , P en n sy lv an ia
T ow er, H . E. ’47, M an ager, U niv ersity  C lu b , Syracuse, N ew  Y ork
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B lan k , L . J .  ’51, O w n er, L ym an  J .  B lank , L td ., H o n o lu lu , H aw aii 
B oll, W . L . ’58, C o n su lta n t, H o w ard  P ost F ood  C o n su lta n t F irm , N ew  Y ork C ity  
B onser, R . C. ’43, D iv is ion  Sales M an ager, E . J .  B rach  8c Sons C andy  C om pany , W e stp o rt, 

C o n n ec ticu t
B rad ley , F . L . ’48, P a r tn e r , P ea t, M arw ick , M itch e ll 8c C om pany , B uffalo , N ew  Y ork 
B riggs, F . H . ’35, F irs t  V ice P re s id en t, E q u ita b le  A ssurance Society, P ittsb u rg h , P ennsy lvan ia  
B u rg er, J .  F . ’50, S u p e r in te n d e n t (S tew ards’ D e p a rtm e n t) , U n ite d  F ru i t  C om pany , N ew  O rleans, 

L ou isian a
B u rr i t t ,  M . B . ’44, S upervisor, Special Services, H o rw a th  8c H o rw a th , M iam i, F lo rid a  
C arp en te r, C. H ., J r .  ’51, M an ager, F ie ld  R ep resen ta tiv e  D e p a rtm e n t, A m erican  A u to m o b ile  

A ssociation , W a sh in g to n , D .C .
C h an d le r, J .  D . ’55, P ro m o tio n  M an ager, th e  P illsb u ry  C om pany , M in n eap o lis , M inneso ta  
C orw in , C. D ., J r .  '35 , F ood  Service F ie ld  R ep resen ta tiv e , H o sp ita lity  E d u c a tio n  P ro g ram , F lo rid a  

S tate  H o te l 8c R e s ta u ra n t A ssociation , F lo rid a  S tate  U niv ersity , T a llah assee , F lo rid a  
D eG asper, E . E . '48 , S upervisor, School L u n c h  P ro g ram , B uffalo  B o a rd  o f  E d u c a tio n , B uffalo , 

N ew  Y ork
D orf, D . C. ’55, R esearch  A ssociate, H o te l Sales M an ag em en t A ssociation , A tla n tic  C ity , N ew  

Jersey
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D u n n , P . A . ’37, C hief, Food B ran ch , N o rth  G erm any , E u ro p e a n  E xch an g e  Service 
D u n n , W . P ., I I  ’51, Vice P res id en t, E as te rn  Sales, G old en  D ip t C om pany , N ew  Y ork C ity  
D ykes, C. E . ’36, C o n tro lle r, A von P ro d u c ts  Inc ., N ew  Y ork C ity
E d g e rto n , F. F . ’35, F ie ld  D irec to r , B ro n x  C ouncil, Boy Scouts o f  A m erica , B ro n x , N ew  Y ork 
E ld ridg e , H . G. ’42, A d m in is tra tiv e  A ssistan t a n d  G en e ra l Sales M an ager, Ice C ream  D iv ision, 

H . P . H oo d  & Sons, W o rcester, M assachusetts 
E rik son , J . H ., J r .  ’41, C o n tro lle r, F & M S chaefer B rew ing  C om pany , N ew  Y ork C ity  
E vans, R . G. ’28, O w n er, S ta tio n  W YZZ, W ilkes B arre , P en n sy lv an ia ; M an ager, S ta tio n  W BSM , 

N ew  B ed ford , M assachusetts 
F a lk enste in , W . D . ’44, Vice P res id en t, Sales, W e s te rn  D iv ision , C an n on  M ills, Los A ngeles, 

C alifo rn ia
F asse tt, J .  S., I l l  ’36, D irec to r, M em bersh ip  Services, A m erican  H o te l A ssocia tion , N ew  Y ork C ity 
F ick e tt, E. C. ’47, School L un ch  D irec to r, U n io n  F ree  School D is tr ic t, K enm ore , N ew  Y ork 
I 'i th ia n , P . S. ’51, P res id en t-O w ner, G ree te rs  o f H aw a ii, H o n o lu lu  In te rn a t io n a l  A irp o r t , H o n o ­

lu lu , H aw aii
F lacks, J .  D . ’57, C om m issary  S u p e rin te n d e n t, A m erican  E x p o rt L ines, H o b o k en , N ew  Jersey  
F le tche r, R . E . '48 , A ssociate, A r th u r  W . D an a , F ood  O p e ra tio n s  C o n su lta n t, N ew  Y ork C ity  
F oertsch , W . H . ’39, P res id en t, W a lte r  FI. F oertsch  a n d  A ssociates, R och este r, N ew  Y ork 
F o u n ta in , C. O . ’48, O w ner, Keese F o o d s-to -T ak e-o u t, Cocoa B each, F lo rid a
G o o d b ran d , W . A. ’47, M erchandise  M an ager, Foods & C ha in  Foods S ponsor, H u d so n ’s Bay 

C om pany , V ancouver, C an ada  
G ord on , H . F . ’45, P res id en t, Jo nes, McDulTec & S tra tto n  Inc . a n d  M orris  G o rd o n  & Son Inc ., 

B oston, M assachusetts 
G ord on , M ., II  ’49, T re a su re r , M orris  G ord on  & Son In c ., B oston, M assachusetts 
G reene , E. E . ’48, E d ito r , R e s ta u ra n t M an agem en t, A hrens  P u b lish in g  C om pany , In c ., New 

York C ity
G ro h m a n n , H . V. ’28, P res id en t, N ee d h a m  & G ro h m a n n  In c ., A d v e rtis in g  A gency, N ew  Y ork C ity 
H ah n , F . A. ’57, P ro d u c t M an ager, F rozen Foods D iv ision , G en era l Foods C o rp o ra tio n , N ew  

Y ork C ity
H a rn e d , W . H . ’35, E xecu tive  Vice P res id en t, T ele -S o u nd  In c ., P h ila d e lp h ia , P en n sy lv an ia  
H einsiu s, H . A. ’50, Vice P res id en t, N eed h am  & G ro h m a n n  In c ., A d v e rtis in g  A gency, N ew  York 

C ity
H opw ood , D . J .  ’45, P ro d u c t G ro u p  M an ager, In s t i tu t io n  P ro d u c ts  D iv ision , G en e ra l Foods 

C orp o ra tio n , N ew  Y ork C ity  
H o w ard , K. E . ’31, A ssis tan t D ire c to r , B u reau  o f  School L un ches, B oard  o f E d u c a tio n , B rooklyn , 

N ew  Y ork
H ynes, F . J .  ’28, A ssis tan t T re a su re r , G en e ra1 Services D e p a rtm e n t, B ankers  T ru s t  C om pany , 

N ew  Y ork C ity
Jones, R . W . ’48, A ssis tan t M erchandise  M an ager, W ho lesa le  D is tr ic t  D e p a rtm e n t, C an n on  M ills 

Inc ., N ew  Y ork C ity
K ah rl, W . L . '35 , P a r tn e r , K eates 8c K ah rl A ssociates, F ood  Service C o n su ltan ts , H in sd a le , I llin o is  
K enaga, A. C. ’35, P res id en t, T h e  D eep  Sea Foods C om pany , C leveland , O hio  
K oehl, A . E. ’28, P res id en t, K oehl, L an d is  8c L a n d a n  Inc ., A dv e rtis ing  A gency, N ew  Y ork C ity  
K re llne r, C. H . ’47, D irec to r  o f Special Services, H o rw a th  & H o rw a th , D alla s, T ex as  
K ulp , R . R . ’45, D irec to r  o f Food Service, B uffalo  P u b lic  Schools, B uffalo , N ew  York 
L esure, J . D . ’44, P a r tn e r , H o rw a th  8c H o rw a th , H o te l A cco un tan ts , N ew  Y ork C ity  
M arsha ll, C. I.. '50, A ssis tan t to  Vice P res id en t o f  O p e ra tio n s , Sw ift & C om p an y , C hicago , Illin o is  
M artin , J .  W . ’49, S upervisor, T e s t K itchen , U n ite d  S tates N avy S upply  R esearch  8c D eve lop ­

m en t F ac ility , N aval S upply  D ep o t, B ayonne, N ew  Jersey 
M ayer, H . M . ’39, Vice P res id en t, O scar M ayer Sc C om pany , C hicago , I llin o is  
M edevielle , J . E . ’4 1 ,  D irec to r  o f School L unches, E lizabe th , N ew  Jersey
M erw in , R . M . ’42, C hief, Food Service, U n ite d  S tates A ir  Force, O lm sted  A ir  Force Base, 

P ennsylvania
M oore, M rs. J . K. ’45, D irec to r  o f C afe terias , N ew  R och elle  C ity  School D is tr ic t, N ew  R ochelle , 

N ew  York
M orrison , J . A. ’30, E xecutive  D irec to r, P h ila d e lp h ia  C on v en tio n  a n d  V isitors B u re au , P h il­

ad e lp h ia , P ennsy lvan ia  
M ullane , J . A. '35 , O w ner, Jam es A. M ullane  In su ran c e  A gency, S pringfie ld , M assachusetts 
M unns, R . B. ’27, P u rc h as in g  A gen t, F ed era l G o v e rn m en t M ilita ry  S ubsistence M ark e t C en te r, 

K ansas C ity , M issouri
M un tz , W . E . ’33, S upervisor, C afe terias , San F rancisco  U nified  School D is tr ic t, San F rancisco , 

C alifo rn ia
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M urray , A . B. ’48, D irec to r, E m ployee  R e la tio n s  D e p a rtm e n t, A m erican  E lotel A ssociation , N ew  

York C ity
N o lin , J . H . ’25, P a r tn e r , H o rw a th  Sc H o rw a th , H o te l A cco un tan ts , N ew  Y ork C ity  
O b e rn a u e r , M arn e , ’41, P res id en t, G rea t W este rn  P rod u ce rs  Inc ., N ew  Y ork C ity  
P ederson , O . W . ’52, D irec to r  o f Food Services, Sco ttsdale  D is tr ic t  Schools, P h o en ix , A rizona 
Perc ival, R . B. ’54, Food a n d  B everage P ro je c t M an ager, H a rr is , K err, F o rs te r, N ew  York C ity  
P ete rsen , R . D . ’52, Vice P res id en t, P etersen -O w ens Inc ., N ew  Y ork C ity
P he lp s, S. N . ’39, M an ager, D in in g  C ar Service, P en n sy lv an ia  R a ilro a d  C om pany , S unnyside 

Y ard , L ong  Is lan d  C ity , N ew  Y ork 
P urch ase , H . J .  ’49, H ea d , D e p a rtm e n t o f H o te l M an agem en t, P au l S m ith ’s C ollege, P au l 

S m ith ’s, N ew  York
R an d a ll, D . A. ’54, M anager, G ro u p  Sales, T ra v e l C o n su ltan ts  In c ., W ash in g to n , I). C.
R eady, F. A ., J r .  ’35, Vice P res id en t, D u n h am  8c S m ith  Inc ., N ew  York C ity 
R eed , R . O . ’53, School L un ch  D irec to r, C ity  School D is tr ic t, C orn ing , N ew  Y ork 
St. L au ren t, G . C. ’33, P res id en t, H o te l R esearch  L ab o ra to rie s , C loster, N ew  Jersey 
Saunders, H . E ., J r .  ’45, D is tr ic t M an ager, A u to m a tiq u e  Inc ., K ansas C ity , M issouri 
Schm uck, J . T .  ’41, F ore ign  Sales M an ager, C a lifo rn ia  P ack in g  C orp o ra tio n , San F rancisco , 

C alifo rn ia
Seiler, D . K. ’42, Vice P res id en t, P ackaged  Food Sales, FI. J .  Seiler C om pany , B oston, M assachu­

setts
S helton , J . D . ’34, Sales M an ager, C ity  M ilk  V end ing  C orp o ra tio n , N ew  Y ork C ity 
S m ith , M . C. ’32, Vice P res id en t, T ele -S o u nd  In c ., P h ila d e lp h ia , P ennsy lvan ia  
Softs, E . C. ’51, In s ti tu tio n a l Sales M an ager, P ep p e rid g e  F arm s, N orw alk , C on n ec ticu t 
S pringer, G . E ., J r .  ’40, P res id en t, B ates 8c S p rin g e r Inc ., M an ag e r o f A p a rtm e n ts , Office B u ild ­

ings a n d  M otels, C leveland, O hio  
S teenberg , R . W . ’29, Vice P re s id en t (M erch an d is in g ), M arsh a ll F ie ld  8c C om pany , C hicago, 

