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Academic Calendar

1965-66 1966-67
Freshman Orientation S, Sept. 18 S, Sept. 17
Registration, new students M, Sept. 20 M, Sept. 19
Registration, old students T, Sept. 2L T, Sept. 20
Instruction begins, 1p.m. W, Sept. 22 W, Sept. 2
Midterm grades due W, Nov. 10 W, Nov. 9
Thanksgiving recess:
Instruction suspended, 12:50 p.m. W, Nov. 24 W, Nov. 23
[nstruction resumed, 8 a.m. M, Nov. 29 M, Nov. 28
Christmas recess:
Instruction sus(?ended, 12:50 p.m. S, Dec. 18 W, Dec. 2
(10 p.m. in 1966)
Instruction resumed, 8 a.m. M, Jan. 3 Th,Jan. 5
First-term instruction ends S, Jan. 22 S, Jan. 2
Registration, old students M, Jan. 24 M, Jan. 23
Examinations begm T, Jan. 25 T, Jan. 24
Examinations en W, Feb. 2 W, Feb. 1
Midyear recess ThFeb. 3 Th.Feh. 2
Midyear recess F, Feb. 4 F, Feb. 3
Registration, new students S, Feb. 5 S, Feb. 4
Second-term instruction begins, 8 a.m. M, Feb. 7 M, Feb. 6
Midterm grades due S, Mar. 26 S, Mar. 25
Spring recess:
Instruction suspended, 12:50 p.m. S, Mar. 26 S, Mar. 25
Instruction resumed, 8 a.m. M, Apr. 4 M, Apr. 3
Second-term instruction ends, 12:50 pm. S, May 28 S, May 27
Final examinations begm M, May 30 M, May 29
Final examinations en T, June 7 T, June 6
Commencement Day M, June 13 M, June 12

The dates shown in the Academic Calendar are tentative.
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tier Hall, home of the School of Hotel Administration, The
|Id|_n%’s central section and much of the auditorium wing at
right are ggven_over to classrooms, laboratories, and offices,
tier Inn, which is fo the left and not shown in the picture,
vides a practice laboratory for students.



The School's Committee on Admissions meets in the Dean’s office. Frequent confer-
ences are needed to make a careful selection of student applicants, whose records have
first been screened by the University’s Admissions Office. §Left to n?ht) Assistant Dean
G. W. Lattin, Dean'R. A. Beck, and Prof. T. W. Silk. On the wall fo the right is a
portrait of the late Elisworth Milton Statier, founder of the Statler Hotels and prin-
cipal benefactor of the School.

CORRESPONDENCE CONCERNING

The acagemic re%n[ements for admissions (See Eages 86-87) should be
addressed to the Office of Admissions, Edmund Ezra Day Hall, Cornell
University, Ithaca, New York.

The personal requirements for admission ﬁsee Dpage 88), specificall){
re ar_dmt{; 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.



FACULTY

(As of July 15, 1965)

STAFF OF ADMINISTRATION

James A. Perkins, A.B., Ph.D., President of the University

Robert A, Beck, Ph.D., Dean of the School of Hotel Administration and E. M.
Statler Professor in Hotel Administration

Gerald W. Lattin, Ph.D., Assistant Dean of the School of Hotel Administration
and Professor 1n Hotel Administration

Katherine R. Srnrnney, B.A, BLS. Reference Librarian, School of Hotel
Administratio

STAFF OF INSTRUCTION
In the School of Hotel Administration

(This list includes, only those members of the University instructing. staff

whose sole responsibility is the instruction 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

Frgnk H. Randolph B.A. M.E, PE, Professor in Institutional Engineering,

Louis A Toth CP.A., Professor in Hotel Accountrng Emeritus

0. Ernest Bangs, Associate Professor in Food Facilities” Engineering

James H. Barrett, Ph.D., CPA Lecturer in Hotel Accodnting

Rabert A Beck Ph.D., E. M, Statler Professor in Hotel Administration and
Dean of the School o\‘ot-l otel Administration

Matt ew Bernatsk Professor in Hotel Administration
esIIre . Bond, r, USN (Re t? Lecturer in Hotel Administration
Pau R. Broten, B.S, M.S., Proféssor in Hotel Engineering
Robert M. Chase BME., MB.A. Assistant Professor in Hotel Engineering
Vance Chrrstran AB. MS. Lect urer in Hotel Administration
Charles E l, MS, CPA, Professor in Hotel Accounting
BSM.E., Instructor in Hotel Engineering

Rich ar mptan,

David C. Dunn IE/I S, Lecturer in Hotel Accounting

Robert Earle, AB. Lecturer in Hotel Administration

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

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

H V tor %\é)hmann BS., President, Needham & Grohmann, Inc., Lecturer

otel Administration
Mrs Valerie Gyrisco, M.S.. Lecturer in Hotel Administration
Mrs. Helena P.Kelsey, M.S., Lecturer in Hotel Administration



6 FACULTY AND STAFF

AIbert E. Koehl, BS., President, Koehl, Landis & Landon, Inc., New York
P/ Lecturer in HoteI Administration

Gerad W. Lattin, ., Professor .in HoteI Administration and Assistant
Dean of the School of Hotel Administration

John D. Lesure, BS., C.P.A., Senior Partner, Horwath & Horwath, New York

Crtg Lecturer in Hotel Accounting,

Mrs. Barbara M. Mai, MS,Lecturer in Hotel Administration

William "W, Malleson, Jr., Manager, Skytop Lodge, Skytop, Pennsylvania,
Lecturer in Hotel Admrnrstratr

Keith McNeill. BSS., Lecturer in HoeI Administration

Mrs. Helen J. Recknagel, Ph.D., Professor in Hotel Administration and Editor,
School Publications

Eben S. Regnolds B.A., BS. M.S., Associate Professor in Hotel Accounting

Charles 1. Sayles, B.S, MEE Professor in Institutional Engineering

Mrs. Ellen C Seaburg S. Lecturer 1n Hotel Administration

John H. Sh errY LLB., Professor in Hotel Administration

Thomas W. Silk, A Ei BS.,'M.S, Professor in Hotel Administration

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

Katgerrne R. rPrnney, B.A., B.LS, Reference Librarian, School of Hotel
Administratio

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

In Other Schools and Colleges of the
University

(This list includes only those members of the Unrversrtg instructing staff
who are directly en%;a[?ed in %rvrng courses regularly taken by students n the
School of Hotel’ Administratio

Mrs, Je&sre A, Boys, MS Professor in Food and Nutrition, Emeritus
Richard Davison “Aplin, Ph.D., Associate Professor of Marketin
Robert L. Aronson PhD Associate Professor of Industrial & Labor Relations
Morris A Copeland, Ph.D., Professor of Economics
J Milton Cowan, Ph D Professor of Linguistics and Director of the Division
of Modern Languages
Lawren e Bryce Darraly, Ph.D., Professor of Marketing
Tom Edwards Davis, Ph D.. Professor of Economics
Richard M. Diamond D Assistant Professor of Chemistry
DouglasF Dowd, Ph.D. Pro €501 I Economrcs
Robert Henry Elias, Ph.D., Professor of E |glrsh
C ester Hrg I-V Freeman M.SA. Associate Professor of Extension Teaching
HelenH. Gifft, M.S., Associate Professor of Food and Nutrition
D naId James Hall Ph.D., Assistant Professor in Bjol o%
John DanreI Hartman, Ph.D., Professor of Veigetabe Crops
Dona P. Ha Yes PILD., Assrstant Professar of Sociology
greH Hild ebran Professor of Ec?nomrcs
t S. Holmes, L hD Assoclate Professor of Accounting
JoananGSrregn\évood Brown Hutchrns Ph.D., Professor of Business History and
Alfred E. Kahn, Ph.D., Professor of Economics
Norman Kaplan, Ph.D.. Assistant Professor of Sociolg
RobertW lie Krlﬁatrrck M.A., Assistant Professor of Economics
Marre] nickrehm, Ph.D,, Associae Professor in Institution Management
Ta-Chung Liu, Ph.D:, Goldwin Smith Professor in Economics
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Nicolaas G, M. Luykx_Il, Ph.D., Assistant Professor of Public Administration
Harold B. Malmgrén, B.A., Assistant Professor of Economics

Alan K, McAdanis, Ph.D., Assistant Professor of Finance

James R, McConkey, Ph.D., Associate Professor of English , ,
GeorgeDCer Millican, B.F.A., B.Arch, M.F.A., AssoClate Professor in Housing

and Design

Royal E. N?ontg_omer Ph.D., Professor of Economics
George R. Morrison, Ph.D.. Assistant Professor of Economics
Chandler Morse, M.A., Professor of Economics _

David E. Novack, B.A., Assistant Professor of Economics
David Novarr, Ph.D.. Associate Professor of EnEI_lsh
Arthur E. Nilsson, MB.A., Ph.D.. Professor of Finance

Paul Martin O’Leary, Ph.D., Professor of Economics .

George Eric Peabody, M S.. Professor of Extension Teaching

Forrest Godfrey Read, Ph.D., Assistant Professor of En(T;hsh

Robert Blake Reeves, Ph.D., Assistant Professor of Zoology

John W. Reps, AB., M.R.P., Professor of Regional PIannmg ,

Kenneth L. Robinson, Ph.D., Professor of Agricultural Ecoriomics
HarryWHbur_SeeIg Jr., Ph.D., Professor of Bacteriology . _

Se n;?ll(Jerm?gmldt, h.D., Associate Professor of Mariagerial Economics and
Robert Mumford Smock, Ph.D., Professor of Pomology

Thomas SowTII, Ph.D., Assistant Professor In Economics

George J. Staller, Ph.D., Assistant Professor of Economics

Evelyn E. Stout, Ed.D., Professor of Textiles and Clothing _

William Goodrich Tomek, Ph.D., Assistant Professor” of Agricultural Eco-

nomics

William B. Ward, M.S., Professor and Head of the Department of Extension
Teaching and Information, Editor in Chief of Publications

James C. White, Ph.D., Professor of Da|rylnd,ust1ry _ _

M. Vivian White, MA., Assocjate Professor in Textiles and Clothing

John F. Wilson, Ph.D., Associate Professor of Speech and Drama

Visiting Lecturers, 196465

Sam Aaron, President, Sherry Wine &Srmrlts Co., New York City
Earle S. Altman, Vice President, Helmsley-Spear, Inc., New York City
Jerome S Artsis, Vice President, Helmsley-Spear, Inc., New York CI%_
Jose%h H. Baum, President, Restaurant Associates, inc., New York City
Stephen W. Brener, Vice President, Helmsley-Spear, Inc., New York City
NichoJas L, Deak, President, Perera Co,, Inc,, New York City .
Fred J. E}édt, Treasurer and Secretary, 1readway Inns Corporation

b .gﬁset

Ja,CAossogian t, Director of Membérship Services, American Hotel & Motel

Charles F. Feeney, President, Tourists |nternational ,

Jasper F. Frand,”Vice President, HeImsIey-SPear Inc., New York City

Allen C. George, Pariner, Harris, Kerr, Forster & Co., New York City .

Scott Har%y, xecutive Vice President, Texas Hotel & Motel Association

William C. Huber, Director of Advirtlsmg and Product Design, Syracuse
China Company, Syracuse, New York :

James éA Nassikas, Fdod and Beverage Director, The Mayflower, Washington,

D. C.
Ro% H. Park, President, Park Broadcasting, Inc., Ithaca, New York
Robert D. Petersen, Vice President, Petersen-Owens, Inc., New York City
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Philip Pistilli, Vice President, Hotel Muehlebach, Kansas City, Missouri

M. O. Ryan, General Manager, Marriott Motor Hotel, Atlanta, Georgia
Fred Sarkis, ARA Service, Rochester, New York | _ _

E. Stuart Sharpe, Director of Sales and Promotion, Jamaica Tourist Board
Robert B. Shetterly, Food Products Division, Procter & Gamble Co., Cincin-

nati, Ohio , _
Rm%ard P. Starke, President, Food OReratlons, Inc., Buffalo, New York
V. Stewart Underwood, Proprietor, The Kent Steak House, |thaca, New York
ROF¥ Watson, Jr., President and General Manager, The Kahler Corporation,
ochester, Minnesota_ )
Harr)' K. Weiss, Vice President, Helmsley-Spear, Inc., New York City .
Joseph P. Zaffy, Second Vice President, Sheraton Corporation of America

Mrs. E. M. Statler enters the
door of Statler Inn to attend the
annual Hotel Ezra Cornell. Her
entrance marks_ the opening of a
series of receptions, dinners, lec-
tures, and exhibits —all Rlanned
for guests invited from the hotel
andrestaurant industry.



Cornell University

SCHOOL OF HOTEL ADMINISTRATION

In 1922, at the request of the American Hotel Association, a four-year
pro%ram_ of instruction in the field of hotel administration, the Tirst
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 Prowded financial support, have
found places in their organizations for students and graduates, and
have on many occasions éndorsed the curriculum. _

The prmm?al benefactor has been the late Ellsworth Milton Statler,
creator of Statler Hotels. Durln% his lifetime Mr. Statler gave gene_rouslr.
His heirs continued the support until the establishment, under his will,
of the 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 Jud?e
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 Statlér Auditofium has been completéd 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 supglled the impressive array of
scholarships listed on pages 109-117, 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 thé School of Hotel
Administration. The building is in three parts: a classroom section, a
practice inn, and an auditorium w%h full stage facilities.



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 ftwo_ 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 servin pantr¥. _ o

The School’s library, the most extensive of its kind anywhere, numbers
about 11,000 volumes on hotel and restaurant operation and related
subjects, mcludlnP the files of leading serial publications in the hotel
field, some complete from their first”issues, other dating, back to the
founding of the School. The library has been the recipient of many
Ifts of “display materials and persanal_collections. Among them are

e Herndon Collection, of 1,600 books, including many raré items; the
J. 0. Dahl Memorial Library; the books of W. I” Hamilton; the “Oscar
of the Waldorf” (Oscar Tschirky) collection of autographed dinner
menus and memorabilja; the Pinco collection of menus, dating back
to the early 1900°s; and the, Vehling collection of rare hooks and” prints
fabout 500° of each,)r depICtI’\rhg the history of food and its cookery, the
atter a personal gift from Mrs. Statler. _

Statler Inn, the practice inn, contains thirty-six transient rooms, each
with ;[mvate bath, demgned_ and decorated in the most modern and ef-
ficient manner, a front office desk, and appropriate lounge areas._Its
facilities constitute a !aborator¥, and its activities constitute the exercises
f?(r)C];rdour}tGSOﬁlce practice and Tor instruction in room and registration
g Statler Inn has also a formal d|n_|n% room seating about, 200, five
private dining rooms seating from eight to 100, two Self-service dining



HISTORY 1

rooms for 100 to 150, a cocktail lounge, and a ballroom seating nearly
400, Several commodijous 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 managemen_t abundant outlets for practical experience in
the preparation and service of food, wines, and liquors in all types, of
dining rooms, from self-service cafeterias and buffets to Frengh Service,

Students in hotel and restaurant engineering have the facilities and
equipment of the Statler Inn_available” for field study. The accountin
records of its operation provide the basis for class exercises In the ac-
counting courses. The Rroblems of personnel management and human
relations. that arise in the day-bsf-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
relatignship between theoretical and practical instruction through the
use of Statler Inn.

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 CoIIe?e of Agriculture.
After ¥ears of valued assistance from and close cooperation with the fac-
ulty of Home Economigs, the erstwhile department became the School of
Hatel Administration in 1950 and in 1954 was separated from the State
Colleges to become a completely independent academic unit within the
Unlve_rsny, a college in its own' right with its own faculty and dean.

A sm? professor met with a class of twenty-ong in_ 1922 The inter-
vening forty-three years have seen a%radual expansion in the facultsy, the
curriculum, the student body, and the alumni organization. The School
now has a full-time resident facult?/ of twenty.” These twenty devote
themselves excluswelr 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 as?ects of ‘their
respective fields. They are experienced in hotel and restaurant work
and many of them are active consultants to nationally important hotel
and restaurant organizations, _

The work of the resident Hotel School faculty. is supplemented by the
services of sixteen other persons who offer specialized courses. Many of
them active hote] or restaurant executives, lawyers, accountants, or
experts in advertising or human relations, they tome to lthaca from
New York or Chicago at weekly intervals to bnng}, for study and discus-
sion in the classroom, the curfent problems of their daily work.

Altogether the School offers some 80 courses, totaling 199 hours, that
have been developed by the School and designed expréssly 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 Unlversn@.
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EDUCATIONAL OBJECTIVES

Any program of hlqher education has two major responsibilities, to its
students:” (1) to fit them for effective work in"the economic som_et}/ of
the future In order that each mag {ustly ¢claim from that society a
reasonable standard of |I\/In?; 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 busingsses provide
good opportunities for well-trained, persons, and preparation for work
in them Involves the study of so wide a variety of subject matter as to
apl%rommate a liberal education., T _

he hotel or the restaurant is a complex institution: its operation
calls for a wide range of skills, for the use of a variety of products.in a
Iarge number of processes. The guest must be received with cordialit
and service; he must be provided with a well-lighted, tastefully decorate
comfortably furnished room in which the temperature 1s° ideal; and
served with appetizing, wholesome food wisely bought, properly stored
and skillfully preparéd. He must have at his disposal conveniences of
every type: ‘check rooms, public spaces, public stenographers, 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 ngarly every branch of human knowledge. As'a consequence,
the  prospective hotel “operator studies, drawing, physics, bacteriology,
sanifation, _chemlst(rjy, biology, engineering, vegetable’ crops, meat prod-
ucts, dietetics, food preparation, “textiles, decoration, law, psychalogy,
Personnel management, advertising, and public speakmg, all In”addition
0 trt1e 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.



School of Hotel Administration

DESCRIPTION OF COURSES

Excegt for some general Unjversity courses regularly taken by students in the
School of Hotel Administration arid included in the list for their convenience
all the courses described herein are arranged anil given by the Hotel School
faculty especially for hotel students; in many cases they are taught by active
note| “or restaurant executives. Many other courses are open as electives to
notel students: courses In the sciences; in communication, language, and litera-
ture; ineconomes, history, and government; in music,_ aésthetics, and
?_hllosophy'_ In engineering, architectdre, medicine, and law. For full informa-
lon regarding these latter offerings reference may be made to the Announce-
ments 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, 1S set aside for the exclusive use of the Department of Hotel
Ac ountm%.q The lecture rooms and Ia%oratorl s are furnished and eqmpged
with a complete mventorkl of hotel office and computing machinery. Hogel
s\udents also_have access to a complete set ?f 1.B.M. statistical maciines, in-
cluding 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 anuples of general accounting._Practice
includes elementary problems developing the theorK of accounts.” Emphasis
IS placed on the adjusting journal entries, the work sheet, financial statements,
special journals, the opération of control accounts and the voucher register.

MANAGERIAL ACCOUNTING (HOTEL ACCOUNTING 82)
Credit three hours. Required. Prergquisite, Hotel Accounting 81 or the
equivalent. Associate Professor Reynolds. .

A _;t)llcatlon of the Ermuples_ of accounting to several types of public-
hospitality business concerns. Major emphasis 1s'on accountingsystem bmldmgi
with .the purpase of analysis of Tinancial statements as a b?sw of manaﬁerla
decisions. 'Use 1s made of"the_Uniform System of Accounts for Restaurants as
adopted by the Nationa| Rest?urant Association. Practice _wg_rk includes
accounting for payroll ana payroll taxes, depreciation, and periodic adjusting
and closing entries.

BASIC HOTEL ACCOUNTING (HOTEL ACCOUNTING 181)
Credit four hours. Required. Prerequisite, Hotel Accounting 81 and 82. Pro-
fessor Clael. .

A study of the Uniform_System of Accounts for Hotels as recommended by
the American Hotel Association. Accounting for the transactions of a 400-room

13
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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 special
journals used in hoteI?—th,e six-column ;ourn | and the multi-column operat-
Ing ledger. The problem Involves the recor mF of the transactions for one
month, “the summarization, adjustment, and closing of the hooks, and the
preparation of monthly and annual statements theretrom.

INTERMEDIATE ACCOUNTING (HOTEL ACCOUNTING 182)

8|reé“|t 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; partnership or%anlzatlon,
operation and digsolution; corporation accounts and records; branch account-
|?gt; aCC(t)untlng for manufacturing concerns; and interpretation of financial
statements.

AUDITING (HOTEL ACCOUNTING 183)

Credit href hours. Hotel elective. Prerequisite, Hotel Accounting 182. Pro-
fessor Cladel.

General auditiné;_. Practice includes the preparation of audit-working pa
balance-sheet audit, detailed audit, internal control In general, and
augitor’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
contro] comman_in the business. Practice is offered”in cost analysis, Sales
analysis S_Peual-ltem 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.

Fingn_cialoprqblems associated with the purchas%, expansion, and construction
of public h usmg feeding, and recreational facilities in a_typical communit
are studied and giscussed.” Phases include Eurchasmg a business, planning an
constructing facilities, preparation ang use of special reports, private versus
public finaricing, bankruptcy, reorganization, consolidation, and' taxation.

INTERPRETATION OF HOTEL FINANCIAL STATEMENTS
(HOTEL ACCOUNTING 186)

Credit two hours. Hotel elective. Open to hl}[pperclassmen and graduates.
Prerequisite, Hotel Accounting 181 and 182. Mr. Lesure.

A studcy and discussion of hotel halance sheets, éprofit and loss statements,
and typical hotel balance sheet and operating ratios.

I2l5\3|61)'ERNAL CONTROL IN HOTELS (HOTEL ACCOUNTING

Credit two hours, Hotel elective. Open to seniors and graduates and to certain

others by permission. Prerequisite, Hotel Accounting 181 Mr. Barrett.
Discussion of the problems encountered in disributing the accounting and

clerical work in hotels so as to provide a good system of internal cantrol.

ers,
pthe



Students in the School of Hotel Administration learn unit record accounting for data
Brocessmg. Judith Shaw Erear) is punching out hotel r_e?Jstranons While "David C.
unn, the instructor (left), sets the forms for quest billing. At right, Robert T.
Patterson examines the final results, and Ernest F. Steiner g8center) Selects the next
group of cards for billing. Basic research in data processing for hotels was worked
out through the School's research program under the direction of Prof. C. I. Sayles.

Study of many actual cases of the failure of internal control and the analysis
of the causes of the failure. Practical problems and actual techniques of func-
tioning systems of internal control.

ECONOMICS OF FINANCIAL MANAGEMENT (HOTEL
ACCOUNTING 287) |

Credit three hours. Open to seniors ,andejunlors_ by germ_lsswn of the instryctor.
lgreernegltéllsﬂte, Economics 104. Satisfies economics elective. Associate Professor
ynolds.

An introductjon to the methods used to finance an enterprise, including the
manag{ement of assefs and the determination of the needs and sour(f*es of fnds,
By extensive use of case studies, with special emphasis on the mancmg of
htels, motels, and. other types of business.in the service inqustries, the student
will'develop a basis for détermining a suitable return on investment.

ACCOUNTING MACHINES IN HOTELS (HOTEL
ACCOUNTING 288
Credit one hour. Hotel elective. Mr. Dunn.

Discussign of the place of acco_untmg machines in the hotel front office;
ractice with a National Cash Regl_ster ompany front-office posting machine

odel 2_?00, and Model 42, including the posting of charges and Credits and
the details of 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-
clpal_lg hotel and restaurant _fl%u es; presentation and interpretation; fre uen_cay
distributions, average, median, mode, and measures of dispersion. Specidl
emphasis is placed on linear correlation and regression.
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SPECIAL STUDIES IN ACCOUNTING AND STATISTICS FOR
HOTELS (HOTEL ACCOUNTING 289)

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 restaurant industries.

ESA:%)SIC FINANCIAL MANAGEMENT (HOTEL ACCOUNTING

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 fanguage of
business and finance. Practice work Incldes developing ‘an accounting system
for a small service business, rating various stocks i terms of investment
quality, and preparing federal income tax returns for individuals.

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 Scfiool of Hotel Administration. The laboratory periods in tarie Statler Club

8]goavg]%eteftudents with the opportunity to gain experience in all departments

RESORT MANAGEMENT* (HOTEL ADMINISTRATION 113)
Credit one hour. Hotel elective. Mr. Malleson.

A lecture course in the operation of the resort hotel. Consideration is given
to the promotion of business, to the Frovmon of services, to the operation of
the dlnmg,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 stydent an awareness of the “psychological aspects of many hotel mana?e-

ment functions and to demonstrate”the application of psychological principles
to these functions. Covers all areas of general psycholog;ﬁ

PROBLEMS OF HUMAN BEHAVIOR IN THE HOTEL AND
RESTAURANT INDUSTRY (HOTEL ADMINISTRATION 116)
Credit two hours. Hotel elective. Open to upperclassmen and graduates. Pre-

* Courses marke ,Witr an asteris&i are given in alternate,a/ears or as the demand requires
tOthtr courses are ?r inarily given at least once a year, but in any case offerings are arﬂusted
0 the requirements.
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requisite, Hotel Administration 114 and Fermlssmn of the instructor.

A consideration of the social-psychological factors involving conflict and
dispute In hotels and restaurants. Extensive use 1s made of actual case studies
within these industries. Interviewing techniques will be discussed and practiced
among the group.

LABOR MANAGEMENT RELATIONS IN THE HOTEL
INDUSTRY (HOTEL ADMINISTRATION 316)

Credit three hours, Hotel elective. Open to upperclassmen and graduates. Pre-
requisite, Economics 104. (This course will safisfy the requirement of elective
work In_economics, but when so counted it maynot also be counted as three
hours of Hotel eIectlve? Professor Beck. . _ .

The development of the trade union movement in the United States with
special ethams upon the AFL-CIO upion affiliates active in the hofel and
food Industry. Case studies are included of disputes and grievances arising In
unionized hotels and restaurants.

ﬂEgRSONNEL ADMINISTRATION (HOTEL ADMINISTRATION

Credit three hours. Hotel elective. Prerequisite, an elementary course in psy-
chology. Professor Lattin. o

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 employees.

SEMINAR _IN PERSONNEL ADMINISTRATION (HOTEL

ADMINISTRATION 219)

Credit two hours. Hotel elective. Ogen to U #)e_rclassmen,and graduates, Pre-

rLealtuﬁne, Hotel Administration 119 and permission of instructor. Professor
In,

A discussion class which provides the opportunity for students to put into
practice the theory and techniques learned.in the elementary course. mRhasw
IS placed on understanding and Pracncmg personnel methods which can
directly assist in controlling” costs of the man power program.

CLUB MANAGEMENT* (HOTEL ADMINISTRATION 222)
Credit one hour. Hotel elective. OFen to upperclassmen and graduates.

A survey of the problems peculiar to the management of city, country, and
other %Iub organizations. Subjects covered are food and bev,erage management
In clubs; committee, board of directors, and membershlg
assessment, and fmanual_management. The arrangement
social and recreational activities are also included.

CONTRACT FOOD SERVICE MANAGEMENT (HOTEL
ADMINISTRATION 228)
Credit one hour. Hotel elective.

An overview of the rapidly developing field of professional contract food

management, Including the accounting, legal, marketing, sales, production, and
persorinel functions.

elations;. dues
nd promotion of

* Courses marke _WiIl’\ an asteris&i are given in alternateﬁ/ears or as the demand requires
%tht rec?géielsre%gn%r inarily given at least once a year, but in any case offerings are a(ﬂusled
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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 dubs.
Inc,Iludes the preparation of letters, memorandums, reports, and advertising by
mail.

E%SI%STAURANT MANAGEMENT (HOTEL ADMINISTRATION

Credit three hours. Hotel elective. Open to upperclassmen and graduates. Pro-
fessor Bernatsky. o _ . _

An analysis of the prmc(lfal 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. Pro-
fessor Bernatsky.

In,cludef a systematic Eresentatié)n 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 regardlng problems” chosen for special study. Hours to be
arranged. Professor Beck.

%gg%CIAL STUDIES IN RESEARCH (HOTEL ADMINISTRATION

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

Designed specifically for graduate stugents workm% on theses or other
research projects. Any"membeér of the gra uate faculty of the School of Hotel
Administration, Vé)on onsu_lt?t_lon with the student, may be selected to direct
a particular problém of special interest to the student.

LECTURES ON HOTEL MANAGEMENT (HOTEL
ADMINISTRATION 155)

Credit one hour. Hotel elective. O?en to all classes. To be taken for credit
each semester. Under the direction of Professor Beck.

A series of lectyres given by nonresident speakers prominent in the hotel,
restaurant, and a%ea %elds. y P P

In the photo%raph at the right, Robert M. Brush "34, senior vice president
of the Sheraton Corporation, addresses one of the classes for Hotel Ad-
minjstration 135. A weekly lecture series, this course is held in the Alice
Statler Auditorium.
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Persons _Promment in the hotel and restaurant
field visit the School of Hotel Administration to
address students enrolled in a lecture series. Fol-
lozving the lecture, students talk informally with
the speaker at a reception held in the Alice Stat-
ler Auditorium foyer. Inset below, Robert M.
Brush 34, senior vice president of the Sheraton
Cto(qpogauon, is shown ‘talking with a group of
students.
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TOURISM* (HOTEL ADMINISTRATION 56)
Credit one hour. Hotel elective. o
Given by a representative of one of the large travel and tour dlrectmg
organizations., Deals with the volume and dollar value of forel_(t;n an
domestic_tourist and_ business travel, the areas and %roups who constitute 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)

Credit two hours. Hotel elective. Prerequisites, Hotel Accounting 81, 181, 182,
Deals with the basic principles of automatic data processing, the types of

equmen,t available, and the applications of data processing”to hotéls and

the Tood mdustry. Students have the o%portun|ty fo work with the syst_em

operatmﬁ In Statfer Hall and also to become acquainted with systems operating

in large Rotels as well as multiple-unit organizations.

INTERNATIONAL HOTEL MANAGEMENT SURVEY (HOTEL
ADMINISTRATION 64)

Credit to be arran?ed. Open only to students in the School of Hotel Adminis-
tration. Mr. Christlan.

The purpose is to introduce students to the methods and practices of
European hotgl manaqement and to make. them a? uainted " with food
purchasing and preparation In the countries visited. Before em _arklnq on an
eight-week surve%t Ip through Eurgpe, the students attend a series of lectures
given by the Sc ools_facultg to_orient them into the culture, practices, and
Froducts f the countries to be visited. Upon their return, the students prepare
[lustrated written reports.

LAW OE BUSINESS (HOTEL ADMINISTRATION 171)
Credit two hours. Required. Open to upperclassmen. Professor Sherry.

A basic course in business law dealmq with Iproblems of practical interest
to businessmen, mcludm%_ contracts, torts, real and personal 'n_roperty
mortgages and liens, negotiable Instruments, insurance, buying, sefling arid
Itgg?ér;g property, wills, estates, and inheritances, taxation, andother related

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 gperation of inns,
hotels, motels, restaurants, and other places of public hospitality. Consideration
of the host’s duties to quests, lodgers, boarders, tenants, invitees, licensees, and
trespassers; the exclusion and ejection of undesirables; liability. for personal
in urle? on and off the gremlses; the_concept of neq_llgence; I|_al%|I|ty or 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 requla-
tions aPpI|cabIe to. public hou_%es. The material is treated from the point of
view of the executive responsible for policy and decision making.

* Courses marked with an asterisk are given in alternate years or as the demand requires,
Oth%r courses are ordinarily given at least once a year, but in any case offerings are adjusted
fo the requirements.
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LAW OF BUSINESS; CONTRACTS, BAILMENTS, AND
AGENCY * (HOTEL ADMINISTRATION 212)

Credit two hours. Hotel elect] en to upperclassmen and graduates. Best
ta[<en a}ter HotefAccountemg 1%% H EconorﬁPcs 104 Pro?essor gn

stu y of the format|on vaI|d| enLor ement, and breach oL contracts
sa qealmg? ersqna dpro ft ments storage, arid S |prrﬂent of

e laws Prl ¢lpa an ent. an %m IoYer an emﬁ ecase
et od IS, uged th

aim is fo develo s?m gpemenetﬁce anaISytlca thin mra[agea&mmgsd

sl o
an asatool In mode managerla ec nlque

LAW OF BUSINESS: BUSINESS ORGANIZATION—
PARTNERSHIPS AND_CORPORAT IONS * (HOTEL
ADMINISTRATION 274)

Credit two hours, Hotel elective, Open to upperclassmen and graduates. Best
ta en a%N I-?otel Accountlen?f aP écon% |rcs %4 oPessgr gher

A study of th% av ?ble rms of bHsmess ramzatmn with s eCIaI em-
hasis 0 gengra an g Jtners Ins z% Latlons omparison of
ereJatlv fantages ang disadvantages o artn IS PS and co Poratl ns.
onsideration of the” use. of limited . ga ersh |? otel and m }/ ICa-
t|ons co rate promotion: newm BVICeS or raisl ?capna Co orat?

trol man %eJnent n| lhespecnve rights, OWErS 0

n
Icers, directors, tockholders. The a|{n IS {0 COJI’% ate t eal gal aecount-
|ng, taxatlon an management aspects of organized DUSINESS enterprises.

PUBLIC RELATIONS AND SALES * (HOTEL
ADMINISTRATION 176)

E{ﬁdit two hours. Hotel elective. Recommended for juniors and seniors. Mr.

ﬁthoFs agﬁroaches and techmﬂﬂes of develoghrgg gn davorable |mar9e for

ote mmunit uest relati counteracting the
current downwaré ? 8|n ocm}lpancy ?gures !

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

A discussion oftefundan%e ?Is of salgs romotion, with special attention
to the various mediums profitably used by hotels.

