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Academic Calendar

1967-68 1968-69

Registration, new students F, Sept. 8 F, Sept. 13
Reﬁ|strathn, old students S, Sept. 9 S, Sept. 14
Fall term instruction begms, 730 am. M, Sept. Ul M, Sept. 16
Midterm grade reports due S, Oct. 2 S, Oct. 26
Thanksgiving recess:

Instruction suspended, 1:10 p.m. W, Nov. 22 W, Nov. 27
Instruction resumed, 7:30 a.m. M, Nov. 27 M, Dec. 2
Fall term instruction ends, 1:10 p.m. S, Dec. 16 S, Dec. 21
Christmas recess _ ,

Ir]def)enden_t study Berl_od begins W, Jan. 3 M, Jan. 6
Final examinations egln M Jan. 8 M, Jan. 13
Final examinations en T, Jan. 16 T, Jan. 21
Intersession be(]}ms W, Jan. 17 W, Jan. 22
Registration, old students F, Jan. 26 F, Jan. 31
Registration, new students S, Jan. 27 S, Feb. 1
Spring term instruction begins, 7:30 am. M, Jan. 29 M, Feb. 3
Deadline: changed or make-up grades M, Feb. 5 M, Feb. 10
Midterm grade reports due S, Mar. 9 S, Mar. 15

Spring recess:
Instruction suspended, 1:10 p.m. S, . :
Instruction resumed, 7:30 a.m, M, Apr. 1 g/l Apr. 7

Spring term instruction ends, 1:10 p.m. S, May 1l ay 17
Ir]def)endent study period begins M, May 13 M, May 19
Final examinations begln M, May 20 M, May 26
Final examinations en T, May 28 T, Jung 3
Commencement Day M June 3 M June 9
Deadline: changed or make-up grades M ,June 10 M, June 16
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Mrs. Ellsworth M. Statler, widow of the School’s principal
henefactor, enters the door of Statler Inn to attend the annual
Hotel Ezra Cornell. Her entrance marks the opening of a series
of receptions, dinners, lectures, and exhibits—all planned for
quests Invited from the hotel and restaurant industry.



The School’s Committee on Admissions meets frequently to make a careful selection
of student a Phcants, ivhose requests have first been “screened by _the UmversﬁY’s
Admissions_Office. (Left to rlght)_Professors Eben S. Reénolds and’ Thomas W. Silk
Assistant Dean Gerald W. Laftin, Dean Robert A. Beck, David C. Dunn, and
Clinton L. Rappole.

CORRESPONDENCE CONCERNING...

The academic requirements for admissions (see Eages 93-96) should be
addressed to the Office of Admissions, Edmund Ezra Day Hall, Cornell
University, Ithaca, New York 14850.

The personal requirements for admission (see page 95), specificalh{
regar.dllng interviews, should be addressed to the Dean, School of Hote
Administration, Statler Hall.

The program of the School, the content of courses, the requirements
for graduation, 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.
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Statler Professor in Hotel Administration L
Gerald W. Lattin, Ph D,, Assistant Dean of the School of Hotel Administration

and Professor in Hotel Administration o
Katherine R. Spinney, B.A., BLLS. Reference Librarian, School of Hotel
Administration

STAFF OF INSTRUCTION
In the School of Hotel Administration

(This list includes o,nlY, those members of the University staff whose sole
Instructional responsibility is the teaching of students in the School of Hotel
Administration.)

Howard Bagnall Meek, Ph.D., Sc.D. in Ed., E. M. Statler Professor in Hotel
Administration, Emeritus , o ]
Frank H. Randolph, B.A, M.E., P.E., Professor in Hotel Engineering, Emeritus

Louis A. Toth, C.P.A., Professor in Hotel Accountl_n,?_, Emeritus

0. Ernest Bangs, Associate Professor in Food Facilities Ent{uneermg

James H. Barrett, Ph.D., CP.A. Lecturer in Hotel Accounfing, = = .
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Charles E. Cladel, M.S.,, C.P.A., Professor in Hotel Apcountln? o

Richard A. Comﬁ/lton, BSM.E, Assistant Professor in Hote Engineering

David C. Dunn, M.S., Lecturer in Hotel Accounting .

Myrtle Ericson, M.S., Professor in Hotel Administration

Charles Fournier, President, Gold Seal Vineyards, Inc., Hammondsport, New
York, Lecturer in Hotel Administration

H. Victor Grohmann, B.S. President, Needham & Grohmann, Inc., Lecturer
in Hotel Administration , o

Mrs. Valerie Gyrisco, M.S.. Lecturer in Hotel Administration

Mrs. Helena P."Kelsey, M.S., Lecturer in Hotel Administration

Albert E. Koehl, BS. President, Koehl, Landis & Landan, Inc., New York

CItP/ Lecturer in Hotel Administration o )

Gera[d W. Lattin, Ph.D., Professor in Hotel Administration and Assistant
Dean of the School of Hotel Administration

John D. Lesure, B.S., C.P.A., Senior Partner, Horwath & Horwath, New York
City, Acting Assistant Professor in Hotel Accounting

Keith McNeill, B.S, Lecturer in Hotel Administration _

William Morton, Vice President, Sheraton Corporation of America, Lecturer
in Hotel Administration )

Frank A. Ready, B.S. President, Foertsch, Beckwith, and Ready, Inc., New
York City, Lecturer in Hotel Administration o )
Mrs. Helen'J. Recknagel, Ph.D., Professor in Hotel Administration and Editor,
School Publications _ , ,
Eben S. Reynolds, B.AA, BS., M.S, Assqciate Professor in Hotel Accounting

Charles 1. Sayles, BS. M.EE. Professor in Institutional Engineering

Mrs. Ellen C. Seaburg, B.S., Lecturer in Hotel Administration

John H. Sherry. B.S."LL.B., Professor in Hotel Administration.

Thomas W. Silk, AB., BS., M.S. Professor in Hotel Accounting

Mrs. Laura Lee W. Smith, Ph.D., Professor in Hotel Administration

Katherine R. Spinney, B.A., B.L.S., Reference Librarian, School of Hotel
Administration , o

Jeremiah J. Wanderstock, Ph.D., Professor in Hotel Administration

Mrs. Sue P. Yang, M.S., Lecturer in Hotel Administration

In Other Schools and Colleges of Cornell

(This list includes only those members of the Universit){) instructing staff
who are directly engaged in giving courses regularly taken by students in the
School of Hotel' Administration.)

Charles D. Ackerman, Ph.D., Assistant Professor of Sociology

George P. Adams, Jr., Ph.D., Professor of Economics ,

Richard Davison Alpin, Ph.D., Associate Professor of Marketing

Douglas N. Archibald, Ph.D., Assistant Professor of English

Doris J. Breunig, M.A., Assistant Professor of Institution Management
Ronald Frederick G. Campbell, Ph.D., Assistant Professor of Communication

Arts
Nai-Ruenn Chen, Ph.D., Assistant Professor of Economics o
J Milton Cowan, Ph.D., Professor of Linguistics and Director of the Division
of Modern Languages )
Lawrence Bryce Darrah, Ph.D., Professor of Ma,rketmg , ,
Melvin G, dé Chazeau, Ph.D,, Professor of Business Economics and Policy
Douglas F. Dowd, Ph.D., Professor of Economics
John C. H. Fei, Ph.D., Professor of Economics
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Fleywood Fleisig, M.A., Assistant Professor of Economics

Kenneth Chester Frederick, Ph.D., Assistant Professor of English =

Chester Hligby Freeman, M.S.A., Associate Professor of Communication Arts

Walter Galerison, Ph.D., Professor of Industrial and Lahor Relations

Mrs. Helen H. Gifft, M.S., Associate Professor of Food and Nutrition

Frank H. Golay, Ph.D., Professor of Economics

John Daniel Hartman, Ph.D., Professor of Vegetable Crops

George Harris Healey, Ph.D., Professor of English and Curator of Rare Books

George H. Hildebrand, Ph.D., Professor of Economics _

John™ Greenwgod Brown Hutchins, Ph.D., Professor of Business History and
Transportation ,

Alfred E. Kahn, Ph.D., Professor of Economics _

Robert Wylie Kilpatrick, Ph.D., Assistant Professor of Economics

Russell Dickinson Martin, M.S., Associate Professor of Communication Arts
n McCall, Ph.D., Assistant Professor of En?hsh

Arthur E. Nilsson, M.B.A. Ph.D., Professor of Finance )

John W. Reps, AB., MRP. Professor of City and Regional Planning

Richard Thomas Selden, Ph.D., Professor of Economics

Robert Mumford Smock, Ph.D., Professor of Pomology

Thomas Sowell, M.S., Assistant Professor of Economics.

Bernt P. Stigum, Ph.D., Associate Professor of Economics

Evelyn E. Stout, Ed.D., Professor of Textiles and Clothmgf ,

William Goodrich Tomek, Ph.D., Associate Professor of Agricultural Eco-
nomics

George M. von Furstenberg, Ph.D., Assistant Professor of Economics )

William B. Ward, M.S., Professor and Head of the Department of Communica-
tion Arts, Editor in_Chief of Publications _

Richard R. West, M.B.A., Ph.D., Assistant Professor of Finance

Harold Henderson Williams, PR.D., Professor of Biochemistry

Visiting Lecturers, 1966-67

E. S Altman, Helmsley-Spear, Inc., New York City _ _

Mark Armani, Executive Vice President and General Manager, Hilton Service
Corporation, New York City o )

Alfred J. Arsenault, Department of Engineering, Sheraton Corporation of
America, Boston, Massachusetts. )

Benjamin Atkins, Manager, Commercial Passenger Sales, Pan American World
Airways, New York City _ _

C. P. Austin, Director of PIannmg, United States Travel Service, Department
of Commerce, Washington, D. C. _

Frank Berkman, Executive Vice President, Hotel Sales Management Associ-
ation, New York City

3. Frank Birdsall, President, Treadway Inns, Rochester, New York

Rear Admiral Charles A. Blick, Supply Corps, United States Navy Ship’s Store
Office, Brooklyn, New York T ,
John W. Borhman, Managl_er, Residential Halls Operations, Allen Bros. &
O’Hara, Inc., Memphis, Tennessee ]
Byran Breen, Vice President and Manager of Agency Sales, Holland American
Line, New Lork City ,

S. W. Brener, Helmsley-Spear, Inc., New Lork City _

James Butler, Vice Président of Planning and Programming, Sheraton Cor-
Roratlon of America, Boston, Massachusetts )

John Craver, Executive General Manager, Mayflower Hotel, Washington, D.C.
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C. L. Crouch, Hluminating Engineering Society, New York City _

Norman EIdredgEe, Vice Presidént, Cook’s Travel Service, New York City

Herbert Ernest, Emest and Ernest. Insurance Counselor, New York City

F. Firenze, Helmsley-Spear, Inc., New York City

Paul Fischer, Hiram Walker, Inc., New_ York Cltg ,

Winthrop W. “Bud” Grice, Vice President of Sales, Marriott-Hot Shoppes,
Washington, D.C. , -

Lyle Guslander, Island Holidays, Ltd., Honolulu, Hawaii o

Fred A. Hahn, Vice Presidenf and General Manager, Wholesale Division of
Howard Johnson’s, New York City

Walter Herrmann, General Manager,Statler Inn, Ithaca, New York

William E. Hoge, Assistant Vice President, Operations, Red Coach Grills of
Howard Johiison’s, New York City

RI\C(haIQdCE"t Holtzman, Managing Diréctor, Laurance Rockefeller Resorts, New

Ork- Lty . . . :

Robert M. James, Vice President-Director of Operations, Howard Johnson’s,
New York City ,

Rabert Johnson,” Gold Seal Vineyards, Hammondsport, New York

Leaders in the hotel and restaurant industry are reqularly called upon to_ discuss
their work in lectures and informal seminars. (Below) Mr. Robert Huyot, E_resment of
Intercontinental Hotels, Inc., visits with students who earlier heard nis address.
Opposite) Receptions for industry speakers are held in the foyer of Alice Statler
uditorium following a weekly series of lectures, so that students and faculty may
become hetter acquainted with”top executives.
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Donald E. Kastner, Owner, Christopher Ryder House, Chatham, Cape Cod,
Massachusetts .
Juk‘%s (;;(.Orﬁayser, Food Service Manager, Eastman Kodak, Inc., Rochester,
W
Henry P. KmP, President, United States Brewers Association, New York City
Ga’\rl)é K%rpec_tlnsntunonal Supervisor for Sales, Ekco Packaging Corporation,
W [
Harold Lane, nyecutlve Vice President, Sheraton Corporation of America,
Boston, Massachusetts . , _ .
S. Charles Lerner, Managing Director, Associated Analytical Laboratories,
Inc., New York City .

James T. McFate, Manager, Hanover Inn, Hanover, New Hampshire

Lewis J. Minor, Ph.D,, Assistant Professor, Schoo| of Hotel, Restaurant and
Institutional Education, Michigan State University, East Lansm% Michigan

Edward Nettleton, Travel Manager, New Yorker Magazine, New York City

Henry ONeill, American_Lamb Council, Denver, Colorado

Pe\t(eorrkS.C,F;apanou, Vice President of Customer Service, Foodco, Inc., New

K LIy : .

Maurice Re%mo_nd, Food and Beverage Manager, Hilton Hotels International,
New York Cltgl , , , ,

Burton “Skip” Sack, Vice President, Public Relations, Howard Johnson’s,
New York City ,

H. J, Scanlan, Helmsley-Spear, Inc., New York City

William_ Scholz, Director of Public Relations, American Hotel and Motel
Association, New York _

Peter Sichel, Sichel Importers, New York City ,

Raymond D. Slavin, Manager, Convention/Commercial Sales, Intercontinental
Hotels Corporation, New York Cit ,

Anatoly I. Slavnov, Director, Intourist, New York City ,

James B. Smith, Wentwprth-by-the-Sea, Portsmouth, New Hampshire

William R. Smith, President,“Your Host, Inc., Columbus, Ohio

Bernard_Tabbatt, President, Seagram’s, Inc., New York City

Robert Thomas, Coffee Brewing” Institute, New York Clt¥( _

Kira M. Tyaglova, Assistant Manager, Intourist, New Yor Clt?/ _

Richard D.~ Vanderwarker, President, Memorial Sloan-Ketfering Cancer
Center, New York City. , .

Edwin Weber, Vice President, Dutch Pantry, Selinsgrove, Pennsylvania

Harry K. Weiss, HeImsIEIy-Spear, Inc., New York City |

Dondld K. Whitehead, elmslewspear, Inc., New Yark City

Julius G. Wile, President, Julius Wi

Klaus Winkler, General Manager, Berlin Hilton Hotél, Berlin, Germany

Herbert Witzky, Meeting House Hill, New Fairfield, Connecticut

e Sons and Company, Inc., New York City



Cornell University

SCHOOL OF HOTEL ADMINISTRATION

In 1922, at the request of the American Hotel Association, a four-year
program of instruction in the field of hotel administration, 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 ?rowded financial support, have
found places in their organizations for students and graduates, and
have on many occasions endorsed the curriculum. _

The principal benefactor has been the late Ellsworth Milton Statler,
creator of Statler Hotels. During his lifetime Mr. Statler gave gene_rous_lr.
His heirs continued the support until the establishment, under his will,
ofdthg Statler Foundation, and the Foundation has been generous
indeed.

The Trustees of the Statler Foundation, Mrs. Statler, Mr. Ward B.
Arbury, Mr. E. H. Letchworth, Mr. Frank A. McKowne, and Judge
Michael J. Montesano, donated $2,550,000 to erect and equip a build-
ing 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 Auditorium has been completed at a cost
of $2,300,000. The whole structure offers unequaled facilities for in-
struction in hotel and restaurant management. To ﬁrowde for the
adequate maintenance 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 “publications, constitute
a total of well over $7,000,000.

Other generous benefactors have supplied the impressive array of
scholarships listed on pages 117-125, thereby extending endorsement and
encouragement to the School and financial assistance to the students.

STATLER HALL

Statler Hall is a unique educational building, designed expressly to
meet the needs of the faculty and the students of the School of Hotel
Administration. The building is in three parts: a classroom section, a
practice inn, and an auditorium with full stage facilities.
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The classroom section, a substantial five-story building with 100,000
square feet of space, is augmented b{ about 50,000 square feet of addi-
tional office, classroom, and laboratory space in the air-conditioned
Alice Statler wing. For instruction and research in hotel and restaurant
subjects, these two sections provide nineteen lecture rooms, forty-one
offices, six auditoriums, and fourteen laboratories, all designed” and
equipped with the latest mechanical and instructional devices. Students
also have their own lounge with a fireplace, multichannel television,
radio, and serving pantry.

The School’s library, the most extensive of its kind anywhere, numbers
about 11,000 volumes on hotel and restaurant oFera ion and related
s_ubdects, Including the files of leading serial publications in the hotel
field, some complete from their first issues, others dating back to the
founding of the School. The library has been the recipient of many
%;lfts of display materials and personal collections. Among them are
he Herndon collection of 1,600 books, including many rare items; the
J. 0. Dahl Memorial Library; the books of W. 1. Hamilton; the “Oscar
of the Waldorf” (Oscar Tschirky) collection of autographed dinner
menus and memorabilia; the Pinco collection of menus, dating back
to the early 1900s; and the_VehIm%_coIIectlon of rare hooks 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 guest rooms, each
with private bath and each designed and decorated in" the most modern
and efficient manner; a front office desk; and a(?proprlate lounge areas.
The Inn’s facilities constitute a laboratory, and its activities constitute
the exercises for front office practice and for instruction in room and
registration procedures.

Statler Inn also has a formal dining room seating about 200, five
private dining rooms seatlng 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 equipment serve these dining rooms and “con-
stitute practice laboratories for the students.

The food and beverage operations of the Inn provide the students
of restaurant management with abundant opportunity 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
equipment of the Statler Inn available for field study. The accounting
records of its operation provide the basis for class exercises in the ac-
counting courses, The problems of personnel management and human
relations that arise in the day-b>{-da(¥ operation of the Inn become case
studies in the courses in hotel administration. The School is most
fortunate in being able to develop for its students a close and intimate
relationship between theoretical and practical instruction through the
use of Statler Inn.
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HISTORY OF THE SCHOOL

The School began, in 1922, as a department organized in the then
School of Home Economics of the New York State College of Agricul-
ture. After years of valued assistance from and close cooperation with
the faculty of Home Economics, the erstwhile department became the
School of "Hotel Administration in 1950. In 1954 the School was sepa-
rated from the State Colleges to become a completely independent
academic unit within the University, a college in its own right with its
own faculty and dean. _ _

A sm%le professor, Dr. H. B. Meek, met with a class of twenty-one in
1922. The Intervening forty-four years have seen a gradual expansion
in the faculty, the curriculum, the s_tudent,bodY, and the alumni orfg]an-
ization. The School now has a full-time resident faculty of twenty, whose
teaching activities are devoted exclusively to the development of the
specialized courses offered by the School ‘and to the instruction 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
|m{gortant hotel and restaurant organizations.

he work of the resident Hotel School faculty is supplemented by the

services of sixteen other persons who offer specialized courses. Many of
them are 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 dis-
cussion in the classroom, the currentfroblems of their daily work.

Altogether the School offers some 74 courses, totaling 186 hours, that
have been developed by the School and designed expressly to meet the
needs of its students. In addition, students have access without restric-
tion to courses offered by all the other colleges of the University —
courses of professional and of cultural value —and they are guided and
stimulated to tap generously the tremendous educational resources of
a great University.

EDUCATIONAL OBJECTIVES

Any program of higher education has two major responsibilities to its
students:” (1) to fit them for effective work in"the economic sou_etk/ of
the future in order that each ma {ustly claim from_that society a
reasonable standard of Il\(ln%; and (2) to provide them with an adequate
cultural background against which to perceive 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 pro-
vide good opportunities for well-traine .J)ersons,_and tpre aration for
work ‘in them involves the study of so wide a variety of subject matter
as to approximate a liberal eddcation. S _
The 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 number of processes. The guest must be received with cordiality






Prof. Charles E. Cladel, C.P.A., conducts a class in hotel accounting. School graduates
are thoroughly prepared to make analytical management decisions, as they ‘complete
at least sixteen credit hours in accounting and “also may take several “courses in
financial management.

and service; he must be ﬁrovided with a well-lighted, tastefully dec-
orated, comfortably furnished room in which the temperature is ideal;
he must be served with af)petizing, wholesome food wisely bought,
properly stored, and skillfully prepared. He must have at his disposal
conveniences of every type: check rooms, public spaces, communication
systems, radios, television, and exhibition spaces.

A curriculum adequate to prepare one for the direction of those
operations and for the provision of those services and equipments must
draw upon nearly every branch of human knowledge. As a consequence,
the prospective hotel operator studies drawing, physics, bacteriology,
sanitation, chemistry, biology, engineering, vegetable crops, meat prod-
ucts, dietetics, food preparation, textiles, decoration, law, psychology,
personnel management, advertising, and public speakmg, all in"addition
to the subjects ordinarily studied in preparation for business manage-
ment.
~ Each subject is approached by the student with the same focusing
interest: How does this material relate to hotel and restaurant opera-
tion? Breadth of training is obtained without dissipation of interest.
The graduate should be a well-educated and a socially useful individual.

Students study in the School’s library, which houses over 11,000 volumes
on hotel and’ restaurant management and related subjects. Rare books,
some dating back to the fifteenth and sixteenth centiries, and historic
menu collections are kept in the adjacent Herndon Room.



School of Hotel Administration

DESCRIPTION OF COURSES

Except for some/general University courses regularly taken bx students in the
School of Hotel Administration and included n thé list for their convenience
all the courses described herein are arranged and given by the Hotel School
faculty especially for hotel students; in many cases they afe taught by active
hotel “or restaurant executives. Many other courses are open as electives to
hotel students: courses in the sciences; in communication, Ian(%.uage, and ljtera-
ture; in economics, history, and government; in music, aesthetics, and philoso-
phy; in engineering, architecture, medicine, and law. For full information
regarding these latter offerings reference may be made to the Announcements
of"the other colleges and schools of the University.

ACCOUNTING

The entire fourth floor of the school section of Statler Hall, elqht laboratories
and nine offices, is set aside for the exclusive use of the D,eﬁar ment of Hotel
Accounting. The lecture rooms and laboratories are furnished and equipped
with a complete inventory of hotel office and comButmg machinery. Hotel
students also have access to a complete set of IBM Statistical machines,
including an 80-column_and a 40-column tabulating machine as well as
sorting, coding, and verifying machines.

ACCOUNTING (Hotel Accounting 81)

Credit four hours. Required. Professor Silk. . .

~ Provides an introduction to the principles of general accounting. Practice
includes elementary problems developing the theor%/ of accounts. Emphasis
is placed on the adjusting journal entries, the work sheet, financial statements,
special journals, thie operation of control accounts, and the voucher register.

MANAGERIAL ACCOUNTING (Hotel Accounting 82)

Credit four hours. Required. Preregumte, Hotel Accounting 8L or the
equivalent. Associate Professor Reynolds. .

Application of the principles of accounting to several types of public-
hospitality business concerns. Ma;,or emphasis is"on accounting s¥stem bmldmgi
with the purpose of analysis of financial statements as a hasis for manageria
decisions. Use is made of the Uniform System of Accounts for Restaurants as
adopted. by the Nationa] Restaurant Association. Practice work includes
accounting”for payroll and payroll taxes, depreciation, and periodic adjusting
and closing entries.

BASIC HOTEL ACCOUNTING (Hotel Accounting 181)
?reditglo%r Ihours. Required. Prerequisite, Hotel Accounting 81 and 82. Pro-
essor Cladel.

A study of the Uniform_ System of Accounts for Hotels as recommended by
the Amefican Hotel Association. Accounting for the transactions of a 400-room
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transient hotel. Study of front-office routine, the night audit and transcript
the daily report, and the duties of the accountant, Practice with the spemal
journals used in hotels —the six-column journal and the multi-column operat-
Ing ledger. The problem involves the recorde of the transactions for one
month, "the summarization, adjustment, and closing of the books, and the
preparation of monthly and annual statements thefefrom.

INTERMEDIATE ACCOUNTING (Hotel Accounting 182)

&re&ii} four hours. Required. Prerequisite, Hotel Accounting 81 Professor
adel.

Problems arising in the field of intermediate accounting. Practice includes
problems dealing™ with single entry accounting; artnershlg organization,
operation, and dissolution; corporation accounts and records; branch account-
mgt; acc?untmg for manufacturing concerns; and interpretation of financial
statements.

AUDITING (Hotel Accountm(i 183) N _
Credit three hours. Hotel elective. Prerequisite, Hotel Accounting 182
Professor Cladel.

The work of the independent public accountant. Practice includes the
preﬁarano_n of audit work papers, internal control in general, and preparation
of the auditor’s report.

FOOD AND BEVERAGE CONTROL (Hotel Accounting 184)
Credit two hours. Hotel elective. Professor Cladel.

A study of the various systems of food and beverage control, and precost
control common_ in the business. Practice is offered”in cost analysis, sales
anaIKS|s special-item control, and adjustments to inventory; in the preparation
of the daily report and summary to"date; and in the préparation of monthly
food and beverage reports using figures typical of a moderate-sized hotel.

SEMINAR IN FINANCIAL MANAGEMENT (Hotel Accounting 285)

Credit two hours. Hotel elective. Limited to seniors. Best taken after Hotel
Accounting 186. Mr. Lesure.

_Financial problems associated with the purchase, expansion, and construc-
tion of public housing, feeding, and recreational facilities in a typical com-
munity are studied and discussed. Phases include purchasing @ business,
planning and constructing facilities, preparation and use of special reports
Frlv%,te versus public financing, bankruptcy, reorganization consolidation, and
axation.

INTERPRETATION OF HOTEL FINANCIAL STATEMENTS
(Hotel Accounting 186) .
Credit two hours, Hotel elective. Open to upperclassmen and graduates.
Prerequisite, Hotel Accounting 181 and 182. Mr. Lesure.

A study and discussion of hotel balance sheets, profit and loss statements,
and typical hotel balance sheet and operating ratios.

INTERNAL CONTROL IN HOTELS (Hotel Accounting 286)

Credit two hours. Hotel elective. Open to seniors and graduates and to certain
others by permission. Prerequisite, Hotel Accounting 181, Dr. Barrett.

Discussion of the problems encountered in distributing the. accounting and
clerical work in hotels so as to provide a good system of internal contro].
Study of many actual cases of the failure of Interndl control and the analysis
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of the causes of the failure. Practical problems and actual techniques of
functioning systems of internal control.

ECONOMICS OF FINANCIAL MANAGEMENT (Hotel Accounting 287)

Credit three hours. OEen to seniors by permission of the instructor. Pre-
rReqU|5||tde. Economics 104. Satisfies economics elective. Associate Professor
eynolds.

An introduction to the methods used to finance an enterprise, including the
management of assets and the determination of the needs and sourcés of
funds. By extensive use of case studies, with special emphasis on the financing
of hotels, motels, and other types of business in the service industries, the
student will develop a basis for determining a suitable return on investment.

'FROZIEIBT) OFFICE ACCOUNTING MACHINES IN HOTELS (Hotel Account-
ing
Credit one hour. Prerequisite, Hotel Accounting 181 or permission of the
instructor, Hotel elective. Mr. Dunn. o .
Discussion of the role of the accountm_? machine in the hotel front office.
Primary emf)hasm is on actual practice with the National Cash Register Com-
Fany Model 42 posting maching, including charges, credits, corrections, city
edger transactions, and the night audit.

PROBLEMS IN HOTEL ANALYSIS (Hotel Accounting 189)

Credit two hours. Hotel elective. Open to upperclassmen and graduates.
_Practice in some statistical procedures, using as illustrative material prin-
cipally hotel and restaurant figures; presentation and interpretation; freguenpy

distributions, average, median, mode, and measures of dispersion. Special
emphasis is placed on linear correlation and regression.

SPECIAL STUDIES IN ACCOUNTING AND STATISTICS FOR HOTELS
(Hotel Accounting 289) _ N _
Credit to be arranged. Hotel elective. Prerequisites, Hotel Accounting 186 and
189 or equivalent.” Permission of instructors required.

Research projects dealing with advanced accounting statistics and finance in
the hotel and Testaurant Iindustries.

BASIC FINANCIAL MANAGEMENT (Hotel Accounting 240)
Credit three hours, Open to students outside the School of Hotel Administra-
tion. Fall and spring. Associate Professor Reynolds.

An elementary course covering accounting principles, financial statement
analysis, investments in stocks and bonds, and income and payroll taxes.
Designed for the student who desires a general knowledge of the language
of business and finance. Practice work includes developing an accounting
system for a small service business, creatln? and following an investment
portfolio, and preparing federal income tax returns for individuals.

A data processing class learns how to wire boards for programs designed for hotel
accounting. Basic research in data processing for hotels was worked out by the
School’s Research Section under the direction of Prof. C. I. Sayles, the course instructor.
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INVESTMENT ANALYSIS AND MANAGEMENT (Hotel Accounting 241)

Credit two hours. Hotel elective, Open to upJ)e[c[assm_en and graduates, in-
cluding those outside the School of Hotel Administration. Not open to stu-
dents who have taken Hotel Accounting 287. Associate Professor Reynolds.

A survey of investment Of)portunltles, and the methods of analysis used by
business and the .indjvidual to determine the best use of investment funds.
Special emphasis is placed on the stock and bond markets, including security
portfolio management.

ADMINISTRATION

ORIENTATION (Hotel Administration 100)
Credit two hours. Required. Professor Lattin.

Designed to orient students in the_life of the University and in the work of
the School of Hotel Administration. The laboratory periods in the Statler Club
p]gowﬁetsltudents with the opportunity to gain experience in all departments
of a hotel.

RESORT MANAGEMENT* (Hotel Administration 113)
Credit one hour. Hotel elective. Mr. Biles.

A lecture course in the operation of the resort hotel. Consideration is_given
to the promotion of business, to the provision of services, to the operation of
the dlnlng_room, to the entertainment of the guest, and to the selection, train-
ing, and direction of the employed staff. Resorts of the various types, seasons,
and economic levels are considered,

PSYCHOLOGY (Hotel Administration 114)
Credit three hours. Required. Professor Lattin.

A terminal course in basic psychological principles designed to develop in
the student an awareness of the ?sychologlc_al aspects of many hotel mana?e-
ment functions and to demonstrate ‘the application of psychological principles
to these functions. Covers all areas of general psychology.

LABOR-MANAGEMENT RELATIONS IN THE HOTEL INDUSTRY
(Hotel Administration 316)

Credit three hours. Hotel elective. Open to upperclassmen and graduates,
Prerequisite, Economics 104. (This course will satisfy the requirement of
elective work in economics, but when so counted it may not also be counted as
three hours of Hotel elective.) Professor Beck.

The development of the trade union movement in the United States with
special em?hams upon the AFL-CIO union affiliates active_in the hotel and
food industry. Case studies are included of disputes and grievances arising in
unionized hotels and restaurants.

HOTEL-MOTEL SALES MANAGEMENT (Hotel Administration 117)
Credit two hours. Hotel elective. Mr. Grice and Mr. Berkman.

The hotel sales department —its function, organization, records, procedures,
and role in modern hotel operation.

*Courses marked with an asterisk are given in alternate years or as the demand
reﬁ]ulres. Other .courses are ordmanlrx Ig?lven at least once a year, hut in any case
offerings are adjusted to the requiremerts.
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PERSONNEL ADMINISTRATION (Hotel Administration 119)
Credit three hours. Hotel elective. Prerequisite, an elementary course in
psychology.

A study of the problems of human relations in industry. A survey of the

methods and problems of recruitment, selection, placement, maintenance,
organization, and government of employess.

CLUB MANAGEMENT* (Hotel Administration 222)
Credit one hour. Hotel elective. Open to upperclassmen and graduates.

A survey of the problems peculiar to the management of city, country, and
other club organizations. Subjects covered are food and beverage management
In clubs; committee, board “of directors, and membership Telations;. dues
assessment, and financial management. The arrangement and promotion of
social and recreational activities are also included.

CONTRACT FOOD SERVICE MANAGEMENT (Hotel Administration 228)
Credit one hour. Hotel elective. Mr. Stark.

An overview of the rapidly developing field of professional contract food
management, including the accounting, legal, marketing, sales, production, and
personnel functions.

COMMUNICATION (Hotel Administration 238)
Credit three hours, Hotel elective. Open to upperclassmen and graduates.
Professor Recknagel.

The composition of writfen messages used in hotels, restaurants, and clubs.
Inc.I;Jdes the preparation of letters, memorandums, reports, and advertising by
mail.

RESTAURANT MANAGEMENT (Hotel Administration 251)

Credit three hours. Hotel elective. Open to upperclassmen and graduates.
Professor Bernatsky. . . _

An analysis of the principal operating ‘problems in the restaurant field.
Procedures, approaches, and techniques of management are explored and
developed through case study, lecture, and discussion.

BEVERAGE MANAGEMENT (Hotel Administration 252)
Credit three hours. Hotel elective. Open to upperclassmen and graduates.
Professor Bernatsky.

Includes a systematic presentation of alcoholic beverages, their history,
service, sales, and control. Lectures, demonstrations, and field trips.

SEMINAR IN HOTEL ADMINISTRATION (Hotel Administration 153%
Credit_two, three, or four hours. Hotel elective. Open to a limited number
of seniors In hotel administration. Those wishing to register should consult
the instructor during the preceding semester to obtain “permission to enroll
and to confer regarde problems™ chosen for special study. Hours to be
arranged. Professor Beck.

SPECIAL STUDIES IN RESEARCH (Hotel Administration 253)

Credit to be arranged. Open to graduate students in Hotel Administration
only. Members of the Graduate Faculty.

« Courses marked with an asterisk are given in alternate years or as the demand
regulres. Other courses are ordlnan% glven at least once a year, but in any case
ofterings are adjusted to the requirements
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Desn};}ned specifically for graduate students working on theses or other
research projects. Any’'membér of the Graduate Faculty of the School of Hotel
Administration, “PO” consultation with the student, may be selected to direct
a particular problem of special interest to the student.

LECTURES ON HOTEL MANAGEMENT (Hotel Administration 155)
Credit one hour. Hotel elective, Open_to all classes. To be taken for credit
each semester. Under the direction of Professor Beck.

A series of lectures given by nonresident speakers prominent in the hotel,
restaurant, and allied ?lelds. y d P

TOURISM* (Hotel Administration 56)
Credit two hours. Hotel elective. Mr. Ready.

Given by a representative of one of the large travel and tour dlrectmg
organizations. Deals with the volume and dollar value of fore!([]n an
domestic tourist and_ business travel, the areas and &roups who constifute the
source of tourist business, the attractions that draw them, the conveyances and
routings they use, and the matters of rates, foreign exchange, and passport and
health” requirements.

DATA PROCESSING (Hotel Administration 58)
Ere{jit one hour. Hotel elective. Prerequisites, Hotel Accounting 181, 182.
ecture.

Deals with the basic principles of automatic data processin%, the type of
%()]éjdlp%r&tsﬁyallable and the application of data processing to hotels and the

DATA PROCESSING (Hotel Administration 59)
Credit two hours. Hotel elective. Laboratory.

Deals with design of unit record systems adapted to hotels. Design is fol-
lowed t%y application on IBM unit record equipment, resulting in a “perform-
Ing system.

INTERNATIONAL HOTEL MANAGEMENT SURVEY (Hotel
Administration 64)

Credit to be arranged. Open onI%/_ to students majoring in Hotel Adminis-
tration. Assistant Professor Christian.

The purpose is to introduce students to the methods and practices of
European hotel mana%,ement and to make_ them acquainted with food
purchasing and preparation in the countries visited. Before emb,arklnq on an
eight-week survey trip through Europe, the students attend a series of Tectures
given by the School’s, faculfy to orient them to the culture, practices, and
products of the countries to bie visited. Upon their return, the students prepare
Illustrated written reports.

LAW OF BUSINESS (Hotel Administration 171)
Credit two hours. Required. Open to upperclassmen. Professor Sherry.

A basic course in_business law. The student is introduced to the funda-
mental purposes, principles, and processes of the law as an agency of social

*Courses marked with an asterisk are given in alternate years or as the demand
requires. Other courses are ordinarily given at least once a year, hut in any case
offerings are adjusted to the requirements.

Prof. Matthew Bernatsky covers mag'or aspects of classical cuisine in a popular elective

course. Students observe prepara
recipes, note correct service, and taste the food.

ion skills, garticipate in demonstrations, write
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control and as it applies to business activities. The topics treated include the
origin_and development of common, statutory, and constitutional law; the
,org,an_lzatlon, and functioning of the judicial” system; rights_and duties of
individuals in re?ard to each other and society. The acquisition, ownership,
and transferability of proPe_rty, real and personal, decedent’s estates, trusts,
bankruptcy, and business failures will be treated in some detail. A combina-
tion of text and case material is used.

LAW OF BUSINESS (Hotel Administration 271)

Credit two hours. Hotel elective. Prerequisite, Hotel Administration 171
Professor Sherry.

A continuation of Hotel Administration 171. The Uniform Commercial
Code (sales and negotiable instruments) will be emphasized. A combina-
tion of text and case material is used.

LAW AS RELATED TO INNKEEPING (Hotel Administration 172)

Credit two hours. Hotel elective. Open to upperclassmen and graduates. Best
taken after Hotel Accounting 182 and Economics 104. Professor Sherry.

