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...E xam inations en d ..............................................................June 8 . . . T
. .  .Commencement D ay..........................................................June 14 . .M
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For correspondence with the School, see next page.

Statler H a ll, hom e o f the School o f H o te l A d m in istra tio n . T h e  
build ing 's  central section and m uch  o f the  aud ito r iu m  w ing  at 
the r igh t are g iven  over to classrooms, laboratories, and offices. 
Statler In n , w hich  is to the le ft and no t show n in  the  p ic ture, 
provides a practice laboratory fo r  the  students.



CORRESPONDENCE CONCERNING

T he academic requirements for admissions (see page 55) should be addressed to 
the Office of Admissions, Day Hall, Cornell University, Ithaca, New York.

The personal requirements for admission (see page 56), specifically regarding 
interviews, should be addressed to the Dean, School of H otel Adm inistration, 
Statler Hall.

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

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

T h e  School’s C om m ittee  on A dm issions m eets in  the  D ean’s office. F requen t conferences are 
needed to m ake a careful selection o f s tu d en t applicants, whose records have first been screened  
by the U niversity’s Adm issions Office. (L e ft to r ig h t) A ssistant Dean G. W . L a tt in , D ean R .  A . 
Beck, and Prof. T .  IV. Silk. O n the  wall to the  r ig h t is a portra it o f the  late E llsw orth  M ilton  
Statler, fo u n d er  o f the  S ta tler H o te ls  and principa l benefactor o f the  School.



FACULTY
(As of Ju ly  15,1963)

STAFF OF ADMINISTRATION
J a m e s  A. P e r k i n s , A.B., P h .D ., P residen t of the  U niversity
R o b e r t  A. B e c k , P h.D ., D ean of the  School of H o te l A dm in is tra tion  and  E. M. S tatler Professor 

in H otel A dm in istra tion
G e r a l d  W .  L a t t i n , Ph.D ., A ssistant D ean of the  School of H otel A dm in istra tion  and  Professor 

in H otel A dm in is tra tion  
K a t h e r i n e  R. Sp i n n e y , B.A., B.L.S., R eference L ib ra rian , School of H o te l A dm in is tra tion

STAFF OF INSTRUCTION

IN THE SCHOOL OF HOTEL ADMINISTRATION
(T h is  list includes only those m em bers o f the U niversity  in s truc ting  staff whose sole responsi­

b ility  is the in s truc tion  o f s tuden ts  in the  School o f H o te l A dm in istra tion .)

H o w a r d  B a g n a l l  M e e k , P h . D . ,  S c .D .  in Ed., E. M .  S tatler Professor in  H otel A dm in istra tion ,
E m eritus

F r a n k  H . R a n d o l p h , B.A., M .E., P .E ., Professor in  In s titu tio n a l E ngineering , E m eritus 
Louis A. T o t h , C.P.A ., Professor in  H o te l A ccounting, E m eritus 
O. E r n e s t  B a n g s , Associate Professor in  Food Facilities E ngineering  
J a m e s  H . B a r r e t t , Ph.D ., C .P.A ., L ec tu re r in  H o te l Accoun^'ng
R o b e r t  A. B e c k , Ph.D ., E. M. S ta tle r Professor in  H otel A dm in is tra tion  and  D ean of the 

School of H otel A dm in istra tion  
M a t t h e w  B e r n a t s k y , Professor in  H otel A d m in is tra tio n  
L e s l i e  E. B o n d , C dr., USN (R e t.) , L ec tu rer in  H otel A dm in istra tion  
P a u l  R . B r o t e n , B.S., M.S., Professor in  H otel E ngineering  
R o b e r t  M. C h a s e , B.M .E., M .B.A., In s tru c to r in  H o te l E ng ineering  
V a n c e  C h r i s t i a n , A.B., B.S., L ec tu rer in H otel A dm in is tra tion  
C h a r l e s  E. C l a d e l , M.S., C .P.A., Professor in  H o te l A ccounting 
R i c h a r d  A. C o m p t o n , B.S.M .E., In s tru c to r in  H otel E ngineering  
J . W i l l i a m  C o n n e r , B.S. in  Com., B.S., M.S., L ec tu rer in  H otel A dm in istra tion  
M y r t l e  E r i c s o n , M.S., Professor in  H o te l A dm in is tra tion  
W a l t e r  F o e r t s c h , B.S., L ec tu rer in  H otel A dm in istra tion
C h a r l e s  F o u r n i e r , P residen t, Gold Seal V ineyards, Inc ., H am m ondsport, New York, L ec tu rer in 

H otel A dm in istra tion
H . V i c t o r  G r o h m a n n , B.S., P residen t, N eedham  & G rohm ann , Inc ., L ec tu rer in  H otel A dm in ­

istra tion
M r s . H e l e n a  P. K e l s e y , M.S., L ec tu re r in  H otel A dm in is tra tion
A l b e r t  E. K o e h l , B.S., P residen t, Koehl, L andis & L andon , Inc., New York City, L ec tu rer in 

H otel A dm in istra tion
G e r a l d  W . L a t t i n , P h.D ., Professor in  H o te l A d m in is tra tio n  and  A ssistant D ean of the School 

of H otel A dm in istra tion
J o h n  D. L e s u r e ,  B.S., C .P.A., Senior P a rtn e r, H orw ath  & H orw ath , New York C ity, L ec tu rer in 

H otel A ccounting 
M r s . B a r b a r a  M. M a i , M.S., L ec tu rer in H o te l A dm in is tra tion
W i l l i a m  W . M a l l e s o n , J r ., M anager, Skytop Lodge, Skytop, Pennsylvania, L ec tu rer in H otel 

A dm in istra tion  
K e i t h  M c N e i l l , B.S., L ec tu rer in  H otel A dm in istra tion
A d r ia n  W . P h i l l i p s , LL.B., Executive Vice P residen t, H otel Sales M anagem ent Association, 

L ectu rer in  H otel A dm in istra tion
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M r s . H e l e n  J . R e c k n a g e l , Ph.D ., Professor in  H otel A d m in is tra tio n  and  E d ito r, School 
Pub lications

E b e n  S. R e y n o l d s , B.A., B.S., M.S., A ssistant Professor in  H o te l A ccounting
M r s . P e n e l o p e  R i e l e y , B .S . ,  M .F .S . ,  In s tru c to r in  H o te l A dm in istra tion
J a m e s  P. R o u r k e , B. o f A rch ., In s tru c to r in H otel E ngineering
C h a r l e s  I . S a y l e s , B.S., M .E.E., Professor in  In s titu tio n a l E ngineering
M r s . E l l e n  C. S e a b u r g , B.S., L ec tu re r in  H otel A dm in istra tion
J o h n  H . S h e r r y , A.B., LL .B ., Professor in H otel A dm in is tra tion
T h o m a s  W .  S i l k , A.B., B.S., M .S . ,  Professor in  H o te l A dm in is tra tion
M r s . L a u r a  L e e  W . S m i t h , P h.D ., Associate Professor in  H o te l A dm in is tra tion
K a t h e r i n e  R . S p i n n e y , B.A., B.L.S., R eference L ib ra rian , School of H o te l A dm in is tra tion
A l l a n  H . T r e m a n , A.B., LL.B ., L ec tu rer in  H otel A dm in is tra tion
J e r e m i a h  J . W a n d e r s t o c k , P h.D ., Professor in  H o te l A dm in is tra tion

IN OTHER SCHOOLS AND COLLEGES OF THE UNIVERSITY
(This, list includes only those m em bers o f the  U niversity  in s tru c tin g  sta ff w ho are directly

engaged in  g iv ing  courses regularly taken  by stu d en ts  in  the  School o f H o te l A d m in istra tio n .)

B e u l a h  B l a c k m o r e , B.S., Professor of T ex tiles  an d  C lo th ing , E m eritus 
A r t h u r  L. B i .o o m , P h.D ., A ssistant Professor o f Geology 
M r s . J e s s ie  A. B o y s , M.S., Professor in  Food and  N u tr it io n , E m eritus 
C a r r o l l  C l y d e  A r n o l d , P h.D ., Associate Professor of Speech an d  D ram a 
D a m o n  B o y n t o n , P h.D ., Professor of Pom ology
R i t a  A. C o n n e l l y , M.S., A ssistant Professor of In s titu tio n  M anagem ent 
M o r r i s  A. C o p e l a n d , Ph.D ., Professor of Economics
J M i l t o n  C o w a n , P h.D ., Professor of L inguistics and  D irec to r of the  D ivision of M odern 

Languages
T o m  E d w a r d s  D a v is , P h.D ., Associate Professor o f  Economics
R i c h a r d  M. D i a m o n d , P h.D ., A ssistant Professor of Chem istry
R o b e r t  H e n r y  E l i a s , P h.D ., Associate Professor of E nglish
C h e s t e r  H ig b y  F r e e m a n , M .S .A . ,  Associate Professor of E x tension  T each ing
M r s . H e l e n  H . G i f f t , M.S., Associate Professor o f Food and  N u trit io n
F r a n k  H . G o l a y , Ph.D ., Professor of Economics
J o h n  D a n i e l  H a r t m a n , P h.D ., Professor of V egetable Crops
G e o r g e  H . H i l d e b r a n d , P h.D ., Professor of Economics
R o b e r t  S. H o l m e s , LL.B., P h .D ., Associate Professor of A ccounting
J o h n  G r e e n w o o d  B r o w n  H u t c h i n s , P h.D ., Professor of Business H istory  and  T ran sp o rta tio n  
A l f r e d  E. K a h n , P h.D ., Professor of Economics 
N o r m a n  K a p l a n , P h.D ., A ssistant Professor of Sociology 
W i l l i a m  R e a  K e a s t , P h.D ., Professor o f English
W i l l i a m  T . K e e t o n , P h.D ., A ssistant Professor o f  Biology (E ntom ology)
R o b e r t  W y l i e  K i l p a t r i c k , M .A., A ssistant Professor of Economics
N i c o l a a s  G. M. L u y k x  I I ,  P h .D ., A ssistant Professor of P u b lic  A d m in is tra tio n
H a r o l d  B. M a l m g r e n , B.A., A ssistant Professor of Economics
A l a n  K. M c A d a m s , P h.D ., A ssistant Professor o f Finance
J a m e s  R. M c C o n k e y , P h.D ., A ssistant Professor of English
G e o r g e  C o r y  M i l l i c a n , B.F.A., B .Arch, M .F.A ., Associate Professor in  H ousing  and  D esign
R o y a l  E. M o n t g o m e r y , P h.D ., Professor of Economics
G e o r g e  R . M o r r i s o n , P h.D ., A ssistant Professor of Economics
D a v id  N o v a r r , Ph.D ., Associate Professor of English
A r t h u r  E. N i l s s o n , M.B.A., P h .D ., Professor of Finance
P a u l  M a r t i n  O ’L e a r y , P h.D ., Professor of Economics
G e o r g e  E r i c  P e a b o d y , M.S., P rofessor of E xtension  T each ing
F o r r e s t  G o d f r e y  R e a d , P h.D ., A ssistant Professor of English
R o b e r t  B l a k e  R e e v e s , Ph.D ., A ssistant Professor o f Zoology
J o h n  W . R e p s , A.B., M .R .P ., P rofessor of R egional P lan n in g
K e n n e t h  L. R o b i n s o n ,  P h.D ., Professor of A g ricu ltu ra l Economics
H a r r y  W i l b u r  S e e l y , J r ., P h.D ., Professor of B acteriology
W a l t e r  J . S l a t o f f , P h.D ., Associate Professor of English
Se y m o u r  S m i d t , P h.D ., Associate Professor of M anageria l Econom ics an d  M arketing  
G e o r g e  J . S t a l l e r , P h.D ., A ssistant Professor of Economics 
E v e l y n  E. S t o u t , Ed.D ., Professor of T ex tiles  an d  C lo th ing  
N . A r n o l d  T o l l e s , Ph.D ., Professor of In d u s tria l and  L ab o r R elations
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W i l l i a m  G o o d r ic h  T o m e k , Ph.D ., A ssistant Professor of A g ricu ltu ra l Economics 
W i l l i a m  B. W a r d , M.S., Professor and  H ead  of the D ep artm en t of E x tension  T each in g  and 

In fo rm ation , E d ito r in C hief of Pub lications 
J a m e s  C. W h i t e , Ph.D ., Professor of D airy  Industry  
J o h n  F .  W il s o n , P h.D ., Associate Professor of Speech and  D ram a

VISITING LECTURERS, 1962-1963
W a r d  B. A r b u r y , T ru stee , S ta tler F oundation
D e a n  C a r p e n t e r , G eneral M anager, Savoy-H ilton H ote l, New York City 
J o h n  C o u n t s , Eastern  Sales M anager, H ilto n  H otels
G e o r g e  E b d o n , Co-Owner, T h e  Inne , W estham pton  Beach, Long Island , N . Y .

C h a r l e s  F o u r n i e r , President, Gold Seal V ineyards
C h a r l e s  A. F r a n k , J r ., G eneral M anager, A u tobar Systems D ivision, A m etek 
D o n a l d  B. G r a d y , G eneral M anager, Jack  T a r  Grove P a rk  In n , Asheville, N .C .
H .  V i c t o r  G r o h m a n n , Presiden t, N eedham  an d  G rohm ann , Inc., New York City 
P a u l  L. G r o s s i n g e r , Vice P residen t-M anaging  D irecto r, G rossinger’s, G rossinger, N . Y. 
G e r a r d  R . H i m m e l s b a c h , A ssistant D irector, A dvertising  and  In fo rm atio n , U n ited  States 

Brewers Association, Inc.
R ic h a r d  O. K e a r n s , Presiden t, Food C raft M anagem ent C orporation
W i l l i a m  J .  M u r p h y , N atio n a l D istillers P roducts  Com pany
K e n n e t h  B. N e w t o n , Vice P residen t, Sheraton  C orpora tion  of A m erica
C h a r l e s  E. P a r k s , M erchandising  M anager, C ontract D ivision, Sim mons C om pany
P h i l i p  P i s t i l l i , Vice P resident-G eneral M anager, H o te l M uehlebach, Kansas City, Mo.
A n t h o n y  M. R e y , Vice P residen t-G eneral M anager, H o te l A stor, New York City
J a m e s  J .  R o c h e , J r ., A ssistant Vice P residen t, H ilto n  H otels
P a u l  Sc h w e i d , Vice P residen t, V ictor K ram er C om pany
J a m e s  B a r k e r  S m i t h , O w ner, W entw orth-by-the-Sea, P o rtsm ou th , N . H .
R ic h a r d  P. S t a r k e , Executive Vice President, Food O pera tions, Inc., Buffalo, N .  Y .
S i d n e y  R o g e r s , Co-Owner, T h e  Inne , W estham pton  Beach, Long Island , N . Y.
A r n o l d  W . S t r o h k o r b , D irecto r of Food Services, P rince ton  U niversity
J e r o m e  B. T e m p l e , Vice P residen t, O perations, H oliday  Inns of A m erica, Inc.

A fo rm a l banquet fo r  400 guests is an annua l fea ture  o f H o te l Ezra Cornell, a s tuden t-conducted  
w eekend fo r  leaders inv ited  fro m  industry . Seated (le ft to r igh t) are D eane IV. M alo tt, p resident 
em eritus o f C ornell U niversity; M rs. R o b er t A . Beck; John  D. Green, p residen t o f the  Am erican  
H o te l and M ote l Association and also presiden t o f W illiam sburg  R estora tion , Inc .; M rs. E. M . 
Statler; John  F. K inerk , executive  vice presiden t o f the N ew  York State H o te l and M o te l Associa­
tion; Mrs. D eane W . M alo tt; and R o b ert A . Beck, dean o f the School o f H o te l A dm in istra tion .



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

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

T he Trustees of the Statler Foundation, Mrs. Statler, Mr. W ard B. Arbury, 
Mr. E. H. Letchworth, Mr. Frank A. McKowne, and Judge M ichael J. Monte- 
sano, donated $2,550,000 to erect and equip a building to house the School, 
Statler H all, which was completed in 1950. A new wing housing a larger library, 
additional laboratory facilities, and the 900-seat Alice Statler A uditorium  has 
been completed at a cost of $2,300,000. T he whole structure offers unequaled 
facilities for instruction in hotel and restaurant management. T o  provide 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 bibliographical work, constitute a total of 
well over $6,000,000.

O ther generous benefactors have supplied the impressive array of scholarships 
listed on pages 75-82, thereby extending endorsement and encouragem ent to the 
School and financial assistance to the students.

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

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

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

T he School’s library, the most extensive of its kind anywhere, num bers about 
11,000 volumes on hotel and restaurant operation and related subjects, including 
the files of leading serial publications in  the hotel field, some complete from 
their first issues, others dating back to the founding of the School. T he library
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has been the recipient of many gifts of display materials and personal collections. 
Among them are the H erndon collection of 1,600 books, including many rare 
items: the J. O. Dahl Memorial Library; the books of W. I. H am ilton; the 
“Oscar of the W aldorf” (Oscar Tschirky) collection of autographed d inner 
menus and memorabilia; the Pinco collection of menus, dating back to the 
early 1900’s; and the Vehling collection of rare books and prints (about 500 of 
each) depicting the history of food and its cookery, the latter a personal gift 
from Mrs. Statler.

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

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

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

Students in hotei and restaurant engineering have the facilities and equip­
m ent of the Statler Inn  available for field study. T he accounting records of its 
operation provide the basis for class exercises in the accounting courses. The 
problems of personnel management and hum an relations that arise in the day- 
by-day operation of the Inn  become case studies in the courses in hotel adminis­
tration. T he School is most fortunate in being able to develop for its students 
a close and intim ate relationship between theoretical and practical instruction 
through the use of Statler Inn.
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HISTORY OF THE SCHOOL
T he School began, in 1922, as a departm ent organized in the then School of 

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

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

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

Altogether the School offers some eighty courses, totaling one hundred 
and ninety-six hours, that have been developed by the School and designed 
expressly to meet the needs of its students. In  addition, students have access 
w ithout restriction to courses offered by all the other colleges of the University—- 
courses of professional and of cultural value— and they are guided and stimu­
lated to tap generously the tremendous educational resources of ■ a great 
University.

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

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

T he hotel or the restaurant is a complex institution; its operation calls for 
a wide range of skills, for the use of a variety of products in a large num ber of 
processes. T he guest must be received with cordiality and service; he must be 
provided with a well-lighted, tastefully decorated, comfortably furnished room 
in which the tem perature is ideal; and served with appetizing, wholesome food 
wisely bought, properly stored, and skillfully prepared. He must have at his 
disposal conveniences of every type: check rooms, public spaces, public stenog­
raphers, radios, television, and exhibition spaces.
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A curriculum adequate to prepare one for the direction of those operations 
and for the provision of those services and equipm ents must draw upon nearly 
every branch of hum an knowledge. As a consequence, the prospective hotel 
operator studies drawing, physics, bacteriology, sanitation, chemistry, biology, 
engineering, vegetable crops, m eat products, dietetics, food preparation, textiles, 
decoration, law, psychology, personnel management, advertising, and public 
speaking, all in addition to the subjects ordinarily studied in preparation for 
business management.

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

M rs. E. M . S tatler enters the door 
o f S ta tler  In n , escorted by P ieter W . 
Carvalho, s tu d en t d irector fo r  the  
38th H o te l Ezra Cornell. H er  e n ­
trance m arks the  open ing  o f a series 
of receptions, d inners, lectures, and 
exh ib its— all p lanned  fo r  guests in ­
v ited  fro m  the  ho te l and restaurant 
industry .



DESCRIPTION OF COURSES
EX C E P T  for some general U niversity  courses regu larly  taken by studen ts in the School of 
H otel A dm in istra tion  and  included in the list for th e ir  convenience, all the courses described 
herein  a re  arranged  and  given by the H otel School faculty  especially for hotel students; in many 
cases they are ta u g h t by active hotel o r re s tau ran t executives. M any o th e r courses a re  open as 
electives to hotel s tuden ts: courses in the  sciences; in  com m unication , language, and  lite ra tu re ; 
in economics, history, and  governm ent; in music, aesthetics, and  philosophy; in eng ineering , 
a rch itectu re , m edicine, and  law. For full in fo rm ation  rega rd ing  these la tte r offerings reference 
may be m ade to the A nnouncem ents of the o th e r colleges and  schools of the U niversity.

ACCOUNTING
T h e  en tire  fo u rth  floor of the school section of S ta tle r Flail, e ig h t labora to ries  and  n ine  offices, 

is set aside for the  exclusive use of the  D ep artm en t of H o te l A ccounting . T h e  lecture  room s and  
laboratories are fu rn ished  and  eq u ipped  w ith  a com plete inventory of hotel office and  com p u t­
ing  m achinery, am ong w hich are room , key, and  in fo rm ation  racks, th ree  N ational Cash 
R egister M odel 2000, and  one M odel 42, fron t office posting  m achines, a N a tiona l Cash R egister 
food and  beverage checking m achine, a m u ltico u n te r p o rtion  coun ter, and  the  various types of 
add ing  an d  calcu la ting  m achines. H otel s tuden ts  also have access to two B urroughs Sensim atic 
A ccounts Receivable posting  m achines, and  in ad d itio n , to a com plete set o f I.B .M . statistical 
m achines, in c lud ing  an  eighty-colum n and  a forty-colum n ta b u la tin g  m achine as well as sorting,
coding, and  verifying m achines.