SALES PROMOTION * (HOTEL ADMINISTRATION 278)
Credit one hour. Hotel elective. Open to upperclassmen and graduates.
he hatel.sales gepartment—ns function, organization, records, and pro-

ce res—Is discu
The course Is arrﬁn ed. W|th coo eration of gwe Hotel Sales Ma ement
Asso lation. At each Sessi na ern e@% the Assoclation, c sen b

SSOCIa'[IOH In consu tatlon wit me N0 or his exp rness 1 som
P ﬁ] ase of sal eﬁé)[? motion, discuisses fhat P se and undert e coordination
tfle instructor 1éads the discussion 0 e Su jeCt

* Courses marke er an astens&i are gwen in altergate Xears or as the demand requires
Qther courses are ordinarily given at least once a year, but in any case offerings are adjusted
fo the requirements.
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HOTEL ADVERTISING *(HOTEL ADMINISTRATION 179)

Creﬂit one hour. Hotel elective. Open to upperclassmen and graduates. Mr.
Gronmann.

The fundamentals of magazine, newspaper, radio, television, and outdoor
advertising; direct mail. printed material, and publicity; and the part each
plays in @ coordinated business promotion program. Defailed djscussions are
Included of the different methods of building business that are belng SUCCess-
fuII)(_ used by various t[ypes 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.

GENERAL SURVEY OF REAL ESTATE * (HOTEL
ADMINISTRATION 19)

Credit two hours. Hotel elective. Prerequisite, Economics 104 or its equivalent.

A np,ractlcal survey of the real estate field covering the econgmic, legal, and
technical aspects of real estate. Lectures and probléms cover interests in real
property, liens, taxes, contracts, fitles, deeds, leases, brokerage, management,
and financing. An analysis will be made of the basic investment principles

nderlying specific types of properties, such as apartment houses, shoppin
gentersylcgmr%erlcilal Kﬁ?ldingsr,J hgtelsl, andumotels.IO ’ PhIng
SEMINAR IN REAL ESTATE FINANCE AND INVESTMENT*

(HOTEL ADMINISTRATION 192)

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

The changing character of the urban economy and its inflyence upon land
values. Case”stiidies of the development of larid intg ﬁ)ecmc |mgr0vements
fo generate a stream of Investment income. A study of the leverage of financ-
Ing"and how it is used by the entrepreneur.

GENERAL INSURANCE (HOTEL ADMINISTRATION 19)
Credit three hours. Hotel elective. Upperclassmen and graduates. Mr. McNeill.

. Designed_ to provide the student with a comprehensive introduction to the
insyrance 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 dpol|,cy and fire insurance forms; busi-
ness interruption, marine, burglary and crime, and liability insurance; rates
and rate ma mP; bonds; neﬁllg{ence and torts; compensation; package policies;
adjustment of fosses; and tfe ‘types of insurers.

* Courses markeéi witr an asteris&i are given in altergate_ gars or as I?e demand requires
Other courses are ordinarily given at least once a year, but in any case offerings are adjusted
fo the requiremens.

The School's library, directed by a full-time librarian, rprovides students and faculty
with 11,000 books and many periodicals on all aspects of hotel, motel, restaurant, and
institution operation.
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TYPEWRITING (HOTEL ADMINISTRATION 37)
Credit two hours. Hotel elective. Mrs. Seaburg. _ .

The personal needs of college students are met by this course in elementary
%yge}/vptmg. Instruction is given in the typing of business letters, reports, and
abulations.

SHORTHAND THEORY (HOTEL ADMINIST RATION 131
Credit four hours. Hotel elective. Limited to juniors and seniors. Mrs. Seaburg.

The basic ,theo_rg of G[e?g_shorthand is completed in this course, and the
groundwork is laid for dictation and transcription. Enrollment in Hotel Ad-
ministration 132 15 waived If the student passes a typewriting proficiency
test during the first week of the term.

%EZCRETARIAL TYPEWRITING (HOTEL ADMINISTRAT ION

Credit two hours. Hotel elective. Mrs. Seaburg.

Students who already know the keyboard develop, sufficient speed angd ac-
curacy to meet business standards. Some instruction is also provided in filing,
duplication, and machine transcription.

8158()3RETARIAL PROCEDURES (HOTEL ADMINISTRATION

Credit four hours. Hotel elective. Prerequisites, Hotel Administration 131 and
132 or the equivalent. Mrs. Seaburg.

Instruction in the major secretarial duties and office mana?e_ment. Dictation
3nd Itrangcrlptlon speeds sufficient for the better types of office positions are
eveloped.

PRINCIPLES OF CITY AND REGIONAL PLANNING
(ARCHITECTURE T710)

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, in-
cluding a study of'the social, economic, anti legal phases.

MAN AND SOCIETY (SOCIOLOGY 101)
Credit three hours. Assistant Professor Hayes.

An introduction to the principal ,questlons, perspectives, and methods of
souology{_. The focus of the course will be upon the processes which maintain
the con mult% and stability of society and contribute to ifs change. Detailed
analyses will be made of institutions &nd organizations, socialization and social
control. Emphasis will be given to contemporary research in these areas.

ECONOMICS AND FINANCE

Of the large number of courses in economics, statistics, focmlogx, history,
and government open to hotel students, only those frequently taken by the
are described here. Full details regardlng the others are r9|V(e,n In the An-
nouncement of the College of Arts and Sciences. Hours and instructors are
to be announced each tern.
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MODERN ECONOMIC SOCIETY (ECONOMICS 103)

Credit three hours. Required. Open to a limited number of freshmen. Pro-
fessors Dowd, Novack, Selden and" others. _ _ _

A survey of the_emstmg economic order, with particular emphasis on the
salient chracteristics of the modem American economy. Concentration 15 on
explaining and evaluating the operation of the price system as it regulates
production, distribution, and consumption, and as it is. i turn modifiéd and
Influenced by private organization and government policy.

MODERN ECONOMIC SOCIETY (ECONOMICS 104)

Credit three hours. Required. Prerequisite, Economics 103. Professors Novack,
Kahn, Staller, and others. _

Economics 104, a continuation of 103, centers on the determinants of ag-
req(ate economic actlw%. The main areas studied are the [nonetarg an
anking systems, the composition and tluctuations of national Income, an
the mar{or conditions of economic growth, all as influenced by monetary,
fiscal, and other policies.

FINANCE f (BUSINESS AND PUBLIC ADMINISTRATION 128)

Credit three hours. Open to seniors and ?rad,uate students who have ,faken
Economics 104, Permission of the instructor 1s required. Professor Nilsson.

The. stud?nt IS m,troguc_ed to the Brmmph&s and r.actlce% of fmanc?_ and
to their application In business andF blic administration. The uses of finan-
cial instruments, problems of short-term and long-term capital financing,
methods of security distribution, financial _exP,answn and reorganization
and the operation of specialized financial instituions and money and capital
markets are surveyed. Considerable attention is given to the' methods of
financing current Operatigns and to the financial problems of small business.
The regulatory aspects of government financial controls are considered.

BUSINESS ENTERPRISE _AND PUBLIC POLICY f (BUSINESS
AND PUBLIC ADMINISTRATION 202)

Credit three hours. Open to seniors and graduate students who have taken
Economics 101 Permission of the nstructor is required. Professor Hutchins.

An mtegratm? study of the interrelations among individuals, business firms,
and governments in American society. It focuses attention on the ?roblems
of_exe,rmsmg% socially responsible business leadership and on the nature and
objectives of selected public policies |mp|n%mg,on_ business. The more im-
portant topics covered are management and the”individual, or the philosophy
of the business sometY; managements responsibilities to the organization,
m,cludl_ng certain _grob ems of posture and practices; man,a?ements relations
with rivdls, especially problems of monopoly and competition and the antl-
trust laws; managements responsibilities to customers, particularly with
respect {0 Fromqtlonal practices; the special responsibilities of those busi-
nesses affected with a public Interest, such as transportation_companies; the
unusual problems  of manag[ements_ entrysted with roles in the national
defense, especially in' connection with radjcal inngvation and technological
development; the positions of firms receiving sub5|d|es_de5|%ned to promote
P_Ubhc objectives, such as shlpplng_enterpnses; the relations Detween business
inance and Eubllc,fmance especially with respect to taxation; and_finally
m_ana?ement’ role in the forel%n refations of the United States, particularly
with Tespect to trade, investment abroad, and foreign policy.

t Will satisfy the requirement of elective work in economics.
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IalillTERMEDIATE MICROECONOMIC THEORY f (ECONOMICS

Cthedit four hours. Prerequisite, Economics 104. Professors Liu, Morse, and
others.

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

TRADE FLUCTUATIONS f (ECONOMICS 312) .
Credit four hours, Prerequisite, Economics 104 or consent of the instructor.
Professor Copeland and others.

A study of the nature and causes of business recessions, revivals, and booms,
and of %aneral price trends, together with a consideration of various_alterna-
tive methods of promoting business. cycle stabilization and price stabilization.
The approach will be paftly historical, partly analytical.

PRICESf (AGRICULTURAL ECONOMICS 315 _
Credit three hours. Prerequisite, Economics 103, Open to juniors, seniors,
and graduate students. Assistant Professor Tomek.

A study of the factors affecting prices and methods of price analysis.

CONOMIC HISTORY OF MODERN EUROPEf

ECONOMICS 322) _ .

redit four hours. Prerequisite, Economics 104. Associate Professor Dowd.
The period covered is from the close of the Middle Ages to the present.

AMERICAN ECONOMIC HISTORY f (ECONOMICS 324)

Credilk four hours. Prerequisites, Economics 103-104. Assistant Professor
Novack.

Analxsw of the major features of the development of the American economy
from the late colonial Fenod to the present. Particular stress will be placed
upon the functjonal relationship between structural changes in the economy
and political, demographic, and social variables.

ECONOMICS OF MANAGERIAL DECISIONS f (AGRICULTURAL
ECONOMICS 328) N . _
Credit three hours. Prerequisites, Economics 103 and Hotel Accounting 81
or the equivalent. Associate Professor Aplin. - .

Emphasis is on jdentifying problems in a business, recognizing alternatives,
and using economic data’as quides to makmg decisions in agriculture market-
Ing firms. Principal  topics nclude demand analysis and “sales forecasting;
Cost analysis, estimation” angd con_trol,,pncm? polices of a firm, and planning
capital 1nvestments. Class discussion.is supplemented by case studies to illus-
trate concepts and techniques available fo_managemeént to assist them in
making sound decisions. Primary emphasis is on conceptual and qualitative
approaches, not on quantitative” methods.

MONEY, BANKING, AND PUBLIC POLICY f (ECONOMICS 231)
Credit three hours. Prerequisite, Economics 104,

A study of the American financial s?/stem with em(Pha?ls on the roleswlay_ed
'brX comniercial banks, the federal resefve sgstem, and selected related fi ?nual
Institutions, _MonetarY, credit, and financial controls influencing general eco-
nomic stability are also examined.

t Will satisfy the requirement of elective work in economics.
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FINANCIAL HISTORY OF THE UNITED STATES f
EECONOMICS 333)

redit four hours, Prerequisites, Economics 104 and three hours of American
history. ProfessorO’LearK. S _
_The development of American financial institutions, problems, and legisla-
tion from 1650 through 1940. Monetary media, b,ank_m(i_ systems and opera-
tions, public finance, "and_ certain private financial instititions will be ex-
amine a?amst the changing background of the American political and eco-
nomic system.

g%)BLIC FINANCE: RESOURCE ALLOCATION f (ECONOMICS

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
transfer pagments, and expenditures. Criterja for evaluation will be developed
and applied to specific polices. Attention will focus on the federal government.

TAXATION f (AGRICULTURAL ECONOMICS 338)

Credit three hours. Open to_upperclassmen who have taken Economics 104
or the equivalent. Assistant Professor Luykx. _ _

A study_of the principles and practices of public finance, with emphasis on
taxation.” The tO%ICS examined Include the role of go_vernment services and
the need for public revenue; factors |anu_encm? choice of taxes; and the
practices and Issues associated with the various faxes on personal and busi-
ness income, on property, and on commodity transactions.

MARKETING f (AGRICULTURAL ECONOMICS 240)
Credit three hours. Professor Darrah. _ o

A studbl of how fo?d roducts are_marketed. ngemal attention is given to
the consumption of food_products, factors that affect consumption,” market
channels, operation of different marketing agencies, storage, transportation,
packaging, 8r0duct identification, advertising and promotion, buying, selling,
and costS. One all-day and two half-day trips are taken to visit marketing
agencies.

ECONOMICS OF WAGES AND EMPLOYMENT f
(INDUSTRIAL AND LABOR RELATIONS 241)

Credit three hours. Prerequisite, Economics 104. Professor Hildebrand and
Associate Professor Aronson. o o

Analysis of the major characteristics of the labor market. Topics include
the labor force, theories of wages and employment, wage-level determination
at the firm_and industry level, determinants of trade unjon wage policy, and
compatibility of stable “prices and full employment, and generally the" wage
aspects of economic policy.

g&IVATE ENTERPRISE AND PUBLIC POLICY f (ECONOMICS

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

t Will satisfy the requirement of elective work in economics.
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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 economy, 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.

CORPORATE ENTERPRISE IN THE AMERICAN ECONOMY f
(ECONOMICS 355)

Credit three hours. Prere(imsne, Economics 104, Professor Oleary. _
_An examination of the large American business corporation as an ecqnomic
institution, Attention is given to the corporation as the dominant device for
ordering the allocation and administering the use of economic resources in
the United States. Among the topics treated are separation of ownership and
manaPement; segments of Interest; reinvestment of earnings and the savings-
Investment process; the impact of taxation on basic decisions; the various
types of corgoratlon securities; government regulation; the public-benefit
corporation as a special case.

INTERNATIONAL TRADE THEORY AND POLICY f
(ECONOMICS 361)

Credit four hours. Prerequisite, Economics 103-104 or consent of the instructor.
Associate Professor Vanek.

_Survey of the principles that have served as_guides in the formulation of
international trade and commercial policies. The evolutionof the theorg
of internatjonal trade, principles and ‘practices of commercial policy, Er,o -
lems of regional infegration and_customs unions, and institutions and practices
of state trading will"be emphasized.

INTERNATIONAL MONETARY THEORY AND POLICY f
(ECONOMICS 362) _

Credit four hours. Prerequisite, Economics 103-104. .

_ Survey of the principles that have served as guides in the formulation of
international  financial” policies, The evolution of the theory of balance of
Paymen_ts_ adjustment, international monetary standards, the” nature of con-
licts arising out of the relationship between” domestic economic policies an
external. economic relations, international ca(g)ltixl movements, economic aid,
mFernatlonaI monetﬁry,mstltutlons, and proposals tor international monetary
reforms will be emphasized.

PROCESS OF ECONOMIC GROWTH AND
DEVELOPMENT f (ECONOMICS 372)
Credit four hours. Prerequisite, Economics 103-104. Professor Morse.

A consideration of various, contributions by economists and others to an
understandmgi of how societies undergo ecarfomic growth and institutional
change. Developing countries are the main focus of attention, most detailed
consideration_being given to_Africa. Someapossmllmes of combining elements
from economics and other fields to form a broad approach to economic de-
velopment are explored.

ECONOMIC AND BUSINESS HISTORY f (BUSINESS AND
PUBLIC ADMINISTRATION 375) _
Credit tpree hl_?urs Limited to seniors who have completed Economics 103-
104. Professor Hutchins.

t Will satisfy the requirement of elective work in economics.
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This course focuses on the evalugtion of economic organization and on
the development of the role of the business firm therein.”The primary em-
Pha5|s is on the Unjted States since 1750, althou(?h some attention 1s glve_n
o earlier times and to E_urogean origins and developments. The analysis
of the development of business organization, administration, and pol|c¥ pro-
ceeds in part by means of historical case studies. Attention 15, paid to the
relations between business policies and the rise and fall of firms and in-
dustries, and to the Interactions of business and public policies.

BUSINESS POLICY AND ECONOMIC INSTABILITY!
(BUSINESS AND PUBLIC ADMINISTRATION 376)

Credit three hours. Open to senjors who have taken Economics 104. Per-
mission of the instructor is required. Professor de Chazeau. _
This course examines the formulation and administration of national
gollc,les dem?ned to hring about economic stability at high levels of pro-
uctive emlo_oyment. The  impact of such policies on economic growth and
business policy In the contemporary American economy Is explored. Particular
attention is given to proplems poséd by the characteristics of business fluctua-
tions and by the need for adequate guides for action and standards for the
appraisal of results, Political and economic pressures generated by economic
Instability and by the measures designed fo counteract™it are considered, and
their effécts in broadening the responsibilities of management are appraised.

COMPETIT IVE BEHAVIOR AND PUBLIC POLICY f
(BUSINESS AND PUBLIC ADMINISTRATION 377)

Credit three_hours. Open to seniors who have taken Economics 104. Permis-
sion of the instructor is required. Professor de Chazeau.

_The emphasis is on competitive behavior in market structures which are
significantly affected by large corporate units and organized self-Interest
grouRs. Particular attention s given to the determination of public interest
in the formulation and administration of the law as ap[l(alled to business
policies and business organization. The possibilities of workable competition
are explored from the viewpoint of practicable public policy and of the es-
sential requirements of efficient performance in a dynamic society.

BUSINESS_FORECASTING! (BUSINESS AND PUBLIC
ADMINISTRATION 378)

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

The primary ,ob}ectlve IS 10 de_veloP_ the skills and knowledge needed. to
prepare economic Torecasts, Consideration Is glven to the forecasting of im-
portant general economic Indicators, such as the gross national Fro uct and
Its mag_o_r Qomlpon_ents and to the a,nalysw of demand and supPy sityations
In specific industries. Long-term projections of up to 30 years afe” considered,
as well as the more usualshort-term forecasts for a ﬂua er or a year ahead,
The student is exPected_ to familiarize himselt with the current and past
behavior of important time series and to prepare specific forecasts.

TRANSPORTATION RATES AND REGULATIQNS!

(BUSINESS AND PUBLIC ADMINISTRATION 575)

Credit three hours. Limited to seniors. Permission of the instructor is required.
Prerequisite, Economics 104. Professor Hutchins.

This studcy of American trans&ortation is focused on economic or?anization,
public policy, and the rate-making process. The emphasis Is on the theory

t Will satisfy the requirement of elective work in economics.
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The “little board” in_ Statler Hall is examined by Thanes Telan, a student in the
School of Hotel Administration from Bangkok. As part of the School’s hotel engi-
neering program, emphasis is placed upon mdustr%’s investment in physical plant,
Each soBhomore, as ?art of this pro%ram, makes a_hypothetical “growth” investment
in October. He must explain in October and again in Ma{ the reasqnm%_myolved
in his initial selection as well as any action he may have taken regarding his invest-
ment during the course of the school year.

and practice of rate making in an environment complicated by fixed, joint
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.

ENGINEERING

For instruction. in the field of hotel, motel, and restaurant engineering, Statler
Hall has especially designed an equp_ed lecture rooms, two drafting rooms,
and three especially 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 camﬁus bulldings are studied from the viewpoint of physical plant
management. _ .

A variety of scale models and prints of many actual building floor plans,
guest room arrangements, aining rogm. seatiigs, and kitchen™ layouts are
utilized in the Iabora,torY work on_building construction and operation. Ep-
g_meermg equipment includes fire f|%ht|ng equipment, vacuum cleaners, full-
ize bathroom units, plumbing fixtures, pipe fitting equlgment pumps driven
bx e]ectrlcn%/ and by steam, @ hot water heater, ventil tmg fan equipment,
an oil-fired boiler, motor generator sets,,alternatmlg and direct current motors,
electric control equu,pmen_t, wmn% devices, meters, illumination egm ment,
and mechanical refrigeration testi g units including compressors, condensers
and refrigeration controls. Scale models_of kitchen”equipment are also used
for developm% layouts. Plans and sPecmcauons as well as catalogs, are used
for supplementary references in hotel and motel planning.
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n hotel,engmeermg, a total of 15 hours is the required minimum con-
3|st|n? of five 3-hour courses. Courses in hotel engineering chosen beyond the
15 tofal required hours may be counted as Hotel electives. The recommended
sequence for continuity of Instruction Is:

, Fall Tertn Spring Term
LT T SO H.E.460 H.E” 461
SECON YAl .ocvvvovrvsssvssissssssessssnsrins H.E. 462 H.E. 463

, Either Term
Third or Fourth Year. ... H.E. 466,468,469 or 266
Fourth Year only (Fall Term)............ H.E. 265

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

Basic architectural and mechanical drafting with emphasis on freehand
sketching. Introdyction to food facilities planning and preliminary program-
ming, Interpretation of graphical presentation and technical communication
as rélated to hotel and réstaurant problems.

BASIC ENGINEERING MANAGEMENT (HOTEL
ENGINEERING 461)
Credit three hours. Required.

An objective study of a variety of technical problems in physical plant
management, mcIuqu_mathematl_cs of finance as applied to capital physical

ex,?endltures._ Introduction to architectural and mechanical buildin% problems
with emphasis on economic criteria. Slide rule is used throughout the course.

Engineering management requires a_thorough knowledge of graphic communication.
Students in hotel administration gain this understandm? not only by working with
actual building quePr|nts but alSo by learning many of the techniques of teChnical
drafting and presentation.
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MECHANICAL AND ELECTRICAL PROBLEMS | AND II
(HOTEL ENGINEERING 462-463)

Credit three hours each term. Prerequisite, Hotel Engineering 461. Must be
taken in fall-spring sequence. Required. _ . _

A detailed stydy of the mechanical and electrical work involved in com-
mercial Sph%smal plant management. Work includes hydraulic principles,
water systems, plumbing and piping, heating, refrigeration, air conditioning
electrical equipment théory and practice. E Fhasw Is on finding economical
solutions to technical problems and coordination of such with_ architectural,
structural, and decorating work In hotel and restaurant facilities.

HOTEL PLANNING (HOTEL ENGINEERING 265)
Credit three hours. Limited fo_seniors and qraduates. Prerequisite, 12 hours
of hotel en?meermg or permission of the instructor.

Design of the_layout for a proposed hotel, from feasibility study through
Flans and specifications, emphasizing site solution, floor plans, %uest room
dae}f)%%?near?tg the selection and arrangément of equipment in all of the various

HOTEL STRUCTURES AND MAINTENANCE (HOTEL
ENGINEERING 266) . o
Credit three hours. It is sugrg sted that this be taken after Hotel Engineerin
463, although students ent m(t; the School during the spring term ‘Wwith ad-
vanced s_tandln% may also register 1n this course, _ ,

Materjals and méthod of bundln%,constructlon, repair, and majntenance.
Emﬁhams 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, 12 hours of hotel en in,eeri_n% including either

the 400 series and/or 265, 266; Hotel Engineering 266 is highly recommended.
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)
Credijt three hours. Prerequisites, 12_hours %f hotel . en ine?rin%, ,including
Hotel Engmeerm? 463 or 266 and 265, and the permission of the 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.

SEMINAR IN HOTEL COMFORT CONDITIONING (HOTEL

ENGINEERING 469)

Credit three hours. Prerequisites, Hotel Enginee,rin? 463, or 263 and 267, and

é?gntpgg%gﬁaon of the instructor. This course Is offered when there 15 suffi-
Atproje_ct course examinin? in detail the theory and application of factors

S?r%tn}r?gﬁltng to human comfort and discomfort “in an away-from-home en-

Instruction by Professors liroten, Hangs, Chase and by Messrs. Compton, Solis,
and assistants.



Professor O. Ernest Bangs, in the Food Facilities Engineering laboratory, assists a
%roup of students who are working on the redesign of an actual kitchen to produce
000 meals a day.

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 [arge tables. Extensive catalog files are maintained coverl_n% the
wide array of food and beverage service equipment. Numerous prints of
la OFts, S euﬁgatlons, and Fhotograghs of actyal Bro&ects_are studied as ex-
amples of fundamental design as well as details customarily glven 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. . , _ _
Especially planned” courses dealing with mass feeding start with the first
_stages of development programing “and _continue throur%h logical sequence

Intd more advanced and detailed work. The student co [E_Ietmﬁ_each course
%n _tlhtls series gains step-by-step the foundation for planning Ris own food
acility.
Course _ Term
F.F.E. 360 Preliminary Pro ramln,g Second to eighth
F.F.E. 361 Food Eacilities: Analys|s, Plan- Third to eighth
ning, Design, and Engineering _ _
F.F.E. 362 Equipment Layout and Design Fourth, sixth, eighth
F.FE. 363 Food Facilities Engineering, Fifth or seventh

Specifications, Shop Drawings,
and Contract Supervision

PRELIMINARY PROGRAMING: PROSPECTUS DEVELOPMENT
AND PFé(IE)hﬁ%\)I%MaAGSO)RESEARCH (FOOD FACILITIES

ours. Hotel elective. Associate Professor Bangs.

=

N
Credit two
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Lectures deal with first-stage planning, which must be done by the owner
or his consultant in the programing for, any prO{ect of mass feeding. The
many factors which must be programed in drder 1o satisfy all principal ob-
Jectives are outlined: site selection, market analysis, kind ‘of operation, mer-
chandising program, and surveys to determine the wants and needs of
patrons t0 be served. Also included are research studies to resolve menu re-
8uuements, lan for the [%artlcul_ar type of service to be employed, create

esired atmosphere, program functions of personnel, plan maintenarice, analyze
administrative objectives, and develop the major prospectus. Pro-forma studies
and feasibility reSearch round out the coverage of this introductory course.

FOOD FACILITIES: ANALYSIS, PLANNING, DESIGN, AND
ENGINEERING (FOOD FACILITIES ENGINEERING '361)

Credit three hours. Hotel elective. Associate Professor Bangs.

Involves hoth lectures and laboratory work and includes: (1) studies, of
qualitative and quantitative methods of equipment and systems evaluation
to determine the functions thereof and to teach the proper. use, care, and
maintenance of all principal food production and; service facilities; (2) research
to evaluate and determine the type, size capamtr,,quallty, and quantity of
all equipment that Is to be selected and/or' that is to be custom designed
and engineered; (3) determination of all factors pertinent to the over-all pro-
Ject such as the architectural, structural, electrical, and mechanical features
which must be complied with plus considerations of applicable standards and
codes that may affect _e(émpment_ selection and the food facilities layout; %43
schematic sketch studies of equipment, work center, departments,”and t
over-all food production and service facilities |n1pre#1arat|on of the prellmmarK
layouts for the development of a master plan. Term project involves researc
and drawing time to make detailed preliminary equipment layouts with other
required descriptive drawings for the equipment to be custom built.

E%UIPMENT: LAYOUTS. DESIGN, AND WORKING
DRAWINGS {FOOD FACILITIES ENGINEERING 362)

Credit three_hours. Hotel elective.* Prerequisite, Food Facilities Engineering
361 or permission of instructor. Associate Professor Bangs. _

Lecturers, 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) Tesearch the project program and draw up’ the
prospectus: (2) select ana design. equipment:” (3) develop layout studies and
complete the master plan (preliminary renderings); (4) dev,eloP working draw-
Ings ,gc?ntract drawm%qs), In Iud_ln% équipment” and architectural plans, me-
chanica ,rplans, (imp ent detall rawmqs, and equipment schedules whic
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) o
Credit three hours. Hotel elective. Prerequisite, Food Facilities Engineering
362. Associate Professor Bangs. ,

Left res, research, and Iaboralr?rsyl ,worr include the areas 0[ methods ,ang
detailed facilities engineering, This involves studies of general and itemize
SRemflcathns, big J1al313|s and awardln?_ of confracts, chécking and a;“)rovmg
shop drawings, field supervision, Inspection, field conferences,”punch lists, ap-
proval for aCceptance of all facilities, and operational instruction.

*This course may be counted as three hours of Hotel Engineering electives.
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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 In basic science. Among the facilities are: (1) The
“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 e_Iementa[%/ food laboratories, each accommodating 20 students and
each equipped with 20 stoves and 20 sinks as well as extensive stainless steel
work spaces and all necessarg mechanical eqmtpment; (3) a 40-place basic
chemistry laboratory and a 40-place laboratory for the study of the scienfific
aé)pllcatlons of chemical angd physical principles to food production: (4) a
lécture demonstration area for mstruction in the selection and grading’ of
meats, poultry, and fish; (5) a laboratory for cutting and portioning meats,
poultry, and” fish, sugﬁored by extensive refrigerdtor and freezer storage
units, “power equipment, and, testm% devices; (b) a series of experimental
kitchens for the testing of recipes and procedures; (Yg an especially designed
blast freezing chamber; and (8) the practice kitchens of the Statler Tnn where
the students” prepare under Instruction the food. for the various Statler Inn
and Statler Club dining rooms, which have seating totaling a thousand.
These kitchens are laid out to function both as quantity food production
centers and as training centers for prospective hotelmen and_ restaurateurs
learning food groductlon on a large-quantity basis. The equipment, all of
commercial size and of the latest design, du,?hcated in gas and electricity,
Is 50 varied that the student has the o;}portunl y to use and to analyze a wide
ran%e of modern kitchen appliances, The student Iounﬁe Kitchen is designed
forthe use of students in support of their daily coffee hour and their parties

ang receptions. _ ,

g\ll o?ptlhese laboratories are for the exclusive use of the School’s hotel and
restaurant students, They are designed and equipped especially for their
partlcular_teachm,? functigns, . , ,

Re?ulatlon uniform of white coat, aPron, and chefs cap is furnished by
the student and is required for the first tood laboratory.

COMMERCIAL FOOD MANAGEMENT: INTRODUCTION
(HOTEL ADMINISTRATION 101)

Credit three hours. Required. Mr. Christian.

_Provides an introdyction. to the fundamentals of commercial food prepara-
tion nutrltlon,_#r_oduct identification, and storage. Presents the current
methods and pri ugles_of food production as Erac iced by the food service
Industry. Students obtain_classroom instructions, demonstrations, and small
quantify laboratory practice. Food management experience IS obtained by
erlodlcallg operatln% the Rathskeller of Statler |nn, where faculty and their
uests diné. Phases covered, on a rotating basis, include menu planning, reg-

%usmomng, pricing, preparation, serving, sanitation, and performance évalua-
ion

PURCHASING; EOOD AND EQUIPMENT (HOTEL
ADMINISTRATION 118)
Credit two hours. Hotel elective. Open to juniors and seniors.

Survey of the problems of r[])urchasing_m_eat, fish, poultry, canned products,
fresh and frozen produce, dishes, and ytilifies. SEeakers are leading managers
ang gurveyors from the commercial food Industry. In_addition “to lectUres

and I?ss presentation, careful study is given to the writing of a purchasing
manual.
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Every week the food students plan and carry through an elaborate buffet supper for
the 8uests of Statler Inn and the Statler Club. The graceful dolphin ice carving pic-
tured above hlghllghts a d_|spIa_Y of cold delicacies. The students in the background
are arrangmg ot ‘entrees in silver chafing dishes. This experience enables the stu-
dents to conduct such affairs with a thorough knowledge of menu planning, purchas-
ing, food production and merchandising, and also of cost control.

ODUCTION: MANAGEMENT OF THE
ADMINISTRATION 201)
d.

8EJANTITY FOOD
c Prerequisites, Hotel Administration 120, 214,

PR
ERATION (HOTET

I
redit four hours. Require
215, 220. Mr. Bona.

Lar?e quantity food production in the Statler Inn kitchen of luncheons
and dinners served to 200 to 350 patrons. Ihc 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 _Eenods
review principles and™ methods applied in laboratory perjods. Quality. and
cost control are emphasized. The use of standardized formulas and techniques
In relation fo nonstandardized practice is demonstrated. The use of, and_ pres-
ent value of, convenience foods is Investigated undgr dproflt and loss condm?ns.
Samtarg,_ safe, (fnd economical uses of food and of equipment as well as
preparation and serving space are stressed.

Students have one meal in the cafeteria on laboratory days.

UANTITY FOOD PRODUCTION: MANAGEMENT OF THE

PERATION (HOTEL ADMINISTRATION 201)

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

Thjs course, plus Hatel Adminjstration 202 or 203, may. be substituted for
Hotel Admjnistration 2?1 y students who can present evidence of extensive
exgerlence In quantity food preparation. .

tudents have one meal In the cafeteria on laboratory days.
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CLASSICAL CUISINE (HOTEL ADMINISTRATION 202)

Credit two hours. Hotel elective. Prerequisite, Hotel Administration 201 or
Institution Management 200, 210 or equivalent experience.

International hotel cuisine_is systematically presented in this course. The
correct utjlization of the animal carcass and of plant life is demonstrated
through the skillful preparation of a great vanety, of f%od.

The emphasis 1s on unusual appetizers, fish, shellfish, other entrees, poultry,
and game, with the apprqprlate %armshmg and some exhibition. desserts, THe
student has the opﬁortum Y to observe préparation skill in detail, participate,
write recipes, waich correct service, and' taste the prepared food.

SMORGASBORD (HOTEL ADMINISTRATION 203)

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

. The laboratory consists offlanning,, reguisitioning, preg_aring, and serv-
ing the food for an elaborate buffet"in Statler Inn. [n discusSion periods
principles and methods applied, with emphasis on_quality, cost control, use
of available facilities, labor skill, and eqUipment for a profitable operation
are rewgwed. The student has the opportunity to taste and criticize the food
prepared.

A SURVEY OE CONVENIENCE FOODS (HOTEL
ADMINISTRATION 204)

Credit two hours. Hotel elective. Prerequisites, Hotel Administration 101, 214,
215 and permission of the instructor. Mr. 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 doeuvres, salads, Soups, entrees, desserts, and
vegetables from the standpoint of quality, cost, and’ menu adaptability.

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 is demonstrated through the skill-
ful Breparatlon of a wide variety of food. The student has the Opportunity
to gnserve preparation skill in detail, write recipes, watch correct presentation
and service, and taste the prepared food.

2l\{l)6EAT, POULTRY, AND FISH (HOTEL ADMINISTRATION

Credit three hours. Required. Professor Wanderstock.