A study of the laws applicable to the ownership and operation of inns,
hotels, motels, restaurants, and other places of public hospitality. Consideration
of the host’s duties to guests, lodgers, boarders, tenants, invitees, licensees, and
trespassers; the exclusion and ejection of undesirables; liability. for personal
injuries on and off the premises; the concept of,negihgence; liability for dam-
age or loss of property; statutory limitations of ljability; lien rights; concession
agreements; leases; Credit and” collection practices; arrest and detention of
wrongdoers, and miscellaneous statutes and administrative rules and regula-
tions atp{)llcable to public houses, The material is_treated from the point of
view of the executive responsible for policy and decision making.

LAW OF BUSINESS: CONTRACTS, BAILMENTS, AND AGENCY*
(Hotel Administration 272)

Credit two hours, Hotel elective. Open to upperclassmen and graduates. Best
taken after Hotel Accounting 182 and Economics 104. Professor Sherry.

A study of the formation, validity, enforcement, and breach of contracts;
the laws of principal and agent, and emgloyer and employee. The case
method is used throughout, su(Ppieme,nted )y notes and collateral readings.
The aim is to develop skill and experience in analytical thinking as an did
and tool in modern managerial technique.

LAW OF BUSINESS: BUSINESS ORGANIZATION, PARTNERSHIPS AND
CORPORATIONS* (Hotel Administration 274)

Credit two hours. Hotel elective. Open to upperclassmen and graduates. Best
taken after Hotel Accounting 182 and Economics 104. Professor Sherry.

_Astudy of the available forms of business organization, with special empha-
sis on general and limited Aa,artnershlps angd corporations. Comparison of the
relative advantages and disadvantages of partnerships and corForathns.
Consideration of the use, of limited partnerships in hotel and motel syndica-
tions; corporate promotion; financial devices for ra|sm?_ capital; corporate
control and management, and the_respective rights, duties, and powers of
officers, directors, and stockholders. The gim s to"correlate the legal, account-
Ing, taxation, and management aspects of organized business enterprises.

* Courses marked with an asterisk are given in alternate years or as the demand
requires. Other courses are ordinarily given at least once a year, but in any case
offerings are adjusted to the requirerments.



A student in marketinq re'ports an investigation while the instructor, Mr. William
Morton, Vice President of Marketing for Sheraton Hotels Corporation, observes
the class’s reaction.

MARKETING (Hotel Administration 177)
Credit two hours. Hotel elective. Mr. Morton.

Basic principles of marketing emphasizing the hotel and restaurant indus-
tries. Consideration of the “marketing mix.” Case studies, projects, and out-
side readings will supplement the lectures and text.

HOTEL PROMOTION (Hotel Administration 178)
Credit one hour. Hotel elective. Recommended for upperclassmen. Mr. Koehl.

In additign to basic principles and(fr,ocedures of hotel promotion, specific
emphasis will be placed on tourism and its promotion.

HOTEL ADVERTISING* (Hotel Administration 179)

Credit one hour. Hotel elective. Open to upperclassmen and graduates. Mr.
Grohmann.

The, fundamentals of magazine, newspaper, radio, television, and outdoor
advertising; direct mail, printed material, and publicity; and the part each
pla){s in & coordinated business promotion program. Detailed discussions are
Included of the different methods of building business that are bemg SUCCESS-
full){, used by various types of hotels and restaurants. The lectures and demon-
strations alSo illustrate the mechanical processes of producing advertising
material, giving students a working knowledge of the advantages and dis-
advantages of each process.

* Courses marked with an asterisk are given in alternate years or as the demand
regulres. Other courses are ordinarily given at least once a year, but in any case
offerings are adjusted to the requirements.
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GENERAL SURVEY OF REAL ESTATE* (Hotel Administration 191)
Credit two hours. Hotel elective. Prerequisite, Economics 104 or its equivalent.

A practical survey of the real estate field covering the econgmic, legal, and
technical agpects of real estate. Lectures and problems cover interests in real
property, liens, taxes, contracts, titles, deeds, leases, _bro,kera%e, management,
and financing. An analysis will be made of the basic investment principles
underlying specific t%pes of properties, such as apartment houses, shopping
centers, commercial buildings, hotels, and motels.

SEMINAR IN REAL ESTATE FINANCE AND INVESTMENT*
(Hotel Administration 192)

Credit two hours. Hotel elective. Open to upperclassmen and graduates.
Prerequisite, Economics 104 or its equivalent.

The changing character of the urban economy and its influence upon land
values. Case” studies of the development of land into specific improvements
togenerat,e a stream of investment income. A study of the leverage of financing
and how it is used by the entrepreneur.

COMMERCIAL FINANCING (Hotel Administration 291)
Credit two hours. Hotel elective. Mr. Lazere.

An introductory survey of the historical development, economic function,
legal principles, and operational techniques of some credit devices utilized in
financing commercial transactions: unsecured bank credit, accounts, receivahle
f|nancmg,,factor|né;,,,mventory financing, Interim real estate financing, equip-
ment leasing, conditional sales contracts, import and export financing (letters
of credit), and consumer instaliment sales.

GENERAL INSURANCE (Hotel Administration 196)

Credit three hours. Hotel elective. Upperclassmen and graduates. Mr. McNeill.
_ Designed to provide the student with a comprehensive introduction to the
insurance field. The, emghasw is upon fire insurance, casualty insurance, and
multiple peril policies. Such topics are covered as the law of contracts as it
relates to insurance; the fire insurance J)thy and fire insurance forms; busi-
ness mterru&tlon, marine, burglary and crime, and liability insurance; rates
and rate ma mP; bonds; negllqence and torts; compensation; package policies;
adjustment of fosses; and the Types of insurers.

TYPEWRITING (Hotel Administration 37)
Credit two hours. Hotel elective. Mrs. Seaburg.
The personal needs of college students are met by this course in elementary

tygewr;tlng. Instruction is given in the typing of business letters, reports, and
tabulations.

SHORTHAND THEORY (Hotel Administration 131)

Credit four hours. Hotel elective. Limited to juniors and seniors. Mrs. Seaburg.
The basic theory of Gregg shorthand is completed in_this course, and the
roundwork_ is laid  for dictation and transcription. Enrollment in Hotel
dministration 132 is waived if the student passes a typewriting proficiency

test during the first week of the term.

* Courses marked with an asterisk are given in alternate years or as the demand
requires. Other courses are ordinarily given at least once a year, hut In any case
offerings are adjusted to the requirements.
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SECRETARIAL TYPEWRITING (Hotel Administration 132)
Credit two hours. Hotel elective. Mrs. Seaburg.
Students who already know the keyhoard develop sufficient speed and

accumqp to meet business standards. Somie instruction is also Frowde n filing
g,ur%htc,a ion, and machine transcription. Men students learn letter writing and
ictation.

SECRETARIAL PROCEDURES (Hotel Administration 138)
Credit four hours. Hotel elective. Prerequisites, Hotel Administration 131 and
132 or the equivalent. Mrs. Seaburg.

Instruction in the major secretarial duties and office management. Dictation
gnd Itramécrlptlon speeds sufficient for the better types of office positions are
eveloped.

PRINCIPLES OF CITY AND REGIONAL PLANNING (Architecture 710)
Credit three hours. Open to upperclassmen and graduates. Professor Reps.
A review of the basic influences in the development of cities. A general
view of the theory and accepted practice of city and regional planning,
including a study of the social, economic, and legdl phases.

INTRODUCTION TO URBAN PLANNING (Architecture 711)
Credit one hour. May not be taken for credit by those who have taken Plan-
ning 710. Staff.

A concise survey of urban planning; for students seeking an introduction
to the field.

MAN AND SOCIETY (Sociology 101)
Credit three hours. Assistant Professor Ackerman and staff.
The history and main_variables of sociology will be covered in lectures. In

midsemester, students will meet in small groups, led b)[/) senior researchers of
the department, in which contemporary research will De discussed.

ECONOMICS AND FINANCE

Of the large number of courses in economics, statistics, sociology, history,
and %over,nment open to hotel students, only those frequently taken by them
are described here. Full details regarding the others are ?lven in the
Announcements of the College of Arts and Sciences and of the Graduate
School of Business and Public Administration. Hours and instructors are to
he announced each term.

MODERN ECONOMIC SOCIETY (Economics 103)
Credit three hours. Required. Open to a limited number of freshmen.
Professors Adams, Golay, Selden, and assistants. _

A survey of the_emstln% economic order, with particular emphasis on the
salient characteristics of the modern American economy. Concentration is on
explaining and evaluating the operation of the price system as it regulates

production, distribution, and consumption, and as it is in turn modified and
Influenced by private organization and government policy.

MODERN ECONOMIC SOCIETY (Economics 104)

Credit three hours. Required. Prerequisite, Economics 103. Professors Dowd,
Galenson, Kahn, Fei, and Assistants.

Economics 104, a continuation of 103, centers on the determinants of
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aggregate economic activity. The main areas studied are the monetary and
banking systems, the composition and fluctuations of national incomé, and
the major conditions of economic growth, all as influenced by monetary,
fiscal, and other policies.

INTERMEDIATE MICROECONOMIC THEORY-)- (Economics 311)

Credit four hours, Prerequisite, Economics 104. Associate Professor Stigum
and Assistant Professors Chen and Sowell. _

Analysis of the pricing processes in a private enterprise economy under
varying competitive conditions, their role In the allocation of resources, and
the” functional distribution of national income.

INTERMEDIATE MACROECONOMIC ANALYSIS-) (Economics 312)

Credit four hours. Prerequisite, Economics 104 or consent of the instructor.
Assistant Professors Fleisig, Kilpatrick, Chen, and others.

An introduction to the theory of national income determination and eco-
nomic Prowth in alternative models of the national economy;. the interaction
and refation of these models to empirical aggregate economic analysis.

ECONOMIC HISTORY OF MODERN EUROPE) (Economics 322)

Credit four hours. Open to upperclassmen with some background in eco-
nomics or history, or with consent of the instructor. Professor Dowd.

The period covered is from the close of the Middle Ages to the present.

AMERICAN ECONOMIC HISTORY) (Economics 323)
Credit four hours. Prerequisites, Economics 103-104. Assistant Professor Fleisig.

~Concentrates on three lines of |,nvest_|%at|_on: the use of economic and sta-
tistical analysis as an ajd_in answering historical questions; the use of historical
experience “in determining the validity of aspects of economic theory; and
the extent to, which historical economi¢ experience is useful in resolvmg cur-
Lentd,econorénc problems. Problems selected from the period 1800-1939 will
e discussed.

THE ECONOMICS OF MONEY AND CREDIT) (Economics 331)
Credit four hours. Prerequisite, Economics 103-104. Professor Selden.

A systematic treatment of the determinants of the money supply and the
volume of credit. Economic analysis of credit markets and” financial institu-
tions in the United States.

PUBLIC FINANCE: RESOURCE ALLOCATION) (Economics 335)

Credit four hours, Prerequisite, Economics 104 or consent of instructor. As-
sistant Professor Kilpatrick.

An analysis of the role of government in allocating resources through, taxes
and expenditures. Criteria for evaluation will be developed and applied to
specific policies. Attention will focus on the federal government.

MACROECONOMIC POLICY) (Economics 338)
Credit four hours. Prerequisite, Economics 312. Assistant Professor Kilpatrick.

A study of the use of fiscal and monetary policies for achieving economic
stability and growth.

) Will satisfy the requirement of elective work in economics.
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PRIVATE ENTERPRISE AND PUBLIC POLICY) (Economics 351)
Credit four hours. Prerequisite, Economics 103-104. . _

The approach to public policy in a private enterprise system in the light
of the economist’s concepts of competition and monopoly. Economic bases
for delineating the public and private sectors and the public regulatory func-
tion. An analysis and appraisal of the prevalence and effectiveness of competi-
tion in the American econom‘y, with particular emphasis on the business
organization; the price, production, and marketing policies; and the economic
performance of a range of industries characterized by varying degrees of
market concentration and governmental intervention.

INTERNATIONAL TRADE THEORY AND POLICY) (Economics 361)

Credit four hours. Prerequisite, Economics 103-104 or consent of the instructor.
Assistant Professor von Furstenberg.

. Survey of the principles that have served as_guides in the formulation of
internafional trade and commerical policies. The evolution of the theory
of internatjonal trade, principles and practices of commercial policy, prob-
lems of regional mte?ratlon and customs unions, and institutions and practices
of state trading will' be emphasized.

:IglglzTERNATIONAL MONETARY THEORY AND POLICY) (Economics

Credit four hours. Prerequisite, Economics 103-104. Assistant Professor von
Furstenberg.

. Survey of the principles_that have served. as guides in the formulation of
international, financial policies.. The evolution of the theory of balance of
[f)aymen,ts, adjustments, International monetary standards, thé pature of con-
licts arising out of the relationship hetween ‘domestic economic policies and
external_economic relations, international capital movements, economic aid,
international monetary institutions, and proposals for international monetary
reforms will be emphasized.

THE UNITED STATES IN THE WORLD ECONOMY) (Economics 364)

Credit four hours. Prerequisites, Economics 103-104 or consent of the in-
structor. Professor Golay.

Analysis of international economic problems confronting the United States,
Emphasis is given to interaction of domestic goals and policies and external
economic_equilibrium. Analysis of the United States balance of payments and
examination of the commercial, foreign investment, economic aid, European
economic integration, and commodity “stabilization policies of this country.

PUBLIC POLICY AND ECONOMIC DEVELOPMENT) (Economics 371)

Credit four hours. Prerequisite, Economics 103-104 or consent of the in-
structor. Professor Golay.

Study of the role of the state in initiating and maintaining accelerated
economic growth in- less develo?ed countries.” Problems of capital accumu-
lation, agficultural d,evelo?men, management of monetary and external
disequilibria, interaction of culture change and economic ‘growth, outside
participation in economic modernization, and the role of international
specialization are emphasized.

t Will satisfy the requirement of elective work in economics.
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NATIONAL INCOME AND WEALTH) (Economics 415)
Credit four hours. Prerequisite, Economics 103-104 or consent of the instructor.

Social accounting with spemal emphasis on the United States National In-
come and Product” Accounts, and Flow of Funds Accounts. Other major sta-
tistical measurements used In aggregative analysis. Illustrations of the ways
@r%gregate measurements have been used, and problems illustrating their use.

ei course is intended to prepare students for advanced work in aggregate
analysis.

ECONOMICS AND PROBLEMS OF LABOR) (Economics 442)

Credit four hours. Prerequisite, Economics 103-104. Professor Hildebrand.
An advanced course concerning the institutional organization of labor

markets, economic analysis of théir operation, and ma!or policy questions

involved. Principal topics include wagie and employment theory; determinants

of wage level and structure; technological change; unemployment; poverty

and income distribution; inflation and incomes policy.

FINANCE) (Business And Public Administration 128)

Credit three hours. Qpen to seniors and (I;rad,uate students who have taken
Ecgn\(}vmlots 104. Permission of the instructor is required. Professors Nilsson
and West.

The, student is infroduced to the principles and practices of finance_ and
to their application in business and Publlc administration. The uses of finan-
cial instruments, problems of short-term and long-term capital financing,
methods of security distribution, financial ,ex?,answn and "reorganization
and the operation of specialized financial institutions and money and capita
markets are surveyed. Considerable attention is given to the methods of
financing current operations and to the financial problems of small business.
The regulatory aspects of government financial controls are considered.

BUSINESS ENTERPRISE AND PUBLIC POLICY) (Business And Public
Administration 202)

Credit three hours. Qpen to seniors and graduate students who have taken
Economics 104. Permission of the instructor is required. Professor Hutchins.

An mtegratmt{; study of the interrelations among individuals, business firms,
and governments in American society. It focuses attention on the problems
of exercising socially responsible husiness leadership and on the nature and
objectives of selected public policies impinging on business, The more
important topics covered are management “and the individual, or the
philosophy of the business society; management’s re%j)onsml_lltles to the organi-
zation, ‘Including certain probléms of posture and practices; management’s
relations with rivals, especially problems of monopoly and competition“and the
antitrust laws; management’s responsibilities to' customers, particularly with
respect to promational practices; the special responsibilifies of those busi-
nesses affected with a public interest, such as transportation, companies; the
unusual problems of managements entrusted with roles in the national
defense, especially in_connecCtion with radical innovation and technological
development; the positions of firms receiving subsidies designed to promote
public objectives, such as shipping enterprises; and, finally, management’s
role in the foreign relations of the United States, particuldrly with” respect
to trade, investment abroad, and foreign policy.

) Will satisfy the requirement of elective work in economics.
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ECONOMIC AND BUSINESS HISTORY) (Business and Public
Administration 375) . .
Credit three hours. Limited to seniors who have completed Economics 103—
104. Professor Hutchins. o

Evaluation of the economic organization and of the development of the
role of the hbusiness firm therein. The primary emphasis is on_ the United
States since 1750, although some attention is tfuven to earlier times and to
European origins and developments. Analysis of the development of business
organization, “administration, and policy proceeds in part by means of his-
torical case studies. Attention is paid to the relations between business policies
and the rise and fall of firms and industries, and to the interactions of
business and public policies.

BUSINESS POLICY AND ECONOMIC INSTABILITY) (Business and
Public Administration 376)

Credit three hours. Open to_seniors who have taken Economics 104. Permis-
sion of the instructor is required. Professor de Chazeau.

An examination of theoretical (%uestl,ons and practical issues raised by the
formulation and administration of national policies designed to brlnP about
economic stability and high levels of productive employment and fo stim-
ulate a satisfactory rate of economic %rowth. Emphasis is given to the critical
components of the gross national product, the nature of business fluctuations,
the ‘development and. use of, various economic indicators in forecasting
Probable levels of business activity, the ways in which governmental mone-
ary and fiscal policies are developed to induce desired business reactions
and economic results, and the_institutional factors which facilitate and
impede effective Ber_formance. Throu?_hout the course, problems _involving
conflicts amo_n% asic goals and policies are examined, including those
problems which arise in light of balance-of-payments considerations. The
requirements of business planning, which condition the responses of the busi-
ness community, are also noted.

COMPETITIVE BEHAVIOR AND PUBLIC POLICY) (Business and Public
Administration 377)

Credit three hours. Open to seniors who have taken Economics 104. Permis-
sion of the instructor 1s required. Professor de Chazeau.

The development and application_ of the antitrust laws are analyzed and
ap#gralsed in the light of competitive behavior in imperfect markets sig-
nificantly affected be( the growth of large corporate units, and or?anlzed
self-interest grouP_s.,t a
ini

rticular attention_ is given to changes in market struc-
tures, to the de

, ion of the public intefest and the formulation of eco-
nomic standards for measuring the, efficiency of business performance in a
dynamic society, and to the possibilities of ‘achieving workable competition
through the administration of the laws. Problems ‘of rerqulatlon,, in areas
where” workable competition cannot be realized, are alSo studied on a
selective basis. The prlmar?/ focus is on case analyses, and each student is
r,etqui,red to deliver a written and an oral report on one or more case
situations.

TRANSPORTATION: RATES AND REGULATIONS) (Business and
Public Administration 575

Credit three hours. Limiter} to_seniors. Permission of the instructor is required.
Prerequisite, Economics 104. Professor Hutchins.

) Will satisfy the requirement of elective work in economics.
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This study of American transportation is focused on economic or([;anlzatlon,
public policy, and the rate-making process. The emphasis is on the theor
and practice of rate making in an"environment complicated by fixed, join
and common costs, by competition among differing modes of transport, and
by complex patterns “of regi,ul,atlon. AIthough primary attention is given to
railroad economics and policies, other modes are considered from time to
time. Cases are used. Among the topics discussed are rates and the location
of industry and trade, the theor>{ of rates, the de_veIoPment and current
content of United States inland transportation policy, the construction of
rate. systems, problems in competitive' marketing, new types of rates and
services, certain detailed problems of requlation, and the complexities of
intercarrier relations within a national transportation system.

TRANSPORTATION: ORGANIZATION, ADMINISTRATION, AND
PUBLIC POLICIES) (Business and Public Administration 576)

Credit three hours. Limited to seniors who have completed Economics 103—
104. Professor Hutchins.

A_continuation of B&PA 575 dealing with problems of or?amzatlon,,ad-
ministration, and public policy in thé various segments of {ransportation:
merchant shlppm%, air transport, motor carrier transPort,,domestlc water
%anspo[)tl, and railroad reorganization. Cases are used to bring out some of

e problems.

MARKETING) (Agricultural Economics 240)
Credit three hours. Professor Darrah.

A study of how food products are marketed. Special attention is given to
the consumption of food, ‘products, factors that affect consumption,” market
channels, operation of different marketing agencies, storage, transportation,
pa%kaglrtlg, product identification, advertising and promotion, buying, selling,
and costs.

PRICES) (Agricultural Economics 315)

Credit three hours, Prerequisites, Economics 103-104 and Agricultural Eco-
nomics 314. Associate Professor Tomek.

Applied price theory and elementary quantitative methods emphasizing
the ‘study of agricultural commodity prices. Topics include, for example,
economic models of temporal and spatial price variation. The price analysis
section involves the application and extension of the methods of Course 314,
including the use of multiple linear regression in estimating economic re-
lationships. The transportation problem of linear programming is introduced
as a part of the discussion of Spatial price equilibrium models.

3EZ%)ONOMICS OF MANAGERIAL DECISIONS) (Agricultural Economics

Credit three hours. Prerequisites, Economics 103 and Hotel Accounting 81
or the equivalent. Associate Professor Aplin.

Emphasis is on |dent|f%/|ng problems In a business, recognizing alternatives,
and using economic_data_as guides to making decisionis. Principal topics
Include Cost analysis, with emphasis on [d,entlf){mg costs relevant for
various decisions within the firm; pricing policies of firms; planning capital
investments; and sales forecasting. CIass discussion _is supplemented b
case studies to illustrate concepts ‘and techniques available to managemerit

) Will satisfy the requirement of elective work in economics.
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to assist them in making sound decisions. Primary emphasis is on conceptual
and qualitative approaches, not on quantitative” methods.

TAXATION) (Agricultural Economics 338)

Credit three hours. Open to upperclassmen who have taken Economics 104
or the equivalent.

A study_of the principles and practices of public finance, with emphasis on
taxation,” The IOBICS examined Include_ the role of Igo,vernment services and
the need for public revenue: factors mquencm? choice of taxes; and the
practices and Issues associated with the various taxes on personal and busi-
ness income, on property, and on commodity transactions.

ECONOMICS OF WAGES AND EMPLOYMENT)
(Industrial And Labor Relations 241)

Ctrhedit three hours. Prerequisite, Economics 104. Professor Hildebrand and
others.

An introduction to the characteristics of the labor market and to analysis
of wage and emplofyment, problems. Among topics studied are the composi-
tion of the labor force, job-seeking and employment practices, methods of
wage determination, theories of wages and employment, economic effects of
unions, the nature and causes of unemployment,”and programs to combat
joblessness and poverty.

ENGINEERING

For instruction, in the field of hotel, motel, and restaurant engineering, Statler
Hall has especially designed and eqU|Pped lecture rooms, two draftln% rooms,
and three _espemala/ equipped laboratories, all used exclusively for studying,
demonstrating, and testing the mechanical equipment and “building com-
ponents typically used in hotels and restaurants. In addition, Statler Hall and
other campus buildings are studied from the viewpoint of physical plant
management. , o

A variety of scale models and prints of many actual building floor plans,
guest roorm arrangements, dining room seatings, and kitchen™ layouts are
utilized in the laboratory work™ on building “construction and dperation.
Enrqlneenngi equipment includes fire_ fighting” equipment, vacuum cleaners,
full-size bathroom units, plumbing fixtres, ‘pipe fitting equipment, pumps
driven by electricity and by steam,”a hot water heater, ventilating fan equip-
ment, an’ oil-fired Doiler, motor %enera_tor sets, alternating and direct current
motors, electric control equipment, wiring devices, meters, illumination equip-
ment, and mechanical. refrigeration_testing units including compressors, con-
densers, and refrigeration controls. Scale models of kitchen equipment are also
used for developing layouts. Plans_and specifications, as well as catalogs, are
used for supplementary references in hotel and motel planning.

_In hotel engineering, a total of fifteen hours is the required minimum con-
sisting of five three-hour courses. Courses in hotel enqmeermg chosen beyond
the fifteen total required hours may be counted as Hotel electives. The recom-
mended sequence for continuity of instruction is:

. Fall Term Spring Term
First Year . H.E. 460 H.E. 461
Second Year H.E. 462 H.E. 463

t Will satisfy the requirement of elective work in economics.
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The "little board" in Statler Hall is maintained by classes in Hotel Engineering.
Each sophomore makes a hypothetical "growth" investment in October, at whic
time he explains_ the reason “for his choice. In May he explains the actions he has
taken since the time of his original investment.

Either Term

Third or Fourth Y 8ar . H.E. 466, 468, 469 or 266
Fourth Year only (fall term).......... H.E. 265

Instruction by Professors Broten, Bangs, Chase, and Compton, and by Mr.
Vail and assistants.

FUNDAMENTALS OF HOTEL ENGINEERING (Hotel Engineering 460)
Credit three hours. Required.

Basic architectural and mechanical drafting with emphasis on freehand
sketching. Interpretation of graphlcal presentation and technical communi-
cation a3 related to hotel and restaurant problems.

BASIC ENGINEERING MANAGEMENT (Hotel Engineering 461)
Credit three hours. Required.

An objective study of a variety of technical problems in physical plant
management, mcludlnq_mathematlps of finance as applied to capital physical
expenditures, Introduction to architectural and mechanical bunqu problems
with emphasis on economic criteria. Slide rule is used throughout the course.

MECHANICAL AND ELECTRICAL PROBLEMS | AND Il (Hotel
Engineering 462-463)

Credit_three hours each term. Prerequisite, Hotel Engineering 461. Must be
taken in fall-spring sequence. Required.
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A detailed study of the mechanical and electrical work involved in com-
mercial physical ‘plant management. Work includes hydraulic principles,
water systems, plumbing and piping, heating, refrigeration, air conditioning
electrical equipment theory and' practice. EmPhaS|s is on finding economical
solutions to technical problems and cogrdination of such with architectural,
structural, and decorating work in hotel and restaurant facilities.

HOTEL PLANNING (Hotel Engineering 265)

Credit three hours, Limited to seniors and graduates. Prerequisite, twelve
hours of hotel engineering or permission of the instructor.

Design of the layout for a proposed hotel, from feasibility study through
Plans and specifications, emphasizing site solution, floor plans, quest room
ayouts, and the selection and arrangément of equipment in all of the various
departments.

HOTEL STRUCTURES AND MAINTENANCE (Hotel Engineering 266)
Credit three hours. It is sque,sted that this be taken after Hotel Englneermﬁ
463, although students entéring the School during the spring term wit
advanced standing may also register in this course. = .

Materials and method of bmldmg,constructlon, repair, and maintenance.
Emphasis is on_trade practices, building codes, cost estimation, and manage-
ment responsibility.

SEMINAR IN HOTEL CONSTRUCTION AND RENOVATION
(Hotel Engineering 466)
Credit three hours. Prerequisite, twelve hours of hotel engineering, including
elth%r éhe 400 series and/or 265, 266; Hotel Engineering 266 1s highly recom-
mended,

A project course examining in depth the problems related to construction,
renovation design, and decor”of hotel and restaurant physical plants.

SEMINAR IN HOTEL LIGHTING AND COLOR (Hotel Engineering 468)

Credit three hours. Prerequisites, twelve hours of hotel engineering, including
Hotel EngmeermP 463 or 266 and 265, and the permission of thé instructor.
This course Is offered when there is sufficient demand.

A project course examining in depth. the theory and application of light
and color to hotel and restaurant situations.

igglglllNAR IN HOTEL COMFORT CONDITIONING (Hotel Engineering

Credit three hours. Prerequisites, Hotel Engineerin? 463, or 263 and 267, and
the tpgrmlsst?n of the instructor. This course is offered when there is suffi-
cient demand.

A project course examining in detail the theory and application of factors
COH_tI'IbUtIn% to human comfort and discomfort in an away-from-home
environment.

FOOD FACILITIES ENGINEERING

In addition to the general facilities of Statler Hall, the instruction in Food
Facilities Engmeermq has assigned for its exclusive use a large drafting room
with extra large tables. Extensive catalog files are maintaied covering the
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wide array of food and bevera?e service equqment. Numerous prints of
layouts, specifications, and phofographs of actual Pro;ecﬁs are studied as
examFIes of fundamental design as well as details, cus omarllytglven on plans.
Samples of fabricated equipment in cross-section illustrate preferred construc-
tion methods. The kitchens of Statler Hall and of other campus food facilities
provide examples of typical applications. . . _
Espemal(ljy planned courses dealing with mass feeding start with the first
stages of development programming and_continue through logical sequence
into more advanced and detailed work. The student comp_letln%,each course
in this series gains step-by-step the foundation for planning his own food

faciliy. Course Term

FFE. 361 PreIiminarB Programming Analysis, ~ Second to eighth
Planning, Design and Engineering ,
FF.E. 362 Equipment Layout and Design Fourth, sixth,

eight
F.F.E. 363 Food Facilities Engineering, Specifi- Fifthgor seventh
cations, Shop. Drawings, and Con-
tract Supervision

PRELIMINARY PROGRAMMING ANALYSIS, PLANNING, DESIGN, AND
ENGINEERING (Food Facilities Engineering 361)
Credit three hours. Hotel elective. Associate Professor Bangs.

Lectures deal with first-stage pIan_nlngf, which must be done hy the owner
or his consultant. in the Programmmg or any project of mass feeding. The
many _factors which must_bé programmed in order to satisfy all principal
objectives_are outlined: site selection, market analysis, kind™ of operation
mérchandising program, and surveys to determine the wants and needs of
patrons to be served. Also included are research studies to resolve menu
requirements, plan for the particular type of service to be employed, create
desired atmosphere, program functions of personnel,. plan “maintenance,
analyze administrative_objectives, and develo? the major prospectus. Pro-
forma studies and feasibility research round out the coverage.

Textbooks and laboratory work include: ﬂl) studies of qualitative and
uantitative methods of equipment and systems evaluation to determine
the functions thereof and to teach the proper use, care, and mainte-
nance of all principal food production and service facilities; (2) research
to evaluate and determine the type, size, capacity, quality, and quantity of
all equipment that is to be selected and/or thaf is to be custom designed
and engineered; (3) determination of all factors pertinent to the overall proj-
ect such as the architectural, structural, electrical, and mechanical featurés
which must be complied with, plus considerations of applicable standards and
codes that ma%/ affect equipment, selection and the food facilities layout; (4)
schematic skefch studies of equipment, work center, departments, ‘and the
overall food productjon and seyvice facilities |n1pre#]arat|on of the\))rellmmar
layouts for the development of a master plan. Term project Involves researc
and drawing time to make detailed preliminary eqmgment layouts with other
required descriptive drawings for the equipment to be custom built.

EQUIPMENT; LAYOUTS, DESIGN, AND WORKING

DRAWINGS (Food Facilities Engineering 362)

Credit three hours. Hotel elective.* P,rere%uisite, Food Facilities Engineering
361 or permission of instructor. Associate Professor Bangs.

'This course may be counted as three hours of Hotel Engineering electives.

Construction materials and methods are fully researched by students of
hotel engmeerqu. In the photograph, a Iaboratorx class “confirms _the
"void théory" of concrete and evaluates the strength of different mixes.



Prof. O. Ernest Bangs demonstrates prin_ci_i)_les of stainless steel fabrication in food
service equipment to"a class in Food Facilities Engineering.

Lectures, research, and laboratory work are centered in the student’s proj-
ect thesis. Each student programs, plans, and develops a complete project.
This involves study to: (1) fesearch the project program and draw up the
prospectus; (2) seléct and design equipment; (3) develop layout studies and
complete the master plan (preliminary_renderings); (4%_deve|op working draw-
ings (contract drawings), including eqdipment and’ architectural plans, mechan-
ical plans, equipment detail drawings, and equipment schedules which are
required for bidding, fabrication, construction, and Installation; (5) budget
estimate and a review of feasibility studies.

FOOD FACILITIES ENGINEERING: SPECIFICATIONS, SHOP
DRAWINGS, AND CONTRACT SUPERVISION (Food Facilities
Engineering 363)

Credit three hours. Hotel elective. Prerequisite, Food Facilities Engineering
362. Associate Professor Bangs.

Lectures, research, and laboratory work include the areas of methods and
detailed facilities engineering, Thi$ involves studies of general and itemized
SReCIflcatIO[]S, bid analysis and awarding of contracts, checking and approving
shop drawings, field Supervision, inspection, field conferences, punch lists,
approval for"acceptance of all facilities, and operational instruction.

FOOD AND FOOD SCIENCE

Statler Hall provides excellent facilities for instruction in all aspects of foods:
in, the purchasing, storage, preparation, and service of food as well as of
wines and liquorS; and 1n basic science. Among the facilities are: (1) The
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“Oscar of the Waldorf” lecture room, a sloping-floor auditorium seating 133,
equipped with a laboratory demonstration table, sink, and roll-away range;
(2) two elementary food laboratories, each accommodating twenty students and
each equipped with twenty stoves and twenty sinks as, well as extensive stain-
less steel work spaces and all necessary mechanical equipment; (3) a forty-PIace
basic chemistry laboratory and a fofty-place Iabo,rat,orP/ for the' study “of the
scientific applications of chemical and” physical principles to food production;
(4) a lecture demonstration area for instruction In the selection and grading of
meats, poultry, and fish; ES) a_laboratory for cuttm% and portioning méats,
poultry, and” fish, supported by extensive refngera or and freezer storage
units, “power equipment, and_festing devices; (6) a series of experimenfal
kitchens for the testing of recipes and procedures; (7) an especially designed
blast freezing chamber; and (8) the practice kitchens of the Statler Inn where
the students prepare, under instruction, the food for the various Statler Inn
angd Statler Club dining rooms, which have seating totalmtg 1,000. ,

These kitchens are [3id out to function both a quantity food production
fenters ar}d gs traanm? centers for eprosgectlve hotelmen "and restauraﬁurs
earning food production on a large-quantity basis. The equipment, all of
commercial size and of the latest Oesign, duplicated in gas and electricity,
is 50 varied that the student has the O%portunlty to use and to analyze a wide
range of modern kitchen appliances, The studént Ioun%e kitchen is designed
fordthe uste_ of students in support of their daily coffee hour and their parties
and receptions.

All ofpthese laboratories are for the exclusive use of the School’s hotel and
restaurant students. They are designed and equipped especially for their
partlcular,teachmP functjons.. , _

Re?ulatlon uniform of white coat, apron, and chef's cap is furnished by
the student and Is required for the first food laboratory.

COMMERCJAL FOOD MANAGEMENT: SURVEY (Hotel

Administration 101)

Credit three hours. Required. Assistant Professor Christian.

_Provides an introduction to the fundamentals of commercial food prepara-
tion, nutrition, product identification, and storage. Presents the current
methods and principles.of food production as practiced by the food service
industry. Students obtain_classroom instruction, demonstrations, and small-
uantify laboratory practice. Food management experience is obtained hy
%enodlca,lly oBeratmg the Rathskeller of Statler Inn, where faculty and their
guests_dine. Phases, covered, on a rotating basis, include menu planning,
reql|u5|tt_|on|ng, pricing, preparation, serving, sanitation, and performance
evaluation.

MANAGERIAL ASPECTS OF PURCHASING (Hotel Administration 118)
Credit two hours. Hotel elective. Open to juniors and seniors.

Survey of the problems of purchasing meat, fish, poultry, canned products,
fresh and frozen produce, dishes, and utilities. Speakers are leading managers
and purveyors from the commercial food industry. In addition to lectlres
and class presentation, careful study is given to the writing of a purchasing
manual and to a tour of current ‘markets.

UANTITY FOOD PRODUCTION: MANAGEMENT OF THE
PERATION (Hotel Administration 201)

Credit four hours. Required. Prerequisites, Hotel Administration 120, 214,
215, 220. Mr. Bond and Mr. Rappole.
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Large quantity food production in the_Statler Inn kitchen of luncheons
and dinners served to 200 to 350 patrons. The student manager for the week
plans the menus, prepares food requisitions, supervises preparation and serv-
ice, and submits a report and analysis on his operation. Discussion periods
review Prmmples and methods applied in laboratory periods. gguahty, and
cost controls are emphasized, The use of standardized formulas and techniques
in relation to nonstandardized J)ract,lce is demonstrated. The use of, and
E),resent value of, convenience foods is investigated underfproflt and loss condi-
jons. The in-house preparation, storage, and sale of frozen entrees is per-
formed by each studenf. The development, testlnﬁ, and merchandising o
standardized_ entree recipes is experienced by each student. Sanitary, Safe
and _economical uses of food and of equipment as well as preparation and
servin sPace are Stressed. ,

Students have one meal in the cafeteria on laboratory days.

UANTITY FOOD PRODUCTION: MANAGEMENT OF THE
PERATION (Hotel Administration 201A)

Credit two hours. Permission of the instructor is required. Mr. Bond.

This course, plus Hotel Administration 202 or 203, may be submitted for
Hotel Administration 201 by students who can present evidence of extensive
exgerlence In quantity food”preparation,

tudents have one meal in the cafeteria on laboratory days.

CLASSICAL CUISINE (Hotel Administration 202)

Credit two hours. Hotel elective. Prerequisite, Hotel Administration 201 or
equivalent experience.

International hotel cuisine is systematically presented in this course. The
correct utilization of the anjmal” carcass and of plant life is demonstrated
through the skillful preparation of a great variety of food.

Thé emphasis is on unusual appetizers, fish, shellfish, other entrees, poultry,
and game, with the appropriate %arnlshlng and some exhibition_desserts. The
studént has the opﬁortunly to observe preparation skill in detail, participate,
write recipes, watch correct service, and taste the prepared food.