A C C O U N T IN G  (H o te l A ccoun ting  81). C red it 
fou r hours. R equ ired . Professor S i l k .
Provides an  in tro d u ctio n  to the  princip les of 
general accounting . P ractice includes e lem en­
tary  problem s developing the  theory o f ac­
counts. E m phasis is placed on the ad ju sting  
jou rna l en tries , the  w ork sheet, financial s ta te ­
m ents, special jou rna ls , the opera tion  of con­
tro l accounts and  the  voucher register.

M A N A G E R IA L  A C C O U N T IN G  (H o te l A c­
cou n tin g  82). C red it fou r hours. R equ ired . 
P rerequ isite , H o te l A ccounting  81 o r the 
equ ivalen t. A ssistant Professor R e y n o l d s . 
A pplication  of the  princip les of accounting  to 
several types of pub lic -hosp ita lity  business 
concerns. M ajor em phasis is on accounting  
system b u ild in g  w ith  th e  purpose of analysis 
of financial statem ents as a basis of m anagerial 
decisions. Use is m ade of the  U nifo rm  System 
of Accounts fo r R estau ran ts  as ad o p ted  by 
the N ationa l R es tau ran t Association. P ractice 
w ork includes accoun ting  fo r payroll and  pay­
ro ll taxes, deprecia tion , and  period ic  a d ­
ju s tin g  and  closing entries.

M A T H E M A T IC S  I N  A C C O U N T IN G  (H otel 
A ccoun ting  89).*  C red it two hours. H otel
elective. O pen to first-year studen ts  only. As­
s istan t Professor R e y n o l d s .

Practice in the  so lu tion  of m athem atica l p ro b ­
lems in c id en t to accounting  s ituations. P roblem  
situa tions a re  d raw n from  typical cases in  
hotel accoun ting  and  finance.

B A SIC  H O T E L  A C C O U N T IN G  (H o te l A c­
c o u n tin g  181). C red it fou r hours. R equ ired . 
P rerequ isite , H otel A ccounting  81 an d  82. 
Professor C l a d e l .
A study of the  U nifo rm  System o f A ccounts 
for H otels  as recom m ended by the  A m erican 
H o te l Association. A ccounting  fo r th e  tran s­
actions of a 400-room  tran s ien t hotel. S tudy 
of front-office ro u tin e , the  n ig h t a u d it and  
tran scrip t, the  daily  rep o rt, and  the  du ties  
of the  accountan t. Practice w ith  the  special 
jo u rn a ls  used in hotels— the  six-colum n jo u rn a l 
and  the m ulti-co lum n o p era tin g  ledger. T h e  
p rob lem  involves the  record ing  of the  tran s­
actions for one m onth , the  sum m arization , a d ­
ju s tm e n t, and  closing o f the  books, and  the 
p rep ara tio n  of m onth ly  an d  an n u a l statem ents 
therefrom .

IN T E R M E D IA T E  A C C O U N T IN G  (H o te l A c­
cou n tin g  182). C red it fo u r hours. R equ ired . 
P rerequ isite , H otel A ccounting  81. Professor 
C l a d e l .

Problem s aris ing  in  the  field of in te rm ed ia te  
accounting . P ractice includes p roblem s dealing

* Courses m arked with an asterisk are  given in a lternate  years or as the dem and requires. O ther
courses are ordinarily given a t least once a year, b u t in any  case offerings are adjusted to the  requirem ents.
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w ith  single en try  accounting; p a rtn e rsh ip  o r­
ganization , opera tion  and  dissolu tion; co rpo ra­
tion  accounts an d  records; b ranch  accounting; 
accoun ting  fo r m an u fac tu rin g  concerns; and  
in te rp re ta tio n  of financial statem ents.

A U D IT IN G  (H o te l A cco u n tin g  183). C red it 
th ree  hours. H o te l elective. P rerequ isite , H otel 
A ccounting  182. Professor C l a d e l .
G eneral au d itin g . P ractice includes the  p re p ­
a ra tio n  of aud it-w ork ing  papers, balance-sheet 
au d it, d e ta iled  au d it,  in te rn a l contro l in  gen ­
eral, and  the  a u d ito r’s repo rt.

FOOD A N D  B E V E R A G E  C O N T R O L  (H o te l  
A cco u n tin g  184). C red it th ree  hours. H otel 
elective. Professor C l a d e l .
A study of the  various systems of food and 
beverage contro l, an d  precost con tro l com m on 
in  the  business. P ractice is offered in  cost 
analysis, sales analysis, special-item  contro l, 
and  ad justm ents  to inventory; in the  p re p a ra ­
tion  of the  daily  re p o rt and  sum m ary to date; 
and  in  the  p rep a ra tio n  o f m on th ly  food and  
beverage repo rts  using  figures typical of a 
m oderate-sized hotel.

H O T E L  A C C O U N T IN G  P R O B L E M S  (H o te l 
A ccoun ting  185). C red it tw o hours. H otel 
elective. O pen to upperclassm en and  g raduates. 
P rerequ isite , H o te l A ccounting  181 and  182, 
w ith  an average o f n o t less th an  80 in  these 
courses. M r. L e s u r e .

P ractice in  the  so lu tion  o f accounting  p ro b ­
lems inc iden t to the  o rgan iza tion  o f a cor­
p o ra tion  ow ning o r o p e ra tin g  a ho te l, p u r ­
chase and  financing of a  ho te l p roperty , con­
solidated statem ents, reorganizations, dep recia­
tion  accounting  fo r fixed assets, in te rp re ta tio n  
of the  accoun ting  provisions o f tru s t in d e n ­
tures, leases, and  m anagem ent contracts, and  
s im ila r advanced problem s.

IN T E R P R E T A T I O N  OF H O T E L  F IN A N ­
C IA L  S T A T E M E N T S  (H o te l A cco u n tin g  186). 
C red it two hours. H o te l elective. O pen  to 
upperclassm en and  g raduates. P rerequ isite , 
H otel A ccounting  181 an d  182. M r. L e s u r e . 
A study  and  discussion of ho te l balance 
sheets, profit an d  loss statem ents, and  typical 
hotel balance sheet an d  o p era tin g  ratios.

P R O B L E M S I N  H O T E L  A N A L Y S IS  (H o te l  
A ccoun ting  189). C red it two hours. H otel 
elective. O pen to upperclassm en and  g raduates. 
Practice in  some s tatistical procedures, using 
as illu s tra tive  m ateria l p rinc ipa lly  hotel an d  
re s tau ran t figures; p resen ta tion  and  in te rp re ta ­
tion; frequency d is trib u tio n s , average, m edian , 
m ode, an d  m easures of d ispersion. Special em ­
phasis is p laced  on  lin ea r co rre la tion  and  
regression.

F IN A N C IA L  M A N A G E M E N T  (H o te l A c­

co u n tin g  240). C red it th ree  hours. H o te l elec­
tive. O pen  only  to s tuden ts  ou tside  the  School 
of H o te l A d m in is tra tion . A ssistant Professor 
R e y n o l d s .
A n e lem entary  course covering accounting  
p rincip les, financial s ta tem en t analysis, in ­
vestm ents in  stocks an d  bonds, an d  incom e 
and  payroll taxes. D esigned for th e  s tu d en t 
who desires a general know ledge of the 
language o f business and  finance. P ractice 
work includes developing  an  accoun ting  sys­
tem  for a sm all service business, c rea tin g  and  
follow ing an  investm ent portfo lio , an d  p re ­
p a rin g  federal incom e tax  re tu rn s  fo r in d i­
viduals.

S E M IN A R  I N  F IN A N C IA L  M A N A G E M E N T  
(H o te l A c co u n tin g  285). C red it tw o hours. 
H o te l elective. L im ited  to seniors. Best taken 
a fte r H otel A ccounting  186. M r. L e s u r e . 
F inancial p roblem s associated w ith  th e  p u r ­
chase, expansion , and  construction  o f pu b lic  
housing , feeding, and  recreational facilities in 
a typical com m unity  are stud ied  and  discussed. 
Phases inc lude  p u rchasing  a business, p la n ­
n in g  an d  constructing  facilities, p rep a ra tio n  
and  use o f special reports , p riva te  versus p u b ­
lic financing, bank rup tcy , reorgan ization , con 
so lidation , and  taxa tion .

I N T E R N A L  C O N T R O L  I N  H O T E L S  (H o te l
A cco u n tin g  286). C red it two hours. H otel 
elective. O pen  to seniors a n d  g radua tes  and  
to certa in  o thers by perm ission. P rerequ isite , 
H o te l A ccoun ting  181. M r. B a r r e t t . 
Discussion of the  problem s encoun tered  in 
d is trib u tin g  the  accoun ting  and  clerical w ork 
in  hotels so as to provide a good system of 
in te rn a l con tro l. S tudy o f m any a c tu a l cases 
of th e  fa ilu re  o f in te rn a l con tro l an d  the  a n a l­
ysis of the  causes of the  fa ilu re . P ractical 
problem s and  actual techn iques of a fu n c tio n ­
ing  system o f in te rn a l contro l as they spe­
cifically app ly  to the  School’s S ta tle r In n  o p ­
era tion .

A C C O U N T IN G  M A C H IN E S  I N  H O T E L S  
(H o te l A cco u n tin g  288). C red it one ho u r. 
H otel elective. Professor C l a d e l .
D iscussion of the  place of accoun ting  m achines 
in  the  hote l fro n t office; practice  w ith  a  N a ­
tiona l Cash R eg iste r C om pany front-office 
posting  m achine, M odel 2000, an d  M odel 42, 
inc lud ing  the  posting  o f charges an d  credits 
and  th e  de ta ils  o f the n ig h t a u d it.

S P E C IA L  S T U D IE S  I N  A C C O U N T IN G  A N D  
S T A T IS T IC S  F O R  H O T E L S  (H o te l A cco u n t­
ing  289). C red it to be a rranged . H otel elective. 
P rerequisites, H otel A ccounting  186 a n d  189 
o r equ iva len t. Perm ission of in s tru c to rs  re ­
q u ired .
R esearch  pro jects dealing  w ith  advanced ac­
coun ting  statistics and  finance in  the  ho te l and  
re s tau ran t industries.
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ADMINISTRATION
O R IE N T A T IO N  (H o te l A d m in is tra tio n  100).
C red it two hours. R equ ired . Professor L a t t i n . 

D esigned to o r ien t s tuden ts  in  the  life  of the 
U niversity and  in  the  w ork o f the  School of 
H otel A dm in is tra tion . T h e  laborato ry  periods 
in  the  S tatler C lub p rovide studen ts w ith  the 
opp o rtu n ity  to gain  experience in  a ll d e p a r t­
m ents o f a hotel.

R E S O R T  M A N A G E M E N T *  (H o te l A d m in is ­
tra tio n  111). C red it one hou r. H o te l elective. 
M r .  M a l l e s o n .

A lec tu re  course in  the o pe ra tion  of the resort 
hotel. C onsideration  is given to the  prom otion  
of business, to the  provision of services, to the 
opera tion  o f the  d in in g  room , to the e n te r­
ta in m en t o f the  guest, and  to the  selection, 
tra in ing , and  d irec tion  of the  em ployed staff. 
Resorts o f the various types, seasons, and  
econom ic levels are considered.

PSY C H O L O G Y  F O R  S T U D E N T S  IN  H O T E L  
A D M IN IS T R A T IO N  (H o te l A d m in istra tio n  
114). C red it th ree  hours. R equ ired . Professor 
L a t t i n .
A term ina l course in  basic psychological p r in ­
ciples designed to develop in  the  s tu d en t an  
awareness of the  psychological aspects o f many 
hotel m anagem ent functions and  to d em on­
stra te  the  app lication  o f psychological p r in ­
ciples to these functions.

P R O B L E M S OF H U M A N  B E H A V IO R  IN  
T H E  H O T E L  A N D  R E S T A U R A N T  I N ­
D U S T R Y  (H o te l A d m in is tra tio n  116). C red it 
two hours. H o te l elective. O pen to u p p e r­
classmen and  g raduates. P rerequ isite , H otel 
A dm in istra tion  114 and  perm ission o f the 
instructo r.
A consideration  of the  social-psychological 
factors involving conflict an d  d ispu te  in  hotels 
and  restau ran ts. Extensive use is m ade of 
actual case studies w ith in  these industries. 
In te rv iew ing  techniques w ill be discussed and  
practiced  am ong the  group .

P E R S O N N E L  A D M IN IS T R A T IO N  (H o te l  
A d m in istra tio n  119). C red it th ree  hours. H otel 
elective. P rerequ isite , an  elem entary  course in 
psychology. Professor L a t t i n .
A study of the  problem s o f h u m an  re la tions 
in  industry . A survey of the  m ethods and  
problem s of rec ru itm en t, selection, placem ent, 
m ain tenance; organization  and  governm ent of 
employees.

L A B O R -M A N A G E M E N T  R E L A T IO N S  IN  
T H E  H O T E L  IN D U S T R Y  (H o te l A d m in is tra ­
tio n  316). C red it th ree  hours. H o te l elective. 
O pen  to upperclassm en and  g raduates. P re ­
requisite , Econom ics 104. (T h is  course w ill 
satisfy the  req u irem en t o f elective w ork in

econom ics, b u t w hen so coun ted  i t  may no t 
also be coun ted  as th ree  hours of H o te l elec­
tive.) Professor B e c k .

T h e  developm ent of the  tra d e  un ion  m ove­
m en t in  the  U n ited  States w ith  special em ­
phasis upon  the  A FL -C IO  un ion  affiliates 
active in  the  hotel an d  food industry . Case 
studies a re  inc luded  of d ispu tes an d  griev­
ances a ris ing  in unionized  hotels and  re s tau ­
ran ts .

H U M A N  R E L A T IO N S  (H o te l A d m in istra tio n
217). C red it two hours. H o te l elective. O pen 
to upperclassm en an d  g raduates. P rerequ isite , 
H otel A d m in is tra tio n  119. M r. F o e r t s c h .

T h e  problem s faced by the  supervisor and 
the  executive in  m anag ing  the h um an  elem ent 
in  th e  ho te l and  re s tau ran t field. D esigned 
to give th e  s tu d en t in s ig h t in to  the  varied  
social and  psychological factors p resen t in  any 
em ployer-em ployee re la tionsh ip .

S U P E R V IS O R Y  T R A IN IN G  I N  H O T E L S  
(H o te l A d m in is tra tio n  218). C red it two hours. 
H otel elective. O pen  to upperclassm en and 
g raduates. P rerequ isite , H o te l A dm in istra tion  
119 and  perm ission of the  in s truc to r. M r. 
F o e r t s c h .

Designed fo r advanced s tuden ts  in  personnel 
ad m in is tra tio n . T h e  class in itia tes  an d  develops 
a tra in in g  p rog ram  for supervisors. Em phasis 
is placed on  p a rtic ip a tio n , g ro u p  discussion, 
and  ind iv idua l research. A ll aspects o f the 
supervisory function  a re  analyzed.

S E M IN A R  I N  P E R S O N N E L  A D M IN IS T R A ­
T IO N  (H o te l A d m in is tra tio n  219). C red it 
two hours. H o te l elective. O pen to u p p e r­
classmen an d  g raduates. P rerequ isite , H otel 
A dm in is tra tion  119 an d  perm ission o f in ­
struc to r. Professor L a t t i n .

A discussion class w hich provides the  o p p o r­
tu n ity  fo r studen ts  to p u t  in to  practice  the 
theory  an d  techniques learned  in  the  e le ­
m entary  course. E m phasis is placed on u n d e r­
stand ing  and  prac tic ing  personnel m ethods 
w hich can d irectly  assist in  con tro lling  costs of 
the  m an-pow er program .

C LU B  M A N A G E M E N T  * (H o te l A d m in istra ­
tio n  222). C red it one h o u r. H o te l elective. 
O pen  to  upperclassm en and  g raduates.
A survey o f th e  problem s p ecu liar to the  
m anagem ent of city, coun try , an d  o th e r  club  
organizations. Subjects covered are food and  
beverage m anagem ent in  clubs; com m ittee, 
board  of d irectors, and  m em bersh ip  re la tions; 
dues, assessment and  financial m anagem ent. 
T h e  a rran g em en t and  p rom otion  of social and 
recreational activities a re  also included.

* Courses m arked w ith an asterisk are given in a lternate  years or as the dem and requires. O ther
courses are ordinarily given a t  least once a year, b u t in any case offerings are adjusted to the requirem ents.
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T Y P E W R IT IN G  (H o te l A d m in is tra tio n  37). 
C red it two hours. H otel elective. S tudents 
should  see the  School reg is tra r for sectioning. 
Mrs. S e a b u r g .

T h e  personal needs o f college studen ts are 
m et by th is  course in  elem entary  typew riting . 
In s tru c tio n  is given in  the  a rran g em en t of 
business le tters , reports , m enus, and  statistical 
da ta .

S H O R T H A N D  T H E O R Y  (H o te l A d m in is tra ­
tio n  131). C red it fo u r hours. H otel elective. 
L im ited  to jun io rs  and  seniors. Mrs. S e a b u r g . 
T h e  basic theory  of G regg sh o rth an d  is com ­
pleted  in  th is  course, and  the groundw ork  is 
laid  fo r d ic ta tion  and  transcrip tion . E n ro ll­
m en t in  H otel A dm in is tra tion  132 is w aived 
if the s tu d en t passes a typew riting  proficiency 
test d u rin g  the first week of the  term .

S E C R E T A R IA L  T Y P E W R IT IN G  (H o te l A d ­
m in is tra tio n  132). C red it two hours. H otel 
elective. M rs. S e a b u r g .
T o u ch  typew riting  is ta u g h t to studen ts  who 
do  no t already know  the  keyboard. Speed 
and  accuracy in  m achine o pera tion  a re  d e ­
veloped to m eet business standards. In s tru c ­
tion  is given in  the  tran scrip tio n  o f business 
form s from  sh o rth an d  notes and  d ic ta tio n  
records. Some filing a n d  d u p lica tio n  are  in ­
cluded.

S E C R E T A R IA L  P R O C E D U R E S (H o te l A d ­
m in is tra tio n  138). C red it fo u r hours. H otel 
elective. P rerequisites, H otel A dm in is tra tion  
131 an d  132 o r the  equ ivalen t. M rs. Se a b u r g . 
In s tru c tio n  in  the  m a jo r secretaria l du ties 
and  office m anagem ent. D icta tion  and  tra n ­
scrip tion  speeds sufficient fo r the  b e tte r  types 
o f office positions a re  developed.

BU SIN E SS C O M M U N IC A T IO N  (H o te l A d ­
m in is tra tio n  238). C red it th ree  hours. H otel 
elective. O pen to upperclassm en and  g raduates. 
Professor R e c k n a g e l .
T h e  p rep a ra tio n  of business messages, m em ­
orandum s, and  d irec t m ail p rom otion  in  hotels 
and  res tau ran ts. S tudents may w ork on p ro b ­
lems o f th e ir  ow n in terest.

R E S T A U R A N T  M A N A G E M E N T  (H o te l A d ­
m in is tra tio n  251). C red it th ree  hours. H otel 
elective. O pen to upperclassm en and  g raduates. 
Professor B e r n a t s k y .
An analysis of the  p rin c ip a l o p era tin g  p ro b ­
lem s in  the  re s tau ran t field. Procedures, a p ­
proaches, and  techniques of m anagem ent are 
explored  and  developed th ro u g h  case study, 
lecture , and  discussion.

B E V E R A G E  M A N A G E M E N T  (H o te l A d m in ­
istra tion  252). C red it th ree  hours. H otel elec­
tive. O pen  to upperclassm en and  g raduates. 
Professor B e r n a t s k y .

Includes a  system atic p resen ta tion  o f alco­
holic beverages, th e ir  h istory , service, sales, 
an d  contro l. L ectures, dem onstra tions, and 
field trips.

S E M IN A R  IN  H O T E L  A D M IN IS T R A T IO N  
(H o te l A d m in is tra tio n  153). C red it two, three, 
o r fo u r hours. H o te l elective. O pen to a lim ­
ited  nu m b er o f seniors in ho te l ad m in is tra tio n . 
T hose  w ish ing  to reg ister shou ld  consu lt the 
in s tru c to r d u rin g  the  p reced ing  sem ester to 
o b ta in  perm ission  to enro ll an d  to confer re ­
g a rd in g  problem s chosen fo r special study. 
H ours to be a rranged . Professor B e c k .

S P E C IA L  S T U D IE S  I N  R E S E A R C H  (H o te l  
A d m in is tra tio n  253). C red it to  be a rranged . 
O pen  to g rad u a te  s tuden ts  in  H o te l A d m in ­
is tra tio n  only. M e m b e r s  o f  t h e  G r a d u a t e  
F a c u l t y .

D esigned specifically for g rad u a te  studen ts 
w orking  on theses o r o th e r research projects. 
Any m em ber of the  g rad u a te  faculty  of the 
School of H o te l A d m in is tra tion , upon  con­
su lta tion  w ith  th e  s tu d en t, may be selected 
to d ire c t a p a rtic u la r  p rob lem  of special 
in te res t to the  studen t.