Deals with the major phases of meat, poultry, and fish from the hotel
restaurant, club, and institutional standpoint: nutritive valye, structure and
composition, sanitation, selection and pur_chasm%, cutting, freezing, cooking,
carving, and miscellaneous topics. Required three-day  field trip. to wvisit
Burveyorg 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 qeneral study of the laws and concepts of chemistry based upon
the common €lements and the application of these concepts to fodd technology.
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Food service management students test the suitability of equipment and convenience
foods for hotel and restaurant use. Quantity food instructors Leslie E. Bond and Vance
Crt1r|st|an explain the use of the electric trunnion kettle, the microiuave oven, and the
rotary oven.

First-year students learn both small and large quantity food preparation and service.
[n thé phatograph a group of freshmen serve the dinner prepared by their classmates
to Statler Club members in the Rathskeller of Statler Hall.
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Professor J. J. Wanderstock points out the marbling in a “US. Choice” round of
beef to a group of students in his meats laboratory in Statler Hall.

Upperclassmen in the School of Hotel Administration test and develop quantity
recipes for the food served in the School’s restaurants. Here a group is shown taking
full-color pictures to be reproduced with the printed standardized recipes under the
direction of Prof. Myrtle Ericson.
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CHEMISTRY AND ITS APPLICATION TO FOOD PRODUCTS
(HOTEL ADMINISTRATION 215)
Credit five hours. Required. Prerequisite, Hotel Administration 214 or equi-
valent. Professor Smith and staff.

Basic organic chemistry principles are tauPht with special emphasis on the

chemistry of fats, carbohydrates, proteins, flavorings, pigments, and the role
of food ddditives.

FOOD PREPARATION (HOTEL ADMINISTRATION 220)

Credit three hours. Required. Prerequisites, Hotel Administration 101 or its
(f(qtljlvalent; Hotel Administration 206 desirable. Professor Ericson and Mrs.
elsey.

Anyadvanced foods course which ?ives experience in_current methods and
principles of food preparation, variety. and ?arnlsh of foods adapted to hotel
and restaurant service. Special emphais is p
recipe development and testing.

FOOD SELECTION AND PURCHASE (INSTITUTION
MANAGEMENT 220)
Credit three hours. Hotel elective. Open to juniors and seniors. Permission of
instructor required. Associate Professor Knickrehm.

A discussion of sources, standards of quality, grades, methods of purchase,

care, and storage of various classes of food. A ofe-day trip will be included.
Estimated cost, 4.

SANITATION IN THE FOOD SERVICE OPERATION (HOTEL
ADMINISTRATION 221)

Credit one hour. Hotel elective. Mr. Bond and Professor White.
The causes and prevention of food poisoning are stressed. Included are, the

gesthetic, moral, and legal responsibilities involved in presenting sanitary
food to patrons as well as the profit and loss factors.

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.

aced on small and large quantity

Students learn the practical side of banquet management through carefully planned
stages: waiter, _caEltaln, banquet manager, and ultimately catering manager. Promo-
tion is b¥ merit. Here a student banquet manager briefs other hotel students in the
service of a hanquet held in the Statler ballroom for 500 persons, sponsored by the
Ithaca Chamber of Commerce to honor President Perkins of Cornell.
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COMMERCIAL AIRLINE FEEDING* (HOTEL
ADMINISTRATION 123)
Credit one hour. Hotel elective. o

A survey of a growing and important segment of the food service industry,
which goes beyond in-flight food Service, covering customer service, reservation-
terminal and“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 institytional
service, with emphasis on history and development, types and uses, format
and organization, and pricing.

§5P3ECIAL PROBLEMS IN FOOD (HOTEL ADMINISTRATION

SPnng term, Credif one hour. Permission of instructors re%uired. Prerequisites
\svoteé A{Jmil(mstratmn 120, 220, 206, 214, 215, and 201. Professors Ericson and
anderstock.

A seminar cqurse for upperclassmen and graduate students designed to
examine in. detail various aspects of food and food service in hotels, restaurants,
clubs, and institutions.

GENERAL BACTERIOLOGY (BACTERIOLOGY 201)

Credit five hours. Hotel elective. Prerequisite, Chemistry 102 or Hotel Ad-
ministration 215. Professor Seeley and assistants.

An introductory course; a general surveK of the field of bacteriology, with
the fundamentals essential to” further work In the subject.

GENERAL BIOLOGY (BIOLOGY 101-102)

Throughout the year, Credit three hours each_term. Assistant Professor Hall,
_Desus;ned_ to acquaint students, m,ajorlng within or outside the biological

scienceS with  the “established principles of biology, and with the hody of

research and the methoas that led to the formulafion of these principles.

HUMAN NUTRITION (FOOD AND NUTRITION 19)

Credit three hours._Hotel elective. Planned for students not enrolled in the
College of Home Economics who have had no previous college course in
human nutrition. Associate Professor Gifft. , _ _

_ A study of the nutrients essential to human life and well-being, their func-
tions 1n metabalism and their sources. in food as it is.consumed and (fpﬁ)llc_a-
glr%l hoefalttﬂls Information to the significant relationship between food habits

HUMAN PHYSIOLOGY (ZOOLOGY 242)

Credit three hours. Pre,re%umt_e, previous courses, in either college or high
school, I blolo%y and in chemistry. Assistant Professor Reeves.

An analysis of"the functions of the human hody. This survey will include
blood and the circulatory system, nerve, muscle, kidney, respiratory system,
digestive tract, endocriné and reproductive organs, central nervous system,
and the or%ans of the special senses. Emphasis will be placed on interaction
of systems and regulatory mechanisms.

* Courses markeéi,wilh an asterisk are given in alternate_xears or as the demand requires,
%[ht rec?ga%el?e%]rgn%r inarily given at least Once a year, but in any case offerings are adﬁusted
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HANDLING AND MARKETING OF VEGETABLES
(VEGETABLE CROPS 212)
Credit three hours. Hotel elective. Professor Hartman.

The handling of vegetables, from harvest, whether for fresh market or
p_rocessm%,_ throtgh the marketing channels to the consumer; personnel, facili-
ties, machinery, and orrqamzatlon of the industry; %uallty measurements and
grade standards; federal, state, and other requlations; principles and practices
In precooling, storage, packaging, prepackaging, other types of handling.

ECONOMIC FRUITS OF THE WORLD * (POMOLOGY 301)

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

A studY of all species of fryit-bearing plants of economic importance, such
as the date, the banana, the citrus fruits, the nut-bearm% trees, and the newly
Introduced fruits, with special reference to their cultural requirements in the
United States and its insular possessions.. All fruits not considered In other
courses are considered here. Designed to give a broad view_of world pomology
and its relationship with the fruit industry of New York State.

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_Institute of Hospital Administration, which 1 supforted by a ?rant
of $750,000 from the Alfred P. Sloan Foundation. Complete details of the

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

HOUSEKEEPING

HOTEL HOUSEKEEPING * (TEXTILES 104A)

Credit one_hour, Hotel elective. Qpen to upperclassmen. ,

An outline of the responsibilities and techniques of the housekeeping de-
partment; the selection and ?urchase of equipment and materials; the selection,
training, and supervision of department personnel.

INTERIOR DESIGN

The elements of interior design are included as part of two advanced courses
in Hotel Engineering, Seminar in Hotel Construction and Renovation and
Seminar_in Hotel Lighting and Color, for which the course content and
grerequm%es for enrollment are set forth on page 32. Studepts may also
ount' as free electives certain elementaw courses in_design offered by the
Department of Housmﬁ and Design of the CoIIe%e of Home Economics. Far
the content and enroliment prerequisites of these courses, the student i
referred to the current Announcement of the New York State College of
Home Economics at Cornell University.

TEXTILES FURNISHINGS (TEXTILES 3702* ,
Credit three hours. Hotel elective. Professor Stout and Associate Professor

Ite. "y . . :
Brief surve>(J of world trade conditions and_influence on textiles su |plles
and markets. United States textile fibers, classification, and general properties.

* 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 requirements.
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Types and qualities of widely used textile furnishings such as blankets, sheets,
table linen, mattresses, rugs,_draperyt upholstery fahrics, and curtains, Methods
?gesngaarw_léelagéure and marketing specific to the production and distribution of
(Cles.
Specifications, standards, and federal and state legislation pertaining to their
aslzrallg %nadml%g%aﬁggatlon of fiber, finish, and processiig to price, specific end-use,

LANGUAGE AND COMMUNICATION

An extensive variety 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 open to" election by hotel
students. Space for the description of only & few of them is available here.
Full details re%ardmg the others will be found in the Announcement of the
CoIIe%e of ArtS and “Sciences. Partlcularl}/ noteworthy for the hotel student
are the very effective conversational-method courses in modern languages.
ﬁl())ieslegee(:stt_ereshours of foreign languages may be counted among the réquired

IVes.

INTRODUCTORY COURSES IN READING AND WRITING
(ENGLISH 111-112)

Throughout the year. Credit three hours a term. Required. English 111 is
prerequisite to 112. Associate Professor McConkey and others.

Wrﬂgartsztice in writing. Careful sudy of works by a small number of modern

gOFi)AL AND WRITTEN EXPRESSION (EXTENSION TEACHING

Credit two hours. Agcepted for required expression.. Open to juniors and
seniors. Assoclate Protessors Freeman, Martin, and staff.

Practice in oral and_written presentation of fopics in agncu_lture, home
economics, and other fields, with criticism and individual dppointments on
the technique of public speech. Designed to encourage interest in public
afLalrs, and, through demopstrations tand the  use, of 8[)1Phlc matﬁnals_ and
other forms, to trdin for effective self-expression in public. Special training
IS given to competitors for the Eastman Prizes for Public Speaking.

(:SJOF%S’-\L AND WRITTEN EXPRESSION (EXTENSION TEACHING

Credit. twg hour?. Accepted for required eeressmn._Prere yisite, Extension
Teac_hmg 301, o which™302 s a continuation. Associate Professors Freeman,
Martin, and others. _ _

A continuation of Course 301 with emphasis on longer speeches and the
use of vmkal aids, Individual appointments are scheduléd toaid in prepara-
tion of each speech.

PUBLIC SPEAKING (SPEECH AND DRAMA 201)

Credit three hour%. Accepted for required expression. Not oBen to freshmen,

grﬁdtgthsetys ents who have taken Speech and Drama 103. Professor Wilson
Designed to he!g the student communicate. his cqnvictions and jdeas ef-

fectlveﬂ/ In oral discourse. Study of basic principles of expository and persua-
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sive speaking with emphasis on selecting, evaluating, and organizing materials,
and on simplicity and directness in style and delivery. PraCtice I preparing
and dellvermq speeches of various types on current issues and in chairman-
sh@; (ftudsy (f] examples; conferences. _ _ ,

fugents whose native language Is not English must obtain special clearance
from the Department of Speech and Drama before registering.

THE TWENTIETH CENTURY (ENGLISH 225-226)

Throughout the year. Credit three_hours a term. First term not prerequisite
to the "second. Assistant Professor Read.

British and American writers. Fall term: Dreiser, O'Neill, Joyce, Yeats,
Lawrence, Forster, and others. Sprlnﬁ] term: Frost, Eliot, Auden, Huxley,
Waugh, Hemingway, Faulkner, and ofhers.

THE AMERICAN LITERARY HERO AGE (ENGLISH 229-230)

Throyghout the ¥ear. Credit three hours a term, Open to freshmen who have
compléted English 113 or exempted English 112. Professors Elias and others.

A study of American literary masterpieces, together with certain British
works chosen because of their” relevance to American writing. First term:
to the Civil War. Second term: the past hundred years.

FOREIGN LANGUAGES

e e tlﬂ];_ Jﬁiﬁer'n%“n T Nt 8 %n.““cedl'aerﬂy‘“ﬁteesdﬁa%‘r’é? A
sc%"}ﬁp ek 1 e esar?éeu%%“éis%ai%nm‘%ﬁ%”‘s e i "Toe
gér{sfveﬁ%g% dare Kept sma\.gNatlve speakers ang playback mac% esare ex-

FRENCH, ELEMENTARY COURSE (FRENCH 101)
Creilit six hours.

GERMAN, ELEMENTARY COURSE (GERMAN 101)
Credit six hours.

ITALIAN, ELEMENTARY COURSE (ITALIAN 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.
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COURSES OF CULTURAL VALUE

The professional courses required in the curriculum of the School of Hotel
Administration have much " of %eneral educational value. Students of the
School have open to them, in addition, literally hundreds of courses in other
colleges of the University whose value to them”would be principally cultural.
Thus, a student takmg full adyantage of his free elective courses may have
half of his program (60" hours of the required 120 hours) in %er_]eral education.

Hotel studerits are encouraged to take fuII,advantaqe_oft eir 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 conact, thie descriptions of a few of the more popular
Introductory courses are given below:

STUDIES IN MODERN LITERATURE (ENGLISH 485)
Credit four hours.

SPECIAL FORMS OF WRFFING (ENGLISH 203)
Credit three hours.

AMERICAN GOVERNMENT (GOVERNMENT 101)
Credit three hours.

|1|B|5T1RO%)DUCT|ON TO WESTERN CIVILIZATION (HISTORY

Credit three hours each term.

AMERICAN HISTORY (HISTORY 215-216)
Credit three hours each term.

THE AMERICAN LITERARY HERITAGE (ENGLISH 229-230)
Credit three hours each term.

INTRODUCTION TO PHILOSOPHY (PHILOSOPHY 101)
Credit three hours.

DEVELOPMENT OF AMERICAN IDEALS (INDUSTRIAL AND
LABOR RELATIONS 408-409)

Credit three hours each term.

WRITING FOR MAGAZINES (EXTENSION TEACHING AND
INFORMATION 313)

Credit three hours.

NEWS WRITING AND PUBLICITY (EXTENSION TEACHING
AND INFORMATION 315)

Credit two hours.

RADIO BROADCASTIN
TEACHING AND INFO
Credit three hours.
TELEVISION PRODUCTION AND PROGRAMING (EXTENSION
TEACHING AND INFORMATION 422)

Credit two hours.

G AND TELECASTING (EXTENSION
RMATION 220)
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PRINCIPLES OF FLOW ER RANGEMENT (FLORICULTURE
AND ORNAMENTAL HORTICULTURE 105)

Credit two hours.
%JORVEY OF WESTERN ARCHITECTURE (ARCHITECTURE

Credit three hours.

COURSES OPEN TO STUDENTS ENROLLED
IN OTHER DIVISIONS OF THE UNIVERSITY

2B4/E]\)S|C FINANCIAL MANAGEMENT (HOTEL ACCOUNTING

Credit three hours. Fall and spring terms.
Fl)lEgFfASONNEL MANAGEMENT (HOTEL ADMINISTRATION

Credit two hours. Fall and spring terms.

TYPEWRITING (HOTEL ADMINISTRATION 37)
Credit two hours. Fall and spring terms.

SHORTHAND (HOTEL ADMINISTRATION 131)
Credit four hours. Fall term.

SlngRETARIAL TYPEWRITING (HOTEL ADMINISTRATION

Credit two hours. Fall and spring terms.
81§8CRETARIAL PROCEDURES (HOTEL ADMINISTRATION

Credit four hours. Spring term.

LAW OF BUSINESS (HOTEL ADMINISTATION 171)
Credit two hours. Fall term.

LAW OE BUSINESS: CONTRACTS, BAILMENTS, AND
AGENCIES (HOTEL ADMINISTR )

Credit two hours. Spring term.

LAW_OF BUSINESS BUSI ESS ORGANIZA
PARTNERSHIPS AND_CORPORATIONS (H
ADMINISTRATION 274)

Credit two hours. Spring term.

PUBLIC RELATIONS AND SALES PROMOTION (HOTEL
ADMINISTRATION 176)
Credit two hours. Fall and spring terms.
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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 1 ﬁrowded throu’\qh he ROTC programs of the thrée military
degartments, the Army, the Navy, and the Air Force.

The ROTC %rograms offer 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
obfain 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 méntal 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 ROTC are required to qualify for a_commission.

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

PHYSICAL EDUCATION AND ATHLETICS

The distinctive feature of athletics and physical education at Cornell is the
de-emphasis of the spectator sports like Gig-time varsity foothall, and the
emphasis of participation by the average student in_all-around varsity and
intramural sporﬁ. bjective” is t? et everV student into an athletic activity
of some sort rather than to develop a small group of varsity athletes,
All under%raduates_ must take four terms of wark in physical education,
Ordinarily, the requirement must be completed in the ‘fifst two years of
residence; postponements are fo be allowed only by consgnt of the University
Faculty Committee on Requirements for Graduation. The requirement In
nysical education is described In further detail in the Annquncement of
eneral Information. The courses offered are described in publications made
available to students by the Department of Physical Education. ,
Carnell supports an unusually wide range of intercollegiate sports, 29 in
all, five more than, the average vy League” institution and twice as many as
most state institutions. Cornell furnishés the equipment angd uniforms’ for
these teams and provides the supervision, the coaches, the officials, the p!ay-
|n([1 fields, and the travel exgense. But com&rehenswe 8 s the intercqllegiate
activity, 11 1s comlnle,tely overshadowed by the less formal, but maore 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 1964-65. Over 10000 participants were Involved.
This, extensjve intramUral pro\%ram brings hundreds of stud%nts onto the
playing fields every arternoon Where the emphasis IS less on the score than
on avmsg wholes?_me fun and exercise ouf of doors. L
Hotel Students field a number of teams for intercollege competition on the
,camPus, and most of them as individuals appear at one time or another on
Interfratemity or interdormitory teams.
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Students enrolled_in the four-year course in hotel administration are
members of the Cornell University undergraduate body. As such they

articipate in all the customary student Activities; they represent the

niversity on_athletic teams, dre 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-
Pertshlp_t_ln the social fraternities and in the “appropriate honorary
raternities.

Hotel students also conduct amonﬂ]thems_elves a number of special
enterprises In addition to those of the University as a whole. Every
student is eligible to membership in the Comnell Hotel Association. By
student election, ugperc_lass_men who distinguish themselves in student

rojects win mem ershlg_ in Ye Hosts, the recognition or?amzanon.

‘e "Hosts act as a reception committee for the néw students and for
vmtm&; hotelmen. | L

Under the auspices of the Cornell Hotel Association, informal teams
are organized to represent the School in intramural sports, a predomin-
ant feature of Cornell athletic activity. The Association IS re_sgonsmle
for the annual Hotel Ezra Cornell, a project in connection with which
the students organize and finance a hotel operatl_n(h) company, take qver
Statler Hall, and open and run it as a hotel with all the appropriate
ceremony. They organize without faculty assistance a reqular three-day
convention program, mcludm_? symposia, workshops, “and addresses
with an approRnate concomitant” array of social events, receptions,
breakfasts, luncheons, buffets, cocktail parties, and dinners, for which
all the planning, preparation, and service are student projects executed
with the (I;reatest inesse. In attendance are the presidents of the leading
group hotel and restaurant organizations; and the chief executives, op-
Brators and managers of hotels, restaurants, and institutions of all types.

Each year a group of upperclassmen attends the convention of the
New York State"Hotel Association, visits the National Hotel Exposition,
and makes a_tour of inspection of metropolitan hotels. Groups also at-
tend the National Restaurant Exposition in Chicago, the Midwest Hotel
Exposition in Chicago, and the New_ England Hotel Exposition in
Boston. The students participate in social functions associated with the
conventions, With the alumni organization, the Cornell Society of
Hotelmen, theﬁ entertain at smokefs and receptions the hotelmen ‘who
are attending the conventions, _ o

A chapterof the Junior Hotelmen of America, and junior chapters
of Les Amis d’Escoffier and the Hotel Sales Management Association
have been established in the student body.
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Winter drill for the crew in Teagle Hall.
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Cornell fencing coach Raoul Sudre (Hotel '60) demonstrates parrying and riposte to
his class. In 1960 he was all-American fencer of the year.
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More and more emplayers are seeking young peoPIe with specific_train-
Ing, experience, and_ interest. In codpération with the Cornell Socigty
of Hotelmen, the office of the School maintains an active and aggressive
placement service to assist students in obtaining hotel jobs duting the
summer and to assist graduates in making contacts for permanent posi-
tions. A feature_of the” placement work isthe development, throuqh the
annual Hotel Ezra Cornell opening and the attendance at hotél con-
ventions and similar functions, of Aumerous contacts between students
and hotelmen. As a result, the students and graduates have an extensive
acquaintance amon? I|orospect|ve employers.” _ _

nymber of hotel and restaurant oOrganizations offer “internship”
or “trainee” programs to the members of the junior and senior classes.
While the details vary among the organizations, all the prognrams con-
template a year or more of training with experience in all the depart-
ments and with supplemental instruction. In some cases, no commitment
iIs made by the em?_lo_x(er or the trainee beyond the period. of training.
In others,”more defini e_arranq_?ments are made. Coop_eratm? organiza-
tions have included Hilton Hotels, Hotel Corporation of America,
Sheraton Hotels, Intercontinental Hotels, Stouffer’s. Hot Shoppe”, 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 membegrs of their staffs. Consequently, Cornell hotel graduates
have heen well received in the industry, Many of the ?raduates have
themselves aIreadY attained posts of sufficient importance o enable them
to place some of their younger associates, All these helpful contacts and
the accomplishments of thé graduates have contributed to the place-
ment record of the School: aver 98 per cent employment of graduates
throughout its hlsto(r]y, mcludm_gi_the depression years. All the graduates,
every year, have ha opportumjes open to them. ,

_A'récent survey of the eamings of the graduates of the School in-
dicates that their “financial syccess is high in“comparison both with that
of the noncollege graduate in the hotel field and with that of college
graduates in many ‘other fields where a degree is required. The average
salag reported was $14,500. The average among those out about a year
Is S7,200. Salaries reported range to over $100,000,

The first Cornell hotel class was graduated in 1925 with eleven mem-
bers. On July 15 1965, there were 2,367 living graduates. Cornell
?_lraduates have given extensive Ieadersh|P to thelr Thosen profession.

enry A Monta%e 34 is past-president of the National Restaurant
Association; Roy Watson, Jr. 48 is chairman of the board of the Ameri-
can Hotel & Matel Association; William MacKinnon 43 is president of
the Venezuela Hotel Association; Louis E. Rogers 52 is chairman of



PLACEMENT SERVICE 53

the board of the Hotel Sales Manag?_ement Association; and Theodore
W. Minah "32 |sTpre5|dent of the National College and Unlversnr Food
Services. Many of them are presidents of their reSpective state hotel and
restaurant associations. o

Similarly it will be noted that Cornell graduates are in hi hlr respon-
sible_business positions with the large hotel ?roups: C. A Bell, Jr. 49
iIs Vice President of Adminjstration of Hilton Hotels International:
J. P. Binns 28 is Senior Vice President of Hilton Hotels: 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; R. W. Dupar 49 is Vice President and
Head of the Food and Beverage Division 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 Senidr
Vice President of Western Hotels: R. E. Holtzman 41 is President of
the Sheraton-Hawaii Corporation; Allen Hubsch 51 is Food and Bev-
erage Director of the Hotel Corporation of America; J. W. Keithan 50
IS urchasm? Agent for Western Hotels; L. H. Lee '30 is President of
the Lee Hotel Tompany, W. W. Lee, Jr. 36 is Vice President and
General Manager of Howard Johnson’s Motor Lodges; K. E. Mallory
%2 is General Manager of Western International Hotels_de Mexico;
A B. Merrick 30 is President of the Roger Smith Hotels: E. R. Milner
is President of Milner Hotels; R. F. Schoff 53 is Vice President of
Marriott-Hot ShoP_pes; Paul Sonnabend 50 is Executive Vice President
of Hotel Corporation of America; J. V. Stouffer heads Stouffer’s Motor
Lodges; 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. 8
is President of the Kahler Corporation.

Man?/_ of the country’s noted individual hotels are also managed b}(f
Carnellians. In New York City, the Pigrre is mana?ed by John" Slac
26 and the St. Moritz, by J. N7 Mados 49. Other well known hotels in-
clude the Washington ag/ﬂower, managsed by J. F._Craver 52; the
Los Angeles Biltmore, by B. E. Bernard 55; thie San Francisco Hilton,
by J. P."Duchscherer ‘36; the Ilikai of Honolulu, by H. C. Donnel(l}y 07
the Mauna Kea Beach of Hawaii, by L. H. Moore, Jr. 44; the Green-
brier, by E. T. Wright "34: the Wentworth-by-the-Sea, by J. B. Smith
31, the Cloister, by Irving Hared '35 the Mountaifiview House,
by John B. Dodge 7; the” Arizona-Biltmore, by H. B. Williams ’30;
and Grossinger’s, by Paul Grossinger '36. In St."Louis, the Chase-Park
Plaza is managed_by Lee Schoenfirunn '40; the Sheraton-Jefferson, by

. C. Deveau” 27; “and the Mayfair-Lennox, by C. G. Heiss 45. In
Omaha, the Blackstone is managed by E. T. Schimmel 27: in Kansas
City, .the Muehlebach, by Philip Pistilli 54. In Puerto Rico, M. E
Pfursich 53 is _Managm(l; Director of the San Juan Americana and
H. P. Blanc 54 is General Manager of the Mayaguez Hilton.

Many foreign hotels have Cornellian managément: the Amsterdam
and Rotterdam Hilton hotels; the Royal Tefiran Hilton; the Dome,
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Kyrenia; the Residency, Pretoria; the Hanko, Fredrikstad; the Lausanne-
Palace, Lausanne; the Imperial and the Shiba Park, Tokyo; the EI Man-
sour, Casablanca; the Intercontinental, Jerusalem; thé Oberoi Inter-
continental, New Delhi; the Indonesia, Djakarta; and numerous other
hotels around the world. . _ _

In the restaurant field it is the same. Joseph H. Baum 43 is President
of Restaurant Associates and many other Cornellians hold executive
P_losmons in such multi-unit operations as Marriott-Hot Shoppes, Dobbs

ouse, Howard Johnson’s, Dutch PantrX, Marshall Field restayrants
and Pope Cafeterias, H. A Montague ‘34 is president of Greyhound
Food Management, P. T. Yochum 48 is President of the A. L. Mathias
Compan¥, and also the vice presidents of ARA-Slater, Interstate Hosts,
and ‘Automatic Canteen, five of the largest industrial feeders, are
Cornellians, Important hospitals, such as™ the Memorial Center for
Cancer and Allied Diseases, are under Cornellian administration. Col-
lege residence halls and dlnln(i facilities under Cornellian direction
include those at Brown, Cornell. California, Duke, Harvard, UCLA
Princeton, Hawail, Stanford, Columbia, Fordham, and University of
Michigan. The contribution’ of Cornell hotel alumni to allied fields

IS also outstanding.

HOTELS

Northeast

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

Baker, Miss V. L, 47, ana%er, Hotel Barclay, New orkC|_t|¥

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

Banlﬁvan , G, M. 5T President and Managing Director, Hotel Gould, Seneca

is, G,

Falls, New Yor i
Barnard, C. C. 50, Manager, Hotel Augustan, Cobleskill, New York
Barnes, H. H. 58, Audjtor, Treadway “Inns Corporation, Rochester, New York
Battles, K. P. 49, President, Sea Crest Hotel, Falmouth, Massachusetts
Be\e}%rrl,m(l?m E. '42, General Manager-Treasurer, Woodstock Inn, Woodstock,
Behrinﬂer, G. F, ”\tl Owner-Manager, Shelter Island House, Shelter Island

Heights, New Yor _ _ _ ,
Bell, C. A. 49, Vice President, Hilton Hotels International, wa York City
Benpett, R. C. 40, Innkeeper, Treadway Inn, St. Davids, Pennsylvania
Bevier_R. H. '3, Manager, Baker Hotel, Chautauqua, New York
Biles, D. M. 52, Residert Manager, Skytop Lodge, Skytop, Pennsylvama _
BIIQ%?/’VJYoPrk 8i,tySen|or Vice PreSident and Director, Hilton Hotels Corporation,
Birdsall, J. F., Jr. '35, President, Treadway Inns Corporation, Rochester, New

or
Bla}i]r, E. N. '57, Food and Beverage Director, Hotel Kenmore, Boston, Massa-
chusetts

Ox

Boyles, K. G. b4, Director of Sales, Charterhouse, Cambrldq_e, Massachusetts

Brash, R. M. ’311, Senior Vice President, Sheraton Corporation of America,
oston, Massachiusetts _ o

Buzhy, G, H. 45, Vice President, Hotel Dennis, Atlantic City, New Jersey

Buzby, W. J. Il 49, Secretary-Treasurer, Hotel' Denis, Atlantic City, New

JerZe’y '
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Clark, D. W. %5, Partner-Manager, Stratton Mt. Inn, Stratton Mt., Vermont

Coats, C. C. 33, Owner-Manager, Sherwood Inn, Skaneateles, New York

CorF]veryt,t L. P." 56, Assistant Manager, Harborside Inn, Edgartown, Massa-
chusétts . :

Coon, P. F. 56, Vice President, Wayfarer Inns; General Manager, Governor
Clinton Hotel, ngston, New York

Crisanti, J. S, Jr. 5 M,anag{er, Osprey Hotel, Manasguan, New Jersey

Crockett, G. W. 58, Resident Manager, Migis Lodge, South Casco, Mdine

Daesner, A. "33 Owner-Manager, American” Hotel,“Freehold, New Jersey

Dean, F. M. 20, General Manager, Sheraton Boston, Boston. Massacfiusetts

Dol_(lige, J.h_B. 57, Co-owner, Manager, Mountain View House, Whitefield, New

ampshire _ ,

Dre|er,pF. '3[, President, Drejer Hotels, New York C|lly _

Duff?/, C. 1l 34 Owner-Manager-President, Hotel' Edison, Sunbury, Penn-
sylvania

Dwyer, W. L. 50, Owner-Manager, Colgate Inn, Hamilton, New York

EbNon,YG.kH. %9, Owner-Operator, Hampton Inn, Westhampton Beach,

ew Yor :

Evatt, F. G., Jr. '34, Owner-Manager, Peacock Inn, Princeton, New Jersey

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

Fahey, J. S. 56, Partner, Wayfarer Inns, Rhinebeck, New York

Firey, M. J., Jr. 28, Owner-Manager, Congress Hotel, Baltimore, Maryland

Fisher, F. X, 54, General Manager, Hilton Inn, Tarrytown, New York

Fite, R. S, 50 ew Jerse

Manager, Colonial Hotel, Cape M%y, N 3{\1 _
Frees, G.V[\)l 38, Director of Sales and Catermg, ssex House, New York C|t>{
nc.,

Fu,lller,%( .' (’%QI, Vice President, Hotel Managément Division, Bing &Bing,
ew York Ci
Gilson, E. W, 42, Manager-Owner, Jefferson Hotel, Watkins Glen, New York

Goff, J. B. 39, Vice Président, Treadway Inn Corporation, Rochester, New

or
G(’)\lrmaqZ Tk. H., Jr. 49, General Manager, DeWitt Clinton Hotel, Albany,
ew Yor

Gorman, W. P. 33, Manager, Sheraton Hotel, Rochester, New York

Grossinger, P. L. 36, President Grossm%er’s,Grosmnger New York _

Guleserian, W. %60, General Manager, The Sheraton Commander, Cambridge,
Massachusetts L _

Gurney, F. H. 46. Northeast Division Manager, Sheraton Corporation of
América, Boston, Massachusetts _ ,

Hall, S St J. %6, Field Engineer, Sheraton Corporation of America, Boston,
Massachusetts _ _

Hacrney, J't'D't%' General Manager and Treasurer, White Hart Inn, Salisbury,

onnecticu

Harvey, P. V. 55, Manager, Buckingham Hotel, Avon, New Jersei(l

Healy; J. G. ‘47, Manager, Hotel Syracuse Country House and Northway Inn,
Syracuse, New York _ _

Hefler, Mrs. N. 53, Reservations Manager, Sheraton Hotels Corporation,
Boston, Massachusetts

Hendershot, J. C. 59, Owner, Lake Lenape Lodge, Andover, New Jersey

Herrmann, Walter 52, General Manager, Statler Inn, Ithaca, New York

Hubsch, A W. 51, Food and Beveragé Director, Hotel Corporation of America,
Boston, Massachusetts

Irving, F. J. 35, Vice President, Treadway Inns, Rochester, New York

Jackson, H. S.;Jr. 32, Owner, Asbury Carlton Hotel, Asbury Park, New Jersey

Jacob, R. M. 47, Manager, Hotel Traymore, Atlantic City, New Jersey



5% PLACEMENT SERVICE

Jaeckel, D. G. 56, Manager, Johnstown Motor Inn, Johnstown, New York

Johnson, J. L. "39, Man_a?er, Hotel Lenhart, Bemus Point, New York

K%rgma M. B. 57, Assistant Manager, Hotel Penn Shady, Pittsburgh, Pennsyl-

Keenan, Miss L ’é6 Assistant to President, Intercontinental Hotels Corpora-
tion, New York City _

Koopmann, N. P. 53 Innkeeper, Treadway Inn, Lehanon, Pennsylvania

LaF rq\e/l, C. A, Jr.'51, President. Wayfarer Inns, Rhinebeck, New York |

Mace, Mrs. H. L. 58, Assistant Manager, Lookout Hotel, Ogunquit, Maing

M%Or?( &'ity' 49, Vice President and” General Manager, St Moritz Hotel, New

Malamut, G. P. 54, Vice President, Hotel Shelburne, Atlantic C}\tly, New Jersey
Malamut, L. 49, Vice President, Hotel Shelburne, Atlantic City, New Jersey
McWilliams, J. W. 53, _Owner-Manager, Bromley House, Peru, Vermont
Merrick, A. B. 30, President, Roger mith Hotels, New York Clty

Ml\t/rgrfr];ioﬁt P. 42, President and Managing Director, Brandon™ Inn, Brandon,
Molter, R. 56, General Manager, Military Park Hotel, Newark, New Jersey
M%rr{lsa A. E. 31, Proprietor-Manager, American Hotel, Bethlehem, Pennsyl-
Murray, A B. 48, Assistant General Manager, Hotel Pierre. New York City
Nichofas, N. A. 7, General Manager, Rex Hotel, New York City
N%%%‘eaicﬂt 53, Executive Assistant Manager, The Statler-Hilton, Hartford,
Pa(r:rﬂele, E. C. 59, Assistant Director of Furnishings, Schine Hotels, New York

Pickel, R. E 40, Manager, Agency Sales, Intercontinental Hotels Corporation,
New Yor C|t2/ _ _ _
Potter, J. E. 54, General Auditor, Intercontinental Hotels Corporation, New

ork City .