SMORGASBORD (Hotel Administration 203)

Credit two hours. Hotel elective. Prerequisite, Hotel Administration 201

_ The laboratory consists of planning,. re%uisitioning, preparing, and serv-
ing the food for an elaborate buffet in Statler Inn. In discussion periods
principles and methods applied, with emphasis on quality, cost control, use
of available facilities, labor skill, and e(impment for a profitable operation
are rewgwed. The student has the opportunity to taste and criticize the food
prepared.

A SURVEY OF CONVENIENCE FOODS (Hotel Administration 204)

Credit two hours, Hotel elective. Prerequisites, Hotel Administration 101, 214,
215 and permission of the instructor. Assistant Professor Christian.

Methods of food preservation are reviewed with special emphasis on the
place of prepared foods in the commercial food operation. The student serves
and evaluates prepared hors d’oguvres, salads, soups, entrees, desserts, and
ve%etables from"the standpoints of quality, cost, and menu adaptability.
b tV\ao-dta;éj tour of convenience food festaurants and packing plants will
e conducted.

First-year students learn both small and large quantity food preparation
and Service. In an elementary Food Management class (opgosne), Prof.
Vance A. Christian demonstrates how stock is made from browned beef
bones. The containers to his right hold commercially prepared stock
and sauce bases.



Advanced food management students actually manage a school cafeteria serving 200
students. Each, as manager, takes turns in plannm([;_I the menu, issuing purchase
orders, and supervising food preparation and service, He also prepares a profit state-
ment to “ownership™ and delivers an oral report on his operation. In the photograph,
Cdr. Leslie E. Bond, U.S.N. (Ret.), conducts a managerial critique as the instructor.
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INTERNATIONAL HOTEL CUISINE (Hotel Administration 205)

Credit three hours. Hotel elective. Open to upperclassmen and graduates.
Professor Bernatsky.

_International hotel cuisine is systematically presented. The correct utiliza-
tion of the animal carcass and of plant life i§ demonstrated through the skill-
ful Breparatlon of a wide variety of food. The student has the opportunity
to onserve preparation skill in detail, write recipes, watch correct presentation
and service, and taste the prepared food.

MEAT, POULTRY, AND FISH (Hotel Administration 206)
Credit three hours. Required. Professor Wanderstock.

Deals with the major phases of meat, poultry, and fish from the hotel
restaurant, club, and institutional standpoints:. nutritive valye, structure and
composition, sanitation, selection and purgha3|n%, cutting, freezing, cooking,
carving, and miscellaneous topics. Required three-day” field trip. to visit
Burveyors in New York City included. Estimated cost” for this trip ranges
etween $30 and $40.

CHEMISTRY (Hotel Administration 214)
Credit five hours. Required. Professor Smith and staff.
Includes a general study of the laws and conce{Jts of chemistry based upon

the common “elements and the application of these concepts to the basic
interests of the industry including food technology.

CHEMISTRY AND ITS APPLICATION TO FOOD PRODUCTS (Hotel
Administration 215)
Credit five hours. Required. Prerequisite, Hotel Administration 214 or
equivalent. Professor Smith and staff.

Basic organic chemistry principles are tau?ht with special emphasis on the
c?efmlﬁtrydgft,fats, carbohydrates, proteins, flavorings, pigments, and the role
of food additives.

FOOD PREPARATION (Hotel Administration 220)

Credit three hours. Required. _Prereauisites, Hotel Administration 101 or its
%qllnvalent; Hotel Administration 206 desirable. Professor Ericson and Mrs.
elsey.

An_advanced foods course which ?ives experience in current methods and
principles of food preparation, variefy and garnish of foods adapted to hotel
and restaurant service. Special emphasis is placed on small- and large-quantity
recipe development.

MARKETING, SELECTING, AND PURCHASING OF FOOD

COMMODITIES (Institution Management 220)

Credit three hours. Hotel elective. Assistant Professor Breunig.
Emphasizes sources, standards of quality, grades, methods of purchasing,

packaging standards, care and st,orage of various categories offood com-
modities.” A one-day field trip will be included.

SANITATION IN THE FOOD SERVICE OPERATION (Hotel
Administration 221)
Credit one hour. Hotel elective. Mr. Bond and Mr. Rappole.

The causes and prevention of food poisoning are stressed. Includedare the
gesthetic, moral, and legal responsibilities involved in presenting sanitary
food to patrons as well a$ the profit and loss factors.

Food chemistry courses enable students to deal effectively with the technical
aspects of food production. Prof. Laura L, Smith is explaining the molecular
structure of water-soluble pigments in fruits and vegetables.
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CATERING FOR SPECIAL FUNCTIONS (Hotel Administration 254)
Credit two hours. Hotel elective. Professor Bernatsky.

The systematic presentation of catering to special functions, Emphasis is
placed on maximum sales potential through use of existing facilities. Lectures
and demonstrations on banquet layout, menus, service, and sales.

COMMERCIAL AIRLINE FEEDING* (Hotel Administration 123)
Credit one hour. Hotel elective.

A survey of a growm?,and important segment of the food service industry,
which goes beyond in- Ilqht food service, covering cusfomer service, reserva-
tion-terminal dnd in-flight service, airline sales promotion, and a comparison
of domestic and international airline operations.

MENU PLANNING* (Hotel Administration 124)
Credit one hour. Hotel elective.

Principles of menu_planning for hotels, restaurants, clubs, and institutional
service, with emphasis on_history and development, types and uses, format
and organization, and pricing.

SPECIAL PROBLEMS IN FOOD (Hotel Administration 353)

Spring term, Credit one hour. Permission of instructors required. Prerequisites
Hotel” Administration 101, 220, 206, 214, 215, and 201. Professors Ericson and
Wanderstock. _

A semijnar course for upperclassmen and graduate students designed to
examine in detail various aspects of food and food service in hotels, restaurants,
clubs, and related fields.

INTRODUCTORY BIOCHEMISTRY (Biochemistry 231)
Credit three hours. Prerequisites, Chemistry 104 or 108, or the equivalent.
Professor Williams.

A brief survey of organic, chemistry as related to biological coquounds
and a discussion of bioChemical reactions associated with the metabolism of
animals, plants, and microorganisms. Especially designed as a general
course for four-year students.

HUMAN NUTRITION (Food And Nutrition 112)

Credit three hours. Hotel elective. Associate Professor Gifft.

_ A study of the nutrients essential to human life and well-being, their func-
tions in ‘metabolism and their sources in food as it is consumed; applica-
glr%] f?galtthhls Information to the significant relationship between food habits

HUMAN PHYSIOLOGY (Agriculture 210)

Credif three hours. Prerequisite, previous courses, in either college or high
school, in biology and in chemistry.

Basic concepts of human anatomy and physiology will be presented to
ﬁrowde the groundwork for the understanding of the functlonm? of the
juman body “in health and disease. Emphasis ‘will be placed on the rela-
tionship, of ‘human physiology to problems of public health and contempo-
rary living. The individual “Systems, such as cardiovascular, gastrointestinal,
n,eurolo,%lcal, endocrine, renal; etc., will_be discussed singly and in correla-
tion with each other. Guest lecturers will be invited as appropriate.

+ Courses Cmrked with an astgrisk.Fre ijen in alternate Xears or. as the demand
requlres. ter.courges arﬁ ordinari H en at least once a year, but In any case
offerings are adjusted to the requiremens.

Menus are built around meat, poultr%, and_fish. Prof. J. J. Wanderstock
explains the relative desirability of the various cuts which can be made
from a beef hindquarter.
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HANDLING AND MARKETING OF VEGETABLES (Vegetable Crops 212)
Credit three hours. Hotel elective. Professor Hartman.

Principles and procedures involved in the distribution, processing, and
%uallty maintenance of vegetables from harvest to the ultimate conSumer,
evelopment, validation, and use,duresent and prosgectlve, of instrumental
measurements of color, texture, and flavor in vegetables. Specifications, pur-
poses, and utilization of quality standards by food- and health-control
governmental agencies, by food manufacturers, and by research organizations.

ECONOMIC FRUITS OF THE WORLD* (Pomology 301)

Credit three hours. Permission of the instructor required to register. Hotel
elective. Professor Smock.

The more important subtropical and tropical fruit species such as citrus
banana, mango, coffee, and cacao are dealt with. MorphoIoHy, phxsmlog  and
adaptation to climate are stressed rather than details of culture. A broad view
of world pomology is given.

HOSPITAL ADMINISTRATION

Students_enrolled in the School of Hotel Administration who look forward
to working in the hospital field ,m,aY enroll in_ courses offered in Cornell’s
Sloan Insfitute of Hospital Administration, which is supported by a ?rant
of $750,000 from the Alfred P. Sloan Foundation. Complete detalls of the

courses are given in the Announcement of the Graduate School of Business
and Public Administration.

INTERIOR DESIGN

The elements of interior design are included as part of two advanced courses
in hotel ,englmeermg—slemmar In Hotel Construction and Renovation and
Seminar in Hotel Lighting and Color—for which the course content and pre-
requisites for enrollment “are set forth on page 35. Students may also count
as free electives certain elementary courses i design offered_ by the Depart-
ment of Housing and Design of the College of Home Economics. For the con-
tent and enrollment prerequisites of these courses, the student is referred to
the current Announcement of the College of Home Economics.

TRENDS IN TEXTILES AND TEXTILE FURNISHINGS* (Textiles 272)
Credit three hours. Hotel elective. Professor Stout.

Brief surve)& of world trade conditions_and thejr influence on textile sup-
plies and markets. United States textile fiber classifications, and general prop-
erties of fiber qroups. New developments related to apparel and furnishing
fabrics, particularly those developments of most concern to ultimate con-
sumers. Types and” qualities of some widely used textile furnishings such as
sheets, blankets, carpets, and mattresses. Specifications, standards, and federal
and state legislation pertaining to sale and use of textiles and textile furnish-
{Qgg.ncFéelatlon of fiber, finish, and processing to price, end-use, and main-

* Courses marked with an asterisk are given in alternate years or as the demand
re(f]ulres. Other courses are ordmarllr% r(ﬁ;lven at least once @ year, but In any case
offerings are adjusted to the requirerhents.



LANGUAGE AND COMMUNICATION 47

LANGUAGE AND COMMUNICATION

An extenmve,varlet}r, of courses in the art of communication, in English
composition, in public speaking, in the fluent use of foreign languages, and
in the literature of English and’ other IanPuages, IS gpen to electign by hotel
students. Space for the description of only & few of them is available here.
Full details regarding the others will be found in the Announcement of the
College of ArtS_and~Sciences. PartlcularIY noteworthy for the hotel student
are the very effective conversational-method courses in modern  languages,
ﬁIXt slen}es%_er hours of foreign languages may be counted among the réquired
otel electives.

The Freshman Humanities Program

To replace its tradjtional freshman English composition program_of six hours
credit, the University has recently inaugurated a series of small discussion and
writing, courses in the humanities which are_conducted 1Jomtly by ten depart-
ments“in the College of Arts and Sciences. The aim of the ‘new program._ is
twofold: to offer the incoming student a wide variety of subjects from which
to choose, and to provide him with the opportunity of relating his written
assignments directly to the subject areas which Prlmarlly interést him. The
courses are uniform only in the sense that all of them require infensive prac-
tice in composition and that the enrollment in each section is limited to
twenty students. N ,

To “satisfy the Freshman Humapities requirement, each student must elect
any two (but no more than two) of the courses, Each student is expected
to“enroll ‘in one of these courses during the fall semester and in another
durlnghthe spring semester of his first year of residence. Each course carries
three “hours of credit. A course used in _satlsfymg_the_ Freshman Humanities
requirement may not be used in satisfying thie Distribution or language re-
quirement. Supi)leme,ntar}/, information” about the program and sFem Ic in-
structions about registration procedures will be mailed separately to all
incoming freshmen in April or May.

ORAL COMMUNICATION (Communication Arts 301)

Credit three hours. Accepted for required expression. Open to sophomores,
uniors, and seniors. Associate Professors Freeman and Martin, and” Assistant
rofessor Campbell.

Training and experience_in_ the theory, preparation, presentation, and
evaluation” of oral topics, Designed to ericourage interest in public affairs
and to develop self-confidence.” Individual appointments are ‘scheduled to
counsel the students in principles of effective” self-expression.

THE TWENTIETH CENTURY (English 225-226)

Throughout the year. Credit three hours a term. First term not prerequisite
to the second. Assistant Professors McCall and Frederick.

An examination of important works of fiction and_ poetry by James, Conrad,
Yeats, Lawrence, Joyce, Stevens, and Hemingway in the fall term; and by
Eliot, Auden, Fitzgérald, Faulkner, and othérs ‘in the spring term.

BRITISH LITERATURE (English 255-256)

Throughout the year. Credit three hours a term, En?Iish 255 is not pre-
requisite to English 256. Professor Healey and Assistani Professor Archibald.
A study of works by notable English, Scottish, and Irish authors from the
time of Chaucer to that of Yeats. First term: from Chaucer to Boswell. Second
term: from Burns to Yeats.
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Foreign Languages

The mastery of a foreign language is a mark of a well-educated man or
woman. For the hotelman a Second language is particularly desirable. At
Cornell the foreign languages are taught by modern methods that place
special emphasis on speakmlg and understanding the spoken language. The
daily classes are kept small. Native speakers and playback machines are
extensively used.

FRENCH, ELEMENTARY COURSE (French 101)
Credit six hours.

GERMAN ELEMENTARY COURSE (German 101)
Credit six hours.

ITALIAN, ELEMENTARY COURSE (ltalian 101)
Credit six hours.

JAPANESE, ELEMENTARY COURSE (Japanese 101)
Credit six hours.

PORTUGUESE, ELEMENTARY COURSE (Portuguese 101)
Credit six hours.

RUSSIAN, ELEMENTARY COURSE (Russian 101)
Credit six hours.

SPANISH, ELEMENTARY COURSE (Spanish 101)
Credit six hours.

COURSES OF CULTURAL VALUE

The professional courses required in the curriculum of the School of Hotel
Administration have much_of general educational value. Students of the
School have open fo them, in addition, literally hundreds of courses in other
colleges of the University whose value to them’ would be principally cultural.
Thus, a student taking full advantage of his free elective courses may have
half of his program (60 hours of the fequired 120 hours) in general education.

Hotel students are encouraged to take full_ad_vanta%e,of their opportunities
and to acquaint themselves with other disciplines. It is not practical to list
all the offerings from which they might select, but, to assist the student in
making the beginning contact, the descriptions of a few of the more popular
Introductory courses ‘are given below:

SPECIAL FORMS OF WRITING (English 203)
Credit three hours.

WORLD DRAMA (Comparative Literature 345-346)
Credit four hours each term.

AMERICAN GOVERNMENT (Government 101)
Credit three hours.

INTRODUCTION TO WESTERN CIVILIZATION (History 105-106)
Credit three hours each term.
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AMERICAN HISTORY (History 215-216)
Credit three hours each term.

INTRODUCTION TO PHILOSOPHY (Philosophy 101)
Credit three hours.

Eo%\ﬁ%é')OPMENT OF AMERICAN IDEALS (Industrial and Labor Relations

Credit three hours each term.

WRITING FOR MAGAZINES (Communication Arts 313)
Credit three hours.

NEWS WRITING AND ANALYSIS (Communication Arts 315)
Credit two hours.

RADIO BROADCASTING AND TELECASTING (Communication Arts 220)
Credit three hours.

TEI)_EVISION PRODUCTION AND PROGRAMMING (Communication Arts
422
Credit two hours.

PRINCIPLES OF FLOWER ARRANGEMENT (Floriculture and
Ornamental Horticulture 105)

Credit two hours.

SURVEY OF WESTERN ARCHITECTURE (Architecture 400-401)
Credit three hours each term.

INTRODUCTION TO WESTERN ART (Art History 201-202)
Credit three hours each term.

THE ART OF MUSIC (Music 213)
Credit three hours.

MILITARY TRAINING

As a land grant institution chartered under the Morrill Act of 1862, Cornell
has offered”instruction in m|I|tar¥ science for more than ninety years. This
instruction is ﬁrowded through the ROTC programs of the thrée military
departments, the Army, the Navy, and the Air Force. _

The ROTC programs offer to a male student the opportunity to_earn a com-
mission while ‘he”is completing his_education, thus enabling him to_fulfill
his military commitment as an officer rather than through™ the draft. To
obtain a commission in one_of the armed services, a student must complete
a four-year course of study in an ROTC program and meet certain physical
and mental requirements.” Upon graduation,“he then receives a commission
and serves a required tour of active military service. Participation in ROTC
IS voluntary. Interested students must enroll"in the fall term of the freshman
ear, since four years of RQTC are required to qualify for a commission.

etailed information concerning the ROTC programs is provided in a separate
Announcement, Officer Education.



5 PHYSICAL EDUCATION, ATHLETICS

PHYSICAL EDUCATION AND ATHLETICS

The distinctive feature of athletics and physical education at Cornell is the
de-emphasis of the, spectator sRorts like blg-tlme ,vamﬁy football, and the
emphasis on partmR tion by the average student in all-around varsity and
intramural sports. The obgectlve i to getevery student into an athletic aCtivity
of some sort rather than odeveIoPasmaII group of varsity athletes.

All underqraduates, must take four terms of work in physical education.
Ordinarily, the requirement must be completed in the first two years of
residence; postponements are o be allowed only by consent of the University
Faculty Committee on Requirements for Graduation. The requirement in
physical education is _described in further detail in the Announcement of
General Information. The courses offered are described in Fubllcatlons made
available to students by the Department of Physical Education. ,

Cornell supports an unusualy{ wide range of intercollegiate sports, 29 in
all, five more than_the average Tvy League’ institution and” twice as many as
most state institutions, Cornell furnishes the equipment and uniforms’ for
these, teams and provides the supervision, the coaches, the officials, the play-
m?’ fields, and the travel expense. But comprehensive as s the intercollegiate
activity, it is comf)le,tely overshadowed hy the less formal, but more interest-
ing_and healthful, intramural program.” Under this program 1556 contests
in"20 sports among 651 teams organized into 65 leagues were held du,rmq the
fall, winter, and spring of 1966-67. Qver 10,000 participants were involved.
This, extensive intramural program brings hundreds of students onto the
playing. fields every afternoon where the ‘emphasis is less on the score than
on “having wholesopme fun and exercise out of doays. ,

Hotel Students field a number of teams rePresentmg the School for intra-
mural competition on the campus, and most of them as individuals appear
at one time or another on interfraternity or interdormitory teams.
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STUDENT ACTIVITIES

Students enrolled in the four-year course in hotel administration are
members of the Cornell University undergraduate body. As such they
Bar_tmpate in all the customary student activities; they represent the
niversity on athletic teams, are members of the musical clubs, are
cadet officers in the three Reserve Officers Training Corps, and hold
office on the boards of student publications. They are eligible to mem-
bership in the social fraternities and in the appropriate honorary
fraternities. _

Hotel students also conduct among themselves a number 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, upperclassmen who distinguish themselves in student
groLeIcts win memberships in Ye Hosts, the recognition organization.

e Hosts acts as a reception committee for the new students and for
visiting hotelmen. o

Under the auspices of the Cornell Hotel Association, informal teams
are organized to represent the School in_intramural sports, a predomi-
nant feature of Cornell athletic activity. The annual Hotel Ezra Cornell
is a project in which the students organize and finance a hotel operatl_nﬁ
company, take over Statler Hall, and open and run it as a hotel wit
all the appropriate ceremony. They organize without faculty assistance
a regular three-day convention program, including symposia, work-
shops, and addresses with an appropriate concomitant array of social
events, receptions, breakfasts, luncheons, buffets, cocktail parties, and
dinners, for which all the planning, P_reparatlon, and service are student
projects executed with the greatest finesse. In attendance are the presi-
dents of the_leading group hotel and restaurant orqanlzatlons; and the
chief executives, operators, and managers of hotéls, 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 metropolitan hotels. Groups also
attend the National Restaurant Association Convention/Midwest Inter-
national Hotel & Motel Show in Chicago, and the New England
Exposition in Boston. The students participate in social functions
associated with the conventions. With the alumni organization, the
Cornell Society of Hotelmen, they entertain at smokers and receptions
the hotelmen who are attending the conventions.

A chapter of the Junior Hotelmen of America, and junior chapters
of Les Amis d’Escoffier, the Hotel Sales Management Association, and
the Club Managers Association of America have been established in
the student body.
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PLACEMENT SERVICE

More and more employers are seeking young people with specific train-
ing, experience, and interest. In cooperation with the Cornell Society
of Hotelmen, 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 permanent posi-
tions. A feature of the placement work is the development, throuqh the
annual Hotel Ezra Cornell opening and the attendance at hotel con-
ventions and similar functions, of numerous contacts between students
and hotelmen. As a result, the students and graduates have an extensive
aciuamtance among lorospecnve employers. ~ . _

number of hotel and restaurant organizations offer “internship”
or “trainee” programs to the members of the junior and senior classes.
While the details vary among the organizations, all the programs con-
template a year or more of training with experience in all the depart-
ments and with supplemental instruction. In some cases, no commitment
is made by the emPIo.yer or the trainee beyond the period of training.
In others,”more definite arrangements are made. Coop_eratln? organiza-
tions have included Hilton Hotels, Hotel Corporation of America,
Sheraton Hotels, Intercontinental Hotels, Stouffer's, Hot Shoppes, ARA-
Slater, and Saga Food Service. .

The School and its work are known to all important hotel and restau-
rant men. Many of these men contribute instruction either directly or
throu%h members of their staffs. Consequently, Cornell hotel graduates
have heen well received in the industry. Many of the graduates have
themselves already attained posts of sufficient importance to enable them
to place some of their younger associates. All these helpful contacts and
the accomplishments of the graduates have contributed to the place-
ment record of the School: over 98 percent employment of graduates
throughout its history, including the depression years. All the graduates,
every year, have had opportunities open to them. .

A recent survey of the earnings of the graduates of the School in-
dicates that their financial success is high in comparison hoth 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. The, average
Salary reported was $14,500. The avera%e be%lnnlng salary is about
$7,200. Salaries reported ran?e to over $100,000. ,

The first Cornell hotel class was graduated in 1925 with eleven
members. On July 15, 1967, there were 2,569 living graduates. Cornell
glraduates have given extensive Ieadersh|P to their chosen profession.

enry A. Montague '34 is past President of the National Restaurant
Association; Roy Watson, Jr. '48 is past President of the American
Hotel & Motel ‘Association; Louis E. Rogers 52 is past President of
the Hotel Sales Management Association; Theodore W. Minah '32 is
past President of the National College and University Food Services;
and Edgar A. Whiting 29 is President of the Association of College
Unions.”Many of themare presidents of their respective state hotel and
restaurant associations.



PLACEMENT SERVICE 53

_Similarly it will be noted that Cornell graduates are in hi hIF/ respon-
sible business positions with the large hotel groups; C. A. Bell, Jr. 49
is Vice President of Administration of Hilton Hotels International;
J. Frank Birdsall *35 is President of Treadway Inns; R. M. Brush
34 is Senior Vice President of Sheraton Hotels Corporation; H. L.
Dayton 28 is President of Dayton Hotels; J. P. Duchscherer 36 is
Executive Vice President of Schimmel Hotels Corporation; R. W. Dupar
49 is Executive Vice President of Western Hotels; W. W. Grice 53
is Vice President of Marriott Motor Lodges; P. R. Handlery 43 is
President of Handlery Hotels; L. P. Himmelman 33 is Senior Vice
President of Western "Hotels; Allen Hubsch '51 is Food and Beverage
Director of the Hotel Corporation of America; J. W. Keithan %0 'is
Purchasing Agent for Western Hotels; L. H. Lee "30 is President of the
Lee Hotel Company; W. W. Lee, Jr. 36 is Vice President and General
Manager of Howard Johnson’s Motor Lodges; K. E. Mallory 52 is
Executive Vice President of Western International Hotels de Mexico;
A. B. Merrick '30 is President of the Roger Smith Hotels; E. R. Milner
'55 is President of Milner Hotels; R. F."Schoff 53 is Vice President of
Marriott-Hot Shoppes; Paul Sonnabend 50 is Executive Vice President
of Hotel Corporation of America; J. V. Stouffer 55 is Vice President-
General Manager of Stouffer Foods Corporation’s Restaurant and Inn
Division; Curt Strand '43 is Executive Vice President of Hilton Hotels
International; J. B. Temple "38 is Senior Vice President of Holiday
Inns of America; M. C. Warfel "33 is Vice President, Food and Bevera%e
Operations, for Sheraton Hotels Corporation; and Roy Watson, Jr. '48
is President of the Kahler Corporation.

Many of the country’s noted individual hotels are managed, and
many are owned, by Cornellians. In New York City, the Pierre is man-
aged by John Slack 26 and the St. Moritz, by J. N. Mados '49. Other
well known hotels include the Washington Marflower, managed by
J. F. Craver '52; the Boston Ritz-Carlton, by William R. Ebersol '48;
the Los Angeles Biltmore, by B. E. Bernard '55; the Greenbrier by
E. T. Wright '34; the Wentworth-by-the-Sea, by J. B. Smith '31; the
Cloister, by Irving Harned '35; the Mountain View House, by John B,
Dodge 57; and Grossinger’s, bg Paul Grossmger '36. In St. Louis, the
Chase-Park Plaza is managed by Lee Schoenbrunn 40; the Sheraton-
Jefferson, by T. C. Deveau 27, who is also district manager for the
Mid-West Division of Sheraton Hotels; and the Mayfair-Lennox, by
C. G. Heiss '45. In Omaha, the Blackstone is managed by E. T. Schimmel
27, in Kansas Cltg, the Muehlebach, by Philip Pistilli” '54; and in St
Paul, the Hilton, by John Norlander 3. In the Virgin Islands, H. P.
Blanc 54 is general manager of the Virgin Isles Hilton. The Rockefeller
resort hotels, Rockresorts, are directed by R. E. Holtzman '4L.

Many foreign hotels have Cornellian ‘management; the Amsterdam
and Rotterdam Hilton hotels, the Royal Tehran Hilton; the Dome,
Kyrenia; the Residency, Pretoria; the Hanko, Fredrikstad: the Hann-
over Intercontinental; the Imperial, the Shiba Park, and the Okura in
Tokyo; the Empress, Honr% on[?, the El Mansour, Casablanca; the
Oberor Intercontinental, New Delhi; the Indonesia, Djakarta; the
Manila Hilton, Manila; and numerous other hotels around the world.
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In the restaurant field it is the same. Joseph H. Baum 43 is President
of Restaurant-Waldorf Associates and many other Cornellians hold
executive positions in such multi-unit operations as Marriott-Hot
Shoppes, Dobbs House, Howard Johnson’s, Dutch Pantry, Marshall
Field Restaurants, Pope Cafeterias, and Stouffer’s. Fred A. Hahn '57
is Vice President and General Manager, Howard Johnson’s Wholesale
Division; C. Alan MacDonald '55 Is General Manager of Stouffer’s
Institutional Frozen Food Division; Robert M. James 4 is Vice Presi-
dent and Director of Operations, Howard Johnson’s Motor Lodges;
Burton M. Sack 61 is Vice President of Public Relations, Howard
Johnson’s; and Richard F. Schoff '53 is Vice President of Manufactur-
mq_land Merchandising for Marriott-Hot Shoppes.

. A. Montague '34 is Chairman of the Board of Greyhound Food
Management, P. T. Yochum 48 is President of the A" L. Mathias
Company, and also the vice presidents of ARA-Slater, Interstate Hosts,
and Automatic Canteen, five of the largest industrial feeders, are Cor-
nellians, Important hospitals, such as the Memorial Center for Cancer
and Allied Diseases, are under Cornellian administration. College resi-
dence halls and d|n|n(l; facilities under Cornellian direction Include
those at Brown, Cornell, California, Duke, Harvard, U.C.L.A., Prince-
ton, Hawaii, Stanford, Columbia, Fordham, and University of Michigan.
Tthedgontrlbutlon of Cornell hotel alumni to allied fields is also out-
standing.

HOTELS
Northeast

Anderson, I. P. 59, Management Services, Hotel Corporation of America,
Boston, Massachusetts ,

Bacon, R. H. '34, Manager, The Flanders, Ocean City, New Jersey

Baker, V. L. '47, Director of Housekeeping, Intercontinental Hotels Corpora-
tion, New York City ,

Banta, J. S. 43, Mandger, The Colony, Kennebunkport, Maine

Bantuvanis, G. M. 51 President and ‘Managing Director, Hotel Gould, Seneca
Falls, New York .

Barnard, C. C. B0, Owner-Innkeeper, Hotel Au%ustan, Cobleskill, New York

Barnes, H. H. B8 Secretary and Controller, Treadway Inns Corporation,
Rochester, New York

Battles, K. P. 9, Owner-Manager, Sea Crest Hotel Falmouth, Massachusetts

Beach, D. E. 2, General Manager, Woodstock Inn, Woodstock, Vermont; Vice
President, Basin Harbor Club, Vergennes, Vermont

Behringer, G. F. '34, Owner-Manager, Shelter Island House, Shelter Island
Helg ts, New York _ , ,

Bell, C. A. 49, Vice President, Hilton Hotels International, New York City

Benetz, F. A ‘64; Manager, Benetz Inn, Quakertown, Pennsylvania

Bennett, R. C. %0, Innkeeper, Treadway Inn, St. Davids, Pennsylvania

Bevier, R. H. '3 Manager, Baker Hotel, Chautauqua, New York

Biles, D. M. 52 Manager, Skytop_Lodge, Skytop, Pennsylvania

Bl\r(dsakll, J.F., Jr."35, President, Treadway Inns Corporation, Rochester, New

or
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BIJair, E. N. 57, General Manager, Governor Morris Hotel, Morristown, New

erse

Brush,yR. M. 34 Senior Vice President, Sheraton Corporation of America,
Boston, l\lfllassachus_etts

Buzby, G. H. 45, Vice President, Hotel Dennis, Atlantic City, New Jerse
Bquby, W. J., IT" 49, Secretary-Treasurer, Hotel Dennis, Atfantic City, New

erse
Clark, D. W. %5, Manager, Stratton Mt. Inn, Stratton Mt., Vermont
Coats, C. C. 33, Owner-Manager, Sherwood Inn, Skaneateles,  New York
Convery, L. P. %6, President, Harborside Inn, Edgartown, Massachus
Coon, P. F. 56, Vice President, Wayfarer Inns: General Manager, Governor

Clinton Hotel, ngston, New York ,
Crandall, J. M. 25, President, Sunn Ski Lodges, Scot Run, Pennsylva
Cretton, R. A, ™9 Assistant to European Operations Vice President,

continental Hotels Corporation, New York |t¥ ,

Crockett, G. W. 58, Manager, Migis Lodge, South Casco, Maine
Daesener, A. H. 33, Owner-Manager, Anierican Hotel, Freehold, New_Jersey
Dawson, T. S. 56, Assistant Food and Beverage Director, Intercontinental

Hotels Corporation, New York CIIK
Dean, F. M. 29, General Manaqer Sheraton Boston, Boston, Massachusetts
De&/eau,YT.kC., Jr. B8, General Manager, Sheraton Tenney Inn, Flushing,

ew Yor

Do%ge, J. B. 57, Co-manager, Mountain View House, Whitefield, New Hamp-
r

shire

Dreier, F. "37, President, Dreier Hotels, New York City

Dwyer, W. L. 50, Manager, Waybury Inn, East Middlebury, Vermont

Ebersol, W. R. %8, General Manager, Ritz-Carlton, Boston, ‘Massachusetts

Eydt, F. J. 52, Comptroller, Intercontinental Hotels, New York City

Fahey, J. S. 50, Secretary-Treasurer, Wayfarer Inns, Rhinebeck, New York

Firey, M. J., Jr. 28, Président and General Manager, Congress Hotel, Balti-
‘more,_Maryland . , o

Fisher, F. X. 54, Director of Food and Beverage Operations, Eastern Division,
Hilton Hotels Corporation, New York City =

Flslﬁer, K. D. 51, General Manager, The Balsams, Dixville Notch, New Hamp-
shire

Fite, R. S. 50 Manager, Colonial Hotel, Cape May, New Jersey _

FI?\}schnq(ank M. H. 61, "Executive Director, Forest Hills Inn, Forest Hills,

ew Yor
Frees, G, W. '38, Vice President, Sales and Catering, Essex House, New

York Cit
Fuller, J. D¥ 29, Vice President, Hotel Management Division, Bing & Bing, Inc.,
New York City
Gal\igale%w. J.7%6, Guest Manager, Lake Mohonk Mt. House, New Paltz,
Gilson, E. W. 42, Vice President, Jefferson Hotel, Watkins Glen, New York
Goff, J. B. "39, Vice President, Treadway Inns, Rochester, New York
Gg{rmﬁn, T. H. 49, General Manager, DeWitt Clinton Hotel, Albany, New
or
Grossinger, P. L. 36, President, Grossinger’s, Grossinger, New York
Guleserian, W. 60, General Manager, Sheraton Commander, Cambridge,
Massachusetts o _
Gurney, F. H. 6, Northeast Division Manager, Sheraton Corporation of
América, Boston, Massachusetts . . .
Haleblian, A. J. 55, Financial Director, Middle East and Africa, Interconti-
nental Hotels Corporation, New York City
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Hall, S. St. J. 56, Cost Control Engineer, Sheraton Corporation of America,
Boston, Massachusetts , _
Hacrney, Ji'D't 56, General Manager and Treasurer, White Hart Inn, Salisbury,
onnecticy
Hal\qp, Pj P. %0, Vice President and General Manager, Tuckahoe Inn, Marmora,
ew Jerse
Healy, J. G.y’47, Manager, Hotel Syracuse Country House and Northway Inn,
Syracuse, New York o
Heinrich, P. B. '63, Innkeeper, University Treadway Inn, Canton, New York
Herrmann, Walter 52, General Manager, Statler Inn, Ithaca, New York
Holtzman, R. E. 41, Director of Operations, Rockefeller Resort Hotels,
New York Clt¥ , _ _
Hubsch, A. W. 51, Food and Beverage Director, Hotel Corporation of America,
Boston, Massachusetts
Jackson, H. S. 32, Owner, Asbury Carlton Hotel, Asbury Park, New Jersey
Jacob, R. M. 47, General Manager, Hotel Traymare, Atlantic City, New Jersey
Jaeckel, D. G, %6, Manager, Johnstown Motor Inn, Johnstown, New  York
Johnson, R. K. 47, Manager, Km%stown [nn, North Kingstown, Rhode Island
Johnston, J. L. '39, Manager, Hotel Lenhart, Bemus Point, New York
Keenan, Miss L. 6, Assistant to President, intercontinental Hotels Corpora-
tion, New York City .
Kellogg, B. F. 40, Resident Manager, Pocono Manor Inn, Pocono Manor,
Pennsylvania ,
Kelly, J: P. 50, General Manager, LO?an International Hotel, Logan Inter-
national Airport, Boston, Massachusetts
Kelly, R. F. 62, Management Services Director, Somerset Hotel, Boston,
Massachusetts , ] ]
Kline, W. L. '63, Resident Manager, Princeton Inn, Princeton, New Jersey
Koopmann, N. P. '53_ Innkeeper, Treadway Inn, Lebanon, Pennsylvania
LaForge, C. A, Jr. '57. President, Wayfarer Inns, Rhinebeck, New York
LaForge, Mrs. S. A. 57, Auditor, Wayfarer Inns, Rhinebeck, New York
Mace, Mrs. H. L. 58, Vice President, Lookout Hotel, Ogunquit, Maine
Mados, J. N. 49, Vice President and General Manager, St. Moritz Hotel,
New York Clt)é o ) o
Mﬁ‘lamujt, G. P. B4, Executive Vice President, Hotel Shelburne, Atlantic City,
ew Jerse
Malamut, L.)/J. 49, Vice President, Hotel Shelburne, Atlantic City, New Jersey
McWilliams, J. W. %3, _Owner-Manager,.BromIe5( House, Peru, Vermont
Merrick, A. B. ’30, President, Roger Smith Hotels, New York City
M{}roff, Ai P. '42, President and Managing Director, Brandon Inn, Brandon,
ermon
Molter, R. 56, General Manager, Military Park Hotel, Newark, New Jersey
Morris, A. E. 31, Owner-Manager, American Hotel, Bethlehem, Pennsylvania
MurraY, A. B. 48, Assistant General Manager, Hotel Pierre, New York CIIL/
Parmele, E. C. 9, Assistant Director of Furnishings, Loew’s Hotels, New Yor

Cit

Pavelia, M. %8, Owner-Manager, Riepin?’s Lodge, Roscoe, New York

Pickel, R. D. 40, Manager, Agency Sales, Intercontinental Hotels Corporation,
New York City _ _ _

Pleninger, E. L. 62, Assistant Budget and Control Director, Hotel Corporation
of America. Boston, Massachusetts - ,

Potter, J. E. B4, Financial Director, Asia and Pacific, Intercontinental Hotels,
New York Clti/ _

Pottle, G. W. '41, Owner-Manager, Shoreham Hotel, Spring Lake, New Jersey
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Pritsker, R. I. '63, Assistant to Controller, Hotel Division, Hotel Corporation
of America, Boston, Massachusetts ,

Ranchil, K, A, 9 Innkeeper, Treadway Inn, Niagara Falls, New York

Rieman, H. F., Jr. %3, Chief Accountant, Tréadway [nns Corporation,
Rochester, New York

Rueck, K. A. '62, Manager, New Hyde Park Inn, New Hyde Park, New York

Saeger. E. J. 51 Owner-Manager, Edison Hotel. Rochester, New York

Saltz, S, V. 65, Assistant Manager, Saltz Hotel, Mt. Freedom, New Jersey

Sanker, G. J. 51, General Manager, Parker House, Boston, Massachusetts

Shearn, W. G, '57, Executive Assistant Manager, Hotel Pierre, New York Clt?/

Shinnen, H. I. ’34, Owner-Manager, Onawa Lodge, Mountainhome, Pennsyl-
vania

Sinclair,

Slack, J. L

0

J. (;23 48 Manager, Roger Smith Hotel, White Plains, New York

City
Slutslyy, C. A '62, Assistant Manager, Nevele Country Club Hotel, Ellenville,
C.