Illin o is
S tieg litz , R . P . ’31, A ssis tan t Vice P res id en t, N ew  Y ork L ife  In su ran c e  C om pany , N ew  Y ork C ity 
S toviak, F . S. ’48, E as te rn  Zone M an ager, W aste  K ing  C orp o ra tio n , P h ila d e lp h ia , P ennsylvania  
T e r re l l , B. W . ’42, Vice P res id en t, F arm  H ouse  F rozen Foods Inc ., M iam i, F lo rid a  
Vesley, H . P . ’49, P ro jec t D irec to r , M an ag em en t A dvisory  Services D e p a rtm e n t, H a rr is , K err, 

F o rs te r, N ew  Y ork C ity
V inn icom be, E . J . ,  J r .  ’33, Vice P res id en t, G enera l M an ager, In s t i tu t io n  D iv ision , M cC orm ick 8c 

C om pany  In c ., B altim o re , M ary lan d  
W otiz, M . H ., J r .  ’34, Vice P res id en t, W otiz  M eat C om pany , N ew ark , N ew  Jersey



ADMISSION
ADMISSION to the School of Hotel Administration is granted in September 
and in February to the prospective student who meets:

A. T he regular academic entrance requirements, and
B. T he requirem ents in personal qualifications.

A. ACADEMIC REQUIREMENTS
The applicant must have completed a secondary school course and  must 

offer sixteen units of entrance credit including English, four units, and m athe­
matics, two units. T he rem aining units are to be selected from the following 
list. They should include sciences (particularly chemistry and physics), social 
studies (including history), and, desirably, additional mathematics. T he figures 
following each subject indicate its value in entrance units and show the minimum 
and the maximum am ount of credit allowed in the subject.
E N G L IS H , 4  YEARS (re q u ire d  o f a ll e n te r in g  s tu d e n ts ) ...................................................................................4
F O R E IG N  L A N G U A G ES (m o d ern  a n d  anc ien t)

F ren ch  ..................................................... ................1-4 S pan ish  ........................................................................ 1-4
G erm an  ................................................... ................1-4 G reek  .............................................................................1-3
H eb rew  ................................................... ................1-3 L a tin  .............................................................................1-4
I ta l ia n  ..................................................... ................1-3

( I f  a fo re ig n  language is offered fo r  en trance , i t  is d esirable  to p re se n t a t least tw o  years,
a lth o u g h  cred it w ill be g ra n ted  fo r a sing le  year o f s tu d y  in  n o t m ore  th a n  tw o  languages.)
M A T H E M A T IC S

E lem en ta ry  A lg eb ra  .......................... ...................1 P lan e  G eom etry  ...........................................................1
In te rm e d ia te  A lg e b r a ....................... .................... 1 Solid G eom etry  .......................................................... VS
A dvanced  A lg e b r a .............................. ..................VS P lan e  T rig o n o m e try  ...............................................VS

SCIENCES
B io lo g y ..................................................... .................... 1 G en era l Science .............................................................1
B otany  ..................................................... ..............1/2-1 Physical G eo g rap hy  ............................................ VS-1
C hem istry  .............................................. Physics ............................................................................... I
E a r th  Science ....................................... ............1/2-1 Zoology ......................................................................VS-1

( I f  a u n i t  in  b io logy is o ffered , a: h a lf-u n it  in bo ta n y  a nd  a h a l f-u n i t  in  zoology m ay  n o t
also be cou n ted .)
SO C IA L  S T U D IE S , in c lu d in g  h isto ry  (each co u rse ) ...................................................................................... VS-1
V O C A T IO N A L  SU B JEC T S

A g ric u ltu re  ............................................ ............VS-1 In d u s tr ia l  A rts  ......................................................VS-1
B ookkeep ing  .......................................... ............VS-1 E lectives— an y  h ig h  school su b je c t o r
D ra w in g  .............................................................. 1/2-1 sub jects  n o t  a lread y  u sed  a n d  accep tab le
H om e E c o n o m ic s ................................. ............1/2-1 to  th e  U niv ersity  ............................................ VS 2

High school and other preparatory work is appraised by the Director of Ad­
missions, to whom the formal application and credentials should be sent. Corre­
spondence relating to the academic admission requirem ents should be directed 
to him at Day Hall, Cornell University, Ithaca, New York.

54
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A candidate may obtain credit in the subjects he wishes to present for admis­
sion in one or more ways, or some combination of them, as follows:

1. By presenting an acceptable school certificate.
2. By passing, in the required subjects, the achievement tests of the College 

Entrance Examination Board, or
3. By passing the necessary Regents examinations.
Since students enroll for the work in hotel adm inistration at Cornell U ni­

versity from all parts of the U nited States and from other countries, and since 
the subjects of study available to students in the high schools very from section 
to section, the prospective student is allowed wide freedom in the choice of his 
high school subjects. Only English, obviously valuable, and the minimum m athe­
matics necessary for the im portant required sequence of courses in engineering 
are specified. Students and vocational advisers should not, however, be misled 
by this freedom. T he curriculum in hotel adm inistration includes a num ber of 
rigorous courses in accounting, science, and engineering, and, while the com­
mittee on admissions gives due weight to the more personal factors, it insists, 
for the protection of the prospective student, on evidence of good scholastic 
ability—ability to carry an exacting college program.

T he committee believes that a sequence of study of at least three years of a 
foreign language is likely to be useful to the hotel man or restaurateur and that 
its completion is an evidence of scholastic ability. Two years of a language are 
of much less value than three.

W hile no t required, a four-year sequence in mathematics is evidence of good 
workmanship. Trigonom etry is useful in the engineering courses. Of the sciences, 
physics (an additional foundation for engineering) and chemistry are preferred. 
Some history should be included.

For those students who attend the larger schools with a wealth of offerings, 
some suggestions as to choice of studies may be welcome. In  the selection of 
a preparatory course, consideration should be given to the student’s interests and 
the school’s facilities. I t may be, nevertheless, that the suggested preparatory pro­
gram below will be helpful to the adviser, the parent, and the student.
E ng lish , fo u r  u n its  F o re ig n  lan g u ag e , th re e  u n its
M ath em atics , a t  le as t two a n d  p re fe ra b ly  th re e  F ren c h , G erm an , S pan ish , o r  L a tin

o r  fo u r  u n its  Science, tw o  u n its
E lem en ta ry  a lg e b ra , in te rm e d ia te  a lg e b ra , Physics (h e lp fu l in  eng in ee ring ); chem istry
a n d  p lan e  geom etry . A lso, if  possib le , (h e lp fu l w ith  foods w ork); g en e ra l science;
trig o n o m etry , advanced  a lg e b ra , o r  so lid  b io logy  (h e lp fu l w ith  foods w ork)
g eom etry  E lectives, en o u g h  u n its  to  m ake th e  to ta l

H is to ry , a t  le as t one u n i t  s ix teen.
C hosen acco rd in g  to  in te re s t  o f th e  s tu d e n t 
a n d  fac ilitie s  o f th e  school.

B. PERSONAL REQUIREMENTS
As more applicants can meet the requirem ents stated under "A” above than 

can be accommodated, the faculty attempts to choose through a Committee on 
Admissions (whose decisions are final) those likely to profit most by the in ­
struction offered. T he Committee asks that each prospective student arrange an 
interview with a representative of the School and that each prospective student 
take the Scholastic A ptitude Test given by the College Entrance Examination 
Board.* Applicants are required to furnish three pictures, passport size, with 
the formal application or at the time of the interview.

* By exception th is  requirem ent is waived in the cases of app lican ts who are  college graduates and in the  cases of app licants whose m other tongue is no t English.
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T he interviews are best held in Ithaca. Therefore, candidates who can con­

veniently visit Ithaca are urged to do so. They will profit by an acquaintance 
with the University, its facilities, and its staff. T he interview will be most m ean­
ingful. In  his correspondence, the applicant should m ention the date and the 
hour of his choice, addressing his request to the School of Hotel Administration, 
Statler Hall.

However, not all prospective students can readily come to Ithaca. T o  meet 
their needs other arrangements are made. An interview team goes to Chicago 
each year at the time of the Mid-West H otel Exposition, to Boston at the time 
of the New England Hotel Exposition, and to Cleveland, New York, Phila­
delphia, and W ashington during March and April. Arrangements have also 
been made with graduates and others active in the hotel and restaurant business 
in most of the principal cities of the world to serve as interviewers. T he pro­
spective student should inform the School of his choice of time and place for 
his interview by writing directly to the School of Hotel Adm inistration, Statler 
Hall.

T he Scholastic A ptitude Test is given by the College Entrance Examination 
Board at points all over the country and in the larger cities abroad. I t  is given 
six times a year, bu t the prospective student should plan to take the test in 
December or January. Detailed inform ation regarding the places of examina­
tion and the exact dates can be obtained by writing to the College Entrance 
Examination Board, Box 592, Princeton, New Jersey. Prospective students 
residing in the Rocky M ountain states or farther west should address the Board 
at Box 27896, Los Angeles 27, California. Admission to the Scholastic A ptitude 
Test is by prior arrangem ent only. Application for admission should be filed 
directly with the Board. T o  avoid a late application fee, it should be filed not 
later than three weeks in advance of the date of the examination.

T he procedures involved in securing admission may appear somewhat in­
volved. They are designed, however, to protect the prospective student. Only 
those are adm itted who seem likely to be able to carry a rigorous college program 
and who seem likely later to be successful in the industry. T he risk of future 
failure or disappointm ent is thus reduced to a minimum. T o  provide ample 
time for all the arrangements, the formal application for admission should be 
filed before April 1 for students planning to enter in September. Students p lan­
ning to enter the spring term in February should file formal application by 
December 1.

Entering students, graduate or undergraduate, should consult the Announce­
ment  of General Information for details on certain medical requirem ents that 
must be met either before or during the registration period. T he Announcem ent 
may be obtained by writing to the Office of Announcements, Day Hall.

TRANSFER STUDENTS
W ith the approval of the Committee on Admissions students may be adm itted 

to the School with advanced standing from other institutions of collegiate 
grade. T o  such students credit will ordinarily be given, against the specific 
degree requirements, for those courses for which substantially equivalent work 
has been done. For that portion of the student’s work not applicable to the 
specific requirements, credit up to twenty-four hours will ordinarily be given 
against the requirem ent of one hundred and twenty hours. T he total of transfer
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credit allowed may not exceed sixty semester hours. T ransfer students will be 
held, in common with the others, for the completion of the hotel-practice re­
quirem ent before the last term of residence. W hen they apply for admission 
they are expected to take the Scholastic A ptitude Test and to present themselves 
for interviews. Formal applications for admission should be filed before April 1 
with the Director of Admissions, Day Hall.

Students will be accepted on transfer from jun ior colleges, bu t only if their 
records show them to be fully qualified for rigorous advanced college work. 
In each case the preparatory school record must meet Cornell entrance stand­
ards, and the jun ior college record must be of superior grade. No prospective 
student planning on eventual enrollm ent in the School of Hotel Adm inistration 
at Cornell should embark first on a jun ior college program as a means of avoid­
ing Cornell entrance requirements or as a m atter of economy. If he has entrance 
deficiencies, he should remedy them. If he lacks funds, he should apply for 
scholarship aid.

COLLEGE GRADUATES
Advanced degrees, the M aster’s and the Doctor’s, in the field of hotel and 

restaurant management have been offered a t Cornell University since 1929. 
Just as with the four-year undergraduate course, the standards for admission 
and for graduation are high. Thus, to embark on work toward the Master’s 
or Doctor’s degree with hotel or restaurant specialization, it is required that 
the student have completed the undergraduate program or its equivalent.

However, many college graduates interested in professional careers in hotel 
or restaurant operation, in industrial feeding, in hospital adm inistration, or in 
institution or club management have found the specialized courses offered by 
the School of H otel Adm inistration a valuable addition to the more general 
education they have received as undergraduates. W hen approved by the Com­
mittee on Admissions, a college graduate may enroll at his choice, either as a 
special student, or as a candidate for the School’s Bachelor of Science degree. 
As a special student, he will select freely a program of courses designed to meet 
his particular needs. As a candidate for the degree, his choice of courses will 
be influenced by the degree requirements. Typically, however, college graduates 
have found that the courses they choose voluntarily as a m atter of professional 
improvement are also the courses required for the degree. In  any event the 
student is eligible for the placement assistance offered by the School and by the 
Cornell Society of Hotelmen.

T he college graduate who elects to become a candidate for the School’s degree 
is held for the regular degree requirements, including the practice requirement, 
but receives credit against the academic requirem ents for all work he may have 
previously completed satisfactorily that may be appropriately applied against 
those requirements, including the 24 hours of free electives. Fie may also receive, 
under the usual rules, credit against the practice requirem ents for any related 
experience in the field. The am ount of time required to earn the second degree 
varies somewhat with the undergraduate program  but is usually about two years.