Pottle, G. W. 41, Owner-Mana_([;er, The Shoreham, Sprmgi Lake, New Jersey

Ranchil, K. A. 49, Innkeeper, Treadway Inn, Niagara Falls, New York

Rather, H. L, 52, Assistant to Genefal Managér, Sheraton Boston, Boston,
Massachusetts _ _

Ruth, J. A. 54, Sales Manager, Statler Hilton Hotel, Hartford, Connecticut

Saeger, E. J. 51 Owner-ManaRer, Saeger’s Edison Hotel, Rochester, New York

Shearn, W. G, 7. Executive Assistant Manager, Hotel Pierre, New York City

Shinnen, H. I. *34, Owner-Manager, Onawa Lodge, Mountain Home, Penrisyl-
vania

Sinclair, J. G. 48 _Manager, Roger Smith Hotel, White Plains, New York

SI%C}E,J. L. 26, Vice President and Managing Director, Hotel Pierre, New York

|

Smlth){J. B. 31, President, Wentwaorth-by-the-Sea, Portsmouth, New Hampshire
Sonnabend, P. N. 50, Executive Vice President, Hotel Corporation of America,
Boston, Massachusetts _ _
Stephen, W. J. 58 _Owner-Manager, The Homestead, Greenwich, Connecticut
Stitzer, C. W. 42, President-Manager, Madison Hotel, Atlantic City, New Jersey
Stg{agr , ((::ityR' %43 Executive Vice President, Hilton Hotels International, New
Ta%rrk W.'A. 59, Executive Assistant Manager, Sheraton Hotel, Rochester, New

Tcs\ﬁe%, J. F. 49, General Manager, King’s Arrow Inn, Claremont, New Hamp-
|
Traub, G. F. 31, Owner-Manager, Alexander Hamilton Inn, Clinton, New York
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Trlellley, Gh C. 39, General Manager, Wentworth-by-the-Sea, Portsmouth, New

ampshire

VaFQ Dleer, W. H., Jr. 43, Owner-Operator, Prince Hotel, Tunkhannock,
ennsylvania

Wartel, M. C. 33, Vice President and Head, Food and Beverage Department,
Sheraton Hotels Corporation, Boston, Massachusetts

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

Weir,' A ). 9, Executive Assistant Manager, Hollenden House, Cleveland,

10 .
W%lhtman F. C. 40, Owner-Manager, Penn Grove Hotel, Grove City, Pennsyl-
vania: Silvermine Tavern, Norwalk, Connecticut ,
Wright, Miss M. R, 45, Innkeeper, Treadwa?/ Inn, Batavia, New York
Young, A. W., Jr. 52, Manager, Harborside Inn, Edgartown, Massachusetts
Zugger, R. A, 58, Manager, Statler-Hilton Hotel, Néw York City

Southeast

Banta, J. S. 43, Manager, The Colany, Delray Beach, Florida L

Batchelder, W. P. 34 Manaper, Williamsburg Lodge, Williamsburg, Virginia

Beach, D. E. 42, Owner, Delray Beach Hotel, Delray Beach, Florida

Bearce, J. R. B2 Director of Sales and Assistant General Manager, Key Biscayne
Hotel and Villas, Miami, F|0rldf1 _

Bersbach, J. M. 49, Director of Sales, Manger Hotels of Washington, D. C.

Bond, W, 40, Manager, Pennsylvania Hotél, St. Petershuyrg, Florida

Brlght, T. M. 27, Owner, Town House, Birmingham. Alabama _

Buddenhagen, A. E. 27, Vice-President and Gerieral Manager, Hotel Sir Walter

Raleigh, Rale%h, North Carolina _ _

Carr, C_H._Jr. 49, General Manager, Floridan Hotel, Tampa, Florida

Clark, D. F. 54, General Manager, Daytona Plaza Hotel, Daytona Beach,

o . .

Cole, J. W. 30, Mana?er, Adventure Inn, Hilton Head Island, South Carolina
oley, W. S, Jr. 51, Assistant Manager, The Greenbrier, White Sulphur
Serm S, WestV|r%|n|ei _

raver,J. F. B2, General Manager, Mayflower Hotel, Washington, D. C.

a tonh HFIL"(;Z& President-General Manager, Howard Dayton Hotels, Daytona
each, Flori _ _ _

Degnan, R. P. bal, Eastern Sales Manager, Pick Hotel Corporation, Washington,

De’\\l/'ea%]H (T: CI., Jr. 58, General Manager, Sheraton-Barringer Inn, Charlotte,

orth Carglina

Dunn, R. E. 48, Manager, Gasparilla Inn and Cottages, Boca Grande, Florida

Flemmg K. W. ‘63, Assistant Manager, Marshall House, York Harbor, Maine

Folsom, W.J,, Jr. 45, General Manager, Pershing Hotel, Atlanta, Georgia

G(I):rle, 'Jd A. 42, General Manager, Governors Club Hotel, Fort Lauderdale,
rida

Grady, D. B, 43 Manager, Indies House, Duck Key, Florida

Hall 'R, R. 49, Manager, Hermifage Hotel, Nashville, Tennessee

Hankoff, T. B. 43, Manager Director, Sherry Frontenac Hotel, Miami Beach,

Florida _ . .
Hamned, 1. A. '35, Vice President and Manager, Cloister Hotel, Sea Island,

Georgia
Houger, R. T. '35, Manager, Bogne Tavern of Berea College, Berea, Kentucky
Hyland, J. J. 50, Manag_er, Hotel Con?r,essmnal, Washington, D, C.
Kappa, Mrs. M. 44, AsSistant Manager in Charge of Housekeeping, The Green-
brier, White Sulphur Springs, West Virginia

C
C
D
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King, F. M. Jr. '34, Manager, Magnolia Hotel, St. Petersburg, Florida .
Leyl_b., M. 56, Food and Beveragé Manager, Richmond Hotels, Inc., Richmond,
irgin

ia
Moser, A. C. 40, General Manager, Carolina Inn, Chapel Hill, North Carolina
MErphy_, R. D. 3, General” Manager, Claiborne” Towers, New  Orleans,
ouISiana
Myers, IW. H., Jr. 58, Resident Manager, Hotel Greenville, Greenville, South
arolina
Nelson, R. C. '57, Manager, The Hilton Inn, Kenner, Louisiana
Neéjhaus_er, J. B, Jr. 41 Owner-Operator, Major Pelham Hotel, Pelham,
eorgia
Ne\\;\(co_r%b, J. L. 27, Executive Assistant Manager, The Homestead, Hot Springs,
irginia
Parke?, H. 57, Ban%uet Manager, Carillon Hotel, Miami Beach, Florida
Po(t:tle,lG. W. 41, Owner-Manager, Hollywood Hotel, Southern Pines, North
arolina
Ro %rrsdalf E. 52, Vice President, Sales, Fontainebleau Hotel, Miami Beach,
|
Seéw)(r)ndaA. M. 49, Director of Food Service, Carillon Hotel, Miami Beach,
|
SI?]dge, W. C, 55, Pyrchasing and Maintenance Director, The Carolina, Pine-
urst, North Carolina _ , .
Smith, J. D. 50, National Sales Representative, Hilton Hotels Corporation,
Washington, D. C. , ,
SP_eldeI, . C. 57, General Manager, International Inn Tamg)a, Florida
SIF|\|Nel'|d Mrs. D. 7, Vice President, Lauderdale Beach Hotel, Ft. Lauderdale,
orida
Van Klegk, P. E. 55, General Manager, Mimosa Inn, Tr?/on, North Carolina
Woolf, C. E. 56, Convention Manager, Mayflower Hotel, Washington, D. C.
Wn&ht, E. T. '3, Vice President and Genéral Manager, The Greenbrier, White
Sulphur Sprrm%s, West Virginia _ ,
ergrht, E. T, Jr. 58, Assistant Manager, The Greenbrier, White Sulphur
Springs, West Virginia

Midwest

Alexander, W. A. '35, Manager, Hotel Sawnee, Brookings, South Dakota
Anlmtr)]ré%/s J. G. 58, Executive Housekeeper, The Drake Oakbrook, Oak Brook,
Baé%er, R. W. %56, Resident Manager, Sheraton Cleveland Hotel, Cleveland,

10
Bogardus, J. IR 49, Vice President and General Manager, Ambassador Hotels,
hicago, lllinois _

Boss, D."A. 43, Secretary, Boss Hotels, Des Moines, lowa

Bostrom, E. L[ 37, President and General Manager, Inn Management Corpora-
tion, Cleveland, Ohio S , _

Brmpneglrss, E. L, Jr. 48, Executive Vice President, Drake Hotel, Chicago,

Delcnlﬁelranlz1 A. B4, General Manager, Indianapolis Airport Hotel, Indianapolis,

Deveau, T. C. 27, Midwest Division Manager, Sheraton Corporation of
America and General Manager, Sheraton Jefferson Hotel, St. Louis, Missouri
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Fanelli, |. G. 48, Food and Beverage Director, Kahler Corporation, Rochester,
i
FrsMe ?2 5 51, Vice President-General Manager, Hidden Valley, Gaylord,

Foster @E 51, Personnel Mana%er The Curtis Hotel, Mrnneapolrs Minnesota
Healy, R 57 Mana?er Hotel Rumely, La Porte, Indiana
Hers G. 45, President-Manager, Mayfarr and Lennox Hotels, St. Louis,

Jo ensen E L. 48, Assistant General Manager, Area Hotel Operations, Kahler
rﬁuoratron Rochester, Minnesota
Vice President, Plaza Hotel, Toledo, Ohio
Kerfoot B T, 60 Co-Owner, Gunflint Lodge, Grand Marais, Minnesota
Lang, R. M. *34, Manager, Kahler Hotel, Rochester. Minnesota
Lewy, R. D 52, Partner, Midland Hotel, Chicago, lllinois
Loee H. F. %5, Presrden(J Mosbg Hotel Com ﬁny, Topeka Kanias
Mv\?e D. B. 96, President and Manager, The' Lodge at Eagle Knob, Cable,
iscons
Mrlner E. R 55, President, Milner Hotels, Detroit, Michigan
Moulder; '50 Manaq\e}r Kentwood Arms Hotel, Springfield, Missouri
Murphy, M 1 Sales Manager. Grand Hotel, Mackinac Island, Mrchrgan
thrlander J A 53, Executive Assistant Manager, Palmer House, Chiicago,
nojs
Paclrar A ], Jr. 52, Vice President, Packard Hotels, Hotel Curtis, Mt.

strIEr P. QS4 Vice President and Manager, Hotel Muehlebach, Kansas City,
Potthof? F.W. Jr. 51, Owner, Minnewawa Lodge, Nisswa, Minnesota

Powers E.P. I8, Manager, Powers Hotel Fargo North Dakota
Ray, F. . ”38PO ner-Manager, Ray Hotel, Dickinson, North Dakota

Rusnock, T anager Mid America, Oak Lawn, Illinois

Saltsman, T. R. % 3 Genera| Manager, Ramada Inn, Toge 3, Kansas

Schrmme1 E. T, 27, Managing Diréctor, Blackstone Hotel, Omaha, Nebraska

Schimmel, M. K. '61, Manager’ Blackstone Hotel, Omaha, Nebraska

Schmid, A, 42 Owner  essee, Pﬁrmlg Hotel, Painesville, Ohio

Schoenbrunn E. 40, General Manager, Chase-Park Plaza Hotel, St. Louis,
Missour

Sherman M 61, Executive Assistant Manager, Chase Park Plaza, St. Louis,

Miss
Stern R A 61 _General Manager Alexandria Hotel, Chicago, Illinois
Timmerman, R. L 31 Director of Food and Beverage,” Netherland Hilton

Hotel Crncrnnatr

V\y ’27 Mana4g8er Impgrral House, Findlay, Ohr% _
atson, President-General Manager, The Kahler Corporation,
Rochester Minnesota

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

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

Woods, J; R. 56, General Manager, Jack Tar Lansing Hotel, Lansrng Michigan

West

Allan, J. 58 Food and Beverage Manager, The Hotel Warwick, Houston, Texas
Anderson, 1. P._59, Assistant General Manager, Hotel America, Houston Texas
Beattie, 1. A 50, Qwner-Operator, Beaumgnt Hotel, Ouray, Colorado
Bennett, J. V. 47 General Manager, The Florence, Mrssoula Montana
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Buthorn, W. F. '32, Owner-Manager, LaCourt Hotel, Grand Junctign, Colorado

Caselll,P F. 59, General Manager, Lakeway Inn and Marina, Austin, Texas
DawsI aDOkIah U7 "Assistant General Operations Manager, Alsonett Hotels,
Ebersol,'W R. 48 Mana er, Harrah’s Tahoe Hotel, Reno, Nevada

Gee, T. W. 51, Manager, Washakie Hotel, Worland, W omln%

Ha%et IJP§ %Tle)/(kassswtant Manager and Food and Beverage Director, Hilton

Heiss, R. H 49 Manager, Rose Inn, Crossett, Arkansas

Ho?kms S, Jr. 18, eneral Mana er, Worth Hotel, Fort Worth, Texas

Jus P, 0. 34 'Owner, Skysail Lod Hg ort Aransas Texas

ayoJ B4l Pre5|dent Mayo Hotel, Tu sa, Oklahoma

S ”39 Vice President, Shirley Savoy Hotel, Denver, Colorado
readwayﬁ 41 Owner Manager asa Blanca [nn, Scottsdale, Arizona
ucrgleorra M. 33 President, Managing Director, Cherry Creek Inn, Denver,

Wllﬁ]ams H B. '30, President-General Manager, Arizona Biltmore Hotel,
Phoenix, Arizona

West Coast

Arfr(l)orlndI C. D., Jr. 43, Owner, Continental Pacific Hotels, San Francisco, Cali-

Austin, A. G. 33, President, Hotel Windsor, Seattle, Washington

Barash, A J. 49, General Manager, Hyatt House Hotel, Salinas, California

Baril, M. H. 80, General Manager, Cavalier Hotel, Los Angeles, California
Bell R.T., Jr. ’57 Executive ASsistant Manager, Sheraton Motor Inn, Portland,

O
Berna?d B. E. 55, Manager, The Biltmore Hotel, Los Angeles, California
Callahanf rW G. 37, General Manager, Canyon Club’ Inn, Palm Springs,
alifornia

DeLong, R. D. 8, General Mana(l;er Hotel Californian, Fresng, California
Devoto, DonaI?J 50, Resideni Manager, The San’ Francisco Hilton, San
Franmsco C |forn|a

onne oyrma ., 1. 51, General Manager, Thunderbird Hotel, Millbrae,

Duchscherer J. P. 36, General Manager, The San Francisco Hilton, San
Francisco, Callfornla

Dupar, R. W. 49, Vice President and Head, Food and Beverage Division,

estern Hotels Inc., Seattle, Washington

Ferris, R. J. ood and Beverage Manager, Anchorage Westward Hotel,

Anchora e, Aas a
62, Aislstant Manager, Business Development, St. Francis Hotel,

San Franmsco 'California

Fry, A. G Managln%Lessee Carmel VaIIey Inn, Carmel Valley, California

Gentner, A W I eneral Manager, Imperial Hotel, Portland, Qregon

Gilman, W, E 36, President-Manager, Gilman Golf' Resort, Gllman Hot
Sprmng Ca Iifornia

Graves, B. H. 57, Manager, Snoqualmie Falls Lodge, Snogualmie, Washington

Handlery,P R 43 Pre3|dent Handlery Hotels, San Francisco, California
Wasﬁlwa%n P. "33 Senior Vice President, Western Hotels, Inc., Seattle,
lr\fﬂ)nmﬁ P 33, Executive Vice President, La Valencia Hotel, La Jolla, Cal-
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Karlin, P. J. 56 Ma_nagFgr, Alexandria Hotel, Los Angeles, California
Keithan, J. W. 0, Vice President, Western International Hotels, Seattle, Wash-

Ington
Kno%vlton, 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 Eugene, Eugene, Oregon
Lee, L. H. 30, President, Lee Hotels"Company, Hollywood; California
Le\;\nllreH,J. tP. 53, Manager, Design Department, Western Hotels, Inc., Seattle,
ashington
Lloyd, J. M. 44, Lessee-Manager, Hotel Fresno, Fresno, California _
M%rslh?ll, T. C. %2, President, Continental Pacific Hotels, San Francisco,
alifornia
Mcln Yre, J. T. 52, Owner-Manager, Lake Merritt Lodge, Oakland, California
Powell, R, T. 53 General Manager, Caravan Inn, Sacramento, California
Seneker, C. J. "35, Owner-Manager, Anderson Hotel, San Luis Obispo, Cali-

fornia
Shferril_l, S. M. 54, Director of Sales, Beverly Hilton Hotel, Los Angeles, Cali-

ornia
Shively, M. V. 53 Manager-Partner, The Claridge, Oakland, California
Ward, A, L. 55, Sales Manager, Statler Hilton Hote| Log Angeles, California

Waskey, F. H, Jr. '60, Manager, Oroville Inn, Oroville, California ,

Woo?d W. D. 31, Owner-Operator, Robles del Rio' Lodge, Robles del Rio,
California

Canada

Croshy, F. L. 47 Manager, Deer Lodge, Lake Louise, Alberta

Guite; J. C. 56, Owner-Manager, La Cote Surprise, Perce, Quebec _

Lan leoblg'c B.'A. 6, General Manager, Les Hotels Langlois, Thetford Mines,

Miller, R. L. 49, Manager, Park Hotel, Niagara Falls, Ontario

North, G. N, 52, Manager, Imperial Inn, Victoria, British Columbia

Olson, K. 52, Manager, Hotel Strathcona, Victoria, British Columbia

Pattison, W. B. 54, President, Hotel Management (Vancouver Airport Inn
and Campbell River Discovery Inn), Vancouver, British Columbia

Phelan, D. D, 56, General Manager, Skyline Hotels, Toronto, Ontarig

Smiley, M. S, 57, Executive Assistant Manager, Bayshore Inn, Vancouver,
Brelklish Cofumb?a J Y

Hawalii

Blank, L. J. 51 Owner-General Manager, Hotel Tropic Isle, Waikiki
Bogar, G, W11 59, Manager, Sheraton Maui Hotel, Lahana, Mauj
Butterfield, R. H., Jr. 40, Vice President-Manager, Hotel Hana Maui, Hana

Mau
Child, W. D., Jr. 5, President, Inter-Island Resorts, Waikiki
Donnelly, H. C. 47, General Manager, llikai_ Hotel, Honolulu . _
FrﬁgHblt?l'u F. 60, Food and Beverage Director, Hilton Hawaiian Village,

Gardner, Y\/ J. 56, Food and Beverage Manager, Island Holiday Resort Hotels,
Honolulu
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Garrett, P. J. 57, Assistant,Manaqer, |likai Hotel. Honolulu
Guslander, L, L. %39, President, 1sland Ltd. Hofidays Hotels, Honolulu
Hemmeter, C. B. '62, General Manager, Operations, International Innkeepers,

Honolulu
Herkes, R. N. 19, Assistant to the President, Inter-Island Hotels, Honolulu
Holtzman, R. E. "1, President, Sheraton-Hawaii Corporation, Honolulu
Moore, L. H., Jr. 44, General Manager, Mauna Kea Beach Hotel, Kamuela

Parmele, H."B, Jr. 58, Executive Assistant Manager, Moana and Surfrider
Hotels, Waikiki Beach _ _
Rinker, R. N. B2, Proprietor, Pali Palms Hotel, Kailua, Oahu

Latin America

CaGrret%e, El. H., Jr. 61, President, Hoteles de Guatemala, Guatemala City,

uatemala

DoBMonlte, F. A. 52, Managing Director, Monte Hotels and Norte Plaza Hotels,

razi

DoMonte, L. L. 46, President, Monte Hotels and Norte Plaza Hotels, Hotels
do Nordeste, Brazil _

Hochk,oepgl_er, A. 55, General Manager, Reforma Intercontinental Hotel,
Mexico % Mexico _

MacKinnon, W, H. 43, Manager, The Macuto Sheraton, La Guaira, Venezuela

Mallory, K. E. 52, General Manager, Western International Hotels de Mexico,
Mexico City, Mexico ] ] ]

Purcell, H. C7 5, Manager, Hotel Portillo, Portillo, Chile

Overseas

Advani, V. G, b4, Assistant Manager, Taj Hotel, Karachi, West Pakistan

Blanc, H. P. 54_General Managef, Mayaguez Hilton, Mayaguez, Pugrto Rico

Catsellis, A, C. 50, Managing Director, Catsellis Hotels, Ltd;, Kyrenia, Cygrus_

Ch\?ﬂdmsﬁhgg 56, General Manager, Little Dix Bay, Virgin Gorda, British
hang%, E. 2, Food and Beverage Manager, The Empress Hotel, Hong Kong

Demetz, A, D. 59, Lessee, Hotel"Alpi, Bolzano, Italy

El-Boulaki, K. %0, PIannmq,and Projects Manager, Grand Hotels of Egypt,
Cairo, United Arab Republic _

Engelhardt, C. %2, President, General Manager, Inverurie Hotel, Paget,

ermyda

Faiella, J, P. 38, Owner, Waterlet Inn, Southampton, Bermuda

Furuta, Keizo 53 Manaqer, New Osaka Hotel Osaka, Japan_ . _

GaFgfar,b,?\_. D. 51, Assistant Manager, Nile Hilton Hotel, Cairo, United Arab
epublic

Gamg, Y. 53, Executive Assistant Manager, Okura Hotel, Tokyo, Japan

GoErdoln, ). J. S 2, Executive Assistant’ Manager, London’ Hilton, London,
nglan

Groe%e_veld, F. 31 Mana(h;e_r, Residency Hotel, Pretoria, South Africa

Hallledbllan,, A. 1. 55, Finaricial Director, Indonesian Intercontinental, Djakarta,
ndonesia

Hewitt, B, L. §1 Assistant Manager, Dorado Beach Hotel, Doradg, Puerto Rico

Holmes, C. F. 56, Manager, Virgin Isles Hilton, Saint Thomas, Virgin Islands

Hoshing, D. A. 58 Manager, Hoshino Hotel, Karuizawa, Japan _

Hl#lf(?ireds, H. W. 45, Managing Director, Curtain Bluff Hotel, Antigua, West

|de, T. 57, Mana’&ing Director, Fujri Lake Hotel, Fynatsu, Japan

[numaru, 1. 53, Managing Director, Imperial Hotel, Tokyo, Japan
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[numaru, J. '55, President, Shiba Park Hotel_Tokyo, Japan ,

Jennings, J. 55. Resident Manager, Dorado Beacti Hotel, Dorado, Puerto Rico
Kobayashi, K. 57, Assistant Mana?er, Marunouchi_Hotel, Tokyo J_aA)an
Krohn, J. H. 56, Owner-Operator, Fjellstolen Turistheim, Reinli, Valdres,

Norwa
LaWFal{rliga_J. E. 50, Manager, Antigua Horizons and Long Bay Hotel, Antigua,
est Indies
Lalsnetiﬁi Plh dSi.a’56, Executive Assistant Manager, Oberoi Intercontinental, New
Lauerman, J. W. 5, Food and Beverage Manager, Caribe Hilton Hotel, San
Juan, Puerto Rico _
Lim, Hin 8 General Manager, Royal Tehran Hilton, Tehran, Iran
Matysik, M. G. 62, Food and Beverage Manager, The Athens Hilton, Athens,

Greece
Mehta, J. M. 60, Executive Assistant Manager, Curacao Intercontinental Hotel,
Curacao, Netherland Antilles _
Michel, O. 31, Owner, Hotel Euler, Basle, Switzerland
Mocquard, P. .55, Manager, EI Mansour Hotel, Casablanca, Morocco
Munster, R. W, 2, Executive Assistant Manager, Hotel Frankfurt Intercon-
tinental, Frankfurt Main, Germany o
Oppacher, H. 62, Assistant Food ant Beverage Manager, Berlin Hilton Hotel,
erlin,_ W, Germany _
PeFe)Ien,t F.R_’64, Assistant Manager, Hotel EI Ponce Intercontinental, Ponce,
uerto Rico
Pfgrselgpd ¥60E. 53, Managing Director, Americana of San Juan, San Juan,
u |
Rodri?uez, Mrs. S, A, 57, Assistant Manager, Olimpo Court Apartment Hotel,
Santurce, Puerto Rico o _
Rufe, R. K. 52, Resident-Manager, Hotel Indonesia, Djakarta, Indonesia

Sarkia, M. L. 4, Assistant Manager, Helsinki Hotel, Helsinki, Finland

Schelbert, R, W. 55, Manager, Lausanne-Palace, Lausanne, Switzerland |

Squier, R. H." 57, Gendral Manager, Hotel Jerusalem Intercontinental,
erusalem, Jordan _

Starke, R. M. 52, General Manager, Amsterdam Hilton Hotel, Amsterdam;
Rotterdam Hilton Hotel, Rotterdam, Netherlands

Stobie, G. J, 44, Mana?mg Director, Nassau Beach Hotel, Nassau, Bahamas

Sun, P. B. 53 Assistant General Manager, Grand Hotel. Kowloon, Hong Kong

Suzuki, H. 8, Executive Assistant Manager, Imperial Hotel, Tokyo, Japan

Suzuki, K. 53, Food and Beverage Manager, Imperial Hotel, Tokyo, Japan

Tinmaz, T. 58 Chief Steward, Hotel Indonesia, Djakarta, Indonésia

Van Tha, N. 62, Manager, Hotel Caravelle, Saigon, South_Viet Nam
W%losilga(l)mjt,a gh P. 04, Food and Beverage Manager, Tokyo Hilton Hotel,
Wevle,yr ’4E£ General Mana?er Nord-Norsk H_otelldrifﬁ, Alta, Norwagl
Yamaguchi, Y. A, 61, Assistant Manager, Fujiya Hotel, Miyanoshitd, Hakone,

apan
Yam%no, H. '59, Administrative Assistant to the Manager, Imperial Hotel,
Tokyo, Japan

MOTELS

Allison, R, 0, Re?i,onal Director of Operations, Howard Johnson Motor
Lodges, Chicago, IMlinois L
Amsdén, B. C” 49, General Manager, Sheraton Motor Inn, Springfield,

Massachusetts
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Barns, G. R. 35, Qwner-Manager, Mayflower Motor Inn and Lexington Motel,
Lexington, Vlrgmla _ _ _
Benner,”D. L. ‘34, Food and Beverage Director, Holiday Inns of America,

Memphis, Tennessee
Bennet, T. W. 59, Regional Manager, Ramada Inns, Dallas, Texas
Berry, D. A 59, Innkeeper, Holiday Inn of Yuma, Yuma, Arizona
Brindley,J. T. ‘34 Manager, Holiday Inn, Hampton. Virginia
Burdge, E. E. 30, Innkeeper. Holiday Inn, Russellville, Arkansas
Ca_||_|IS, H.B., Jr. "9, Assistant General Manager, Marriott Motor Hotel, Dallas,
exas : .
Cannon, T. L., Jr. '37, Innkeeper, Holiday Inn, Carnegie, Pennsylvania
Carroll, W, 31, Manager, Lake Shore Motel, Milwaukee, Wisconsin
Clark, E. K. 37 Innkeeper, Holiday Inn, Miami Beach. Florida
Cole, W. M. 63, Manager, Cole’s Motel, L ake George, New York .
Crofoot, E.J. 11" 59, Vice President, Pacific Hosts, Inc., Sacramento, California

Dawson. T. S. 56, Regional Manager, Howard Johnson’s Motor Lodges,
Cleveland, Ohio ' . _

Dermady, D. A. 53, Director of Personnel, Your Host, Inc., Columbus, Ohio

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

Eicher, M. M. Jr. 60, Administrative Assistant to General Manager, Howard
Johnson’s Motor Lodges, Rego Park, New Y'ork L

Elsaesser, A, J. 49, Genéral Manager, Carrousel Motel, Gincinnati, Ohio

Fischer, K. B. 56, Manager, Meridian Lodge, Indianapolis, Indiana

Fitzgerald, A. D, 51, Assistant to Director of Operations, Imperial 400 Motels,

Englewood Cliffs, New Jersey

Gibson, A W.. Jr, '42. Manager, Lord Amherst Moter Hotel, Buffalo, New York

Goldstein, S, K. 61, Manager, Downtowner Motor Inn, Rochester, New York

Grice, W. M. 53, Vice Président, Sales and Marketing, Marriott Motor Hotels,
Inc., Washmgton, D.C. _

Gunp, M. P. 53 Owner-Manager, Main Hotel, Helena, Montana

Ha%Ier, A W. 49 Innkeeper, 0f|da¥ Inn, Hattieshurg, Mississippi

Hahn, L. E. °33, Owner, Concord Motel. Minneapolis, Minnesota

Hall, A E. 59, Owner-Manager, Guest House Motor Inn, Chanute, Kansas

Halvorsen, M., Jr. 54, General Manager, Manger Motor Inn, Indianapolis,

ndiana

Hamner, B, L. Il 58, National Director of Sales, Cabana Motor Hotels, Los

Angeles, California _ . L

Jar’&e_ , F. M. 50, Director of Operations, Holiday Inns East-West, Springfield,

issouri , .