6, Vice President and General Manager, Hotel Pierre, New York

New York
Slutsky, C. R. 62, Manager, Fallsview Hotel, Ellenville, New York
Sml-ith’ J.hB. '31, Owner-President, Wentworth-by-the-Sea, Portsmouth, New
ampshire
Sonnab%nd, P. N. 50, Executive Vice President, Hotel Corporation of America,
Boston, Massachusetts . .
Stephen, W. J. '58, Owner-Manager, Homestead Inn, Greenwich, Connecticut
Stitzer, C. W. 42, Owner-Managér, Madison Hotel, Atlantic City, New Jersey
Strand, C. R. 43, Executive Vice President, Hilton Hotels International, New

York Cit

Trlgllley, (ﬁ.,yC. 39, General Manager, Wentworth-by-the-Sea, Portsmouth, New

ampshire

Van DBzer, W. H., Jr. 43, Owner-Operator, Prince Hotel, Tunkhannock,
Pennsylvania , , . ,

Warfel, ‘M. C. "33, Vice President, Sheraton Corporation of America, Boston,
Massachusetts ,

W%rmg, \lN G. '60, Resident Manager, Shawnee Inn, Shawnee on Delaware,
ennsylvania

Webb, E. B. 56, Innkeeper, Old Deerfield Inn, Deerfield, Massachusetts

W%lrr] A. ). 49, Executive Assistant Manager, Hollenden House, Cleveland,

i0

Whitman, F, C. '40, Owner-Manager, Silvermine Tavern, Norwalk, Connecticut

Wright, E. T.. Jr. 58, Manager, Severance Lodge, Center Lovell, Maine

Wright, Miss M. R. 45, Innkeeper, Treadway Inn, Batavia, New York

Young, A. W. Jr. 52, Treasurer and General Manager, Harborside Inn,
Edgartown, Massachusetts ) )

Zuggter, R. A. 57, General Manager, Statler-Hilton Hotel, Hartford, Connecti-
cu

Southeast

Ames, A. A. 40, Owner-Manager, Ames Hotel, St. Petersburg, Florida

Banta, J. S. 43, Manager, The Colony, Delray Beach, Florida o

Batchelder, W. P. 34, Mana?er, Williamsburg Lodge, W|II|amsbu_rg, Virginia

Beach, D. E. 2, Owner, Delray Beach Hotel’ Delray Beach, Florida

Bearce, J. R. 52, Director of Sales and Assistant’ General Manager, Key
Biscayne Hotel and Villas, Miami, Florida ,

Bond, W. 40, Owner-Manager, Pennsylvania Hotel, St Petersburg, Florida
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Bostrom, E. L. "37, President and General Manager, Ramada Inn, Lexington,

Kentuc
Buddenhayen,_A. E. 27, Vice-President and General Manager, Hotel Sir
Walter Raleigh, Raleigh, North Carolina
Casharian, A. A. 62, AsSistant General Manager, Royal Orleans Hotel, New
Orleans, Louisiana
Cléik"dD' F. b4, General Manager, Daytona Plaza Hotel, Daytona Beach,
orida
Cohee, J. J. %9, Mana?er Stouffer’s Anacapri Inn, Fort Lauderdale, Florida
Co(I:e, J.|,W. 30, General Manager, Adventure Inn, Hilton Head Island, South
arolina
Craighead, G. F., Jr. 49, Vice_ President-General Manager, William Hilton
Inn/Sea Pines Plantation, Hilton Head Island, South™ Carolina
Craver, J. F. 52, General Manager, M%yflower Hotel, Washington, D. C.
Dae/||s,_dD. M. 47, Managing Diréctor, Tides Hotel & Bath Club, St. Petersburg,
orida
Dayton, H. L. 28, President-General Manager, Howard Dayton Hotels, Day-
tona Beach, Florida , , ,
Degnan, R. P. 51, Eastern Sales Manager, Pick Hotel Corporation, Washing-

ton, D. C. , .
Folsom, W. J., Jr. 45, Lessee-Manager, Pers,hmg| Hotel, Atlanta, Georé;la
GrFeIen,_dG. W. 42, General Manager,” Gasparilla nn &Cottages, Boca Grande,

orida
Hall, R. R. 49, Manager, Hermitage Hotel, Nashville, Tennessee ,
Hankoff, T. B. '3 General Manager, Deauville Hotel, Miami Beach, Florida
Hamed, 1. A. '35, Vice President and Manager, Cloister Hotel, Sea Island,

Georgia
Hougen, R. T. '35, Manag%er, Boone Tavern of Berea College, Berea, Kentucky
Kappa, Mrs. M. 44 Assistant Manager in Charge of Housekeeping, The Green-
brier, White Sulphur Springs, West Virginia
Kag, M. Z 61, Food and Beverage DireCtor, Royal Orleans Hotel, New
rleans, Louisiana , ,

Kloeppel, R. 11 b4, Assistant to the President, Kloeppel Hotels, Inc.,
Jacksonville, Florida _ ,
Ley, D. M. 56, Food and Beverage Manager, Richmond Hotels, Inc., Rich-
mond, Virginia , _ _
Moser, A. C.”40, General Manager, Carolina Inn, Chapel Hill, North Carolina
Mllirph_y,, R. D. 43, General Manager, Claiborne Towers, New Orleans,

ouisiana
Muzii, R, C. 59, Sales Director, Miami Office, King’s Inn & Golf Club, Free-
port, Grand Bahama Island’ and The Princess,” Pembroke, Bermuda
Myers, IW. H, Jr. 58, Resident Manager, Hotel Greenville, Greenville, South
arolina
N%Jhauser, J. B, Jr. 41, Owner-Operator, Major Pelham Hotel, Pelham,
eorgia _
O'Connell, T. J. 52, General Manager, Bayshore Royal Hotel, Tampa, Florida
PaFrI|<erJdH. 57, Food and Beverage Director, Carillon Hotel, Miami Beach,
orida
Po(t:tle,IG. W. 41, Owner-Manager, Hollywood Hotel, Southern Pines, North
arolina
Ro ers._,d L. E. 52, Vice President, Sales, Fontainebleau Hotel, Miami Beach,
orida
Sag}uela, R. F. 60, Sales Manager, Fontainebleau Hotel, Ft. Lauderdale,
orida
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Sledge, W. C. 55, Director, Hotels Division, Pinehurst, Inc., Pinehurst, North
Spgi%ré)il,lz\?\l. C. 57, General Manager, Tampa International Inn, Tampa,
Stilwell, Mrs. D. 47, Vice President, Lauderdale Beach Hotel, Ft. Lauderdale,

orida

Van Kleek, P. E. 55 Owner-Manager, Mimosa Inn, Trron North Carolina

Woolf, C.E. 56, Convention Manager, Mayflower Hotel, Washington, D..C.

Wright, E. T. ‘34, Vice President ‘and Geéneral Manager, The Greenbrier,
ite Sulphur Springs, West Virginia

Midwest

Alexander, W. A. 36, Manager, Hotel Sawnee, Brookings, South Dakota

Anlﬂmny, J. G. 58, Executive Housekeeper, The Drake Oakbrook, Oak Brook,
inois

Barger, R. W. 6, Resident Manager, Sheraton Cleveland Hotel, Cleveland,

0
Boss, D. A. 43 Secretarg/-Treasurer, Boss Hotels, Des Moines, lowa
Brﬁsl.,hea,rs, E. L, Jr. 48, Executive Vice President, Drake Hotel, Chicago,
inois
Carroll, W. ’31_General Manager, Woods View Inn, Milwaukee, Wisconsin
Chu, C. C. L. 58, Resident Manager, Hilton Inn, St. Louis, Missouri
Deveau, T. C. 27, Vice President of Operations and Midwest Division Man-
lei(r]er, Sheraton Corporation of America; General Manager, Sheraton Jefferson
otel, St Louis, Missouri , _ ,
Duchscherer, J. P. 36, Executive Vice President, Schimmel Hotels Corporation,
Lincoln, Nebraska . _ ,
Duffy, C., 11l ’34, Vice President-General Manager, Neil House, Columbus,

Ohio
Fa{\]/le'lll’ J. tG 48, Food and Beverage Director, Kahler Corporation, Rochester,
innesota
Ferris, R. J. 62, General Manager, Continental Plaza, Chicago, Illinois
Foster, E. F. 51, Personnel Manager, The Curtis Hotel aneai)_olls, Minnesota
Frederick, P. C. '47_Manager, Deerpath Inn, Lake Forest, llinois
Frll\(;ld“, C).t F. 60, Food and Beverage Manager, St. Paul Hilton, St. Paul,
Innesota
Heiss, C. G. 45, President-Manager, Mayfair Hotel, St. Louis, Missouri .
JorF?ensen, E. L. 48, Director, Aréa Lodging Operations, Kahler Corporation,
ochester, Minnesota ] S
Kerfoot, B.T. 60, Co-Owner, Gunflint Lodge, Grand Marais, Minnesota
Koplar, R.B. B4, Assistant to the President, Chase-Park Plaza Hotel, St.
Louis, Missouri )
Lang, R. M. 34, Manager. Kahler Hotel, Rochester, Minnesota
Lewy, R. D. %2, Partner, Midland Hotel, Chicago, Illinois
Lose, H. F.35,  President, Hotel Jayhawk, Topeka, Kansas ,
M&u_rer, tS.A.,Jr. 57, Resident Manager, Sheraton-Ritz Hotel, Minneapolis,
Innesota
M?ﬁ_llls,ter, A.J. 29, Executive Assistant Manager, Executive House, Chicago,
inois
Milne, D.. B. '56, President and Manager, Lodge at Eagle Knob, Cable,
Wisconsin , , ] o
Milner, E._R. %5, President, Milner Hotels, Detroit, Michigan =
Moulder, E. T. 0, Manager, Kentwood Arms Hotel, Springfield, Missouri
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Murphy, M. M. 61, Sales ManaPer, Grand Hotel, Mackinac_Island, Michigan

Nordafil, M. T. 50, General Sales Manager, Drake Hotel, Chlcaqo, [llinois
Norlander, J. A. 53 General Manager, St. Paul Hilton, St. Paul, Minnesota
Petry, J. C. b1, Resident Manager, Stouffer’s Oakbrook Inn, Oak Brook, Illinais
Pistilli, P, 4, Vice President, Hotel Muehlebach, Kansas CllEX’ Missouri
Potthoff, F. W Jr. 51, Owner, Minnewawa Lodge, Nisswa, Minnesota
Powers, E. P. 38 Manager, Powers Hotel, Fargo, North Dakota
Rather, H. L. 52, Manager, Sheraton-Blackstoe Hotel, Chicago, I|linois
Ray, F. J. '38_Owner-Manager, Ray Hotel. Dickinson. North” Dakota
Schimmel, E. T, 27, Managing Director, Schimmel Hotels, Omaha, Nebraska

Schimmel, M. K. 61, Residen ManaFer Blackstone Hotel, Omaha, Nebraska
Schmid, A. 42, General Manager, Hofel-Motel Division, Bates & Springer, Inc.,
Cleveland, Ohio _
Sc’r\}lqenbrunn, L. E. 40, General Manager, Chase-Park Plaza Hotel, St. Louis,

iSS0Uri

Shﬁﬂr_man, ‘M. 61, Manager, The Lodge of the Four Seasons, Lake Ozark,

ISSouri

smith, R., Jr. 32, Vice President, Parkway Inns, Milwaukee, Wisconsin

Stein, R. A. B1, General Manager, Carriage House, Chicago, Illinois

Timmerman, R. L, 31, Food and Beveragé Manager, Terrace and Netherland
Hilton Hotels, Cincinnati, Ohio _ ,

Tyo, R. 27, Mana&er, Imperial House, Findlay, Ohio ,
atson, R., Jr. 48, President-General Manager, The Kahler Corporation,
Rochester, Minnesota , ,

West, J. H. 58, General Manager, Hillcrest Hotel, Toledo, Ohig . ,

Witteborg, A. C., Jr. "33, Manager, Beaumont Inn, Green Bay, Wisconsin

West

Allan, J. 8, Resident Manager, Hotel Warwick, Houston, Texas

Barash, A. J. 9, General Manager, Hyatt House Hotel, Denver, Colorado
Bennett, J. V. 47, General Manager, The Florence, Missoula, Montana
Buthorn, W. F. 32, Owner-Manager, LaCourt Hotel, Grand Junction, Colorado
Callahan, W. G. 37, Vice President, Brookhollow Inns, Inc., Dallas, Texas
Caselli, P. F. 59, General Manager, Lakeway Inn and Marina, Austin, Texas

Gee, T. W. 51_Owner-Manager, Washakie Hotel, Worland, Wyoming
Hackett, J. R. 61, Assistant Manager and Food and Beverage Director,”Hilton
Inn, EI Paso, Texas

-~

Heiss, R. H. 9, Manager, Rose Inn & Lodge, Crossett, Arkansas
Ho?kms, 0.S, Jr. 48 General Manager, Worth Hotel, Fort Worth, Texas

Just, P, 0, 34 Owner-Manager, Skysail Lodge, Port Aransas, Texas
Machmj, G. E. 66, Catering Manager, Hotel America, Houston, Texas
Mayo, J. B. 41, President, Mayo Hotel, Tulsa, Oklahoma

Nefson, R. C. 57, Resident Manager, Statler Hilton Hotel Dallas, Texas

chulltz, é C. 65, Assistant Manager, Antlers Plaza Hotel, Colorado Springs,
oloradg

Seamon, A. M. 9, Vice President-General Manager, Caesar’s Palace, Las
V,eﬁas, Nevada ,

Smith, J. D. 50, Southern and Southwest Sales Manager, Hilton Hotels
Corporation, Dallas, Texas ,

Treadwa¥, R. W, 41, Owner-Manager, Casa Blanca Inn, Scottsdale, Arizona

Turner, F. M. "33, President, Cherry” Creek Inn, Denver, Colorado

Wiegner, D. 58, Qwner, Pomegranate [nn, Aspen, Coforado

Williams, H. B. 30, President-General Manager, Arizona Biltmore Hotel,
Phoenix, Arizona
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West Coast

Armold, C. D, Jr. 43, Chairman of the Board, Continental Pacific Hotels, San
Francisco, California _ _
Austin, A. G. '33, Owner, Hotel Windsor, Seattle, Washington
Baril, M. H. '60, Manager, Cavalier Hotel, Los Angeles, California
Bell, R. T., Jr. '57, Resident Manager, Sheraton Motor Inn, Portland, Qregon
Benton, P. C. 53, Director, Management Development Program, Fairmont
Hotel, San Francisco, California -
Bernard, B. E. 55, Manager, Biltmore Hotel, Los Angeles, California.
Crouch, C, 50, Owner-Opérator, Appleton Hotels Inc., Watsonville, California
DeLong, R. D. 8, General Manager, Hotel Stewart, San Francisco, California
Devoto, D. J. 50, Resident Manager, San Francisco Hilton Hotel, San Fran-
cisco, California } )
Do({mle_fl'ly, W. W., Jr. 51, General Manager, Miramar Hotel, Santa Monica,
alifornia
Dupar, R. W. "49, Executive Vice President, Western International Hotels, Inc.,
Seattle, Washington _ , o
Flood, P. H. 62, Sales Manager, St. Francis Hotel, San Francisco, California
FuélelrJf P. P. B3, General Manager, Sheraton West Hotel, Los Angeles,
alifornia
Garvin, J. M. 49, Personnel and Labor Relations Director, San Francisco
Hilton Hotel, San Francisco, California o
Gawzner, W. P. ‘38, Owner, Miramar Hotel, Santa Barbara, California
Gentner, A, W., Jr. 50, Owner, Imperial Hotel, Portland, Qregon ,
Gijman, W. E."36, President-Manager, Gilman Springs Golf Resort, Gilman
Hot SBprmgs California _ , _
Graves, B. H: 57, Manager, Snoqualmie Falls Lodge, Snogualmie, Washington
Handlery, P. R. '3, President and General Manager, Handlery Hotels, "San
Francisco, California o , _
Himmelman, L, P. 33, Executive Vice President, Western International Hotels,
Inc., Seattle, Washington _ ,
Irvg:ml,,fR._P. 33, Executive Vice President, La Valencia Hotel, La Jolla,
alifornia
Karlin, P, J. 56, Owner, Alexandria Hotel, Los Angeles, California
Keithan, J, W. 50, President, Western Service and Stpply Company, Western
International Hotels, Seattle, Washington , o
Kidder, B. R. '64 Co-Owner-Manager, rant Hotel, San Francisco, California
Knowlton, T. W. 56, Vice President and General Manager, Eureka Inn,
Eureka, California . o
Krakow, R. W. 48_Manager, Commodore Hotel San Francisco, California
Lansdowne, P, L. 50, General Manager, Hotel Eu’\?ene, Eugene, Oregon
ee, L. H. 30, President, Lee Hotels Company, Newport Beach, California
Lemire, J. P. 53, Manager, Design Department, Western Service and Supply
CompanR//Y Western International Hotels, Seattle, Washington
Lloyd, J. M. 44, Owner-Man,agier, Hotel Fresno, Fresno, Calitornia
MacRoberts, P.'R. 59, Assistant General Manager, Charter House Hotel,
Anaheim, California , - ,
M%rslh,?ll, T.°C. 2, President, Continental Pacific Hotels, San Francisco,
alifornia
Mcintyre, J. T. 52, Owner-Manager, Lake Merritt Lodge, Oakland, California
Menas, A_N. 65, Owner-Manager, Park Vista Hotel, [a Jolla, California
Nyerges, T. W. B8 Qperations Manager, Vacation Village Hotel, Mission
Bay, San DIE%O, California _
O'Brien, E. J. 37, General Manager, Renton Inn, Inc., Renton, Washington



Statler Hall, home of the School of Hotel Administration, is constructed in three
sections. The building’s central section, shown above, is entirely given over to
classrooms, ~ laboratories, and offices. The School’s library, student” lounge, and



additional classrooms and offices are located in the Alice Statler wing, out of the
picture to the right. Statler Inn, which is to the left and also not shown, provides
a practice laboratory for students.
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Schneider, G. A. 52, Administrative Assistant, Personnel, Western International
Hotels, Seattle, Washington, o _
Seneker, C. J. '35, Owner-Manager, Anderson Hotel, San Luis Obispo, Cali-

fornia
Shively, M. V. 53, Manager-Partner, Claridge, Oakland, California =~
Ward,” A L. 55, Sales Manager, Statler Hilton Hotel, Los Angeles, California
W(o:OflijW._ D. 31, Owner-Operator, Robles del Rio Lodge, "Carmel Valley,
alifornia

Canada

Brown, R. F. 50, Innkeeper, HoveE/ Manor, North _Hatle){, Quebec
Croshy, F. L. 47, Manager, Deer Lodge, Lake Louise, Alberta

Guite, J. C. 56, Owner- anager La Cote Surprise, Perce, Quebec

Miller, R. L. 49, Manager, ark Hotel Niagara_Falls, Ontario

North, G. N. 52, Manager, Imperial Inn, Victoria, British Columbia ,
Olson, K. B. '52, Owner-Manager, Hotel Strathcona, Victoria, British Columbia
Pattison, W. B. B4, President, Hotel Management %/a_m,couver Airport Inn

and Campbell River Discovery Inn), Vancouver, British Columbia

Hawall

Blank, L. J. 51, Owner-General Manager, Hotel Tropic Isle, Waikiki, Oahu

Bogar, G, W. 111 59, General Manager, Sheraton Maui Hotel Lahaina, Maui

Butterfield, R. H., Jr. 0, Manager, Mauna Kea Beach Hotel, Kamuela, Hawaii

Child, W.'D., Jr. 5 President Inter-Island Resorts, Honolulu, Oahu

Donnelly, H.'C. %7, Manager, Waikiki Outrlgﬁer Hotel, Honolulu, Oahu

Garrett, . J. '57, Manager, Orchid Isle Hotel, Hilo, Hawaii

Guslander, L. L. '39, President, Island Holidays, Honolulu, Oahu

Heékehs, R. N. 9, Vice President and Secretary, Inter-Island Resorts. Honolulu,
ahu

Ho, D. T. W, 64, Executive Vice President, Ilikai Hotel, Honolulu, Oahu

Puschin, D. A. 59, Food and Beverage Manager, Kauai Surf Hotel, Kauai

Rinker, R. N. 52, Manager-Lessee-Operator, Pali_Palms Hotel, Kailua, Oahu

Taylor, L. H. 47, Administrative Director, Pacific Empress Hotel, Kailua, Oahu

Latin America

DoMonte, F. A. 52, Director, Monte Hotels Ltd., Recife, Pernambuco, Brazil
DoMonte, L. L. 46, President, Monte Hotels Ltd., Recife, Pernambuco, Brazil
Hochkoeppler, A. 55, General Manager, Reforma Hotel, Mexico City, Mexico
MacKinnon, W. H. 3, Manager, The Macuto Sheraton, La Guaira, Venezuela
Mallory, K. E. 2, Executive Vice President, Western International Hotels de
Mexico, Mexico City, Mexico , , ,
Purcell,_H. C. 5, General Manager, Hotel Portillo, Portillo, Chile .
ZelsfeI,PT. B. 62, Purchasing Agént, EI Panama Hilton, Panama, Republic
of Panama

Overseas

Advani, V. G. 64, Director, Taj Hotel, Karachi, West Pakistan
Aoki, S. 54, Manager, Sendai Central Hotel, Sendai, Japan
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BI{i/nc,_H.I IP. d’54, General Manager, Virgin Isle Hilton, St. Thomas, U.S.
irgin Islands
Catseﬁis, A. C. 50, Managing Director, Catsellis Hotels, Ltd., Kyrenia, Cyprus
Chamie, M. A 66, Managér, Hotel La Perla, Beirut, Lebanon
Chandler, R. P. 56, Vice President-General Manager, Estate Good Hope,
St. Croix, British Virgin Islands
Chang, E. 62, Food and Beverage Manager, Empress Hotel, Hong Kong
Demetz, A. D. 59, Lessee, Hotel Alpi, Bolzano Italy _ ,
ElABogIaFlgl, Kbl'_60, Technical Manager, Grand Hotels of Eqypt, Cairo, United
rab Republic
Engelhargt,p C. 42, President, General Manager, Inverurie Hotel, Paget,
ermuda
Enjoji, K. 61, Front Office Manager Tok¥o Hilton Hotel, Tokyo, Japan
Faiella, J. P. 38, Owner-Manager, Waterlet Inn, Southampton, Bermuda
Fertitta, 1. A. '39, Assistant to President, Nassau Beach Hotel, Nassau, Bahamas
Foote, J. S 64, General Manager, Emﬁress Hotel, Kowloon, Hong Kong
Furuta, K. '53, Manager, New "Osaka Hotel, Osaka, Japan ,
GaRafar,b,ﬁ. D. %7, Assistant Manager, Nile Hilton Hotel, Cairo, United Arab
epublic
Gamg,, Y. 53, Executive Managber Okura Hotel, Tokyo, Japan
Georgiou, S. F. 65, Cabana Clu Manah%er, Athens Hilton, Athens Greece
GoErdoln, dD 1.°S. %52, Owner-General
nglan
Groeﬁeveld F. 3L, Manaé;er, Residency Hotel, Pretoria, South Africa
Hacohen, E. %3, Food and Beverage Manager, Hilton Hotel, Tel Aviv, Israel
F.'56, General Manager, Manila Hilton, Manila, Philippine

anager, Warren Lodge, Shepperton,

Holmes, C.
Islands _ ,

Hoshino, D. A. '58, Manager, Hoshino Hotel, Karuizawa JaFan ,

HLII|de_rd, H. W. 45, Managing Director, Curtain Bluff Hotel, Antigua, West
ndies

Ide, T. 57, Managing Director, Fuji Lake Hotel, Funatsu, Japan

lizuka, T. '60 CothroIIer Ambarrukmo Palace, Jogjakarta and Samudera
Beach Hotel, Pelabuhan Ratu, Indonesia

Inumaru, I. 53, Managing Director, Imperial Hotel, Tokyo, Japan

Inumaru, J. 5, President, Shiba Park Hotel, Tokyo, Japan

lyi, K. %9, Talgel Hotel, Taipei, Formosa

Je%nmqs, RJ 55, Resident Manager, Dorado Beach Hotel, Dorado Beach,
uerto Rico

Jowensen, S, E. 56, Technical Consultant, Food and Beverage, Oberoi Hotels,
ew Delhi, India , ,

Kenaston, J. G, 63, Food and Beverage Manager, Oberoi Intercontinental,
New Delhi, India , o

Khanna, R. K. %62, Assistant Manager, Claridge’s Hotel, New Delhi, India

Kobayashi, K. 57, Assistant Manager, Marunouchi Hotel, Tokyo, Japan

Kohda, H. 64, Sales Representative, Hotel New Otani, Tokyo, Japan

KrNohn, J. H. "6, Owner-Operator, Fjellstolen Mountain Lodge, Reinli, Valdres,
orwa

Kusumot%, Y. '63, Assistant Manager, Takara Hotel, Tokro,_Japan

LaFaurie, J. E. '50, Manager, New Club, Antigua, West Indies

Lagwblﬁ, PI g 6, Executive Assistant Manager, Oberoi Intercontinental, New
elhi, India

Lim, E. H. 58, General Manager, Royal Tehran Hilton, Tehran, Iran

LoF\sv_eII, E. G. 62, Banquet Manager, San Jeronimo Hilton, San Juan, Puerto
ico

Matysik, M. G. '62, General Manager, Malta Hilton, Island of Malta
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Michel, 0. G. '31, Director, Hotel Euler, Basle, Switzerland

Mocquard, P. J. 55 Manager, EI Mansour Hotel, Casablanca, Morocco

Mgnster, R. W. 62, Resident Manager, Hannover Intercontinental, Hannover,
erman

Nagash_img, T. 59, Assistant Sales Manager, Tokyo Hilton, Tokyo, Japan

Odagiri, Y. 61, Front Office Manager, International Hotel Kyoto,”Kyoto City,

Japan
O%z?cher, H. '62, Food and Beverage Manager, Berlin Hilton Hotel, Berlin,
est Germany ) ) )
Peelen, F. '64, Executive Assistant Manager, Hotel Dacca Intercontinental,
Dacca, East Pakistan .
Prevost, J. E. '62, Food and Beverage Manager, Hotel Curacao Intercontinental,
Curacao, Netherland Antilles _ ,
Rodriguez, Mrs. S. A. 57, Manager, Hotel Excelsior, San Juan, Puerto Rico
Rquﬁ’ Il? dK. 52, General Manager, Hotel Siam Intercontinental, Bangkok,
ailan
Ruth, D. C. '66, Resident Director, Golden Head Beach Hotel, Oracabessa,
Jamaica, West Indies ,
Stal\ik%,] Ri Md h2, General Manager, Amsterdam and Rotterdam Hilton Hotels,
etherlands
Stobie, G. J. 44, President, Castle Harbour Hotel, Tuckerstown, Bermuda
Stratta, A M. 59, Executive Assistant Manager, Hotel Singapura Interconti-
nental, Singapore . _
Suzuki, H. %8, Purchasm% Mana?er Imperial Hotel, Tokyo, Japan
Suzuki, K. B3, Executive Assistant Manager, Imperial Hotel, Tokﬁox Japan
Telan, Thanes %6, Assistant Manager, Hotel Rama, Bangkok, T
Tha, N. V. 62, Manager, Hotel Caravelle, Saigon, South”Viet Nam
Tinmaz, T. '58, Chief Steward, Hotel Indonesia, Djakarta, Indonesia
Wevle, J. 49, General Manager, Nord-Norsk Hotelldrift, Alta, Norwa
YaJmaguchl, Y. A. 61, Assistant Manager, Fujiya Hotel, Miyanoshita, Hakone,
apan
Yam%no,_H. 59, Executive Assistant Manager, Imperial Hotel, Tokyo, Japan
Yamazaki, G, b1, General Manager, Ambarrukmo Palace Hotel, Jogjakarta,
and Samudra Beach Hotel, Pelabuhan Ratu, Indonesia
Young, W. J. 48, General Manager-Director, Miramar Ltd. and Island Hotels
Inc:, Barbados, West Indies _ o
Zamora, M. A. 6, Assistant Manager, Zamora Hotels, Manila, Philippines

ailand

MOTELS

Allison, R. H. %0, Vice President and Western Regional Director of Opera-
tions, Howard Johnson’s Motor Lodges, Chlcaqo, linois

Bams, G. R. 35, Qwner-Manager, Mayflower Motor Tnn and Lexington Motel,
Lexington, Virginia _ o

Bennet, "Thomas™W. 59, Innkeeper, Holiday Inn, Cincinnati, Ohio

Bergmann, W. J. 54, Manager, Sheraton Penn Pike Motor Inn, Fort Washing-
ton, Pennsylvania

Bersbach, J.” M. 49, General Manager, Howard Johnson’s Motor Lodge,
Wheaton_ Maryland ,

Bltthlngetrt, F.'L. 764, Assistant Innkeeper, Holiday Inn, Tewksbury, Massa-
chusetts

Bogardus, J. R. '49, General Manager, Holiday Inns, Chicaqp, [llinois

Boyer, L. M. ‘35 Managing Directof, Mystic Motor Inn, Mystic, Conn.

Brindley, J. T. 34, Manager, Holiday Inn, Hampton, Virginia
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Brooke, J. A, 57, President, Holiday Inns of Skokie and Mt. Prospect, Illinois

Callis, H. B, Jr, 49, Regional Director, Howard Johnson’s Motor Lodges,
Chicago, Illinois _ , ,

Cannon, 1. L., Jr. 37, Innkeeper_Holiday Inn, Carnegie, Pennsylvania

Carr, J. J. 50, General Manaq_?r, ‘Trenholm East Inn, Victor, New York

Clark, E. K. 37, Innkeeper, Holiday Inn, Miami Beach. Florida

Davis, G, H. 42, Qwner, Acolus Motel, Virginia Beach, Virginia

Decker, P. A b4, General M_anager, Holiday Inn North, Lexmgton,,KentuckY

Derrickson, V. B,, Jr. 54, Vice President and Manager, Towng Point Motel,
Dover, Delaware _ _ _ _

Eicher, M. M., Jr. %0, Regional Director of Operations and Director of Motor
IF_lodgg Managers’ Training School, Howard Johnson’s Motor Lodges, Miami,

orida

Elsagsser, A J. '49, General Manager, Carrousel Inn, Cincinnati, Ohig

Ewald, K. R. %2, Owner, Bellemont Motor Hotel, Natchez, Mississippi

Fischer, K. B. 56, Executive Assistant Manager, Marriott Twin Bridges
Motor Hotel, Washington, D.C. ,

Fried, B. J. 55, Manager, Red Apple Motel, Southfields, New York

Goldstein, S. K. 61, Regional Manager-Innkeeper, Downtowner Motor Inn,
Rochester, New York _

Gorman, W. P. '33, Sheraton Hotel and Motor Inn, Akron, Ohio

GHC% W. W. %3, Vice President Sales, Marriott Motor Hotels, Washington,

D.C.

Gully, S. E. 56, Manager, Lassen Motor Hotel Wichita, Kansas

Gunn, M. P. 53, Owner-Manager, Main Motel Helena, Montana

Haﬂler, A. W. 49, Innkeeper, Holiday Inn, Hattieshurg, Mississippi

Hahn, L. E. '3, Owner, Concord Motel, Minneapolis,” Minnesota

Hall, A. E. 59, Owner-Manager, Guest House Motor Inn, Chanute, Kansas;
Hallmark Motor Inn, Arkansas City, Kansas ) )

Halvorsen, M., Jr. 54 Resident Manager, Marriott Twin Bridges Motor
Hotel, Washington, D. C. _ _ o
Harned, W. H. "3, President, Holiday Inns of Greater Philadelphia, Phila-

delphia, Pennsylvania , , ,
HlBesCJ. J. '61, Sales Manager, Marriott Kev Bridge Motor Hotel, Washington,

IIiff,' B. F. b1, Administrative Assistant to Vice President and Director of

Operations, Howard Johnson’s Motor Lodges, Rego Park, New York
James, F. M. 50, Vice President of Operations, megardner & Hammons,
Holiday Inns, Cincinnati, Ohio , ,
James, R. M. ‘54 Vice President and Director of Operations, Howard
Johnson’s Motor Lodges, Rego Park, New York
Keating, R. M. %3, Vice President-General Manager, Jack O’Lantern Motor
Resort, Woodstock, New Hampshire _ o
Keithley, R. T. '32, Owner-Manﬁger_, Westerner Motel, Bishop, California
LaFon,”W. E. ’31," Innkeeper, Holiday Inn, Dover, Delaware _
Langley, J. A, 51, General Manager, Howard Johnson’s Motor Lodge, Spring-
field, New Jers%y o _
Lee, W. W., Jr. '3, Executive Vice President and General Manager, Howard
Johnson’s Motor Lodges, Rego Park, New York . _
Lieberman, H. %9, Assistant Vice President of Operations, Holiday Inn
Division, Federated Home & Mort agi_e Company, State College, Pennsylvania
Lord, J. G. 44, General Manager, Holiday Inn, ‘Allentown, Pennsylvania
Martin, T. W. 32, Manager, The Parkbrook, Cleveland, Ohio ~
McAlister, J. B. 61, National Sales Representative, Marriott Twin Bridges
Motor Hotel, Washington, D. C.
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McGinn, J. P. 31, Manager, Park Central Motor Hotel, Phoenix, Arizona
M?(Nalry, W. D. 3, Senior Vice President, Inn Operations, Inc., Topeka,
ansas
McNamara, P. J. '35, Executive Vice President, Holiday Inns of Greater
Philadelphia, Pennsylvania _
Mills, G. A. 54, General Manager, Country Squire Motel, Eugene, Oregon
Mino, R. G. 50, Regional Director, Mid-Atfantic Division, Howard Johnson’s
Motor Lodges, Washington, D. C. o
Nottingham, "C. D. ‘47, General Manager, Umvemg Motor Lodge, Chapel
Hill. North Carolina;. College Inn Motor Lodge, Raleigh, North’ Carolina:
Tnangle Motel, Raleigh-Durham Airport, Nofth_Carolina _
Noyes, R. S. 43, Vice President, Rodeway Inns of Texas, San Antonio, Texas
Olﬁsﬁ% l\/l.|’47(,j General Manager, Rhode Island Yankee Motor Inn, Warwick,
ode Islan
Pauchey, H. J. 50, Owner, Kingsail Motel, Marathon, Florida
Peterson, E. J. 62, General Manager, Nautilus Motor Inn, Woods Hole,
Massachusetts
Powell, R. T. 53
Price, L. A, Jr.
Florida , , o
Prince, C. 0. 50, Resident Manager, Imperial 400 Motel, Rosemont, Illinois
Rogers, J. B. 38, Vice President and Supervising Innkeeper, Holiday Inns of
merica, Moorestown, New Jersey )
Roland, P. F. 49, President, Lakeside Motor Inn, Lake Placid, New York
Rose, A. P. "33, Vice President and General Manager, Tremont Motor Inn,
Cayce, South Carolina )
Rusnock, T. P. 57, General Manager, Golden Triangle Motor Hotel, Norfolk,

Virginia
Ryan,g M. O. '54, General ManaFer, Marriott Motor Hotel, Atlanta, Georgia
Sakes, J. C. '49, Innkeeper, Holiday Inn, Sarasota, Florida

Smiley, M. S. 57, Innkeeper, Holiday Inn South, Cincinnati, Qhio ,
Smith, M. C. ’32, Owner, Howard Johnson’s Motor Lodge, King of Prussia,

P,eﬁns\xllvanla, _ .

Smith, W. K. '61, Operations Manager, Cahall Corporation (Motel Manage-

ment)\,NPhlladeIphla, Pennsylvania ,

Smith, W. R. 54, President, Your Host, Inc., Columbus, Ohio

Squire, R, H. 57, General Manager, Motel Investment Company (Ramada
Inns), Wheaton, Illinois .

Staats, P. E., Jr. 57, Innkeeper, Holiday Inn, Lawrence, Massachusetts

Stark, L. '60, Innkeeper, Holiday Inn, Sacramento, California .

Stormont, R. M. %8, Sales Manager, Marriott Motor Hotel, Atlanta, Georgia

Strang, D. W., Jr. '60, Owner-General Manager, Howard Johnson’s Motor
Lodge, Skokie, Illinois .

Suiter, J. W. 58, Director of Sales, Marriott Motor Hotel, Dallas, Texas

Temel, W. D. 64, Director of Operations, Trayer Enterprises (Holiday Inn),
Johnson City, Tennessee . _ _

Temple, J. B. "38, Senior Vice President, Holiday Inns of America, Inc.,
Memphis. Tennessee ) )

Thompson, A. G. 55, Innkeeper, Holiday Inn, Nashville, Tennessee

Tiffany, B. D. 39, Innkeeper, Holiday Inn, Portland, Oregon

Trice, D. R. '63, Director of Administrative Services, Marriott Motor Hotel,
Washington, D.C.