Each year a substantial num ber of the new students entering the School are 
college graduates. They have a community of interest and a seriousness of pu r­
pose that makes their study at the School very effective. In  the second year they 
are extensively employed as laboratory assistants. T he colleges whose graduates
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have appeared on the rolls of the H otel School and have won recognition for 
themselves later in the field are too numerous to list here. They include such 
institutions as Dartm outh, Harvard, Yale, University of Pennsylvania, Virginia, 
Michigan State, Tulane, and California.

College graduates, candidates for admission, are held to satisfy the personal 
admission requirem ents described on page 55. Like all o ther candidates for 
admission they present themselves for a personal interview; bu t they are not 
required to take the College Board’s Scholastic A ptitude Test. Those who have 
previously taken the latter test, however, are asked to have the Board transmit 
the scores.
FOREIGN STUDENTS

Students from foreign countries who present satisfactory evidence of adequate 
capacity and training may be adm itted to the School. If their previous educa­
tion does not conform, point by point, to that required of the native student, 
they may, in some cases, be adm itted as special students, no t candidates for the 
degree. If their work is satisfactory, they may then later apply for regular status 
as degree candidates.

Prospective students whose native language is not English will not be required 
to take the Scholastic A ptitude Test. All prospective students, wherever they may 
be located, however, are required to arrange for an interview.
LIVING ARRANGEMENTS

Students studying hotel and restaurant management at Cornell University 
are members of the regular student body. They participate in the usual student
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activities, play on the teams, sing with the glee clubs, and act in student plays. 
Like other students, they may live in the dormitories, in fraternities or sororities, 
or in private homes.

For men,  dormitories housing about 2100 are located on the western slope of 
the campus, about a five-minute walk from Statler Hall. Hotel students take 
many of their meals at the student cafeteria in Statler Hall, where the prepara­
tion and service are largely the work of their fellow students. T he dormitories 
have a snack bar. Meal service is also available in the student union building, 
W illard Straight Hall, in which all hotel students have membership; at the 
Home Economics cafeteria; and at commercial restaurants near by.

For women students, both graduate and undergraduate, the University pro­
vides attractive dormitories on the campus, less than a five-minute walk from 
Statler Hall. These residence units are supplem ented by fifteen sorority houses 
near by. W ith few exceptions all undergraduate women students are required 
under University policy to live and take their meals in residential halls or in 
sorority houses. Permission to live elsewhere in Ithaca is granted only under 
exceptional circumstances upon w ritten application to the Office of the Dean 
of Students, Day Hall.

For married students, Cornell provides unfurnished apartm ents for over 400 
m arried students and their families in the Cornell Quarters (84 apartments), 
Pleasant Grove (96 apartments), and the newly constructed Hasbrouck A part­
ments (246 apartments).

For application blanks and further details on housing, write D epartm ent of 
Residential Halls, Day Hall, Cornell University, Ithaca, New York.



REQUIREMENTS FOR GRADUATION
REGULARLY enrolled students in the School of H otel Adm inistration are 
candidates for the degree of Bachelor of Science. T he requirem ents are:

1. T he completion of eight terms in residence.*
2. T he completion, with a general average of seventy, of 120 credit hours, 

required and elective, as set forth below:
Sem ester

Specifically  R e q u ire d  H ou rs
H o te l A cco un ting : 81, 82, 181, 182.........................................................................................................................  Hi
H o te l A d m in is tra tio n : 100, 114, 171.......................................................................................................................  8
H o te l E n g in ee rin g : 460, 461 p lu s  n in e  a d d itio n a l h o u r s .............................................................................  15
Foods: H o te l A d m in is tra tio n  120, 220, 201, 206, 214, a n d  2 1 5 ................................................................ 23
E conom ics: 103, 104 p lu s  th re e  a d d itio n a l h o u r s ...........................................................................................  9
E ng lish : 111, 112..............................................................................................................................................................  6
Speech a n d  D ra m a  201 f ..............................................................................................................................................  3

T o t a l  S p e c i f i c a l l y  R e q u i r e d ...................................................................................................................................................  80
H o te l E lec tives  ...................................................................................................................................................................  16
F ree E lec tives  .....................................................................................................................................................................  24

T o ta l  Sem ester H o u rs  R e q u ire d  fo r G ra d u a t io n ....................................................................................  120
3. T he completion, before entering the last term of residence, of sixty points 

of practice credit as defined on page 72.
4. T he  completion, during the first four terms of residence, of the University 

requirements in physical education as set forth  in the Announcement  of General 
Information.

Suggested programs of courses arranged by years appear on pages 61-69. T he 
specifically required courses there indicated account for eighty of the total of 
one hundred and twenty hours. From the hotel electives (pages 64-65), some 
combination of courses, the credit for which totals a t least sixteen hours, is also 
to be taken. T he rem aining twenty-four hours may be earned in courses chosen 
at will, with the approval of the adviser, from the offerings of any college of 
the University, provided only that the customary requirem ents for admission 
to the courses chosen are met.

Students in the School of H otel Administration who plan to attend summer 
school a t Cornell or elsewhere and Cornell students who propose to attend any 
other university with the expectation that credit thus earned m ight be counted 
toward the Cornell degree in hotel administration, should obtain the approval 
of the School in advance. Credit will no t be allowed otherwise.

Credit earned in the courses in military science or air science or naval science 
may be counted in the twenty-four hour group of free electives. Both men and 
women students are required by the University faculty to take courses in physical 
education, bu t no credit against the academic degree requirem ent is allowed for 
these courses.

* College graduates and  studen ts transferring  from o ther colleges and  universities m ay be allowed 
app ropria te  c redit against the residence requirem ent a t  the  tim e of adm ission. A stu den t w ho has com ­
pleted  six term s a t  the  School of H otel A dm inistration and  who has a tta in ed  a  cum ulative average of 85 m ay petition  the  facu lty  for perm ission to waive the  residence requirem ent.

f  E xtension T eaching 101-102 m ay be su bstitu ted  for Speech and  D ram a 201, satisfy ing thereby in 
add ition  one hour of hotel electives.

60



CURRICULUM
(A  typ ical a rra n g e m e n t o f th e  re q u ire d  courses, year by year)

THE FRESHMAN YEAR
Specifically Required Sem ester

H o u rs
O rie n ta tio n  (H o te l A d m in is tra tio n  100 ) .............................................................................................................  2
A cco un ting  (H o te l A cc o u n tin g  81 and  8 2 ) ......................................................................................................... 8
In tro d u c to ry  C ourse in  R ea d in g  a n d  W ritin g  (E n g lish  111 and  112 ) ...................................................  6
P sychology fo r  S tu d en ts  in  H o te l A d m in is tra tio n  (H o te l A d m in is tra tio n  114 ) ............................  3
F ood P re p a ra tio n  (H o te l A d m in is tra tio n  120 ) .................................................................................................. 3
H o te l E n g in ee rin g  (H o te l E n g in eer in g  460 and  4 6 1 ) .................................................................................  6

28
Suggested Electives

L ectures on  H o te l M an ag em en t (H o te l A d m in is tra tio n  155) + .................................................................  1
T y p e w ritin g  (H o te l A d m in is tra tio n  37) f ........................................................................................................... 2
M ath em a tic s  in  A cco un ting  (H o te l A cc o u n tin g  89) f .................................................................................... 2
S an ita tio n  (H o te l A d m in is tra tio n  221 ) .................................................................................................................. 1
F ren ch , S pan ish , o r  o th e r  m o d e rn  lang u ag es, a cco rd in g  to  p re p a ra tio n  f ........................................ 6

THE SOPHOMORE YEAR
Specifically Required

H o te l A cco un ting  (H o te l A cc o u n tin g  181 and  182 ) ......................................................................................  8
C hem istry  a n d  I ts  A p p lica tio n  to  F ood  P re p a ra tio n

(H o te l A d m in is tra tio n  214 -2 15 ) ...........................................................................................................................  10
F ood P re p a ra tio n  (H o te l A d m in is tra tio n  206 and  2 2 0 ) ...............................................................................  6
E lec tive  courses in  h o te l en g in ee rin g  $ ..................................................................................................................  6

30
Suggested Electives

L ectures o n  H o te l M an ag em en t (H o te l A d m in is tr a tio n  155) f .................................................................  1
P erso nn e l A d m in is tra tio n  (H o te l A d m in is tra tio n  119) + . . . . ’...................................................................... 3
F ood a n d  B everage C o n tro l (H o te l A cc o u n tin g  1 8 4 ) \ .................................................................................  3
A cco un ting  M ach ines in  H o te ls  (H o te l A cc o u n tin g  288) f ........................................................................  1
F ren ch , S pan ish , o r  o th e r  m o d e rn  languages, a cco rd in g  to  p re p a ra tio n  f ........................................ 0

* T h is  arrangem ent is offered for illustra tion . V ariations of it  are acceptable provided only th a t  the 
requirem ents for the  degree as se t forth  cn page 60 are m et. T he  courses m entioned are  described in 
detail on pages 9 -29 .

t  H otel elective. Sixteen sem ester hours of courses so m arked are to  be taken.
$ T he requirem ent in elective hotel engineering m ay be satisfied by any  of the  elective courses offered 

by the  D epartm en t of H otel Engineering and  described on pages 18-19.
61
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THE JUNIOR YEAR
S p e c i f i c a l l y  R e q u i r e d  Sem ester

H ou rs
M od ern  E conom ic  Society (E conom ics 1 0 3 -1 04 ) .............................................................................................  f>
A n e lec tive  course  in  expression: ..............................................................................................................................  3

P u b lic  S peak ing  (Speech and  D ram a  201)
O ra l a n d  W rit te n  E xpression  (E x ten s io n  T ea ch in g  101-102)

Q u a n tity  Food P re p a ra tio n : P rin c ip le s  a n d  M eth od s  (H o te l A d m in is tra tio n  2 0 1 ) ........................ 4
Law  o f Business (H o te l A d m in is tra tio n  1 7 1 ) ....................................................................................................  3
A n elective course in  h o te l e n g in ee rin g  * ............................................................   3

19

S u g g e s t e d  E le c t iv e s

L ec tu res o n  H o te l M an ag em en t (H o te l A d m in is tra tio n  155) + .................................................................. 1
R eso rt M an ag em en t (H o te l A d m in is tra tio n  113) + ......................................................................................  1
P erso nn e l A d m in is tra tio n  (H o te l A d m in is tra tio n  1 1 9 )- \ .............................................................................  3
S em in ar in  P erso nn e l A d m in is tra tio n  (H o te l A d m in is tra tio n  219) + ...................................................  2
P rob lem s o f  H u m a n  B ehavio r in  th e  H o te l a n d  R e s ta u ra n t In d u s try

(H o te l A d m in is tra tio n  116) f ..................................................................................................................................  2
Business C o m m u n ica tio n  (H o te l A d m in is tra tio n  238) + ...............................................................................  3
Law  as R e la te d  to  In n k e e p in g  (H o te l A d m in is tra tio n  172) f .................................................................. 2
L aw  of B usiness: C on trac ts , B ailm en ts , a n d  A gency (H o te l A d m in is tr a tio n  272) f .....................  2
Law  o f Business: P a r tn e rsh ip s  a n d  C o rp o ra tio n s  (H o te l A d m in is tra tio n  274) t ..............................  2
H o te l P u b lic  R e la tio n s  (H o te l A d m in is tra tio n  176) f ....................................................................................  1
H o te l P ro m o tio n  (H o te l A d m in is tra tio n  178) f ..................................................................................................  1
H o te l A d v e rtis in g  (H o te l A d m in is tra tio n  179) f ................................................................................................ 1
A u d itin g  (H o te l A cc o u n tin g  183) + .........................................................................................................................  3
F ood  a n d  B everage C o n tro l (H o te l A cc o u n tin g  184) + ...............................................................................  3
H o te l A cco un ting  P rob lem s (H o te l A cc o u n tin g  1 8 5 ) \ .................................................................................. 2
In te rp re ta t io n  o f  H o te l F in an c ia l S ta tem en ts  (H o te l A c c o u n tin g  186) f ............................................  2
G en e ra l Survey o f  R ea l E sta te  (H o te l A d m in is tra tio n  191) f ......................................................................  2
F ire  a n d  In la n d  M arin e  Insu ran c e  (H o te l A d m in is tra tio n  196) f ........................................................  3
L ia b ility , C om p en satio n , a n d  C asualty  In su ran c e  (H o te l A d m in is tr a tio n  197) + .......................... 3
Q u a n tity  Food P re p a ra tio n : P rin c ip le s  a n d  M ethods ( In s t i tu t io n  M a n a g e m en t 210) f ..............  4
F ood  Service M an ag em en t a n d  C a te rin g  (In s t i tu t io n  M a n a g em en t 310) f ..........................................  3
F ood  S election  a n d  P u rch ase  ( In s t i tu t io n  M a n a g em en t 220) f .................................................................  3
S tew ard ing  (H o te l A d m in is tra tio n  118) + ...........................................................................................................  2
C lassical C uisine  (H o te l A d m in is tra tio n  202) f ..................................................................................................  2
Sm orgasbord  (H o te l A d m in is tra tio n  203) + .........................................................................................................  2
R e s ta u ra n t M an ag em en t (H o te l A d m in is tra tio n  2 5 1 ) ....................................................................................  3
Food P rese rv a tio n  (H o te l A d m in is tra tio n  2 2 6 ) ................................................................................................ 2
P re lim in a ry  P ro g ram in g  (Food F acilities E n g in ee r in g  3 6 0 ) ..........................................................  2
P re lim in a ry  P la n n in g  a n d  D esign  (Food F acilities  E n g in ee r in g  3 6 1 ) .................................................  3