L E C T U R E R S  O N  H O T E L  M A N A G E M E N T  
(H o te l A d m in is tra tio n  155). C red it one hou r. 
H otel elective. O pen  to a ll classes. T o  be 
taken  fo r c red it each  sem ester. U n d er the 
d irec tion  o f Professor B e c k .
A series of lectures given by non residen t 
speakers p ro m in en t in  the ho te l, re s tau ran t, 
and  a llied  fields.

L A W  OF B U SIN E SS (H o te l A d m in is tra tio n  
171). C red it th ree  hours. R equ ired . O pen 
to upperclassm en. M r. T r e m a n .
A n e lem entary  course on  the  law  o f business.

L A W  AS R E L A T E D  T O  IN N K E E P IN G  (H o ­
te l A d m in is tra tio n  172). C red it two hours. 
H otel elective. O pen  to upperclassm en an d  
g raduates. Best taken  a f te r  H o te l A ccounting  
182 an d  Econom ics 104. Professor S h e r r y .
A study o f the  laws ap p licab le  to the  ow ner­
sh ip  and  o p era tio n  o f inns, hotels, m otels, 
re s tau ran ts , and  o th e r  places of p u b lic  hos­
p ita lity . C onsideration  o f the  host’s du tie s  to 
guests, lodgers, boarders , tenan ts, invitees, 
licensees, and  trespassers; the  exclusion and  
ejection  o f undesirables; liab ility  fo r personal 
in ju ries  on  and  off the  prem ises; the  concept 
o f negligence; liab ility  fo r dam age o r loss of 
p roperty ; s ta tu to ry  lim ita tio n s  o f liab ility ; 
lien righ ts; concession agreem ents; leases; 
c red it and  collection practices; a rre s t and  
d e ten tio n  of w rongdoers, and  m iscellaneous 
sta tu tes and  adm in is tra tive  ru les an d  re g u la ­
tions app licab le  to  p u b lic  houses. T h e  m ateria l 
is trea ted  from  the  p o in t o f view o f the 
executive responsib le fo r policy and  decision 
m aking.
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H ow ard H einsius ’50, vice presiden t o f N eedham  & G rohm ann , Inc ., p o in ts  ou t advertising  
h igh ligh ts  in  a p rom otion  display his firm  has prepared fo r  the  Dorado Beach H o te l in  P uerto  
Rico.

L A W  OF B U SIN E SS: C O N T R A C T S , B A IL ­
M E N T S , A N D  A G E N C Y *  (H o te l A d m in is ­
tra tio n  272). C red it two hours. H o te l elective. 
O pen to  upperclassm en an d  g raduates. Best 
taken a fte r H o te l A ccounting  182 and  Eco­
nomics 104. Professor S h e r r y .
A study of th e  fo rm ation , valid ity , enforce­
m ent, an d  breach  o f contracts; sales and  
dealings in  personal p roperty , bailm ents, s to r­
age, an d  sh ip m en t of goods; th e  laws of 
p rinc ipa l an d  a g en t and  em ployer and  em ­
ployee. T h e  case m ethod  is used th ro u g h o u t, 
supplem ented  by notes and  colla teral re a d ­
ings. T h e  aim  is to develop skill an d  ex p eri­
ence in  analy tical th in k in g  as an  a id  and  as 
a tool in  m odern  m anagerial technique.

L A W  OF B U SIN E SS: B U SIN E SS  O R G A N I­
Z A T IO N — P A R T N E R S H IP S  A N D  C O R P O ­
R A T IO N S  * (H o te l A d m in is tra tio n  274). 
C red it two hours. H otel elective. O pen  to 
upperclassm en and  g raduates. Best taken  a fte r 
H otel A ccounting  182 an d  Econom ics 104. 
Professor S h e r r y .
A study of the  available  form s o f business 
organization , w ith  special em phasis on gen ­
eral and  lim ited  p a rtne rsh ip s  and  co rpo ra­
tions. C om parison of the  re la tive  advantages 
and  d isadvantages of partnersh ip s  a n d  corpo­
rations. C onsideration  of the  use of lim ited  
partnersh ip s in  ho te l and  m otel syndications; 
corporate  p rom otion ; financial devices for 
ra is ing  cap ital; co rporate  con tro l an d  m a n ­

agem ent, and  th e  respective righ ts , du ties , 
and  powers o f officers, d irectors, and  stock­
holders. T h e  a im  is to correla te  th e  legal, 
accoun ting , taxa tion , and  m anagem ent aspects 
of organized business en terp rises.

H O T E L  P U B L IC  R E L A T IO N S *  (H o te l A d ­
m in is tra tio n  176). C red it one h o u r. H o te l 
elective. R ecom m ended fo r ju n io rs  a n d  seniors. 
M ethods an d  channels th ro u g h  w hich the 
ho te l m ay o b ta in  favorable pu b lic  recognition .

H O T E L  P R O M O T IO N  * (H o te l A d m in is tra ­
tio n  178). C red it one ho u r. H o te l elective. 
R ecom m ended fo r upperclassm en. M r. K o e h l . 
A discussion of the  fundam en ta ls  of sales 
p rom otion , w ith  special a tten tio n  to th e  v a ri­
ous m edium s profitably used by hotels.

SA L E S P R O M O T IO N  * (H o te l A d m in istra tio n
278). C red it one ho u r. H otel elective. O pen 
to upperclassm en and  g raduates. M r. P h i l l i p s . 
T h e  hotel sales d ep artm en t— its  func tion , o r ­
gan ization , records, and  procedures— is d is­
cussed.
T h e  course is a rran g ed  w ith  the  cooperation  
an d  assistance o f the  H o te l Sales M anagers 
A ssociation. A t each session a d ifferen t m em ­
b e r o f th e  A ssociation, chosen by the  Associa­
tion  in  consu lta tion  w ith  the  School fo r his 
expertness in  some one phase of sales p rom o­
tion , discusses th a t  phase an d  u n d e r  the  
coo rd ina tion  o f the  in s tru c to r leads the  d is­
cussion o f the  subject.

* Courses m arked w ith an  asterisk are given in alternate  years or as the dem and requires. O ther
courses are ordinarily  given a t least once a  year, b u t in  any  case offerings are adjusted to the  requirem ents.
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H O T E L  A D V E R T IS IN G  * (H o te l A d m in istra ­
tio n  179). C red it one ho u r. H otel elective. 
O pen to upperclassm en and  g raduates. M r. 
G r o h m a n n .
T h e  fundam en ta ls  of m agazine, new spaper, 
rad io , television, an d  o u td o o r advertising; 
d irec t m ail, p r in te d  m a te ria l and  public ity ; 
an d  the  p a r t  each  plays in  a coord inated  
business p rom otion  program . D etailed  discus­
sions a re  included of the  d ifferen t m ethods of 
bu ild in g  business th a t  are being  successfully 
used by various types of hotels and  re s tau ­
ran ts . T h e  lectures an d  dem onstra tions also 
illu s tra te  the m echanical processes o f p ro ­
d ucing  advertis ing  m ateria l, g iv ing  s tuden ts  a 
w orking  know ledge o f the advantages and  d is­
advantages of each process.
G E N E R A L  S U R V E Y  OF R E A L  E S T A T E * 
(H o te l A d m in is tra tio n  191). C red it two hours. 
H otel elective. P rerequ isite , Economics 104 o r 
its equivalent.
A survey o f th e  real esta te  field, w ith  p a r ­
ticu la r em phasis on  the  econom ic, legal, and  
technical aspects of real estate. Lectures and  
problem s cover in terests in  real property , 
liens, taxes, contracts, auctions, deeds, m o rt­
gages, titles, leases, brokerage, m anagem ent, 
an d  financing.

F U N D A M E N T A L S  OF R E A L  E S T A T E  M A N ­
A G E M E N T *  (H o te l A d m in is tra tio n  192). 
C red it two hours. H o te l elective. O pen  to 
upperclassm en and  g raduates. P rerequ isite , 
Econom ics 104 o r  its equ iva len t.
T h e  fundam en ta ls  o f u rb an -lan d  economics. 
E m phasis is placed upon  the  chang ing  ch a r­
ac te r of the  u rb a n  econom y and  its in flu ­
ence upon land  values, developm ent, and  
u tiliza tion . T h e  a im  is to acq u a in t studen ts  
w ith  the  econom ic p rinc ip les governing the 
developm ent and  u tiliza tion  o f land  and  
values.

G E N E R A L  IN S U R A N C E  (H o te l A d m in is tra ­
tio n  196). C red it th ree  hours. H otel elective. 
U pperclassm en and  g raduates. M r .  M c N e i l l . 
Designed to provide the s tu d en t w ith  a  com ­
prehensive in troduction  to the  insurance field. 
T h e  em phasis is upon  fire insurance, casualty 
insurance, and  m u ltip le  peril policies. Such 
topics are covered as the  law  of contracts as 
it  relates to insurance; the  fire insurance policy 
an d  fire insurance forms; business in te r ru p ­
tion, m arine , bu rg lary  and  crim e, and  lia b il­
ity  insurance; ra tes and  ra te  m aking; bonds; 
negligence and  torts; com pensation; package 
policies; ad ju stm en t o f losses; and  the types of 
insurers.

T O U R IS M  * (H o te l A d m in istra tio n  56). C red it 
one ho u r. H o te l elective.
Given by a represen tative  of one of the  large 
travel and  to u r d irec tin g  organizations. Deals 
w ith  the  volum e and  d o lla r value of foreign

and  dom estic to u ris t and  business travel, the 
areas and  g roups who constitu te  the  source 
o f to u ris t business, the  a ttrac tio n s  th a t  draw  
them , the  conveyances an d  rou tings  they use, 
and  the m atte rs  o f ra tes, foreign  exchange, 
an d  passport an d  h e a lth  requ irem en ts.

D A T A  P R O C E SSIN G  (H o te l A d m in is tra tio n
57). C red it two hours. H otel elective. P re req ­
uisites, H o te l A ccounting  81, 181, 182.
D eals w ith  the basic princip les o f au tom atic  
d a ta  processing, the  types of eq u ip m en t avail­
able, and  th e  app lications of d a ta  processing 
to hotels an d  the  food industry . S tudents have 
the  o p p o rtu n ity  to w ork w ith  the  system 
o p era tin g  in  S ta tle r H a ll and  also to become 
acq u a in ted  w ith  systems o p era tin g  in  large 
hotels as well as in  m u ltip le -u n it organizations.

I N T E R IO R  D E SIG N  F O R  H O T E L S  * (H o u s­
ing  a n d  D esign 130). C red it two hours. H otel 
elective. O pen  to ju n io rs  an d  seniors. Associate 
Professor M i l l i c a n .

T h e  m ethods and  procedures in h e ren t in in ­
te rio r design ing  are  stud ied  and  used w ith 
special em phasis on  problem s com m on to 
hotels and  re la ted  p u b lic  places. T h e  stud io  
problem s, in fo rm al lectures, an d  discussions 
deal w ith  th e  p la n n in g  o f color, fabrics, and  
ligh ting . E m phasis is placed on  th e  u n d e r­
s tan d in g  o f floor p lans an d  traffic c ircu lation .

P R IN C IP L E S  OF C IT Y  A N D  R E G IO N A L  
P L A N N IN G  (A rch itec tu re  710). C red it three  
hours. O pen to  upperclassm en. Professor R e p s . 

A review  o f the  basic influences in  the  d e ­
velopm ent of cities. A general view o f the 
theory  an d  accepted practice  o f city and  
reg ional p lan n in g , in c lud ing  a study  o f the 
social, econom ic, and  legal phases.

M A N  A N D  S O C IE T Y  (Sociology 101). E ith er 
term . C red it th ree  hours. O pen  to a ll studen ts  
a lth o u g h  p rim arily  in ten d ed  fo r freshm en. M ay 
n o t be taken  fo r c red it by those who have 
taken  R u ra l Sociology 1.
A general in tro d u ctio n  to the  p rinc ip les and 
m ethods of sociology. A n analysis o f the  
basic s tru c tu re  of h u m an  society w ith  p a r ­
ticu la r a tte n tio n  to th a t  of th e  contem porary  
U n ited  States. Em phasis is p laced  on m ajor 
in s titu tio n s: th e  fam ily, social classes, e thn ic  
groups, associations, social aspects o f econom ic 
and  po litica l organ ization . A tten tio n  is also 
given to the  ro le o f p rim ary  g roups and  social 
factors in  personality  fo rm ation .

G E N E R A L  G E O G R A P H Y  (G eology 105).
C red it th ree  hours. A ssistant Professor B l o o m . 
An in tro d u ctio n  to geography in c lu d in g  space 
re la tionsh ips, w orld clim ates, soils, a n d  geo­
g rap h ic  provinces. L an d  use, the  n a tu ra l re ­
sources o f selected regions, and  trad e  in  these 
resources w ill be em phasized.

* Courses m arked w ith an asterisk are given in a lternate  years or as the dem and requires. O ther
courses are ordinarily  given a t least once a year, b u t in  any case offerings are  adjusted to  the requirem ents.
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ECONOMICS AND FINANCE
O f the  large nu m b er o f courses in econom ics, s tatistics, sociology, h istory , and  governm ent 

open to ho te l studen ts, only those frequen tly  taken by th em  are  described here. F u ll de ta ils  
rega rd ing  the  o thers a re  given in  th e  A n n o u n c m en t o f the  College o f A rts  and Sciences. H ours 
and  instruc to rs a re  to be announced  each term .

M O D E R N  E C O N O M IC  S O C IE T Y  (E conom ics
103). C red it th ree  hours. R equ ired . O pen  to 
a lim ited  n u m b er of freshm en. Associate P ro ­
fessors D o w d , G o l a y , and  others.
A survey of the  ex isting  econom ic o rder, w ith  
p a rticu la r em phasis on the  salien t ch arac te r­
istics of the  m odern  A m erican econom y. C on­
cen tra tion  is on  ex p la in in g  and  evaluating  
the  opera tion  o f the  price system as i t  re g u ­
lates p roduction , d is trib u tio n , and  consum p­
tion , an d  as i t  is in  tu rn  m odified and  
influenced by p riva te  organ ization  an d  gov­
e rn m en t policy.

M O D E R N  E C O N O M IC  S O C IE T Y  (E conom ics
104). C red it th ree  hours. R equ ired . P re req u i­
site, Economics 103. Professors D a v is ,  H i l d e ­
b r a n d , K a h n , and  others.
Economics 104, a con tinua tion  o f 103, centers 
on the  de te rm inan ts  o f aggregate econom ic 
activity. T h e  m ain  areas stud ied  a re  the 
m onetary  and  b an k in g  systems, the  com posi­
tion  and  fluctuations of n a tio n a l incom e, and  
the  m a jo r conditions o f econom ic g row th , all 
as influenced by m onetary , fiscal, an d  o th e r 
policies.

F IN A N C E  f  (B usiness a n d  P u b lic  A d m in is tra ­
tio n  104). C red it th ree  hours. O pen to seniors 
and  g rad u a te  s tuden ts  who have taken E co­
nomics 104. Perm ission o f the  in s tru c to r is 
requ ired . Professor N i l s s o n  and  A ssistant P ro ­
fessor M c A d a m s .
An in troduction  to the  princip les and  p rac ­
tices o f finance and  th e ir  ap p licatio n  in  busi­
ness and  pu b lic  ad m in is tra tio n . T h e  uses of 
financial instrum ents, problem s of short-te rm  
and  cap ita l financing, m ethods of security 
d is tr ib u tio n , financial expansion and  reo rg a n ­
ization, and  the  opera tion  of specialized finan ­
cial in s titu tio n s  and  money an d  cap ita l m arkets 
are surveyed.

P R IC E S  f  (A gricu ltu ra l Econom ics 115). C red it 
three  hours. O pen to ju n io rs, seniors, and  
g rad u a te  studen ts. Professor T o m e k .
A study of the  factors affecting prices and  
m ethods o f price analysis.

T A X A T I O N f  (A gricu ltu ra l Econom ics 138). 
C red it th ree  hours. O pen to upperclassm en 
who have taken Economics 104 o r the  eq u iv ­
alen t. A ssistant Professor L u y k x .
A study of the  princip les and  practices of 
pub lic  finance, w ith  em phasis on taxation . 
Am ong the  topics exam ined  are  the  grow th 
of pub lic  expend itu res and  its causes; h is to r­

ical changes over tim e in  sources of revenue; 
and  p roperty , inhe ritance, business, a n d  p e r­
sonal incom e taxation .

P R IV A T E  E N T E R P R IS E  A N D  P U B L IC  
P O L IC Y  I N  T H E  M O D E R N  E C O N O M Y + 
(B usiness a n d  P u b lic  A d m in is tra tio n  202). 
C red it th ree  hours. O pen  to seniors and  
g rad u a te  s tuden ts  w ho  have taken  Economics 
104. Perm ission o f the  in s tru c to r is requ ired . 
Professor H u t c h i n s .
An in teg ra tin g  course dealing  w ith  the  in te r ­
re la tions o f business an d  pu b lic  policies. T o  
p rovide a backdrop , the  course o f th e  A m erican 
econom y since a b o u t 1920 is traced . P a rticu la r 
a tten tio n  is pa id  to the  evolu tion  of pub lic  
policies w hich have been of im p o r tan t in te rest 
to business leadersh ip , especially w ith  respect 
to such m atte rs  as in d u s tria l o rganization , 
tran sp o rta tio n , pow er, ag ricu ltu re , trade , and  
finance.
A study  o f chang ing  financial in s titu tions , 
problem s, and  leg islation  from  1775 u n til  1940 
w ith  a b rie f in tro d u ctio n  covering the  colonial 
period . M onetary  m edia, b ank ing  systems, and  
pub lic  finance w ill be d ea lt w ith  again st the  
chang ing  background  of A m erican econom ic 
society. R eadings, lectures, discussions, and  
reports.

M O N E Y , C R E D IT , A N D  P U B L IC  P O L IC Y  +
(E conom ics 231). C red it th ree  hours. P re ­
requ isite , Economics 104.
A study of the  A m erican financial system w ith  
em phasis on the  roles played by com m ercial 
banks, the  federal reserve system, and  selected 
re la ted  financial in s titu tions . M onetary , credit, 
and  financial controls influencing  general eco­
nom ic s tab ility  a re  also exam ined.

IN T E R M E D IA T E  E C O N O M IC  T H E O R Y  f
(E conom ics 311). C red it fo u r hours. P re req u i­
site, Econom ics 104. A ssistant Professor 
S t a l l e r .

Analysis of the  p ric ing  processes in  a p riva te  
en terp rise  econom y u n d e r vary ing  com petitive 
conditions, an d  th e ir  ro le  in  th e  allocation  
of resources and  th e  func tiona l d is trib u tio n  
of n a tio n a l incom e.

T R A D E  F L U C T U A T IO N S  f  (E conom ics 312).
C red it fou r hours. P rerequ isite , Economics 104 
o r consent o f the  in s tru c to r. Professor C o p e ­
l a n d .
A study of the  n a tu re  and  causes o f business 
recessions, revivals, and  boom s, and  of general 
p rice trends, toge the r w ith  a consideration  of

+ W ill  sa tisfy  th e  r e q u i r e m e n t  o f  e lec tiv e  w o rk  in  econom ics .
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various a lte rna tive  m ethods of p rom oting  b u si­
ness cycle s tab ilization  and  p rice s tab ilization . 
T h e  app roach  will be pa rtly  historical, pa rtly  
analy tical.

E C O N O M IC  H IS T O R Y  OF M O D E R N  E U ­
R O P E  f  (E conom ics 322). C red it fou r hours. 
P rerequ isite , Econom ics 104. Associate Profes­
sor D o w d .
T h e  period  covered is from  the  close o f the 
M iddle Ages to the  present.

F IN A N C IA L  H IS T O R Y  OF T H E  U N IT E D  
S T A T E S  f  (E conom ics 333). C red it fou r hours. 
P rerequisites, Econom ics 104 and  th ree  hours 
of A m erican history . Professor O ’L e a r y .
T h e  developm ent o f A m erican financial in ­
stitu tions, problem s, a n d  leg islation  from  1650 
th ro u g h  1940. M onetary m edia, b ank ing  sys­
tem s and  operations, pu b lic  finance, and  cer­
ta in  p riva te  financial in s titu tio n s  w ill be ex ­
am ined  again st the  chang ing  background  of 
the  A m erican  po litical and  econom ic system.

P U B L IC  F IN A N C E : R E SO U R C E  A L L O C A ­
T IO N  f  (E conom ics 335). C red it fou r hours. 
P rerequ isite , Economics 104 o r consent of in ­
struc to r. A ssistant Professor K i l p a t r i c k .

An analysis o f the  ro le of governm ent in  a l­
locating  resources th ro u g h  taxes, transfer pay­
m ents, and  expend itu res. C rite ria  for evalua­
tion  w ill be developed and  app lied  to specific 
policies. A tten tio n  w ill focus on the  federal 
governm ent.

E C O N O M IC S OF W A G E S A N D  E M P L O Y ­
M E N T f  (In d u str ia l a n d  L abor R e la tio n s  241). 
C red it th ree  hours. P rerequ isite , Economics 
104. Professor T o l l e s .

Analysis of the  m a jo r characteristics o f the 
lab o r m arke t. T opics include the  labo r force, 
theories o f wages an d  em ploym ent, wage-level 
de te rm in a tio n  a t  the  firm  and  industry  level, 
de te rm inan ts  of trad e  u n ion  wage policy, 
and  com patib ility  of stab le prices an d  full 
em ploym ent.