Tullos, A. J., Jr. 53, Owner-Manager, Chateau Charles Motor Hotel, Lake
Charles, Louisiana

, Innkeeper, Holiday Inn West, Fort Worth, Texas
45, Manager, Shea’s Tiki House Motel, Pensacola Beach,



PLACEMENT SERVICE 69

Van Gilder, W, R, %3, General Manager, Food and Beverage, Holiday Inn
Downtown, Baltimore, Maryland )

Walker, D. C. 57, Innkeeper; Hollda% Inn, South Bend, Indiana

Wegner, N. E. 27, Owner-Manager, Cactus Motor Lodge, Tucumcari, New

exico

Westfall, H. E. 34, General Manager and Vice President, Sarasota Motor
Hotel, Sarasota, Florida , _

Wikoff, J. H. 48, Owner-Manager, Sun and Ski Motor Inn, Lake Placid, New

York
Woods, J. R. 56, General Manager, Sheraton Motor Inn, Springfield,
Massachusetts

RESTAURANTS

Allen, E. R._'63_National_ Supervisor, Red Barn Systems, Chicagg, Ilinois
Allison, N. T. 28, Vice President and Regional Manager, Stouffer Foods
Corporation, Pittsburgh, Pennsylvania _
Allsltlr,m,,R. W. '55, Manager, Stouffer’s Restaurant, South Wabash, Chicago,

inois
Antil, F. H. 55 Director of Training and Management Development,
Marriott-Hot Shoppes, Washington, D C. _
B%ey'hw'tj' B4, General Managér, Interstate Hosts, Seattle Airport, Seattle,
ashington
Baldauf. %{F 56, Food and Beverage Director, Trader Vic's Restaurants,
San Francisco, California )
Baldwin_ R. S. 50, Owner, Pancake Pantry, Nashville, Tennessee
Banta, G. E. '57 Manager, Howard Johnson’s, Poughkeepsie, New York
Banta, J. L. 62, Manager, Howard Johnson’s, Poughkeepsie, New York
Barth, W. H. 56, Manager, Marriott-Hot Shoppes, Inc., Rockville, Maryland
Bartholomew, R. G, 41" General Manager, Davis Cafeterias, Miami, Florida
Ba'{les, BY Mk' g:r,.t 52, Assistant Food Service Manager, Macy's Herald Square,
ew York Ci
Baum, J. H. ’43,yPreS|dent, Restaurant-Waldorf Associates, New York City
Beéﬂardm, I'IAI" E. %2, Operations Consultant, McDonald’s Systems, Inc.,
icago, Illingis _ ,
BIE Qn,gH. ﬂl" 61, Vice President and General Manager, Binyon's Restaurant,
icago, llinois ,
Black_bugrn, D. B. 57, Owner-Manager, Altamont Inn, Millbrook, New York
Bolanis, P. G. 51, Treasurer, Bolan’s, Inc., Pittsburgh, Pennsylvania
Bolanis, W. G. 49, Vice President and Manager, Bolans, Inc., Pittsburgh,
Pennsylvania , ) o
Bolling, H. W, 43, Secretary, Bolling’s, Inc., Chicago, Illinois
Bookbinder, S. C., Il ™8 Vice President, Bookbinder’s Sea Food House,
Philadelphia, Pennsylvania o
Brandi, H, '61, General Manager, Singing Waters Restaurant, Penn Center
[nn, Phlladelp ia, Pennsylvania i ]
Brigham, M. H., Jr. 60, Manager, Marriott-Hot Shoppes, Wachovia Bank,
inston-Salem, North Carolina , , .
Brook, D. L. 50, Owner-Operator, Dave’s Automatic Drive-Ins, Chicago,

Buckley, R. M. 49, Owner, 17 West Restaurant, San Jose, California
Bullock, J. A %32 President, J. A Bullock Associates (Consultants on
Restaurant Operations), Morris Plains, New_Jersey o
Burkhart, A. R., Jr. 9, Partner, Burkhart's Restaurant and Cafeteria, Ship-

pensburg, Pennsylvania

P
G
h
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Callis, E. C. 42, Vice President, Restaurant Operations, Red Coach Grill
Division, Howard Johnson Com a,w, Wollaston, Massachusetts

Cantwell, R. M. 52, President, Old Mill Inn, Bernardsville, New Jersey

Carlson, H. N. 49, Executive Vice President, Bus Terminal Restaurant
Company, Raleigh, North Carolina ,

Cascio, P. B. 58, anager, Stouffer’s "Top of the Rockies,” Denver, Colorado

Cipriani, A. H. "33 Food Director, Foley’s, Houston, Texas .

Clifton, D. E. 58, President-Manager, Mr. Bee, Inc., Somerville, New Jersey

Cohn, J. H. '41, Qwner, Jan’s ReStaurant, Los Angeles, California . =~

CO(SHH,S&Y, M. . 5T, Owner-Manager, Maisonette” Restaurant, Cincinnati,

10
Co(?per,d B. M. 62, Owner-Manager, The Estaminet, Burlington, Ontario,
anada
Cooper, 1. A.. 57, Owner-Operator, Ye Olde Ironmaster Restaurant, Reading,
Pennsylvania , ]
Copp, B. F. 39, Vice President, Materials Management, Stouffer Foods Corpora-
tion, Cleveland, Ohio . _
Corbisiero, A. M. 58, Manager, Riccardo’s Restaurant, Astoria, New York
Corbisiero, R. F. 56_Director, Riccardo’s Restaurant, Astoria, New York
Critchlow, R, R. *40, Division Manager, Restaurants, L. S. Donaldson Company,
Minneapolis, Minnesota :
Curran, L, J. 50, Owner-Operator, Embassy Lounge, Daytona Beach, Florida
Da%IS, §. K. 54, Assistant Manager, Putsch’s Plaza Restaurants, Prairie Village,
ansas
Day, T. B. '60, Restaurant Manager, Metropolitan Museum of Art, New York

It
D_eany D. R. 57, Manager, Dean’s Diner, Blairsville, Pennsylvania
DlPhasqut?Ie, V. J., '48, Divisional Restaurants Manager, Filené’s, Boston, Massa-
chusetts
Dorman, C. E. 56, Manager, Stouffer's “Top of the Town,” Cleveland, Ohio
DuMond, R. C, Jr. 42, Manager, Stouffers Restaurant, Skokie, llinois
Edelblut, Mrs. J. 44, Executive Vice President, ODonnells Sea Grille,
Washington, D. C. , ) ] ] ]
Edgerton, FDI' Fé b1, Executive Vice President, Burger King Corporation,
iami, Florida , .
Edwards, I. H. 44, Owner-Manager, Howard Johnson’s, Flint, Michigan
Egan, E. J. 43, Manager, Restaurant Department, John Wanamaker’s, Phila-
delphia, Pennsylvania
Ernest, J. F. B5,"Manager, Manhattan Restaurant, Rochester, New York
Estes, D. 43 _Owner, Landfall Restaurant, Woods Hole, Massachusetts
Fantasia, J. P. B8, Manager, Fantasia Restaurant, Cambridge, Massachusetts
Fauerbach, G. '35, Director of Restaurant Operations, Williamsburg Restora-
tion, Inc., Williamsburg, Virginia , i
Ferraro, A. E. 49, Director, Pan Am Operations, Restaurant Associates, New

York Cit
Finaldi, G.yC. 59, Owner-Operator, Gerald’s Restaurant, Buffalo, New York
Floros, J. P. 36, Vice President, Normandie Restaurant, Ithaca, New York
Floros, N. P. '36, President, Normandie Restaurant, Ithaca, New York
Foley, J. D. 60, Manager, Red Coach Grill, Middleboro, Massachusetts
Garcia, M._A. 85, Assistant Manager, Las Novedades Spanish Restaurant,
Tampa, Florida _
Geiger, R. 62, Manager, Red Coach Grill, Wayland, Massachusetts
George, R. W. 57, Manager, Stouffer's Restaurant, Cleveland, Ohio
Gerhardt, R. A. 56, Manaqer of Food Service, International Division, Ralston
Purina Company, Barcelona, Spain. _
Goldner, L. S. 51, Owner-Manager, Singer’s Restaurant, Liberty, New York
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Gontram, R, W. '64, Assistant to Vice President, Burger Chef Systems,
Indianapolis, Indiana

Grailer, C. K, 53, General Manager, Charley Browns Restaurants, Los
Angeles, California ) ,

Grﬁﬂe,n, W. 726, President, Myron Green Cafeterias Company, Kansas City,

issouri

Grgndlal,dH. S. 52, General Manager, Iceland Food Centre, Ltd., London,

nglan

Gunz%r, K. J. 53 Manaqer, Harbour House Restaurant, AnnaPolls Maryland

Harpin, H. A 35, Director of Food Services, Bon Marche, Seattle, Washington

HaDrrlsf R. B.h,’49, Director of Central Supply, Restaurant Service Corporafion,

ayton, Ohio , , ,

Hart,y B. M. 48, Owner-Manager, Bennie’s Drive-In Restaurant, Bristol,
Tennessee . _ _
Hals”k_eIL R. S. 44, Regional Manager, Stouffer Foods Corporation, Chicago,

Inois
Ha,\zllen, H. E. '42, Restaurant Manager, Fred Wolfermann, Inc., Kansas City,
Issouri

Healy, R. F. 57, Director of Operations, Public Restaurant Division, Service
S>(stems Corporation, Buffalo, New York

H?:llmaé]' H. R. 39, President, Heilman's Restaurants, Inc., Ft. Lauderdale,

orida

Heilman, R. E. ‘45 Owner-Manager, Beachcomber Restaurant, Clearwater
Beach, Florida _

Hemmeter, C. B. 62, Operator, Colonel’s Plantation, Beef Steak House,
Christopher’s Prime Rib, Tahiti by Six, Canton Puka, Honolulu, Hawail
erb, H. G. 31, Manager, Stouffer’s'Wabash Restaurant, Ch|ca80,_ IIlinois

H[({] ins, L. C. 60, Manager, Dobbs House, Inc., Columbus, Ohio

Hifchon, L. F. 54, Manager, Howard Johnson’s Restaurant, Washington,
Penn\%lvama , o

HoFge, . E. B3, Manager, Mid-Atlantic Division, Howard Johnson’s, Rego

ark, New York . . _

Hom, M. L, Jr. '50, Vice President, Mayfair Farms, Inc., West Orange,
New Jersey _

Hospers, N."L. 48, President, Cross Keys Restaurant, Fort Worth, Texas

Hynes, F. J. *28, Assistant Vice President; Restaurant Administration, Bankers

rust._ Company, New York City )
lacomini, D. P. 64, Manager, lacomini’s, Restaurants, Akron, Ohio

Kahrl, W. L. '35 Assistant to the President, Southern Division, Howard
Johnson's, Miami, Florida ,

Kastner, D. E. 43, Owner-Manager, Christopher Ryder House, Chatham,
Massachusetts _ _

Kel\e/lfieéhyveinp' 52, Manager, Food Services, J. L. Hudson Company, Detroit,

KeCIerlr]]gng, M. %8, Manager-Partner, Rochelle’s Restaurant, Long Beach,

alifornia

King, G. A 49, Mana%er Durgin Park Restaurant, Boston, Massachusetts

Konaka, M. 4, General Manager, Rangetsu Restaurant, Tokyo, Japan

Kotsones, G. J. 43, Co-Owner, "Athens Restaurant, Corning, New York

Kramer, H. W. "38, Owner, Bill Kramer’s Restaurant, Pittsburgh, Pennsylvania

Ledder, R. E. 48, Food Operations Director, Dayton's Department Store,
Minneapolis, Minnesota o _

Lefeve, L. W. 42, Vice President, Thruway Division, Marriott-Hot Shoppes,
Plattekill, New York _

Lehmann, K. M. 61, General Manager, Part-Owner, Maxi’s Rathskeller,
White Plains, New York
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Le@liek H. D. 2, Manager, John Ebersole’s Restaurant, White Plains, New

or
Levinson, C. '57, President, Pancake Ranches, Upger Saddle River, New Jersey
Lewis, G, L. 1, General Manager, Pancake Restaurants, Inc., Falmouth,
‘Massachusetts , ,
Lindelow, C. H. ‘44, Manager, Stouffer’s #2, Penn Center Plaza, Philadelphia,
"Pennsylvania o _
Ling, M. 61, Manager, Cathay Restaurant, Lagos, Nigeria, West Africa
Linz, M, 43 Partner, The Lobster, New York City
LOﬁan, P. D. 59, Customer Food Facilities Manager, J. C. Penney Company,
ew York CII% _
MRIkSIk'Yl'kB' 9, Manager, Maksik's Town and Country Club, Brooklyn,
ew Yor
Marshall, C. B. 59, General Manager, Eastwind, Baltimore, Maryland
Matthews, W. B. 52, Manager, ReStaurant Department, Morgan ‘Guaranty
Trust Com\Rlany, New York City o _
Maxson, L. W, "30, Merchandise” Manager, Food Division, Marshall Field &
Company, Chicago, Illinois ,
McCartney, R. H. %0, Owner-Mana,?e_r, Sylvan Hills, Ithaca, New York
McCormick, J. W. '50, Owner, The Tiffin Restaurant, Garden City, New York
M&Cormlfk, Mrs. O. 45, Co-Owner-Manager, Weber’s Restaurant, Narberth,
ennsylvania
M?\AD_OHg%II, G. C. 61, Assistant Manager, Win Schuler’s Inc., Marshall,
ichigan
Mlc:II_amdogre, J. W. 47, President, Burger King Corporation, Coral Gables,
orida
Megehan, J. F. 51, Manager, Penobscot Building Branch, Colonnade Company,
Detroit M|ch|%an ,
Merwin, E. 0. 36, Manager, Restaurant Department, Bloomingdale Brothers,
New York CIIJV ,
Meyer, J. A, Jr. 57, President-General Manager, Coach Inn, Ft. Wash-
1n8ton, Pennls_?llvanla .
Middlebrook, H. T., Il 57, Geperal Manager, Northern Division, Dutch
_PantrXNSehns rove, Pennsylvanja _
Miller, W. H. %8, President, Miller’s Restaurants, New York City
Moody, D. M. 51, Owner-Manager, Moody’s Buffet, Detroit, Michigan
Mook; P. G. 58 Owner, Kentucky Fried” Chicken, Brandon, Florida
Moran, H. A. 40, Owner, Henry Moran’s, Syracuse, New York
Morrison, W. P. '50. Operator, Chick’s Oakland, California
Natunen, E. 0. 37, President, The William Pitt, Chatham, New Jersey
Neshitt, L. A 57, Owner-Operator, Stables Steak House, Houston, Texas
Nicholas, N. A. 57, Restaurant Manager, Stern Brothers (Allied Stores),
Paramus, New Jersey = , , ]
O'Donnell, J. C. 52, Senior Vice President, Bonanza International (Diversa
Company), Dallas, Texas , _
Onlskeg, L3, B5, Proprietor, Village Inn, Southampton, Pennsylvania
Page, B. H. 64, Manager, Olde Coach_Inn, Nashua, Massachusetts
Pandl, G. J. '50, Partier, Pandl’s Whitefish Bay Inn, Milwaukee, Wisconsin
Panlilio, Mrs. E. '61, Board Secretary, Sulo Restaurant, Mahati, Rizal, Philip-
ines
Pa%pas, C. W, B4, Co-Owner, Michael’s Restaurants, Rochester, Minnesota
Patton, J. B.. Jr. '50, Manager, Marriott-Hot Shoppes, Washington, D. C. .
PercwaB R. B. 54, Director, Merchandising, Marriott-Hot Shoppes, Washing-

on, D.C. . .
PeJters, A. S. 47, Licensee-Operator, Howard Johnson’s, New Brunswick, New
ersey
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Pierce, J. S. 42, Owner-Manager, Pierce’s Restaurant, Elmira Heights, New

Yor
Plamondon, P. H. '54, Vice President, Hot Shoppes Junior Division, Marriott-
Hot Shoppes, Washm_%ton, D.C.
Plenge, E. B. 53, President, Depot Restaurants, Inc., Rochester, New York
Pope, E. K. 33, Vice President, Pope’s Cafeterias, Inc., St. Louis, Missouri
Potter, J. E. 54, Proprietor, Old Drovers Inn, Dover Plains, New York .
Poulos, G. J. 41, Owner, American Beauty Restaurant, Galesburg, Illinois
Raffel, F. B. 43, Executive Vice President,” Arby’s International, Youngstown,

Ohio

Rancati, A. C. 46, Owner, Pierre’s Restaurant, Inc., Cleveland, Ohio

Randall, G. M. 59, Manager, Part-Owner, Red Lion, Endicott, New York

Ratzsch, K. A, Jr. 51, Vice President and General Manager, Karl Ratzsch’s
Restaurant, Milwaukee, Wisconsin

Rector, E. P. '61 O%erator, Castaway Restaurant, Brewerton, New York

Reynolds, J. B., Jr. 56, General Manager,,La Tunisia, Dallas, Texas

Richmond, F. A. '61, Vice President and Director of Operations, Francois, Inc.,
Lomita, California , )

Rim, J. W. %3, Executive Manager, Lujan’, Akron, Ohio

Rochkas,ttC. 48, Manager, Jimmy's Harborside Restaurant, Boston, Massa-
chusetts

Rolles, C. G. '56, Owner, Chuck's Restaurants, Honolulu, Hawaii

Roose, T. A. B4, Southeastern Regional Director, Burger King Restaurants,
Atlanta, Georgla , , ,

Roshenbet{g, R. M. %9, President, Universal Food Systems, Quincy, Massa-
chusetts

Rosenstein, A. 43, Owner-Manager, Jack’s Oyster House, Inc., Albany, New

Yor
Rowe, P. D, Jr. 48, Owner, Topps Restaurant, Reading, Pennsylvania
Rufe, F. A48, Vice President, Restaurant Associates, Inc., New York City
Russell, J. R. 63, Owner-Manager, Chez Leon, Caldwell, New Jersey
Sack, B. M. 61, Vice President, Public Relations, Howard Johnson's New

York Cit
Sarkia, M.yL. %4, Director of Operations, United Restaurants, Helsinki, Fin-

land
Sato, Y. 64, Manager Morena Restaurant, Azabu, Tokyo ,
Saurman, . C. '33, Food Manager, Burdine’s Ft. Lauderdale, Florida
Schneider, P. H. 53, Owner-Manager, Swiss Inn Restaurant, Elkton, Maryland
Schneithorst, J, E. 64, Vice President, Schneithorst Restaurant Corporation,
St. Louis, Missouri . , ) i i
Schoff, R.F. 53, Vice President, Marketing and Manufacturing Services,
Division, Marriott-Hot Shoppes, Washington, D. C, _
Sculos, P. $. '42, Owner-Manager-Director, The Maridor Restaurant, Framing-
ham, Massachusetts, , , o
SeétoanK. 51, Executive Vice President, Howard Johnson’s of Florida, Miami,
ShaFéF,I . B. 51, Manager, Food Services, May Company, Cleveland, Ohio
Shanks, I. H. 3. Owner, Diamond Door Restaurant, Massena, New York
Sherwood, J. W, 1, Manager Stouffer’s Restaurant, Jenkintown, Pennsylvania
Slsllley, F;( Lk. (’:Sfti Director "of Operations, Manhattan Food Operations, Inc.,
éw York Ci
Siverson, G. C.,)ﬁr. 49, Manager, Food Service Division, Goldsmith’s Depart-
ment Store, Memphis, Tennessee ,
Sochacki, J. L. 62, Food Service Manager, Main Store, Dayton Company,
Minngapolis, Minnesota i
Spear, J. 'W. 49, Owner, Mooring Restaurant, Reston, Virginia
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SPiIIer D. T. 57, Manager, Spiller’s Restaurant, York Beach, Maine
Stampler, S. B. 04, Vice President, Stamplers Filet Mignon, Inc., New York

Cit

Stouf¥er J. V. 55 President-General Manager, Restaurant Division and
Inn, Stouffer Foods Corporation, Cleveland, Ohio ,

St@u e,Cl%. K. 62, General Manager, Manhattan Division, Brass Rail, New
ork Ci

Suarez, L. yA. 59, Owner, Cafeterias Imparcial-Corona, Hospital de Maestro,
Hato Rey, Puerto Rico .

Sutherland, D. L, 48, Owner, Eldorado, Nichodell Argyle Restaurants, Holly-
wood, California , ,

Tay, K. B. 62, Maxim’s Restaurant, Saigon, Vietnam

Tayllor, E.J. 37, Lessee, Ranch Court Motel Restaurant, State College, Penn-
sylvania

Ter)\I/viIIiger, E. 28, Manager, Stouffer's Smithfield Restaurant, Pittsburgh,
Pennsylvania , , _ _

Theros, G. F\ 57, Owner-Manager, King’s Inn Lilac Lane Enterprise, Min-
neapolis, Minnesota

Thomas, J. A. 57, Partner, Mallory Restaurants, Manhasset, New York

Tsighis, J. J. 60, Director, Tower Suite (Restaurant Assocs.), New York City

Tucker, D. S. ‘34, Vice President, Interstate Hosts, Inc., Los Angeles, California

Turgeon, F. A 55 President-Treasurer, Ralfran’ Corporation (Howard John-
son’s), Buffalo, New York

Turgeon, R. A. 51 Owner-Operator, Howard Johnson’s Restaurants, Buffalo
and Rochester, New York ,

Underwood, V. S. 43 Owner-Manager, Kent Steak House and Sunnyside
Restaurant, Ithaca, New York

Van Wagenen, G. 50, Manager, Colonnade Restaurant and Lounge Company,
Eatonfown, New Jersey ) o

Vonctes, J. 6. 43, Owper-Manager, Lee House Diner, Petershurg, Virginia

Wgrnlefr, D, P. 51, Division Manager, Van de Kamp’s Fine Foods, Los Angeles,

alifornia
Wayne, F. E. 49, Owner-Manager, The Holloway House, East Bloomfield, New

ork

Weber, E. S., Jr. 52, Executive Vice President, Restaurant Division, Dutch
Pantry, Sefmsgrove Pennsylvania ,

Wegener, K. G. 62, Manager, Arhor Inn Restaurant, Rockville Centre, New

or

Wgeteler, L. J, Sr. 38, Manager, Stouffer’s "Top of the Sixes,” New York
|

WRIitg’ J QN 56, Manager, Walter White’s Steak and Ale House, Dewitt,
ew Yor

Whitney, C. R. 53, Regional Director, Bu\r'%er Chef, Indianapolis, Indiana

Willard, P. N. 42, Parther-Manager, Paul Willard's Carousel Restaurant and
Cocktail Lounge, Fresno, California

Wilson, R. R. 59, Manager, Ho-Ho-Kus, New JerseK

Yokerp], Dit A. 62, Owner-Manager, Yoken’s Thar She Blows, Danvers, Mas-
sachusetts

Zuch, D. 48, Proprietor, Keen’s English Chop House, New York City

FOOD SERVICE

Aiduk, M. C. 52, School Lunch Director, Board of Education, Niagara Falls,
New York
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Andrews, D. O. 58, Operations and Planning Manager, Cardinal Vending
Company, Mansfield, Ohio , , o

Aschwandén, R. J. 58, Operations Analyst, ARA Service, Chicago, Illinois

Bahcock, J. L., Jr. '3, Manager of O,&eratjons, Horne’s Enterprises (Grey-
hound Food Management), Detroit, Michigan

Ba\}t, kJ A. 43, Senior Vice President, Service Systems, Inc., Buffalo, New
or

Beaudin, R. L. %0, Food Director, Servomation-Ware, Elyria, Qhio

Beaudry, L. L., Jr. 40, Vice President, The Charles Corporation, Cleveland,

i0

Blair, R. C. 50, Food Service Manager, Navy Exchange Department, Guan-
tanamo Bay, Cuba _ , _

CaﬁF_eII_o, L. A. 51, Regional Manager, Interstate-United Corporation, Chicago,

inois
Capra, C. L, 64, Cafeteria Supervisor, McDonnell Aircraft, St. Louis, Missouri
CaE)IS?n"tR'MB'hAS' Director of Engineering, Greyhound Food Management,
etroit, Michigan

Chapin, F. D._’51,g Vice President, Western Division, Interstate-United Corpora-
tion, Mt. View, California ,

Clarkson, T. W. '35, President, Clarkson Food Service, Inc., Buffalo, New York

Deal, W. F. 41 Vice President, ARA, Pennsauken, New Jerse)é

De Gasper, E, E. %8, School Food Services Director, Buffalo Board of Edu-
cation, Buffalo, New York _ , .

Deignan, P. B, '62, Coordinator of Technical Services, Specialized Manage-
ment Services, Inc., of P|ttsbur’\%h, Pittsburgh, Pennsylvania

Demmler, R. H, 45, General Manager, Automatic Canteen Company of
America, Cincinnatl, Ohio ) o

Denzler, A. H. '58, Director of Operations, Manhattan District, Food Opera-
tions, Inc., New York City . , _

Ep\P()lII(tO' C. T. ®2, Vice Président, Service Systems Corporation, Buffalo, New

Fa(r:rH_J. F. ”’?_9, Vice President, Automatic Canteen Company of America,

icago, lllinois , .

Fi?\Ikett,Y. E 44, School Lunch Director, Kenmore Public Schools, Kenmaore,
ew Yor

FiIsin(t;.er, M. 0. 39, Vice President, Operations, Servomation-Mathias, Inc.,

Baltimore, Maryland _ .

Fllcklrilger, R.D. 47, President, Service Systems Corporation, Buffalo, New

Yor
Fors, R. D., Jr. 59, Vice President, Food Operations, Inc., Rochester, New York
Fried, G. 39, Manager, In-Plant Feeding, Motorola, Inc., Scottsdale, Arizona

Habelrl, F.'J. "7, Manager, Food Service, The Martin' Company, Denver,
0

Colorado

Hallbach, G. W. '49, General Manager, AA Full-Line Vending, Inc., Bridge-
eP rt, Conngcticut , )

Harbeck, R. T. 56, Corporate Director of Food Service, Forbes & Wallace,
Springfield, Massachusetts o _

Hines, G. H. 42, Vice President and Treasurer, Blaikie, Miller & Hines, Inc.,
New York City _ _ .

Hitzel, J. L. 59, Supervisor of Food Service, Szabo Food Service, Western
Electric, Winston-Salem, North Carolina o

Holbrook, R. F. %9, Chief, Food Service, Brandon State Training School,
Brandon, Vermont o

Horowitz, P. '40, Caterer-Owner-Manager, Park Manor Caterers, Springfield,
Massachusetts
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Howard, K. E. "31, Director, Bureau of School Lunches, Board of Education,
Brooklyn, New York " o _

Hugzgms, F. A, Jr. 58, District Food Service Director, Interstate United Corp.,
St” Paul, Minnesota , ) )

Hunt, E. C. %8, Vice President, Operations, National Food Facilities, Inc.,
Washington, D.C. ) , )
Ingraham, A. E. 51, Manager, Food Service and Vending, IBM Corporation,

oulder, Colorado _
Ire%, G, M. 45, Manager, Customer Food Service, J. C. Penney Company,
ew York CltIv , _ _
Judd, R. W. 51, Food Service Manager, ARA Service, Brookhaven National
Laboratoré/, Brookhaven, New York

Kayser, J. G. 44 Manager, Food Service, Eastman Kodak Company, Roch-
gster, New Yor ) ,

Kellogg, C. F., Jr. 38, Owner, Kellogg & Kellogg Catering Service, Sayre,
Pennsylvania ] , , ]

K%/r\llr]edy, D. S. %5, Executive Vice President, Ace Foods, Inc., Milwaukee,

iscongin
Krll\lapp,YG.kT. 59, District Manager, Marriott-Hot Shoppes, Binghamton,
ew Yor

Kochli, E. %1, Vice President, Operations, Howard Johnson’s Automatic
Merchandlsm% Division, Inc., Rancocas, New Jersey L ,

Koehler, R. C. 8, Director, Food Service Managemen Division, Marriott-Hot
Shoppes, Washington, D.C. o

Kooser, R. P. 61, Assistant Director of Engineering, Stouffer’s Management

Food Service Division, Philadelphia, Penndylvania

Kosakowski, J. E. '48, Food Service Manager, The Travelers Insurance Com-
pany, Hartford, Connecticut _

Ko\?se,kR. C. %5, Food Service Director, Grumman Aircraft, Bethpage, New
or

Krouner, D. H. %5 Superintendent, Menumat, Inc., Qum@r, Massachusetts

Lafe?/, C. W. 0, Vice President, Food Crafters, Inc.,” Philadelphia, Penn-
sylvania

Lanqknecht H. L. 53, Director, Operations Services, ARA Service, Phila-

delphia, Penn%ylvama o

Miarkgr,g. M. %1, Food and Beverage Manager, Multhomah Building, Port-
and, Oregon _ o _

Mather, R.%\I. 48, Caterer Operations Administrator, Food Service Depart-
ment, Ford Motor Company, Dearborn, Michigan )

M?vtlmasl, % D. %8, District Manager, A. L. Mathias Company, Baltimore,

arylan

McFar¥|n F. A. 56, Food Service Director, Long Beach City School District,
Long Beach, New York , , ,

McKinnon, W. H. %1, Vice President, Operations, Emerald Services, Inc.,
Chicago, Ilinois . . _ _

McLallen, R. R., Jr. 58, Director, Food Service Planning, Interstate United
Corporation, Lincolnwood, Illinois _ .

MeNdewSIIe, J. E. 41, Director of Food Services, Board of Education, Elizabeth,
ew Jerse

Miller, W. H., Jr. "38, Executive Vice President, A. L. Mathias Company, Bal-
timore, Maryland o _

Minium, R. A, 56, Stouffer’s Management Food Service Division, Ford-Philco
Aeroneutronic, Newport Beach, Talifornia

Montague, H, A. '34, Chairman of the Board, Greyhound Food Management,
Detroit, Michigan



PLACEMENT SERVICE 77

Moore, Mrs. J. K. 45, Director of Cafeterias, Board of Education, New
Rochelle, New_York , o _ _
Mulholland, J. E. '55, Assistant Dining_Service Manager, In-Plant Feeding,
Illinois Bell Telephone ComEany, Chicago, Illinois
Mund, C. J.51, Vice President, Food Qperations, Inc., Brooklyn, New York
Muntz, W. E. 33 Supervisor, School Cafeterias, San Erancisco, California
Namack, J. M. 58, Area Supervisor, Blaikie, Miller & Hines, New York City
Nordberg, N. L. 55, President and General Manager, Nordberg’s, Inc., Stone-
ham, Massachusetts . , , _
Nothhelfer, J. 0. 63, Director of Operations, Food Operations, Inc., Phila-
delphia PennsJyIvama . ,
O’Brien, R. W., Jr. 49, Manager, Canteen Division, Automatic Canteen Com-

pany of America, Buffalo, New York ,
Qlsen, E. L. 36, Vice President, Prophet Com,EJany, Union, New Jersey
O'Rourk, J. C. ‘32, Vice President, Blaikie, Miller"& Hines, Inc., New"York

Cit
Pabes%él, S. J. 57, General Manager, Food Services, Texas Instruments, Inc.,
allas, Texas _ » , o
Pedersen, 0. W. '52, Director of Auxiliary Services, Scottsdale District Schools,
Phoenix, Arizona . _ , , ,
Pelt)zm% J. E. %5, Vice President, Progressive Cafeterias, Inc., Washington,

Phelan, D. D. %6, General Manager, Central Region, Cara Operations, Ltd.
(Caterers), Toronto, Ontario, Canada ,

Phelps, S. N. 39, Manager Dmm_g, SIeeplr\lﬂ, and Parlor Car Service, Pennsyl-

vania Railroad, Long Isfand City, New York . _ _

Pollock, R. L. "31, Director, Employee Services, National Cash Register
Compan&/, Ithaca, New York ) )

Poulson, R. C. 8, Food Supervisor, Army & Air Force Exchange Service,
Okinawa Re%lonal Exchange, Okinawa _

Prgtos, Cl. M, 62, Food Manager, Bethlehem Steel Corporation, Bethlehem,
ennsylvania

Reas, J.yR. 50, Food Service Mana%er, Lederle Labs, Pearl River, New York

Reed, R. 0. 3, Director of School Lunches, Corning, NewYork

Remele, R. E. %9, President, National Food Facilities, Washington, D.C.

ngans, A. F. 55, Executive Representatlve, ARA Service, New York City .

Sapella, K. J. 50, Division General Manager, Interstate United Corporation,
Hartford, Connecticut o , ,

St._George, E. J. 49, Director, Nationwide Food Service, General Electric,
Electronics Park, Syracuse, New York _

Saunders, H. E, Jr.” 45 /-\smstant General Manager, Automatic Canteen
Company of America, Kansas City, Missouri , ,

Shﬁlton,YJ.kD. 34, Regional Sales Manager, Automatique, Inc., Forest Hills,
ew Yor

Simon, J. P., Jr. 55 Regional General Manager, ARA Service, Southland,

Mic %n . _

SI(’)\Icum,Y .kH. 34, School Lunch Program Director, Lanigan School, Fulton,
ew Yor

Snowdon, C. C. 33, Director of Research & Standards, ARA Service, Phila-
delphia, Pennsylvania .

Sorensen, F. C. '35, Owner, Food Service Management, Pueblo, Colorado

Spencer, F. C. 43, Dining Service Manager, New Jersey Bell Telephone Com-
pany, Newark, New Jérsey . . .

Spencer, M. D. '61, Director of Operations, Food Operations, Inc., Pacific
Telephone Company, Pasadena, California
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St%nway, IC R. 49, Manager, Stouffer's Management Food Service, Philadelphia,
ennsylvania

Starke, R. P. 52, President, Food Operations, Inc., Buffalo, New York
Starnes, H. L. '60, Food Facilities Manager, |.B.M., Durham, North Carolina
Taml_or,_R. B. 3, Food Service Manager, Sunbeam Corporation, Chicago,
inois

Thering, H. E. 54, Director of Food Service, Delco Remy Division of General
Motors, Anderson, Indiana

Towner, J. R. 43, Food Service Manager, IBM Corporate Headquarters,
Armonk, New York _ ,

Weinberger, W. D. 63, Director of Food Service, Charles Corporation, Cleve-

land, Ohio

Whelan, T. E, 52, President-Owner, Whelan Food Services, Inc., Philadelphia,
Pennsylvania , ,

Whiteman, K. I. 41 Cafeteria Supervisor, Photo Products Plant, E. I. du Pont
de Nemours, Parlin, New Jersey _ _

Wk‘idls,@. I’<\‘ 39, Regional Manager, Interstate United Corporation, Buffalo,
ew Yor

Woodworth, R. M. 57, Food Service Director, University City Studios, Holly-
wood, California , _ _ ,

YolchLém, P. T. '48, President, Servomation Mathias, Inc., Baltimore, Mary-
an

Zimmermann, S. A. 53, Manager, Food Services, Radio Corporation of America,
Missile Electronics and Control Department, Burlington, Massachusetts

CLUBS

Adams, R. M. 50, Manager, Princeton Club of New York, New York City

Amentd, ,tA A 56, Manager, Indian Harbor Yacht Club, Greenwich, Con-
necticu

Anag%nost,_B. T. %0, Assistant to the Director of Purchases, Playboy Clubs
International,_Chicago, Illinois . _

Ancq,elo, R. M. 58, Manager, Women’s National Republican Club, New York

It
Ar\r)VoYdt, \9 C. 52, General Manager, Berry Hills Country Club, Charleston,
est Virginia
Ashworth, E 0., Jr. 41, Manager, Mohawk Club, Schenectady, New York
BaFrllbe%u, R. D. 58, Regional Director, Playboy Clubs International, Miami,
orida
Berry, D. A 59, Manager, Mustin Beach Officers Club, US. Naval Air
Station, Pensacola, Florida . o
Blasko, P. J. '41, General Manager, Country Club of Wilmington, Wilming-
ton, Delaware. . _ _
Booth, D. 53, Manager, Commissioned Officers Club, United States Naval
Station, Newport, Rhode Island
Buescher, W, Jr. 35, General Manager, Merchants and Manufacturers Club,
Chicago Illinois , .
Burger, R. A, 48, Manager, Engineers Club, New York City
Cary, M. R. 50, Manager, Pennhilis Club, Bradford, Pennsylvania
Casey, B. M. '49, General Manager, Blue Mound Golf and Country Club,
Wauwatosa, Wisconsin
Col\r/llverr]s,e, F. L. 54, Manager, Battle Creek Country Club, Battle Creek,
ichigan
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COIOlH'E' D., Jr. '57, Manager, Meridian Hills Country Club, Indianapolis,

ndiana

Coulson, C. L. '56, Manager, Harvard University Faculty Club, Cambridge,
Massachusetts .