* T he  requirem ent in elective engineering m ay be satisfied by any  of the  elective courses offered by 
the  D epartm en t of H ote l Engineering and described on pages 18-19.

t  H otel elective. Sixteen sem ester hours of courses so m arked are  to  be taken.
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THE SENIOR YEAR
S p e c i f i c a l l y  R e q u i r e d  Sem ester

H o u rs
A n elective course in  econom ics * .............................................................................................................................  3

S u g g e s t e d  E le c t iv e s

L ec tures o n  H o te l M an ag em en t (H o te l A d m in is tra tio n  155) t .................................................................  1
P ersonnel A d m in is tra tio n  (H o te l A d m in is tra tio n  119)3;............................................................................. 3
H u m a n  R ela tio n s  (H o te l A d m in is tra tio n  217) + ...............................................................................................  2
Supervisory  T ra in in g  in  H o te ls  (H o te l A d m in is tra tio n  218) f .................................................................  2
S em in ar in  P erso nn e l A d m in is tra tio n  (H o te l A d m in is tra tio n  219) + ...................................................  2
L ab o r-M an ag em en t R e la tio n s  in  th e  H o te l In d u s try  (H o te l A d m in is tra tio n  316) + .......................  3
L aw  o f Business: C on trac ts , B ailm en ts  an d  A gency (H o te l A d m in is tra tio n  272)3;........................ 2
L aw  o f Business: P a rtn e rsh ip s  a n d  C o rp o ra tio n s  (H o te l A d m in is tra tio n  274) + ...............................  2
H o te l P u b lic  R e la tio n s  (H o te l A d m in is tra tio n  176) + .................................................................................  1
H o te l P ro m o tio n  (H o te l A d m in is tra tio n  178) + .............................................................................................  1
H o te l A dv e rtis ing  (H o te l A d m in is tra tio n  179)3;........................................................................................... 1
A u d itin g  (H o te l A cc o u n tin g  183) + ...........................................................................................................................  3
Food a n d  B everage C on tro l (H o te l A cc o u n tin g  184) + ....................     3
H o te l A cco un ting  P rob lem s (H o te l A d m in is tra tio n  185) | ..........................................................................  2
S em inar in  F in an c ia l M an ag em en t (H o te l A cc o u n tin g  285 ) ......................................................................  2
In te rp re ta t io n  o f H o te l F in an c ia l S ta tem en ts  (H o te l A cc o u n tin g  186) + .......................................  2
G en era l Survey o f  R ea l E sta te  (H o te l A d m in is tra tio n  191)3;.................................................................  2
F ire  a n d  In la n d  M arin e  In su ran c e  (H o te l A d m in is tra tio n  196) f ........................................................ 3
L ia b ility , C om p en satio n , a n d  C asu alty  In su ran c e  (H o te l A d m in is tra tio n  1 9 7 ) \ .......................... 3
Food S election  a n d  P urch ase  ( In s t i tu t io n  M a n a g e m en t 220) f .................................................................  3
Food a n d  B everage M erch an d is in g  (H o te l A d m in is tra tio n  122) f ........................................................  2
C om m ercia l A ir lin e  F eed ing  (H o te l A d m in is tra tio n  123)3; ........................................................................  1
B everage M an ag em en t (H o te l A d m in is tra tio n  252 ) ........................................................................................  3
C a te rin g  fo r Special F un c tion s  (H o te l A d m in is tra tio n  2 5 4 ) ........................................................................  2
In s t i tu t io n  O rg a n iz a tio n  a n d  A d m in is tra tio n  (In s t i tu t io n  M a n a g e m en t 320) + ................................ 3
Special P rob lem  in  Foods (H o te l A d m in is tra tio n  353) f ...............................................................................  2
S m orgasbord  (H o te l A d m in is tra tio n  203) + ......................................................................................................  2
W ines (H o te l A d m in is tra tio n  125) f ......................................................................................................................  1
F ood  P rese rv a tio n  (H o te l A d m in is tra tio n  2 2 6 ) .................................................................................................. 2
E q u ip m e n t, L ay o u t a n d  D esign  (Food F acilities E n g in ee r in g  362 ) ........................................................  3
F ood F ac ilitie s  E n g in ee rin g , Specifications, Shop D raw in g s a n d  C o n trac t S upervision

(Food F acilities  E n g in ee r in g  3 6 3 ) ....................................................................................................................  3
P rices (A g r icu ltu ra l E conom ics 115 ) ....................................................................................................................... 3
T a x a tio n  (A g r icu ltu ra l E conom ics 138 ) ................................................................................................................ 3
P riv a te  E n te rp rise  a n d  P u b lic  Policy (B usiness and  P u b lic  A d m in is tra tio n  2 0 2 ) ............................  3
E conom ics o f  W ages a n d  E m p lo y m en t (In d u str ia l and  L a b o r  R e la tio n s  3 4 0 ) ................................. 3
D ev e lo p m en t o f  th e  A m erican  E conom y a n d  B usiness E n te rp rise

(Business a n d  P u b lic  A d m in is tra tio n  3 7 5 ) ....................................................................................................  3
T ra n s p o r ta t io n  (Business a nd  P u b lic  A d m in is tra tio n  5 7 5 ) ........................................................................  3

* T he  requirem ent in  elective economics m ay be satisfied by any  course in economics beyond 
Economics 104 listed on pages 15-17.

t  H otel elective. Sixteen sem ester hours of courses so m arked are to  be taken.
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HOTEL ELECTIVES
(F rom  th is  list a t least 16 sem ester  h ours are to be ta ken  to  sa tis fy  th e  h o te l e lec tive  req u ire ­

m en ts .)
M ath em a tic s  in  A cco un ting  (H o te l A cc o u n tin g  8 9 ) ......................................................................................... 2
A u d itin g  (H o te l A cc o u n tin g  183 ) ............................................................................................................................ 3
Food a n d  B everage C o n tro l (H o te l A cc o u n tin g  184) ...................................................................................  3
F lotel A cco un ting  P rob lem s (H o te l A cc o u n tin g  1 8 5 ) ...................................................................................  2
I n te rp re ta t io n  o f H o te l F inan cia l S ta tem en ts  (H o te l A c c o u n tin g  1 8 6 ) .................................................  2
F ro n t Office P ro ced u re  (H o te l A cc o u n tin g  188 ) ................................................................................................ 1
P rob lem s in  H o te l A nalysis (H o te l A cc o u n tin g  189 ) ...................................................................................  2
S em in ar in  F in a n c ia l M an ag em en t (H o te l A c c o u n tin g  2 8 5 ) ......................................................................  2
I n te rn a l  C o n tro l (H o te l A cc o u n tin g  286 ) .............................................................................................................. 2
A cco un ting  M ach ines in  H o te ls  (H o te l A cc o u n tin g  2 8 8 ) .............................................................................  1
Special S tud ies in  A cco un ting  a n d  S tatistics fo r H o te ls  (H o te l A cc o u n tin g  289 )  2, 3
R eso rt M an ag em en t (H o te l A d m in is tra tio n  113 ) ...........................................................................................  1
P rob lem s o f  H u m a n  B eh av io r in  th e  H o te l a n d  R e s ta u ra n t  In d u s try

(H o te l A d m in is tra tio n  116 ) .......................................................................................................................................  2
R esearch  a n d  T ec h n iq u es  in  P ersonnel A d m in is tra tio n  (H o te l A d m in is tra tio n  2 1 6 ) ................. 3
L ab o r-M an a g e m en t R e la tio n s  in  th e  H o te l In d u s try  (H o te l A d m in is tra tio n  3 1 6 ) .......................... 3
H u m a n  R e la tio n s  (H o te l A d m in is tra tio n  217 ) ..................................................................................................  2
S tew ard ing  (H o te l A d m in is tra tio n  118 ) ..................................................................................................................  2
Supervisory  T ra in in g  in  H o te ls  (H o te l A d m in is tr a tio n  2 1 8 ) .................................................................... 2
P erso nn e l A d m in is tra tio n  (H o te l A d m in is tra tio n  119 ) ...............................................................................  3
S em in ar in  P erso nn e l A d m in is tra tio n  (H o te l A d m in is tr a tio n  2 1 9 ) ...................................................... 2
C lassical C uisine  (H o te l A d m in is tra tio n  2 0 2 ) ....................................................................................................  2
S m orgasbord  (H o te l A d m in is tra tio n  203 ) ........................................................: ................................................... 2
F ood  S election  a n d  P u rch ase  fo r  th e  In s t i tu t io n  ( In s t i tu t io n  M a n a g e m en t 220 ) ............................  3
S an ita tio n  in  th e  F ood  Service O p e ra tio n  (H o te l A d m in is tra tio n  2 2 1 ) ...............................................  1
F ood  a n d  B everage M erch an d is in g  (H o te l A d m in is tra tio n  122 ) ...............................................................  2
C lu b  M an ag em en t (H o te l A d m in is tra tio n  2 2 2 ) ................................................................................................ 1
F ood  P rese rv a tio n  (H o te l A d m in is tra tio n  2 2 6 ) ..................................................................................................  2
I n te r io r  D esign  fo r  H o te ls  (H o u sin g  and  D esign  130) .................................................................................. 2
P erso na l T y p e w ritin g  (H o te l A d m in is tra tio n  3 7 ) ...........................................................................................  2
S h o rth a n d  T h e o ry  (H o te l A d m in is tra tio n  131 ) ................................................................................................ 4
S ecre ta ria l T y p e w ritin g  (H o te l A d m in is tra tio n  132 ) ....................................................................................  2
S ecre ta rial P rocedu res  (H o te l A d m in is tra tio n  138 ) ......................................................................................... 4
B usiness C o m m u n ica tio n  (H o te l A d m in is tra tio n  2 3 8 ) .................................................................................   3
H o te l H ou sek eep in g  (T e x t i le s  140a) ..................................................................................................................... 1
T o u r ism  (H o te l A d m in is tra tio n  5 6 ) .......................................................................................................................  1
R e s ta u ra n t  M an ag em en t (H o te l A d m in is tra tio n  2 5 1 ) .................................................................................. 3
B everage M an ag em en t (H o te l A d m in is tra tio n  2 5 2 ) ......................................................................................  3
S em in ar in  H o te l A d m in is tra tio n  (H o te l A d m in is tra tio n  153 )  2, 3, o r  4
Special S tud ies in  R esearch  (H o te l A d m in is tra tio n  253) (T o  be arranged)
C ate rin g  fo r  Special F u n c tio n s  (H o te l A d m in is tra tio n  2 5 4 ) .................................................................... 2
Special P rob lem s in  F oo d  (H o te l A d m in is tra tio n  353 ) .................................................................................. 2
L ec tu res on  H o te l M an ag em en t (H o te l A d m in is tra tio n  155 ) .................................................................... 1
Special H o te l E q u ip m e n t (H o te l E n g in eer in g  2 6 1 ) ...........................................................................................  3
W a te r  Systems (H o te l E n g in eer in g  262 ) ..............................................................................................................  3
S team  H e a tin g  (H o te l E n g in eer in g  2 6 3 ) .............................................................................................................. 3
E lec trica l E q u ip m e n t (H o te l E n g in ee r in g  2 6 4 ) ................................................................................................ 3
H o te l P la n n in g  (H o te l E n g in eer in g  2 6 5 ) .............................................................................................................. 3
H o te l S tru c tu re s  a n d  M ain ten an ce  (H o te l E n g in eer in g  2 6 6 ) .................................................................... 3
R efr ig e ra tio n  a n d  A ir  C o n d itio n in g  (H o te l E n g in ee r in g  2 6 7 ) ...............................................................  3
P re lim in a ry  P ro g ram in g  (Food F acilities E n g in ee r in g  3 6 0 ) .................................................................... 2
P re lim in a ry  P la n n in g  a n d  D esign  (Food F acilities  E n g in ee r in g  3 6 1 ) ...................................................  3
E q u ip m e n t, L ay o u t a n d  D esign  (Food F acilities E n g in eer in g  3 6 2 ) ........................................................... 3
F ood  F ac ilitie s  E ng in ee rin g , Specifications, S hop  D raw in g s, a n d  C o n trac t S upervision