E C O N O M IC S A N D  P R O B L E M S OF L A B O R  f
(E conom ics 341). C red it fo u r hours. P re req u i­
site, Econom ics 104 o r consent of instruc to r. 
Professor M o n t g o m e r y .

A survey of the  field o f lab o r econom ics; an  
analysis of th e  basic industria l-re la tions  p ro b ­
lems em erging from  m odern  econom ic a rra n g e ­
m ents, and  an exam ination  of the  econom ic 
and  o th e r im p lications of various em ployer, 
trade-un ion , and  governm ent a ttacks upon  
these problem s.

P R IV A T E  E N T E R P R IS E  A N D  P U B L IC  
P O L IC Y  f  (E conom ics 351). C red it fou r hours. 
P rerequ isite , Econom ics 104. A ssistant P rofes­
sor K a h n .

T h e  app roach  to pu b lic  policy in  a  p riva te

en terp rise  system in  the  l ig h t of th e  econ­
om ist’s concepts of com petition  an d  m onopoly. 
An analysis and  ap p ra isa l of the  prevalence 
and  effectiveness of com petition  in  th e  A m er­
ican econom y, w ith  p a rtic u la r  em phasis on  the 
business o rgan iza tion , the  price, p roduction  
and  m ark e tin g  policies, an d  th e  econom ic 
perform ance o f a range of industries  w ith  
vary ing  degrees o f m ark e t co ncen tra tion  and  
governm ental in te rven tion .

C O R P O R A T E  E N T E R P R I S E  I N  T H E  
A M E R IC A N  E C O N O M Y  A (E conom ics 355). 
C red it th ree  hours. P rerequ isite , Econom ics 
104. Professor O ’L e a r y .

An exam in atio n  o f the  large  A m erican b u s i­
ness co rpo ra tion  as an  econom ic in s titu tio n . 
A tten tio n  is given to the  co rp o ra tio n  as the 
d o m in a n t device for o rd e rin g  th e  allocation  
and  a d m in is te r in g  the  use o f econom ic re ­
sources in  the U n ited  States. A m ong the  topics 
trea ted  are  separa tion  o f ow nership  and  m an ­
agem ent; segm ents of in te rest; re investm ent 
of earn ings an d  the  savings-investm ent p roc­
ess; the  im pact o f tax a tio n  on  basic decisions; 
the  various types of co rpo ra tion  securities; 
governm ent regu la tion ; the  pub lic-benefit co r­
p o ra tion  as a special case.

IN T E R N A T IO N A L  T R A D E  T H E O R Y  A N D  
P O L IC Y f  (E conom ics 361). C red it fo u r hours. 
P rerequ isite , Econom ics 103-104 o r consent of
the in s tru c to r. Professor ---------- .
Survey o f the  princip les th a t  have served as 
guides in the  fo rm u la tio n  o f in te rn a tio n a l 
trad e  an d  com m ercial policies. T h e  evo lu tion  
o f the theory of in te rn a tio n a l trade, princip les 
and  practices of com m ercial policy, problem s 
o f regional in teg ra tio n  an d  custom s unions, 
and  in s titu tio n s  an d  practices o f s ta te  trad ing  
w ill be em phasized.

E C O N O M IC  A N D  B U SIN E SS H IS T O R Y  f  
(Business a nd  P u b lic  A d m in is tra tio n  325). 
C red it th ree  hours. L im ited  to seniors who 
have taken Econom ics 104. Perm ission o f the  
in s tru c to r is req u ired . Professor H u t c h i n s .

A study o f the  developm ent o f significant 
fea tu res o f the  m odern  econom y an d  of m odern  
business. A tten tio n  is p a rticu la rly  focused on 
the  period  1790-1890. E u ropean  developm ents 
o f significance to  the  U n ited  States a re  d is­
cussed. A gainst the  general econom ic back­
ground , carefu l study  is given to  selected case 
studies illu s tra tin g  business o rgan iza tion , p o l­
icy, and  p rac tice  o f the  tim e.

B U SIN E SS  P O L IC Y  A N D  E C O N O M IC  IN ­
S T A B I L I T Y  f  (B usiness a n d  P u b lic  A d m in ­
is tra tion  376). C red it th ree  hours. O pen  to 
seniors who have taken  Econom ics 104. P e r­
m ission of the  in s tru c to r is req u ired . Professor 
d e  C h a z e a u .

t  W ill satisfy the requirem ent of elective work in economics.
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Professors J. J . W anderstock and M yrtle  Ericson conduct a sem inar on food  research 
in the  H erndon  R o o m  o f the S ta tler L ibrary.

A study of problem s posed by n a tio n a l e m ­
ploym ent objectives for o u r  p riva te  en terp rise  
system. G overnm ent m onetary-fiscal policies, 
ex isting  and  proposed, a re  stud ied  from  the 
view point o f th e  n a tio n ’s econom ic accounts, 
the  know n characteristics o f business fluc tua­
tions, and  the  m u tu a l requ irem en ts of business 
and  governm ent policy fo rm u la tion .

C O M P E T IT IV E  B E H A V IO R  A N D  P U B L IC  
P O L IC Y  f  (B usiness a n d  P u b lic  A d m in is tra ­
tio n  377). C red it th ree  hours. O pen to seniors 
w ho have taken Economics 104. Perm ission of 
the  in s tru c to r is req u ired . A ssistant Professor 
M c A d a m s .

A study of com petitive behavior in  m arke t 
s truc tu res im p o rtan tly  affected by la rge  co r­
po ra te  u n its  and  organized self-in terest groups. 
P a rticu la r a tten tio n  is given to the  d e te rm in a ­
tion  o f pu b lic  in te res t in  the  fo rm u la tion  and  
ad m in is tra tio n  o f the  law  as app lied  to b u si­
ness policies and  business o rganization .

BU SIN E SS F O R E C A S T IN G  + (Business an d  
P u b lic  A d m in is tra tio n  378). C red it three  
hours. O pen to seniors and  g rad u a te  studen ts 
who have taken  Econom ics 104. Perm ission of 
the  in s truc to r is req u ired . A ssistant Professor 
M o r r i s o n .
T h e  p rim ary  objective is to develop in  s tuden ts  
the  skills and  know ledge needed to p rep a re

econom ic forecasts. C onsideration  w ill be given 
to the  forecasting of im p o r tan t general eco­
nom ic ind ica to rs such as Gross N a tiona l P ro d ­
uc t and  its  m a jo r com ponents, an d  to the 
analysis o f d em and  and  supply  situa tions in  
specific industries . L ong-term  projections of 
u p  to th ir ty  years w ill be considered, as well 
as th e  m ore usual sho rt-te rm  forecasts fo r a 
q u a rte r  o r a year ahead.

T R A N S P O R T A T IO N  f  (B usiness an d  P u b lic  
A d m in is tra tio n  573). C red it th ree  hours. 
L im ited  to seniors. Perm ission o f the  in ­
s tru c to r is req u ired . P rerequ isite , Economics 
104. Professor H u t c h i n s .
A study of the  p ric ing  and  m ark e tin g  of 
tran sp o rta tio n  service, and  of the  system of 
reg u la tio n  o f in lan d  tran sp o rta tio n . A m ong 
the  topics covered are  th e  effects o f ra te  
systems on  com m ercial and  in d u s tria l o r­
ganizations; the  econom ic theory  of rates; 
ra te  s truc tu res; the  evo lu tion  o f regu lato ry  
policy; the  regu la to ry  process; the  m aking  
of ind iv idua l rates; ra te  and  service p ro b ­
lem s in  com petitive  m ark e tin g  of service; 
passenger ra tes  an d  service; the  in te rp re ta ­
tion  of certa in  im p o r tan t provisions of the  
In te rs ta te  C om m erce Act; th e  in te rca rrie r 
re la tions. T hese  topics a re  developed p r i­
m arily  w ith  reference to ra il and  m otor 
c arrie r tran sp o rta tio n .

t  W ill satisfy the requirem ent of elective work in economics.
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ENGINEERING
For in s truc tion  in  the field o f ho tel, m otel, and  re s ta u ran t eng ineering , S ta tle r H a ll has 

especially designed and  equ ipped  lectu re  room s, two d ra ftin g  room s, and  th ree  especially e q u ip ­
ped  laborato ries, all used exclusively fo r s tudying , d em onstra ting , and  testing  th e  m echanical 
eq u ip m en t an d  b u ild in g  com ponents typically used in  hotels and  res tau ran ts . In  a d d itio n , S ta tler 
H all and  o th e r cam pus bu ild ings a re  s tud ied  from  the  v iew poin t o f physical p la n t m anagem ent.

A variety  of scale m odels an d  p rin ts  o f m any actual b u ild in g  floor p lans, guest room  a rra n g e ­
m ents, d in in g  room  seatings, and  k itchen  layouts a re  utilized  in  the  labo ra to ry  w ork on b u ild in g  
construction  and  opera tion . E ng ineering  eq u ip m en t includes fire figh ting  eq u ip m en t, vacuum  
cleaners, full-size ba th room  un its , p lu m b in g  fixtures, p ipe  fitting  equ ip m en t, pum ps d riven  by 
electricity  and  by steam , a h o t w ater heater, v en tila tin g  fan  eq u ip m en t, an  oil-fired boiler, m otor 
generato r sets, a lte rn a tin g  and  d irec t cu rren t m otors, e lectric  con tro l eq u ip m en t, w iring  devices, 
m eters, illu m in a tio n  equ ip m en t, and  m echanical re frig era tio n  testing  un its  in c lu d in g  com pres­
sors, condensers, and  re frig era tio n  controls. Scale m odels of k itchen  eq u ip m en t a re  also used for 
developing  layouts. P lans an d  specifications, as well as catalogs, a re  used  fo r supp lem entary  
references in hotel and  m otel p lann ing .

In  hotel eng ineering , a to ta l o f 15 hours is th e  req u ired  m in im u m  consisting of five 3 -hour 
courses. Courses in  hotel eng ineering  chosen beyond the  15-to ta l re q u ired  hours m ay be counted  
as H o te l electives. T h e  recom m ended sequence for con tinu ity  of in s tru c tio n  is:

Fall T erm  Spring  T erm
F irst Y ear .............................. H .E . 460 (o r H .E . 461) H .E . 461 (o r  H .E . 460)
Second Year .................................................... H .E . 462 H .E . 463
T h ird  Year ............................................. H .E . 261, 263 H .E . 262, 264, 266
F o u rth  Y ear ............................................. H .E . 265, 267 H .E . 264, 265

F U N D A M E N T A L S  OF H O T E L  E N G IN E E R  
IN G  (H o te l E ng ineering  460). C red it three  
hours. R equ ired .
Basic a rch itec tu ra l an d  m echanical d ra ftin g  
w ith  em phasis on freehand  sketching. In tro ­
duction  to food facilities p la n n in g  and  p re ­
lim inary  p rogram ing . In te rp re ta tio n  of g ra p h ­
ical p resen ta tio n  an d  technical com m unication  
as re la ted  to hotel an d  re s tau ran t problem s.

B A S I C  E N G IN E E R IN G  M A N A G E M E N T  
(H o te l E ng ineering  461). C red it three  hours. 
R equ ired .
A n objective study o f a varie ty  of technical 
p roblem s in  physical p lan t m anagem ent. I n ­
troduction  to  a rch itec tu ra l and  m echanical 
b u ild in g  problem s w ith  em phasis on  econom ic 
c rite ria . Slide ru le  is used th ro u g h o u t the 
course.

M E C H A N IC A L  A N D  E L E C T R IC A L  P R O B ­
L E M S  I  A N D  I I  (H o te l E ng ineering  462-463). 
C red it th ree  hours each term . M ust be taken 
in  fa ll-sp ring  sequence. R equ ired .
A d e ta iled  study o f the  m echanical and  elec­
trica l w ork involved in  com m ercial physical 
p la n t m anagem ent. W ork  includes hyd rau lic  
princip les, w a ter systems, p lu m b in g  an d  p ip ­
ing, heating , re frigeration , a ir cond ition ing , 
electrical eq u ip m en t theory  and  practice. E m ­
phasis is on  econom ical so lutions to technical 
problem s and  coord ina tion  of such w ith  a rc h i­
tec tu ra l, s tru c tu ra l an d  deco rating  w ork in 
hotel an d  re s tau ran t facilities.

S P E C IA L  H O T E L  E Q U IP M E N T  (H o te l E n ­
g ineering  261). C red it th ree  hours.
Studies o f k itchen  eq u ip m en t, p lann ing ; 
lau n d ry  m achinery , layouts; fire pro tec tion ; 
vacuum  cleaning; g rap h ic  p resen ta tion .

W A T E R  SY S T E M S  (H o te l E ng ineering  262).
C red it th ree  hours.
P lum bing  systems an d  fixtures, w ater tre a t­
m en t, sewage disposal, p ipe fitting , p u m p ­
ing  eq u ip m en t, an d  th e ir  re la tio n  to  the 
p lu m b in g  code.

S T E A M  H E A T IN G  (H o te l E ng ineering  263). 
C red it th ree  hours.
Basic princip les o f h ea tin g  and  ven tila tin g , 
w ith  practical app lications in c lu d in g  fuels, 
boilers, rad ia to rs , fans, a u to m atic  controls.

E L E C T R IC A L  E Q U IP M E N T  (H o te l E n g i­
neering  264). C red it th ree  hours.
E lectrical theory  an d  practice; eq u ip m en t and  
con tro l devices in c lud ing  m otors, w iring  sys­
tems, elevators, ra te  schedules, illu m in a tio n .

H O T E L  P L A N N IN G  (H o te l E ng ineering  265). 
C red it th ree  hours. L im ited  to seniors and  
g raduates. P rerequ isite : 12 hou rs  of ho te l e n ­
g ineering  o r perm ission of the  in s truc to r. 
Design o f the  layou t fo r a proposed hotel, 
from  feasib ility  study  th ro u g h  p lans an d  speci­
fications, em phasiz ing  site so lu tion , floor p lans, 
guest room  layouts, an d  the  selection and  a r­
rangem en t o f eq u ip m en t in  all the  various 
departm en ts.

In s truction  by Professors Sayles, B roten, and Bangs, Messrs. Chase, C om pton , R o u rke , and  
Assistants.
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E ngineering  m anagem ent requires a thorough know ledge o f graphic com m unica tion . S tuden ts  
in  hotel adm in istra tion  gain this understand ing  no t only by w orking  w ith  actual b u ild in g  b lue­
prin ts  bu t also by learning m any o f the  techniques o f technical d ra ftin g  and presenta tion .

H O T E L  S T R U C T U R E S  A N D  M A IN T E ­
N A N C E  (H o te l E ngineering  266). C red it three 
hours.
M aterials and  m ethods of b u ild in g  construc­
tion , repa ir, and  m ain tenance. E m phasis on 
trad e  practices and  b u ild ing  codes.

R E F R IG E R A T IO N  (H o te l E ng inering  261). 
C red it th ree  hours.
T heo ry  and  practice of m echanical re fr ig era ­
tion  and  a ir  cond ition ing . T yp ica l hotel and  
re s tau ran t app lications in c lu d in g  frozen-food 
storage.

FOOD FACILITIES ENGINEERING
In  ad d itio n  to the  general facilities o f S ta tle r H all, the  in s tru c tio n  in  Food Facilities E n ­

g ineering  has assigned fo r its  exclusive use a large d ra f tin g  room  w ith  ex tra  large tables. E x ten ­
sive catalog  files a re  m ain ta ined  covering th e  w ide a rray  o f food an d  beverage service 
equ ipm en t. N um erous p rin ts  of layouts, specifications, and  pho tog raphs  o f ac tu a l pro jects are 
stud ied  as exam ples of fun d am en ta l design as well as deta ils  custom arily  given on  plans. Samples 
of fabricated  e q u ip m e n t in  cross-section illu s tra te  p re fe rred  construction  m ethods. T h e  kitchens 
of S ta tler H all and  of o th e r cam pus food facilities p rovide exam ples of typical app lications.

Especially p lanned  courses dealing  w ith  mass feeding  s ta r t w ith  the first stages of developm ent 
p rog ram ing  and  con tinue  th ro u g h  logical sequence in to  m ore advanced an d  de ta iled  work. 
T h e  s tu d en t com pleting  each course in th is series gains step-by-step the  foundation  fo r p la n ­
n ing  his own food facility.

Course
F.F.E. 360 P relim inary  P rogram ing  
F.F.E. 361 Food Facilities: Analysis, P lann ing , D e­

sign, and  E ngineering  
F.F.E. 362 E q u ip m en t L ayou t an d  Design 
F.F.E. 363 Food Facilities E ngineering , Specifica­

tions, Shop D raw ings, a n d  C ontract 
Supervision

T erm  
Second to e igh th  
T h ird  to e ig h th

F o u rth , six th , e igh th  
F ifth  o r seventh

P R E L IM IN A R Y  P R O G R A M IN G : P R O SP E C ­
T U S  D E V E L O P M E N T  A N D  P R O -F O R M A  
R E S E A R C H  (F ood F acilities E ngineering  360). 
C red it two hours. H otel elective. Associate 
Professor B a n g s .

Lectures deal w ith  first-stage p lann ing , w hich 
m ust be done by the  ow ner o r h is consu ltan t 
in  the  p rog ram ing  for any p ro jec t o f mass 
feeding. T h e  m any factors w hich m ust be p ro ­
gram ed in  o rd e r to satisfy all p rinc ipa l objec­



Professor O. E rnest Bangs, in  the Food Facilities E ng ineering  laboratory, assists a group of 
s tuden ts  who are w orking  on the  redesign o f an  actual k itch en  to produce 1,000 m eals a day.

tives a re  o u tlin ed : site selection, m arke t a n ­
alysis, k ind  of opera tion , m erchand ising  p ro ­
gram , and  surveys to de te rm ine  the  w ants and  
needs of patrons to be served. Also included  
a re  research  studies to resolve m enu  re q u ire ­
m ents, p lan  for the p a rticu la r type of service 
to be em ployed, create desired a tm osphere, 
p rogram  functions of personnel, p lan  m a in ­
tenance, analyze adm in is tra tive  objectives, and  
develop the m a jo r prospectus. P ro-form a s tu d ­
ies and  feasib ility  research  ro u n d  o u t the  
over-all coverage o f th is  in troducto ry  course.

FOOD F A C IL IT IE S : A N A L Y S IS , P L A N ­
N IN G , D E SIG N , A N D  E N G IN E E R IN G  (F ood  
Facilities E ngineering  361). C red it th ree  hours. 
H otel elective. Associate Professor B a n g s . 

Involves b o th  lectures and  labo ra to ry  w ork 
and  includes: (1) s tudies of q u a lita tiv e  and  
q u an tita tiv e  m ethods o f e q u ip m e n t an d  sys­
tem s evaluation  to  de te rm ine  the  functions 
thereof and  to teach the  p ro p er use, care, and  
m ain tenance  o f all p rinc ipa l food p roduction  
and  service facilities; (2) research  to evaluate 
and  de term ine  the  type, size, capacity , qua lity , 
and  q u a n tity  o f a ll eq u ip m en t th a t  is to  be 
selected a n d /o r  th a t  is to be custom  designed 
and  engineered; (3) de te rm in a tio n  of all fac­
tors p e rtin e n t to the over-all pro ject, such as 
the  a rch itec tu ra l, s tru c tu ra l, e lectrical, and  
m echanical features w hich m ust be com plied 
w ith  p lus considerations of app licab le  s tan d ­
ards and  codes th a t m ay affect eq u ip m en t 
selection an d  the  food facilities layout; (4) 
schem atic sketch studies of equ ip m en t, work 
center, departm en ts, an d  th e  o v e ra ll  food 
p roduction  and  service facilities in  p rep a ra tio n  
of the  p re lim inary  layouts for the  develop­
m en t of a m aster p lan . T e rm  p ro jec t involves 
research and  d raw ing  tim e to m ake d e ta iled

p re lim inary  eq u ip m en t layouts w ith  o th e r re ­
q u ired  descrip tive  draw ings for the  equ ipm en t 
to be custom  b u ilt.

E Q U IP M E N T : L A Y O U T S , D E SIG N , A N D  
W O R K IN G  D R A W IN G S  (F ood F acilities E n ­
g ineering  362). C red it th ree  hours. H o te l elec­
tive.* P rerequ isite , Food Facilities E n g in ee r­
ing  361 o r perm ission  o f in s tru c to r. Associate 
P rofessor B a n g s .

L ectures, research, and  labo ra to ry  w ork are 
centered  in  th e  s tu d en t’s p ro jec t thesis. Each 
s tu d en t p rogram s, p lans, and  develops a com ­
p le te  pro ject. T h is  involves study  to: (1) re ­
search the  p ro jec t p ro g ram  and  d raw  u p  the 
prospectus; (2) select and  design equ ipm en t; 
(3) develop layou t s tudies an d  com plete the 
m aster p lan  (p relim inary  renderings); (4) de­
velop w orking  d raw ings (con tract draw ings), 
in c lu d in g  eq u ip m en t and  a rch itec tu ra l plans, 
m echanical p lans, eq u ip m en t d e ta il draw ings, 
and  eq u ip m en t schedules w hich are req u ired  
fo r b idd ing , fab rica tion , construction , a n d  in ­
sta lla tion ; (5) b u d g e t estim ate  an d  a review 
o f feasib ility  studies.