Cralg, C. G. "3, Manager, Youngstown Club, Youngstown, Ohio

Dagfian, A. 57, General Manager, Cornell Club, New York City

Davenport, R. W. B4, Manager, The Club at Point 0 Woods. New York

Dodge, J. B. '57, Manager, "Country Club of Florida and Ocean Club of
Florida, Delray Beach, Florida (winter)

Dtjnn, W, P., 1 ™51, President, West Orange Riding Club, West Orange, New
erse

Dl“gee),,YR.k B. 62, General Manager, Larchmont Yacht Club, Larchmont,
ew Yor

Edginton, R. H, 57, General Manager, Ridgeway Country Club, White Plains,

ew York

Edwards, R. 45 Club Specialist, United States Navy Ships Store Office,
Brooklyn, New_York _ _

El\é'nf-’f . T. 58, Club Manager, Laguna Niguel Corporation, Laguna,
alifornia

Farrar, W. E. 50, Manager, Maple Bluff Country Club, Madison, Wisconsin

Felshow, E. R. 52, Manager, Ausable Club, St. Huberts, New York (summer);

Mana&er, Jupiter Island Club, Hobe Sound, Florida (winter)

FquP, . I 58, Manager, Quadrangle Club, Chicago, Ilinois

Fu(r:s, IJ M. '65, Manager, Pointe Claire Yacht Club,” Pointe Claire,Quebec,
anada

Garwood, W. G. '8, Manager, Toledo Club, Toledo, Qhio

Girmonde, J. R. 58, Manager, Twin Ponds Golf Association, Inc.,New York
Mills, New York o

Gr’\llnnan\,(wk. T. '58, Manager, Faculty Club, University of Rochester, Rochester,
ew Yor

Haynes, C. E. 44, Manager, Detroit Golf Club, Detroit, Michigan . ,

Henderson, J. E. 8, Manager, Zanesville Country Club, Zanesville, Ohio

Hollister, F. H. 32, Manager, Scarsdale Golf Club, Hartsdale, New York

Huber, H. L. '39, Managér, Westwood Country Club, Buffalo, New York

Hu gard,t_A.tR. 57, Manager, Wampanoag Country Club, West Hartford,
onnecticy

Irving, F. J. '35, Managing Director, Jamaica Playboy Club, Ocho Rios,

Jamaica
Kelly, D. M. 63, Manﬁl?er, Ravisloe Country Club, Homewood, Illinois
Lavmon,d,_ W. W. '38, Manager, Norfolk Yacht and Country Club, Norfolk,
irginia
Landr%ark, R. M. 51 Executive Assistant Director, Club Managers Associ-
ation of America, Washington, D. C. _
Livingood, E. F. 55, General Manager, Orange Lawn Tennis Club, Orange,

ew Jerse
Lockwood, Iy C. 47, Mana%ﬂer, Lenoir Country Club, Lenoir, North Carolina
Lucha, A. M. '35 General Manager, American Club of Tokyo, Tokyo, Japan
Ly\;)vn, E V\{ '38D E(%(ecutlve Director, Club Managers Association of” America,
ashington, D. C. , :
Masterson(”.J D. H. 52, Manager, Boca Rio Golf Club, Boca Raton, Florida
Meyer, W. J. 58, Manager, Seminole Golf Club, Palm Beach, Florida

M%nhtague, 0. E. '41, General Manager, Springfield Country Club, Springfield,
10

Moon, H. V. '30, Man?\%er, Charlotte Country Club, Charlotte, North Carolina
Morrison, W. B. 36, Manager, MIT Faculty Club, Cambridge, Massachusetts
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Murray, T. F, 60, Manager, Pinnacle Club, Augusta, Georgia = |
Nl\e/L . M., Jr. 8, Manager, Princess Anne Country Club, Virginia Beach,
Irginia
Osborgne, C. W., Jr. 51, Manager, Alumnae House, Vassar College, Pough-
keepsie, New York L
Parkinson, F. '43, Manager, Glen Flora Countr?/ Club, Waukegan, Illinois
Pearce, J. D. 52, Manager, Rainier Club, Seattle, Washington _
Pelgrhce,d J'IW"dJr' 39, "Manager, Rhode Island Country "Club, Providence,
ode Islan
Penn, J. N, 49, Manag(}er, Union League Club, New York City
Pe’t\;el[s%n, W. L. 46, General Manager, Tecumseh Country” Club, Tecumseh,
ichigan
Re&/elt,Y .kG. 39, Owner-Manager, Beach and Tennis Club, New Rochelle,
ew Yor
Reynolds, J. M. 58, Manager, Indian Kettles Club, Hague, New York
RlpEer, D. H. 40, General Manager, Detroit Club, Detroit, Michigan,
Ro(g 8y, Jt At‘ 39, Manager, Shuttle Meadow Country Club, Kensington,
onnecticu
Ro(l;ﬁ,e, R. K. 51, Manager, Faculty Club, Ohio State University, Columbus,

10
Rorke, W. S, '51, Executive Assistant Manager, Washington Athletic Club,
Seaftle, Washington _
RoCss, /ﬁ H. 64, Administrative Assistant, Glencoe Club, Calgary, Alberta,
anada
Ross, D, B, Jr. 65, General Manager, Atlantis Country Club, Tuckerton,
New Jerse‘yb .
Ross, R. S. %51, Manag;er, Piping Rock Club, Locust Valley, New York
Saltsman, T. R. '63, General Manager, Playboy Club, Los Angeles, California
Satterthwait, W, J. Jr. 51, Managér, Buffalo Club,_Buffalo, New York
Sawyer, J. E. B8, Manager, Tyler Petroleum Club, Tyler, Texas
Sc'r\1l |ng5nann, C. F. 6L Assistant Manager, Seaview “Country Club, Absecon,
ew Jerse
Seely, R. ’4l,yGeneraI Manager, Harvard Club of Boston, Boston, Massachusetts
Sh’%ner,YF.kEC,t‘SO, Manager-Assistant Secretary, Broad Street Club, Inc.,
ew York Ci
Shissias, G. G, Y57, Club Manager, Forest Lake Country Club, Columbia,
South Carolina ,
smith, W, E. 55 Club Manager, Apawamis Club, RYe, New York _
SmToots, R. D. 57, Managef, Johnson City Country Club, Johnson City,
ennessee
Ten Broeck, D. L. 37, Manager, Yorick Club, Lowell, Massachusetts,
TeFthunde, D. L. %2, Manager, Gainesville Golf and Country Club, Gainesville,
orida
Thorlnas,_ F. J. 49, Manager, Saucon Valley Country Club, Bethlehem, Penn-
sylvania
Tov)oer, H. E. '47_Manager, University Club SKIracuse, New_York
Travis, W, 42, General Man%ger Yale Club, New York City
Wallace, C. C. 49, Manager, elfesley College Club WeIIesIe%/, Massachusetts
Walsh, J."A, Jr. 58, Manager, Birmingham Athletic Club, Birmingham,

Michigan

Walsh, gr C. 52, Executive Assistant Manager, New York Athletic Club,
New York City ,

Wannop, H. W. 42, Food and Beverage Manager, Lake Placid Club, Lake
Placid, New York , ,

Wannop, J. W. '42, General Manager-Secretary, Wianno Club, Wianno,
Massachusetts
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Watts, R. D. %56, General Manager, Houston Club, Houston, Texas.
Wetten, M. A. 63, Executive ‘Assistant Manager, Illinois Athletic Club,
Chicago, Illinois

HOSPITALS

Adams, D. J. 5, Assistant Administrator, New Rochelle Hospital, New
Rochelle, New York , _

Ainslie, N. J. '57, Manager, ARA Hospital Food Management, Creighton
Memorial St. JoseEh’s ospital, Omaha, Nebraska _

Alsedek, A. E. 56, Food Service Director, Lancaster General Hospital, Lan-
caster, Pennsylvania , ,

Backauskas, A."W. '62, Food Production, Manaﬁ,er, ARA Hospital Food Man-
agement, Presbyterian Hospital, - Philadelphia, Pennsylvania

Badger, C. R. E. 9, Assistant Administrator, Saint Thomas Hospital, Akron,

0

Bowen, Q. M. 40, Administrator, Allentown Hospital, Allentown, Pennsylvania

Caddy, E. R. "33, Director, Westmoreland Hospital, Greensburg, Pennsyl-
varia

Calvert, D. 1, Director, Food Services and Housekeeping, Columbia Pres-
byterian_Medical Center, New York CI% o ,

Caédt, H. F. 54, Assistant Food Director, Mount Sinai Hospital, New York
|

Clear){g, E. J. 40, Food Service Manager, United Food Management Service,
Auburn Memorial Hospital, Aubyrri, New_ York , )

Colbert, F. A. 48, Food Service Director, Overlook Hospital, Summit, New

Jerse
CoIby,_Yl. W. '48, Administrator, St. Luke’s Hospital, Spokane, Washington
Cummings, R. E. 40, Administrator, J. C. Blair Memorial Hospital, Hunting-
don, Pennsylvania " , ,
Dalla, F. C. "9, Director of Auxiliary Services, Jefferson Medical Center,
Philadelphia, Pennsylvania N . .
Doualsaﬁlsh t.mﬁi.l'332CExecutlve Assistant, District of Columbia General Hospital,
Feuquay, D, E. '57, Resident District Manager, ARA Hospital Food Manage-
‘ment; Philadelphia, Pennsylvania ,
F|r(1:Iayson,t,R.tL. 8, Assistant Administrator, Waterbury Hospital, Waterbury,
onnecticu
Fr&ae% F\{('or% %8, Director of Food Service, Maimonides Hospital, Brooklyn,
G%Lﬁ%heﬂ P.E. ™8 District Manager, ARA Hospital Food Management,
[

_a%, [llinois , ,

Geugglls W. L. 63, District Manager, ARA Hospital Food Management, Phila-
¢lphia, Pennsylvania _ ,

Gerstenberg,er, K- E. 9, Operations Analyst, ARA Hospital Food Manage-

iladelphia. Pennsylvania _ , , o
bbans, K. C. 55, Director of Dietary Services, the Christ Hospital, Cincin-

Gifford, R. D, 4 Executive Vice President, Hospital Dietetics, Inc. (Inter-
state United), Chicago, Illinols ,

Groenendijk, M. 61, Food Service Director, ARA Hospital Food Management,
Sacred Heart Hospital, Pensacola, Florida

Haden, H. W, '56, Administrator, Tobey Hospital, Wareham, Massachusetts

Hanly, J. K, 62, Administrator, B. S. Poliak Hospital, Jersey City, New Jersey
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H%]gle'lf]érnRé D. 60, Administrator, Scripps Memorial Hospital, La Jolla,

iforni

Havice, A. J. '8, Assistant Vice President, Hospital Sales, The Prophet
Company, Detroit, Michigan , ,

Jack, R, L. %5, District Manager, ARA Hospital Food Management, Phila-
delphia, Pennsylvania , o

Johnson, W. C. 44, Executive Director, Hospital Association of Rhode Island,
Providence, Rhode Island _ ,

Johnson, W. H., Jr. B9, Vice President and General Manager, ARA Hospital
Food Management, Philadelphia, Pennsylvania | , ,

Keeneg, J. C. 49 Comptroller, Munroe Memorial Hospital, Ocala, Florida

Kincade, D. A. 9, Administrator, Memorial Hospital, Burlington, Wisconsin

Kumpf, G. E. ‘61, Food Service Director, ARA Hospital Food Management,
Blount Memorial Hospital, Maryville, Tennessee =

Lamb, R. A %62, Food Service Manager, ARA Hospital Food Management,
Alameda Hospital, Alameda, California . , _

Littlefield, N. D. '32, HousekeepinglSupervisor, Baltimore City Hospital,
Baltimore, Mawland . - , ,

Longnecker, K. W. '37, Business Administrator, Leahi Hospital, Honolulu,

wall
Ludewig, V. F. 34, Administrator, George Washington University Hospital,
Washington, D. C. . ,
Maw(lj,el, R. tP., Jr. 52, Administrator, Lake Shore Inn Nursing Home, Waseca,
Innesota
Marcham, A. 58, Assistant Administrator, Emma Pendleton Bradley Hospital,
Riverside, Rhode Island o o ,
McCarth%/, F.J.. Jr. 61, Associate Administrator, Maimonides Hospital, Brook-
Iyn, Néw York _ . ,
Margan, R. J. 59, Food Service Manager. Cease Commissary Service, Buffalo
Children’s Hospital, Buffalo, New York ,
Myers, \y \ll(\l 48, Director of Food Service, Buffalo General Hospital, Buffalo,
ew Yor
Newell, W. T., Jr. 54, Director, General Services Division, Fairfax Hospital,
Fairfax, Virginia o ,
Newton, R. R 59, Food Service Director, Sheppard & Enoch Pratt Hospital,
Towson, Maryland ) , , , )
Oakes, H. A. 6, Vice President, Hospital Dietary Service, Inc., Detroit,

Michigan
Relman,gP. K. 45, Associate Director, Maine Medical Center, Portland, Maine
Richman, E. L. 47, Deputy Administrator, Manhattan General Division, Beth
Israel Medical Center, New York City ,
oFgers, C. T. 55 District Manager, ARA Hospital Food Management,
hiladelphia, Pennsylvania

u\}jlgker, H. F, Jr. "33, Administrator, Southside Hospital, Bay Shore, New

of
Smith, J. L. '8, Senior Associate Director, Menorah Medical Center, Kansas
City, Missouri . L _ .

Sweeney, R. H. 53, Administrator, Riverside Hospital, Wilmington, Delaware
Thompson, C. R. 53, Director, Food Service Department, Temple University
Medical Center, Philadelphia, Pennsylvania _ o
Thompson, R. H. 47, Food Service Director, George Washington University

Hospital, Washington, D. C. .
Vanderslice, J. A. '43, Regional General Manager, ARA Hospital Food
Management, Philadelphid, Pennsylvania .
Vanderwarker, R. D. "33, President, Memorial Sloan-Kettering Cancer Center,
New York City

R
R
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Vaughan, J. S. 60, Regional Operations, Manager, ARA Hospital Food
Management, Atlanta, “Georgia ) ,

Vlahakis, G. S. '52, Director of Food Services, Fort Sanders Presbyterian Hos-
pital, Knoxville, Tennessee o , o

Weisman, P. C. 53, Food Service Director, University Hospital, University of
Washington, Seattle, Washington ) ,

W“ltacr$, IEk B, '35, Director of Food Service, Glens Falls Hospital, Glens Falls,
ew Yor

Williams, G. C. 52, Assistant Director, Miami Valley Hospital, Dayton, Ohio

ZeFr>nbrkush||,_ L, M. %1, Food Service Manager, West Suburban’ Hospital, Oak
ark, Illinois

COLLEGES AND UNIVERSITIES

Allan, R. 56, Bakery Production Supervisor, Department of Housing and Food
Service, Penn Stdte University, University Park, Pennsylvania o

Andrae, R. '42, Associate Director, Auxiliary Services, Northern Illinois
University, DeKalb, Illinois o ,

B%ugh, W."J. '62, Manager, ARA Slater, Drew University, Madison, New
erse

Begin,yD. F. 59, District Manager, Saga Food Service, Aurora, New York

Benner, D. L. ‘34, Director of Dormitory Operations, Allen Brothers &
O’Hara, Inc., Memphis, Tennessee o

Bl(c:ktert, D. G. 1, Assistant Business Manager, New York University, New York

[
Blrch¥|eld, J. C. 57, Director of Food Service, University of Tennessee, Knox-
ville, Tennessee ) ,

Borhman, J. W., Jr. ‘41, Manager, Resident Halls Operations, Allen Brothers
& O’Hara, Memphis, Tennessee o
Borsari, W. E. 63, Conference Coordinator, U.C.L.A.. Los Angeles, California
Buck, S. K. 57, Executive Dietitian, Yale Un|ver5|t¥, ew Haven, Connecticut
Butler, R. 50, Dietitian, Residential Halls, lowa State University, Ames, lowa
Callahan, J. M. %9, Director of Food Service, ARA Slater, Harpur College,
Binghamton, New York , , o _
Carey, F. S. '66, Dining Management Supervisor, Housing and Dining Services,

Cornell University, “lthaca, New York , ,

Carr, C. H. 49, Director of Business Affairs & Development, Saint Leo
College, Saint Leo, Florida . _ _ o
Cleaveland, N. C., Jr. '57, Associate Director, Food Services, Brown University,
Providence, Rhode Island o o ,
Cobb, G. H. "1, Food Service Director, Eastern Michigan University Union;

Ypsilanti, Michigan , )
Cope, H. C. 1. Business Manager, Earlham College, Richmond, Indiana
COﬁJSIES’éﬁ' 50, Personnel Officer, Saga Administrative Corporation, Menlo

ark, California _ o _
Cunkle, J. L. '48, Manager, Harding-Williams Food Service Management, Seton

Hill College, GreensSburg, Pennsy{lvanla_ ,
Davis, W. N 31, Director’ of Plant Housing and Food Operations, Brown

University, Providence, Rhode Island , _
Dean, H. H. Jr. 56, Coordinator, Residence Halls Housekeeping, Ohio

University, Athens, Ohio o
Dobie, A. R. 56, Director, University Dining Halls, Yale University, New

Haven, Connecticut ) o o
Dohrman, S. K. '61, Assistant Director, Dining Halls, Yale University, New

Haven, Connecticut
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Downln?, J. P. 40, Business Manager, National Association of Independent

Schools, Boston, Massachusetts ,

Dylla, H. F., Jr. 47, Regional General Manager, Central Region, School and
College Services, ARA Service, Philadelpfiia, Pennsylvania )

Earl, J."B. 56, Director and Coordinator of Food Service, Drexel Institute of
Technology, Philadelphia, Pennsylvania o

Fanning, D.’J. 8 _Assistant Director for Finance, University of Rochester
Medical Center, Rochester, New York )

Gackenbach, L. H. %5 Dmmgz Service Manager, M. W. Wood Catering
Service, Inc., Lehlgh Universi y, Allentown, Pennsylvania =

Gallagher, F. J. B3, Food Service Director, Fordfiam University, Bronx,

New York

Gibson, A. W, Jr. 42, Assistant Director, Dormitory Operations, Allen
Brothers & O’Hara, Inc., Memphis, Tennessee o

Glaser, C. L. 55, Food Service Manager, Men’s Complex, University of Puget
sound, Tacoma, Washm%ton , .

Grénslt$ad,_ P. W. 57, Budget Director, Saga Food Service, Menlo Park,
alifornia

Hannum, P. C. "33, Campus Business Manager, University of California,
Los Angeles, California o ,

Harrington, R. C. 50, Food Service Director, Student Union and Faculty
Club; Stanford University, Stanford, California o
Hazeltine, K. A. %5 Manager, University Commons, Rutgers University,
New Brunswick, New Jersea/ . , o
Hill, N. D. B8, Manager, Undergraduate Dining Halls, Princeton University,
Princeton, New Jersey. .
Hort, R. 5, Vice President, Sales and Development, Szabo Food Service,
Inc., Lyons, Illinois , , :
Hurlburt; C. G, Jr. 53, Director, Food Service Department, Harvard Uni-

versity, Cambridge, Massachusetts o
Jacobs, D. M. 55, District Manager, Mid-Atlantic Region, School and College
Services, ARA Service, Potomac, Maryland ,
Jaglger, A A. 62, Food Service Manager, University of Tennessee, Knoxville,
J ennessee

e
ones, R. A. 54, Director, Adirondack Conference Centers, Syracuse Uni-
versity, Syracuse, New York - , o
Kersey, RN L.d’49, Director of Auxiliary Enterprises, University of Nevada,

eno, Nevada . -
Ketterer, V. M. 37, District Manager, Saga Food Service, East Orange,

New Jerse
Kimball, M.yC. 54, Director of Housing, New York University, New York City
Km?, H. P., Jr. 47, Director of Dining Halls, Virginia Polytechnic Institute,
Blacksburg, Vlrgmla
Kooiman, C._S.
Houston, Texas , -
Kurz, G. W. 64 Manager, Saga Food Service, Downey House, Briarcliff
College, Middletown, Connecticut _ _ o
LaBarré, K. A. ™4, Director, Dining Services, ARA Service, University of
Alabama, University, Alabama ,
Laube, W. C. %5, District Manager, Saga Food Service, Trenton, New Jersey
Lloyd, D. E. 8, Treasurer-Businéss Manager, Worcester Polytechnic Institute,
Worcester, Massachusetts o
LoBello, L. V. 6, Business Manager, Alderson-Broaddus College, Philippi,
West Virginia , , .
Mackimmie, A. A. 61, Housing Manager, Washington State University,
Pullman, Washington

0, Vice President-General Manager, University Inns, Inc.,



PLACEMENT SERVICE 85

McCarthy, C. E. J. '56, Food Service Manager, Kresge Hall, Harvard Business
School; Boston, Massachusetts o o

McMahon, P. B. %5, District Manag\?r, S%qa Food Service, Richmond, Virginia

Mihm, E. R. 57, Manager, East West Center Cafeteria, Saga Food Service,
University of Hawaii, Honolulu, Hawaii o

Miller, H. A. 48, Food Service Manager, ARA Slater, Baylor University,
Waco, Texas , . o

M&nah,l_T. W. 32, Director, Dining Halls, Duke University, Durham, North

arolina

Muser, W. E. '53, Operations Supervisor, Rutgers State University, New
Brunswick, New Jersey , , .

Newell, J. T., Jr. '45, Director of Housing and Feeding, San Francisco State
College, San Francisco, California , - ,

Norden, W. C. 52, Director, Student Union and Auxiliary Services, Eastern
Montana College of Education, Billings, Montana D

Palmer, R. E. 50, Director of Food Service, State University College at
Oswego, Oswego, New York o o

Parmelée, R. 0. 35, Food Supervisor, University of Michigan League, Ann
Arbor, Michigan , , o

Partridge, H. R. 40, Business Manager, Florida A. & M. University, Talla-
hasseg, Florida , , _

Pa ne,tP. g 1, Supervisor, ARA Slater International Corporation, Mayaguez,
uerto Rico

Pearson, F. A. 48 Administrative Assistant to Director, Housing and Dining
Services, Cornell University, Ithaca, New York o o

Pike, W. B. 59, Housing Administrator 11, Southern Illinois University,
Carbondale, Illinois

Po\syt, J. I% 52, Business Manager-Treasurer, The Putney School, Putney,

ermon

Price, E. T. 47, General Manager, Highland Towers, Allen Brothers &
O'Hara, Memphis, Tennessee ) )

Ratkowski, R. W. '61, Manager, Saga Food Service, Mt. Saint Mary College,
New Windsor, New York o
Raymond, R. L. "47, Manager, ARA Slater, Hope College, Holland, Michigan
Ra%m?(r, H. W. 56, Food Service Director, Russell Sage College, Troy, New

or

R%ot, T. P. 58, Director, Food Service, Princeton University, Princeton, New
erse

Runk, (l\/ A, Jr. '51, Food Service Manager, Saga Food Service, Clark Univer-
sity, Worcester, Massachusetts

Ry\c{m,ks. R. '47, Manager, Dining Services, Cornell University, Ithaca, New
or

Scott, H. D. %9, Food Service Administrator, University of Rochester,
Rochester, New York o

Shaw, L. J. 48, Food Service Manager, State University Teachers College,
Fredonia, New York . o . .

Shaw, M. R. ’34, Director of Housing and Dining Services and Assistant
_University Controller, Cornell University, Ithaca, New York

SleaIl_fW. J. 64, Manager, Sproul Residence Hall, U.C.L.AA., Los Angeles,
alifornia

Smith, C. P. ’39, Head, Food Services, Northern Institute of Technology,
Edmonton, Alberta, Canada - _ o

Smith, G. D. 62, Manager, Men’s Dining Service, University of Rochester,
Rochester, New York
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Snyder, K. S. 48, Director, Auxiliary Services, University of Hawaii, Honolulu,

awaii

Swift, E. H. 55, Vice President and General Manager, Scope Corporation,
Menlo Park, California - o

Tewey, J. F. 49, Manager, Faculty-Student Association, State University
College, Cortland, New York _ o

Tlgton, W. D. 58 Director of Dining Service, ARA Slater, State University,
Oneonta, New York _ _ o ,

Vincent, A. B, Jr. 61, Catering Manager, Princeton University Food Service,
Princeton, New Jersey o )

Walcott, B, H. 58, Food Buyer, Harvard University, Cambridge, Massachusetts
Webster, D..T. 4, Assistant Director of Residences, University of Pennsyl-
vania, Philadelphia, Pennsylvania , o
Weissbecker, F. J. 46, Assistant Director, Food Services, Harvard University,

Cambridge, Massachusetts =~
Wentz, W.”J. 58, Food Service Director, ARA Slater, Wake Forest College,
Winston-Salem, North Carolina , o
Whiting, E. A. 29, Director, Willard Straight Hall, Cornell University, Ithaca,

New Yor

Willis, F. S. 50, Director of Food Services, Marshall University, Huntington,
West Virginia o )

Wg]Shlp,tJ_. ’?4, Business Manager-Treasurer, Westminister School, Simsbury,
onnecticy

Woodruff, D. R. 60, Assistant Director, Dining Halls, Williams College,
Williamstown, Massachusetts _ - o

Wright, B. B. 7, Director, Saga Food Service, University of California, Santa
Cfuz, California o , o

Ze(l)lrﬁ]_er, . R. 43, Food Service Director, Ohio State University, Columbus,

i0

AIRLINES

Breed, E. W. '44, Vice President, Traffic, Marketing, and Sales, Northeast
Airlines, Boston, Massachusetts _ .

Buée,rtller, D. H. 60, Manager, Dining Service, Trans World Airlines, New York
[
D’Ag%stino, A. R. 56, Director, Dining and Commissary, Trans World Air-
lines, New York City _ , ,
Droz, A. W, *40, Superintendent of Commissary, South America, Pan American
World Airways, Miami, Florida , o

Frank, L., Jr. 57, Manager, Research and Project Development, Airline Cater-
ing, Dobbs House, Inc., Memphis, Tennessee ,

Frees, D. M. 8, Assistant to Commissary Manager, Pan American World
Airways, International Airport, San Francisco, California

Gibson, P. B. 43, Director of Tralmn?, Sky Chefs, New York City

Haverly, F. R. '42, Director, In-Flight Service, American Airlines, New York

Cit . i ) .

He\;w é) W. 55, Supervisor, Catering Performance, American Airlines, New
ork Cit , . ) . .
Kers Y J.yR. 40, Vice President, Customer Services, Braniff International

Airlines, Dallas, Texas , , )
Kilborn, P, C. 50, Executive Vice President, Sky Chefs. New York CI\%
McCrory, F. H. 34, Sector Commissary Sug)erm,tendent, Pan American World
r

Airways, International Airport, San Francisco, California
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McDonough, J. J. 44, Dining Service Manager, United Air Lines, Interna-

tional Airport, San Francisco, California . . .
Muth, J. C. 42, Assistant Director, Operations, In-Flite Service, Marriott-
Hot Shoppes, Washington, D. C. _ _ _
Noseda, R. H. 52, District Mana%/Ie,r, In-Flite Service, Marriott-Hot Shoppes,
Miami International Airport, Miami, Florida , o
Parrott, P. J. '41, Director, In-Flight Services, Continental Airlines, Los
Angeles International Airport, California _
Treadwell, J. P. '61, Assistant to Flight Service Manager, Pan American
World Airways, Kennedy Airport, Jamaica, New York , _
V|Pnat|, F. 63, Superintendent, Dining and Commissary, Saudi Arabian Air-
ines, Jeddah, Saudi-Arabia

OTHER RELATED ACTIVITIES

AdPair, C.IJr.,’42, General Sales Manager, L. H. Parke Company, Philadelphia,

ennsylvania

Adams, yB. B. 35, Assistant in Char%e of Community Services, Division of
Mental Retardation, Tallahassee, Florida

Adler, H. 1, Assistant Controller, The May Department Stores Company,
Los Angeles, California ,

Ar\?vherh_G.tE. 51, Owner and General Manager, Travel Advisors, Inc., Seattle,

ashington

Aslan, Y.gA. 63, Director, School of Hotel Administration, Ankara, Turkey

Atherton, H. R. 4, Vice President-General Manager, Food Service and
Institutional Marketing Division, Erwin Wasey, New York Cit

Baldtvvm, D. C. 49, Superintending Steward, Unifed States Lines, New York

|

Barbgur, H. O. 48, Director, School of Hotel, Restaurant, and Institutional
Management, Michigan State University, East Lansing, Michigan

Barclay,J. W. "47, Superintendent, Prepared Foods Division, Sedbrook Farms
Conipany, Seabrook, New JerseY o )

Barnes, A. L. 59, Management Analyst, Williamsburg Restoration, Inc.,
Williamsburg, Virginia =~

Barrett, J. H. 43, Partner, Gilfoil & McNeal Accountants, Syracuse, New York

Beck, R. A. 42, Dean, School of Hotel Administration, Cornell University,
Ithaca, New York o

Becher,\}‘;. ll-l Jr. "4, Partner, Peat, Marwick, Mitchell & Company, Syracuse,
ew Yor

Benter, C. W, '55, District Manager, Joseph Schlitz Brewing Company,
Milwaukee, Wisconsin ) ,

Benway, L. L, 28, Assistant Vice President, Hotel Loans and Property, Metro-
politan Life Insurance Cpmpanﬁ/, New York Cit )

Bishop, A. H., Jr. '49, President, Jeans Foods of New Jersey, Linden, New

Jerse
Blackw%ll, W. T. 52, Manager, Accounting_and Data Processing Machine
Sales, National Cash Reglster,CompanE, Bedford, New Hampshire
Blankinship, W. C, ‘31, Vicé President of Food Systems Development, Stouffer
Foods Corporation, Frozen Foods Division, Cleveland, Ohio o
Bludau, E. W. 54, Partner, McNicholas and Bludau, San Francisco, California
Boland, R. N. '46, Midwest District Manager, Industrial Food Division, Procter
& Gamble, Cincinnati, Ohio ] ,
Br’.'illdleyY F.kL 48, Partner, Peat, Marwick, Mitchell & Company, Buffalo,
ew Yor
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Briggs, F. H. '35, Vice President, Real Estate and Administration, Equitable
Assurance Society, New Yark City , , _
Brown, R. W. 49, Vice Presidént, Marketing, Richardson Corporation,
Rochester, New York . _

Buncom, H. J. 55, Merchandising Inventory Supervisor, Chock Full O Nuts,
New York City , ,

Burger, J. F. 50; General Manager, Gulf Operations, Kansas Packing Company
of New Orleans, Louisiana , _

Burritt, M. B. %4, Director, Management Advisory Services, Horwath & Hor-
wath, Miami, Florida _

Cafferty, 0. W,, Jr.. 52, Chairman, Department of Food Science and Manage-
menf, Pratt Institute, Brooklyn, New York

Cardone, A. E. 58, Assistant Chief, Meat, Meat Products and Water Foods
Branch, Headguarters, Oakland Region, Defense Personnel Support Center,
Alameda, California _ , _

Carpenter, C. H., Jr. 51, Manag\?r, Field ReBresentanve Department, Ameri-
can Automobile Association, Washington, D. C. ,

Chandler, J. D. %5, Marketing Managér, New Products, Pillsbury Company,
‘Minneapolis, Minnesota , _

Cini, J. C. 54, Director of Food Facilities Design, Marriott-Hot Shoppes,
Washington, D. C. , , ,

Clement, C. A. 28, Supervisor, Service Operations, E. 1. DuPont DeNemours
& Company, Inc., Experimental Station, Wilmington, Delaware ,
Conner, J. W. 40, Director, Educational Institute of AH8cMA, New York City
Co elahn,d, It-I C,bJrC 40, President, Variable Annuity Life Insurance Company,

ashington, D. C. . , o ,
Corwin, C. D., Jr. "35,_Field Representative, HOSI)Ita“ty Education Program,
School of Business, Florida State University, Tallahaséee, Florida .
Cullen, B. 8, Traveling Secretary, Chicago Cubs, Chicago, lllingis ,
Cummings, J. M. 52, Managing Partner, John M. Cummings Certified Public
Accountants, Kennebunk,” Maine _ . _

Da(l)y, P. N. 62, National Accounts Supervisor, Atherton Division (Microwave
vens), Litton_Industries, Cleveland, Ohio _
Devins, T. A. 54, Restaurant Management Director, West Valley Junior

College, Campbell, California , . .
Dillenbéck, H. A. 37, Food and Concession Supervisor, Ent Air Force Base
Exchange, Colorado Springs, Colorado ,
Donahoe,"I. I. 54, New York Area Sales Manager, SCM Corporation, New

York Cit L . -

Dorfo, D. C.y’55,_Adm|n|strat|ve Associate, Hotel Sales Management Association,
New York Cltby , ,

Dyg,ets, C. E. 36, Vice President-Controller, Avon Products, Inc., New York
|

Edeo|¥, G'OHh"Bg’ General Manager, Belmont Division, Nicholas Corporation,
oledo, Ohio ,

Edwar(?s,, D. E. J.. %9, Assistant to the General Manager, AMFare System,
American Machine & Foundry Company, Stamford,” Connecticut

Eldridge, H. G. 42 Branch Manager, Ice Cream Division, H. P. Hood &
sons, Worcester, Massachusetts _

Erikson, J. H. '41, Vice President-Finance, P. Ballantine & Sons, Newark,
New Jersey . _ . _ .
Evans, R. G. 28, President, Scranton-Wilkes Barre Fine Music Broadcasting

Company, Inc., Radio_ Station WYZZ, Wilkes-Barre, Pennsylvania
Ewen, J. W. 57, Convention Manager, Institutional Products Division, General
Foods Corporation, White Plaims, New York
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Falkenstein, W. D. 44, National Sales Manager, Towel Division, J. P.
Stevens, New York City - _
Fassett, J. S. 111 ’36, Director, Membership Services, AH&MA, New York City
Fithjan, P. S. 51, President, Greeters of Hawaii, Honolulu, Hawaii
Flacks, J. D. 57, Commissary Superintendent, American Export Lines, Hobo-
ken, New Jersex _ _
Fletcher, R. E. 48, Associate, Arthur W. Dana, Food Operations Consultant,
New York City , _
Foertsch, V\L H. ™39, President, Walter H. Foertsch and Associates, Rochester,

New Yor

Freihofer, W. D. 61, Production Manager, Charles Freihofer Baking Company,
Inc., Albany, New York , . , .

Gaven, R. J.” 62, Director, Quantity Food Service, National Livestock and
Meat Board, Chicago, Illin0is _ ,

Getman, F. B. 35 District Manager, Joseph Schlitz Brewing Company,
Montgomery, Alabama , _

Gifford,” Mrs. H. L. %26, Director, Project FEAST, Center for Technological
Education, Daly City, California _ -

Goodbrand, W. A. 47, President, Oly Food Services, Ltd., Vancouver, British
Columbia, Canada

Gorhdon,ttH. F. 45, President, Jones, McDuffee & Stratton, Inc., Boston, Massa-
chusetts

Gordon, M. 49, President, Morris, Gordon & Son, Inc., Boston, Massachusetts

Grohmann, H. V. 28, President, Needham & Grohmann, Inc., Advertising
Agency, New York City o

Hahn, F. A. 57, Vice President and General Manager, Wholesale Division,
Howard Johnson's, Rego Park, New York

H?_hanes'al\llg' FII"nJé’sB , President, Hahne Enterprises (Restaurants and Motels),

inol
Halz”I_ewood, J., Jr. 83, Food Systems Supervisor, Armour & Company, Chicago,
Inois

Heinsius, H. A 0, Executive Vice President, Needham & Grohmann, Inc.,
Advertising %Jency, New York CIIKA o o

Hetherington, W, S” 59, Marketing Manager, Bulk & Institutional Division,
McCorimick & Company, Baltimore, Maryland

Hoff, H. V. 47, Chairman, Hotel-Motel, Restaurant Management Department,
St Petersburg Junior College, St. Petersburg, Florida

Holland, T. P. %62, Federal Foods Administrator, Cleveland Board of Edu-
cation, Cleveland, Ohio_

Hopwood, D. J. '45, President, Foodco, Inc., Bronx, New York

Ivkovich, R. S. 61, Supervisor, Food Service Products, North Northeast Dis-
trict, Cam%ell Sales Company, Boston, Massachusetts

Johnson, S. W. '45 Division Traffic Superintendent, New York Telephone
Company, New York City _ .

Johnston, L, M. 7, President and Manager, Electronic Data Processing, Inc.,
Fort Lauderdale, Florida .

Jolly, K. N. 41, Director, Corporate Relations, Campbell Soup Company,
Camden, New Jersey N

Jones, R. W. 8, Assistant Merchandising Manager, Wholesale Towel De-
partment, Cannon Mills, Inc., New York City .