(Food F acilities E n g in eer in g  3 6 3 ) ....................................................................................................................... 3
H o te l T ex tile s  (T e x ti le s  370 ) .....................................................................................................................................  3
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L aw  as R e la ted  to  In n k e e p in g  (H o te l A d m in is tra tio n  172 ) ........................................................................  2
L aw  o f B usiness: C on trac ts , B ailm en ts , a n d  A gency (H o te l A d m in is tra tio n  2 7 2 ) ........ 2
L aw  o f Business: P a rtn e rsh ip s  a n d  C o rp o ra tio n s  (H o te l A d m in is tra tio n  2 7 4 ) ................................  2
H o te l P u b lic  R e la tio n s  (H o te l A d m in is tra tio n  1 7 6 ) ......................................................................................  1
H o te l P ro m o tio n  (H o te l A d m in is tra tio n  178 ) .................................................................................................... 1
H o te l A dv ertis ing  (H o te l A d m in is tra tio n  1 7 9 ) ...............................................................................................  1
Sales P ro m o tio n  (H o te l A d m in is tra tio n  278 ) ......................................................................................................  1
H u m a n  N u tr i t io n  (Food and  N u tr i t io n  192 ) ...................................................................................................  3
G en era l Survey of R ea l E sta te  (H o te l A d m in is tra tio n  1 9 1 ) .....................................................................  2
F u n d a m e n ta ls  o f R ea l-E s ta te  M an ag em en t (H o te l A d m in is tra tio n  192 ) ...........................................  2
F ire  an d  In la n d  M arin e  In su ran c e  (H o te l A d m in is tra tio n  196 ) ............................................................  3
L iab ility , C om p en satio n , a n d  C asualty  In su ran c e  (H o te l A d m in is tra tio n  197 ) ..............................  3
G en e ra l B acterio logy  (B acterio logy  1 ) ....................................................................................................................  6
H a n d lin g  a n d  M ark e tin g  o f V egetab le  C rops (V egetab le  Crops 1 2 ) .................................................  3
E conom ic  F ru its  o f th e  W o rld  (P om ology 121 ) ...............................................................................................  3
M odern  lang u ag e , acco rd in g  to  p re p a ra t io n ......................................................................................................  6
H u m a n  Physio logy (Zoology 1 0 5 ) ...........................................................................................................................  3

,1

C om m a n d er B o n d  in stru cts  s tu d e n ts  in  h is  
q u a n tity  fo o d  p ro d u c tio n  course in  th e  use  
o f a h igh -speed , low -w ater, a ll-e lec tric  tr u n ­
n io n  k e tt le  fo r  th e  batch  coo k ing  o f sp inach  
a nd  o th e r  vegetab les in  o rder to p reserve th e  
n u tr ie n ts .
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SUGGESTED PROGRAM FOR 
PROSPECTIVE RESTAURATEURS
T H E  F R E S H M A N  Y E A R  *

O rie n ta tio n  (H o te l A d m in is tra tio n  100 ) .................................................................................................................. 2
In tro d u c to ry  C ourse in  R e a d in g  an d  W ritin g  (E n g lish  111 -1 12 ) ..............................................................  6
Psychology for S tu d en ts  in  H o te l A d m in is tra tio n  (H o te l A d m in is tra tio n  1 1 4 ) ................................... 3
A cco un ting  (H o te l A cc o u n tin g  8 1 -8 2 ) ....................................................................................................................  8
Food P re p a ra tio n  (H o te l A d m in is tra tio n  120 ) ......................................................................................................  3
E n g in ee rin g  (H o te l E n g in ee r in g  460 -4 61 ) ...............................................................................................................  0
S an ita tio n  in  th e  Food Service O p e ra tio n  (H o te l A d m in is tra tio n  2 2 1 ) ............................................... 1
L ectures on  H o te l M an ag em en t (H o te l A d m in is tra tio n  155 ) ....................................................................  1

30

T H E  S O P H O M O R E  Y E A R

H o te l A cco u n tin g  (H o te l A cc o u n tin g  1 81-182) .................................................................................................... 8
M eats, F ish , a n d  P o u ltry  (H o te l A d m in is tra tio n  2 0 6 ) ........................................................................................  3
E n g in ee rin g  (H o te l E n g in ee r in g  261 -2 62 ) ...............................................................................................................  6
C hem istry  an d  I ts  A p p lica tio n  to  Food P re p a ra tio n  (H o te l A d m in is tra tio n  2 14 -2 15 ) ................. 10
F ood  P re p a ra tio n  (H o te l A d m in is tra tio n  2 2 0 ) ......................................................................................................  3

30

T H E  J U N I O R  Y E A R

P u b lic  S peak ing  (Speech a n d  D ram a  201 ) ...............................................................................................................  3
P erso nn e l A d m in is tra tio n  (H o te l A d m in is tra tio n  119 ) .................................................................................... 3
Food an d  B everage C on tro l (H o te l A cc o u n tin g  184 ) ..........................................................................................  3
Q u a n tity  Food P re p a ra tio n : E lem en ta ry  C ourse (H o te l A d m in is tra tio n  2 0 1 ) ..................................... 4
M od ern  E conom ic  Society (E conom ics 103 -1 04 ) .................................................................................................... 6
L aw  o f  Business (H o te l A d m in is tra tio n  171 ) ........................................................................................................  3
E lec trica l E q u ip m e n t (H o te l E n g in eer in g  264 ) ......................................................................................................  3
P re lim in a ry  P ro g ram in g  a n d  D esign (Food F acilities  E n g in ee r in g  3 6 0 ) ................................................... 2
P re lim in a ry  P la n n in g  a n d  D esign  (Food F acilities  E n g in ee r in g  3 6 1 ) .......................................................... 3

30

T H E  S E N I O R  Y E A R

A n elective course in  eco n om ics.................................................................................................................................. 3
Classical C uisine  (H o te l A d m in is tra tio n  202 ) ........................................................................................................  2
S m orgasbord  (H o te l A d m in is tra tio n  2 0 3 ) ...............................................................................................................  2
H u m a n  R ela tio n s  (H o te l A d m in is tra tio n  2 1 7 ) .................................................................................................... 2
S tew ard ing  (H o te l A d m in is tra tio n  118 ) ......................................................................................................................  2
F ood  P rese rv a tio n  (H o te l A d m in is tra tio n  2 2 6 ) ...................................................................................................... 2
R e s ta u ra n t M an ag em en t (H o te l A d m in is tra tio n  2 5 1 ) ........................................................................................  3
B everage M an ag em en t (H o te l A d m in is tra tio n  2 5 2 ) ..........................................................................................  3
E q u ip m e n t, L ay o u t a n d  D esign (Food F acilities  E n g in ee r in g  362 ) .......................................................... 3
R e fr ig e ra tio n  a n d  A ir  C o n d itio n in g  (H o te l E n g in ee r in g  2 6 7 ) ...................................................................  3
L aw  o f Business: P a rtn e rsh ip s  a n d  C o rp o ra tio n s  (F lotel A d m in is tra tio n  2 7 4 ) ..................................... 2
F ire  a n d  In la n d  M arin e  In su ran c e  (H o te l A d m in is tra tio n  196 ) ...................................................................  3
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* This program is suggested for illustration. M any variations are available.

V ernon  S tou ffer , v e te ran  resta u ra teur, in spects  th e  range.
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SUGGESTED PROGRAM FOR 
PROSPECTIVE CLUB MANAGERS *
T H E  F R E S H M A N  Y E A R

A cco un ting  (H o te l A cc o u n tin g  8 1 -8 2 ) ..................................................................................................................... 8
O rie n ta tio n  (H o te l A d m in is tra tio n  1 0 0 ) ................................................................................................................ 2
In tro d u c to ry  C ourse in  R ea d in g  a n d  W rit in g  (E ng lish  111 -1 12 ) ........................................................... 6
Psychology for S tud en ts  in  H o te l A d m in is tra tio n  (H o te l A d m in is tra tio n  114 ) ..............................  3
Food P re p a ra tio n  (H o te l A d m in is tra tio n  1 2 0 ) ................................................................................................  3
S an ita tio n  in  th e  Food Service O p e ra tio n  (H o te l A d m in is tra tio n  2 2 1 ) ............................................  1
E n g in ee rin g  (H o te l E n g in ee r in g  460 -4 61 ) .........................................................................................................  (j
L ec tures in  H o te l A d m in is tra tio n  (H o te l A d m in is tra tio n  1 5 5 ) .................................................................  I

30

T H E  S O P H O M O R E  Y E A R

H o te l A cco u n tin g  (H o te l A cc o u n tin g  181) ............................................................................................................ 4
In te rm e d ia te  A cco un ting  (H o te l A cc o u n tin g  1 8 2 ) ...........................................................................................  4
M eats, F ish , a n d  P o u ltry  (H o te l A d m in is tra tio n  2 0 6 ) .................................................................................. 3
C hem istry  an d  I ts  A p p lica tio n  to  F ood  P re p a ra tio n  (H o te l A d m in is tra tio n  214 -2 15 ) ................. 10
F ood  P re p a ra tio n  (H o te l A d m in is tra tio n  2 2 0 ) ..................................................................................................  3
Special H o te l E q u ip m e n t (H o te l E n g in ee r in g  2 6 1 ) ......................................................................................  3
W a te r  System s (H o te l E n g in ee r in g  2 6 2 ) ........................................................................................   3
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T H E  J U N I O R  Y E A R

P u b lic  S peak ing  (Speech and  D ra m a  2 0 1 ) ...........................................................................................................  3
M od ern  E conom ic  Society (E conom ics 103 -1 04 ) ................................................................................................ 6
P ersonne l A d m in is tra tio n  (H o te l A d m in is tra tio n  119 ) ..................................................................................  3
Q u a n tity  Food P re p a ra tio n : E lem en ta ry  C ourse (H o te l A d m in is tra tio n  2 0 1 ) ................................. 4
C lu b  M an ag em en t (H o te l A d m in is tra tio n  2 2 2 ) ................................................................................................ 1
L aw  o f  Business (H o te l A d m in is tra tio n  171 ) ..................................................................................................  3
R efr ig e ra tio n  a n d  A ir  C o n d itio n in g  (H o te l E n g in ee r in g  2 6 7 ) .................................................................... 3
P re lim in a ry  P ro g ram in g  (Food F acilities E n g in ee r in g  3 6 0 ) ........................................................................  2
Laws as R e la ted  to  In n k e e p in g  (H o te l A d m in is tra tio n  172 ) ....................................................................  2
Classical C uisine  (H o te l A d m in is tra tio n  202 ) ....................................................................................................  2
W ines (H o te l A d m in is tra tio n  1 2 5 ) ...........................................................................................................................  . 1
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T H E  S E N I O R  Y E A R

A n  elective cou rse  in  eco n om ics.............................................................................................................................. 3
F ood  a n d  B everage C o n tro l (H o te l A cc o u n tin g  184) ....................................................................................  3
F ood  a n d  B everage M erch an d is in g  (H o te l A d m in is tra tio n  112 ) .............................................................  2
R e s ta u ra n t M an ag em en t (H o te l A d m in is tra tio n  2 5 1 ) .................................................................................. 3
E lectives in  th e  h u m a n it ie s .......................................................................................................................................... 19

30

* T h is  program  equals or exceeds the  recom m endations of the  C lub M anagers A ssociation of America.
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SUGGESTED PROGRAM FOR A MAJOR IN  
FOOD FACILITIES PLANNING AND DESIGN *
T H E  F R E S H M A N  Y E A R

O rie n ta tio n  (H o te l A d m in is tra tio n  100 ) ................................................................................................................ 2
In tro d u c to ry  C ourse in  R ea d in g  a n d  W ritin g  (E ng lish  111 -1 12 ) ........................................................  6
A cco un ting  (H o te l A cc o u n tin g  8 1 -8 2 ) ..................................................................................................................  8
P sychology fo r S tu d en ts  in  H o te l A d m in is tra tio n  (H o te l A d m in is tra tio n  114 ) ................................. 3
F ood P re p a ra tio n  (H o te l A d m in is tra tio n  120 ) ....................................................................................................  3
E n g in ee rin g  (H o te l E n g in eer in g  4 60 -4 61 ) ........................................................................................................  6
P re lim in a ry  P ro g ram in g  (Food F acilities  E ng in eer ing  360 ) ......................................................................  2
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T H E  S O P H O M O R E  Y E A R

H o te l A cco u n tin g  (H o te l A cc o u n tin g  181) ......................................................................................................... 4
In te rm e d ia te  A cco un ting  (H o te l A cc o u n tin g  182 ) ......................................................................................... 4
F ood  P re p a ra tio n  (H o te l A d m in is tra tio n  220 ) ....................................................................................................  3
C hem istry  a n d  I ts  A p p lica tio n  to  F ood  P re p a ra tio n  (H o te l A d m in is tra tio n  2 14 -2 15 ) ................. 10
Special H o te l E q u ip m e n t (H o te l E n g in eer in g  261 ) ........................................................................................  3
W a te r  Systems (H o te l E n g in eer in g  2 6 2 ) ................................................................................................................ 3
P re lim in a ry  P la n n in g  a n d  D esign  (Food F acilities E n g in eer in g  361 ) ...................................................  3
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T H E  J U N I O R  Y E A R