FOOD F A C IL IT IE S  E N G IN E E R IN G : SP E C I­
F IC A T IO N S , SH O P  D R A W IN G S , A N D  C O N ­
T R A C T  S U P E R V IS IO N  (F ood F acilities E n ­
g ineering  363). C red it th ree  hours. H o te l elec­
tive. P rerequ isite , Food Facilities E ng ineering  
362. Associate Professor B a n g s .
L ectures, research, and  labo ra to ry  w ork in ­
clude the  areas of m ethods and  d e ta iled  facil­
ities eng ineering . T h is  involves s tudies of gen­
e ra l an d  item ized specifications, b id  analysis 
and  aw ard ing  o f contracts, checking and  a p ­
p roving  shop draw ings, field supervision , in ­
spection, field conferences, p u n c h  lists, a p ­
proval fo r acceptance o f a ll facilities, and 
opera tio n a l in s tru c tio n .

* T h is  course m ay be coun ted  as th ree  hou rs  of H otel E ng ineering  electives.
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Every w eek the  food  s tuden ts  p lan  and carry through  an elaborate bu ffe t supper for the guests  
o f S ta tler In n  and the  S ta tler C lub. T h e  gracefu l do lp h in  ice carving p ic tu red  above h igh ligh ts  a 
display o f cold delicacies. T h e  studen ts  in  the background are arranging ho t entrees in silver  
chafing dishes. T h is  experience enables the  s tuden ts  to conduct such affairs w ith  a thorough  
know ledge o f m enu  p la nn ing , purchasing, food  production  and m erchandising, and also o f cost 
control.

FOOD AND FOOD SCIENCE
S tatler H a ll provides excellen t facilities fo r in s tru c tio n  in  all aspects of foods; in  the  pu rch as­

ing, storage, p rep a ra tio n , and  service of food as well as of wines and  liquors; an d  in  basic science. 
A m ong the  facilities a re : (1) T h e  “ O scar of the  W aldo rf” lec tu re  room , a sloping-floor a u d i­
to rium  seating  133, eq u ipped  w ith  a labo ra to ry  dem onstra tion  tab le , sink, an d  ro ll-aw ay range; 
(2) two elem entary  food laborato ries, each accom m odating  20 s tuden ts  and  each  eq u ip p ed  w ith  
20 stoves an d  40 sinks as well as extensive stainless steel w ork spaces and  all necessary m echanical 
equ ipm en t; (3) a  40-place basic chem istry labo ra to ry  an d  a 40-place food chem istry laborato ry  
fo r the School's organized courses in  food chem istry; and  (4) the  series o f practice k itchens of 
the  S ta tler In n  w here the  studen ts p rep are  u n d e r in s truc tion  the  food fo r th e  various S tatler 
In n  and  S ta tle r C lub  d in in g  room s (seating  in  to ta l nearly  a  thousand).

T hese  kitchens a re  la id  o u t to func tion  b o th  as q u a n tity  food p rod u c tio n  centers and  as 
tra in in g  centers for prospective hotelm en and  re s tau ra teu rs  le a rn in g  food p rod u c tio n  on  a large- 
q u an tity  basis. T h e  equ ip m en t, a ll o f com m ercial size an d  of the  la test design, d u p lica ted  in  
gas and  electricity , is so varied  th a t  the  s tu d en t has the  o p p o rtu n ity  to use and  to analyze a 
w ide range of m odern  k itchen  appliances. T h e  s tu d en t lounge k itchen  is designed fo r the  use 
of studen ts in  su p p o rt of th e ir  daily  coffee h o u r and  th e ir  parties  and  receptions.

T h e  recently  constructed  Alice S ta tle r A u d ito riu m  w ing has added  im p o r ta n t new  facilities, 
inc lud ing  (1) a labo ra to ry  fo r cu ttin g  and  p o rtio n in g  m eats, pou ltry , an d  fish, supported  by 
extensive re fr ig era to r an d  freezer storage un its , pow er equ ip m en t, a n d  testing  devices; (2) a 
lecture  dem onstra tion  area  fo r in s tru c tio n  in  th e  selection an d  g rad in g  of m eats, p o u ltry  and  
fish; (3) a  40-place labo ra to ry  fo r the  study  o f the  scientific app lications of chem ical an d  physi­
cal princip les to  food p roduction ; an d  (4) a series of ex perim en tal k itchens fo r the  testing  of 
recipes and  procedures.

All of these labora to ries a re  for the  exclusive use o f the  School’s hotel a n d  re s tau ran t studen ts. 
T h ey  are  designed an d  eq u ipped  especially for th e ir  p a rtic u la r  teach ing  functions. Besides the 
School’s ow n laborato ries , the  s tuden ts  have access to and  frequen tly  use the labo ra to ry  kitchens 
and  catering  centers of the  New York State College o f H om e Economics.

R egu la tion  u n ifo rm  o f w h ite  coat, apron, and chef’s cap is fu rn ished  by the  s tu d en t and is 
required  fo r  the  first food  laboratory.



T h e  School’s library, directed by a fu ll- tim e  librarian, provides s tu d en ts  and facu lty  w ith  11,000 books and periodicals on all 
aspects o f hotel, m otel, restaurant, and in s titu tio n  operation.
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FOOD A N D  N U T R I T I O N  (H o te l A d m in is ­
tra tion  120). C red it th ree  hours. R equ ired . 
M r. C h r i s t i a n .

A course in  the  techniques and  theories of 
food p rep ara tio n . T h e  labo ra to ry  periods 
give practice  in  the  p re p a ra tio n  of food in 
sm all quan titie s; lay the  foundation  fo r la te r 
work in  la rge -quan tity  food p rep a ra tio n ; and  
develop an  ap p recia tion  for food of the 
h ighest standards. Basic n u tr i tio n  and  meal 
p lan n in g  are  included.

Q U A N T IT Y  FOOD P R E P A R A T IO N : M A N ­
A G E M E N T  OF T H E  O P E R A T IO N  (H o te l  
A d m in istra tio n  201). C red it fou r hours. R e ­
q u ired . P rerequisites, H o te l A dm in istra tion  
120, 214, 215, 220. M r. B o n d .

Large q u an tity  cooking in the  S ta tle r In n  
k itchen  o f luncheons and  d inners  served to 
200 to 350 pa trons. T h e  s tu d en t m anager for 
the  week p lans th e  m enus, prepares food 
requisitions, supervises p rep a ra tio n  and  serv­
ice, and  subm its a re p o rt and  analysis on  his 
operation . D iscussion periods review  p rin c i­
ples and  m ethods app lied  in  labo ra to ry  p e ­
riods. Q uality  and  cost contro l a re  em p h a ­
sized. T h e  use o f s tandardized  form ulas and  
techniques in  re la tio n  to nonstandardized  
practice is dem onstra ted . Sanitary, safe, and 
econom ical use o f food and  of eq u ip m en t 
as well as cooking an d  serving space are 
stressed.
S tudents have one m eal in the  cafeteria on 
laborato ry  days.

Q U A N T IT Y  FOOD P R E P A R A T IO N : M A N ­
A G E M E N T  OF T H E  O P E R A T IO N  (H o te l 
A d m in istra tio n  201 A ) .  C red it two hours. P e r­
m ission o f the  in s tru c to r is req u ired . M r. 
B o n d .

T h is  course, p lus H otel A dm in is tra tion  202 
o r  203, may be su bstitu ted  for H otel A d ­
m in is tra tion  201 by studen ts who can present 
evidence o f extensive experience in  q u an tity  
food p repara tion .
S tudents have one m eal in  the cafeteria  on 
labo ra to ry  days.

C L A SSIC A L  C U IS IN E  (H o te l A d m in istra tio n  
202). C red it two hours. H otel elective. P re ­
requ isite , H otel A dm in is tra tion  201 o r I n ­
s titu tio n  M anagem ent 200, 210 o r equ iva len t 
experience. Professor B e r n a t s k y .

In te rn a tio n a l hotel cuisine is system atically 
presented in  th is course. T h e  correct u tiliza ­
tion  o f the an im al carcass an d  o f p la n t life 
is dem onstra ted  th ro u g h  the  skillfu l p rep a ra ­
tion  of a g rea t variety  of food.
T h e  em phasis is on unusual appetizers, fish, 
shellfish, o th e r entrees, pou ltry , and  gam e 
w ith  the  a p p ro p ria te  g arn ish ing  and  some

ex h ib itio n  desserts. T h e  s tu d en t has the  o p ­
p o rtu n ity  to observe p rep a ra tio n  skill in 
de ta il, p a rtic ip a te , w rite  recipes, w atch  co r­
rect service, and  taste the p rep a red  food.

SM O R G A SB O R D  (H o te l A d m in is tra tio n  203). 
C red it two hours. H o te l elective. P re req u i­
sites, H otel A dm in is tra tion  220, Q uan tity  
Food P rep a ra tio n  200, 201, 210 o r equ iva len t 
experience.
T h e  labo ra to ry  consists of p lann ing , p re p a r­
ing, an d  serving the food fo r a “ glorified” 
buffet o r Sm orgasbord served each Sunday 
evening  fo r the  S ta tle r In n  d in in g  room  to 
over two h u n d red  patrons.

M E A T S , P O U L T R Y , A N D  F IS H  (H o te l A d ­
m in is tra tio n  206). C red it th ree  hours. R e ­
q u ired . Professor W a n d e r s t o c k .

Deals w ith  the  m a jo r phases of m eats, p o u l­
try, and  fish from  the  hotel, re s tau ran t, club , 
and  in s titu tio n a l s tandpo in t; n u tritiv e  value, 
s tru c tu re  and  com position, san ita tio n , selec­
tion  and  purchasing , cu tting , freezing, cook­
ing, carving, and  m iscellaneous topics. R e ­
q u ired  three-day field tr ip  to v isit purveyors 
in  New York City included. E stim ated  cost 
for th is tr ip  ranges betw een $30 and  $40.

C H E M IS T R Y  A N D  IT S  A P P L IC A T IO N  T O  
FOOD P R O D U C T S  (H o te l A d m in istra tio n
214). C red it five hours. R equ ired . Associate 
Professor S m i t h  and  staff.
Includes a general study o f the  laws and 
concepts of chem istry based up o n  the  com ­
m on elem ents and  the  app lication  o f these 
concepts to  food technology.

C H E M IS T R Y  A N D  I T S  A P P L IC A T IO N  T O  
FOOD P R O D U C T S  (H o te l A d m in istra tio n
215). C red it five hours. R equ ired . P rerequ isite , 
H otel A dm in is tra tion  214 o r equ iva len t. Asso­
ciate Professor S m i t h  and  staff.
Basic o rgan ic  chem istry princip les a re  ta u g h t 
w ith  special em phasis on  the  chem istry of 
fats, carbohydrates, p ro te ins, flavorings, p ig ­
m ents com position, and  the  ro le o f food a d ­
ditives. T h e  labo ra to ry  exercises a re  designed 
to teach  the  s tu d en t the  m echanism  o f basic 
o rgan ic  reactions an d  the  app lication  o f these 
to food technology, experim en tal procedures, 
an d  evaluation  of results.

FOOD P R E P A R A T IO N  (H o te l A d m in is tra ­
tio n  220). C red it th ree  hours. R equ ired . P re ­
requ isite , H o te l A d m in is tra tio n  120 o r  its 
equ iva len t. Professor E r i c s o n .

E xperience in  the  p rep a ra tio n  o f dishes 
ad ap ted  to hotel and  re s tau ran t service, such 
as special m eat dishes, p lanked  p la tte rs , e n ­
trees, chicken and  tu rkey  (includes boning),
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Professor J. J . W anderstock p o in ts  o u t the  m arb ling  in  a “U.S. Choice” round  o f beef to a 
group  o f s tuden ts  in  his m eats laboratory in  S ta tler H all.

fish, vegetables, soups, and  sauces, salads, 
canapes and  hors d ’oeuvres, fancy breads, 
pastry, cookies, cake decorating , an d  desserts.

FOOD S E L E C T IO N  A N D  P U R C H A S E  (In s ti­
tu tio n  M anagem en t 220). C red it th ree  hours. 
H otel elective. O pen  to ju n io rs  an d  seniors. 
Perm ission o f in s tru c to r req u ired . A ssistant 
Professor C o n n e l l y .
A discussion of sources, standards o f quality , 
grades, m ethods o f purchase, care, and  s to r­
age o f various classes o f food. A one-day 
tr ip  to E lm ira , Syracuse, o r R ochester m arkets 
w ill be included.

S A N IT A  T IO N  I N  T H E  FOOD S E R V IC E  
O P E R A T IO N  (H o te l A d m in is tra tio n  221). 
C red it one ho u r. H otel elective. M r. B o n d  
an d  Professor W h i t e .
T h e  causes and  prevention  of food poisoning 
are  stressed. Inc luded  are  th e  aesthetic , m oral, 
and  legal responsib ilities involved in  p resen t­
in g  san itary  food to pa trons as well as the 
profit an d  loss factors.

FOOD P R E S E R V A T IO N  * (H o te l A d m in is tra ­

tio n  226). C red it two hours. H otel elective. 
Covers the  general princip les o f food p res­
ervation ; d ry ing  and  d eh y d ra tio n  of foods; 
re frig era tio n  above and  below freezing; pas­
teuriza tion ; cann ing ; fe rm en ta tion ; salting  
an d  pickling; sm oking and  curing ; food p res­
erva tion  w ith  chem ical add itives and  w ith  
rad ia tio n .

C A T E R IN G  F O R  S P E C IA L  F U N C T IO N S  
(H o te l A d m in is tra tio n  254). C re d it two hours. 
H otel elective. Professor B e r n a t s k y .

T h e  system atic p resen ta tion  of catering  to 
special functions. E m phasis is placed on m ax i­
m um  sales po ten tia l th ro u g h  use o f ex isting  
facilities. Lectures and  dem onstra tions on  b a n ­
q u e t layout, m enus, service, and  sales.

S T E IV A R D IN G * (H o te l A d m in is tra tio n  118). 
C red it two hours. H o te l elective. O pen  to 
sophom ores, ju n io rs, an d  seniors.
Problem s of re s tau ran t o p e ra tio n , such  as 
purchasing , p rep ara tio n , service, and  contro l 
phases of stew ard operations.

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

W alter Todd, w inner o f the  In te rna tiona l M edal o f the  S o c it t i  G astronom es Alsace, d em o n ­
strates a fine p o in t to s tuden ts  o f the  classical cu isine in  the Sta tler H a ll k itchen .
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FOOD A N D  B E V E R A G E  M E R C H A N D IS IN G  
(H o te l A d m in is tra tio n  122). C red it two hours. 
H otel elective. O pen  to upperclassm en and  
g raduates.
M enu developm ent an d  p ric ing  w hich includes 
m enu  construction , estab lish ing  m erchandis­
ing  policy, se tting  and  m a in ta in in g  standards, 
and  beverage m erchandising . Also covered 
a re  p ro d u c t developm ent, selling  a n d  h a n ­
d lin g  catering  and  func tion  business, m erchan ­
dising  techniques and  policy, an d  p rom otion  
of beverage sales.

C O M M E R C IA L  A I R L I N E  F E E D IN G * (H o te l 
A d m in istra tio n  121). C red it one ho u r. H otel 
elective.
A survey of a  grow ing an d  im p o r ta n t seg­
m ent of the food service industry . Goes be ­
yond in -fligh t food service, covering custom er 
service, re servation-te rm ina l an d  in -fligh t serv­
ice, a irlin e  sales p rom otion , and  a com ­
parison o f dom estic an d  in te rn a tio n a l a irlin e  
operations.

M E N U  P L A N N IN G  * (H o te l A d m in istra tio n  
124). C red it one ho u r. H o te l elective. 
Princip les o f m enu  p lan n in g  fo r hotels, res­
tau ran ts , clubs, an d  in s titu tio n a l service, w ith  
p a rticu la r em phasis on history  an d  develop­
m ent, types and  uses, fo rm at and  o rgan iza­
tion, and  p ric ing  aspects.

HT2VES* (H o te l A d m in istra tio n  125). C red it 
one ho u r. H o te l elective. O pen to upperclass­
m en and  g raduates.
T h e  study of g rape  cu ltu re , cellar techniques, 
s till w ines, cham pagne, New York and  C ali­
fo rn ia  wines, foreign wines, w ine cookery, 
w ine storage and  service.

SP E C IA L  P R O B L E M S  I N  FOODS (H o te l
A d m in is tra tio n  553). Spring  term . C red it one 
hou r. Perm ission of in struc to rs  requ ired . 
P rerequisites, H o te l A dm in is tra tion  120, 220, 
206, 214, 215, and  201. Professors E r ic s o n  and  
W a n d e r s t o c k .

A sem inar course fo r upperclassm en and  
g rad u a te  studen ts designed to exam ine in  d e ­
ta il various aspects of foods an d  food service 
in hotels, res tau ran ts, clubs, an d  institu tions.

G E N E R A L  B A C T E R IO L O G Y  (B acteriology  
1). C red it six hours. H otel elective. P re req ­
uisite , C hem istry 102 o r H o te l A dm in istra tion  
215. Professor S e e l e y  and  assistants.
A n in troducto ry  course; a general survey of 
the  field o f bacteriology, w ith  the  fu n d a ­
m entals essential to fu r th e r  w ork in the 
subject.

G E N E R A L  B IO L O G Y  (B iology 1). T h ro u g h ­
o u t th e  year. C red it th ree  hours a  term . 
A ssistant Professor K e e t o n .

Designed to acq u a in t s tuden ts  m a jo rin g  w ith in  
o r ou tside  the  an im al and  p la n t sciences w ith  
the  established  princip les of biology, an d  w ith  
the  body o f research  th a t  led to the  fo rm u ­
la tion  o f these princip les.

H U M A N  N U T R I T I O N  (F ood a n d  N u tr itio n  
192). C red it th ree  hours. H otel elective. 
P lanned  fo r s tuden ts  n o t enro lled  in the  Col­
lege o f H om e Econom ics who have had  no 
previous college course in  h u m an  n u tritio n . 
Associate Professor G i f f t .

A study  o f the  n u trien ts  essential to hum an  
life an d  w ell-being, th e ir  functions in  m e tab ­
olism  and  th e ir  sources in  food. T h e  a p p li­
cation of th is in fo rm ation  to the  significant 
re la tionsh ip  betw een food hab its  and  health .

H U M A N  P H Y S IO L O G Y  (Z oology 242). C redit
th ree  hours. P rerequ isite , a  course in biology 
an d  in  chem istry  e ith e r  in h igh  school or 
college. A ssistant Professor R e e v e s .

A n in tro d u cto ry  course p resen ting  fund am en ­
tals and  p rac tical in fo rm atio n  concerning  the 
physiological process an d  systems o f the  h u ­
m an body.

H A N D L IN G  A N D  M A R K E T IN G  OF V E G E ­
T A B L E  C R O P S (V egetab le  Crops 12). C red it 
th ree  hours. H o te l elective. Professor H a r t ­
m a n .

T h e  h an d lin g  of vegetables from  harvest, 
w he ther fo r fresh m ark e t o r processing, 
th ro u g h  the  m ark e tin g  channels to the  con­
sum er; personnel, facilities, m achinery , and 
o rgan ization  o f the  industry ; q u a lity  m eas­
urem ents an d  g rade  standards; federal, state, 
and  o th e r  regu la tions; p rinc ip les and  p ra c ­
tices in  precooling, storage, packaging, p re ­
packaging, o th e r  types o f h and ling .

E C O N O M IC  F R U IT S  OF T H E  W O R L D  * 
(P om ology 121). C red it th ree  hours. H otel 
elective. Professor B o y n t o n .

A study of a ll species o f fru it-b ea rin g  p lan ts  
of econom ic im portance , such as the  date , 
the  banana , the  c itru s  fru its , th e  n u t-b e a r­
ing  trees, and  the  newly in tro d u ced  fru its, 
w ith  special reference to th e ir  c u ltu ra l r e ­
qu irem en ts  in  the U n ited  States an d  its 
in su la r possessions. A ll fru its  n o t considered 
in o th e r  courses a re  considered  here. D e­
signed to give a b road  view of w orld  pom ol­
ogy an d  its re la tio n sh ip  w ith  the  f ru it  in ­
dustry  o f N ew  York State.

* Courses m arked w ith an asterisk are given in a lternate  years or as the dem and requires. O ther
courses are ordinarily given a t  least once a  year, b u t in  any  case offerings are adjusted  to  the  requirem ents.
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HOSPITAL ADMINISTRATION
Students enro lled  in  the  School o f H otel A dm in is tra tion  who look fo rw ard  to w orking  in  the 

hosp ita l field m ay enro ll in  courses offered in  C ornell’s Sloan In s titu te  o f H osp ita l A dm in is­
tra tio n , w hich is supported  by a g ra n t o f $750,000 from  th e  A lfred  P . Sloan F o u nda tion . C om ­
ple te  deta ils  o f the  courses a re  given in  the  A n n o u n cem en t o f th e  G raduate School o f Business 
and P u b lic  A d m in istra tion .