Jones, W. R, %6, Division Production Manager, General Foods Corporation,
White Plains, New York

Kennedy, R. H. %6, Product Manager, H. J. Heinz Company, Pittsburgh,
Pennsylvania
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Kinsley, E. W. 43, Partner, Glickman & Kinsley, Certified Public Accountants,
Hudson, New York. _
KoYehIké._tE. 28, Chairman of the Board, Koehl, Landis & Landan, Inc., New
ork Ci
KrFi)eger, IC.yA,. 29, Director of Personnel, Merck, Sharp & Dohme, West Point,
ennsylvania
Lesure, % D. 44, General Partner, Horwath & Horwath, Hotel Accountants,
New York City o
MacDonald, C. ‘A. 5, Manager, Institution DeFartment, Frozen Prepared
Foods Division, Stouffer Foods Corporation, Cleveland, Ohio
Martin, J. W. 49, Food Service Specialist, United States Navy Supply Research
and Development Facility, Naval Supé)ly Center, Bayorine, New Jersey
Mahe_r, H. m: 39, Vice President and Secretary, Oscar Mayer & Company,
icago, Illinois _
Mayer, S. 63, Manager, Victor Mayer Caterers, Inc., Hewlett, New York
Mg{ a&th JtR. S. B4, Principal, Horwath & Horwath, Hotel Accountants, New
ork Ci
McCIintock),l W. F. 38, Manager, Accounting Department, IBM Corporation,
Poughkeepsie, New York _ ,
McDonald, R. J. '38, Partner, Sullivan & Cromwell, New York City
Minami, Y. 60, General Manager, Foreign Travel Department, Nippon Travel
Agency, Tokya Jaé)an o _ , , ,
Mortison, J. A’ 30, Executive Director, Philadelphia Convention and Tourist
Bureau, Philadelphia, Pennsylvania o
Mullane, J. A “35, Owner, James A. Mullane Insurance Agency, Springfield,
Massachusetts

Muller, H. R. '58 Merchandise Manager, John Sexton & Company, Phila-
delphia Pennsyivama , ,
Munns, R. B. 27, Purchasing Agent, Department of Defense, Kansas City,

Missouri
Nolan, M. A. 65, Assistant Food Service Manager-Vocational Food Instructor,
Job Corps Training Center for Women, Excelsior Springs, Missouri
Nolin, I. H. 25, Parther, Horwath & Horwath, Hotel Accountants, New York

Cit
Ot&erﬁ?uen M. ‘41, President, Bohemian Distributing Company, Los Angeles,
alifornia
0Donohue, W. J. 51, Operations Control Manager, General Mills, Inc., St
Charles, Illinois . ,
Opoart]r,ny, D. C. 50, Certified Public Accountant, Emst & Ernst, Cleveland,
i0
Pagpas, G. S 50, Owner-Manager, Babylon Beach House Rest Home,
abylon, New York , ,
Parke, D. L. '60, General Manager, Camp Innabah-Methodist Center, Spring
City, Pennsylvania. _ ,
Parker, J. J. 55, President, John Parker & Associates, Inc., Seattle, Washmgton
Passaro, L. R. 61, Director, Correctional Nutritional Service, New York State
Department of Correction, _A_Ibang, New York
Peck, G. W. '39, Eastern Division Sales Manager, Thatcher Glass Company,
Inc., New York City . .
Pedulla, T. V. 60, National Coordinator, Data Processing, Howard Johnson’s,
Wollaston, Massachusetts . _
Pendias, S. P. 42, Vice President, Irving Trust Company, New York City
Pentecost, W. 1. "33, President, West Side Bank, Scranton, Pennsylvania
Petersen, J. H. 50, President, ARASERV, ARA Slater, Philadelphia, Pennsyl-
vania
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Petersen, R. D. 52, Vice President and General Manager, Petersen-Owens,
Inc., Hotel and Steamship Meat Supply, New York City

Petrie, R. C. %2, Director, Hotel and Restaurant Program, College of the

Vlr(ﬂ{m Islands, St. Thomas, Virgin Islands L ,

Pew, R. H. 33, Associate Professor in charge of Hotel Administration, Univer-
sity of New Hampshire, Durham, New”Hampshire

Poteet, J. T. 56, Manaeger, Onchiota Conf?rence Center, Tuxedo Nevg Y.thk

Purchase, H. J. 49, Diréctor, Department of Hotel Management, Paul Smith’s
College, Paul Smiths, New York . _

Quinn,F. J. 54, President-Manager, Saratoga Catering Service, Inc., Saratoga
Sprm?s, New York _

Randall, D. A. 54, President, Travel Consultants, Inc., Washington, D. C.
Randolph, R. F. %2, Partner, Maxfield, Randolph & Carpenter, Accountants,
Ithaca, New York _ ,
Ready, F. A, Jr. '35, Partner, Foertsch, Beckwith & Ready, Inc., New York City
Reagan, R. A, Jr. '38, Manager, The Equitable Building, Chicago, lllinois
Rittscher, E, 51, Chief, Toufism Section OAS (ODECA? San Salvador, El

Salvador, Central America _
St. Laurent, G. C. "33, President, Hotel Research Laboratories, Closter, New

Jerse
Savage,yK. H. 26, Personnel Supervisor, Operating Staff, New York Telephone
Company, New York City , ,
Schive, D. F. '59, Advertising and Promotion Program Director, Greater New
York YMCAs, New York City ) o )
Schmuck, J. T. 41 _Vice President-Director of Sales, California Packing
Corporation, San_ Francisco, California o
Schreiber, P, G. 60, Director of Parks, Anheuser-Busch, St. Louis, Missouri
Schweid, P. M. 1, Vice President, Victor Kramer Company, Laundry Manage-
ment Consultants, New York City _

Seiler, D. K. 42, Director, Frozen Food Marketing, Berry, Blue, Bruce &
Fitzgerald, Watertown, Massachusetts )

Sh(e:rrll_f, S, M. B4, Manager, McNicholas-Bludau Associates, Los Angeles,
alifornia

Shoemaker, R. R. 51, Director, Travel Development Bureau, State Depart-
ment of Commerce, Harrisburg, Pennsylvania N

Smith, R. C. 50, Food Purchasing Agent, Diocesan Commodities, Inc., Rock-
ville Centre, New York , ,
Snzder, V. T. '35 Executive Vice President, International Beverage Supply
company, New York City o
Spilman, L. M. 4, Training and Development Manager, Southern Division,
Scott P%per Company, Mobile, Alabama

Springer, G, E. Jr. 40, President, Bates &SFrmger, Inc., Manager of Apart-
ments, Office Buildings, and Motels, Cleveland; Ohio

Stieglitz, R. P, 31, Assistant Vice President, New York Life Insurance Com-
pany, New York City _

Storms, J. R..'60, Supervisor, Food Service Management, Thompson School
Applied Science, University of New Hampshire, Durham, New Hampshire

Stoviak, F. S. 48, Eastern Regional Marketing Manager, Waste King Uni-
versal Corporation, Haverford, Pennsylvania . _

St1euld|, P. D. 62, Department Head, EIG Import Company, Zurich, Switzer-
an

Sullivan, E. T. 49, Area Manager, Syracuse China Company, Charlotte, North
Carolina

Sullivan, W. L. %3, President, Red Carpet of Rochester, Inc., Rochester,
New York



92 PLACEMENT SERVICE

Ta&l)er \\/}l kA %9, President, United Diner Club Plan of America, Rochester,

ew

Tegre R. H 51, Owner, Taylor Freezer of Connecticut, Inc., Darien,
onnecticy

Terrell, B. W 142, General Sales Manager, Farm House Frozen Foods, Inc.,
Miami_Florida’

Thomas, R. C. 8, President, Thomas Distributing Company, Inc., Newport
Beach, Callfornla

Vallen, J. J. 50, Director of Hotel Administration, Nevada Southern Uni-
versity, Las Vegas, Nevada

Vesley, H. P. 49 rOJectDlrector Management Advisory Services Department,
Harrls Kerr, Forster, New York dy

mecombe E.J., Jr. "33, Vice President, McCormick & Company, Baltimore,

and’
Waldr(})ln P. A '35, President-General Manager, Philip A. Waldron Asso-
ciates, Restaurant and Motel Consultants, oodmont Conngcticut
W%Ikﬂ R.C. 43, President, Western Hotel Supply, ‘Inc., San Francisco,
alorm

Wallen, R. K. 50, Business Manager, St. George’s School, Newport, Rhode

Isla d

Ward J. H. 52, Director, Special Market Resources, Washington, D.C.

Washbourne, F. H. 1, Director-President, Ashbrook Nursing Home, Scotch
Plains, New Jersey

Weight, D. E. 44 Adm|n|strat|ve Assistant, Institute for the Crippled and
D|sabled New Yor City

Woodworth, D. D. '57, "President, The Holmwood Corporation (Club
DevelwerH) Atlanta Georgia

sz Jr. 34, Vice President, Wotiz Meat Company, Newark, New

ersey
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ADMISSION

Admission to the School of Hotel Administration is granted in Septem-
ber and in February to the prospective student who meets:

A. The regular academic entrance ret?_u_lrements, and

B. The requirements 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,
mathematics, three units, and science, one unit ?p_referably chemistry
or(j)hyslcs). The remalmnghum_ts should include additional mathematics
and sciences (especially chemistry), social studies mcludlnﬁ history),
and a foreign language. The Scholastic Aptitude Test of the College
Entrance Examination Board is required.

ENGLISH, 4 YEARS (required of all entering students).....nn 4
FOREIGN LANGUAGES (modern and ancient)
11V L4 SPanish s 1-4
[CT:1 011 1:T) R 1-4 G111 QR 1-3
HEDIEW oo 1-3 (1 1-4
L1 1-3

Ylf a foreign language is offered for entrance, it is desirable to present at
least two years, although credit will be granted for a single year of study
in not more than two languages.)

MATHEMATICS
Elementary Algebra 1 Plane GEOMELry .o .1
Intermediate Algebra 1 Solid GeOMEtrY v I12
Advanced Algebra ... 2 Plane Trigonometry ... 2
SCIENCES
SR 0] LV 1 General SCIENCE v 1
Botany 1/2-\ PRYSICS oo 1
Chemistry L Z00l0gY o 1/2-1
Earth Science ..vvonnen 13-

(If a unit in biolo?y is offered, a half-unit in botany and a half-unit in
z0ology may not also be counted.)

SOCIAL STUDIES, including history (each COUISE).....mmmumruesinn 12-1
VOCATIONAL SUBJECTS
Agriculture 12\ Industrial Arts ... "1
B0okKeeping ....wvmnes Electives—any high school
Drawing ... S 1~ sub(jject or subjects not al-
Home Economics I/2-1 rea K used and acceptable
to the University ...



94 ADMISSION

High school and other preparatory work is appraised in the Uni-
versity Office of Admissions, to which the formal application and cre-
dentials should be sent. Correspondence relating to the academic ad-
mission requirements should be directed to the University Office of
Admissions, Day Hall, Cornell University, Ithaca, New York, 14850.

A candidate may obtain credit in the subjects he wishes to present for
admission in one or more ways, or some combination of them:

1. By presenting an acceptable school certificate.

2. By passing, in the required subjects, the achievement tests of the
College ntrance Examination Board, or

3. By passing the necessary Regents examinations.

Since students enroll for the work in hotel administration at Cornell
University from all parts of the United States and from other countries,
and since the subjects of study available to students in the high schools
vary from section to section, the ﬁrospectjve student is allowed wide
freedom in the choice of his high school subjects. Only English, obviously
valuable, and the minimum mathematics necessary for the important
required sequence of courses in engineering are specified. Students and
vocational advisers should not, however, be misled by this freedom. The
curriculum in hotel administration includes a number of rigorous courses
in accounting, science, and engineering, and, while the committee 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.

The committee believes that a sequence of study of at least three
years of a foreign Ianguage IS Ilkelx_ to be useful to the hotelman or
restaurateur and that its completion is an evidence of scholastic
ability. Two years of a language are of much less value than three.

While not required, a four-year sequence in mathematics is evidence
of good workmanship. Trigonometry is useful in 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 Iarger 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. It,mag be, nevertheless,
that the suggested preparatory pro%ram below will be helpful to the
adviser, the parent, and the student.

English, four units . Foreign language, three units
Mathematics, three or four units French, German, Spanish, or
Elementary algebra, intermedi- Latin _
ate aIFebra, and_plane geome- Science, two units _
try. Also, if possible, trigonom- Physics (helpful in en?lne_er-
etry, advanced algebra, or solid Ingg; chemistry (helpful with
_geometr%/. , foods work); general science;
History, at least one unit biology (helpful with foods
Chosen accordln? to interest of wor_k)q .
the student and tacilities of the Electives, enough units to make

school. the total sixteen.
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B. PERSONAL REQUIREMENTS

As more applicants can meet the requirements 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 hy the instruction offered. The committee asks that each
grospectlve student arrange an interview with a representative of the
chool and that each ,orospectlve student take the Scholastic Aptitude
Test given by the College Entrance Examination Board.* Applicants
are required to furnish three pictures, passport size, with the formal
ap;ghcatmn or at the time of the interview. _

he interviews are best held in Ithaca. Therefore, candidates who can
conveniently visit Ithaca are urged to do so. They will profit by an
acquaintance with the University, its facilities, and’its staff. The inter-
view will be most meaningful.” In his correspondence, the applicant
should mention the date and the hour of his choice, addressing his
request to the School of Hotel Administration, Statler Hall.

owever, not all prospective students can readily come to Ithaca.
To meet their needs, other arrangements are made. An interview team
goes to Chicago, Boston, Cleveland, New York, Philadelphia, and Wash-
m_gton 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.
The prospective student should inform the School of his choice of time
and place for his interview by writing directly to the School of Hotel
Administration, Statler Hall. =

The Scholastic Aptitude Test is %lven by the College Entrance Ex-

amination Board at_points all over the country and in"the larger cities
abroad. It is given five times a year, but the prospective student should
plan to take the test in December or January. Detailed information
regarding the places of examination and the exact dates can be obtained
by writing to the College Entrance Examination Board, Box 592, Prince-
ton, New Jersey 08540. Prospective students residing in the Rock
Mountain states or farther west should address the Board at Box 1025,
Berkeley, California 94701. Admission to the Scholastic Aptitude Test is
by prior arrangement onl1y. Application for admission should be filed
directly with the Board. To avoid a late application fee, it should be
filed not later than three weeks in advance of the date of the
examination. . . . o
~ The procedures involved in securing admission maK appear somewhat
involved. They are designed, however, to protect the prospective stu-
dent. Only those are admitted who seem likely to be able to carry a
rigorous college program and who seem likely later to be successful in the
industry. The risk of future failure or disappointment is thus reduced to
aminimum. To provide ample time for all the arrangements, the formal
application for admission should be filed before February 15 for stu-
dents planning to enter in September. Students planning to enter the
spring term in January shoula file formal application by December I.

* By exception this requirement is waived in the cases of applicants who are college
graduates and in the cases of applicants whose mother tongue is not English.
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Entering students, graduate or u_ndergraduate_ should consult the
Announcement of General Information for details on certain medical
requirements that must be met either before or during the registration
period. The Announcement may be obtained by wrifing to the Office
of Announcements, Day Hall, Ithaca, New York 14850.

TRANSFER STUDENTS

With the apProvaI of the committee on admissions, students may be
admitted to the School with advanced standing from other institufions
of collegiate grade. To such students, credit will ordinarily be given,
against the specific de([Jree 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
24 hours will ordinarily be given against the requirement of 120 hours.
The total of transfer credit allowed may not exceed 60 semester hours.
Transfer students will be held, in common with the others, for the
completion of the hotel-practice requirement before the last term of
residence. When they apply for admission the% are expected to take the
Scholastic Aptitude Test "and to present themselves for interviews.
Formal a%pl_lcathns for admission should be filed before February 15
with the University Office of Admissions, Day Hall.

_ Students will be accepted on transfer from junior colleges, but 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 standards, and the junior college record must be of
superior %rade. No prospective student planning on eventual enroliment
in"the School of Hotel Administration at Cornell should embark first on
a junior college program as a means of avoiding Cornell entrance
requirements or as a matter of economy. If he has entrance deficiencies,
hﬁ_sholtéld remedy them. If he lacks funds, he should apply for scholar-
ship aid.

COLLEGE GRADUATES

Advanced degrees, the Master’s and the doctorate, in the field of hotel
and restaurant mana_%ement have been offered at Cornell Universit
since 1929. Just as with the four-year undergraduate course, the stand-
ards for admission and for graduation are high. Thus, to embark on
work toward the Master’s or doctorate degree with hotel or restaurant
specialization, it is required that the student have completed the under-
graduate program or Its equivalent. . _

" However, many college graduates interested in professional careers
in_hotel or restaurant operation, in industrial feeding, in hospital ad-
ministration, or in institution or club management have found the
specialized courses offered by the School of Hotel Administration a
valuable addition to the more general education they have received
as undergraduates. When approved by the committee” on admissions,

A student engages in a research Igroje_ct on electronic silverware detarnish-
ing with the aid of a Research Division staff member.
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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 pro?ram 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, how-
ever, college graduates have found that the courses they choose volun-
tarily as a matter 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. .

The college graduate who elects to become a candidate for the
School’s degree 1s held for the regular degree requirements, including
the practice requirement, but receives credit against the academic
requirements for all work he may hav_edprewously completed satisfac-
torily that maY be appropriately” applied against” those re(iuwements,
including the twenty-four hours of tree electives. He may also receive,
under the usual rulgs, credit against the practice requirements for any
related experience in the field. The amount of time required to earn
the second degree varies somewhat with the undergraduate program
but is usually about two Vears. _

Each year a substantial number of the new students entering the
School are college graduates. They have a community of interest and a
seriousness of purpose that makes their studr at the School very effective.
In the second year they are extensively employed as laboratory assistants.
The colleges whose graduates have appeared on the rolls of the Hotel
School and have won recognition for themselves later in the field are
too numerous to list here. They include such institutions as Dartmouth,
Harvard, Yale, University of Pennsylvania, Virginia, Michigan State,
Tulane, and California. o .

Colle?e gra_du_ates, candidates for admission, are held to satisfy the
personal admission requirements described on page 95. Like all other
candidates for admission they present themselves for a personal inter-
view; but they are not required to take the College Board’s Scholastic
Aptitude 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 admitted to the School. If their
previous education does not conform, point by point, to that required
of the native student, they may, in some cases, be admitted as special
students, not candidates for the degree. If their work is satisfactory, they
mag apply later for regular status as degree candidates.

rospective students whose_native language is not English will not be
required to take the Scholastic Aptitude Test. All prospective students,
wherever they may be located, however, are required to arrange for an
interview.
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LIVING ARRANGEMENTS

Students studylng hotel and restaurant management at Cornell Uni-
versity are members of the regular student body. They ﬁartmpate
in the usual student 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, residence halls housing about 2,100 are located on the west-
ern 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 preparation and service are largely the work
of their fellow students. The residence halls have a snack bar, Meal
service is also available in the student center, Willard Straight Hall, in
which all hotel students have membership; in the Martha Van Rensselaer
cafetega; in the Sage Graduate Center; and in commercial restaurants
near hy.

For women students, both graduate and undergraduate, the University
provides attractive residence halls on the campus, less than a five-minute
walk from Statler Hall. Most undergraduate women whose regular
residence is outside the Ithaca area are required to live and take their
meals in_University residence halls, or in sorority houses (for mem-
bers only). Information about exceptions to that rule may be obtained
from the Office of the Dean of Students. _

For married students, Cornell provides unfurnished apartments for
over 400 married students and their families in the Cornell Quarters
84 apartments), Pleasant Grove (96 apartments), and the Hashrouck

partments (246 apartments). o _

Off-campus housing. All students living off campus are required to
reside in properties that have been approved by the University. Infor-
mation on anproved housing that is currently available may be obtained
at the Off-Campus Housing Office in 223 Day Hall. Because changes
?_ftavallable accommodations occur daily, it is'not practical to prepare
ISts.

Information about all types of housing may be obtained by writing
the Department of Housm% and Dining, Day Hall, Cornell Univer-
sity, Ithaca, New York 14850.
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REQUIREMENTS EOR GRADUATION

Regularly enrolled students in the School of Hotel Administration are
candidates for the degree of Bachelor of Science. The requirements are;

1 The completion of eight terms in residence.*
2. The completion, with a?eneral average of 2.0, of 120 credit hours,

required and elective, as set forth below:

Semester
Specifically Required Hours
Hotel Accounting: 81, 82, 181, 182....mmmsssinns 16
Hotel Administration: 100, 114 . 5
Law: Hotel Administration 171 Elus two additional hours........... 4
Hotel En meerlnzg: 460 plus twelve additional hoUTS . 155
Food: H.A. 101, 220, 206, 201 OF 201A ..o 13
Chemistry: Hotel Administration 214-215 ... 10
Economics: 103-104 plus three additional NOUTS. . 9
Freshman H UM ANTHIES. . 6
CommuNICAtion ATES 301 ovrrsrmsnssssssmssssssssssssssssssssssssssssses s 3
Total Specifically R equUired s 81

Hotel E1eCtiVeS. . W 15
FIEE ElRCTIVES cororrrvreseeensseesmsssseeesssmssssssssssssssssssssssssssessses .24

Total Semester Hours Required for Graduation ... 120

3. The completion, before entering the last term of residence, of 60
points of practice credit as defined on page 113.

4, The completion, during the first four terms of residence, of the
University requirements in physical education (see Announcement of
General Information).

Suggested programs of courses arranged by years appear on pages 102—
109. The specifically required courses there indicated account for 81
of the total of 120 hours. From the hotel electives (f)ages 105-106), some
combination of courses, the credit for which totals at least 15 hours,

*College graduates and students transferring from other colleges and universities
may be allowed appropriate credit against the residence reguwement at the time of
admission. A student who has completed six terms at the School of Hotel Adminis-
tration and_who has attained a_cumulative averagie of 3.3 may petition the faculty
for permission to waive the residence requirement.



Prof. John H. Sherry expounds the law to future hoteliers and restaurateurs, who
must pass two law courses to obtain their diplomas.

is also to be taken. The remaining 24 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 require-
ments for admission to the courses chosen are met.

Students in the School of Hotel Administration who plan to attend
summer school at Cornell or elsewhere, and Cornell students who pro-
pose to attend any other university with the expectation that credit
thus earned might be counted toward the Cornell de%ree inhotel
administration, should obtain the approval of the School in advance.
Credit will not 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, but no credit for the academic
degree is allowed for these courses.
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CURRICULUM

(A typical arrangement of the required courses, year by year*)

THE FRESHMAN YEAR

Specifically Required
Semester
. . o . Hours
Orientatjon (Hotel Administration 10023 ...................................................................
Accountln(_h( otel Accounting 81 and 82)
Freshman HUMANIIES .ovorosscvessvomsrmssssnsnenns
Psychology (Hotel Administration 114)

Commercial Food Manaqemen,t: Survey éOHOtedl 4Ag£n)inistration 101) s
CLLL X IS

Hotel Engineering (Hotel Engineering 4

Suggested Electives

Lectures on Hotel Management, (Hote
Typewriting (Hotel Administration 57
Sanitation (Hotel Administration 221)\ , _
French, Spanish, or other modern languages, according to preparation)-... 6

——
Pt

THE SOPHOMORE YEAR

Specifically Required

HoteI_Accountin? (Hotel Accounting 181 and 182) .....cmmmmmmsmsvmsnsnn 8
Chemistry (Hotel Administration 214-215) ..o 10
Food Preparation (Hotel Administration 206 and 220)........cocumemmmienns
Mechanical and Electrical Problems (Hotel Engineering 462-465)$ ............

Suggested Electives

Lectures on Hotel Mapagement (Hotel Administration 155)\
Personnel Administration (Hotel Administration 119)).....omemmsmen 3
Food and Beverage Control (Hotel Accounting _184)% .........................
Accounting Machines in Hotels (Hotel Acoountmg, 88)) e v
French, Spanish, or other modern languages, according to preparation)... 6

« This arrangement is offered for illustration. Variations of it are acceptable prro-
vided only that the requirements for the degree as set forth on page 100 are met. The
courses mentioned are described in detail on pages 16-50.

t Hotel elective. Fifteen semester hours of courses so marked are to be taken.
XThe requirement in elective hotel engmeenrll_F ma)‘E be satisfied by any of the
elect|ve33c§)grses offered by the Department of Hotel Engineering and” described on
pages 33-35.
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THE JUNIOR YEAR

Specifically Required

Semester

Hours

Modern Economic_ Society (Economics 105-1048) .................................................. 6
Oral Communication (Communication Arts 501) owewsemovmrrremmmmrmnsinn

1
Quantity Food Production: Management of the z)peration (Hotel Admin-
ISEFALTON 201) ovvovvsvssnmnsrsnsmssgsmsmssrssssrg s

Law of Business (Hotel Administration 171-271)% v 4
An elective course in Notel eNGINEETING) wvvvovmvmmssmsrmsrssmmsmmssmsrssssssssssnns 3
2
Suggested Electives
Lectures on Hotel Management (Hotel Administration 155)) .vovvrvsrvsrren 1
Resort Management (Holel Administration 115)) ... 1
Personnel Administration (Hotel Administration 119)) vvsrsrmsrnsns 3
Communication (Hotel Administration 258)) ... mcgrmmrmn g

Law as Related to Innkeeping_FHoteI Administration 172
Lazv%zof Business: Contracts, Bailments, and Agency (Hotel
Law oOf Business; Business Organization, Partnerships and Corporations
(Hotel Administration 274)) ...
Hotel Promotion (Hotel Administration 178)) v 1
Hotel Advertising (Hotel Administration 179 1
Auditing (Hotel ccountlnt]] L)) J—— S .3
Food and Beverage Control (Hotel Accounting 184)) ...vvveicone o2
Interpretation of "Hotel Financial Statements [Hotel Acco .
General Survey of Real Estate (Hotel Administration 191)) ...omonne 2
General Insurance (Hotel Administration 196)) . .....wmmmmccsrmsmmmmmmmmnnn
Managerial Aspects of Purchasing (Hotel Administration 118)) ... 2
Marketing, Selecting, and Purchasing of Food Commodities ({Institution
Ma,narqeme_n,t 220)) v ————————;
Classical’ Cuisine (Hotel Administration 202))
Smorgasbord (Hotel Administration 205)) ...
A Survey of Convenience Foods (Hotel Administration 204))
Restaurant Management (Hotel Administration 251)) ....oeeernsne
Marketing (Hotel"Administration 177)?,_ .............. g
Preliminary Programming (Food Facilities Engineering 561))

" For the law requirement, the student may substitute for Hotel Administration 271
H.A. 172, 272, or 214, _ o o _

t The requirement in_elective engmeermP may be satisfied by any of the elective
courses offered by the Department of Hotel Engineering and described on paEes 33-35.
J Hotel elective.” Fifteen ‘semester hours of colrses so marked are to be taken.
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THE SENIOR YEAR

Specifically Required
Semester
. . . Hours
AN eleCtive COUISE IN BCONOMICS®  .oovvvvoeeveesseeeesssenssesssessssssmsssesssssssesssssssssees 3

Suggested Electives

Lectures on Hotel Manafqement (Hotel Administration 155?) ....... ——
Latbor-l\éllag)%gement Relafions in the Hotel Industry (Hotel"Administra-
1oL ) O
La%/,v ofzgizu)s)iness: Contracts, Bailments, and Agency (Hotel Administra-
10N 272)) ovsrctvngonsmsmsvsssesprssmssss gz
Law of Business: Business_Qrganization, Partnerships and Corporations
(Hotel Administration 274))"........, 2
Hotel Promotion (Hotel Administration 178)) .. 1
Hotel Advertising (Hotel Administration 179 1
Audltln% ‘Hotel coounting 185)) vvvvervsrrsnren , o3
Interpretation of Hotel Financial Statements (Hotel Accounting 186))... 21
2

2

3

Data Processing (Hotel Administration 58)) w.vevmermmmmmmmsmmsmmssssssssssnne
Data Processing (Hotel Administration 59)) ... s —————
Seminar_in Financial Management (Hotel Accounting 285)2}

Economics of Financial Management (Hotel Acoountln(t;z L) J—
Selnalznar in Real Estate Finance and Investment (Hotel Administration

............................................................................................................................... 2
Contract Food. Service Management (Hotel Administration 228)) ... 1
Commercial Airline Feeding [Hotel Adminjstration 125)) ..ermmmsrmsnne 1
International Hotel Cuising (Hotel Administration 205)) e 3
Beverage Management (Hotel Administration 252)) ... 3
Catering for Special Functions (Hotel Administration 254)) ..vvnnn 2
Special Problems in Food EHoteI Administration 555)) v 1
Commercial Financing (Hotel Administration 291)) ... R 2
Seminar in Hotel Construction and Renovation (Hotel En ing 466)) 3
[nvestment Analysis and Management (Hotel Accounting 241).......... i L
Equipment; L%%%l)])ts Design, and Working Drawings (Food Facilities ;

NGINEETING DB2)) wovvsvvsmsssssmsssssmssssssssssssssssssssssnsssssssssssssssssssssns
FoodgFac,intigs Engineeri_n%; Specifications, Shop Drawings, and Contract

Supervision (Food Facilities Engingering 565{)) .............................................. 3
The ‘Economics of Money and Credit (EConomics 551) 4
Taxation gAgrl_cuIturaI conomics 558 ... s ——— 3
Private Entefprise and Public Policy (Economics 551{ ...................... B 4
Economics of Wages and Employment (Industrial and Labor Relations 241) 3

Economic and Business History (Business and Public Administration 575) 3
Trta,nsp%;tsa)tlon: Rates and Regulations (Business and Public Administra-
10T )

*The reEuneme_nt in elective economics may be satisfied by any course in economics
beyond Economics 104 listed on 7pages 27-33 or by thé Economics of Financial
Management (Hotel Accounth 287).

t Hotél elective. Fifteen semester hours of courses so marked are to he taken.
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HOTEL ELECTIVES

gFrom this_list at |east fifteen semester hours are to be taken to satisfy the
otel elective requirements.)

Auditing (Hotel AcCOUNtING 183) ovoovovvmsmrrmsmsensmsmsmsessmssssssssssssssssnns 3
Food and Beverage Control (Hotel Accounting 184) . 2
Interpretation of Hotel Financial Statements (Hotel Accounting 186) .. 2
Problems in Hotel Analysis (Hotel Accounting 189) ....ovemmsssmsensnnn 2
Seminar in Financial Management (Hotel Accounting 285).....c.ummuenen 2
Internal Control in Hotels (Hotel Accounting 286) ........ummmmmsmmsmssssnn 2
Economics of Financial Management (Hotel Accounting 287) ..ovwvve 3
Accounting Machines in Hotels (Hotel Accounting 288) .....mummsrmnns 1
szegéal Studies in Accounting and Statistics for Hotels (Hotel Accounting

Investment Analysis and Management (Hotel Accounting 241) ... 2
Resort Management (Hotel Administration 113) . 1

Labor-Management Relations in the Hotel Industry (Hotel Administra-
10T o

Hotel-Motel Sales Management (Hotel Administration 117) .vvcen 2
Data Processing (Hotel AdMiniStration 58) ......ummmmmmmmsmmsmsmmsmsenn 1
Data Processing (Hotel Administration 59) ... 2
International Hotel Management Survey (Hotel Administration 64) ... 2,3
Managerial Aspects of Purchasing (Hotel Administration 118).......uw.n 2
Personnel Administration (Hotel Administration 119).....mmeemmrsinen 3
Classical Cuisine (Hotel Administration 202) ... 2
Smorgasbord (Hotel AdMiniStration 203 ) ... 2
A Survey of Convenience Foods (Hotel Administration 204) ... 2
International Hotel Cuisine (Hotel Administration 205). ... 3
Marketing, Selecting, and Purchasing of Food Commodities (Institution
Management 220)q ........................................................................................................

Sanitation in the Food Service Operation (Hotel Administration 221) ... 1
Club Management (Hotel AdMInIStration 222) ....mmmmmmsmmmmmmmmmmmmsmsssns 1
Commercial Airline Feeding (Hotel Administration 123) ... 1
Contract Food Service Management (Hotel Administration 228) ... 1
Communication (Hotel AdmInistration 238) ... 3
Tourism (Hotel AdMINIStration 56) .....eewmvmesmsmsmmsmsmmsmsensmsmssssesnn 2
Restaurant Management (Hotel Administration 251) ..mmsmnsnnsins 3
Beverage Management (Hotel Administration 252) ... 3
Seminar in Hotel Administration (Hotel Administration 153) 2,3 0rd

Special Studies in Research (Hotel Administration 253) (To be arranged)
Catering for Special Functions (Hotel Administration 254) ...

Special Problems in Food (Hotel Administration 353) .....vvvovvsmmmsssssssins 1
Lectures on Hotel Management (Hotel Administration 155) ... 1
Hotel Planning (Hotel ENGINEEring 265) ... 3
Hotel Structures and Maintenance (Hotel Engineering 266) ............. 3

Seminar in Hotel Construction and Renovation (Hotel Engineering 466) 3
Seminar in Hotel Lighting and Color (Hotel Engineering 468) ........... 3



Seminar in Hotel Comfort Conditioning (Hotel Engineering 469) ...
Preliminary Programming (Food Facilities Engineering 361) ...
Equipment; La:Youts, Design, and Working Drawings (Food Facilities
NGINEETING 302) wovvovrsvmsvmsrmsmssssssssmssmssssmsssssssssssssssssssssssssssssss s
Food Facilities Engineerinlg:, Specifications, Shoy Drawings, and Contract
Supervision (Food Facilities Engineering 363) .....ewwermmsemsmsrmsssensns
Law as Related to Innkeeping (Hotel Administration 172) ..o
Law of Business (Hotel Administration 271) ...

Law of Business: Contracts, Bailments, and Agency (Hotel Administra-
10

Law of Business; Business Qrganization, Partnerships, and Corporations
(Hotel AdmInIStration 274) "o

Marketing (Hotel AdMInIStration 177) .o
Hotel Promotion (Hotel Administration 178) ......mmmmmmmmmmmmmmmmsmmnnnn
Hotel Advertising (Hotel Administration 179) ...
Human Nutrition (Food and NULFItion 112) s
General Survey of Real Estate (Hotel Administration 191) ..o
Selrréiznar in Real Estate Finance and Investment (Hotel Administration

Commercial Financing (Hotel Administration 291) ...mmmmmmsmmsnnnns
General Insurance (Hotel AdminiStration 196) ...
Typewriting (Hotel AdMiniStration 37) v
Shorthand Theory (Hotel Administration 131) ..
Secretarial Typewriting (Hotel Administration 132) s
Secretarial Procedures (Hotel Administration 138) .
Introductory Biochemistry (Biochemistry 231) ..ooovovmvmmmmmmmsmsmmsmssrnsnns
Handling and Marketing of Vegetables (Vegetable Crops 212) ............
Economic Fruits of the World (Pomology 301) ...vrmmmsmmsmmsmmsmmsssinnen
Human Physiology (Agriculture 210) ...
Modern language, according to preparation ...
Man and Society (SOCI0I0QY 101)...vmmurmmvmsvmrmsnmmsmmsmsmmssmssssssssssssssssssnssnns
Trends in Textiles and Textile Furnishings (Textiles 272) o
Principles of City and Regional Planning (Architecture 710) ...
Introduction to Urban Planning (Architecture 711) .o



CURRICULUM 107

SUGGESTED PROGRAM FOR
PROSPECTIVE RESTAURATEURS

The Freshman Year*

QOrientation (Hote] Administration 100)
Freshman HUMANItes ..o . 6

Psychology (Hotel Administration 114) 3
Accounting (Hotel Accountln% 81-82) .o T 8
Commercial Food Management: Survey (lHoteI Administration 101)......... 3
Engineering (Hotel Engineering 460-461) ..oz
Sanitation n the Food Service Operation (Hotel Administration 221) ... 1
Lectures on Hotel Management (Hotel Administration 155) .....oemmmmmsrmnns 1

The Sophomore Year 3

Hotel AccountingE(HoteI Accounting 181-182) ...ovsennsssrnsscssssnssnnes 8
Mechanical and Electrical Problems (Hotel Engineering 462"163) ... 6
Meat, Fish, and Poultry (Hotel Administration 2062I g 3
Chzeﬂlgtlrg/ and its Application to Food Products (Hotel Administration

Food Preparation (Hotel Administration 220) ...
The Junior Year

Personnel Administration (Hotel Administration 119) .
Food and Beverage Control (Hotel Accounting 184).....
Quantity Food Production: Management of tie Operation (Hotel Admin-

Y L0 4

Modern Economic Societ d(Ec_onomic,s 103-104) 6
Law of Business (Hotel Adminjstration 171) N 2

Laz\/\7120f Business: Contracts, Bailments, and Agency (Hotel Administration

An eleg’t’i'\'ié"b'élj'r'é'e'"i'ri"'ﬁb't'é'l'"é'h"g'iﬁé'é"r'i'ﬁ%j"j'.'.'.'.'.'.'.'.'.'.'.'.'.Z;ZZZZZ'.'.'.'.;'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'. 3
Preliminary Programming (Food Facilities Engineering361) ... 3
The Senior Year B
An elective coUrse in BCONOMICS wuuvuuvmmrnsssssimsmsmssmmssssmsssssssss s 3

Classical Cuisine (Hotel AdminiStration 202) ...
Smorgashord (Hotel Administration 203) ... 2
Seminar in Hotel Administration (Hotel Administration 153) ......... 2,3,0r4
Managerial Aspects of Purchasing (Hotel Administration 118% ................... 2
Contract Food Service Management (Hotel Administration 228)
Restaurant Management (Hotel Administration 251)
Beverage Management 6Hqtel Administratjon 252) |
Equipment; La %Jts, esign, and Working Drawings (Food Facilities
NGINEEIING 302) wvovporgrsrmryrsssssssssssmsssmsssssssssssmssssssssssssssssssssssssnnes
Markgetm (!-Fotel Administration 177) s, s —————

Law of Business: Business_Qrganization, Partnerships and Corporations
(Hotel AdMINISLration 274) v
General Insurance (Hotel Administration 196) ... 3
General Survey of Real Estate (Hotel Administration 191) e 2

*This-programis-suggested-for -ittustration.~Many variations -areavaifabte, -
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SUGGESTED PROGRAM FOR
PROSPECTIVE CLUB MANAGERS*

The Freshman Year

Accounting (Hotel Administration 81-82) .....mmmmmmmmmmsmmsmmsmmssssnne 8
Orientation (Hotel Administration 100) "o 2
Freshman HUMANILIES ..ovvvovcvosvcvcsessssssssssesssssssissnien 6
Psychology (Hotel Administration 114) S~ 3
Commercial Food_Management: Survey (Hotel Admipistration 101) .... 3
Sanitation in the Food Service Operation (Hotel Administration 221) .... 1
Engineering ISHoteI Engineering 460-461) ......ovm., 6
Lectures on Hotel Management(Hotel Administration 155) 1
30
The Sophomore Year
Hotel Accounting (Hotel Accounting 181) 4
Intermediate Accounting (Hotel Accounting 182) 4
Meat, Fish, and Poultry (Hotel Administration206) .
Chzefﬂlftlrg and Its Application to Food Products (Hotel Administration
Food Prepar"ei't'i"d'h"'('Ii'-i'd't'é'l'"A'a'rﬁ'i'ri'i"s't'r"ei't'ib'h"é’é'b"g'.'.'.'.'.'.f.'.'.'.'.'.'.'.'.'; ............................................................................ 3
Mechanical and Electrical Problems (Hotel Engineering 462—463) ....... 6
30

The Junior Year

Modern Economic Society (Economics 103-104) ..ovvvovvrmvmvnssscmmsmsmssrnsnne 6
Managerial Aspects of Purchasin éHot,eI Administration 118) ....vveven 2
Personnel Administration (Hotel Administration 119) .....oowoorissne e 3
Quantity Food Production: Management of the Operation (Hotel Admin-
IStration 201) wovvvvsrssrcininn e e
Club Management (Hotel Administration 222) ...
Law of Business (Hotel Administration 171) .vovsorsssrsmmmmmssssmsssssnnn
LavY_as, Related to Innkee |Fg (Hotel Administration. 172%.... :
Preliminary Programmin Foo,d Facilities Engineering 361)
Classical Cuisine (Hotel Administratjon 202) ..o
An elective course in hotel engineering

CONO CONO PN — >

3
The Senior Year

An elective course in CoNOMICS .....vwmmmrmees s 3
Food and Beverage Control (Hotel Accounting 184)....venmsessmscninnn 2
Beverage Management ‘Hotel Management 252) ... 3
Restaurant Management (Hotel Administration” 251) ...vvvvsvsmssssssinns

Electives in the hUMANILIES ...ovvcevcesssssssscssssssssssssssssssssssssssssssssssssssnns 19

30

*Thig program equals or exceeds the recommendations of the Club Managers
Association “of America.
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SUGGESTED PROGRAM FOR A MAJOR IN
FOOD FACILITIES PLANNING AND DESIGN*

The Freshman Year

QOrientation (Hotel Administration 100) 2
Freshman HUMANIIES .oo..oocvecvesosrmnssssssssssssssssssssssssssssssssssssssssssssssssssens 6
Accounting (Hotel Accou_ntm%_81-821) ................................... 8
Psychology (Hotel AdminiStralion 114) ... 3
Commercial Food Management: SurveX (Hotel Administration 101) .... 3
Engineering (Hotel Englne_erm 460-461) v, e ————— 6
Sanitation in the Food Service Operation (Hotel Administration 221) .... 1
Lectures on Hotel Management (Hotel Administration 155) ......ovmovsrenn 1
The Sophomore Year J
Hotel Accounting (Hotel Accounting 181) ... 4
Intermediate Accounting (Hotel Accountmg 182) oo 4
Food Preparation (Hote] Administration 220) .......ccommmsmcrnins R 3
Chzelrzngtlrg) and Its ‘Application to Food Products (Hotel Administration 0
Mechanical and Electrical Problems (Hotel Engineering 462-463) ... 6
Preliminary Programming (Food Facilities Engineering™361) ... 3

The Junior Year J

Qua,ntjtr Food Production: Management of the Operation (Hotel Ad-

Ministration 201) ..o et 4
Meat, Fish, and Poultry (Hotel Administration 206) ... 3
Modern Economic Soclety (Economics 103-104) ....ermscrscmmmmmmmmmnminsns 6
Hotel Structures and Maintenance EHoteI Eng/meerlng VL1 [ 3
Law of Business (Hotel Administration 171-272) ....cmmmmmmmsmmssmsmssmsrssnn 4
Real Estate (Hotel Administration 191) ........... e ——————— 2
Equipment: Layouts, Design, and Working Drawings

q(Food Facilities ENQINEering 362) ..o..vvmrmmvmmmmmmmmsmsmmsmmsmmsssssssssssssssnsns 3
ELBCHIVES vt 3
The Senior Year 3
An elective course i CONOMICS.ummmmmsmmmessmmsssssssssszsssnsns S 3
Food Facilities Engmeerl_n%; Specifications, Shop Drawings, and Contract

Supervision (Food Facilities Engineering 3631p et -

Law of Business: Business_Qrganization, "Partnerships and Corporations

(Hotel AdMINISration 274) "o immvsssrmssmssismssmsssssssssssssssssssssnns 2
Restaurant Management (Hotel Administration 251) .3
Marketh Hotel Administration 177). o 2
Personnel’ Administration (Hotel Administration 119).. .3
Seminar in Comfort Conditioning (Hotel Engineering 469) ..o 3
Hotel Planning (Hotel ENQINEErING 265) ... 3
Seminar in Hotel Construction (Hotel ENgIneering 466 ) ....uvmrvmrvsnsnen 3
Electives in the NUMANTHIES ..o 6

will. satisfy"the requirement for_the degree of Bachelor of Science in Hotel Adminis-
tration wath a mzﬁor in Eooé) Famlltleg %elannmg ang Design.
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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 Hotel Administration as having completed the course of study
approved by the Education Department of the State of New York. The
gro%ram involves carrying a substantial load of additional subjects.
tudents 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 m_shtutmnsgener_ally
may wish to satisfy the requirements for membership in the American
Dietetic Association. To do so, it is necessary only to include among
their electives a course in human physmlogk/ griculture 210); a course
in advanced food preparation management (such as Hotel Administra-
tion 202 or 203); a course in human nutrition (Food and Nutrition 112);
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. To qualify as a therapeutic and administrative
dietitian, the candidate must also complete three hours of Biochemistry
(Biochemistry 231), substitute Principles of Human Nutrition (Food and
Nutrition 332) for Human Nutrition éFOOd and Nutrition 112), and
also complete Nutrition and Disease (Food and Nutrition 441).