Q u a n tity  Food P re p a ra tio n : E lem en ta ry  C ourse (H o te l A d m in is tra tio n  2 0 1 ) ...................................  4
M eats, F ish , a n d  P o u ltry  (H o te l A d m in is tra tio n  2 0 6 ) .................................................................................. 3
M od ern  E conom ic  Society (E conom ics 103 -1 04 ) ...............................................................................................  6
S team  H e a tin g  (H o te l E n g in eer in g  263 ) ................................................................................................................ 3
Law  o f  Business (H o te l A d m in is tra tio n  171 ) ......................................................................................................  3
P u b lic  S peak ing  (Speech a nd  D ram a  2 0 1 ) ........................................................................................................  3
S an ita tio n  in  th e  Food Service O p e ra tio n  (H o te l A d m in is tra tio n  2 2 1 ) ..............................................  1
E q u ip m e n t:  L ay o u t, D esign  a n d  W o rk in g  D raw in g s

(Food F acilities  E n g in ee r in g  3 6 2 ) ....................................................................................................................... 3
E lectives ................................................................................................................................................................................. 4
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T H E  S E N I O R  Y E A R

A n elec tive  course in  eco n om ics...........................................................................................................................  3
Food F ac ilitie s  E ng in ee rin g ; Specifications, S hop  D raw in g s a n d  C o n trac t Supervision

(Food F acilities E n g in ee r in g  363 ) ....................................................................................................................... 3
L aw  o f Business: P a r tn e rsh ip s  a n d  C o rp o ra tio n s  (H o te l A d m in is tra tio n  274 ) ..............................  2
R e s ta u ra n t M an ag em en t (H o te l A d m in is tra tio n  251 ) ....................................................................................  3
Food P rese rv a tio n  (H o te l A d m in is tra tio n  2 2 6 ) .................................................................................................. 2
H u m a n  R ela tio n s  (H o te l A d m in is tra tio n  2 1 7 ) .................................................................................................. 2
E lec trica l E q u ip m e n t (H o te l E n g in ee r in g  2 6 4 ) ...............................................................................................  3
H o te l P la n n in g  (H o te l E n g in ee r in g  265 ) ...........................................................................................................  3
R e frig e ra tio n  a n d  A ir  C o n d itio n in g  (H o te l E n g in ee r in g  2 6 7 ) .................................................................  3
E lectives in  th e  h u m a n it ie s .........................................................................................................................................  6
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* T h is  program , as it  stands or as it  m ay be varied w ith the  approval of the  faculty , will sa tisfy  the  requirem ent for the  degree of B achelor of Science in H otel A dm inistration w ith a m ajor in  Food 
Facilities P lann ing and  Design.





CU RRICU LU M  AND PROGRAMS 71

CERTIFIED PUBLIC ACCOUNTING
Graduates who plan to go into hotel and restaurant accounting and who 

expect eventually to become candidates for admission to the exam ination for 
a certificate as a certified public accountant in the State of New York may, by 
taking a special program, earn the certification of the School of H otel Admin­
istration as having completed the course of study approved by the Education 
Departm ent of the State of New York. T he program involves carrying a sub­
stantial load of additional subjects. Students should consult with Professor 
Cladel.
AMERICAN DIETETIC ASSOCIATION

Students who look forward to careers that may involve responsibility for 
food operations in hotels, schools, colleges, and institutions generally may wish to 
satisfy the requirements for membership in the American Dietetic Association. 
T o  do so, it is necessary only to include among their electives a course in human 
physiology (Zoology 242); a course in advanced food production management 
(such as Hotel  Administration 202 or 203, or Institution Management 220); and 
a course in personnel management (such as Hotel  Administration 119). These 
electives together with the specifically required courses will meet the educational 
requirements for membership in the American Dietetic Association.
RESEARCH PROGRAM

T he School of Hotel Administration has a full-time research director who 
coordinates studies on projects sponsored by foundations and government and 
industry groups. Studies completed or under way involve the applications of 
data processing to hotels, sponsored by the Statler Foundation; the use of ready 
foods, sponsored by the American H otel Association; the use of gas in the 
kitchens of tomorrow, sponsored by the American Gas Association; and a study 
of food facilities for fallout shelters, sponsored by the Office of Civilian Defense.

Research studies are published in the School’s technical quarterly, The Cornell 
Hotel  and Restaurant Administration Quarterly,  from which reprints may be 
obtained. For further information, address inquiries to Professor Charles I. Sayles, 
Statler Hall, Cornell University, Ithaca, New York.
WORKSHOPS FOR EXECUTIVES

Workshops for executives in the hotel, restaurant, and club industry are fre­
quently held by the School of Hotel Administration. For inform ation concerning 
registration, housing, and fees write to Professor J. W illiam Conner, Workshop 
Director, Statler Hall, Cornell University, Ithaca, New York.
SUMMER SHORT COURSES

T he School of Hotel Adm inistration offers a series of short un it courses for 
persons actively engaged in hotel and restaurant work. One, two, or three weeks 
in length, they cover such topics as Hotel Operation, Motel Operation, Restau­
ran t Management, Advertising and Sales Promotion, Personnel Methods, Q uan­
tity Food Preparation, H otel Stewarding, M enu Planning, Hotel Accounting, 
Restaurant Accounting, Food Control, Interpretation  of Hotel Statements, Food 
Facilities Engineering, H otel Housekeeping, and Hospital Operation.

Requests for detailed inform ation should be addressed to the Dean of the 
School, Statler Hall, Cornell University, Ithaca, New York.



PRACTICE REQUIREMENT
T O  M EET the practice requirem ent, each student must complete before the 
last term of residence three summer periods (or their equivalent) of supervised 
employment on approved jobs in approved hotels or restaurants. For purposes 
of adm inistration this requirem ent is also stated as the completion, before 
beginning the last term of residence, of at least sixty points of practice credit, 
where the point  of credit is so defined that the normal summer’s work of about  
ten weeks, with all the required * notices, reports, and other supervision, counts 
for twenty points.  For exceptionally good types of experience, good workman­
ship, and excellent reports, excess credit is given, while for poor experience, 
poor workmanship, or poor or tardy reports, less than norm al credit is allowed.

Credit for hotel or restaurant experience is estimated on the basis of reports 
filed by the students, by the School’s coordinator, and by the employers. A 
limited am ount of credit (up to forty-five points) may be earned before entering 
college. Therefore, students who expect to be employed in the field before 
entering Cornell University and who wish to count that work against the prac­
tice requirem ent should apply before beginning work or as soon thereafter as 
possible to the Committee on Practice for instructions. N ot more than forty-five 
points of practice credit may be earned in any one hotel or restaurant, and not 
more than 15 points may be earned while earning academic credit. Applica­
tions for practice credit must be made at the time of registration. No credit 
will be allowed for prior experience no t reported at the time of registration.

Each student enrolled in the School is expected to spend his summer vacation 
periods a t approved work, and failure to do so without the express permission 
of the Committee on Practice or failure to submit the required practice notices 
and reports renders him liable to dismissal or discipline. Plans for the summer 
should be made definite only after a study of the practice instructions and with 
the approval of the chairman of the Committee. Formal application for credit 
must be filed on or before the first day of classes following the completion of the 
period of experience.

Since hotel and restaurant experience is a prerequisite for most of the special 
hotel and restaurant courses, it is distinctly to the student’s advantage to satisfy 
the practice requirem ent early in his career. A ttention is called especially to the 
fact tha t the practice requirem ent must be satisfied before the beginning of his 
last term of residence. No student is perm itted to register for his final term of 
residence until he has satisfied the practice requirem ent in  full.

Since cadets in the Army Reserve Officers T rain ing  Corps are expected to 
spend six weeks in camp during the summer before their senior year, it is 
especially desirable that hotel students who plan to join the Corps and to elect 
the advanced courses in military science make every effort to expedite their 
practice work early. By working the full vacation periods of thirteen weeks and 
by filing extra reports it is possible to satisfy the practice requirem ents and to 
attend the final summer training camp. Similarly students enrolled in the Navy 
Reserve Officers T rain ing  Corps who must make summer cruises should antici­
pate the practice requirements as much as possible.

* As se t forth in the Practice Instructions supplied on request to the  School, S ta tler Hall
72



PRACTICE R E Q U IR E M EN T  73
Although the supervised practice is an essential part of the student’s program, 

the School does not guarantee summer positions. T hrough the School’s numerous 
contacts with the hotel and restaurant industry, a considerable num ber of open­
ings are available for students of high promise. O ther students are assisted in 
finding work, and ordinarily American students find jobs quite readily. Jobs 
suitable for foreign students are considerably less numerous. Consequently, the 
foreign student must expect to have considerably more difficulty in getting 
located. T he School will give such assistance as it can to foreign students but in 
no case can guarantee placement or assume responsibility for it.

Some hotel and restaurant organizations (among them the American Hotel 
Corporation, H ilton Hotels, In tercontinental Hotels, Sheraton Hotels, and 
Stouffer’s and Howard Johnson’s restaurants) make a point of providing ex­
perience opportunities for Cornell students, setting up special apprenticeship 
arrangements with rotated experience for them.

T he type of experience for which practice credit has been given is illustrated 
by jobs previously held by hotel students:
M aitre  d ’H o te l, M irro r  L ake In n , L ak e  P lac id , N ew  Y ork
A u d ito r , C. I . P an a g u lia s  8c Co., P ittsb u rg h , P ennsy lvan ia
A ssistan t to  P re s id en t, Sem inole H o te l, Jacksonv ille , F lo rid a
R oom  Service H o st, S ou th w ard  In n , O rlean s, M assachusetts
N ig h t A u d ito r , H a rb o r  P o in t C lub , H a rb o r  S prings, M ich igan
A ssistan t M an ager, Spruce  M t. L odge, Silver Bay, N ew  Y ork
C hef, W in d cliff  H ouse, S ou th  H av en , M ich igan
B arte n d e r, L ake  P lac id  C lub , L ak e  P lac id , N ew  Y ork
A ssistan t M an ager, H o w ard  J o h n so n ’s, W illiam sto w n , M assachusetts
A pp ren tice  C hef, P laza H o te l, N ew  Y ork C ity
M an ager, F ire  Is la n d  B each C lu b , O cean  B each, N ew  Y ork
F ood 8c B everage C o n tro lle r, S h e lb u rn e  H o te l, A tla n tic  C ity , N ew  Jersey
In fo rm a tio n  C lerk , St. F rancis , San F rancisco , C alifo rn ia
C hef, B ig  W o lf  C lu b , F au st, N ew  Y ork
F ood  C hecker, S kytop L odge, P ennsy lvan ia
B aker, M aco m b er H o te l, C ape M ay, N ew  Jersey
N ig h t A u d ito r , H o te l S ta tle r, B uffalo , N ew  Y ork
F ro n t Office C ash ier, C h a p m a n  P a rk  H o te l, Los A ngeles, C alifo rn ia
A ssistan t S tew ard , R och es te r-S h era ton , R och este r, N ew  Y ork
D in in g  R o o m  C ap ta in , B erm u d ia n a  H o te l, H a m ilto n , B erm u d a
Food C hecker, M o n tau k  M an o r, M o n tau k , N ew  Y ork
K itchen  S tew ard , F ea th e r  R iv e r In n , B la irsden , C a lifo rn ia
S toreroom  C lerk , W a ld o rf-A sto ria , N ew  Y ork C ity
D esk C lerk , G reen  M o u n ta in ee r  H o te l, W h ite  R iv er J u n c tio n , V erm on t
B ellm an , S ain ’s H o te l, M t. F reed om , N ew  Jersey
T ra in e e , P laza H o te l, N ew  Y ork C ity
T ra v e lin g  A u d ito r , N a tio n a l H o te l Co., G alveston, T ex as
T ra in e e , H o w ard  J o h n so n ’s, A sheville , N o r th  C aro lin a
J u n io r  H ost, M o u n ta in  V iew H ouse, W h itefie ld , N ew  H am p sh ire
A ssistan t F ood  M an ager, M em oria l H o sp ita l, W ilm in g to n , D elaw are
D esk C lerk , R evere  H o te l, M orristo w n , N ew  Jersey
M an ager, T e n n is  C lub  of R och este r, R och este r, N ew  Y ork
Insp ecto r, D u n c an  H ines, In c ., I th a c a , N ew  Y ork
W aite r , S ta tle r In n , I th a c a , N ew  Y ork
T ra in e e , S h e ra to n -P a rk  H o te l, W ash in g to n , D .C .
M an ager, D unes C lu b , O cean C ity , M ary lan d  
D esk C lerk , E dg ew ater-R eef H o te l, H o n o lu lu , T .  H .
S tew ard -M anager, Sodus Bay Y acht C lub , Sodus P o in t, N ew  York 
R e s ta u ra n t T ra in e e , V an -de -K am p ’s R e s ta u ra n t, Los A ngeles, C alifo rn ia  
A ssistan t M an ager, W estw ood  C ou n try  C lu b , R ocky R iv e r, O h io  
Sales R ep resen ta tiv e , S hera to n -C h icag o  H o te l, C hicago , I llin o is



EXPENSES
A DETAILED statement regarding fees and expenses will be found in the 
Announcement  of General Information,  a copy of which will be sent on request. 
In  brief, the student will be held, on registering, for the following fees each 
semester:

T uition  * ...............................................................................  $670.00
College and University General Fee f ........................ §130.00

T o t a l  p e r  t e r m  * ........................ §800.00
Living expenses, in addition to the above fees, depend upon the student’s 
taste and standards and probably range upwards from §600 a term. Thus, for 
the school year of nine m onths about §2,800 are needed. Clothing, transporta­
tion, and fraternity dues are not included.