HOUSEKEEPING
H O T E L  H O U SE K E E P IN G  * (T ex tile s  140a). 
C red it one ho u r. H o te l elective. O pen  to 
upperclassm en.
An o u tline  of th e  responsib ilities and  tech ­
niques of the  housekeeping  d ep artm en t; the 
selection and  purchase o f e q u ip m e n t and  
m ateria ls; the  selection, tra in in g , and  su p er­
vision of d e p a rtm e n t personnel.

IN T E R IO R  D E SIG N  F O R  H O T E L S  * (H ous­
ing  and  D esign 130). C red it two hours. H otel 
elective. Associate Professor M i l l i c a n .

(For course descrip tion , see A dm in istra tion , 
page 14.)

T E X T IL E S  F U R N IS H IN G S  (T ex tile s  370).*

C red it th ree  hours. H otel elective. Associate 
Professor St o u t .
B rief survey of w orld  trad e  conditions and  
influence on textiles supplies an d  m arkets. 
U n ited  States tex tile  fibers, classification, and  
general p roperties . T ypes and  qua lities  of 
widely used tex tile  fu rn ish ings such as 
b lankets, sheets, tab le  linen , m attresses, rugs, 
d rape ry , upho lstery  fabrics, and  curta ins. 
M ethods of m an u fac tu re  an d  m ark e tin g  spe­
cific to the  p roduction  and  d is trib u tio n  of 
these articles.
Specifications, standards, and  federal and  
s tate  legislation p e rta in in g  to th e ir  sale and 
use. R ela tio n  of fiber, finish, and  processing 
to  p rice, specific end-use, and  m aintenance.

LANGUAGE AND COMMUNICATION
A n extensive variety  o f courses in  the  a r t  of com m unication , in  E nglish  com position, in  pub lic  

speaking, in  the  fluent use of foreign languages, and  in  the  lite ra tu re  of the  English  an d  o th e r 
languages is open to  election by ho te l s tudents. Space fo r the  descrip tion  o f only a few of 
them  is availab le  here. Fu ll deta ils  reg a rd in g  the  o thers  w ill be found  in  the  A n n o u n ce m en t of 
the  College o f A rts  and Sciences. P articu la rly  notew orthy  for the  hotel s tu d en t a re  the  very 
effective conversational-m ethod courses in m odern  languages. Six sem ester hours of foreign la n ­
guages may be coun ted  am ong the  req u ired  hotel electives.

IN T R O D U C T O R Y  C O U R SES IN  R E A D IN G  
A N D  W R IT I N G  (E nglish  111-112). T h ro u g h ­
o u t the  year. C red it th ree  hours a term . 
R equired . English  111 is p re requ is ite  to 112. 
Associate Professor S l a t o f f  an d  others.
T h e  a im  is to increase the  s tu d en t's  ab ility  
to com m unicate his own th o u g h t and  to 
und ers tan d  the  th o u g h t o f o thers. R ead ing  
and  discussion of expository prose, w ith  
a tten tio n  to ways of developing and  express­
ing  ideas; practice  in  com position, w ith  a tte n ­
tion to sound th in k in g  and  effective w riting .

O R A L  A N D  W R I T T E N  E X P R E S S IO N  (E x ­
tension  T each ing  101). C red it two hours. 
A ccepted fo r requ ired  expression. O pen  to 
jun io rs  and  seniors. Professor P e a b o d y , As­
sociate Professors F r e e m a n  and  M a r t i n ,  and  
staff.
Practice in  o ra l and  w ritten  p resen ta tion  of 
topics in  ag ricu ltu re  and  o th e r fields, w ith  
criticism  and  ind iv idua l appo in tm en ts  on  the  
techn ique of pu b lic  speech. D esigned to e n ­
courage in te rest in  pu b lic  affairs, and , 
th ro u g h  dem onstra tions and  the use of g raph ic  
m ateria l and  o th e r  form s, to tra in  fo r effec­

tive self-expression in pub lic . Special tra in in g  
is given to com petitors for the  E astm an prizes 
for pub lic  speaking  and  in  the  R ice D ebate  
contest.

O R A L  A N D  W R I T T E N  E X P R E S S IO N  (E x ­
tension  T ea ch in g  102). C red it two hours. 
Accepted fo r re q u ired  expression. P rerequ isite , 
Extension  T each in g  101, o f w hich 102 is a 
co n tinua tion . Professor P e a b o d y  and  Associate 
Professor F r e e m a n .
A p a r t  o f th e  w ork consists of a study  of 
pa rliam en ta ry  practice.

P U B L IC  SP E A K IN G  (Speech a n d  D ram a  
201). C red it th ree  hours. Accepted fo r r e ­
q u ired  expression. N o t open to freshm en, or 
to studen ts who have taken Speech an d  D ram a 
103 o r 105. Professor W i l s o n  and  o thers. 
D esigned to  he lp  the  s tu d en t express his 
convictions effectively in  o ral discourse. Study 
of basic princip les of expository and  persua­
sive speaking  w ith  em phasis on selecting, 
evaluating , and  organ izing  o f m ateria ls, and  
on  sim plicity  and  d irectness in  style and 
delivery. P ractice in  p re p a ra tio n  an d  delivery

* Courses m arked with an asterisk are given in a lternate  years or as the dem and requires. O ther
courses are ordinarily given a t  least once a year, b u t in  any case offerings are adjusted to  the requirem ents.
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of speeches on c u rren t issues, in  read ing  
aloud , and  in  chairm ansh ip ; study o f ex ­
am ples; conferences.
T h e  services of the Speech C linic a re  a vail­
able  to those studen ts who need rem edial 
exercises. S tudents whose native  language is 
no t English  m ust o b ta in  special clearance 
from  the  D ep artm en t of Speech and  D ram a 
before registering .

T H E  T W E N T IE T H  C E N T U R Y  (E nglish  
225-226). T h ro u g h o u t the  year. C red it three 
hours a term . F irs t term  n o t p rerequ isite  to 
the  second. A ssistant Professors R e a d  and 
M c C o n k e y . B ritish  and  A m erican  w riters. Fall 
term : D reiser, O ’N eill, Joyce, Yeats, Law ­
rence, Forster, an d  o thers. Spring  term : Frost, 
E lio t, A uden, H uxley , W augh , H em ingw ay, 
Fau lkner, and  others.

T H E  A M E R IC A N  L I T E R A R Y  H E R IT A G E
(E ng lish  229-230). T h ro u g h o u t the year. 
C red it th ree  hours a term . O pen to fresh ­
m en who have com pleted  English  113 o r 
exem pted  English  112. Professor B i s h o p  an d  
Associate Professor S l a t o f f .

A study of A m erican lite ra ry  m asterpieces, 
together w ith  certa in  B ritish  works chosen 
because of th e ir  relevance to A m erican w rit­
ing. F irst term : to the  Civil W ar. Second 
term : the  past h u n d red  years.

T h e  mastery o f a foreign  language is a m ark  
o f a w ell-educated m an or w om an. For the  
hotelm an  a second language is particu larly  
desirable.

A t Cornell the  foreign  languages are taught 
by m odern  m ethods th a t place special e m ­
phasis on speaking and unders tand ing  the  
spoken language. T h e  daily classes are kep t  
small. N a tiv e  speakers and p layback m achines 
are extensively  used.

F R E N C H , E L E M E N T A R Y  C O U R SE  (French  
101). C red it six hours.

G E R M A N , E L E M E N T A R Y  C O U R SE  (G er­
m a n  101). C red it six hours.

I T A L I A N , E L E M E N T A R Y  C O U R SE  (Ita lia n  
101). C red it six hours.

JA P A N E SE , E L E M E N T A R Y  C O U R SE  (J a p ­
anese 101). C red it six hours.

P O R T U G U E S E , E L E M E N T A R Y  C O U R SE
(P ortuguese 121). C red it six hours.

R U S S IA N , E L E M E N T A R Y  C O U R SE  (R u s ­
sian  101). C red it six hours.

S P A N IS H , E L E M E N T A R Y  C O U R SE  (Spanish  
101). C red it six  hours.

COURSES OF CULTURAL VALUE
T h e  professional courses req u ired  in the  cu rricu lu m  of the  School o f H otel A dm in istra tion  

have m uch of general educa tiona l value. Students o f the School have open to them , in  ad d itio n , 
lite ra lly  hu n d red s  of courses in  o th e r colleges o f the U niversity  whose value to them  w ould  be 
p rinc ipa lly  cu ltu ra l. T h u s , a s tu d en t tak in g  fu ll advan tage of h is free elective courses m ay have 
nearly  h a lf  of his p rog ram  (56 hours of the  re q u ired  120 hours) in  general education .

H otel s tuden ts  a re  encouraged to take fu ll advan tage o f th e ir  o p p o rtu n ities  an d  to acq u a in t 
themselves w ith  o th e r d isciplines. I t  is n o t p rac tical to lis t all th e  offerings from  w hich they 
m igh t select, b u t, to assist the  s tu d en t in  m aking  the  beg inn ing  con tact, the descrip tions o f a 
few of the m ore p o p u la r in troducto ry  courses are given below:

D E V E L O P M E N T  OF A M E R IC A N  ID E A L S  
(In d u str ia l a n d  L abor R e la tio n s  290-291).
T h re e  hours per term .

N E W S  W R IT I N G  (E xten sio n  T ea ch in g  and  
In fo rm a tio n  110). T w o  hours.

W R IT I N G  F O R  M A G A Z IN E S  (E xtension  
T each ing  a n d  In fo rm a tio n  113). T h re e  hours.

R A D IO  B R O A D C A S T IN G  A N D  T E L E C A S T ­
IN G  (E xten sio n  T each ing  a n d  In fo rm a tio n  
120). T h ree  hours.

T E L E V IS IO N  P R O D U C T IO N  A N D  P R O ­
G R A M IN G  (E xten s io n  T ea ch in g  an d  In fo r ­
m a tio n  122). T w o  hours.

F L O W E R  A R R A N G E M E N T  (F loricu lture  
a n d  O rnam en ta l H o rticu ltu re  5 ). T w o hours.

H IS T O R Y  O F A R C H IT E C T U R E  (A rch itec ­
ture  400). T h ree  hours.

S T U D IE S  IN  A M E R IC A N  C IV IL IZ A T IO N  
(A m erican  Studies 401-402). F our hours each 
term .

S P E C IA L  F O R M S OF W R IT IN G  (E nglish  
203). T h ree  hours.

A M E R IC A N  G O V E R N M E N T  (G overnm ent 
101). T h re e  hours.

IN T R O D U C T IO N  T O  W E S T E R N  C IV IL IZ A ­
T IO N  (H istory  101-102). T h re e  hours each 
term .

S U R V E Y  OF A M E R IC A N  H IS T O R Y  (H istory  
315-316). T h ree  hours each term .

T H E  A M E R IC A N  L I T E R A R Y  H E R IT A G E
(E nglish  229-230). T h ree  hours each term .

IN T R O D U C T IO N  T O  P H IL O S O P H Y  (P h i­
losophy 101). T h ree  hours.
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MILITARY TRAINING
As a land  g ra n t in s titu tio n  charte red  u n d e r the  M orrill A ct of 1862, C ornell has offered 

in s truc tion  in  m ilita ry  science fo r m ore th an  n ine ty  years. T h is  in s truc tion  is prov ided  th ro u g h  
the R O T C  program s o f the  th ree  m ilita ry  departm en ts, the  A rm y, th e  Navy, an d  the  A ir Force.

T h e  R O T C  program s offer a m ale s tu d en t th e  o p p o rtu n ity  to earn  a com m ission w hile he  is 
com pleting  h is  education , thus enab lin g  h im  to  fulfill h is m ilita ry  com m itm en t as an  officer 
ra th e r  th an  th ro u g h  th e  d ra ft. T o  o b ta in  a com m ission in  one of the  a rm ed  services, a  s tu d en t 
m ust com plete a four-year course of study  in  an  R O T C  p ro g ram  and  m eet certa in  physical 
a n d  m en ta l requ irem en ts. U pon  g rad u a tio n , he th en  receives a com m ission an d  serves a 
req u ired  to u r o f active m ilitary  service. P a rtic ip a tio n  in  R O T C  is vo lun tary . In te res ted  students 
m ust enroll in  th e  fa ll term  o f the freshm an  year, since fo u r years of R O T C  are req u ired  to 
qua lify  for a com m ission. D etailed  in fo rm ation  concerning  the  R O T C  program s is provided 
in  a separate  A nnouncem ent, M ilitary  T ra in in g  a t Cornell.

PHYSICAL EDUCATION AND ATHLETICS
T h e  d istinctive  fea tu re  o f a th le tics  an d  physical educa tion  a t  C ornell is the  de-em phasis of 

the  specta to r sports like b ig-tim e varsity  foo tball, and  the  em phasis of p a rtic ip a tio n  by the  aver­
age s tu d en t in  a ll-a ro u n d  varsity  and  in tram u ra l sports. O bjective is to get every s tu d en t in to  an  
a th le tic  activ ity  of some sort ra th e r  th an  to develop a sm all g roup  of varsity  ath le tes.

A ll underg rad u a tes  m ust take fou r term s of w ork, th ree  hours a  week, in  physical education . 
O rd inarily , th e  re q u irem en t m ust be com pleted  in  the  first two years o f residence; postpone­
m ents a re  to be allow ed only by consent of the  U niversity  Faculty  C om m ittee on  R equ irem en ts 
for G radua tion . T h e  req u irem en t in  physical educa tion  is described in  fu r th e r  d e ta il in  the 
A nno u n cem en t o f General In fo rm a tio n .  T h e  courses offered a re  described in  pub lica tions m ade 
availab le  to studen ts by the  D ep artm en t of Physical E ducation .

Cornell supports  a n  unusually  w ide range  o f in te rco lleg ia te  sports, tw enty-nine in  a ll, five 
m ore th an  the  average Ivy League in s titu tio n  a n d  twice as m any as m ost s tate  in s titu tions . 
Cornell furn ishes the  eq u ip m en t and  unifo rm s fo r these team s an d  provides the  supervision, the 
coaches, the  officials, the  p lay ing  fields, and  the  travel expense. B u t com prehensive as is the 
in terco lleg ia te  activity , i t  is com pletely overshadow ed by the  less fo rm al, b u t m ore in te resting  
and  h ea lth fu l, in tra m u ra l p rog ram . U n d er th is p rog ram  1,556 contests in  tw enty sports am ong 
651 team s organized in to  65 leagues w ere held  d u rin g  the  fall, w in ter, and  sp ring  of 1962-1963. 
O ver 10,000 p a rtic ip an ts  w ere involved. T h is  extensive in tram u ra l p rog ram  b rings h undreds  
o f s tuden ts  o n to  the  p lay ing  fields every a fte rnoon  w here th e  em phasis is less on  the  score than  
on having wholesom e fun  and  exercise o u t o f doors.

H otel studen ts  field a n u m b er o f team s fo r in tercollege com petition  on the  cam pus, and  m ost of 
them  as ind iv iduals  ap p ea r a t  one tim e o r an o th e r on in te rfra te rn ity  o r m te rd o rm ito ry  teams.

H oy Field on the  Cornell cam pus has been the  scene o f m any an in tercollegiate baseball gam e.



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

W in ter  d r ill fo r  the  crew in  Teagle  H all.
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Surrounded by Princeton  players, W illiam  J. B augh , C ornell co-captain and a H o te l s tuden t, 
drives in  fo r  a lay-up.

C ornell fenc ing  coach R a o u l Sudre (H o te l '60) dem onstrates parrying  and riposte to 
his class. In  1960 he was all-A m erican fencer o f the  year.



STUDENT ACTIVITIES

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

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

U nder the auspices of the Cornell Hotel Association inform al teams are 
organized to represent the School in in tram ural sports, a predom inant feature 
of Cornell athletic activity. T h e  Association is responsible for the annual H otel 
Ezra Cornell, a project in connection w ith which the students organize and 
finance a hotel operating company, take over Statler Hall, and open and run 
it as a hotel w ith all the appropriate ceremony. They organize w ithout faculty 
assistance a regular three-day convention program, including symposiums, 
workshops, and addresses with an appropriate concomitant array of social 
events, receptions, breakfasts, luncheons, buffets, cocktail parties, and dinners, 
for which all the planning, preparation, and service are student projects 
executed with the greatest finesse. In  attendance are the presidents of the 
leading group hotel and restaurant organizations; and the chief executives, opera­
tors and managers of hotels, restaurants, and  institutions of all types.

Each year a group of upperclassmen attends the convention of the New York 
State H otel Association, visits the N ational H otel Exposition, and makes a tour 
of inspection of m etropolitan hotels. Groups also attend  the N ational Res­
tau ran t Exposition in Chicago, the Midwest H otel Exposition in  Chicago, and 
the New England H otel Exposition in  Boston. T h e  students participate in 
social functions associated with the conventions. W ith  the alum ni organization, 
the Cornell Society of Hotelm en, they entertain  at smokers and receptions the 
hotelmen who are attending the conventions.

A chapter of the Jun io r H otelm en of America and jun io r chapters of Les 
Amis d ’Escoffier and the Hotel Sales M anagement Association have been 
established in the student body.
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PLACEMENT SERVICE

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

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

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

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

T he first Cornell hotel class was graduated in 1925 with eleven members. 
On June 15, 1963, there were 2,212 living graduates. T he partial list, given on 
the following pages, indicates the types of positions held by former students.

Cornell men, it will be noted, are in highly responsible positions in  the large 
hotel groups: J. P. Binns ’28 is President and Director of the Rock-Hil-Uris 
Corporation and Senior Vice President of H ilton  Hotels; D. A. Boss ’43 is 
Secretary of the Boss Hotels; R. M. Brush ’34 is Vice President of the Sheraton 
Hotels Corporation; H. L. Dayton ’35 is President and General M anager of the 
Dayton Hotels; P. R. H andlery ’43 is Vice President and General M anager of 
the H andlery Hotels; L. P. H im m elm an ’33 is Vice President of W estern Hotels,
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Inc.; J. W. Keithan ’50 is Purchasing Agent of W estern Hotels, Inc.; L. H. Lee 
’30 is President of the Lee H otel Company; H. A. M acLennan '26 is Vice 
President of H ilton Hotels International; A. B. Merrick '30 is President 
of the Roger Smith Hotels; R. E. Holtzman ’41 is President of the Sheraton- 
Hawaii Corporation; J. Frank Birdsall ’35 is Executive Vice President of T read ­
way Inns; C urt Strand ’43 is Vice President of H ilton  Hotels International; 
J . B. Tem ple '38 is Vice President in Charge of O perations of Holiday Inns;
M. C. W arfel ’33 is Vice President of Food and Beverage O perations for the
Sheraton Hotels Corporation; C. A. Bell Jr. ’49 is Vice President of Food and 
Beverage Operations for H ilton Hotels International; Allen Hubsch ’51 is Food 
and Beverage M anager for the H otel Corporation of America; and K. E. Mallory 
’52 is General M anager of W estern In ternational Hotels de Mexico.

Many of the country’s noted individual hotels are also managed by Cornel- 
lians. In  New York City, the Pierre is managed by John  Slack, the St. Moritz,
by J . N. Mados, and the Plaza, by Paul Sonnabend. O ther well-known hotels
include the Chicago Ambassadors managed by John Bogardus; the Greenbrier, 
by E. T . W right; Wentworth-by-the-Sea, by J. B. Smith; the Cloister, by Irving 
H arned; the Chase-Park Plaza in St. Louis, by Lee Schoenbrunn; the Muehle- 
bach, by Philip  Pistilli; the Los Angeles Ambassador, by W. R. Ebersol; the 
El Ponce Intercontinental, by Axel Hochkoeppler; and the Caneel Bay P lanta­
tions in the Virgin Islands, by L. H. Moore.

Even many foreign hotels have Cornellian m anagement: the Amsterdam 
and the R otterdam  H ilton hotels; the Dome, Kyrenia; the Residency, Pretoria; 
the Hanko, Fredrikstad; the Schweizerhof, St. Moritz; the Im perial and the 
Shiba Park, Tokyo; the El M ansour, Casablanca; and the Indonesia, Djakarta.

In  the restaurant field it is the same, with Cornellians active in the manage­
m ent of such m ulti-unit operations as R estaurant Associates, H o t Shoppes, 
M arshall Field restaurants, and Pope Cafeterias. T h e  president of the Prophet 
Company and the vice presidents of Slater, Interstate HOSTS, and Automatic 
Canteen, four of the largest industrial feeders, are Cornellians. Im portan t 
hospitals, such as the M emorial Center for Cancer and Allied Diseases, are 
under Cornellians’ adm inistration. College residence halls arid d ining facilities 
under Cornellians’ direction include those at Brown, Cornell, California, Duke, 
Harvard, Princeton, and Virginia. T he contribution of Cornell H otel alumni 
to allied fields is also outstanding.