James, $ lL\/I.C,t‘jz‘r, Director of Operations, Howard Johnson’s Motor Lodges,
ew York Ci

Keating, R. M.y 63, Vice President and General Manager, Jack O’Lantern
Motor Resort, Woodstock, New Hampshire _

Kelly, J. P. 50, Manager, Charter House Motor Hotel, Euclid (Cleveland),

Ohio
Kimball, D. S, 59, Manager, Sand Castle Resort Motel, Ft. Lauderdale, Florida
Lee, W.'W., Jr. 36, Vice President and General Manager, Howard Johnson’s
‘Motor Lodges, New York C&y _ _
Livingood, E.’F. 55, General Manager, Host Motel, Wilkes-Barre, Pennsylvania
Long, A W49, Innkeeper, Holiday Inn Southeast, Nashville, Tennesseé
Lord, J. G. 44, General Manager, Holiday Inn, Allentown, Pennsylvania
Luvender, E. J.i Jr. 48, Mana1ger, Airways Inn Hotel, Milwaukee, Wisconsin
Martin, T, W. 32, Manager, The Parkbrook, Cleveland, Ohio
McGinn, J. P. 31 Manager, Park Central Motor Hotel, Phoenix, Arizona
McNairy, W. D. 3, Diréctor of Inns, Inn Operations, Inc., Topeka, Kansas
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McNamara, P. J. '35, Executive Vice President, Holiday Inns of Greater Phil-
adelphia, Pennsylvanja _
Mills, G, A. 54, General Manager, Country S,dune Motel, Eugene, Oregon
Nottingham, C. N 41, Vice President and an,\angetr, Unlversm&Motor Lodge,
or 0

ghaplel Hill, North™ Carolina; College Inn Motor Lodge, Raleigh, Nofth

arolina

N%es, R. S 43 Administrative Vice President, Wilbur Clark’s Inns of
merica, La Jolla, California

Osborne, C. W., Jr., 51, General Manager, King’s Grant Motor Inn, Danvers,
Massachusetts :

Pappas, G. S. 50, Owner-Manager, St. Moritz Motel, Babylon, New York

Pauchey, H. J. 50, Owner-Manager, Kingsail Motel. Marathon, Florida

Pearce, J. W., Jr."'39, Manager, Danbufy New Englander Motor Hotel, Dan-
bury, Connecticut _

Peterson, E. J. b2, General Manager, Nautilus Motor Inn, Woods Hole,
Massachusetts _
Petme'DR'IC' 52, General Manager, Howard Johnson’s Motor Lodge, Wilming-
on, Delaware . _
Price, L. A, Jr. 45, Manager, Tiki House Motel, Pensacola Beach, Florida
Rogers, J. B. "33, Superwsmg Innkeeper, Philadelphia Franchise, Holiday Inns

or America, Moorestown, Gloucester, New Jerse}i _
Roland, P. F." 49, President, Lakesidg Motor Inn, Lake Placid, New York
Rose, A. P, 53, Manager, Tremont Columbia Motel, Cayce, South Carolina
Ryan, M. 0. 54, Genéral Manager, Marriott Motor Hotel, Atlanta, Georgia
Sanker, G. J. 51, General Manager, Colonial Motor Inn, Binghamton, New

or
Smith, M, C. ’32, Vice President, Independence Motor Inns, Inc., Philadelphia,

P_enn\sk;lvanla ) ) L
Smith, W. K. 61, Manager, Park Arlington Motel, Arlington, Virginia
Smith. W. R. 54 President, Your Host Inc., Columbus, Ohio

SFews, R. E0 9, Manager, Motel on the Mountain, Suffem, New York

Stark, L. 60, Innkeeper Holiday Inn, LaSalle, Illinois ,

Stormont, R. M. 8, Sales Mandger, Marriott Motor Hotel, Atlanta, GeorE|a

Stral? ,_D.”\lN., Jr. 0, Owner-Vice President, Howard Johnson’s Motor Lodge,
okie, lllinol

S

Suiter, J. \{\\l/ 58, Eaéest Manager, New York Sales Office of Marriott-Hot

0 ork Ci

Tem P J. B "%, Sem}gr Vice President, Holiday Inns of America, Inc.,
Memphis, Tennessee _ ,

Thompson, A. G, 55, Innkeeper, HolldaY_ Inn, Flagstaff, Arizona

Tiffany, B. D. ‘39, General Manager, H0|dacylnn, ortland, Oregon

3, Owner-Manager, Chateau Charles Motor Hotel, St

Walker_D, C. 57, Sales Manager, Holida{/l,lnn, Saratoga Springs, New York
Walsh, T. C. 52, General Manager, Loew’s Midtown Motor Inn, New York City
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. 8, Owner, Sun and Ski Motor Inn, Lake Placid, New York

RESTAURANTS

Allen, E. R. 63, Field Supervisor, Red Barn Systems, Dayton, Ohio
Allison, N, T. 728, VICﬁ Premdept and Regional Manager, Stouffer Foods
Corporation, Pittsburgh, Pennsylvania
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Antil. F. H. "5, Director of Tralnlné; and Management Development, Mar-
riott-Hot Shappes, Washington, D. C. _
Ba{;\lley,hW.IJ. 4, General Manager, Interstate Hosts, Seattle Airport, Seattle,
ashington
Baldauf, R.. F. %6, Food and Beverage Manager, 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
Bal\r/lth, IW.d H. '56, Manager, Marriott-Hot Shoppes, Inc., Langley Park,
arylan
Bartho¥omew, R. G. '41, General Manager, Davis Cafeterias, Miami, Florida
Bates, B, M., Jr. 52, Assistant Food Service Manager, Macy’s Herald Square,
New York City _ ,
Baum, J. H. 43, President, Restaurant Associates, New York C%
Be\c{kelr{ H. H. %2, General Manager, Becker’s Restaurants, Rochester, New
or

Bergmann, W. J. 54, Manager, Beefeater Inn, La Cienega, California

Bernaad”n”_A._ E. 52, Manager, McDonald’s Hottinger’s Swiss Garden, Glen-
wood, [llingis _ _

Binyon, H. O, '61, Vice President and General Manager, Binyon’s Restaurant,
Chicago, Illinois _ _

Blﬁckbl\J(rn,k D. B. 57, Owner-Manager, The Blacksmith Shop, Millbrook,
ew Yor

Blankinship, W, C. 31, Vice President and General Manager, Frozeq Food
Division, Stouffer Corporation, Cleveland, Ohio ,

Bobbitt, R. H. 57, Manager, Howard Johnson’s Pompano Beach, Florida

Bolanis, P. G. 51, Treasurer, Bolan’, Inc., Pittsburgh, Pennsylvania

Bolanis, W. G. 9, Vice President and’ Manager, Bolan%, Inc., Pittshurgh,
Pennsylvania , _ o

Bolling, H. W, 43, Secretary, Bolling’s, Inc,, Chicago, Illinois _

Bookbinder, S. C. [11 58, Manager, Bookbinders Sea Food House, Philadel-
phia, Pennsylvania o

Brandi, H. '%1_Manager, Singing Waters Restaurant, Penn Center Inn,
Philadelphia, Pennsylvania o

BrBOkI?’IH" L. 50, Owner-Operator, Dave’s Automatic Drive In, La Grange
ark, Illinois , _

Brooke, J. A. 57, Restaurant Manager, The Holiday Inn of North Chicago,
North Chicago, I1linos o

Bryant, R. P. “44, Director, Franchise Division, Frank G. Shattuck Company
iSchraffts) New York C|t¥ _

Bullock,_J. A. 32, President, J. A. Bullock Associates Y:Consultants on Restau-
hant JOperamons, Summit, New Jersey); Sip & Sup Foods, Inc., Springfield,
ew Jerse

Burkhart, A¥ R., Jr. '49, Partner, Burkhart’s Restaurant and Cafeteria, Ship-
penshurg, Pennsylvania o

Callis, E. C. 42, General Manager, Red Coach Grill Division, Howard Johnson

Companeé, Wollaston, Massachusetts ,

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

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

Carr, J. J. 50, Manager, The_Wishing. Well, Pittsford, New York. =

Chu, C, C. L. 58, Manager, Trader Vic’s, Bel Air Motel, St. Louis, Missouri

Cipriani, A. H. 33, Food Division Manager, Foley, Houston, Texas
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Clifton, D. E, 58 Mana%er, Howard Johnson’s, Somerville, New Jersey

Cohn, J. H. 1. Owner, Jan’s Restaurant, Los Angeles, California .~

Comisar, M. 57, Qwner-Manager, Maisonette Restaurant, Cincinnati, Ohio

Co(g)pera B. M. 62, Owner-Manager, The Estaminet, Burlington, Ontario.
anada .

CoPoper, II. A. 57, Manager, Ye Olde Ironmaster Restaurant, Reading,
ennsylvania _ . . :

Cocop, . F. 39, Vice President, Purchasing, Stouffer Foods Corporation,
leveland, Ohi

0 . . )
Col\ﬁbm%(ro,kA. M. 58, Assistant Manager, Riccardo’s Restaurant, Astoria,
ew Yor
Corbisiero, R. F. ™6, Director, Riccardo's Restaurant, Astoria, New York
Critchlow, R, R. 40, General Manager, Restaurants, L. S. Donaldson Company,
Minneapolis, Minnesota i
Curran,L. J. B0, Qwner-Operator, Embassy Lounge, Daytona Beach, Florida
Davis, F. H, Jr. 49, Director of Personnel and” Public Relations, Interstate
Hosts, Inc., Los Angeles, California , o
Davis, S. K. b4, Manaqer, Fred Wolferman Restaurants, KansasCﬂgl Missouri
Day, IICtB 00, Restaurant Manager, Metropolitan- Museum f Art, New
ork Ci _ o _
Dean, D. R. 57, Manalger, Dean’s Diners, Blairsville, Pennsylvania
DiPasquale, V. J. 48 Food Division Manager, Filene’s, Boston, Massachusetts
Dorman, C. E. 56, Manager, Stouffer’s Erie View Plaza Restaurant, Cleveland,

Ohio
Du Mond, R. C,, Jr, 42 Manat{;er, Stouffer’s Restaurant, Skokie, Illinois
Dunnack, G. B. "30, General Manager, M & M Restaurants, New Castle,

Delaware ) . : ,
Edelbut, Mrs, J. 44, Executive Vice President, O'Donnell’s Sea Grille, Wash-

ington, D. C. o
Edw%rds, |. H. 44, Owner-Manager, Howard Johnson’s, Flint, Michigan
gan, E. J. 43, Manager, Restaurant Department, John WanamaKer’s, Phila-
delphia, Pennsx/}vama
Ernest. J. F. 55, Manager, Manhattan Restaurant, Rochester, New York
Estes, D. 43 Owner, Landfall Restaurant, Woods Hole, Massachusetts
Fantasia, J. P, 58, Manager, Fantasia Restaurant, Gambridge, Massachusetts
Fauerbach, G. *35 Director of Restaurant Operations, Williamsburg Restora-
tion, Inc., Williamsburg, Virginia
Ferraro, A E. 49, Owner-Manager, The Advocate Restaurant, Bronx, New

York
Fertitta, 1. A._'39, Manager, Dawson’s English Pub, New York City
Finaldi, G. C. 59, Owner-Operator, Gérald’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 Grills, Hingham, Massachusetts
Gagnon, R. E. 44 President, Clark Restaurant Company, Cleveland, Ohjo,
Ge}”agh_er, P.'E. 58, Purchasing Agent, John R. Thompson Company, Chicago,
Inois
George, R. W. 57, Manager, Stouffer Foods Corporation, Cleveland, Ohio
Goldner, L. S, 51, Owner-Manager, Singer’s Restaurant, Liberty, New York
Grondal, H. S. 52, Owner-Manager, Restaurant Naust, Reykaawk, celand
Gul\%?“lar}](d J. B3, Manager, Harbour House Restaurant, Inc., Annapolis,
Har |r¥ H. A. '35 Director of Food Services, Allied Stores, Bon Marche,
Seattle, Washington _
Harris, J. R. 49, President, Manager, Ryan’s Restaurant, Hartford, Connecticut
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Harrrsf R. gh 49, Director of Central Supply, Restaurant Service Corporation,

Dayton,

T yB M. ’48 Owner-Manager, Bennie’s Drive-In Restaurant, Bristol,
ennessee

Hartlrne W. J. '57, Manager, The Horseless Carriage (Progressive Cafeterias,

Newark Delaware

asket S. ‘44 District Manager Stouffer’s Restaurants, New York Cit g

Hazen H E. 42, Owner-M anaqer Ted Lewis Restaurant, Washington, D. C.

H?lelmadn H. R. 739, President, Herlman’s Restaurants, Inc., Ft. Lauderdale,
orida

HeFrllmadn R. E. 45, Owner-Manager, Beachcomber Restaurant, Clearwater,
orda

Herb, H. G ”31 Mana er, Stouffer's Wabash Restaurant, Chicago, Illinois

H||tch0nI . anager, Howard Johnson Restaurant, Washington,
ennsylvania_
e, W E 53 Assrstant General Manager, Red Coach Grills, Wollaston,
assachusetts _ _ _

Hor, M. L., Jr. 50, Vice President, Mayfair Farms, Inc., West Orange, New

Hospers/ L. 48, President, Hospers- Carvey Foods, Inc,, Fort Worth, Texas

Howlin, M. E. 49, Qwner-Manager, Colonial Inn, Philadelphia, Pennsylvania

Hyrnes F J. 78, Assrstant Vrce resident, Restaurant Administration, Bankers
rust C om%any New York City

acksonl 37, Supervisor,” White Coffee Pot Restaurants, Baltimore,
ar

JacoszD M. %5, Manager, Connecticut Avenue Hot Shoppes, Washington,

Johnson H. W., Jr. 54, Manager, Hot Shoppes, Inc., Upper Darby, Pennsyl-

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

Keefe, W. P. 52, Manager, Food Services, J. L. Hudson Company, Southfield,
Detroit, Michigan

Keleman M. 58, OwnerManager Mel’s Restaurant, N. Hollywood, California
ing, G. A, 49, Manager, Dufgin Park Restaurant, Boston, Massachusetts

KotSones, G. J. 43_Co-owner,”Athens Restaurant, Coming, New York

Kramer, H. W 38 Owner, Bill Kramer’s Restaurant, Prttsburgh Pennsylvanra
ulp, R. R. 45, Manager, Sunnysidg Restaurant, Ithaca, New York

La arre, K. A 54, Southern Area Supervisor, Price Candy Company, New
Orleans Louisiana

Leaddoelrs nneggt Food Service Director, Dayton’s Department Store, Minne-

IS, Mi

el%pr?r%er eJ Bgl é?]tssrstant Manager, Restaurant Operations, Albert Heijn,

Lefeve, ng 42, Viice President, Marriott-Hot Shoppes, Thruway Division,
Restaurant Operatrons New York

Lehmann, K. , General Manager, Maxi's Rathskellar, White Plains,

New York
LesliekH D. 42, Manager, John Ebersole’s Restaurant, White Plains, New

or
Levinson, C. %7, President, Pancake Ranch, Upper Saddle River, New Jersey
Lrndelow C. H. 44 Manager, Stouffer's #2 Penn Center Restaurant, Phila-
|a PennsX vania
Lrnz 43, Owner, The Lobster, New YorkCrt%/
Lowe, R. M. 41, Manager, La Ronde Restaurant, Honolulu, Hawaii



PLACEMENT SERVICE 69

Maksik . B. 59, Manager, Maksik’s Town and Country Club, Brooklyn,

ork
MaIIory G B 4. Food Service Director, Jordan Marsh, Miami, Florida
Marshal . 59, Co-Owner-Manager, Robinson’s Gorsuch House, Baltimore,

Matt?re/ws W. B. %2, Manager Restaurant Department, Morgan Guarantee
Trust Company3 New Y

Maxson, L 0, Merc andrse Manager, Food Division, Marshall Field &

ComP ny, Chrca%o Illinois

McCartney 0, Qwner-Manager, Sylvan Hills, Ithaca, New York

M%Cokrm,rlck J \lr\l 50, Assistant Vice President, Howard Johnson’s, Rego
ark, New Yor

McCormick, Mrs. 0. 45, Co-Owner-Manager, Weber's Restaurant, Narberth,

Penr]sx van

McFarli %6 Assrstant Restaurant Manager, Abraham and Straus

Department Store Brookm ew York

M(c:lﬁallen i ., anager, Regional Sales Development, Stouffer’s,
icago, Ilino

McLamgre J. W 47 President, Florida Restaurants, Inc., Miami, Florida

Mgelhan| J. F '51 ‘Cafe Manager, Farewell Branch, Colonnade Company,

eve an

M,e\lrwrnY kOC ”36 Manager, Restaurant Department, Bloomingdale Brothers,
ew

Meyer, J. A . y57 Manager, The Coach Inn, Ft. Washington, Pennsylvania

Middlebrook, H. T. 11 57, General Manager, Northern Division, Dutch Pantry,
flrns rove, Pennsylvania

Miller, W. H. 58, President, Miller’s Restaurants, New York City

Mrnrum .'A. 56, Manager, Van de Ramp’s Coffee Shop, Los Angeles, Cal-
0rnia

Mtnto R. N. 62 Executive Assistant Manager, Stouffer’s Eastland Restaurant,
HarperWoo 3 Mrchrﬂan

Moody, D. M. 51, Owrer-Manager, Moody's Beef Buffet Detroit, Michigan

Mook P G. 58, Manager, The Golden Calf, amga Florida

Moran, H. A. 40, Owner, Henry Moran’s Restaurant and Southern Pines
Restaurant, Syracuse, New York

Nesbr L. A, 57, Owner-Manager, The Stables Restaurant, Houston, Texas
yceérl?;efso ”ﬂ W. 58, Assistant Manager, Du-Par$ Restaurants, Los Angeles,

Page, B. H. b4, Manager, Olde Coach Inn, Wakefield, Massachusetts

Pand], GJ 50 Partner Pand]’s Whitefish Bay Inn, Milwaukee, Wisconsin

PanIrIro Mrs. E. %1, Owner-Operator, Sulo Restaurant, Mahati, Rizal, Philip-
ine

Pap as C W 54, Co-Owner, Michael’s Restaurants, Rochester and Mankato,

Patton J B Jr. 50, Mana er, Marriott-Hot Sho ges Washrngton D.C.
Pavelk a M 03, Manager, Castaway Restaurant, San Mateo, California
Prerce S %2, Vice resrdent Treasurer Pierce’s Restaurant, Elmira Heights,

York

PIenge E B, 53, President, Depot Restaurants, Inc., Rochester, New York
POPe E. K. 32 Vice President, Pope’ Cafeteria, Inc., St. Louis, Missouri
Potter, J, E. 54, Proprietor, Old Drovers Inn, Dover Plains, New York
Poulos, G, J. 41, Owner, American Beauty Restaurant, GalesburP [llinois
Poulson_R. C. 58, Partner, The Evergreens Restaurant, Granville, Ohio

uinn, F. J. 54 Manager, Colonial Tavern, Saratoga_Springs, New, York
ancati, A. C. 46, Owner, Pierre’s Restaurant, Inc.; Cleveland, Ohio
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Randall G. M. 59, Manager, The Red Lion, Endicott, New York
e\tltvzsch K, A, Jr. 51, Manager-Partner, Karl Ratzsch’s Restaurant, Milwaukee.
I1SCONsIN
Re noIds J. B, Jr. '51, Tea Room Manager, Sanger’s Department Store, Dallas,

chhmond F A. 61, Owner, The Wayfarers Restaurant, Lomita, California

Rockas 48, Manager, ermysHar orside Restaurant, Boston Massachusetts

Rolles, C. G. 6, Owner, Chuck's Steak House, Honolulu, Haw

RoFolsOer dTa A 54, Florida Supervisor, Dutch Pantry Restaurants St Petersburg.
i

Rosenberg, R, M. 59, President, Universal Food Systems, Boston, Massachusetts

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

York
Rufe kF A. 48, Director of Operations, “Top of the Fair,” World’ Fair, New

RusseII J. R. 53, Owner-Manager. Chez Leon, Caldwell, New Jersey

Sack, B. M. 1, Director of Public Relations, Howard Johnson’s, Wollaston,
Massachusgtts

Saurman, 1. C. "38, Foods Manager, Burdine’, Ft. Lauderdale, Florida
Schneider, P. H. 53, Owmer-Manager, Swiss Inn Restaurant, Elkton, Maryland
Sc\hl\r;fafS Rn FIOE3DV|cePresrdent Merchandising Division, Marriott-Hot Shoppes,

[

SchrerbergP G, B0, Assistant to Vice President, The Brass Rail, New York City
Sculos, P. S. 42, Owner-Manager Director, The Maridor Restaurant, Framing-
ham,, Massachusetts

Sexton, K. 51, Vice President and General Manager, Retail Operations, Howard
Johnson’s of Florida

Shafer, H B 51 Mana?er Food Services, May Company, Cleveland, Ohjo
Shanks, | 3, Owner, Diamond Door Restaurant, Massena, New York
Sherwood J 51 Manager, Stouffer’s Restaurant, Jenkintown, Pennsylvania
Sisley, P. L. 58, Director of Ogiratrons Syracuse Food Operations, Inc., Mid-
town Plaza, Syracuse, New Yor

Siverson, G. C. Jr. 9, Manager, Food Service Division, Goldsmith's Depart-
ment Store, Memphis, TenneSsee

Slocum, W. H. 34 Mana?(er Chittenango Restaurant, New York State Thru-
waK Canasota, New Yor

Smith, E. J. B3, Pr srdent Restaurant Management, Inc. (Division of Servoma-
tion Corporatron Philadelphia, Pennsylvania

S?ence upervisor, Howard Jofinson’s, New York City

S%mt? er, 5. B *64 Vrce President, Stamplers Filet Mignon,” Inc., New York

Stoufter, J. W. 55, Manager, Stouffer Foods Corﬂoratron Cleveland, Ohig

Sutherland, D. L. 48, Owner, Eldorado, N % odell” Argyle, and Hollywood
Knickerbocker Restaurants, Hollywood, California

Ta Ior E.J. 737, Lessee, Ranch Colrt Motel Restaurant, State College, Pennsyl-

TeFr\ér/rrt]I;gFran% 28, Manager, Stouffer’s Smithfield Restaurant, Pittsburgh,
van
Th’\ellros yGt 57, General Manager, Lilac Lane’s Enterprise, Minneapolis,

Troté R. M. %5, General Manager, King Cole Restaurant, Indianapolis,

Tsr rs J J t60 Night Manager, La Fonda Del Sol, New York City

S, 34, Vice President, Interstate Hosts Inc., LosAn eles, California
Tur eon F A. 55, Operator, Howard J?] nson’s, Buff ir ork
Turgeon, R. A. 51,P rtner, Howard Johnson’s, Buffalo, New York
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Underwood, V. S. 43, Owner- Mana%er Kent House, Ithaca, New York

Vandersteur P. 52, Man ger Dutch Pantry, Selinsgrove, Pennsylvania

Van Gilder, W. R. 53, Restaurant Manager, Holiday Inn, Frederick, Maryland

Van Wagenen, G. 0, Manager Colonnade Restaurant & Lounge Company,
Eaton town, New Jersey

Vighakis, G. 5. 52, Executrve Vice President and General Manager, The Nassau,

Pennsauken New Jerser{vl
Vonetes, J, G. "3, Owner anagcer Lee House Diner, Petershurg, Virginia
or, Customer Relations Department, Dog™ Suds,
hampargp linois

Walber G. *55 Direct
Warner, D P, 51, Restaurant Manager, Van de Kamp’ Coffee Shops, Los
An eIes Calrfornra
E. 49, Owner-Manager, The Holloway House, East Bloomfield, New

k
Weber E. S, Jr. 52, Executive Vice President, Restaurant Division, Dutch
Pantry, Selrns%rove Pennsylvania
W\r}rtek W. 56, Manager, Walter White’s Steak and Ale House, Dewitt, New

Whrtney C.R. B3 General Manaqer John R. Thompson Company, Fountain

Inn and Gold Room, Denver, Colorado

Willard, P. N. 42, Partner-Manager, Paul Willard’s Carousel Restaurant and

Cocktail Lounge, Fresno, California

Willis, F. S. 50, Owner-Manager ersPIace Ithaca, New York

Wilson, R. R. 59, Manager, Ho-Ho-Kus [nn, Ho-Ho-Kus, New Jersey

Yaxis, D. E. 50, Drstnct Su r}ervrsor Gladieux Corporation, New"York State
Thruway, Scottsville, New

FOOD SERVICE

Aiﬂuk r'(VI kC 52, School Lunch Director, Board of Education, Niagara Falls,

ew Yor

Aschwanden R. J, 8, Vice President, Development, Ace Foods, Inc., Mil-
waukee, Wisconsin

Babcock. J. L., Jr. 36, Manager ofOperatrons Horne’s Enterprises (Greyhound
Food I\/Ianagemen Detroit, Mich g

Batt, J, A 43 Vice resrdent Service Systems Corporation, Buffalo, New Y'ork

Beaudin, R, L. 50, Food Director, Servomation-Ware, Elyria, Ohio

BI{'arr R. % 50 Fi)ood Service Manager, Navy Exchange Department Guan-
anamo

Calr“)ello L. }& b1, Regional Manager, Interstate-United Corporation, Chicago,

Inois
Ca[r)lg?rrétR B. 48, Director of Engineering, Greyhound Food Management,
[ r

Chapin, F. D. '51g Vice President, Western Division, Interstate-United Corpora-
tron Sacramenro California

CIark J. 1, Camp Manager, Creole Petroleum Corporation, Caripita,

uela

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

Clement, C. A "8, Supervisor Servrce Operations, E. I. DuPont de Nemours
and Com any. Wilmington, Delawar

Deal, W. F ’41 Vrce Presrdenr ARA Slater Philadelphia, Penns¥lvan|a

DeGasper, E. E. 8, Supervisor, School Lunch Program, Buffalo Board of
Education, Buffalo New York

De,\rllnmler R. H. 5, Director of Food Service, Automatique, Inc., Kansas City,

ISS0U

Drummond 55, Industrial Cafeteria Manager, National Food Manage-

ment, Long Island City, New York
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Dgé%’nlgl'lFéa’nig' 47, Director of Operations Services, ARA Slater, Philadelphia,
van
E%ngli(to){ C. T. 52, Vice President, Service Systems Corporation, Buffalo, New

r
Fa(r:rﬁic{a. oF'IIII?r?biylce President, Automatic Canteen Company of America,
Fllc\lkett’Y : l((3 47, School Lunch Director, Union Free School District, Kenmaore,
ew Yor
Filsin?e[ M. O. "39, Vice President of Operations, The Prophet Company,
Defroit, Michigan _ _
Flickinger, R. D.”47, President, Service Systems Corporation, Buffalo, New York
Fo,(lse,w oy Jr. 59, Director of Operations, Food Operations, Inc., Rochester,
Fried, G. 39 Man%ger, Inplant Feeding, Helsinger Catering Corporation,
Mountain_ States Telephone_ and Telegraph Company, Phoenix, Arizona
H%:boelg'ragé J. 47, Manager, Food Service, The Martin Company, Denver,
Ha%, R. L_'44, President, Marine Catering Service, Inc., Harvey, Louisiana
Hallbach, G. W. 49, Director of Food Service, Mealtime Management of New
Haven, Connecticut _ _
Harbeck, R. T. 56, Corgorate Director of Food Service, Forbes & Wallace,
,Sprmgheld,,Massachuse fs o _
H%?k C"tH' 42, Vlice President, Treasurer, Blaikie, Miller & Hines, Inc., New
i
Hoffmelste¥, C, D. 52, Food Service Superintendent, Pan American Aviation,
Cape, KennedI, Florida o
Horowitz, P. 40, Caterer-Owner-Manager, Park Manor Caterers, Springfield
Massachusetts  ~ _
Howard, K. E. 31, Assistant Djrector, Bureau of School Lunches, Board of
Education, Brooklyn, New York _
Ingraham, A E 51, CafeterLa Manager, CorPorate Headquarters, International
usiness Machines, Poughkeepsie, New York
Ireﬁ/, G, M. 45, Manager, Customer Food Facilities, J. C. Penney Company,
ew York CIIX _ , _
JorlwwnisC qgacn F. 48, Manager, The Prophet Company, Pontiac Cafeteria, Detroit,
Judd, R.W. 51, Food Service Manager, ARA Slater, Rochester, New York
Kayser, J. G. 44, Director, Food Sefvice, Eastman Kodak Company, Rochester,

ew Yor
Kel\lllé)\%gyo(%kF., Jr. 38, Owner, Kellogg & Kellogg Catering Service, YVaverly,
Kniape_, J. R. 31, President. Colonial Food Service, Plymouth Meeting, Pennsyl-

vania

Kochli, R. E, 61, Vice President, Macke Yending Company, Charlotte,
North Carolina _ _

Koehler, R, C. 48, Regional Supervisor, ARA Slater, Canton, Ohio

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

K(%?sekR. C. 5, Food Service Director, Grumman Aircraft, Bethpage, New

or
Krouner, D. H, 55, Director of Operations, Metro Food Service, Inc., Brookline,
Massachusetts , _ _ _
Lafey, C. W. 40, Vice President, Food Crafters, Inc., Philadelphia, Pennsylvania
Mathias, G. D. 58, Purchasw\g ﬁgent and Corporate Secretary, A. L. Mathias
Company, Baltimore, Marylan
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McKmnon W. H. 51, Administrative Assistant, Food Service Division, Auto-
matic Canteen QomBanyo America, Chicago, llinois
MeNdengIe J. E. 1, Director of Food Servicas, Board of Education, Elizabeth,
ew Je
Merwin, R."M. '42, Chief, Food Service, United States Air Force, Olmsted Air
F?rce 'Base, Pennsylva
Ml\lﬂer IWd , Jr. 738, Vice President, A. L. Mathias Company, Baltimore,
arylan
R/lntaéue, H. A 34, President, Greyhound Food Management, Detroit,
ichigan
Moore, rsJ K. 45, Director of School Lunches, New Rochelle, New York
Moore, R. B. 51, Food Service Manager, National Aeronautical and Space Ad-
ministration, Cleveland, Ohio
Mulholland, J. E. 5, A53|stant Dmmg Service Manager, In-Plant Feeding,
III|n0|s Be II Telephone Company, Chicago, Illinois
C. J._5L, Vice President, Food Operations, Inc., Brooklgn New. York
Muntz W. E. "33, Director of School Lunches, San Francisco, California
Namack, J. M. 8, Manager, Blaikie, M|Iler&H|nes Interchurch Center, New

York Cit
N%rdber yN I_h 6, President and General Manager, Nojrdberg’s, Inc., Stone-
am, Massachu
Nothhelfer, J. O 63 Director of Operations, Food Operations, Inc., Philadel-
phla Pennv‘y vania
Brien Jr. 49 Manager Canteen Division, Automatic Canteen Com-
any of America, Buffalo, New York
Ofsen; E. L. 36, Vice Pre5|dent The Prophet Company, Mountainside, New

Jers
Onlske¥ L J. 85, Food Manager, New York Port of Authority
0'Rou C. 32, Vice President, Blaikie, Miller & Hines, Inc., New York City
Paeslkll STJ 57, General Manager, Food Services, Texas [nstruments Inc.,
allas, Texa
Pederson, O W 52, Director of Food Services, Scottsdale District Schools,
Phoenix, Arizona
Petzm J.E. 55, Assistant Vice President, Progressive Cafeteria, Inc., Washing-

C.

Phelps SN. 39, Manaqer Dining, Sleepmg and Parlor Car Service, Pennsyl-
vania Railroad, Long Tsland City, New York

Plamondon, P. H. 54, Director, Research, Development, and Expansion,
Marriott-Hot Shop es, Inc., Washington, D. C.

Pollock, R. L. %31, Director, Employée Services, The National Cash Register
Compan [thaca,New York

Reas, J. R ’50 Food Service ManaPer Lederle Labs, Pearl River, New York

Reed, R. 0. 53 Director of School Lunches, Corning, New York

R|Bans A, F. 55 District Supervisor, ARA Slater, New York City

Sabella, K.J. 50, Vice President, Food. Crafts, Inc., Hartford, Connecticut

St_George, E. J. 49, Manager, Natjonwide Food Service, General Electric,
Electromcs Park, Syracuse, New York

Saunders . E., Jr” 45, District Manager, Automatique, Inc., Kansas City,

Sezak T L 60, Food Service Manager, Cleaves Food Service Corporation,
Landon School for Boys Bethesda, Maryland

Simon, J. P, Jr. 55, Regional General Manag\er ARA Slater, Detroit, Michigan

Snowden C. C. 33 Development Director, ARA Slater, Philadelphia, Penfisyl-

vania
Sorensen, F. C. "35, Owner, Food Service Management, Pueblo, Colorado
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Spencer, F. C. 43, Dining Service Manager, New Jersey Bell Telephone Com-
pany, Newark, New Jersey _ N
Stanway, C. R, 49, Personnel Djrector, Management Food Service Division,

Stoufrer Foods Corporation, Philadelphia, Pen s%lvama
Starke, R. P. '52, President, Food Operations, Inc., Buffalo, New York _
St{l?lt'ta' A. M. 59, Food Service Manager, S.'C. Johnson and Son, Inc., Racine,
isconsin
TaI)nI,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 , ,
Tthena ssoln'ancé R. 53, Cafeteria Manager, Food Crafter, Inc., Philadelphia,
vani
WBSLanns’yK/anEiész' President-Owner, Whelan Food Services Inc., Philadelphia,
Whitemgn, K1, ’4iL, Cafeteria Supervisor, Photo Products Plant, E. I. du Pont
de Nemours, Parlin, New Jersey ,
Whitney, R. W. "9, Manager-Co-Owner, Foodcrafts, Inc., Seattle, Washington
W@grlﬁ A. N. 39, District Manager, Cease Commissary Service, Dunkirk, New

Yol\%tgmlhnlé. T. 48, President, The A L Mathias Company, Baltimore,
Zimmg_/rmann, S A %3, Mana?er Food Services, Radio Corporation of America,
Missile Electronics and Control Department, Burlington, Massachusetts

CLUBS

Adams, R. M. 50, Manager, The Princeton Club of New York, New Yark City .
Ara?tnd, A. A. 56, Manager, Indian Harbor Yacht Club, Greenwich, Connecti-
Angelo, R, M. 58, Manager, Women’s Republican Club, New York City
Arfiold, D. C.. %2, Gengral Manager, Berry Hills Country Club, Charleston,

<<

West Virginia
Ashworth,lg. ., 31, 41, Manager, The Mohawk Club, Schenectady, New York
Barllbe_au, R. D. 58, Vice President, General Manager, Play Key, Inc., Miami,

Florida
Blasko, P. J. ‘41, Manager, Country Club of Wilmington, Wilmington, Dela-

ware
Booth, D. 53, Managar, Comgﬂssmned Officers Club, United States Naval Sta-
tion, Newport, Rhode Islan _
Brauner, E. T. 58 Manager, Bradenton Country Club, Bradenton, Florida
Br\e{en“. M. 48, General Manager, Fairview” Country Club, Elmsford, New

or
Bumsltr:]helr, W., Jr. '35, Manager, Merchants and Manufacturers Club, Chicago,

0Is
Burger, R, A. 48, Manager, Engineers Club, New York City
ByNere,WAYg.rkM, General” Manager, Ardsley Country Club,”Ardsley on Hudson,
Cary, M. R. 50, Manager, Pennhills Country Club, Bradford, Pennsylvania
Caseg, B. M. 49, General Manager, Blué Mound Golf and Country Club,
Wauwatosa, Wisconsin
C‘Wﬁe’a nF. L. 54, Manager, Battle Creek Country Club, Battle Creek,

Col%ia%an" Jr. 57, Manager, Meridian Hills Country Club, Indianapolis,
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Coulson, C. L. 56, Manager, Harvard University Eaculty Club, Cambridge,
Massachusgtts ,

Cra|(I1, C. G. 36, Manager, The Youngstown_Club, Youngstown, Ohio

Dagfhian, A. 57, General Manager, Cornell Club, New York CI%

Davenport, R. W. 4, Manager, The Club at Point 0" Woods, New York .