WORKSHOPS FOR EXECUTIVES

Workshops for executives in the hotel, restaurant, and club industry
are frequently held by the School of Hotel Administration on the
Cornell "University campus and in_other sections of the United States.
The School also conducts many of its workshops in countries overseas.

For information concerning registration, housing, and fees, write to
Professor G. W. Lattin, Assistant Dean, School of Hotel Administration,
Cornell University, Ithaca, New York 14850.

The School’s Research Section is concerned with mang facets of hotel and
restaurant operation, as the list of projects indicates. Prof. C. I, Sayles, the
director, asks a question of H. Alexander MacLennan, senior Tesearch
associate, who 1s seated at his desk.
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SUMMER SHORT COURSES

The School of Hotel Administration offers a series of short unit 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, Retaurant Mana(t;ement, Advertising and Sales Promotion,
Personnel Methods, Quantity Food Preparation, Hotel Stewarding,
Menu Planning, Hotel Accounting, Restaurant Accounting, Food Con-
trol, Interpretation of Hotel Statements, Food Facilities Engineering,
Hotel Housekeeping, and Hospital Operation.

Requests for detailed information should be addressed to the Dean
of the School, Statler Hall, Cornell University, Ithaca, New York 14850.

RESEARCH PROGRAM

The School of Hotel Administration has a full-time research director
who coordinates studies on progects_sponsored by foundations and gov-
ernment and industr groups. tudies completed or under way involve
the applications of aadprocessmg for hotels and a new hotel man-
agement system, sponsored by the Statler Foundation; the use of ready
foods; apPhcathns of glass to food service, by Corning Glass Works;
the use of plastic dinnerware, for the American Cyanamid Company;
silver detarnishing; mattress testing, in conjunction with the National
Association of Bedding Manufacturers; a study of wall coverings;
cag)et research; quest preference research, at the request of AH&MA;
and employee orientation and training studies.

Research studies are fPublished 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 1. Sayles, Statler Hall, Cornell University,
[thaca, New York 14850.

PUBLICATIONS

The Cornell Hotel ir Restaurant Administration Quarterly is published
in February, May, August, and November and presently has subscribers
in thirty-seven countries on six continents. In addition to serving as a
vehicle "to make available the School’s research studies, this magazine
also deals with other investigations of timely merit in the hotel, restau-
rant, club, and institutional field. Each August it issues A Bibliography
for Hotel and Restaurant Administration, which is a guide to other
publications in the_hotel and restaurant field. Numerous manuals and
several hooks are likewise published by the School.
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PRACTICE REQUIREMENT

To meet the practice requirement, 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 restau-
rants. For purposes of administration this requirement is also stated
as the completion, before _beglnnm? 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 workmanship,
plolor V\éorkmanshlp, or poor or fardy reports, less than normal credit is
allowed.

Credit for hotel or restaurant exHerience is estimated on the basis of
reports filed by the students, by the School’s coordinator, and by the
employers. A limited amount of credit (up to forty-five points) may be
earned before enterm% college. Therefore, students who expect to be
employed in the field before entering Cornell University and who wish
to count that work against the practice requirement should apply before
begln.mng} work or & soon thereafter as possible to the Committee on
Practice for instructions. Not more than forty-five points of practice
credit may be earned in any one hotel or restaurant, and only fifteen
points may be earned while earning academic credit. Applications for
Bractlce credit must be made at the time of registration. No credit will

e allowed for prior experience not reported at the time of registration.

Each student enrolled in the School is expected to spend his summer
vacation periods at 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 stud¥ of the practice instructions and with the approval of the chair-
man of the Committee. Formal afopll_catlon 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 requirement early in his career. Atten-
tion is called especially to the fact that the practice requirement must be
satisfied before the beginning of his last term of residence. No student
is permitted to register for his final term of residence until he has
satisfied the Practlce requirement in full. o

Since cadets in the Army Reserve Officers Training Corps are expected
to spend six weeks in camp during the summer before their senior
%ear, it is especially desirable that hotel students who plan to &om the

orps and to electthe advanced courses in military science make every

;Aﬁ set forth in the Practice Instructions supplied on request to the School, Statler
all.
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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 requirements and to attend the final summer training
camp. Similarly students enrolled in the Navy Reserve Officers Training
Corps who must make summer cruises should anticipate the practice
requirements as much as possible. _
Ithough the supervised practice is an essential part of the student’s

grogram, the School does not guarantee summer positions. Through the
chool’s numerous contacts with the hotel and restaurant industry, a
considerable number of openings are available for students of hlglh
promise. Other 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 dlfflguity in gettln%
located. The School will give assistance as it can to foreign students bu
in no case can guarantee placement or assume responsibility for it.

Some hotel and restaurant organizations (among them the Hotel
Corporation of America, Hilton Hotels, Intercontinental Hotels, Shera-
ton Hotels, and Stouffer’s and Marriott-Hot Shoppes restaurants) make
a point of providing experience opportunities for Cornell students, giv-
mgrthem special apprenticeship arrangements with rotated experience.
_The type of experience for which ﬁractlce credit has heen given is
illustrated by jobs previously held by hotel students:

Bartender, Ithaca Count,rY Club, Ithaca, New York

Room Clerk, Cherry Hill Inn, Cherry Hill, New Jers\e{y )

Flight Steward, Pan American World Airways, New York City

Food and Beverage Supervisor, Washington Hilton, Washington, D.C.
Cost and Budget Analyst, Spencecliff Corp., Honolulu, Hawali
Assistant Manager, Crab Broiler, Seaside, Oregon

Cook, Locust Hill Countre{ Club, Pittsford, New_York

Night Auditor, Sheraton Palace, San Francisco, California
Management,Tramee, Statler Hilton, Dallas, Texas

Assistant Maitre d”, Briar Hill Country Club, Briarcliff Manor, New York
Apprentice Cook, Buccaneer Inn, Lopgboat Key, Florida

Trainee, Harrah’s Club, Reno, Nevada

Assistant Manager, HolldaX [nn, Hot SR‘rmgs, Arkansas

Water, St. Moritz Hotel, Lake Placid, New York

Trainee, Maxim’s Restaurant, Paris

Assistant Manaqer, Christopher Ryder House, Chatham, Massachusetts
Desk Clerk, Hotel Inverurie, Paqet, Bermuda .

Lady Hilton Representative, Waldorf-Astoria, New York City

Sales Representative, Macuto Sheraton, LaGuaria, Venezuela

Assistant Comptroller, Cooper Hospital, Camden, New Jersey

Staff Assistant, Trans World Airlines, Los Angeles, California
Assistant Housekeeper, London Hilton, London

Accounting Clerk, Grand Hotel, Paris

Trainee, Cavalieri Hilton, Rome

Dining Room Manager, Statler Inn, Ithaca, New York

Manager, Saltaire_ Yacht Club, Fire Island, New York. o
M%‘nnage?en;ent Trainee, UCLA Food Services, University of California at Los
Lab Technician, Seabrook Farms Foods, Seabrook, New Jersey
Manager, Ithaca Yacht Club, Ithaca, New York
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EXPENSES AND SELF-SUPPORT

A detailed statement regardln? 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:

Tuition* . .. $787.50
General Feef $237.50
T otal per term® $1025.00

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 months, a total of about
$3,t70_0 I|sdndeeded. Clothing, transportation, and fraternity dues are
not included.

The student who wishes to be partially self-supporting can ordinarily
earn his room or his meals, reducing theschool-year budget to $2,500 or
$2,700. Many earn more, but the sacrifice of time and energy and the
drain of classroom work are heavy, esPemaIBy the first gear. Savings from
summer earnings range from about $500° to $1,200. Self-supporting
students may also apply for loans and for scholarships.

HEALTH SERVICES AND MEDICAL CARE

Health services and medical care for students are centered in two
Cornell facilities: the Gannett Medical Clinic (out-patient department),
10 Central Avenue, and the Sage Hospital, Sage Place (entrance on East
Seneca Street between Stewart Avenue and Schuyler Place). Students
are entitled to unlimited visits at the Clinic (appointments with indi-
vidual doctors at the Clinic may be made, If desired, by calling or
coming in person; an acutely ill student will be seen promptly whether
he has an appointment or not). _ . .
Emergency Service: Students who need medical attention during the
hours the Clinic is closed, may go to Sage Hospital. If an accident or
serious illness occurs, the ghysml_an on Emergency Service may be
reached by calling 275-3493 during Clinic hours or 272-6962 after
Clinic hours. _ o
‘Students are also entitled to Iaborator_}/ and X-ray examinations in-
dicated for diagnosis and treatment, hospitalization in the Sage Hospital
with medical care for a maximum of fourteen days each term, and
%mergerllc surgical care. The cost of these services is covered in the
eneral Fee.

*Tuition and fees may be changed by the Board of Trustees to take effect at any
time without previous “notice. o o

t The General Fee contributes toward the services given bY the libraries, the Gannett
Clinic and Sage HoanaI and the student center’in Willard Straight Hall; it also
pays part of fhe costs of laboratory courses, general administration, dphysmal recre-
ation, and student activities. For information about other fees, methods of payment,
and automobile regulations, see the Announcement of General Information.
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On a voluntary basis, insurance is available to sup[plement the
servmes#)rowde.d by the General Fee. For further details, including
charges for special services, see the Announcement of General Informa-
tion. If, in the opinion of the University authorities, the student’s health
makes it unwise for him to remain in the University, he may be
required to withdraw.

Students mingle informally with the faculty on many occasions,
coffee hour sponsored by “the student hotel association.



SCHOLARSHIPS AND OTHER AIDS 117

SCHOLARSHIPS AND OTHER AIDS

No worthy and able student needs to hesitate to consider Cornell
because of limited means. The scholarsmf) resources of the Hotel 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 number 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. The Guiteau Fund
and the loan fund of the Cornell Society of Hotelmen are also available.

APPLICATIONS

A new student seeking scholarship aid through any of the scho_larshigs
awarded by Cornell University listed below may become an applicant by
filing a single application on a blank obtainable on request from the
University Office of Admissions. The application is handled through
the College Scholarship Service, which centrally processes scholarship
applications for a large number of universities so that information
provided for Cornell is available for use by all other participating
Institutions as well. His application then becomes valid for any scholar-
ship open to Cornell students generally, for any scholarsmF awarded
bkl the School of Hotel Administration, and for such scholarships at
other institutions as he may indicate.

The formal application is due at Cornell not later than January 15
of the year of admission. Candidates must take the Scholastic Aptitude
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 academic ability as evidenced by his
prteparatory school record, his scholastic aptitudé test scores, and the
Interview.

Prospective students are eligible also for a number of scholarships
zivlvgrldzesd by non-Cornell agencies. Some of them are described on pages

New York State offers various types of financial assistance to qualified
college students who are State residents. Information may be obtained
by writing: Regents Examination and Scholarship Center, New York
State Education Department, Albany, New York 12201.

Students already enrolled in the School may obtain scholarship
application blanks at the School office. In making the award to continu-
ing students, consideration is given to need as evidenced by the family’s
financial situation and by the student’s scholastic record as well ‘as
his overall promise.
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SCHOLARSHIPS AWARDED BY THE SCHOOL

THE HORWATH AND HORWATH SCHOLARSHIP, founded by the ac-
counting firm of Horwath and Horwath of New York City, entitles the holder
to §400t' for the year and recognizes particularly scholarship in the field of
accounting.

THE NEW JERSEY STATE HOTEL ASSOCIATION SCHOLARSHIPS are
supported by an annual grant of $400 from the New Jers% State Hotel Asso-
ciation. In the award, preference Is given to residents of New Jersey.

THE PENNSYLVANIA HOTELS ASSOCIATION SCHOLARSHIP, estab-
lished in 1933, entitles the holder to $200 a year. In the award, preference is
given to residents of Pennsylvania.

THE HARRIS, KERR, FORSTER & COMPANY SCHOLARSHIP, established
bX the firm of accountants of that name, is supported by an annual grant of
$400, and is awarded to worthy students of promise in"the accounting field.

THE NEEDHAM AND GROHMANN SCHOLARSHIP, established in 1933
by the advertising agency of that name, entitles the holder to $500 a year, and
récognizes particularly scholarship in hotel advertising.

THE HOTEL EZRA CORNELL FUND established originall)ﬁ in 1935 by a
danation from the profits of the 1935 Hotel Ezra Cornell"and has been, main-
tained by contmumﬁ ?rants from succeeding boards. The principal or income
may be used for scholarship or loan assistance.

THE 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 avail-
able, from the A. E. Stouffer Scholarship Fund of $5200 and recognizes
particularly scholarship in subjects related to restaurant operation.

THE NEW YORK STATE HOTEL ASSOCIATION SCHOLARSHIP, sup-

ported by subscriptions from members of that association, provides stipends

g{ \t/arymg amounts. In the award, preference is given to residents of New York
ate.

THE PARTRIDGE CLUB SCHOLARSHIP, established b%/ the_Partridge
Club of New York, Inc., is supported by an annual grant of $600. The award
Is open to a needy student who is a citizen of the United States and a resident
of metropolitan New York.

THE THOMAS L. BLAND SCHOLARSHIP, consisting of the income avail-

able from a bequest of $10,000, is ?lven to a “deservmﬂ and needful person,”

eref(teﬁer(lzce tl).emg given to residents of the late Mr. Bland’s native state of
orth Carolina.

THE F. AND M. SCHAEFER SCHOLARSHIP was established in 1940 by an
endowment of S12.500 as a memorial to Frederick and Maximilian Schaefer,
founders in 1842 of the F. and M. Schaefer Brewing Company. In making the
award, ,&r_eference is given, where equitable, to stidents from New England
or the Middle Atlantic states.
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THE RALPH HIT/. MEMORIAL SCHOLARSHIP is supported by an en-
dowment of $10,000 contributed bm his friends to honor the memory of the
late Ralph Hitz, founder of the National Hotel Management Company.

THE HERBERT L. GRIMM MEMORIAL SCHOLARSHIP consists of the
income from an endowment of approximately $3,000 contributed by the
friends of the late Mr. Grimm through the Pennsylvania Hotels Association,
of which he was for many years an dctive member.

THE SCHLITZ SCHOLARSHIPS, supported by an annual donation of
$10500 from the Joseph Schlitz Brewing Company of Milwaukee, consist of
annual grants of up to $1,500 a year.

THE ALBERT PICK HOTELS AND MOTELS SCHOLARSHIP s supported
t&y an annual donation of $500 from Mr. Pick, president of the Pick Hotels
orporation, Chicago, Illinois.

THE KOEHL, LANDIS, AND LANDAN SCHOLARSHIP is an annual grant
of $200 donated by the advertising firm of that name.

THE DUNCAN HINES FOUNDATION SCHOLARSHIPS. The trustees of
the Duncan Hines Foundation donate $1,000 for scholarships lor the benefit
of students "engaged in special studies in foods, food values, dietetics, culinary
arts, and similar Subjects.”

THE JOHN SHERRY SCHOLARSHIP was established in recognition of Mr.
Sherry’s many years of voluntary service on the faculty.

THE _LUCIUS M. BOOMER 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.

THE FRANK A. McKOWNE SCHOLARSHIP, originally established hy the
School itself in memory of Mr. McKowne and in”recognition of his many
Xlears of service as chairman of the Committee on Education of the American

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 of up to $1,500 a year.

THE McCORMICK AND COMPANY SCHOLARSHIP is supPorted b}{ an
annual grant of $600 from McCormick and Company. of Baltimore. 1t is
awarded to students in need of financial assistance who,”in respect to superior
character, interest, and scholarship, give evidence of being worthy recipients.

THE HOTEL ASSOCIATION OF NEW YORK CITY MEMORIAL SCHOL-
ARSHIPS, established by that association as memorials to its deceased mem-
bers, are supported by annual grants of $1,000. The awards are open to needy
and worth%, students “from the“area of metropolitan New York. Preference is
given to children of hotel workers.

THE ELLSWORTH MILTON STATLER SCHOLARSHIPS were established
by the Statler Foundation in memory of the founder of Hotels Statler Com-
pany, who was the donor, through® the Foundation, of Statler Hall. The
scholarships are awarded to promising needy students and carry an annual
stipend of $1500 to $2,500 each, according to the need.
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THE WILLIAM W. MALLESON SCHOLARSHIP was established in recog-
nition of the voluntary service on the faculty of William W. Malleson, Jr.,
of Skytop Lodge, Pennsylvania.

THE PITTENGER SCHOLARSHIP was created from a bequest of $3,000
EP/ the late George W. Pittenger, for many years an officer of the American
otel Association. The award"is open to & worthy student from Switzerland.

THE CALLIS SCHOLARSHIP, initiated through the generosity of Mr. H. B.
Callis, 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 $10,000.

THE THOMAS PHELPS JONES MEMORIAL SCHOLARSHIP, established
in 1954 by the International Stewards” and Caterers’ Association in_memory
of their distinguished former member, Mr. Thomas Phelps Jones of Boston,
carries an annual grant of $500.

THE HOWARD JOHNSQON SCHOLARSHIPS, initiated in 1955, are main-
tained by annual grants from the Howard D. Johnson Compan%/. The_ 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.

THE PROPHET COMPANY SCHOLARSHIPS, awarded on the basis of
need and promise, are supported by annual grants of $1,000 from The
Prophet Company, James Rather, Président.

THE NATIONAL ASSOCIATION OF HOTEL AND RESTAURANT MEAT
PURVEYORS SCHOLARSHIP, awarded on the hasis of need and without
regard to race, religion, or national descent, provides $250 annually.

THE HILTON HOTELS INTERNATIONAL SCHOLARSHIP of $1,000 was
established by Conrad N. Hilton to be awarded each Kear to an qutstanding
foreign student whose scholastic record and personal character and attributes
make him worthy of recognition.

THE H, B. MEEK SCHOLARSHIP_was initiated by E. Lysle Aschaffenburg,
who solicited contributions from friends and alumni.

THE SCHOLARSHIP OF THE NEW YORK CITY CHAPTER OF THE
CORNELL SOCIETY OF HOTELMEN is maintained by contributions, from
members of the Chapter. In the award, preference is given to candidates
from the metropolitan New York area.

THE SCHOLARSHIP OF THE PHILADELPHIA CHAPTER, CORNELL
SOCIETY OF HOTELMEN, is maintained by contributions from members
of the Chapter. Preference is given to candidafes from the Philadelphia area.

THE SCHOLARSHIP OF THE WESTERN NEW YORK CHAPTER, COR
NELL SOCIETY OF HOTELMEN, is given in the name of George Nicholas
Ross 54 &deceased). In the award, preférence is given to candidatés from the
western New York area.

THE GEORGES AND MARIAN ST. LAURENT SCHOLARSHIP 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.
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THE ROBERT W. SAMSON MEMORIAL SCHOLARSHIP is maintained by
annual grants from The Bermudiana, Hamilton, Bermuda. The award of
$500 a year is available for the assistance of students who are sons or daughters
of travel agents or of their employees.

THE JOHN COURTNEY MEMORIAL SCHOLARSHIP was established by
the Cornell Society of Hotelmen, the organization of the alumni 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 Mem-
bers of the Society and friends have raised a fund of $10,000.

THE CLUB MANAGERS, ASSOCIATION SCHOLARSHIP is supported by
a?nAuaI donations in varying amounts from the Club Managers Association
of America.

THE GROSSINGER SCHOLARSHIPS, established in tribute to Mrs. Jennie
Grossinger, are supgorted by annual érant,s of $250 each from Mrs. Gros-
singer’s'son, Paul, ‘36, and from the Grossinger Hotel.

THE HUGH ). KEENAN SCHOLARSHIP was established, in memory of
his father, by Walter H. Keenan of the Hotel Alpena, Alpena, Michigan, and
is maintained by annual grants of $1,000.

THE FRANK A. K. BOLAND SCHOLARSHIP in the amount of $500 a year
was established by an initial gift of that amount from Mr. Boland, an attorney
for many years for the Amefican Hotel Association.

THE CHRISTOPHER RYDER HOUSE SCHOLARSHIP s supported by an
annual grant of $200 from Dopald F. Kastner 43 and recognizes well-rounded
participation in student activities.

THE GREAT WESTERN CHAMPAGNE COMPANY GRANTS-IN-AID are
made available through an annual contribution of $1,000. The awards may
be in the form either of a loan or an outright grant and are to aid any
\,/vorthyd students who may, through unforseen “circumstances, find themselves
in ned.

THE TEA CQUNCIL SCHOLARSHIPS, which are granted, in varyin?
amounts according_to need and merit, were established by an initial grant o
$10,000 from the Tea Council of the United States.

THE UNITED STATES BREWERS ASSOCIATION SCHOLARSHIPS,
which are granted in var)img amounts according to need and merit, have
'l&een ,mtamtallned by annudl grants of $20,000 from the United States Brewers
ssociation, Inc.

THE DORADO BEACH SCHOLARSHIPS (five), gifts of l.aurance S. Rock-
efeller, who developed that resort, carry an annual stipend up to $2,500 and,
when needed, up to $1,000 travel expenses over a four-year period. Open to
candidates who are native to or have strong ties with Puerto Rico, the U.S.
lerg_m, {sle%nds, and Hawail, and who evidence a serious interest in hotel
administration.

THE EASTERN ALL ABOARD CLUB MEMORIAL SCHOLARSHIP pro-
vides a (?400, scholarship. Preference is given to candidates from families
connected with the railroad industry.
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THE SHERATON CORPORATION OF AMERICA SCHOLARSHIP repre-
sents a contribution of $250 for each g{raduate of the School of Hotel Admin-
istration who takes employment with ‘that company during the previous year.

THE RAYMOND M. CANTWELL LOAN FUND was established by Mr.
Cantwell 52, with a check of $1,500 he received as winner of an ldea”Bank
Contetst conducted by Admiral Sales Corporation. The money is available on
easy terms,

THE CORNING GLASS WORKS FOUNDATION SCHOLARSHIPS, orig-
inally established in 1960, have now been endowed through a Centennial
Campaign gift and are awarded on the basis of merit and need.

THE SCHOLARSHIP OF THE WASHINGTON CHAPTER OF THE COR-
NELL SOCIETY OF HOTELMEN was initiated by contributions from mem-
bers of the Chapter. In the award, preference will be given to candidates
from the Washington area.

THE TEXAS LONE STAR CLUB MANAGERS’ SCHOLARSHIP in the
amount of $250 is awarded to studgnts interested in club management.
Preference is given to students from Texas.

THE ADRIAN PHILLIPS SCHOLARSHIP was established by the Hotel
Sales Management Association to honor Mr. Phillips, their Executive Vice
President, who conducted a course in hotel sales promotion at Cornell Uni-
versity for twenty-five years. Preference is given to applicants on the basis of
their “interest in"sales as well as their need.

THE TAYLOR FOUNDATION SCHOLARSHIPS are provided by the Taylor
Scholarship Foundation, established and directed during his lifetime by the
late S. GrePory Taylor, former president of the Hotel St Moritz in New”York
City, and later directed by his brother, Charles G. Taylor, and presently by
the fatter’s widow, Marcia A, Taylor. Awards are made {0 outstanding students
on the basis of scholarly achievement, evidence of high moral Character,
promise of leadership in"the hotel and restaurant field, and financial need.
Awards up to a maximum of $3,000 annually are determined by the individual
applicant’s resources and needs. All studénts accepted b}{ or currently en-
rolled in the School of Hotel Administration at Cornell are eligible; but
preference Is given to those of Greek descent.

THE FOOD EQUIPMENT MANUFACTURERS ASSOCIATION SCHOLAR-
SHIP in the amount of $275 is awarded to students interested in the food
equipment industry.

THE NATIONAL DISTILLERS PRODUCTS SCHOLARSHIP is supported
by an annual grant of $1,000 from the National Distillers Products Company.

THE BANQUET MANAGERS GUILD SCHOLARSHIP was established with
a grant of $2,000 to be awarded for four years.

SCHOLARSHIPS for varyinlg_amounts were established during 1962-63 b
these organizations: Puerfo Rico Hotel Accountants Association, North Car-
olina Hotel Association, United Manufacturers.

THE CORNELL SOCIETY OF HOTELMEN MEMORIAL SCHOLARSHIP
has been established by individual subscriptions and a grant of $5,000 from
the Society to memorialize the following deceased alumni of the School of
Hotel Administration: Walter Mark Clist; Jr., and Raymond Walter Williams.
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THE HOWE FQLDING FURNITURE SCHOLARSHIP, established by the
manufacturing firm of that name, is supported by an annual grant of $500
and particularly recognizes interest and scholarship in the field of convention
hotel operation.

THE JOHN H. RUDD, JR., SCHOLARSHIP AWARD was initiated by the
Hotel Front Office Managers Association ol New York City in honor of John
H. Rudd, Jr., first Rresment of that organization. This schiolarship is awarded
to a student who has evidenced interest in front office operation.

THE DOLE CORPORATION SCHOLARSHIP was established to encourage
the production, merchandising, and selling of food among the student body
of the school and was initiatéd by that company with a ‘grant of $1,000.

THE LOEW’S HOTELS SCHOLARSHIP was initiated through the gener-
osity of Mr. Preston Robert Tisch, president of Loew’s Hotels, Inc., and
represents an annual grant of $500.

THE DONALD IRWIN SCHOLARSHIP is supported by an annual donation
of $500 from the family of Donald. Irwin. It Is awarded to a student in need
of financial assistance who gives evigence of,bemg a worthy recipient through
his character, interest, and “scholastic standing. Preferencé is given to a son
or daughter of a person connected with eithér a wholesale grocery company
or the ‘mass food service feeding industry.

THE ROBERT L. MOORE FOUNDATION SCHOLARSHIP provides. aid
in varymg amounts for needy.forel(t;n students (preferably from the Orient)
who could not otherwise continue their studies.

THE SAGA FOOD SERVICE SCHOLARSHIP was inifiated by a gift of
$500 from that company to assist in the formal education and “training of
young men for the food service industry.

THE HILTON HOTELS CORPORATION SCHOLARSHIP is an annual
glft of $1,000 to he awarded to an outstanding student, a citizen of the United
tates, entering his third or fourth Year in the School, whose scholastic record
and personal Character and attributes make him worthy of recognition.

THE MOVENPICK SCHOLARSHIP, an annual gift of $500, was given by
Mr. Ueli Prager, president of Movenpick, Ltd., a Zurich restaurant chain,
The scholarship will be given to a Swiss student who demonstrates financial
need and academic promise.

THE DOROTHY AND CHARLES SAYLES GRANT-IN-AID is open to a
needg and promising hotel student who has completed at least one term in
the School of Hotel”Administration.

THE SKY CHEFS SCHOLARSHIP was established by a grant of $1,000 to
be awarded to a needy student with some preference fof a future in the
restaurant and food industry.

THE MERLE MARCUS MEMORIAL SCHOLARSHIP is a ?ift of $100
from the Southern California Chapter of Hotel Sales Management Association
in memory of a deceased member of that organization.
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THE LEWIS GOLDSTEIN MEMORIAL SCHOLARSHIP was established
by the National Fisheries Institute in the name of its late Premdent by a
grant of $500. In the award, preference will be given to a student engaged
in work with fishery products.

THE MERLE KEY GUERTIN SCHOLARSHIP was established with an
initial gz,rant_ of $1,000 by members of the Best Western-Best Eastern Motel
Association in honor of the founder of that nationwide referral organization.
The scholarship Is open to a jnunlor particularly interested in following a
career in the motel and motor hotel field.

THE COLUMBIA GAS OF OHIO SCHOLARSHIP was established by a
grtantt, from that company for a worthy student in the School of Hotel Admin-
Istration.

THE CATTLEMAN RESTAURANT (NEW YORK) SCHOLARSHIP was
|n|ht_|ated b){ a grant of $250 for a student showing need and scholastic
achievement.

THE MAX AND ETHEL MALAMUT FOUNDATION AWARD was estab-
lished by Lewis (49) and Gary P. (54) Malamut in honor of their parents.
The andual award of $250 is available to a resident of New Jersey.

THE INTERCONTINENTAL PUBLICATIONS SCHOLARSHIP was initi-
ated with a grant of $1,000 in recognition of the School’s editorial aid In
?ubhshmg A Sus Ordenes and At Your Service. Preference is given to students
rom Latin America, Asia, and Africa.

THE PAUL T. KILBORN MEMORIAL SCHOLARSHIP in memori/ of Mr.
Kilborn, a leader in the hotel industry throughout his_life, was established
t})e/, a gift of $500 from his son_and daughter-in-law, Pau] 50 and Justine

ilborn. In keeping with Mr. Kilborns practice of sponsoring immigrants to
this country, the award is to be made to a needy foreign student who might
otherwise be unable to attend Cornell University.

THE MARRIQTT HOT SHOPPES SCHOLARSHIP GRANT was established
by a grant of $500 to assist worthy students in meeting their expenses.

SCHOLARSHIPS AWARDED
BY OTHER AGENCIES

The foIIowingi scholarships, open to students or prospective students in the
School of Hotel Administration at Cornell University, are awarded b?/ the
agencies indicated. The special procedures for applying should be noted.

THE H. J. HEINZ COMPANY presents each year to qualified g[a,duating
high school seniors five scholarshJFs of $1,000 each to be used for tiition an

financial assistance at any accredited college or university offering a four-year
course In restaurant administration. Applicants will be Jud?ed on_ scholastic
ability, aptitude and interest in food service, ability to get along with people
leadership qualifications, character and professional promise, and financial
need, Applications should be filed not later than March 1 of the year of
admission with the Educational Department of the Natjonal Restaurarit Asso-
ciation, 1530 North Lake Shore Drive, Chicago, Illinois 60610.
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THE THOMAS D. GREEN MEMORIAL SCHOLARSHIP was established
by the American Hotel Association in 1957 to aid young people who seek
university training in hotel adminjstration. A{)pll,catlons should be filed not
later than March™ 1 of the year of enrollment with the Director, Education
Department, American Hotél and Motel Association, 221 West 57th Street,
New York, New York 10019,

THE ARTHUR L. ROBERTS MEMORIAL SCHOLARSHIP FUND was
established in memory of the |ate Arthur L. Roberts, who for many years was
one of the country’s outstanding hotelmen. The scholarship, awarded to a
student enrolled in the School of Hotel Administration at Cornell, will pro-
vide a maximum of $2.000 per year for four years. This award Is open to
aﬁphcants who are residents of the state of Minfesota, or to a child or grand-
child of a former employee of Mr. Roberts or of the Arthur L. Roberts Hotel
Company. Awards are ‘made by a selection committee appointed by the
trustees of the fund.

GRANTS AND ASSISTANTSHIPS

In addition to the scholarships named above, the School has_funds in the
total amount of $20,000 for grants-in-aid to deserving and meritorious appli-
cants. Hotel students are further eligible for the general University scholar-
ships, (see the section above concerning applications for the various scholar-
ships). These include the Cornell National Scholarships, carrying values
ranging as high as full tuition plus $900 a year, the Unlversn)f Undergraduate
Scholarships, 5200 a year, and the State of New York_ Scholarships, ranging
from $200 to $350 a Year, open to New York State residents. ,

Upperclass students ranking high in scholarship are eligible for appoint-
ment as student assistants. These posjtions pay up to $1,500"a year and repre-
sent excellent experience opportunities.

Loans

Loans to promising students in need of assistance have been made possible
by gifts to the Unlversm{. Itisa qeneral policy to Rrant loans only to students
who have completed at Teast one Term at Corriell. Application should be made
at the Office of Schplarshli)s and Financial Aid, Day Hall.

Short-term loans_in small amounts may be arrawed through the Secretary
of the Comnell Society of Hotelmen, Stafler Hall W-104. o

Ye Hosts, recognition society of the School of Hotel Administration, also
has testabllshed a loan fund “for students in need of temporary financial
assistance.
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CORRESPONDENCE CONCERNING...

The academic requirements for admissions (see Eages 93-96) should be
addressed to the Office of Admissions, Edmund Ezra Day Hall, Cornell
University, Ithaca, New York 14850.

The personal requirements for admission (see page 95), specificaIIY
regar,dmg interviews, should be addressed to the Dean, School of Hote
Administration, Statler Hall.

The program of the School, the content of courses, the requirements
for graduation, 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 Chair-
man, Practice Committee, Statler Hall.

Looking down toward the War Memorial
dormitories for men.
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