HOTELS
NORTHEAST
A m sden, B enjam in  C. '49, G eneral M anager, Sheraton  K im ball H o te l, Springfield, M assachusetts 
B aker, Miss V. L. ’47, A cting M anager, H o te l Barclay, New York City 
B an ta, J .  S. *43, M anager, T h e  Colony, K ennebunkport, M aine
B antuvanis, G. M. '51, P residen t and  M anag ing  D irecto r, H otel G ould, Seneca Falls, N ew  York
B arnard , C. C. ’50, M anager, H o te l A ugustan , Cobleskill, New York
B arre tt, R . C. '40, M anager-Lessee, B ald M oun tain  H ouse, O ld  Forge, N ew  York
B attles, K. P . '49, G eneral M anager, H o te l Lenox, Boston, M assachusetts
Beach, D. E. ’42, O w ner-M anager, W oodstock In n , W oodstock, V erm ont
B ehringer, G. F. ’34, O w ner-M anager, Shelter Is land  H ouse, Shelter Is land  H eigh ts, N ew  York 
Bell, C. A. ’49, Vice P residen t, H ilto n  H otels In te rn a tio n a l, N ew  York City 
Bevier, R . H . ’32, M anager, B aker H o te l, C h au tau q u a , New York 
Biles, D . M. ’52, R esiden t M anager, Skytop Lodge, Skytop, Pennsylvania
B inns, J . P . ’28, Senior Vice P residen t, H ilto n  H otels  C orpo ra tion  an d  P res id en t o f th e  Rock- 

H il-U ris  C orpora tion , N ew  York City
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B irdsall, J . F., J r .  ’35 Executive Vice P residen t, T readw ay  Inns, R ochester, N ew  York 
Blanc, H en ri P . ’54, A ssistant M anager, T h e  W aldorf-A storia , New York City 
B rush , R . M. ’34, Senior Vice P residen t, Sheraton  C orpora tion  of A m erica, B oston, M assachusetts 
Buzby, G. H . '45, Vice P residen t, H otel D ennis, A tlan tic  C ity, New Jersey 
Buzby, W . J ., I I  ’49, Secretary-T reasurer, H otel D ennis, A tlan tic  City, New Jersey 
Coats, C. C. '33, O w ner-M anager, Sherwood In n , Skaneateles, New York 
C onner, J . W-, '40, P residen t, Santa M aria  H ote l, Ocean City, M aryland 
Convery, L. P . ’56, A ssistant M anager, H arbo rs ide  In n , E dgartow n, M assachusetts 
C randall, J . M. ’25, Vice P residen t and  G eneral M anager, Pocono M anor In n , Pocono M anor, 

Pennsylvania
C risanti, J . S., J r .  ’56, M anager, Osprey H ote l, M anasquan, New Jersey 
D aesner, A. '33, O w ner-M anager, A m erican H ote l, F reehold , New Jersey
D aniel, K. ’58, N a tio n a l Sales R epresentative, E astern  Sales Office H ilto n  H otels C orporation , 

New York City
Dawson, T hom as S. '56, D irecto r of Food and  Beverage, S ta tle r H ilto n  Flo tel, Boston, M assa­

chusetts
D itcheos, J . ’53, P rop rie to r, O ld  H igh ts  H otel, H igh tstow n, New Jersey
D odge, J . B. ’57, M anager, M oun tain  View H ouse, W hitefie ld , New H am psh ire; A ssistant M an­

ager, Casa Blanca In n , Scottsdale, Arizona 
D reier, F. ’37, President, D re ie r H otels, N ew  York City
D uchscherer, J . P. ’36, G eneral M anager, S ta tler H ilto n  H o te l, Boston, M assachusetts
Duffy, C., I l l  ’34, O w ner-M anager-P resident, H otel E dison, Sunbury , Pennsylvania
Dwyer, W . L. ’50, O w ner-M anager, Colgate In n , H am ilto n , New York
E bdon, G. H . ’59, O w ner, O pera to r, H am p to n  In n , W estham pton  Beach, New York
E vatt, F. G., J r .  ’34, O w ner-M anager, Peacock In n , P rinceton , New Jersey
Eydt, F. J .  ’52, Secretary-T reasurer, T readw ay  In n  C orpora tion , New York City
Fahey, J .  S. ’56, P a rtn e r, W ayfarer Inns, R h inebeck, New York
Firey, M. J ., J r .  ’28, O w ner-M anager, Congress H ote l, B altim ore, M aryland
Fisher, F. X . ’54, A ssistant to G eneral M anager, T h e  B iltm ore, New York City
Fite, R . S. '50, M anager, C olonial H ote l, Cape May, New Jersey
Fu ller, J . D. ’29, Vice P residen t, H o te l M anagem ent D ivision, B ing & B ing, Inc ., N ew  York City 
G ibson, A. W . ’42, M anager, H otel A lexander, H agerstow n, M aryland 
G ilson, E. W . ’42, M anager-O w ner, Jefferson H otel, W atk ins G len, New York 
Goff, J .  E. '39, M anager, T readw ay  In n , R ochester, New York 
G orm an, W . P . ’33, G eneral M anager, Sheraton  H ote l, R ochester, N ew  York 
Grossinger, P . L. ’36, Executive Vice P residen t, G eneral M anager, G rossinger’s, G rossinger, 

New York
G uleserian , W . ’60, A ssistant M anager, H o te l A m bassador, C am bridge, M assachusetts 
G urney, F. H . ’46, N o rth east D ivision M anager, Sheraton  C orpo ra tion  of A m erica, Boston, 

M assachusetts
H all, S. S. J. ’56, F ield E ngineer, Sheraton  C orpo ra tion  of A m erica, Boston, M assachusetts 
H arney , J . D. '56, M anager, W hite  H a r t  In n , Salisbury, C onnecticu t 
H arvey, P . V. ’55, P rop rie to r, B uckingham  H o te l, Avon, New Jersey
H elle r, Mrs. N . '53, D irecto r, Boston R eservation  Office, Sheraton  H otels, Boston, M assachusetts 
H ubsch, A. W . ’51, Food an d  Beverage D irecto r, H o te l C orpo ra tion  of A m erica, Boston, 

M assachusetts
Irv ing , F. J. ’35, C en tra l R eg ion  Vice P residen t, T readw ay  Inns, New York C ity
Jackson, H . S., J r . ’32, O w ner, A sbury C arlton  H otel, A sbury P ark , New Jersey
Jacob, R. M. '47, M anager, H otel T raym ore , A tlan tic  C ity, New Jersey
Jaeckel, D . G. '56, R esiden t-M anager, R oger Sm ith H o te l, S tam ford, C onnecticu t
Johnson, J . L. ’39, M anager, H o te l L en h art, Bem us P o in t, N ew  York
K arlin , M. B. '57, M anager, H otel Penn  Shady, P ittsb u rg h , Pennsylvania
Keenan, Miss L. ’46, A ssistant to P residen t, In te rco n tin en ta l H otels C orporation , New York City 
Kenyon, B. P. ’56, A ssistant M anager, V aleria, O scaw ana, N ew  York 
K ing, F. M ., J r .  ’34, Innkeeper, H a rb o r View H ote l, E dgartow n, M assachusetts 
K oopm ann, N . P. ’53, Innkeeper, T readw ay  In n , L ebanon, Pennsylvania 
LaForge, C. A., J r .  '57, P a rtn e r, W ayfarer Inns, R h inebeck , New York 
M acLennan, H . A. ’26, Vice P residen t, H ilto n  H otels In te rn a tio n a l, New York City 
M ados, J . N . ’49, Vice P residen t and  G eneral M anager, St. M oritz H ote l, New York City 
M alam ut, G. P. ’54, Vice P residen t, H otel Shelburne, A tlan tic  C ity, New Jersey 
M alam ut, L. ’49, Vice P residen t, H otel Shelburne, A tlan tic  City, New Jersey 
M cN am ara, P. J . ’35, G eneral M anager, W arw ick H o te l, P h ilad e lp h ia , Pennsylvania 
M cPherson, R . K. ’39, P residen t, M anaging D irecto r, H otel H ildeb rech t, T re n to n , New Jersey; 

Stacy T r e n t  H o te l, T ren to n , New Jersey
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M cW illiam s, J . W . ’53, O w ner-M anager, B rom ley H ouse, P eru , V erm ont
M errick, A. B. ’30, P residen t, R oger Sm ith H otels, New York C ity
M ino, R. G. '50, Executive A ssistant M anager, D rake H ote l, New York C ity
M itroff, A. P. '42, P residen t and  M anaging D irecto r, B randon  In n , B randon , V erm ont
M olter, R . '56, M anager, R oger Sm ith H o te l, New Brunsw ick, New Jersey
M orris, A. E. ’31, P rop rie to r, A m erican H otel, B eth lehem , Pennsylvania
N icholas, N . A. '57, G eneral M anager, R ex H ote l, New York C ity
O ’C onnor, J . P . ’32, R esiden t M anager, T h e  T readw ay  O tesaga, C ooperstow n, New York
Pfursich , M. E. ’53, Sales M anager, New York C ity Office, A m ericana o f San J u a n
Pickel, R . D . '40, M anager, Agency Sales, In te rco n tin en ta l H otels C orpo ra tion , New Y ork City
P o tte r, J . E. ’54, G eneral A ud ito r, In te rco n tin en ta l H otels C orpo ra tion , New York City
P o ttle , G. W . '41, O w ner-M anager, T h e  Shoreham , Spring  Lake, New Jersey
R anch il, K. A. ’49, M anager, B aron S teuben H ote l, C orning, New York
Saeger, E. J . '51, O w ner-M anager, Saeger's Edison H ote l, R ochester, N ew  York
Sanker, G. J . '51, G eneral M anager, Crow n H o te l, P rovidence, R hode  Island
Seely, R. ’41, Vice P res iden t & G eneral M anager, H o te l M adison, Boston, M assachusetts
Shearn, W . G. ’57, A ssistant M anager, Essex H ouse, New York City
Shinnen, H . I. '34, O w ner-M anager, O naw a Lodge, M o u n tain  H om e, Pennsylvania
Shoem aker, Mrs. M able ’41, P residen t, Stevens H ouse Inc ., L ancaster, Pennsylvania
Sinclair, J . G. ’48, R esiden t M anager, R oger Sm ith H o te l, W h ite  P la ins, N ew  York
Slack, J . L. ‘26, M anager, H o te l P ierre, New York City
Sm ith, J . B. '31, P residen t, W entw orth-by-the-Sea, P ortsm ou th , New H am p sh ire  
Sonnabend, P. N . '50, Vice P residen t and  G eneral M anager, T h e  Plaza, New York City 
Speidel, W . C. '57, Sales and  B an q u e t M anager, S hera ton-K inball H o te l, Springfield, M assa­

chusetts
Speirs, R . E. '59, D irec to r of Sales, S he ra ton-A tlan tic  H ote l, N ew  York City 
Stephen, W . J . ’58, O w ner-M anager, T h e  H om estead , G reenw ich, C onnecticu t 
Stitzer, C. W . '42, O w ner-M anager, M adison H ote l, A tlan tic  C ity, N ew  Jersey 
S trand, C. R . ’43, Vice P residen t-G eneral M anager, H ilto n  H otels In te rn a tio n a l, New York City 
S traube, D . K. ’62, Food and  Beverage M anager, St. M oritz H o te l, N ew  York City 
T a b e r, W . A. ’59, Executive A ssistant M anager, Sheraton  Syracuse In n , Syracuse, N ew  York 
Tew ey, J .  F. ’49, G eneral M anager, K ing’s A rrow  In n , C larem ont, N ew  H am psh ire  
T ra u b , G. F. ’31, O w ner-M anager, A lexander H am ilto n  In n , C lin ton , New York 
Van D uzer, W . H ., J r .  ’43, O w ner-O perato r, P rince H o te l, T u n k h an n o c k , Pennsylvania 
W alker, D . C. ’57, M anager, E astern  Sales Office, P ick H otels  C orpo ra tion , New York City 
W annop , H . W . '42, Food an d  Beverage M anager, Lake P lacid  C lub , Lake P lacid , N ew  York 
W arfel, M. C. '33, Vice P residen t an d  H ead , Food and  Beverage D ep artm en t, Sheraton  H otels 

C orporation , Boston, M assachusetts 
W einer, M. M. '35, P residen t-G eneral M anager, New M orningside H ote l, H urleyville , New York 
W h itm an , F. C. ’40, O w ner-M anager, Penn  Grove H ote l, Grove C ity, Pennsylvania; Silverm ine 

T av ern , N orw alk , C onnecticu t 
W rig h t, Miss M. R . ’45, Innkeeper, T readw ay  In n , B atavia, N ew  York 
Young, A. W ., J r .  '52, M anager, H arbo rs ide  In n , E dgartow n, M assachusetts

SOUTHEAST

Bacon, R . H . ’34, A ssistant M anager, T h e  G reenb rie r, W h ite  S u lp h u r Springs, W est V irg in ia  
B anta, J . S. ’43, T h e  Colony, D elray Beach, F lo rida
B atchelder, W . P. ’34, M anager, W illiam sburg  Lodge, W illiam sburg , V irg in ia  
Bearce, J . R . ’52, R esiden t M anager, Key Biscayne H o te l & Villas, M iam i, F lo rida  
B ond, W . '40, O w ner-M anager, Pennsylvania H otel, St. Pe te rsbu rg , F lo rida  
B righ t, T .  M. ’27, O w ner-M anager, T ow n H ouse, B irm ingham , A labam a 
B rindley , J .  T . ’34, M anager, H otel C ham berlin , F t. M onroe, V irg in ia
B uddenhagen , A. E. ’37, Vice P res iden t and  G eneral M anager, H otel Sir W alte r R aleigh , 

R aleigh , N o rth  C arolina 
C annon, T . L., J r .  ’37, M anager, H olley H ote l, C harleston , W est V irg in ia  
C arr, C. H ., J r .  '49, G eneral M anager, F lo ridan  H ote l, T a m p a , F lo rida  
C lark , D. F. '54, G eneral M anager, H illsboro  H otel, T am p a , F lo rida
Cole, J . W . ’30, Vice P residen t, C arolina  D ivision, Jack  T a r  H otels; Vice P res iden t an d  G en ­

eral M anager, F rancis M arion  H o te l, C harleston , South, C arolina 
Coley, W . S., J r .  '51, A ssistant M anager, T h e  G reenbrier, W h ite  S u lp h u r Springs, W est V irg in ia  
Carver, J . F . ’52, A ssistant G eneral M anager, M ayflower H o te l, W ash ing ton , D . C.
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D ayton, H . L. ’28, P residen t-G eneral M anager, H ow ard  D ayton H otels, D aytona Beach, F lorida
D unn , R . E. ’48, M anager, G asparilla  In n  & C ottages, Boca G rande, F lo rida
Folsom, W . J., J r .  ’45, G eneral M anager, P ersh ing  H o te l, A tlan ta , Georgia
Frazer, H . E. '34, O w ner-M anager, T ro p ica l H o te l, Kissimm ee, F lo rida
Gore, J . A. '42, G eneral M anager, Governors C lub H o te l, F o rt L auderda le , F lo rida
H all, R . R . '49, M anager, H erm itage  H ote l, N ashville, Tennessee
Hankoff, T .  B. '43, M anaging D irec to r, Sherry F ron tenac  H ote l, M iam i Beach, F lo rida  
H arn ed , I. A. '35, Vice P residen t and  M anager, C loister H ote l, Sea Island , Georgia 
H ougen, R . T . ’35, M anager, Boone T av e rn  o f Berea College, Berea, Kentucky 
H yland , J .  J .  '50, M anager, H otel C ongressional, W ash ing ton , D . C.
Jenn ings, J . '55, A ssistant M anager, Palm  Beach Tow ers, P a lm  Beach, F lo rida  
Johnson , D. L. ’49, Executive A ssistant and  G eneral M anager, Vinoy P ark  H otel, St. P etersburg , 

F lorida
K appa, Mrs. M. '44, A ssistant M anager in  C harge of H ousekeeping , T h e  G reenbrie r, W hite  

S u lphu r Springs, W est V irg in ia  
Kelly, J . P. '50, A ssistant G eneral M anager, R oyal O rleans H ote l, New O rleans, L ouisiana 
LaFon, W . E. '31, M anager, H otel Seminole, Jacksonville , F lo rida  
Ley, D. M. ’56, Food C ontro ller, R ichm ond  H otels Inc., R ichm ond , V irg in ia  
M oser, A. C. '40, Lessee-M anager, P ine C rest In n , P in eh u rs t, N o rth  C arolina 
M urphy, R . D. ’43, G eneral M anager, C laiborne Tow ers, New O rleans 12, Louisiana 
M yers, W . H ., J r .  ’58, R esiden t M anager, H o te l G reenville, G reenville, South C arolina 
Nelson, R . C. '57, Executive A ssistant M anager, New O rleans H ilto n  In n , New O rleans,

Louisiana
N euhauser, J . B., J r .  '41, O w ner-O perato r, M ajor P e lham  H ote l, Pelham , G eorgia 
N ewcom b, J. L. ’27, Executive A ssistant M anager, T h e  H om estead , H o t Springs, V irg in ia  
O ’C onnell, T . J . '52, R esiden t M anager, H illsboro  H o te l, T a m p a , F lorida 
P arker, H . '57, B anque t M anager, C arillon  H otel, M iam i B each, F lorida
Parle tte , B. A. '32, O w ner-M anager, T ides  H ote l, V irg in ia  Beach, V irg in ia; Bay H a rb o r H otel, 

M iam i, F lo rida
P hillips, R . W . ’49, G eneral M anager, R iv iera  o f A tlan ta , A tlan ta , Georgia 
P o ttle , G. W . ’41, O w ner-M anager, Flollywood H ote l, Sou thern  Pines, N o rth  C arolina 
Rogers, L. E . '52, D irecto r of Sales, F oun ta ineb leau  H ote l, M iam i Beach, F lo rida  
R ussell, L. B. ’60, A ssistant M anager, T h e  In n , P on te  V edra Beach, F lo rida  
Seamon, A. M. ’49, D irec to r of Food Service, C arillon  H ote l, M iam i Beach, F lo rida  
Sledge, W . C. '55, P urchasing  and  M aintenance D irecto r, T h e  C arolina , P in eh u rs t, N o rth

C arolina
Sm ith, J . D. ’50, N a tio n a l Sales R epresen tative, H ilto n  H otels  C orporation , W ash ing ton , D . C. 
Sm ith, W . E. '55, R esiden t M anager, L ido B iltm ore C lub , Sarasota, F lo rida  
Stilwell, M rs. D. ’47, Vice P residen t, L auderda le  Beach H ote l, F t. L auderda le , F lo rida
Stobie, G. J . '44, Vice P res iden t and  N a tiona l Sales D irecto r, Jack  T a r  H otels, M iam i, F lo rida
T rie r , R . C., J r .  ’32, G eneral M anager, Ocean R eef, N o rth  Key Largo, F lorida
W rig h t, E. T . ’34, Vice P res iden t and  G eneral M anager, T h e  G reenb rie r, W h ite  S u lphu r

Springs, W est V irginia

MIDWEST
A lexander, W . A. ’36, M anager, H o te l Sawnee, B rookings, South D akota 
A nthony, J . G. ’58, Executive H ousekeeper, T h e  D rake O akbrook, O ak Brook, Illinois 
B arger, R . W . '56 A ssistant G eneral M anager, Sheraton  C leveland H ote l, C leveland, O hio 
B ennett, J . V. ’47, G eneral M anager, Florence H ote l, M issoula, M ontana
B ogardus, J . R . ’49 Vice P res iden t & G eneral M anager A m bassador H otels, Chicago, Illinois
B orhm an, J .  W . ’41, G eneral M anager, T h e  C arriage H ouse, Chicago, Illinois
Boss, D . A. '43, Secretary, Boss H otels, Des M oines, Iowa 
Boyer, L. M. ’35, M anager, O lentangy In n , C olum bus, O hio
Brashears, E. L ., J r .  '48, Executive Vice P residen t, D rake H o te l, Chicago, Illino is  
Brown, C. A. ’31, A ssistant to G eneral M anager, B reakers H ote l, C edar P o in t, O hio 
D ean, F. M. '30, G eneral M anager, Sheraton Chicago, Chicago, Illino is 
D ecker, P. A. ’54, M anager, In d ianapo lis  A irp o rt H o te l, Ind ianapo lis , In d ian a  
Deveau, T . C. ’27, M idw est D ivision M anager, Sheraton  C orporation  of A m erica, St. Louis, 

M issouri
Fanelli, J .  G. '48, Food an d  Beverage D irec to r, K ah ler C orpora tion , Rochester, M innesota 
F isher, K. D. '51, Vice P resident-G eneral M anager, H id d en  Valley, G aylord, M ichigan 
Foster, E. F. '51, Personnel M anager, T h e  C urtis H o te l, M inneapolis, M innesota
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H ahne, W . F., J r .  ’59, M anager, H o te l K askaskia, La Salle, Illino is 
H ealy, R . F. '57, M anager, H o te l R urnely, La P orte, In d ian a
Heiss, C. G. ’45, Presiden t-M anager, M ayfair an d  L ennox H otels, St. Louis, M issouri 
Jorgensen, E. L. ’48, A ssistant G eneral M anager A rea H o te l O pera tions, K ah ler C orporation , 