Decker, E. D. "32, Manager, Lakewood Countr{y Club, St. Petersbu’r\?, Florida

Durgee, R. IE 52, Manager, Larchmont Yacht Club, Larchmont, New York

Edirigton, R. H. 57, General Manager, Ridgeway Country Club, White Plains,

New Yor : . .
El}nns,, V\? T. 8, Club Manager, Laguna Miguel Corporation, Laguna, Cali-
ormia
FarnunqNJ.E?Sl Manager, Rochester Club, Rochester, New York

>

Farrar, W. E. 50, Manager, Maple BIutf Country Club, Madison, Wisconsin

Felshow, E. R, 52 ManaPer, Ausable Club, St. Huberts, New York

Frazer, H. E. ’34HGenera Manager, Summit Club, Memphis, Tennessee

Frederick, P. C. "7, General Manager, Knollwood Club, Lake Forest, |llinois

Fried, B. '55, Manager, Oaklane Country Club™ Woodbridge, Connecticut

Fulop, N. |. 58, Manﬁ/?er, Quadrangle Club, Chicago, lllinois

Garwood, W. G, 48 anaqer, Toledo Club, Toledd, Ohio

Girmonde, J. R. 58 Assistant Manager, Twin Ponds Golf and Country Club,
New York Mills, New York

r

Gr’{lnnar{(, W. T. 58, Manager, Faculty Club, University of Rochester, Rochester,
ew Yor

Haynes, ié 44, Manager, Detroit Golf Club, Detroit, Michigan

Hearn,'J. D. 53, Manager, Sleepy Hollow Country Club, Scarborough, New

York
Hec%t, L. L. 49 Manager, Sylyania Country Club, Toledo, Ohig
H?_nderson, J.E. 58, “General Manager, Oakburne Country Club, Lafayette,
ouisiana
HeSnry, B. (\é\l.l_;&& General Manager, EI Dorado Royal Country Club, Shingle
fings, California _
Holp,engJ. I, "3, Manager, Lunch Club N?w York Clt[y
Hollister F.'H. 32, Man ger Scarsdale Golf Club, Hartsdale, New York
Huber, H. L. 39, Manager, Westwood Country Club, Buffalo, New York
Hu gard,t,A.tR. 57, Manager, Wampanoug Country Club, West Hartford,
onnegticu
Jehlenk, . C. 51, Manager, Sleepy Hollow Country Club, Scarborough, New

Yor
Kirwan, R. F. 54, General Manager, PIaP((boy Club, New York Citg
I.a\r/n,on_d,, W. W. ’38, Manager,” Norfolk Yacht and Country Club, Norfolk,
irgin
Land arﬁ, R. M. 51, Executive Assistant, Club Managers Association of
America, Washington, D. C. _ _
Lockwood, L. C. 47, Mana&er, Gaston Country Club, Gastonia_North Carolina
Lucha, A. M. °35, General Manager, Americari Club of Toyko, Tokyo, Japan_
Lyv?ln, E V\t/ '38D, ECxecutlve Secretary, Club Managers Association” of America,
ashington, D. C, _
Mastersong D. H. 52, Manager, Winged Foot Golf Club, Mamaroneck, New

York

McAllister, A. J. 29, Manager, Palos CountrY Club, Palos Park, Illinois

Meyer, W.J. 58 Manager, Seminole Golf Club, Palm Beach, Florida .

Montague, O. E. '41, General Manager, Springfield Country Club, Springfield,
0

Ohio .
Moon, H. V. "30, Manager, Charlotte Country Club, Charlotte, North Carolina
Morrison, W. B. 36, Manager, MIT Faculty Club, Cambridge, Massachusetts
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Morrison, W. P, 50, Manager Sequa ah CoréntEy Club, Oakland California
Murray, T. F. '60, Manager, Elmira Ci % Imira,_ New York

Newton, J. D. 52, Manager, The Gaslight Club, Paris, France

Nltellrranra ,Jr. 48, Manager, Princess Anne Country Club, Virginia Beach,
Parkrrgson F. '43, Manager, Glen Flora Country Club, Waukegan, Illinois
PearceJ D 52 ‘Manager, Binghamton Club, Binghamton, New York

Penn, J. N, 49, Manager, Union League Club, New York City

Pe\t/elrrsoﬂlaw 'L. 6, Manager, Wheeling Country Club, Wheeling, West
Potee?J T. 56, Manager, The Country Club, Farmington, Connecticut

Rrv It{ H. G. 30, Owner-Partner, Beach and Tennis Club, New Rochelle, New

Reé(nolds J. B. 58, Manager, Castle View Town and Country Club, Atlanta,

Reynolg J. M. 58 Partner-Manager, Indian Kettles Club, Hague, New York
rpper D H %0, General Mana%er Detroit Club, Detroit, Michigan
Roéon ec rcu A. 39, Manager, Shuttle Meadow Country’ Club, New Britain,

Roh K. %51, Manager, Faculty Club, Ohio State University, Columbus,

ROSre(aettI\eN Sas lmEtxoecutrve Assistant Manager, The Washington Athletic Club,
Ross, R. S 5l Magna er, The Down Town Association, New York City
Sakes, J. C. 49 Mana er, COM (Open) NAS, Pensacoa Florida

SaWP/er E. 58 Mana&;er Terr etroleum Club, Tyler, Texas

Schfingmann, C. Assistant Manager, Seaview Country Club, Absecon,

New"Jersey
Seely R. ’41 Mana er, Harvard Club of Boston, Boston Massachusetts
aner anager, The Broad Street Club, Inc., New York City.
Shaw, F. H anath;er Exmoor Counta/ Club, Highland Park. Illinois
Shissias, G G 57 Manager, Forest Lake Club Cou bra Sout Caro lina
Skinner, D K. 27 Manager Albany Countrr % New York
Swenson . C. 28, Manager, Essex Fells Golf Club, Essex eIIs New Jersey
Ten roec D. L 37 Manager. Yorick Club, Lowell. Massachusetts
eFr‘tun(f . L. 52, Manager, Gainesville Golf and Country Club, Gainesville,

Thomas F.J. 49, Manager, Saucon Valley Country Club, Bethlehem, Pennsyl-

vania
Tower, H. E. 47, Manager, Unrversrty Club, S){racuse New York
Travis, Whrtney 47, General Manager, Yale New York C Y\/y
W@”Sggttsc C.” 49, Manager, The WeIIesIey Cotlege Club, YVellesley, Massa-
SP g ’42 Food and Beverage Manager, Lake Placid Club, Lake
merY

Wannog LW, 42 Manar]belr Wianno Club, YV|%nno Massachusetts

Watts, R. D. ’56 Gene anager, Houston Club, Houston, Texas
Eodwort 57, General Manager, Concordia Argonaut Club, San
rancisco, Calrfornr

HOSPITALS

Ainslie, N. J 57 Director, Food Service, Lakeview Hos ]%rtal Danvrlle [llinois
Ba He(r C. R. E. 9, Assistant Administrator, Saint Thomas Hospital, Akron,

Bowen, O. M. 40, Administrator, Allentown Hospital, Allentown, Pennsylvania
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Brlt\J/ln_dage,FW._dP. 38, Food Service Manager, North Miami General Hospital,
iaml, Florida
Butler, R., Jr. 50, Food Service Director, Mental Health Institute, Mt. Pleasant,

lowa - .
Ca(%_, E. R. 33, Administrator, Westmoreland Hospital, Greensburg, Pennsyl-

vania N . , ,
Calvert, D, 51, Administrative Assistant for Food Services and Housekeeping,
Columbia Presbyterian Medical Center, New York City ,
Carg, H. F. 54 Assistant Food Director, Mount Sinai Hospital, New York City
Christoph, C. F. 1, Food Service Manager, M. W. Wood Catering Company,

Easton Hospital, Easton, Pennsylvania = _
Clear%, E. J. 40, Food Service Manager, United Food Management Service,
Auburn Memorial Ho,s?ltal, Auburn, New York _

Coloy, J. W. 48, Administrator, St. Luke’s Hospital, Spokane, Washington
Cr(a:|hghead, ”(|3,. F. 49, Assistant Director, Preshyterian St. Luke’s Hospital,
Icago, Illinois . , , _ _
Cummlags, R. E. 40, Administrator, J. C. Blair Memorial Hospital, Hunting-

n, Pennsylvanja . . . . .
Deﬂ?a,_F. C. ’19, Ad’mlnlstrator, Jefferson Medical Center, Philadelphia, Pennsyl-

vania . . . .

Doué]las_s, C. R. 32, Assistant Administrator, District of Columbia General
Hospital, Washington, D. C. _ _

Eaton, R. G, 27, Administrator, The Samaritan Hospital, Troy, New York

Flr(lzlayson,t,R.tL. 58, Assistant Administrator, Waterbury Hospital, Waterbury,

opnecticu
Fread, R. G. %8, Mana%?r, Hospital Food Management, Wyckoff Heights Hos-
pital, Brooklyn, NewYork =~ ,
Geggls, W. L. %3, Food Service Director, Hospital Food Management, Wake
County Hospital Authority, Raleqh, North Carolina . _ .
G|bbton%hH. . 59, Director of Dietary Services, The Christ Hospital, Cincin-
Nat, Onio . . R . .
Gifford, R, D. 54, Assistant Superintendent, University of Chicago Hospitals
and Clinics, Chicago, Illinois _

Haden, H. W. 56, Administrator, Tobey Hospital, Wareham, Massachusetts

Jack, R. IL. 55, District Manager, Hospital Food Management, Philadelphia,
ennsylvania o , "

Joﬁnso_nyw. C. 4, Executive Director, Hospital Association of Rhode Island,
Providence, Rhode Island ,

Johnson, W. H,, Jr. 59, Regional General Manager, ARA Hospital Food Man-
agement, Chicago, Illingis _ _ _ .
Kincade, D. A, 9. Administrator, Memorial Hospital, Burlingtop, Wisconsin
umf)f, G. E. 61, Manager, ARA Hospital Food Management,” Blount Memo-

rial Hospital, Mar%wlle, Tennessee _ , ,
Loln(?ne?_lker, K. W. 37, Administrator, Leahi Hospital for Tuberculosis, Hono-

ulu, Hawaii . _ o
Ludewig, V. F. 34, Administrator, The George Washington University Hos-

pital, Washington, D. C. _ ,
Madel, R. P., Jr” 52, Manager, Lake Shore Inn Nursing Home, Waseca, Minne-

sota
McCarthy, F. J. Jr. 81, Administrator, Strang Clinic, New York City
M eersV %”\(N. 48, Director of Food Service, Buffalo General Hospital, Buffalo,
Newell, W. T, Jr. 54, Assistant Director, General Service Division, Fairfax
Hospital, Fairfax, Virginia _ _ _ _
Newton, R. R. 59, Food Service Manager, Union Memorial Hospital, Balti-
more, Maryland
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Oakes, H. A. 56, Director, Hospital Service Division, The Prophet Company,
Detroit Mlchlgan_ _ _ _
Oswald, C. A 59, Director, General and Material Services, Evanston Hospital,
Evanston, Illingis _ ,
Petersen, J. H. %0, O;feratlons Manager, ARA Hospital Food Management,
Philadelphia, Pennsylvania _ _ _
Reiman, P. K. 45, Associate Director, Maine Medical Center, Portland, Maine
R|cr(1)rrrl1<a(r%it E. L. 47, Associate Director, Manhattan General Hospital, New
Rogers, C.yT. 5, Food Service Director, Hospital Food Management, Church
ome and Hospital, Baltimore, Margland _ _
Rudiger, H. F. Jr. "33, Administrator, Southside Hospital, Bay. Shore, New York
Smith, J. L. 48 Senior Associate Director and General Administrator, Menorah
Medical Center, Kansas City, Missouri . ] o
Sweeney, R. H. 53, Administrator, Riverside Hospital, Wilmington, Delaware
Thelander, T. A, 1|l 58, Director, Food Services, Prophet “Company, Reid
Memorial Hospital, Richmond, Indiana _ o
Thompson, R. H, 47, Food_ Service Director, George Washington University
Hospital, Washington, D. C. ,

Varhd?rsdlﬁe, J. A 43 District Manager, ARA Hospital Food Management,
Philagelphia, Pennsylvania , _
Vanderwarker, R, D. "33, President, Memorial Center for Cancer and Allied

Diseases, New York City. ,
Vaué%han, J. S, B0, District Manager, ARA Hospital Food Management,
Rdleigh, North Carolina o _ o
Weisman, P. C. 53 Food %e,rwce Director, University Hospital, University of
Washington, Seattle, Washington , _
Wri\]let\é/lvc%ri' B. '35, Director of Food Service, Glens Falls Hospital, Glens Falls,
Williams, G. C. 52, Assistant Director, Miami Valley Hosgltal, Dayton, Ohio
Zeﬁ?&usllﬂimlﬁsM. 51, Food Service Manager, West Suburban Hospital, Oak

COLLEGES AND UNIVERSITIES

Begin, D. F. 59 Man_ager, Sa?a Food Service, Wells College, Aurora, New York
Bickert, D. G. 51_Diréctor of Dormitory and Food Service, University of Dela-

ware, Newark, Delaware _ T
Bosari, W. E. 3, Conference Coordinator, UCLA, Los Angeles, California
Brenner, J. R. 84, Director of Food Service, Utica College, Utica, New York
Callahan, J. M. %9 Manaﬂ?r, Willara™ Straight Dining Services, Cornell

University, Ithaca, New York o _
Cleaveland. N, C., Jr. 57, ssouat% Mdanager, University Food Services, Brown

University, Providence, Rhode Island ™
CoEgJPer, W_F. 56, Manager, Saga Food Service, Monmouth College, West Long

anch, New Jersey .
Conqe, H. C.."41 Business Manager and Comptroller, Earlham College, Rich-
ond, Indiana

Cousins, % ﬁ 50, Manager, Saga Food Service, Western Illinois University,

Davigco\;\n/ ’NI |r3301|s irector of Plant Housing and Food Operations, Brown
University, Provi ence,??hode idand _ ’ _ p '

D%%]hngéticut Jr. 56, Supervisor of Vending, Yale University, New Haven,

Dabie, A. R. 56, Assistant Director, Food Services, Yale University, New Haven,
onnecticut
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Do’\\/llvmng,hJ. P. 40, Administrator, Association of Independent Schools, Boston,

assachuse .

Dwyer, J. L. %Lf Manager, Food Service, ARA Slater, Student Center, Southern
Iflinois University, Carbondale, [llinois _ ,

Earl, J. B. 56, Director and Coordinator of Food Service, Drexel Institute of
Technology, Philadelphia, Pennsylvania o o

Fisher, W. H. 28, Director of Student Housing, University of Miami, Coral

ables, Florida . , N
Figg W, % Manager, Huffman Dining Halls, Denison University, Gran-

vi|le, Ohjo . . .

GacLenbac‘h, L. H. 55, Manager, M. W. Wood Catering Service, Inc., Lehigh
?mversn , Easton, Pennsglvanla . o

Gallagher, F. J. 53, Food Service Director, Fordham University, Bronx, New

Yor
Gl%selr, Cd L. 55, Food Service Manager, Colorado College, Colorado Springs,
olorado
Granham, M. J. 58, Catering Manager, Columbia University, New York Citg _
Grfmstead, P. W. 5/, Budget Diréctor, Saga Food Servicé, Menlo Park, Cali-
ornia
Hannum, P. C. "33, Business Manager, University of California, Los Angeles,

California o . .

Harrln‘qton, R. C. 50, Food Service Director, Student Union, Stanford Uni-
versity, Stanford, California _ L .

Ha}L\\/;%%,rAMJ.hB& Coordinator of Food Services, University of Michigan, Ann

ichigan
Heskett, R. M.g'53, Manager, Residence Hall, University of California at Los

ngeles _ : o
Hﬁbgrt J. H. 59, Caterin ManalgerLPrmceto,n University, New Jersey
H(l)rt, RL 5, ||)”|_rec_tor, Student Facility Service Divisior, Szabo Food Service,
nc., Lyons, Illinois . . .
Huggms,yF’. A, Jr. 58, Manager, Saga Food Service, Grinnell College, Grinnell,

oa

HurW)urt, C. G, Jr. '53, Director of Dining Halls, Harvard University, Cam-
bridge, Massachusetts . . R

Kersey; R. L. 49, Director of Auxiliary Enterprises, University of Nevada, Reno,

Nevada -~ . -
Ketterer, V. M. ’37, District Manager, Saga Food Service, Glen Ridge, New

Jerse
Kimbaﬁ, M. C. 54, Director of Housing, Washington Square, New York Uni-
versity, New York City . . _ _
|n?, . P, Jr. 47, Director of Dining Halls, Virginia Polytechnic Institute,
Blackshurg, Virginia _ .
Langknecht H. L B3, Director, Food Service, ARA Slater, Dickinson College,
Carlisle, Pennsylvania o
Ll?\Xd’ D. E. 48, Business Manager, Worcester Polytechnic Institute, Worcester,
assachusetts _ .
0Bello, L. V. 56, Business Manager, Alderson-Broadhus College, Philippi,
West Virginia , _ o
Mackimmie, A. A. 1, Housing Manager, Washington State University,
Pullman, Washington _
Marker, P. M. 1, "Manager, Food Service, The Prophet Company, Pasadena
IR | ———
r ~E J. nager, Busin inin rvar
n?vergity Cambndge,’l\Ms?saac euéetﬁsuS S cgo _ J , @ na a“
Mﬂ\/lah?n P. B. .55 Manager, Saga Food Service, University of Hawaii
onolufu, Hawaii
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Miller, H. A. ‘48 Manager, Slater Food Service Management, Baylor Uni-
ver5|y Waco, Texas
(|:na T W32, Dlrector Dining Halls, Duke University, Durham, North
arol |na
Mltchell E. %9, Mﬁnager Food Service, ARA Slater, Harpur College,
Bingh amton, New' Yo
Morton R. A 53, Public Relations Director, Cornell College, Mt. Vernon,

ow

NeweII J. T.Jr. 45, Director of Housing and Feeding, San Francisco State
College, San Francisco, California

Norden” W. C %2, Dlrgctor Student Union and Auxiliary Services, Eastern
Montana College of Education, Billings, Montana

Palmer G. E, 6 Manager William Faulkner House, University of Virginia,

Charlottesvnle \lqulm
? irector of Food Service, State University of New York,
CoI ege of Educatlon Oswego, New York

Pa'& e(l)erelvlFIZChl an’35 Food Supervisor, University of Michigan League, Ann

Part rldgeFlH & . 40, Business Manager, Florida A. & M. University, Talla-
hassee, Florida

alyne P.R. .51 Director of Food Service, Slater Systems International, Col-
ege of Agriculture, Mayaguez, Puerto Rico

Pearson, F.'A. 8, Administrative Assistant to Director, Housing and Dining
Services, Cornell University, Ithaca, New York

Post, J. D. 2, Business Manager, The Putney School, Putney, Vermont

Price, E. T, "7, Residence Halls Administrator, University of California,
Davis, California

Ratkowski, R. W %4, Assistant Manager, Saga Food Service, Rider College,
Trenton New ) erse’%

alXo ?ann ) R, ||E I47 anager, Slater Food Service Management, Hope College,
evno(r H. W %6 Food Service Director, Russell Sage College, Troy, New

Rog}] T\le\lijv J’gfseAsmstant Director, Food Service, Princeton University, Prince-
Runk, W. A, Jr 51, Food Serwce Manager, Saga Food Service, Clark Univer-
S|ty, Worcester Massachusetts

;@n . 47, Manager, Dining Services, Cornell University, Ithaca, New

Satterthwait, C. S, Jr, 43 Director of Food Serwce Slater Food Service Manage-

ment, Umversn ofAIabama Tuscaloosa Alabama
Schucker, R. P § an%qer The ProP %t Company, Inter American Univer-
sn?/ everly Hall, San German, Puerto Rico
H. 59 Director of Food Services, Wisconsin State College, Stevens

Bomt isconsin
Shaw, L. J. 8 Foo<d Service Manager, State University Teachers College,
redonla New Yor
M..R. 34, Director of Housing and Dining Services and Assistant
Unlversny Controller, Cornell Univérsity, Ithaca, New York
SHXFE[ K...S. 48, smﬁnt Vice President; Auxiliary Enterprises, University
awaii, Hono

Spén e e%orDmnmNeMNaQa r Food Operations, Inc., Corning Community

St?\[ I-CL 50, Asmstant Dlrector Dining Halls, Duke University, Durham,
ort arolina
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Strohkorb, A. W. 51, Director of Food Services, Princeton University, Prince-

ton, New Jer : . .
Sw?gt], ’EVY-I %%y President, Student Housing, Inc., Los Anﬁleles, California
Wallen, R. K. %0, Business Manager, St. GEorge’s' School, Newport, Rhode

Island . . . —
WE%SEET,P%'T- Iﬁﬁ‘ AE’SIStantl Director of Residences, University of Pennsyl-
vania, Philadelphia, Pennsylvani _
We?ssl)eck,er, E JP i Assnlsént D?rector, Food Services Department, Harvard
University Cambrldge, Massachusetts.
Wentz, W."J. 58, Manager, Food Service, ARA Slater, Wake Forest College,
Winston-Salem, Narth Carolina ,
Whlth, E.A. 29, Director, Willard Straight Hall, Ithaca, New York
chnke ma\a/r\ll,, G. W. 51, Manager, Food Service, ARA Slater, State College, La
rosse, Wisconsin. . : .
Wmshfp J. b4, Business Manager, Westminister School, Simsbury, Connecitcut
Woodruff, D. R. %0, Assistant Director, Dining Halls, Williams' College, Wil-
liamstown, Massachusetts . .
Wright, B. B. 57, Assistant District Manager, Saga Food Service, Cedar Rapids,

lowa
Zel?mer, J. R 43, Director, University Food Services, Ohio State University,
Columbus, Ohio

AIRLINES

B({I{Imﬁn,_tc. F., Jr. 41, Assistant Manager, Food Service, Eastern Airlines, New
ork Ci
Breed, % yW. 44, Vice President, Traffic, Marketing, and Sales, Northeast
Airlines, Boston, Massachusetts , .
Buehler, D, H. %0, Supervisor of Menu Planning, Trans World Airlines,
Kansas City, Kansas, - . .
D’ﬁ\gosgl(nok é"tR' 6, Director, Dining Commissary, Trans World Airlines,
éw York Ci
Droz, AL W. ’4({ Service Supervisor, Latin American Division, Pan American
World Airways, Miami, Florida , .
Frank, L., Jr. 57, Manager, Research and Project Development, Airline Cater-
mg, Dobbs House, Inc;, Memphis, Tennesseg _
Frees, D. M. 48, Assistant to Commissary. Supervisor, Pan American World
Airways, International Airport, San Francisco, California
G|,Plson,YP.kBC_t’43, Administrative Assistant to the Vice President, Sky Chefs,
ew York Ci
Gotsche, A. W.,gr. 59, Manager, Dining(;j Services, TWA, New York City
H?\\Ilee\;vlyYoFrk %it 42, Director; Food and Beverage Service, American”Airlines,
He\;g}gc(%t W. ¥5, Supervisor, Catering Performance, American Airlines, New

Kersey, J."R. 40, Vice President, Airlines Catering, Interstate Hosts, Inc.,
Los Angeles, California. _ _

Kilborn, P.C. 50, Executive Vice President, Sky Chefs, New York City |

McCrory, F. H. 39, Commissary Superintendgnt, ?auﬂc-AIaska Divigion, Pan
American World' Airways, Iriternational Airport, San Francisco, California

McDonough, J. J. ‘44, Dining Service Manager, United Air Lines, Interna-
tional Allr&mrt San Franciscd, California _ _ o

Melius, J. A 5, étaff Assistant, In-Flight Services—West, United Air Lines,
Stapleton Airfield, Denver, Colorado ~ o ,
uth, J. C. 42, District Manager, Marriott-Hot Shoppes Airline Catering,
Washington, D. C.
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Noseda, R. H. 52 Disrict Four Manager, Airlines Caterrn% Division, Marriott-
Hot Shop oPes Miami International Airport, Miami, Florida

Parrott, P 41 Drrector In Flrght Services, Continental Airlings, Los Angeles
Internatrona ArrPort alifornia
Ulfelder, S. "38, District Sales Manager, Iberia Air Lines of Spain, Philadelphia,
Pennsylvanra

OTHER RELATED ACTIVITIES

Adair, C, Jr. 42, Vice President and General Sales Manager, L. H. Parke
Company, Phrladelphra Pennsylvania

dams, 35, Assistant In_Charge of Community Services, Division of
Sunland Trarnrng Centers, Board of Commissioners of State Institutions,
TaIIahassee Florida

Ad,\a(rans C ’56 Hotel and Club Manager, Seagram Distillers Corporation,

wY

AIexander W F( 26, Milk and Restaurant Sanitarian, New York State Depart-
ment of Health, Albany, New York
r\%raesrh% tEn ‘51, Owner and General Manager, Travel Advisors, Inc., Seattle,

|

Aslan, Y. 3 Director, School of Hotel Administration, Ankara, Turkey

Atherton, H. R. %4 Institutional Marketing Manager Morton Frozen Foods
Division, Continental Baking Company, New York |Sy

BaC %/vrn D."C. 9, Superintending Steward, United States Lings, New York

Barbgur H. O. 48 Director, School of Hotel, Restaurant and Institutional
anagement Mrch(’gan State University, East Lansing, Michigan

Barcl a\(( eneral Sugerrntendent Prepard Foods Division, Sea-
hrog arms Company, Seabrook, New Jerse

Barrett, J. H. 43, Partner Gilfoil & McNeal Accountants, Se/racuse New York
eck, R. A 42 "Dean, School of Hotel Administration, Cornell” University,
Ithaca ew York

Becker, G . Jr. 41, Partner, Stover, Butler & Murphy, Syracuse, New York

Benway, L. L. 28, Assistant Vice Presrdent HoteI Loans and Property, Metro-
politan erelnsuranceCom anr New York

Bishop, A. H., Jr. 49, President, Jeans Foods of New Jersey, Linden, New

BIudauy E W. B4, Partner, McNicholas and_Bludau, San Francisco, California
Bonser, R. C. 43, Drvrsron Sales Manager, E. J. Brach and Sons Candy Com
Ipany, Westloor Connecticut

dIey 48, Partner, Peat, Marwick, Mitchell & Company, Buffalo,

B”%’f H '35, First Vice President, E wtable Assurance Society, and Gen
Managw Gatewa/v Center, Pittshurgh, Pennsylvania

Brawn 9 Vice President, arketrng, Richardson Corporation,
Rochester New York

BunecomY . J.. 95, Merchandising Inventory Supervisor, Chock Full O Nuts,

New

Btf_rger J. F ’St}, General Manager, Kansas Packing Company of New Orleans,
ouisiana

Brf:rlrorttdaM B. 4, Director, Special Services, Horwath & Horwath, Miami.

[

Carpenter, C. H., Jr. 51, Manager, Field Representative Department, Ameri-
o Adtor b[e Association, V\9ash|n ton, I 3p P

Chandler, J. D. 5, Promation Manager Instrtutronal Products, the Pillsbury
Company, Minneapolis, Minnesota
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Cini, J.. C. 54 _Director of Food Facilities Design, Marriott-Hot Shoppes,
Washington, D. C. _ _ _
Conner, J. W. 40, Director, Educational Institute of AH&MA, New York City
Corwin, C. D., Jr. '35, Food Service Field Regresentatlve, Hospitality Educa-
tion Program, Florida State Hotel and Restaurant Association, Florida
StfateUmversny, Tallahassee, Florida .
Dort, D, C.. 55, Research Associate, Hotel Sales Management Association,

Atlantic City Nem‘],le{see/

Dlénn,,P. A 737, Chief, Food Branch, North Germany, European Exchange
ervice , , .

DL,J\lnn, \\(N'kP'C't” 51, Vice President, Eastern Sales, Golden Dipt Company,
ew York Ci .

D}fke_s C.E ‘3%(, Controller, Avon Products, Inc., New York City

Eldridge, H. G. 42, Branch Manager, Ice Cream Division, H. P. Hood &
Sons; Worcester, lvfass%ghusetts . .

Erickson, J. H.. Jr. 41, Treasurer, Sucrest Corporation, New York C;\t/[v

Evans, R. G. 8. Owner, Station WYZZ, Wilkes Barre, Pennsylvania; Manager,
Station WBSM, New Bedford, Massachusetts. .

Ewen, J. W. 57, Convention Manager, Institutional Products Division, General
Foods Corporation, White Plains, New York

Falkenstein,”W. D. ‘44, Sales Manager, Towel Department, J. P. Stevens,
New YorkCltly _ . . : :

Fassett, J. S. 1IF 36, Director, Membership Services, American Hotel Associa-
_thon, New York Clt¥ _ N

Fithian, P. S %1, President-Owner, Greeters of Hawaii, Honolulu Inter-
national Airport, Honolulu, Hawaii , ,

Flacks, J. D. 57, Commissary’ Superintendent, American Export Lines, Hobo-

ken, New Jerse _ .
Fletcher, R. E, ’X& Associate, Arthur W. Dana, Food Operations Consultant,
New York City

York Cit
Foertsch V\I£ Ill 39, President, Walter H. Foertsch and Associates, Rochester,
ew Yor
Getman, F. B. '35, District Manager, Joseph Schlitz Brewing Company, Mont-

gomergl, Alabama _ _

Goodbrand, W. A. 47, Merchandise Manager, Foods & Chain Foods Sponsor,
Hydson's Bay Company, Vancouver, Candda

Gordon, H. F.”45, President, Jones, McDuffee & Stratton, Inc., Boston, Massa-

chusetts
Gordon, M. 1] 49, President, Morris & Son, Inc., Boston, Massachusetts
Grohmann, H. V. 28, President, Needham & Grohmann, Inc., Advertising
A enc ,New York Clté/ L o
Hal_(lt _fe | E. |’63, Inspector, Catering, Zim, lsrael Navigation Company, Inc.,
aifa, lsrae o _ , ,
Harned, W. H. '35, Executive Vice President, Tele-Sound, Inc., Philadelphia,
Pennsylvania _ _ _
Harre, J. G. '62, Manager, Leonard Hicks International Hotel Representatives,
Detroit, Michigan, .
Hall\lrgoandrIE'C,éltY' Director of Sales, Robert F. Warner Inc., Advertising Agency,
W [
Haﬁlel%?sod J, f/r 63, Food Systems Supervisor, Armour & Company, Chicago,
Heinsius, H. A. 50, Vice President, Needham & Grohmann Inc., Advertisin
A%ency, New York C|lt J

Hetherington, W. S. 59, Assistant to Sales Manager, McCormick & Company,
Baimdle, Marylang g pany
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Hoff, H. V. 47, Director of Hotel Administration, St. Petersburg Junior
College, St. Petershurg, Florida
Hopwood, D. J. 45, President, F'oodco, Inc., Bronx, New York
Johnson, S W. 5, District Traffic Superintendent, New York Telephone Com-
pany Company, New York City _ ,
Johnston, L. M. 57, President and Manager, Electronic Data Processing, Inc.,
Fort Lauderdale, Florida _
Jol(ljy, K. N. 41 Director, Corporate Relations, Campbell Soup Company,
amden, New Jersey o _
Jones, R. A. 54, Manager, Community Activities, General Electric Company,
Syracuse, New York_ o
Jongs, R. W, 48, Assistant Merchandlsmp Manager, Wholesale Towel Depart-
ment, Cannon_Mills, Inc., New York City _
Kennedy, D. S. 55 Executive \ce President, d’Aronegene, Inc., New York City
Kennedy, R. H. 56, Assistant National Chain Account Sales Manager, H. .
HeinZ Company, F‘|ttsbur%m Pennsylvania
Kinsley, E. W. 43, Partner, Glickman & Kinsley, Hudson, New York
K({(ehlr( é._tE. 28, Chairman of the Board, Kohl, Landis & Landan, Inc., New
ork Ci
Krslger, ?yA 29, Director of Personnel, Merck, Sharp & Dohme, YVest Point,
ennsylvania
Lesure, J. D. %4, Partner, Horwath & Horwath, Hotel Accountants, New

ork Cit

MacDonaIé/,_C. A, %5 Mana%er Institution Product Sales, Frozen Prepared
Foods Division, Stoutfer Foo sCorgora,tlon, Cleveland, Ohio

M%rﬁhcgll,o Cnhc?% Assistant to Vice President of Operations, Swift & Company,

1€ago, flfnal . - .

Martin gJ W. 49, Food Service Specialist, United States Navy Supply Research
and Development Facility, Naval Sup[i\lﬂy Depot, Bayonne, _ewJerseF ,

Mayer, H. M. 39, Vice President, Oscar Mayer & Company, Chicago, lifinois

McCarthy, R. S "4, Scy_stems Supervisor, Horwath & Horwath, Hotel Ac-
countants, New York City , _ ,
Minami, Y. %0, Managef, Planning Section, Foreign Travel Department,
Nippon Travel Agency, Tokyo, Japan _ _ N
Marrison, J. A. *30,"Exécutive” Director, Philadelphia Convention and Visitors
Bureau, Philadelphia, Pennsylvania o
Mullane, J. A. 35 Owner, James A. Mullane Insurance Agency, Springfield,
Massachusetts _

Muller, H. R. 58, Branch Merchandise Manager, John Sexton & Company,
Philadelphia, Pennsylvania . ,

Munns, R, B. 27, Purchasing AI\V?_ent, Federal Government Military Subsistence
Market Center, Kansas City, Missouri

N%Ijtn, |. H. 25, Partner, Horwath & Horwath, Hotel Accountants, New York

|

Ot%:egﬁ?grenrfaM. 41, President, Bohemian Distributing Company, Los Angeles,

ODonohue, W. J. 51, Assistant to National Sales Manager, General Mills, Inc.,
Minneapolis, Minnesota _

Parker, J. J. 55, Manager, John A. Tetley Company, Seattle, Washington

Pelcnkc’ GNeW.Ygr,g,attstern Division Sales Manager, Thatcher Glass” Company,

., NEW I. : , .