SELF-SUPPORT
T he student who wishes to be partially self-supporting can ordinarily earn 

his room or his meals, reducing the school-year budget to §1,800 or $2,000. Many 
earn more, bu t the sacrifice of time and energy and the drain  of classroom work 
are heavy, especially the first year. Savings from summer earnings range from 
about §500 to §1,200. Self-supporting students may also apply for loans and for 
the scholarships listed on the following pages.

HEALTH SERVICES AND 
MEDICAL CARE

These services are centered in the University’s G annett Clinic (out-patient 
departm ent) and in the Cornell Infirmary (hospital). Students are entitled to 
unlim ited visits at the Clinic; laboratory and X-ray exam inations indicated for 
diagnosis and treatm ent; hospitalization in the Infirmary with medical care for 
a maximum of fourteen days each term and emergency surgical care. T he  cost 
for these services is included in the College and University general fee.

On a voluntary basis, insurance is available to supplem ent these services. 
Inform ation about such insurance may be obtained a t the G annett Medical 
Clinic.

* T u ition  an d  fees m ay be changed by  the  Board of T rustees to take  effect a t  a n y  tim e w itho u t previ- ous notice.
t  T he  College and U niversity  G eneral Fee contributes tow ard the  services given by the  libraries, the C linic and Infirm ary, and  the  stu den t union in W illard S traigh t H a ll; i t  also pays p a r t of the  ex tra  costs of laboratory courses and general adm inistra tion  and  supports program s of physical recreation and  studen t 

activ ities. For inform ation about o ther fees, m ethods of paym ent, and  autom obile regulations, see the Announcement of General Information.
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SCHOLARSHIPS AND OTHER AID
NO W O RTH Y  and able student needs to hesitate to consider Cornell because 
of limited means. T he scholarship resources of the H otel School are strong, and 
it is the aim of the School to provide sufficient assistance so that any candidate 
who shows promise can make his way through without undue strain on him or 
his parents.

Financial aid is available from the general scholarship fund of the University 
and the large num ber of Hotel School scholarships listed below. Aid is available 
through work opportunities in the Statler Inn  and Club, on the campus, and 
in the community. T he Guiteau Fund and the loan fund of the Cornell Society 
of Hotelm en are also available.

APPLICATIONS
New students seeking scholarship aid through any of the scholarships awarded 

by Cornell University listed below may become an applicant by fding a single 
application on blanks obtainable on request from the Office of Admissions. T he 
application is handled through the College Scholarship Service, which processes 
centrally scholarship applications for a large num ber of universities so that 
inform ation provided for Cornell is available for use by all other participating 
institutions as well. His application then becomes valid for any scholarship open 
to Cornell students generally, for any scholarship awarded by the School of Hotel 
Administration, and for such scholarships at o ther institutions as he may indicate.

T he formal application is due at Cornell not later than February 15 of the 
year of admission. Candidates must take the Scholastic A ptitude Test not later 
than the February sitting.

In  the awards, consideration is given to the financial situation of the student 
and his family and to his ability as evidenced by his preparatory school record, 
his scholastic aptitude test scores, and the interview.

Prospective students are eligible also for a num ber of scholarships awarded 
by non-Cornell agencies. Some of them are described on page 81.

Students already enrolled in the School may obtain scholarship application 
blanks at the School office. In  making the award to continuing students, con­
sideration is given to need as evidenced by the family’s financial situation and by 
the student’s scholastic record as well as his over all promise.