Pendias, S. P. 42 V|c¥a,Pre5|de,nt, Irving Trust Company, New York City

Pentecost, W. |. 33, Vice President, West Side Bank, Scranton, Pennsylvania

Perry, R. Q. 55, District Manager, Scott Paper Company, Pennsylvania

Petersen, R, D. 52, Vice PreSident, General Manager, Petersen-Owens, Inc.,
Hotel and Steamship Meat Supply, New York City
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Pew, R. H 33, Professor in charge of HoteI Administration, University of New
Hampsh |re Dur am N w HamIp

Purchase, H Depa tment of Hotel Management, Paul Smith’s

CoIIe?e PauI Smrths New ork

Randal D A. 54, Vice President, Group Sales Travel Consultants, Inc., Wash-

D.C.
Ralngol hNR F. 52 Partner, Maxtield, Randolph & Carpenter, Accountants,
aca_New York
eaGy, FA, 35 Vrce President, International Operations, Dunham &
Smith, Inc New York 3/
Reagan A, Jr., 38, Mandger, Gateway Center, Pittshur Rh Pennsylvanra
Rrét cher, E| 51, Tourism Blotioton Advisor, ROCAR, AID, Guatemala City,
uate
St. Laurent G. C. "33, President, Hotel Research Laboratories, Closter, New

Samuely R. F. 60, Assistant to Director, Miami Beach Convention Bureau,
Miami Beach, Florida

avage K. HkI 26, Traffrc Personnel Supervisor, New York Telephone Com-

roo ew York

ﬁ gGrou Sales Manau/er Leonard Hicks, Jr., New York CMy

Schwerd P M. 41, VrePresrdent ictor Kramer Company, Laundry Manage-
ment Consultants New York 3/

Seiler, D. 2, Director, Frozén Food Marketing, Berry, Blue, Bruce &

Frtz%erald Watert?wn Massachusetts

Shelton, J. D. ’34, Sales Manager, City Vending Col_Poratron New York Cit
mrth tT .39, Manager, Horwath’ & Horwath, Hotel Accountants, San Juan,

ero

Sne( er, V. T 35 Executrve Vice President, International Beverage Supply
om any,

Spilma Ly M. 54 Trarnerg and Communications Manager, Southern Division,
ScotPaEer Comp ang Mobile, Alabama

Springer President, Bates &Spnn(?er Inc., Manager of Apart-
ments OffrceBur Idings and Motels, Cleveland

Strﬁglrth k% ‘31, Assistant Vice President, New York Life Insurance Company,

Stoviak, F. S. )1118 Eastern Zone Manager, Waste King Corporation, Phila-
delphra Penns vania

ulrvan W."L. ™53, President, Red Carpet of Rochester, Inc., Rochester, New

Te(a:rre Rth51 Customer Relations Manager, AMFare System, Greenwich,

onnectic

Tel\rjlrell BFW 42, General Sales Manager, Farm House Frozen Foods, Inc.,
iami,

Thomas J A 57 Assistant Product Manager Fleischman Division, Standard
randsSaIesComﬁan New York C g

Vallen, J. J. 50, Chairman, Hotel and Foods Management, State University
of N ew York, Canton, New York

Vesley P. "9, Project Director, Management Advisory Services Department,
Hafris, Kerr Forster New orkCtY

Vrnnrcombe E 33, Vrce President, institution Division, McCormick &

omdpan?g Baltrmore Mare{

Waldrdn, P A. 35, Senior Partner, Philip A. Waldron Associates, Restaurant
and Motel Consultants Woodmont. Connecticut

ngklefr R. C. %3 President, Westem Hotel Supply, Inc., San Francisco,
alifornia

WJOetlréeyM H, Jr. '34, Vice President, Wotiz Meat Company, Newark, New



ADMISSION

Admission to the School of Hotel Administration is?ranted in September
and in February to the prospective student who meefs:

A. The regular academic entrance re(i_uirements, 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_re_ferably chemistry
oré)hys_lcs). The remaining upits should include additional mathematics
and sciences, 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).........mumreen 4
FOREIGN LANGUAGES (modern and ancient)
French L4 SPanish e 1-4
(C1:] (1 14 GrEEK oereeicesssssissssnssnn 13
HEDIEW v 13 Latin s 14
[EATTAN o 1-3

If a foreign language is offered for entrance, it is desirable to present at
least two years, aIthouPh credit will be granted for a single year of study
in not more than two fanguages.)

MATHEMATICS

Elementary Algebra........... 1 Plane GEOMELNY v .1
IntermediateAlgebra I Solid GeOmMetry..vwvvvrverrrrre 112
Advanced Algebra ... 12 Plane Trigonometry Y2
SCIENCES
Bilogy b Generel SCe -
an ~ sical Geography ... if£-

Eﬂemyist[y ..................................... 1 Pngﬁsfcs Japy

Earth Sciénce L1722 A1 0] 1]+ ) il

(If a unit in biology is offered, a half-unit in botany and a half-unit in
z0ology may not also be counted.)

SOCIAL STUDIES, including history (each COUISE)........wuerrrrsens I/2-1
VOCATIONAL SUBJECTS
Agricultur_e 1/2- | IR URAY A T —— /2|
Bookkeeping th-1 Electives—any high school
Drawmg ............ e ye- 1 subject'or subaects not al-
Home Economics y2-\ ready used and, acceptable

to the University ... \B-2
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High_school and other preparatory work is appraised in the Office of
Admissions, to which the formal aﬁphcanon and credentials should be
sent. Correspondence relating to the academic admission requirements
should be directed to the Office of Admissions, Day Hall, Carnell Uni-
versné/, Iéhaca, New York, . , ,

A candidate may obtain credit in the subjects he wishes to present for
?dlrlmsswn In Ong Or more ways, or some combination of them, as
ollows:

1 By presenting an acceptable school certificate, |

2. By Epassmg, in the required subjects, the achievement tests of the

(All %e ntranCe Examination Board, or
3. By passm? the necessar% 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
freédom 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 numher of rigorous, courses
in accounting, science, and engineering, and, while the TCommittee 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 belleves that d sequénce of study of at least three
years of a foreign Ian?ua?e is likely to be useful to the hotel man or
restaurateur and that ifs completion is an evidence of scholastic
ability. Two years of a language are of much_ less value than threg.

While not Tequired, a four-year sequence in mathematics is evidence
of good workmanship. Trigonometry is useful in the engineering
courses. Of the, sciences, physws (an additional foundation for engineer-
Ing) and chemistry are preferred. Some history should be included.

or those studénts who attend the larger "schools with a wealth of
offermPs, S0me. suggestions as to choice of studies maK be welcome. In
the sefection of a preparatory course, consideration should be given to
the student’s interests and the school’s facilitjes. It _ma% be, nevertheless,
that the suggested preparatory program below will e helpful to the
adviser, the parent, and the student.

English, four units _ Foreign language, three units
Mdthematics, three or four units French, German, Spanish, or
Elementary algebra, intermedi- Latin _
ate aIPebr_a, and_plane. geome- Science, two unifs _
try. Also, if possible, trigonom- Physics (helpful in ent];meer-
efry, advanced algebra, 0Or solid mg%‘ chemistry (heli)fu _with
geometr , foods work): fgenera, science;
HisStory, af least gne unit biology (helpful with foods
Chosen accordm(r; to interest of work _
the student and facilities of the Electives, enough units to make

school. the total sixtegn.
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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 by the instruction offered, The Committée asks that each
Erospectlve sfudent arrange an interview with a representative of the

chool and that each Frospectlve student take the Scholastic Aptitude
Test given by the College Entrance Examination Board.* Applicants
are réquired “to furnish three pictures, passport size, with the formal
ap[%hcatjon 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 [nter-
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 arran?_ements are made. An interview team goes
to Chlca?o each year at the time of the Mid-West Hotel Exposition, to
Boston at the time of the New. England Hotel Exposition, and to Cleve-
land, New York, Philadelphia, &nd Washington 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_inter-
\Iillg\ll\ll by writing directly to the School of Hotel Administration, Statler

The Scholastic Aptitude Test is %ven 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 studerit should
plan fo takethe test in December or January. Detailed information
regarding the ﬁlaces of examination and the exact dates can he obtained
by writing to the College Entrance Examination Board, Box 592, Prince-
ton, New Jersey. Prospective students residing in the Rocky Mountain
states or farther west should address the Board at Box_1025," Berkeley 1,
California. Admission to the Scholastic Aptitude Test is by prior
ar_ranqement only. 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,

. The procedures involved in securing admission may appear somewhat
involved. They are d_e3|%ned, however, to protect the prospective student.
Only those are admitted who seem likely to be able to carr5{ a rigorous
collége program and who seem likely later to be successful in the in-
dustry. The risk of future failure or disappointment is thus reduced to a
minimum. To provide ample time for all the arrangements, the formal
application for admission should be filed before March 15 for students
?Iann_lngFto enter In September. Students planning to enter the spring
erm in "February should file formal application by"December 1

* By exception this requirement is waived in the cases.of applicants who are college
graduate andc ﬁ] tHe cases of applicants whose motrher fongue i nop p:JngTw;w. g
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Entering students, graduate or undergraduate, should consult the
Announcement of General Information for details on certain medical
requirements that must be met either before or durm[q the registration
period. The Announcement may be obtained by wrifing to the Office
of Announcements, Day Hall.

TRANSFER STUDENTS

With the approval of the Committee on Admissions students may be
admitted to the School with advanced standing from other institutions
of colle%mte grade. To such students credit will ordinarily be given,
against The specific de%ree requirements, for those courses for which
substantially equivalent Work has been done. For that portion of the
student’s work not api)hcable_ 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 ag%l_matlons for admission should be filed before March 15
with the Office of Admissions, Day Hall. o
_ Students will be accepted on transfer from. junior colleges, but only
if their records show them to be fully qualifiéd for rigorous advanced
college work. In each case the preparatory school record must meet
Comnell entrance standards, and the juniof college record must be of
_supenor%rade. No prospective student plannmq on eventual enrollment
in the School of Hotel Administration at Cornéll 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- shootljld remedy them. If he lacks funds, he should apply for scholar-
ship aid.

COLLEGE GRADUATES

Advanced degrees, the Master’s and the Doctor’s, in the field of hotel
and restaurant man_aﬁement have been offered at Cornell Universit
since 1929. Just as wit thefour_-yearunderﬂraduate course, the standards
for admission and for graduation are high. Thus, to embark on work
toward the Master’s or Doctor’s degree with hotel or restaurant specializa-
tion, it is required that the student have completed the undergraduate
program or its equivalent. _ _ _

. However, many college graduates .interested in professional careers
in_hotel or restairant 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 b% the Committee” on Admissions,
a college graduate may enroll at his choice, either as a special student,
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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 cfioice of
courses will be influenced by the de%ree 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 re-
quired for the degree. In any event the student is eligible for the
g]lch%rt%mtegsswtance offered by the School and by the Cornell Society

The college graduate who elects to become a candidate for the
School’s degree 1s held for the regular degree requirements, inclyding
the practicé requirement, but recéives credit against the academic re-

uirements for all work he may have previously completed satisfactorily
that may be appropriately applied against those requirements, including
the 24 hours of free electives. He may also receive, under the usual ruleg,
credit agamst the practice requirenfents for any related experience in
the field. The amount of time required to €arn the second degree
\t/anes somewhat with the undergraduate program but is usually about
WO years. _ :

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 88. 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 thé 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, tq that required
of the native student, they may, In some caseS, be admitted as special
students, not candidates for the deqree. If their work is satisfactory, they
maFY then later argfly for reqular status as degree candidates.

rospective students whose native languageis not English will not be
required to take the Scholastic Aptitudé Tést. Al| prospective students,
weerrvei\ésvr they may be located, however, are required to arrange for an



Skating on Beebe Lake below the women's dormitories. Figure skaters and hockey
pllayegs prefer the artificial ice rink in Lynah Hall, where the hockey games are
played.

LIVING ARRANGEMENTS

Students studying hotel and restaurant management at Cornell
University are members of the reqular student body. They. ﬁartlmpate
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 2100 are located on the western
slope of the campus, about a five-minute walk from Statler Hall. Hotel
students take many of their meals at the student cafeteria in Statler Hall,
where the_prepardtion and service are largely the work of their fellow
students. The residence halls have a snack” har. Meal service is also
available in the student center, Willard Straight Hall, in which all hotel
students have membershlp; in the Martha"Van Rensselaer cafeteria;
In the Sage Graduate Center; and in commercial restaurants near by.

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. These residence units are supplemented by
sororltY houses near by. With few exceptions all undergraduate womep
students are required” under University policy to live” and_ take their
meals in residential halls or in sorority houses. Permission to live
elsewhere in Ithaca is granted only under exceptional circumstances
upon written application”to the Office of the Dean of Students, Day Hall.

For married students, Cornell provides_unfyrnished_ apartments for
over 400 married students and their families in_the Cornell Quarters
KM apartmentsd) Pleasant Grove (96 apartments), and the Hasbrouck

partments (246 apartments). _ _ _

For application blanks and further details on housing, write Depart-
Qenkt <1)Lf18|é|6)usmg and Dining, Day Hall, Cornell University, Ithaca, New

or .



REQUIREMENTS FOR GRADUATION

Regularly enrolled students in the School of Hotel Administration are
carididates for the degree of Bachelor of Science. The requirements are:

L The completion of eight terms in residence.*

2. The completion, with a general average of seventy, of 120 credit
hours, required and elective, a3 set forth below:

Semester
Specifically Required Hours
Hotel Accolnting: 81, 82, 181 182

Hotel Administration: 100, T04.. .o e

Law: Hotel Administration 171 plus two_ additional hours............. 4
Hotel Engmeerlrﬁ;: 460 plus twelve additional NOUTS......vvvcvvessines 5
Food: 120, 220; H.A. 200, 201 O 2018......ccccrrvmmsmmmmmsssessisssssssssnnn 13
Chemistry: Hotel Administration 214-215.....cmmrmsmssssssisen 10
Economics: 103-104 plus three additional ROUIS.......vvvvvsrvvsvvssrvnsnn 9
English: 111-112 i s s 6
Spéech 201 or Extension Teaching 301-302 f ...ovvvvsvmvmssmssnssrnnnn 3
Total Specifically Required ., 80
HOLEL_ EIBCHIVES oo sssssssissns 16
FIEE EIBCHIVES vvvvvvsivessssssssisssssssssssssssssssssssssssssssssssssssssssssssssssons 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 105.

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 94-
96. Tte specifically required courses there indicated account for 80 of
the total of 120 Rours. From the hotel electives ‘pages 97-98), some
combination of courses, the credit for which totals at least sixteen hours,

* (?olle e graduates and students transfe(;rm from other colleges and un|vFr5|é|es ma b&
all%we aR r% riae credit against the I’%SI esn [eg |ﬁme t at the time of a rhussho :
student w s_comfleted six. terms at the S Oﬂ Pte Administration and who_has at-
ewceedrgqﬁﬂrg}ﬁeantlve verage of 85 may petition the faculty for permission to waive the resi-

there%yExltnena%gﬂi&eagﬂénﬂoﬁglo—f’i zotmagle%?i ngugpshtuted for Speech and Ttrama 201, satisfving
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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 agmission 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 _an)( other university with the expectation that credit
hus_earned might be counted toward the Cornell deqre_e inhotel
administration, Should obtain the approval of the School in advance.
Credit will notdbe_allowed otherwise. . . _ o

Credit earned in the courses In military science or air science or
naval science may be counted in the 24 hour group of free electives.
Both men and women students are rec%ured 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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(A typical arrangement of the required courses, year by year*)

THE FRESHMAN YEAR

Specifically Required
Semester

Orientation (Hotel Administration 100&
Accounting (Hotel Accounting 81 and 82
Introdyctory Course In Reading and Wri .
Psychology “(Hotel Administration 114)..........micniinsnen T
Commercial Food Management: Introduction (Hotel Administration

L00) g g e
Hote]l)Engineering (Hotel Engingering 460" and 461)........oeoerrerienn

2
Suggested Electives
Lectures on Hotel Mana?ement_gHotel Administration 155)f ..o 1
Typewriting (Hotel AdmINIStrAtion 37)f .o 2
Sanitation (Hotel AdMINISrAtion 221)........vvcvvmsgsrmmssmmmsssmssssnssgsnn o 1

French, Spanish, or other modern languages, according, to preparation!.. 6
International Hotel Management Survey?HoteI Administration 64)........ 2,3

THE SOPHOMORE YEAR
Specifically Required

HoteI_Accountin(i (Hotel Accounting 181 and 182).....ccvummmvmsmsssssssnns 8
Chemistry (Hotel' Administration 214-215)...... i 10
Food Preparation (Hotel Administration 206 and 220).......cucrsmmnnns 0
Mechanical and Electrical Problems (Hotel Engineering 462-463)\............ b
Rl
Suggested Electives
Lectures on Hotel Management (Hotel Administration 155)f ... 1
Personne| Administration (Hotel Administration 119\, 3
Food and Beverage Contro gHoteI A?count|ng_184 | 2
Accounting Machines In Hotels (Hote 1

, Accounting 288)\......vvvenns —
French, Spanish, or other modem languages, according to preparation!.. 6

* This arrangement is offered for illustration, arhanons of it are acce tabllﬁ provided
onlx.thaé the Je UIBe ents tor the degree gs 8set orth on page 92 are met. The' courses
mentioned are aestrined in detail on pages 13-48.

t Hotel elective. Sixteen semester Rours of courses so marked are to be taken

cousts oerel By T DEpTIEN of Hotol g ebing nd Geerbed oh pges 3132 oo
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THE JUNIOR YEAR

Specifically Required

Semester
Hours
Modem Economic Society (Economics 103-104)......vmmmmmssssssisisi 6
An electrve COUISE 1N BXPIESSION: v crvnsssssssmsssssssssssssssssssssssssssssssnns 3
Public S eakrn% Sé)eech and Drama 201)
Oral and Written Expression (Extension” Teaching 301-302)

Quantrty Food Productron Principles and Methods (Hotel Administration

Law of Business (Hotel Administration 171-172)% .....cvesmsssssssisssnn 4
An elective course in hotel engineeringl. ... 3
2
Suggested Electives
Lectures on Hotel Management (Hotel Administration155)J .......vwevvmennn 1
Resort Management (Hotel Administration 113)%..........cmwmesvscsnn 1
Personnel Administration (Hotel Administration 119)%.........coummmivies 3
Communication (Hotel Administration 238)%..........eweewevmsmmsvmmsvsnsnsin 3

LaZV%Z% Business: Contracts, Bailments, and Agency (Hotel Administration
0

La2v¥400; Business: Partnerships and Corporations (Hotel Administration
0

Public Relations and Sales (Hotel Administration 176)%............cumvmervssnn 2
Hotel Promotion (Hotel Administration 178) %.........c..vvvvvsmmsvessssssssssnnn 1
Hotel Advertising (Hotel Administration L79)%.....cceweevmsvrsmmsmmssemsrsssnnsn 1
Auditing (Hotel AcCOUNtING 183)%0....vvcvvvcvmsvsssmssssssssssssssssssssssssssssssnss 3
Food and Bevera?e Control (Hotel Accounting 184)%.....ccvwvvesevsrvesecsvsns 2
Interpretation of Hotel Financial Statements (Hotel Accounting 186)%.. 2
General Survey of Real Estate (Hotel Administration 191)%..........wwee. 2
General Insurance (Hotel Administration 196)%..........vmvmrvmsssssssssssssnn 3
Purchasing: Food and Equipment (Hotel Administration 118)%.........c.... 2
Food Selection and Purchase (Institution Management 220)%..............cce. 3
Classical Cuisine (Hotel Administration 202)%.......ceuvvmmmmssmsssssssssssssnn 2
Smorgashord (Hotel Administration 203)%........vvwvmmsmssmmssmmsssssssssssssnnn 2
A Survey of Convenience Foods (Hotel Administration 204)%............vuw. 2
Restaurant Management (Hotel Administration 251)%........ccuvmvsisisine 3
Preliminary Programing (Food Facilities Engineering 360)%...........c...... 2
Fol%% Facrlrtres nalysis, Planning, and Design (Food Facilities Engineer-

For h law_requirement, the student may substitute for Hotel Administration 172
ertherH 212 or 274,

The urrement in el ctrve rn ering may pe, satisfie of the elective courses
offered by Iheq Department oF Hote ngerneerqng a}rrrP descrrsbe a es 31-32

$ Hotel elective. Sixteen semester hours of courses so marked are 0 be taken.
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THE SENIOR YEAR
Specifically Required

Serlqester
. : : our
An elective COUSE 1N BCONOMICS™ .cvvvvvvssvsvrsnvsrmsensessssssssssssssessessssnns §
Suggested Electives

Lectures on Hotel Management (Hotel Administration 155)%............... 1
Seminar in Personnel Administration (Hotel Administration 219)\........ 2

Law of Business: Contracts, Bailments, and Agency (Hotel Administra-
1 oF pyggjness: Contacts, Bailments, and Agency (Hotel Administra :

Law of Business: Partnerships and Corporations (Hotel Administration

2
Hotel Public Relations (Hotel Administration 176)f ..........wwmmmsiien 1
Hotel Promotion (Hotel Administration 178)%........vmmmmsmssmsssssssinnns 1
Hotel Advertising (Hotel Administration 179)%.......ccuemmmmmmcsmmsmmsessnnn 1
Auditing (Hotel ACCOUNEING 183)%0...cvvvevirmsersemsvssmssssssssessessisnssssnns 3
Interpretation of Hotel Financial Statements (Hotel Accounting 186)f-. 2
Data Processing (Hotel Administration 58)............. s 2
Seminar in Financial Management (Hotel Accounting 285)%.........ccuuen 2
Economics of Financial Management (Hotel Accounting 287)%................ 3
Selrgizn?r in Real Estate Finance and Investment (Hotel Administration 2
Contract Food Service Management (Hotel Administration 228)%......... 1
Commercial Airline Feeding (Hotel Administration 123)%.........vmmenn 1
International Hotel Cuisine (Hotel Administration 205)%.............uwnn 3
Beverage Management (Hotel Administration 252)%............ewsrvsessrssnen 3
Catering for Special Functions ﬁHoteI Administration 254)%.........eeenee 2
Special Problems in Food (Hotel Administration 353)%.........c.vumvmrvesirnes 2
Seminar in Hotel Construction and Renovation (Hotel Engineering 466)% 3
Equipment, Layout, and Design (Food Facilities Engineering 362)%......... 3
Food Facilities En ineerin(lg,_ Specifications, Shop Drawings, and Contract
Supervision (Food Facilities En(i;meermg R IR 3
Prices (Agricultural ECONOMICS 315)....ccmmmmmmrsmmmsersmmssensrmsnmssvssmssssssene 3
Taxation (Agricultural ECONOMICS 338).....cvvmrmmmsmmsssssmsssnsssssnnes 3
Pr%%e Enterprise and Public Policy (Business and Public Administration ]
Economics of Wages and Employment (Industrial and Labor Relations 241) 3
Economic and Business History (Business and Public Administration 375) 3
Transportation (Business and Public Administration 575)......ccmmmnnn 3

*The requirement in elective economics may be satisfied by apy_.course in economics
IE%%F AE onaimice. &?42&?598 on pages 205-2% or aB/y tﬁe économm oP Financial Management

t Hotel elective. Sixteen semester hours of courses so marked are to be taken.
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HOTEL ELECTIVES

(From this list at least 16 semester hours are to he taken to satisfy the hotel
elective requirements.)

Auditing (Hotel AccountinP X ) I— e 3
Food and Beverage Contral (Hotel Accounting 184)............. R 2
Interf)retatlon of Hotel Financial Statements (Hotel Accounting 186).... 2

Problems in_Hotel Analysis (Hotel Accounting 189)..........ceurmmersrrssenn

Seminar in Financial Management (Hotel Accounting 285)...........vuvmeuvnn 2
Internal_Control (Hotel Accounting 286).................. T 2
Economics of Financial Mana?ement Hotel Accounting 287).......ccc.vvene 3
Accounting Machines in Hotels (Hotel Accounting 288).............ccmmmrmrnn 1

szeglgl Studies in Accounting and Statistics for Hotels (Hotel Accounting

Resort Management (Hotel Administration 113).........mummmmmssmnmsnnnn
Problems of "Human Behavior in the Hotel ‘and Restaurant Industry

Hotel AdminiStration 116)...c..cvmvsrmmmssesmmmsmsssssmssssssssssssnssesins o
Lat_or-g\/lla6nagement Relations in the Hotel Industry (Hotel Administra-

10N 316 sevvsrsssvsnposss oo
Data Processing (Hotel AdMinistration 58)..............vuvssusmsmmssmsssssirssnsens 2
International Hotel Management Survey (Hotel Administration 64).......2, 3
Purchasing (Hotel Administration 118) 2

Personnel” Administration (Hotel Administration 119)......ocmmmernns 3
Seminar in Personnel Administration (Hotel Administration 219)............ 2
Classical Cuisine (Hotel AdmMinistration 202).........euemsmmmmersmmssemsessssssen 2
Smorgashord (Hotel Administration 2033...:..._. ........ e 2
A Survey of Convenience Foods (Hotel Administration 204)...........ne. 2
Internafional Hotel Cuisine (rHoteI Administration 2_052,. .............................. 3
Fozod Selection and Purchase for the Institution (Institution Management

Sanitation in the Food Service Qperation (Hotel Administration 221).... 1
Club Management (Hotel Administration 222)......mmsmsmsrmssmmmmnmn: 1
Contract Food Service Management (Hotel Administration 228)............ 1
Interior Design for Hotels (Housing and Design 130)......ccu.vmerrmserrsnns 2
Personal Ty1pewr|t|n (Hotel Administration 37)....emmmmmmmsmmssmsssnins 2
Shorthand Theory. (?-lotel Administration .131} ............................................... 4
Secretarial Typewriting (Hotel Administration 132).......mmersmmsnssns 2
Secretarial Procedures (Hotel Administration 138)........mmrmsimsiiinns 4
Communication (Hotel Administration 238).........ee cuvvesmrsmsemsessmsssensnn 3
Hotel Housekeeping (Textiles 1408).........uwmmmmmmmsmmsemsmmsmssmsmmssssmssnses 1
Tourism (Hotel AAMINIStration 56)....umseeresmsmmmsrsorsmmmsmmsmmssmssmmssmssssrsn 1
Restaurant Management (Hotel Administration 251).....euemsmmsmmnsnnn 3
Beverage. Management (Hotel Administration 252).......e.wurcmmmmmsmmssnssns 3

Seml_n?r in Hotel Administration (Hotel Administration 1531). .............. 2,3 0rd
Special Studies in_Research (Hotel Admmls_tratlon,253% éTo
Cate_rlnngor Special Functions (Hotel Administration 254).
Special Problems in Food (Hotel Administration 353).........
Lectures on Hotel Management (Hotel Administration 155
Hotel Planning (Hotel _n?meerlng 2651 -~

Hotel Structures and Maintenance (Hotel Engineering 266

—
(%)
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Seminar in Hotel Construction and Renovation (Hotel Engineering 466)
seminar In Hotel nghtln? and Color (Hotel Engineering 468)................
Seminar in Hotel Comforf Conditioning (Hotel Engineering 469)............

Preliminary. Pro ramlng SDFood_FauIltles En_gmeermg 360) v o 2
Foi%d F3%Cll|ltleSZ nalysis, Planning, and Design (Food Facilities Engineer-
Equlgpment,','Eéyb'ijt','_"ei'ri'd"_'D'é's'ig'r'i"('ﬁ'dija','#é'c"i'l'iti'e"s'"é'n"g'i'ri'éﬁé'f'i'r'id"é6’2’)’2'.'.'.'.'.'.'.'.'.'.2'.'.' %

Food Facilities Engmeerm%, pecifications, Shop Drawings,” and "Contract
Supervision éFood Facilities Engineering 363).....

Law as Related to Innkeeping (Hotel Administration 172{ ............... R
Latvivonofz%imess: Contracts, Bailments, and Agency (Hotel Administra-
Lang ff Business: Partnerships and Corporations (Hotel Administration
Public’ Relations and Sales (Hotel Administration 176)..........wvvvrienn
Hotel Promotion (Hotel AdminiStration 178)........cceuvmmmmsrmsmsmmsssssssssinns
Hotel Advertising (Hotel Administration _179).
Sales Promotion {Hotel Administration 278)...
Human Nutrition (Food and Nutrition 192).....
General Survey of Real Estate (Hotel Administration 19 e
Se{nmar In Real Estate Finance and Investment (Hotel Administration
Generd| Insurance (Hotel AdMINISEration 196).......vmmmrmmssmsmmsssssssinns
General Bacteriology (Bacteriology 101).......mmmmmmmmmmmsmmssmsssssssssssnins
General Blolog){w( 10000Y 101).overvvsnrerssrsensorsesrmssrssgsssssssessnns
Handling and. arketmavof Vegetables (Vegetable Crops 212)...cveeecvesns
Economic Fryits of the World (Pomology 301).

Human Physmlogy (ZoologX 282) oo
Modern languagé; according to preparation

Commander Bond instructs
students in his qua_nm?/\ food
production course in the use
of a high-speed, low-waler,
all-electric trunnion _ kettle
for the batch cooking of
spinach and other veqetables
in_order to preserve the nu-
trients.
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SUGGESTED PROGRAM FOR
PROSPECTIVE RESTAURATEURS

The Freshman Year *

Orientation (Hotel Administration 100)...........c..., e 2
Introductory Course in Reading and Writing (English 111-112)........... 6
Psychology 5(Hotel AdMINISIAtIAN 114).....crtnrssrssnsnssesnnns 3
A countmg (Hotel Accounting 81-82)

Commercial

..........................................................

Food Management: “Introduction (Hotel Administration  101) 3
En _me_erm%;n (tHoteI En%meerm 460-461)

Sarfitation In the Food Service Operation (Hotel Administration 221).... = 1
Lectures on Hotel Management (Hotel Administration 165)............ 2
0
The Sophomore Year
Hotel Accounting SHo,teI Acc rntin 181-182).cvvvvvrevsrvess s 8
Mechanical and Electrical Pro emsg(HoteI Engineering 462-465)............. b
Meats, Fish, and Poultry (Hotel Administration 206).....c....
Chemlgtlr and Its Application to Food Products (Hotel Administration 0
Food 'Pre%a’r’é't’i'fjh""('H'b“téT"A’d'rﬁ'i'ri'i'é‘t“r'éti‘d'n'"'??'(')5'.'.'.2'.Z'.'.'.'.'.'.'.'.'.'.".Z'.ZZ'.'.'.'.'.ZZZ'.'.'.'.'.ZZI'.'.'.'.Z'.ZZ'.'. ZZZ 3
The Junior Year -3
Public Spfeaking gSPeech and Dram 2_0_13 ....... et s 3
Personnel Administration (Hotel Administration 119).....cvmmmmrssnnsnn 3
Food and Be erage Cantrol %Hotel Accounting 184)..........covvvevesisns 2
Quantity Food Production: Elementary Course iHote Administration 201) 4
Modern” Economic Society (ECONOMICS 105-104).....ccwrvvvrsrmssvmsersmmssessnn 6

Law oF Business (Hotel Administration 17
Law 0

....................................................

Business:"Contracts, Bailments, an& Agency (Hotel Administration

212)
Electrical Equipment. (Hotel Engineering 264)... . ...eeeemporsrmersmsris oo 3
Prefim?nary?Prg ramirg,g and De Egn (Fo%tf F,E)CIIItleS Engineering 560).... 2

Food Facilities: Analysis, Planning, and Design (Food Facilities Engineer-
V)

The Senior Year ¥

An elective COUISe N BCONOMIES,....c.vyuvrsrgogmcrsssssmssmmsmsssessrsssssssssssssessenes
Cpassma\ émsme gHoteI AAMINISTTAtion 202)...c.ooesrssssissssinn
Smorgashord gHot | Administration 205)......., . .

Semifiar in Hotel Administration (Hotel” Administration 155a)...
Purchasin SHoteI Administration 118).....cccvvmmprvesmprrnmiss
Contract Foog Service Management (Hotel Administration 228
Restaurant Management (Hotel Admipistration 251
Beverage Management (Hotel Adminstration 2523
Equipment, Layout, and Design (Food Facilities E

OO POPNONONOCO

g7|neer|ng 1C) I
Public_Reltioris and Sales, oteJ Administration T

Law of Business: Partnerships an

General Insurance (Hotel Administration 196).........
General Survey of Real Estate (Hotel Administration 191).........evrvrven 2

N QO

Corporatlons(Hote?)A'dhi'ihi's"t'i'étibﬁ"z"??l) %

* This program is suggested for illustration. Many variations are available.
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SUGGESTED PROGRAM FOR
PROSPECTIVE CLUB MANAGERS *

The Freshman Year

Accounting (Hotel Accounting 81-82 7
Orientation {Hotel Administration 100).... 2
Introdyctory Course 1n Reading and Writing b
Psychology {Hotel Administration 114)........cvrmevssncisins e 3
Commercial Food Management: Introduction (Hotel Administration 101) 3
Sanitation In the Food Service Operation (Hotel Administration 221)....
Engineering (Hotel Engineering 460-461? ........... S
LeCtures in” Hotel Administration (Hotel Administration 155)..........c..... 2
0
The Sophomore Year
Hotel Accounting (Hotel Accounting 1812_. ........................................................... 4
Intermediate Accounting (Hotel Accountin _182% ........................................... 4
Meats, Fish, and PouItrY_ Hotel Adminjstration Oﬂ ......... 3
(thelrrllllsztrly5 and Its Application to Food Products (Hotel Administration
Food Preparation_(H '6t'e"|'"A'H'rﬁ'i'h'i‘é‘t‘i’éifi‘dh“'é'ét')é'.'.'.i'.f.'.'.'.'.'.'.'.'.'.,'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.Z'.'.'.'.' 3
Mechanical and Electrical Problems (Hotel Engineering 462-465)........ b
30

The Junior Year

Public Speaking (Speech and Drama 201& ............................................................ 3
Modern Economic Society (Economics 105-104)
Purchasing (Hotel Administration 118)..........
Personnel Administration (Hotel Administration 119)......... e
guantll\}Iy Food Production: Elementary Course (Hotel Administration 201) 4
lub Management (H?tel AIMINISTAtON 222).vvvvsrvvsvrsrmsssmssssssssessrssnn 1
Law of Business (Hotel AdmIniStration L71).....c.c..vvrvmrmsscrmmmmmmmsnnssnssnnnn 2
Law .as Related to Innkee mg_ (Hotel Administration 172).....mmmnnns 2

Refrigeration_(Hotel Enginee mE LY g 3
Preliminar _P_rogrammP (Food . Facilities Engineering 560). 2
Classical Cuisine™(Hotel" Administration 2029. .................................................... 2

3

| he Senior Year

An elective COUTSE IN BCONOMICS ..vvvvvvsernersmstmesessnssssmsnsmsessssessnsns
Food and Beveraege Control (,—Iotel Accounting, 184)
Beverage Managément (Hotel Administration 252% .......
Restaurant Wan%qjement (Hotel Administration 251)...
Electives In the humanities

30
of Ar?wem'é program equals or exceeds the recommendations of the Club Managers Association
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SUGGESTED PROGRAM FOR A MAJOR IN
FOOD FACILITIES PLANNING AND DESIGN *

The Freshman Year

Orientation (Hotel Administration 100).............con.. e 2
Introductory Course in Reading and Writing (English 111-112)...cccvvvvcen 6
Accounting’(Hote] ACCOUNtING B1-82)...c..cccmmvmsimssmmssmsssssmssssssssssssssssssssss I
Ps chologr Hotel Administration 114)........cirin, g 3
Commercial Food Management: Introduction (Hotel Administration 101) 3
Enql,ne_enng EHoteI Engineering 460-461)...........ovsicnn 6
Preliminary rogirammg (Food"Facilities Engineering 360 2
Lectures 1ri Hotel Management (Hotel Administration 155 1
3
The Sophomore Year
Hotel Ac,countm% (Hotel Accountmg L8L) v 4
[ntermediate Ac ountmgi Hotel Ac o_untm% I 4
F%od Preparatjon (Hotel Administration 2 Oa ................................. g3
Chemistry and Its"Application to Food Products (Hotel Administration

FA ) 1
Mechan]ic_%_l_and Electrical Problems (Hotel Engineering 462%63).............. 8
Fogg 1F)am Ities: Analysis, Planning, and Design gFood Facilities Engineering

The Junior Year
Quantity Food Production: Elementary. Course (Hotel Administration 201) 4

Meat, Fish, and Poultry (Hotel Administration 206)........vwmvmsrvsssssisins 3
Modern Economic Soctety (ECONOMICS 103-104)....mvrvvcmssvsssmmssssssrsssinnn )
Steam Heat_meg (Hotel En%mee_rm 203). v ———— 3
Law of Busingss (Hotel AOMINISEration” 171-272)....vvccmsssmsssssssssssisn 4
Pub_hc_SReakmg Speech and Drama 201).,.......cvvrorispomsnsspomssseg oo 3
Sanitation In the Food Service Operation” (Hotel Administration 221).... 1

Equipment: Layout, Design, and Warking Drawings

FO0U FaCIlitles ENGINERING 362)....ommsmrrsssssss 3
EIBCHVES oo 3
_ 3
The Senior Year

An elective COUTSE N BCONOMICS oprvusssvvessveggrosssssgonsssnsrsssssesssngorg sesgoness 3

Foog ac_irjuces ngl%eer(l)_nq; Specifications, Shop Drawings, and Confract
Supeyvision (sFood Facilities Enginegring 36_35). ............................ .
Laé/vh?f Business: Partnerships and Corporations (Hotel Administration )
Restaurant Management (Hofel Administration 251), c...oummmmmccs 3
Public Relations -and Sares (Hotel AdmIniStration 176)......mmmirnen 2
Personnel Management SHoteI Administration 119)...cmnnns 2
Electrical Equipment (Hote| Eng_meerm ) 3

Hotel Plannmgp SHot_e Eng|neerin 262 ............ s
Refrigeration and Alr Condltlonm% (Hotel Engineering 267)........vvmrven 3

EleCtives in the NUM ANILIES ...
3

. *This program, .as it stands or as it may be varied with. the approval of the faculty,
WI|L sanJgR( ptheg re%%lremeilt_ or_the _dsegree oy Qacheﬁor 0 éuence ?ﬁpﬂotel I\dm?mstrat! n
with @ major n Food Facilities Planning™and 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

rogram Involves carrym_? a substantial load of additional subjects.
tudents should consult'with Professor Cladel.

AMERICAN DIETETIC ASSOCIATION

Students whq look forward to careers that may involve responsibility
for food operations in hotels, schools, colleges, and institutions generally
may wish to satisfy the requirements for membership in the American
Diétetic Association. To do so, it is necessary only to include among their
electives a course in human physiology (Zoology 242); a course In ad-
vanced food production management (such as Hotel Administration
202 or 203); 4 course in human nutrition (Food and Nutrition 192);
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 four hours of Biochemistry,
Biochemistry 101), substitute Nutrition (Food and Nutrition 324) for
fuman Nutrition (Food and Nutrition 192), and also complete Nutri-
tion and Disease (Food and Nutrition 330).

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.

Workshops for hotel, restaurant, and club executives attract
Parnmp_ants from many different countries to Statler Hall. On
he facing page, J. B. Smith "31, president of Wentworth-by-the

SAU n Jur.r,, nddressiny a <t teuirl hotel manairers _



The School’s, Research Division deals with practical problems of hotels, motels, and
restaurants, in varied research projects. Above, Prof. C. 1. Sayles, research director,
and his senior research associate, H. A. MacLennan, discuss scientific asPects of de-
veloping frozen cooked foods with Prof. D. F. Farkas of the New York State Experi-
ment Station and with Prof. Paul A. Buck of the food science department of Cornell’s
State College of Agriculture.

RESEARCH PROGRAM

The School of Hotel Administration has a full-time research director
who coordinates studies on projects sponsored by foundations and gov-
ernment and industry groups. Studies completed or under way involve
the applications of data processing to hotels, sponsored by the Statler
Foundation; the use of ready foods, a study of wall coverings and criteria
for mattresses, sponsored by the American Hotel and Motel Association;
applications of glass to food service, by Corning Glass Works; and the use
ongIastm dishes, by American Cyanamid Corporation.

esearch studies are dpubhshed in the School’s technical quarterly,
The Cornell Hotel and Restaurant Administration Quarterly, from
which reprints may be obtained. For further information, address in-
quiries t0 Professor Charles I. Sayles, Statler Hall, Cornell University.
[thaca, New York.

SUMMER SHORT COURSES

The School of Hotel Administration offers a series of short unit courses
for persons actively en(iaged in hotel and restaurant work. One, two, o
three weeks in length, They cover such topics as Hotel OQperation, Motel
Operation, Restaurant Management, Advertising and Sales Promotion,
Personnel Methods, Quantity Food Preparation, Hotel Stewarding,
Menu Planning, Hote] Accountmg, Restaurant Accounting, Food Con-
trol, Interpretation of Hotel Stafements, Food Facilities Engmeermg,
Hotel Housekeeping, and Hospital Operation.

Requests for detdlled information should be addressed to the Dean
of the School, Statler Hall, Cornell University, Ithaca, New York.



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 o1 approved jobs in approved hotels or restau-
rants. For purposes of administration this requirement is also stated
as the completion, before beglmnlng the last term of residence, of at
least 60 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 re-
Eulred * notices, reports, and other supervision, counts for 20 points.
or exceptionally good types of experience, good workmanship, and
excellent reports; excess credit is given, while for poor experience, poor
wl?rkmdansmp, on poor or tardy reports, less than normal credit is
allowed.

Credit for hotel or restaurant experience is estimated on the hasis of
reports filed by the students, by the. School’s coordinator, and by the
employers. A limited amount of credit (up to 45 points) may be earned
before’ entering college. Therefore, students who expect to be employed
in the field berore entermq_CorneII_ University and who wish to count
that work against the practice requirement should appI_Y before bet[un-
ning, work or as soon thereafter as possible to the Committee on Pracfice
for “instructions. Not more than 45 Fomts 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 practice credit
myst be made at the“time of registration. No credit will be 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 study of the practice instructions and with the approval of the chair-
man of the Committee. Formal aPpll_catwn 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 practicé requirement must be

* As set forth in the Practice Instructions supplied on request to the School, Statler Hall.
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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 practicé 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
Eear, it is especially desirable that hotel students who plan to &om the
orps and to elect’the advanced courses in military science make every
effort to expedite their practice work early. By working the full vacation
periods of thirteen weeks and by filing extia 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
grograrp, the School does not guarantee summer positions. Through the
chool’s numerous contacts with the hotel and restaurant mdustrz, a
considerable number of openings are, available for students of |gih
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 c_on5|derabl_¥ more (ifficulty in gettmq
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, Intercontinéntal Hotels, Shera-
ton Hotels, and Stouffer’s and Marrlott-Hot_Shop?es restaurants) make
a point of providing experience opportunities for Cornell students,
]gg}tmg mup special apprenticeship arrangements with rotated experience

_The type of experience for which practice credit has been given is
illustratéd by jobs previously held by hotel students:

Maitre d'Hotel, Mirror Lake Inn, Lake Placid, New York
Auditor, C. I. Panagulias & Co., Pittsburgh, Pennsrlvania
Assistant to President, Seminole Hotel, Jacksonville, Florida

Room Service Host, Southward Inn, Orleans, Massachusetts

Night Auditor, Harbor Point Club, Harbor Springs, Michigan

Assistant Manager, Spruce Mt. |.odge, Silver Bay, New York

Chef, Windcliff House, South Haven, Michigan

Bartender, Lake Placid Club, Lake Placid, New York

Assistant Manager, Howard Johnson’s, Williamstown, Massachusetts
Apprentice Chef, Plaza Hotel, New York City

Manager, Fire Island Beach Club, Ocean Beach, New York

Food and Bevera?( Controller, Shelburne Hotel, Atlantic City, New Jersey
Information Clerk, St. Francis, San Francisco. California

Chef, Big Wolf Club, Faust, New York

Food Checker, Skytop Lodge, Pennsylvania

Baker, Macomber Hotel, Cape May, New Jersey
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Night Auditor, Hotel Statler, Buffalo, New York

Front Office Cashier, Ambassador Hotel, Los Angeles, California
Assistant Steward, Rochester-Sheraton, Rochester, New York
Dining Room Captain, Bermudiana Hotel, Hamilton, Bermuda
Food Checker, Montauk Manor, Montauk, New York

Kitchen Steward, Feather River Inn, Blairsden, California
Storeroom Clerk, Waldorf-Astoria, New York City

Desk Clerk, Green Mountaineer Hotel, White River Junction, Vermont
Bellman, Sain’s Hotel, Mt. Freeman, New Jersey

Trainee, Plaza Hotel, New York Cit

Traveling Auditor, National Hotel %o., Galveston, Texas

Trainee, Howard Johnson’s, Asheville, North Carolina

Junior Host, Mountain View House, Whitefield, New Hampshire
Assistant Food Manager, Memorial Hospital, Wilmington, Delaware
Desk Clerk, Revere Hotel, Morristown, New Jersey

Manager, Tennis Club of Rochester, Rochester, New York

Trainee, Waldorf-Astoria Hotel, New York City

Waiter, Statler Inn, Ithaca, New York

Trainee, Sheraton-Park Hotel, Washington, D. C.

Manager, Dunes Club, Ocean City, Maryland

Desk Clerk, Sheraton-Hawaiian Hotel, Honolulu, Hawaii
Steward-Manager, Sodus Bay Yacht Club, Sodus Point, New York
Restaurant Trainee, Van-de-Kamp’s Restaurant, Los Angeles, California
Assistant Manager, Westwood Country Club, Rocky River, Ohio
Sales Representative, Sheraton-Chicago Hotel, Chicago, Illinois

1)



EXPENSES

A detailed statement regardm? 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:
uition * §750.00
General Feef 150.00

Total per term * ..., 8900.00

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 mopths, a total of about 83,000 is
needed. Clothing, transportation, and fraternity dues are not included.

SELF-SUPPORT

The_student who wishes to be partially self-supporting can ordinarily
earn his room or his meals, reducing the school-year budget to §2,200 or
2.400. Many earn more, but the Sacrifice of time and energy and the
rain of classroom work are heavy, esPemaII the first gear. Savings from
summer earnings ranPe from about 8500 to §1200. SeI_f-su(!Jportmg
students may also apply for loans and for the scholarships listed on the

following pages.

HEALTH SERVICES AND MEDICAL CARE

Health services and medical care for Students are centered in two
Cornell facilities: the Gannett Medical Clinic (out F_atl_ent department)
and the Sage Hospital. Students are entitled to unlimited visits at the
Clinic (%ppomtments with individual doctors at the Clinic may be made,
if desired, b;r calling or coming in person: an acutely ill studént will be
seen prompfly whether he hasan appointment or ngt). Students are also
entitled to laboratory and X-ray examinations indicated for d|a?n03|s
and treatment, hospitalization in the Sagie Hospital with medical care
for a_maximum_ of fourteen days each term, and emergency surgical
care. The cost of these services is covered in the General Fée. _

On a voluntary basis, insurance is available to supplement the serviges
provided by the General Fee. For further details, including charges for
sgemal,s_erwces, see the Announcement of General Information.” If, in
the opinjon of the University authorities, the student’s health makes it
unmhse for him to remain in the University, he may be required to
withdraw.

.. *Tuition and fees may he changed by the Board of Trustees to take effect at any time
R e conyibytes foward the e civen by (he ipvares, the Ganne
. eneral Fee contribytes toward the services give e lipraries, the Ganne
Clinic ana age ﬁo tal tL#\e student center IP ;§/SI|I td rétrf%ght Haﬁ; It also pays par

. an

oﬁ the fxtra Costs o?p!ja%orator¥ COUrses an eneFa ministration; and sugports Br gafm o%

R1 e}/Slca recreatio ? stulden activities. For information about o ?r fees, methods™ of pay-
nt, and automobile regulations, see the Announcement of General Information.



SCHOLARSHIPS AND OTHER AIDS

No worthy and able student needs to hesitate to consider Cornell be-
cause of limited means. The scholarship resources of the Hotel School
are strong, and it is the aim of the School to provide sufficient assistance
s0, that any candidate who shows. promise can make his way through
without undue strain on him or his parents. ,

Financial aid i1s available from the Eleneral scholarship fund of the
University and the large number of Hotel School scholarships listed
below, Aid is available “through work opportunjties_in the Statler Inn
and Club, on the campus, and in the community. The Guiteau Fund
and the loan fund of the Conell Society of Hotelmen are also available.

APPLICATIONS

A new student seeking scholarship aid through any of the schqlarshlgs
awarded by Cornel| Unjversity listed below may become an applicant by
filing a single application on a blank obtaindble on request from the
Qffice 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 s available for use by all other participating institutions as
well. His application then becomes valid for any scholarshl{) open 1o
Cornell students, %enerally, for any scholarship awarded by 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 _Januar_Y 15
of the year of admission. Candidates must take the Scholastic Aptitude
Test not later than the February sitting. L

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

Prospective students are eligible also for a number of scholarships
%I%rldleg 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
b)( writing: Regents Examination and Scholarship Centér, New York
State Education” Department, Albany 1 New York. _ _

Students already enrolled in the School may obtain scholarshi
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 over all promise.
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SCHOLARSHIPS AWARDED BY THE SCHOOL

THE HORWATH AND HORWATH SCHOLARSHIP, founded by
the accounting firm of Horwath and Horwath of New York City, entitles
the holder to 8400 for the year and recognizes particularly scholarship
In the field of accounting.

THE NEW JERSEY STATE HOTEL ASSOCIATION SCHOLAR-

SHIPS are supported by an annual grant of $400 from the New Jersey

atateJHoteI Association.” In the award, preference is given to residents of
ew Jersey.

THE PENNSYLVANIA HOTELS ASSOCIATION SCHOLARSHIP,
established 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 by 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
ggegrgsyl(ﬁgr and recognizés particularly scholarship in the field of hotel

THE HOTEL EZRA CORNELL FUND was established originally in
1935 by a dopation from the profits of the 1935 Hotel Ezra Cornell and
has been maintained by contmum? grants from succeeding hoards. The
principal or income may be used for scholarship or loan assistance.

THE A. E. STOUFFER SCHOLARSHIP, established by the Stouffer
Corporation, qu_erators of the Stouffer Restaurants in Cleveland, Detroit,
Philadelphia, |ttsburg1h, New York, and Chicago, entitles the holder
to the income available from the A. E. Stouffer Schol_arsmp Fund of
$5,200 and recognizes particularly scholarship in subjects related to
restaurant operafion.

THE NEW YORK STATE HOTEL ASSOCIATION SCHOLARSHIP,
supported by subscriptions from members of that associatign, provides
stipends of varying amounts. In the award, preference is given to resi-
dents of New YorkState.

THE PARTRIDGE CLUB SCHOLARSHIP, established by the Par-
tridge Club of New York, Inc., is supported by an annual grant of $600.
The award Is open to a needy sfudent who s a citizen of the United
States and a resident of metropolitan New York.

THE THOMAS L. BLAND SCHOLARSHIP, consisting of the income
available from a bequest of $10,000, is given to a “deserving and needful
person,” preference being. given to résidents of the late” Mr. Bland’s
native state of North Carolina.
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THE F. AND M. SCHAEFER SCHOLARSHIP was established in 1940
by an endowment of $12.500 as a memorial to Frederick and Maximilian
Schaefer, founders in 1842 of the F. and M. Schaefer Brewing Compam{.
In making the award, preference is ?we_n, where equitable,"to students
from New England or the Middle AtTantic states.

THE RALPH HITZ MEMORIAL SCHOLARSHIP is supported by an
endowment of $10,000 contributed by his friends to honor the memory of
the late Ralph Hitz, founder of the'National Hotel Management Com-
pany.

THE HERBERT L. GRIMM MEMORIAL SCHOLARSHIP consists
of the income from an endowment of a%prommatel $3,000 contributed
by the friends of the late Mr. Grimm through the Pennsylvania Hotels
Association, of which he was for many years-an active member.

THE SCHL1TZ SCHOLARSHIPS, supported by an annual donation of
$10,500 from the Joseph Schlitz Brewing Company of Milwaukee, con-
sist of annual grants of up to $1,500 a year.

THE ALBERT PICK HOTELS AND MOTELS SCHOLARSHIP is
supported by an annual donation of TS_OO from Mr. Pick, president of the
Pick Hotels"Corporation, Chicago, Illinois.

THE KOEHL, LANDIS, AND LANDAN SCHOLARSHIP isan 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
for 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 royal-
ties 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
by the School itself in memory of Mr. McKowne and” in récognition. of
his many years of service as ¢hairman of the Committee on Education
of the American Hotel Association, was endowed in 1952 by the Statler
Foundation, of which he was for many years a trustee. Grants are made
according to need in amounts up to $1,500 a year.

THE McCORMICK AND COMPANY SCHOLARSHIP is sui)ported
by,an annual grant of $600 from McCormick and Company of Baltimore,
If is awarded 1o students in need of financial assistance who, in respect
to superior character, interest, and scholarship, give evidence of being
worthy recipients.
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THE HOTEL ASSOCIATION OF NEW YORK CITY MEMORIAL
SCHOLARSHIPS, established by that association as memorials to_its
deceased members, are supportéd by anpual grants of $1,000. The
awards are open to needy and worthy students from the area of metro-
politan 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 Company, who was the donor, through the Foundation,
of Statler Hall. The scholarships are awarded fo promising needy students
and carry an annual stipend of $1,500 to $2,500 each, according to need.

THE WILLIAM W. MALLESON SCHOLARSHIP was established in
recognmon of the voluntary service on the faculty of William W. Malle-
son, Jr., of Skytop Lodge, Pennsylvania.

THE PIITENGER SCHOLARSHIP was created from a bequest of
$3,000 by the late George W. Pittenger, for many years an officer of the
American H?tel Association. The dward is open”to a worthy student
from Switzerland.

LHE CALLIS SCHOLARSHIP, initiated through the generosity of Mr.
H. B. Callis, long-time friend of the School, in tfie namé of his two sons,
E. C. Callis '42,and H. B. Callis, Jr. '49, is supported by the income from
an endowment of over $8,000.

THE THOMAS PHELPS JONES MEMORIAL SCHOLARSHIP,
established in 1954 by the International Stewards’ and Caterers’ Associa-
tion in_memory of their distinguished former member, Mr. Thomas
Phelps Jones of Boston, carries an annual grant of $500.

THE HOWARD JOHNSON SCHOLARSHIPS, initiated in 1955, are
maintained b;r annual grants from the Howard D. Johnson Company.
The two scholarships each carry a stipend of $500 and are awarded gn
}ggtabuarse;% to\];v rrkomlse and need; with preference to those interested in

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, President.

THE NATIONAL ASSOCIATION OF HOTEL AND RESTAURANT
MEAT PURVEYORS SCHOLARSHIP, awarded on the basis of need
gﬂgu\évlwmut regard to race, religion, or national descent, provides $250

THE HILTON HOTELS INTERNATIONAL SCHOLARSHIP of
$1,000 was established by Conrad N. Hilton to be awarded each year
to an outstandmg_foreggn student whose scholastic record and personal
character and attributeS make him worthy of recognition.



SCHOLARSHIPS AND OTHER AIDS 113

E H. B. MEEK SCHOLARSHIP was initiated by E. Lysle Aschaf-
enburg, who solicited contributions from friends and alumni.

H
fen
THE SCHOLARSHIP OF THE NEW YORK CITY CHAPTER OF
THE CORNELL SQOCIETY OF HOTELMEN is maintained by cop-
tributions from members of the Chapter. In the award, preference will
be given to candidates from the metropolitan New York area.

THE SCHOLARSHIP OF THE PHILADELPHJA CHAPTER, COR-
NELL SOCIETY OF HOTELMEN, is maintained by contributions
from members of the Chapter. Preference is given to candidates from the
Philadelphia area.

THE SCHOLARSHIP OF THE WESTERN NEW YORK CHAPTER,
CORNELL SOCIETY OF HOTELMEN, is given in the name of _Georgie
Nicholas Ross 54 (deceased). In the award, preference will be given To
candidates from the western New York area.

THE GEORGES AND MARIAN ST. LAURENT SCHOLARSHIP is
thqu|ft of Mr. and Mrs. St. Laurent. This scholarship is open to under-
gra_duate men and women who have completed at' least one term in
residence.

THE ROBERT W. SAMSON MEMORIAL SCHOLARSHIP_is main-
tained by annual grants from The Bermudiana, Hamilton, Bermuda.
The award of $5007a 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 estab-
lished 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, & long-time
memberof its faculty, and secretary of the “Society fiom its founding in
1928 to his death in 1957. Members of the Society and friends have
raised a fund of $10,000.

THE CLUB MANAGERS ASSOCIATION SCHOLARSHIP 'is sup-
ported by annual donations in varying amounts from the Club Managers
Association of America.

THE GROSSINGER SCHOLARSHIPS, established in tribute to Mrs.
Jennie Grossinger, are supported b()! annual grants of $250 each from
Mrs. Grossinger’s son, Paul, '36, and from the Grossinger Hotel.

THE HUGH J. KEENAN SCHOLARSHIP was established, in memor
of his father, by Walter H. Keenan of the Hotel Alpena, Alpena, Michi-
gan, and is maintained by annual grants of $1,000.

THE FRANK A, K. BOLAND SCHOLARSHIP in the amount of $500
a Kear was established by an initial gift of that amount from Mr, Boland,
who was attorney for many years for the American Hotel Association.

T
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THE CHRISTOPHER RYDER HOUSE SCHOLARSHIP is supported
by an annual grant of $200 from Donald F. Kastner '43 and recognizes
well-rounded participation in student activities.

THE GREAT WESTERN CHAMPAGNE COMPANY GRANTS-IN-
AID are made available thro_u%h 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 worthy students who may, through unforeseen Circumstances,
find theniselves in need.

THE TEA COUNCIL SCHOLARSHIPS, which are to be granted in
varying amounts according to need and merit, have been established by
an inifial grant of $10,000"from the Tea Council of the United States.

THE UNITED STATES BREWERS. ASSOCIATION SCHOLAR-
SHIPS, which are to be granted in varyln? amounts according to need
and merit, have been established by an ‘initial grant of $20,000"from the
United States Brewers Association; Inc.

THE DORADO BEACH SCHOLARSHIPS five%, gifts of Laurance
S. Rockefeller, who developed that resort, carry an annual stipend up
to $2,500 and, when needed, up to $1,000 travél expenses over a fouyr-
year Berlod. Open to candidatés who are native to_or have strong ties
with Puerto Rico, the U.S. Virgin Islands, and Hawaii, and who evidence
a serious interest in hotel administration.

THE EASTERN ALL-ABOARD CLUB MEMORIAL SCHOLARSHIP,
honoring the late John M. Collins, Prowdes a.$400 scholarship, Pref-
erence Will be given to candidates from families connected with the
railroad industry.

THE SHERATON CORPORATION OF AMERICA SCHOLARSHIP
represents a contribution of $250 for each graduate of the School. of
Hotel Administration who takes employment with that company during
the previous year.

THE RAYMOND A. CANTWELL LOAN FUND was established by
Mr. Cantwell 52, with a check of $1,500 he received as winner of an
|dea Bank Contest conducted by Admiral Sales Corporation. The money
Is available on easy terms.

THE CORNING GLASS WORKS FOUNDATION SCHOLARSHIPS
g]gemsg Ip%tgdnggdannual grants of $2,000 and are awarded on the basis

THE SCHOLARSHIP OF THE WASHINGTON CHAPTER OF
THE CORNELL SOCIETY OF HOTELMEN was jnitiated by cop-
tributions from members 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 students interested in club manage-
ment. Preference 1S given to students from Texas.
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THE ADRIAN PHILLIPS SCHOLARSHIP was established by the
Hotel Sales M_anaf[]ement Association to honor Mr. Phillips, their Execu-
tive Vice President, who has conducted a course in hotel sales promotion
at Cornell University since 1940. Preference is given to applicants on the
basis of their interest in sales as well as their need.

THE TAYLOR FOUNDATION SCHOLARSHIPS are provided hy
the Taylor Scholarshg) Foundation, established and directed durlnﬁ; his
lifetime_ by the late S. Gregory Taylor,, former president of the Hotel
St. Moritz'in New York C|t%/, and later djrected by his brother, Charles G.
Taylor, and presently by the latter’s widow, Marica A. Taylor. Awards
aré made to qufstanding students on the basis of scholarly achievement
evidence of _hlgh mora] character, promise of leadership ini the hotel and
restaurant field, and financial need, Awards up to a maximum of $3,000
annuallx are determined b(Y the individual applicant’s resources and
needs. All students accepted by or currently enrolled in the School of
Hotel Administration at Cornell are eligiblé, but preference is given to
those of Greek descent.

THE FOOD EQUIPMENT MANUFACTURERS ASSOCIATION
SCHOLARSHIP 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 estab-
lished with a grant of $2,000 to be awarded for four years.

SCHOLARSHIPS for varging amounts were established during 1962-63
by these organizations: Puérto Rico Hotel Accountants Association,
North Carolina Hotel Association, United Manufacturers.

THE CORNELL SOCIETY OF HOTELMEN MEMORIAL SCHOL-
ARSHIP has been established by individual subscriptions and a grant
of $5,000 from the Society to memarialize the following deceased alumni
of the School of Hotel Administration: Walter Mark Clist, Jr., Raymond
Walter Williams.

THE HOWE FOLDING FURNITURE SCHOLARSHIP, established
by the manufacturmq_ firm of that name, is supported by an annual
?_rant of $500 and particularly recognizes interest and scholarship in the
leld of convention hotel operation.

THE JOHN H. RUDD, JR., SCHOLARSHIP AWARD was initiated
hy the Hotel Front Office Managers Association of New York C|t¥ in
nonor of John H. Rudd, Jr., firSt president of that organization. This

s%holarship is awarded to a student who has evidenced interest in front
office operation.
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THE DOLE CORPORATION SCHOLARSHIP was established to
encourage the production, merchandising, and selling of food amo_n%
the student bo gof the school and was initiated by that company wit
a grant of $1,000.

THE LOEW'S HOTELS SCHOLARSHIP was initiated through the
?enerosny of Mr. Preston Robert Tisch dpre5|dent of Loew’s Hotels,
nc., and represents an annual grant of $500.

THE DONALD IRWIN SCHQLARSHIP 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 %IVES evidence of being a
worthy recipient through his character, interest, and scholastic standing.
Preference IS given to a'son or dau%hter of a person connected with either
a wholesale grocery company or the mass food service feeding industry.

THE ROBERT L. MOORE FOUNDATION SCHOLARSHIP provides
aid, in varying amounts for needy foreign students épreferably rom the
Orient) who Could not otherwise”continue their studies.

THE SAGA FOOD SERVICE SCHQLARSHIP was initiated by a
?|ft_ of $500 from that com?any to assist in the formal education and
raining of young men for the ‘food service industry.

THE HILTON HOTELS CORPORATION SCHOLARSHIP s an
annual gift of $1,000 to be awarded to an outstanding student, a citizen
of the United States, 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 grant of $500, was
given by Mr. Ueli Prager, president of Movenpick, Ltd., a Zurich
festaurant chain. The sc ofarsh|p will he given to a Swiss student who
demonstrates financial need and academic promise.

THE DOROTHY AND CHARLES SAYLES GRANT-IN-AID is open
to a n_eed% 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 fora future in the
restaurant and food Industry.

THE MERLE MARCUS MEMORIAL SCHOLARSHIP is a gift of $100
from the Southern California Chapter of Hotel Sales Management Asso-
ciation in memory of a deceased member of that organization.
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SCHOLARSHIPS AWARDED
BY OTHER AGENCIES

_The foIIowinq_lschoIarshipsl open to students or prospective students
in the School of Hotel Administration at Cornell University, are awarded
byttrae agencies indicated. The special procedures for applying should be
noted.

THE H.J. HEINZ COMPANY presents each year to qualified graduat-
ing high school seniors five scholarships of $1,000 each to be Used for
tuition ang financial assistance at any accredited college or universit
offering a four-year course in, restaurant admlnl_stranon.,Aptphcants will
be. I1udg{ed on Scholastic ability, aptitude and interest in food service
ability 1o 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 National Réstaurant Association, 1530 North Lake
Shore Drive, Chicago 10, Hlinois.

THE THOMAS D. GREEN MEMOQRJAL SCHOLARSHIP was estap-
lished by the American_ Hotel Association in 1957 to aid young people
seeking University training in hotel administration. Applications should
be filed not later than March 1 of the year of enrollment with the
Director, Education Department, Americdn Hotel and Motel Associa-
tion, 221 West 57th Street, New York 19, New York.

THE LONG ISLAND FOOD SERVICE EXECUTIVE FOUNDATION
SCHOLARSHIP IN. MEMORIAM TO RICHARD O’KANE s spon-
sored by the Long Island Branch of the Food Service Executive Associa-
tion to”assist_high school boys and qlrls to pursue their education in
the food service field and thus to help raise the_standards of the food
service Industries. Applicants shall be between 17 years and 35 years of
age and enrolled at, or officially accepted for enroliment at, a recogfmzed
sthool of culinary arts, schqol of dietetics, or school of hotel and
restaurant manaogement. Appllcatlons are to be made in writing between
February 15 and” May 15 of each year to Joseph Mu?geo, Chairman of
Scholarship Committee, Executivé Stewards and Catérers Assn., Lon

5Bgrarll\lchYc 0 Pilgrim Inn Restaurant, 165-01 Northern Blvd,, Flushin%

THE ARTHUR L. ROBERTS MEMORIAL SCHOLARSHIP FUND
was established in memory of the late Arthur L. Roberts, who for many
years was one of the country’s outstanding hotelmen. The scholarship,
awarded to_a student enrolléd in the Schodl of Hotel Administration at
Cornell, will provide a maximum of $2,000 per year for four years
This award is open to applicants who are residénts of the state of
Minnesota, or to a child or grandchild 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.
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GRANTS, PRIZE, AND ASSISTANTSHIPS

_In addition to the scholarships named above, the School has funds
in the total amount of 520,000 for grants-in-aid to deserving and
meritorious applicants. Hotel students are further eligible for the general
University scholarships (see the section above concerning applications
for the various scholarships).. These include the Cornell National Schol-
arships, carrying values ranging_as high as full tuition plus $900 a gear,
the University ndergnr_aduate Scholdrships, $200 a year, and the State
of New York Scholarships, ranging from' $200 to $350 a year, open to
New York State residents, =~ °~ _ o

Upperclass students ranking high in scholarship are eligible for
appointment as student assistants. These positions pay up to"$1,500 a
year and represent excellent experience opportunities:

LOANS

Loans to promising students in need of assistance have been made
possible b?/ g|fts to the University. It is a general policy to grant loans
only to students who have completed at” least one term at _Cornell.
ﬁﬁplbcgtlwaﬁhould be made to the Office of Scholarships and Financial

y hall, : :
Short-term loans in small. amounts may be arran%_eld throu(t]]h tire
Secretary of the Cornell Society of Hotelnien, Statler Hall W-104. |
Ye Hosts, recognition society of the School of Hotel Administration,

A,
also has establishied a loan fund for students in need of temporary
financial assistance.
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CORNELL UNIVERSITY ANNOUNCEMENTS

The Cornell Announcements are designed to give pro-
spective students and others information about the
University. The prospective student should have a copy
of the General Information Announcement; after con-
sultlngi that, he may wish to write for one or more of
the following Announcements;

New York State College of Agriculture (Four-Year
Course), New York State College of Agriculture %Two-
Year Course), College of Architecture, College of Arts
and Sciences, Department of Asian Studies, School of
Education, College of Engineering, New York State
College of Home Economics, School of Hotel Admin-
istration, New York State School of Industrial and
gahborI Relations, Officer Education (ROTC), Summer

chool.

Undergraduate preparation in a recognized college
or university is required for admission to the foIIome
Cornell divisions, for which Announcements are avail-

able;

The Graduate School, Graduate School of Business
and Public Administration, Law School, Medical Col-
lege, Cornell University-New York Hospital School of
Nursing, Graduate School of Nutrition, New York
State Veterinary College.

Requests for the publications listed

above may be addressed to

CORNELL UNIVERSITY ANNOUNCEMENTS
Edmund Ezra Day Hall, Ithaca, New York 14850

Looking . down toward the War Memorial
dormitories for men.