SCHOLARSHIPS AWARDED BY THE SCHOOL
T H E  H O R W A T H  A N D  H O R W A T H  SCHOLARSHIP,  founded by the ac­
counting firm of Horwath and H orw ath of New York City, entitles the holder 
to $400 for the year and recognizes particularly scholarship in the field of 
accounting.
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T H E  N E W  JERSEY S T A T E  H O T E L  AS SO C IA TI ON  SCHOLARSHIPS  are 
supported by an annual grant of $400 from the New Jersey State H otel Associa­
tion. In  the award, preference is given to residents of New Jersey.
T H E  PENNSY LVA NIA H O T E L S  AS SO C IA TI ON  SCHOLARSHIP,  established 
in 1933, entitles the holder to $200 a year. In  the award, preference is given to 
residents of Pennsylvania.
T H E  H A R R IS ,  KE R R ,  F OR STE R ir COMPANY SCHOLARSHIP,  established 
by the firm of accountants of that name, is supported by an annual grant of $200, 
and is awarded to worthy students of promise in the accounting field.
T H E  N E E D H A M  A N D  G R O H M A N N  SCHOLARSHIP,  established in 1933 
by the advertising agency of that name, entitles the holder to $500 a year, and 
recognizes particularly scholarship in the field of hotel advertising.
T H E  H O T E L  EZRA CO R N EL L FUND  was established originally in 1935 by 
a donation from the profits of the 1935 H otel Ezra Cornell and has been main­
tained by continuing grants from succeeding boards. T he  principal or income 
may be used for scholarship or loan assistance.
T H E  A. E. STOUFFER SCHOLARSHIP,  established by the Stouffer Corpora­
tion, operators of the Stouffer Restaurants in Cleveland, Detroit, Philadelphia, 
Pittsburgh, New York, and Chicago, entitles the holder to the income available 
from the A. E. Stouffer Scholarship Fund of $5200 and recognizes particularly 
scholarship in subjects related to restaurant operation.
T H E  N E W  YO R K  S T A T E  H O T E L  A S SO C IA TI O N SCHOLARSHIP,  sup­
ported by subscriptions from members of that association, provides stipends of 
varying amounts. In  the award preference is given to residents of New York State.
T H E  P A R T R I D G E  CLUB SCHOLARSHIP,  established by the Partridge Club 
of New York, Inc., is supported by an annual grant of $600 a year. T he award 
is open to a needy student who is a citizen of the U nited States and a resident 
of m etropolitan New York.
TH E  T H O M A S  L. B L A N D  SCHOLARSHIP,  consisting of the income available 
from a bequest of $10,000, is given to a “deserving and needful person,” prefer­
ence being given to residents of the late Mr. Bland’s native state of N orth 
Carolina.
T H E  F. A N D  M. SCHAEFER SCH OLARSHIP  was established in 1940 by an 
endowment of $12,500 as a memorial to Frederick and M aximilian Schaefer, 
founders in 1842 of the F. and M. Schaefer Brewing Company. In  m aking the 
award, preference is given, where equitable, to students from New England or 
the M iddle Atlantic states.
T H E  R A L P H  H I T Z  M E M O R I A L  SCHOL ARS HIP  is supported by an endow­
m ent of $10,000 contributed by his friends to honor the memory of the late 
R alph Hitz, founder of the National H otel M anagement Company.
T H E  H E R B E R T  L. G R IM M  M E M O R I A L  S CH OL ARS HIP  consists of the 
income from an endowment of approxim ately $3000 contributed by the friends 
of the late Mr. Grimm through the Pennsylvania Hotels Association, of which 
he was for many years an active member.
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T H E  S CH LI TZ SCH OLARSHIP, supported by an annual donation of $10,500 
from the Joseph Schlitz Brewing Company of Milwaukee, consist of annual 
grants of up to $1500 a year.
T H E  A L B E R T  PICK H O T E L S  A N D  M O T E L S  SCH OLARSHIP  is supported 
by an annual donation of $400 from Mr. Pick, president of the Pick Hotels Cor­
poration, Chicago, Illinois.
T H E  KOEHL,  LANDIS ,  A N D  L A N D A N  SCH OLARSHIP  is an annual grant 
of $200 donated by the advertising firm of that name.
T H E  CO RN ELL  SOCIETY OF H O T E L M E N  SCH OLARSHIP  is supported 
by an annual grant of $200 from that society.
T H E  SOL A M S T E R  SCH OLARSHIP  is an annual grant of $100 in memory 
of Sol Amster, who was proprietor of Balfour Lake Lodge, Minerva, New York.
T H E  D U N C A N  HINE S F O U N D A T I O N  SCHOLARSHIPS .  T he trustees of 
the Duncan Hines Foundation donate $500 for scholarships for the benefit of 
students “engaged in special studies in foods, food values, dietetics, culinary arts, 
and similar subjects.”
T H E  H O T E L  M A N A G E M E N T  SCHOL ARS HIP  I N  M E M O R Y  OF J. O. 
DA HL,  an annual g rant of $200, was established by the publication, Hotel  Man­
agement,  in 1947 on the occasion of the join t twenty-fifth anniversary of that 
publication and the School of Hotel Administration.
T H E  J O H N  S H E R R Y  SCH OLARSHIP  was established in recognition of Mr. 
Sherry’s many years of volunteer service on the faculty.
T H E  LUCIUS M. B O O M ER  SCHOLARSHIP,  representing the royalties of 
Mr. Boomer’s Book, Hotel  Management,  is available through the generosity of 
Mrs. Boomer for award to students from Norway, her native country.
T H E  CO R N EL L H O T E L  A S SO C IA TI O N  makes an annual donation of $200 
to support a scholarship in the name of that association.
T H E  F R A N K  A. M cK O W N E  SC HO L AR SH IP , originally established by the 
School itself in memory of Mr. McKowne and in recognition of his many years 
of service as chairman of the Committee on Education of the American H otel 
Association, was endowed in 1952 by the Statler Foundation, of which he was 
for many years a trustee. Grants are made according to need in amounts up  to 
$1500 a year.
T H E  McCORMICK A N D  COMPANY SCHOL ARS HIP  is supported by an 
annual grant of $600 from McCormick and Company of Baltimore. I t is awarded, 
upon application, to a student (or students) in need of financial assistance, who 
in respect to superior character, interest, and scholarship, give evidence of being 
a worthy recipient.
T H E  H O T E L  A SSO CI ATI O N OF N E W  YO R K  C I TY  M E M O R I A L  SCHOL­
ARSHIPS,  established by that association as memorials to its deceased members, 
are supported by annual grants of $1000. T he awards are open to needy and 
worthy students from the area of m etropolitan New York. Preference is given to 
children of hotel workers.
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T H E  E L L S W O R T H  M I L T O N  S T A T L E R  SCHOLARSHIPS  were established 
by the Statler Foundation in memory of the founder of Hotels Statler Company, 
who was the donor, through the Foundation, of Statler Hall. T he scholarships 
are awarded to promising needy students and carry an annual stipend of $1500 
to $2500 each, according to need.
T H E  W I L L IA M  W. M A L L E S O N  SCHOL ARS HIP  was established in recogni­
tion of the voluntary service on the faculty of W illiam W. Malleson, Jr. of Skytop 
Lodge, Skytop, Pennsylvania.
T H E  P I T T E N G E R  SCH OLARSHIP  was created from a bequest of $3000 by the 
late George W. Pittenger, for many years an officer of the American H otel As­
sociation. T he award is open to a worthy student from Switzerland.
T H E  CALLIS SCHOLARSHIP,  initiated through the generosity of Mr. H. 15. 
Callis, M anaging Director of the Statler Foundation and long-time friend of 
the School, in the name of his two sons, E. C. Callis, ’42, and H. B. Callis, Jr. ’49, 
is supported by the income from an endowment of over $8000.
T H E  T H O M A S  PHELPS JONES M E M O R I A L  SCHOLARSHIP,  established 
in 1954 by the International Stewards’ and Caterers’ Association in memory of 
their distinguished former member, Mr. Thom as Phelps Jones of Boston, carries 
an annual grant of $500.
T H E  N E W  YO R K  S T A T E  CLUB M A N A G E R S ’ A S SO C IA T IO N  S C H O L A R ­
SHIP,  to be awarded to a worthy student needing financial assistance to finish 
college, is supported by an annual grant of $250 from the New York State Club 
Managers’ Association.
T H E  H O W A R D  JO H N S O N  SCHOLARSHIPS ,  initiated in 1955, are m ain­
tained by annual grants from the Howard D. Johnson Company. T he two 
scholarships each carry a stipend of $500 and are awarded on the basis of 
promise and need, with preference to those interested in restaurant work.
TH E  P R O P H E T  COMPANY SCHOLARSHIPS,  awarded on the basis of need 
and promise, are supported by annual grants of $1000 from T he Prophet Com­
pany, H. A. Montague, President.
T H E  H. B. C A N T O R  SCHOLARSHIPS,  two of $500 each, are supported by 
annual grants from the H. B. Cantor Foundation, established by the president of 
the Carter Hotels Operating Corporation.
T H E  N A T I O N A L  A SSO CI ATI ON  OF H O T E L  A N D  R E S T A U R A N T  M E A T  
PURVEYORS SCHOL ARS HIP , awarded on the basis of need and without 
regard to race, religion, or national descent, provides $250 annually.
T H E  H I L T O N  H O T E L S  I N T E R N A T I O N A L  SCHOL ARS HIP  of $1000 was 
established by Conrad N. H ilton to be awarded each year to an outstanding 
foreign student whose scholastic record and personal character and attributes 
make him worthy of recognition.
T H E  H.  B. M EE K SCH OLARSHIP  was initiated by E. Lysle Aschaffenburg who 
solicited contributions from friends and alumni.
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T H E  SCHOLARSHIP OF T H E  N E W  YO R K  C I TY  CH A P TE R  OF T H E  
CO RN ELL  SOCIETY OF H O T E L M E N  is m aintained by contributions from 
members of the Chapter. In  the award, preference will be given to candidates 
from the m etropolitan New York area.
T H E  SCHOLARSHIP OF T H E  PHILADELPHIA CH AP TER ,  CORNEL L  
SOCIETY OF H O T E L M E N , is m aintained by contributions from members of 
the Chapter. In  the award, preference will be given to candidates from the 
Philadelphia area.
T H E  SCHOLARSHIP OF T H E  P I T T S B U R G H  CHA PTE R,  CORN ELL  
SOCIETY OF H O T E L M E N , is m aintained by contributions from members of 
the Chapter. In  the award, preference will be given to candidates from the 
Pittsburgh area.
T H E  SCH OLARSHIP OF T H E  W E S T E R N  N E W  YO R K  CH AP TER ,  COR­
N E L L  SOCIETY OF H O T E L M E N , is given in the name of George Nicholas 
Ross ’54 (deceased). In  the award, preference will be given to candidates from the 
western New York area.
T H E  SCH OLARSHIP OF T H E  N E W  YO R K  CH A P TE R  OF T H E  H O T E L  
SALES M A N A G E R S  AS SO C IA TI ON  is for $350. It is open to all deserving 
students in need of financial assistance.
T H E  GEORGES A N D  M A R I A N  ST.  L A U R E N T  SCH OLARSHIP  is the gift 
of Mr. and Mrs. St. Laurent. This scholarship is open to undergraduate men and 
women who have completed at least one term in residence.
T H E  GR E EN B RIE R  SCOLARSHIP  of $1250 a year is supported by an 
annual grant from T he Greenbrier, W hite Sulphur Springs, West Virginia, 
W alter J. Tuohy, President; E. T rum an W right, ’34, Manager.
T H E  R O B E R T  W. SAMSON M E M O R I A L  SCH OLARSHIP  is m aintained by 
annual grants from The Bermudiana, Ham ilton, Bermuda. T he award of $500 
a year is available for the assistance of students who are sons or daughters of 
travel agents or of their employees.
T H E  J O H N  C O U R T N E Y  M E M O R I A L  SCHOL ARS HIP  was established by 
the Cornell Society of Hotelmen, the organization of the alum ni of the School 
of Hotel Administration, in memory of John Courtney, a member of the School’s 
first graduating class, a long-time member of its faculty, and secretary of the 
Society from its founding in 1928 to his death in 1957. Members of the Society 
and friends have raised a fund of $10,000.
T H E  CLUB M A N A G E R S  AS SO C IA TI O N SCHOL ARS HIP  was initiated by 
a donation of $500 from the Club Managers Association of America.
T H E  H E R M A N  B. S A R N O  SCHOL ARS HIP  was established by a gift from 
Mr. Sarno, President of the Associated Hotels M anagement Company, in the 
am ount of $1500.
T H E  TEX AS  H O T E L  AS SO C IA TI ON  SCHOL ARS HIP  was initiated by a 
donation of $250 from that association. Preference will be given to applicants 
from Texas.
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T H E  GROSSINGER SCHOLARSHIPS, established in tribute to Mrs. Jennie 
Grossinger, are supported by an annual grant of $250 each from Mrs. Gossinger’s 
son, Paul, ’36, and from the Grossinger Hotel.
T H E  H E N R Y  G. D U V E R N O Y  M E M O R I A L  S CH OL ARS HIP  was established 
by Mr. Duvernoy’s associates of the Partridge Club of New York, of which 
organization he was the founder and honorary president. This scholarship is 
supported by an annual grant of $600.
T H E  H U G H  J. K E E N A N  SCHOL ARS HIP  was established, in memory of his 
father, by W alter H. Keenan of the H otel Alpena, Alpena, Michigan, and is 
m aintained by annual grants of $1000.
T H E  F R A N K  A. K. B O L A N D  SCHOL ARS HIP  in the am ount of $500 a year 
was established by an initial gift of that am ount from Mr. Boland, who was 
attorney for many years for the American H otel Association.
T H E  CH R IS T OP H E R  R Y D E R  HOUSE S CH OL ARS HIP  is supported by an 
annual grant of $200 from Donald F. Kastner ’43 and recognizes well-rounded 
participation in student activities.
T H E  G R E A T  W E S T E R N  CH AM PA GNE  COMPANY GRANTS-IN-A1D  are 
made available through an annual contribution of $1000. T he awards may be 
in the form either of a loan or an outright grant and are to aid any worthy 
students who may, through unforeseen circumstances, find themselves in need.
TH E  TEA COUNCIL SCHOLARSHIPS ,  which are to be granted in varying 
amounts according to need and merit, have been established by an initial grant 
of $10,000 from the T ea Council of the U nited States.
T H E  U N IT E D  S T A T E S  B R E W E R S  A S SO C IA T IO N  SCHOLARSHIPS , which 
are to be granted in varying amounts according to need and merit, have been 
established by an initial grant of $20,000 from the U nited States Brewers 
Association, Inc.
T H E  DO R AD O  BEACH SCHOLARSHIPS ,  four in number, gifts of the devel­
oper of that resort, Laurance S. Rockefeller, will carry an annual stipend of up 
to $2500 and, where needed, up to $1000 for travel expense. They are open to 
bilingual candidates (English and Spanish) who are native to or have strong ties 
with Puerto Rico and who evidence a serious interest in the hotel administration 
field in Puerto Rico.
T H E  E A S T E R N  ALL- ABO AR D CLUB M E M O R I A L  SCHOLARSHIP,  honor­
ing the late John  M. Collins, provides a $400 scholarship. Preference will be 
given to candidates from families connected with the railroad industry.
T H E  S H E R A T O N  C O R P O R A T I O N  OF A M E RI C A  S CH OL ARS HIP  of $500 
was contributed by Ernest Henderson, president, for 1962-1963 and represents 
a contribution of $250 for each of two graduates of the School of Hotel 
Adm inistration who have taken employment with that company during 1961.
T H E  R A Y M O N D  A. C A N T W E L L  L O A N  FUND  was established by Mr. Cant­
well ’52, with a check for $1500 he received as w inner of an Idea Bank Contest 
conducted by Admiral Sales Corporation. T he money is available on easy terms.
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T H E  CO RN ING  GLASS WOR KS F O U N D A T I O N  SCHOLARSHIPS  are sup­
ported by annual grants of $2000 and are awarded on the basis of m erit and 
need.
T H E  E X P O R T  PUBLISHERS SCHOL ARS HIP  is supported by an annual 
grant of $1200 from the publishers of A Sus Ordenes to provide aid to a worthy 
candidate from Latin  America.
T H E  SCH OLARSHIP OF T H E  W A S H I N G T O N  CH A P TE R  of the Cornell 
Society of Hotelm en was initiated by contributions from members of the Chapter. 
In  the award, preference will be given to candidates from the W ashington area.
T H E  TE X A S L O N E  S T A R  CLUB M A N A G E R S ’ SCHOL ARS HIP  in the 
am ount of $250 is awarded to students interested in club management. Preference 
is given to students from Texas.
T H E  A D R I A N  PHILLIPS SCHOL ARS HIP  was established by the H otel Sales 
M anagement Association to honor Mr. Phillips, their Executive Vice President, 
who has conducted a course in hotel sales prom otion at Cornell University since 
1940. Preference is given to applicants on the basis of their interest in sales as 
well as their need.
T H E  T A Y L O R  SCH OLARSHIP F O U N D A T IO N ,  Mrs. Charles Taylor, Presi­
dent, awards “all-expense” scholarships to selected students of Greek descent.

SCHOLARSHIPS AWARDED 
BY OTHER AGENCIES

T he following scholarships, open to students or prospective students in the 
School of H otel Administration at Cornell University, are awarded by the 
agencies indicated. T he special procedures to be used in applying for them 
should be noted in each instance.
T H E  H. J. H E IN Z COMPANY  presents each year to qualified graduating high 
school seniors five scholarships of $1000 each to be used for tuition and financial 
assistance a t any accredited college or university offering a four-year course in 
restaurant adm inistration. Applicants will be judged on scholastic ability, 
aptitude and interest in food service, ability to get along with people, leadership 
qualifications, character and professional promise, and financial need. Applica­
tions should be filed not later than March 1 of the year of admission with the 
Educational D epartm ent of the National R estaurant Association, 1530 Lake 
Shore Drive, Chicago 10, Illinois.
T H E  T H O M A S  D. GR E EN  M E M O R I A L  SCH OLARSHIP  was established by 
the American Hotel Association in 1957 to aid young people seeking university 
training in hotel administration. Applications should be filed not later than 
March 1 of the year of enrollm ent with the Director, Education Department, 
American Hotel Association, 221 West 57th Street, New York 19, New York.
T H E  HS M A- WO RL D C O N V E N T I O N  D A T E S  SCHOLARSHIPS ,  eventually 
to be four in number, will provide $500 to each student. They will be open on 
competition to sales-minded juniors in schools of hotel adm inistration. These
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scholarships will be awarded by the H otel Sales M anagement Association and 
will require a special application filed with the Dean of the School not later 
than November 15 of the jun ior year. For details, consult the Dean.
T H E  L O N G  ISLAN D FOOD SERVICE E X E C U T IV E  F O U N D A T I O N  
SCHOL ARS HIP  I N  M E M O R I A M  TO R I C H A R D  O’K A N E  is sponsored by 
the Long Island Branch of the Food Service Executive Association to assist 
high school boys and girls to pursue their education in the food service field 
and thus to help raise the standards of the food service industries. Applicants 
shall be between 17 years and 35 years of age and enrolled at, or officially 
accepted for enrollm ent at, a recognized school of culinary arts, school of die­
tetics, or school of hotel and restaurant management. Applications are to be 
made in writing between February 15 and May 15 of each year to Joseph 
Muggeo, Chairm an of Scholarship Committee, Executive Stewards and Caterers 
Association, Long Island Branch, c /o  Pilgrim Inn  Restaurant, 165-01 N orthern 
Boulevard, Flushing 58, New York.

GRANTS, PRIZE, AND ASSISTANTSHIPS
In  addition to the scholarships named above, the School has funds in the 

total am ount of $20,000 for grants-in-aid to deserving and meritorious applicants. 
H otel students are further eligible for the general University scholarships (see 
the section above concerning applications for the various scholarships). These 
include the Cornell N ational Scholarships, carrying values ranging as high as 
full tuition plus $900 a year, the University U ndergraduate Scholarships, $200 a 
year, and the State of New York Scholarships, ranging from $200 to $350 a year, 
open to New York State residents.

T he New York State Society of Certified Public Accountants offers a prize 
“key” of the Society’s seal, appropriately engraved, a scroll, a one-year subscrip­
tion to “T he New York Certified Public A ccountant,” and a certificate to the 
outstanding students in accounting.

Upperclass students ranking high in scholarship are eligible for appointm ent 
as student assistants. These positions pay up to $1500 a year and represent excel­
lent experience opportunities.

LOANS
Loans to promising students in need of assistance have been made possible 

by gifts to the University. I t is a general policy to grant loans only to students 
who have completed at least one term at Cornell. T he student who is in need 
of assistance may apply through the Office of Financial Aids, Day Hall.

Short-term loans in small amounts may be arranged through the Secretary of 
the Cornell Society of Hotelm en, Statler H all W-104.

Ye Hosts, recognition society of the School of H otel Administration, also has 
established a loan fund for students in need of temporary financial assistance.
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