R ochester, M innesota 
K ap lin , R . L. '50, Vice P residen t, Plaza H o te l, T o ledo , O hio  
L ang, R . M. '34, M anager, K ah ler H ote l, R ochester, M innesota 
Levy, R . D . ’52, P a rtn e r, M id land  H o te l, Chicago, Illinois 
Lose, H . F. ’35, P residen t, M osby H o te l Com pany, T opeka , Kansas 
M cColl, W . C., J r .  '40, Lessee, G lobe H ote l, M t. G ilead , O hio
M ilne, D . B. ’56, P residen t and  M anager, T h e  Lodge a t  Eagle K nob, C able, W isconsin 
M ilner, E. R . ’55, President, M ilner H otels, D e tro it, M ichigan
M oulder, E. T .  ’50, G eneral M anager, Kentw ood Arm s H otel, Springfield, M issouri
M urphy, M. M. ’61, Sales M anager, G rand  H o te l, M ackinac Island , M ichigan
Newcom b, F. W . '40, H otel an d  C lub M anager, K im berly C lark  C orpo ra tion , N iag ara , W isconsin
N orlander, J . A. '53, Executive A ssistant M anager, P a lm er H ouse, Chicago, Illino is
N orton , R . T . '53, Food and  Beverage M anager, T e rrace  H ilto n  H ote l, C inc innati, O hio
Packard , A. J ., J r .  '52, Vice P residen t, Packard  H otels, H otel C urtis , M t. V ernon, O hio
P istilli, P . ’54, Vice P residen t and  M anager, H otel M uehlebach, Kansas City, M issouri
Potthoff, F. W ., J r .  ’51, O w ner, M innew aw a Lodge, Nisswa, M innesota
Powell, R . T .  '53, Food M anager, H idden  Valley, G aylord, M ichigan
Powers, E. P. ’38, M anager, Powers H otel, Fargo, N o rth  D akota
R ay, F. J . ’38, O w ner-M anager, Ray H ote l, D ickinson, N o rth  D akota
Rusnock, T . P. '57, Vice P residen t and  G eneral M anager, D illon  H otels  Com pany, O m aha, 

N ebraska
Schim m el, E. T .  ’27, M anaging D irector, B lackstone H o te l, O m aha, N ebraska 
Schm id, A. ’42, Owner-Lessee, P an n ly  H o te l, Painesville, O hio
Schoenbrunn, L. E . '40, G eneral M anager, C hase-Park  Plaza H o te l, St. Louis, M issouri 
Stein, R . A. ’61, Vice P res iden t an d  G eneral M anager, A lexandria  H otel, Chicago, Illino is  
W alsh, T . C. ’52, M anager, H ilto n  In n , Kansas C ity, M issouri
W atson, R ., J r .  ’48, P resident-G eneral M anager, T h e  K ahler C orpo ra tion , R ochester, M innesota 
W illiam s, H . B. ’30, Vice P residen t-G eneral M anager, C om m odore Perry  H otel Com pany, T o ledo , 

O hio
W illiam s, R . W . ’35, M anager, H illcrest H ote l, T o ledo , O hio 
W ittebo rg , A. C., J r .  ’33, M anager, B eaum ont H o te l, G reen Bay, W isconsin

WEST
Beattie , T . A. ’50, O w ner-O pera to r, B eaum ont H o te l, O uray, C olorado
B u tho rn , W . F. ’32, O w ner-M anager, L aC ourt H o te l, G ran d  Ju n c tio n , C olorado
C allahan , W . G. '37, Vice P residen t and  G eneral M anager, H o te l A m erica, H ouston , Texas
D odge, J .  B. ’57, A ssistant M anager, Casa B lanca In n , Scottsdale, A rizona
Gee, T . W . ’51, M anager, W ashakie  H ote l, W orland , W yom ing
H eiss, R . H . ’49, M anager, Rose In n , Crossett, A rkansas
H opkins, O . S., J r .  '48, G eneral Sales M anager, R ice H otel an d  Jesse Jones H o te l, H ouston , T exas 
Ju st, P. O . '34, O w ner, Skysail Lodge, P o rt A rkansas, T exas
M aurer, S. A. J r .  '57, M idcon tinen t D ivisional Sales M anager, Sheraton  H otels, O m aha, 

N ebraska
M ayo, J . B. ’41, Vice P residen t-M anaging  D irecto r, M ayo H o te l, T u lsa , O klahom a
P attison , W . B. ’54, D irecto r, Lewis C lark  H otel, Lew iston, Idaho
R ath e r , H . L. ’52, A cting  G eneral M anager, Sheraton D allas H ote l, D allas, T exas
Sm ith, B. R . ’39, Vice P residen t, Shirley Savoy H otel, D enver, C olorado
S tern, L. W . ’60, Personnel M anager, H o te l A m erica, H ouston , T exas
T readw ay , R . W . ’41, O w ner-M anager, Casa Blanca In n , Scottsdale, A rizona
T ro lley , G. C. ’39, M anager, R oyal Palm s In n , Phoen ix , A rizona
T u rn e r , F. M. ’33, P residen t, M anaging D irecto r, C herry  Creek In n , D enver, C olorado 
W iegner, D. ’58, O w ner, T h e  Sm uggler Lodge, Aspen, C olorado
W oods, J . R . ’56, A dm in istra tive  A ssistant to the P residen t, Jack  T a r  H otels, G alveston, T exas

WEST COAST
A rnold , C. D ., J r .  ’43, O w ner, C on tinen tal Pacific H otels, San Francisco, C alifo rn ia  
A ustin , A. G. ’33, P residen t, H o te l W indsor, Seattle, W ash ing ton
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B arash, A. J ., J r .  ’49, O w ner-M anager, C ascadian H o te l Sc M otor In n , W enatchee, W ash ing ton  
B aril, M. H . ’60, G eneral M anager, C avalier H ote l, Los Angeles, C alifo rn ia  
B ernard , B. E. ’55, M anager, T h e  B iltm ore H ote l, Los Angeles, C aliforn ia  
B ludau , E. W . ’54, Vice P residen t, Jo h n  A. T etley , Inc. (H o te l and  T rav e l Sales M anagem ent), 

San Francisco, C aliforn ia
Deveau, T .  C., J r .  ’58, Executive A ssistant M anager, Sheraton  Palace H o te l, San Francisco, 

C alifornia
D upar, R . W . ’49, A ssistant Vice P residen t an d  A ssistant to the  P residen t, W estern  H otels 

Inc., Seattle, W ashington 
Ebersol, W . R . ’48, G eneral M anager, A m bassador H ote l, Los Angeles, C alifo rn ia  
Fry, A. G. ’38, M anag ing  Lessee, C arm el Valley In n , C arm el Valley, C aliforn ia  
G en tner, A. W ., J r .  50, G eneral M anager, Im p eria l H otel, P o rtlan d , Oregon
G ilm an , W . E. ’36, President-M anager, G ilm an  G olf R esort, G ilm an H o t Springs, C aliforn ia
Graves, B. H . '57, M anager, Snoqualm ie Falls Lodge, Snoqualm ie, W ash ing ton
H andlery , P. R . ’43, Vice P resident-G eneral M anager, H and lery  H otels, San Francisco, C alifornia
H im m elm an , L. P. ’33, Vice P residen t, W estern  H otels Inc., Seattle, W ashington
Irw in , R . P . '33, Executive Vice P residen t, La V alencia H o te l, La Jo lla , C aliforn ia
K arlin , G. H . ’54, M anaging D irecto r, A lexandria  H ote l, Los Angeles, C aliforn ia
K arlin , P. J . ’56, G eneral M anager, A lexandria  H otel, Los Angeles, C aliforn ia
K eithan, J . W . ’50, Vice P residen t, W estern  In te rn a tio n a l H otels, Seattle, W ash ing ton
Know lton, T . W . ’56, M anager, H o te l San Carlos, M onterey, C alifornia
Krakow, R. W . ’48, M anager, C om m odore H otel, San Francisco, C aliforn ia
Lansdow ne, P . L. ’50, G eneral M anager, H otel Eugene, Eugene, O regon
Lee, L. H . ’30, President, Lee H otels Com pany, H ollyw ood, C alifornia
Lem ire, J . P. ’53, M anager, D esign D epartm en t, W estern  Service & Supply Com pany, Seattle, 

W ashington
Lloyd, J . M. ’44, Lessee-M anager, H otel Fresno, Fresno, C aliforn ia  
M arshall, T . C. ’52, President, C on tinen ta l Pacific H otels 
M cIntyre, J . T . ’52, O w ner-M anager, Lake M erritt Lodge, O akland , C alifornia  
P arker, J . J . ’55, M anager, Jo h n  A. T etley , Inc. (H o te l and  T rav e l Sales M anagem ent), Seattle, 

W ashington
Pierce, B. H . ’53, A ssistant Vice P residen t, W estern  H otels, Seattle, W ashington  
Seneker, C. J . ’35, O w ner-M anager, A nderson H ote l, San Luis O bispo, C aliforn ia  
Sherrill, S. M. ’54, Sales M anager, S ta tler H ilto n  H otel, Los Angeles, C aliforn ia  
Shields, W . W . ’33, P residen t, U nited  Inns Inc., San M ateo, C aliforn ia 
Shively, M. V. ’53, M anager-P artner, T h e  C laridge, O akland , C aliforn ia  
Smiley, M. S. ’57, M anager, M arcus W hitm an  H otel, W alla  W alla, W ash ing ton  
S u therland , D. L. ’48, T reasu re r, A m bassador H otel, Los Angeles, C aliforn ia  
W ood, W . D. ’31, O w ner-O perato r, Robles del R io  Lodge, Robles del R io, C alifornia  
W oodw orth , R . M. ’57, M anager, H otel Plaza, San Francisco, C aliforn ia  
W ulf, N . W . ’44, G eneral M anager, S tew art H otel, San Francisco, C aliforn ia

CANADA

Brow n, R . F. ’47, O w ner-M anager, Hovey M anor, N o rth  H atley , Q uebec 
Crosby, F. L. ’47, M anager, D eer Lodge H ote l, Lake Louise, A lberta
G allagher, F. J .  ’53, G eneral M anager, L ord  B eaverbrook H ote l, F rederic ton , New Brunswick, 

C anada
G uite , J . C. ’56, O w ner-M anager, La Cote Surprise, Perce, Q uebec 
Langlois, B. A. ’56, G eneral M anager, H otel La Salle, T h e tfo rd  M ines, Q uebec 
M iller, R . L. ’49, M anager, P ark  H ote l, N iagara  Falls, O n tario  
N o rth , G. N . ’52, M anager, Im p eria l In n , V ictoria, B ritish  C olum bia 
Olson, K. '52, M anager, H otel S trathcona, V ictoria, B ritish  C olum bia
Phelan , D . D . ’56, G eneral M anager, E aste rn  D ivision, H odgson H o te l C o rpora tion , M ontreal, 

Quebec
W eir, A. J . '49, M anager, P rince E dw ard H ote l, W indsor, O n ta rio

HAWAII

B lank, L. J .  ’51, O w ner-G eneral M anager, H o te l T ro p ic  Isle, W aikik i 
B utterfield , R . H ., J r .  '40, Vice P residen t-M anager, H o te l H a n a  M aui, H an a  M aui
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C hild , W . D ., J r .  ’55, President, In te r-Is lan d  R esorts, W aik ik i 
D onnelly , H . C. ’47, M anager, Royal H aw aiian  H otel, H ono lu lu
F ried li, O . F. ’60, Food and  Beverage D irector, H ilto n  H aw aiian  V illage, H o n o lu lu , H aw aii 
G arre tt, P. J . ’57, M anager, K auau In n , K auai
G uslander, L. L. ’39, President, Is land  H olidays L td . H otels, H o no lu lu
H em m eter, C. B. ’62, Executive A ssistant M anager, Royal H aw aiian  H o te l, H o n o lu lu , H aw aii;

A ssistant to the  President, In te r-Is lan d  H otels, H ono lu lu  
H erkes, R . N . ’59, Food and  Beverage C ontro lle r, In te r-Is lan d  H otels, H ono lu lu  
H oltzm an, R. '41, Vice P residen t, G eneral M anager, Sheraton-H aw aii C orpo ra tion , H ono lu lu  
R inker, R . N . ’52, P rop rie to r, Pali Palm s H otel, K ailua, O ahu

LATIN AMERICA

C retton , R . A. ’59, M anager, H otel P an  A m erican, G uatem ala  C ity, G uatem ala  
D aM onte, L. L. ’46, P residen t, M onte H otels, N o rte  Plaza H otels, H otels do  N ordeste, Brazil 
D oM onte, L. L. ’46, M anaging D irector, M onte H otels and  N orte  Plaza H otels, Brazil 
M acK innon, W . H . ’43, M anager, the  M acuto S heraton , La G uaira , Venezuela
M allory, K. E. ’52, Vice P residen t, G eneral M anager, W estern  In te rn a tio n a l H otels de M exico, 

M exico C ity, Mexico 
Purcell, H . C. '55, M anager, H otel Portillo , Portillo , C hile 
L atum , W . T . ’38, M anager, H otel Q uito , Q uito , E qu ad o r

OVERSEAS
B onar, H . ’58, M anager, E sta te  C on tan t, St. T hom as, V irg in  Islands 
C atsellis, A. C. ’50, M anaging D irector, C atsellis H otels L td ., K yrenia, C yprus 
C ooper, B. M. ’62, Food and  Beverage C ontro ller, L ondon H ilto n , L ondon, E ng land  
Dem etz, A. D . ’59, Lessee, H otel A lpi, Bolzana, Ita ly
El-B oulaki, K. ’60, P lan n in g  and  Projects M anager, G rand  H otels  of Egypt, C airo, U n ited  A rab  

R epublic
E ng lehard t, C. ’52, P residen t, G eneral M anager, In v e ru rie  H o te l, Paget, B erm uda 
Faiella , J . P. ’38, O w ner, W ate rle t In n , S ou tham pton , B erm uda 
F u ru ta , Keizo ’53, M anager, New Osaka H ote l, O saka. J ap a n
G aafar, A. D. ’57, A ssistant M anager, N ile  H ilto n  H ote l, C airo , U n ited  A rab  R epub lic
Gamo, Y. ’53, Executive A ssistant M anager, O k u ra  H o te l, Tokyo, Jap an
G ordon, D. J . S. ’52, Executive A ssistant M anager, London H ilto n , L ondon, E ng land
G roeneveld, F. ’51, M anager, Residency H otel, P reto ria , South A frica
H ochkoeppler, A. ’55, G eneral M anager, E l Ponce In te rc o n tin en ta l, Ponce, P u erto  R ico
H oshino, D. A. ’58, M anager, H oshino H otel, Karuizaw a, Jap an
H ulfo rd , H . W . ’45, M anaging D irector, C u rta in  B luff H o te l, A n tig u a , W est Indies 
Id le , T .  ’57, M anaging D irecto r, F u ji Lake H ote l, F una tsu , J ap a n  
Iliff, B. F. ’61, A ssistant M anager, In v e ru rie  H ote l, Paget, B erm uda 
Iy i, K. ’59, R esiden t M anager, G inza T okyo H o te l, Tokyo, J ap a n  
In u m a ru , I., ’53, M anaging D irecto r, Im p eria l H o te l, Tokyo, Jap an  
In u m aru , J . ’55, G eneral M anager, Shiba P ark  H ote l, Tokyo, Jap an  
K obayashi, K. ’57, A ssistant M anager, M arunouch i H ote l, T okyo , J ap a n  
L am ba, P. S. ’56, A ssistant M anager, H otel Im p eria l, New D elhi, In d ia  
L ing, M. ’61, Food and  Beverage C ontro ller, H ilto n  H ote l, Tokyo, Jap an  
McKay, G. B. ’57, Vice P residen t and  G eneral M anager, T h e  R eef C lub, Boscobel, Jam aica  
M ehta, J .  M. ’60, Food and  Beverage M anager, C uracao In te rco n tin en ta l H o te l, C uracao, 

N e th erlan d  A ntilles 
M ocquard, P. J . ’55, M anager, El M ansour H ote l, C asablanca, Morocco
M oore, L. H ., J r .  ’44, Vice P res iden t and  G eneral M anager, Cancel Bay P lan ta tio n , St. Jo h n , 

V irgin Islands
M unster, R. W . ’62, F ro n t Office M anager, H otel Indonesia  In te rco n tin en ta l, D jak arta , Indonesia 
N agashim a, T .  ’59, F ro n t Office M anager, H otel New G rand , Y okoham a, Jap an  
O ppacher, H . ’62. A ssistant Food and  Beverage M anager, B erlin  H ilto n  H o te l, B erlin , W . 

G erm any
R ufe, R . K. ’52, R esiden t M anager, H otel Indonesia, D jak arta , Indonesia
Saarinen, R. J . ’53, A ssistant M anager, T iv o li G uest H ouse, Balboa H eigh ts, C anal Zone
Schelbert, R . W . ’55, H o te ld irek to r, H otel Schweizerhof, St. M oritz, Switzerland
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Schreiber, P . G. ’60, Food and  Beverage D irecto r, C avalieri H ilto n , R om e, Ita ly  
Squier, R . H . ’57, A ssistant M anager, H otel El A m bajado r In te rco n tin en ta l, Santo D om ingo, 

D om inican  R epublic
Starke, R . M. '52, G eneral M anager, A m sterdam  H ilto n  H o te l, A m sterdam ; R o tte rd am  H ilto n  

H otel, R o tte rd am , N etherlands 
S treuli, P. D. ’62, C hief Stew ard, London H ilto n , London, E ng land  
Suzuki, S. ’53, Executive A ssistant M anager, Im p eria l H o te l, Tokyo, Jap an  
T inm az, T . ’58, C hief Stew ard, Is tan b u l H ilto n , Is tan b u l, T u rkey
W ebb, E. B. ’56, R esiden t M anager, E sta te  Good H ope H ote l, F rederiksted , V irg in  Islands 
W evle, J . ’49, G eneral M anager, N ord-N orsk  H o te lld rif t, A lta, Norway
Yam ano, H . ’59, A ssistant to the  M anager, F ro n t Office M anager, Im p eria l H otel, Tokyo, J ap a n

MOTELS
Baker, K. W . ’29, Innkeeper, H oliday  In n  of M an h a ttan , New York City
B arns,, G. R . ’35, O w ner-M anager, M ayflower M otor In n  and  L exington M otel, L exington , 

V irginia
B ennet, T . W . ’59, M anager, F lam ingo R am ada M otel, A rcadia, C aliforn ia  
Bostrom , E. L. ’37, G eneral M anager, H opkins A irp o rt H otel, C leveland, O hio 
Brindley, J . T . ’34, M anager, H oliday  In n , H am p to n , V irg in ia  
Brooke, J . A. ’57, Innkeeper, H oliday  In n , Sioux C ity, Iowa
B urdge, E. E. ’30, D irecto r, M otor Lodge O perations, H o rn e ’s E nterprises Inc., B ayard, F lorida
Carroll, W . ’31, M anager, Lake Shore M otel, M ilw aukee, W isconsin
C larenbach, E., J r .,  ’31, P residen t, M otel Eastw ay, M ilw aukee, W isconsin
C lark, E. K. ’37, Innkeeper, H oliday  In n , M iam i Beach, F lo rida
Coon, P . F. '56, M anager, Johnstow n M otor In n , Johnstow n , N ew  York
Davis, G. H . ’42, O w ner, E b b tid e  M otor In n , V irginia Beach, V irginia
D errickson, V. B., J r .  '54, Vice P residen t and  M anager, T ow ne P o in t M otel, Dover, D elaw are
Dickinson, W . D . ’60, A ssistant M anager, Avalon M otor H otel, W aukesha, W isconsin
Elsaesser, A. J . ’49, G eneral M anager, C arrousel M otel, C inc innati, O hio
Fitzgerald , A. D . ’61, M anager, R am ada  In n , Odessa, T exas
Fuller, P. P. ’53, G eneral M anager, Sheraton M otor In n , Syracuse, New York
G rady, D . B. '43, G eneral M anager, Jack  T a r  Grove P ark  In n  and  M otor Lodge, Asheville, 

N o rth  C arolina
G rice, W . W . ’53, A ssistant to Vice P residen t, New York M arrio tt a t  George W ash ing ton  B ridge, 

F o rt Lee, New Jersey 
G unn , M. P . ’53, O w ner-M anager, M ain H otel, H elena, M ontana 
H agler, A. W . ’49, Innkeeper, H oliday In n , H a ttie sb u rg , M ississippi 
H ahn , L. E. ’33, O w ner, Concord M otel, M inneapolis, M innesota 
H all, A. E. ’59, O w ner-M anager, G uest H ouse M otor In n , C hanu te , Kansas 
H alvorsen, M ., J r .  ’54, G eneral M anager, M anger M otor In n , Ind ianapo lis , In d ian a  
H am ner, B. L., I l l  '58, G eneral M anager, C abana M otor H ote l, Palo A lto, C aliforn ia  
Jam es, F. M. '50, G eneral M anager, M ickey M an tle ’s H oliday  In n , Jo p lin , M issouri 
Jam es, R . M. ’54, D irecto r o f O perations, N o rth east R egion, H ow ard  Johnsons M otor Lodges, 

Rego Park , New York 
K im ball, D. S. ’59, M anager, Sand Castle A p a rtm en t M otel, F t. L auderda le , F lorida 
Livingood, E. F . '55, G eneral M anager, H ost M otel, W ilkes-B arre, Pennsylvania 
L ord, J . G. '44, M anager, H oliday  In n , A llentow n, Pennsylvania 
Luke, A. D . ’36, O w ner, V iking C ourt M otel, St. P etersburg , F lo rida  
M artin , T .  W . ’32, M anager, T h e  Parkbrook , C leveland, O hio 
M cG inn, J .  P. ’31, M anager, P a rk  C en tra l M otor H otel, Phoenix , A rizona 
M cN airy, W . D. ’43, D irecto r of Inns, In n  O pera tions Inc., T opeka , Kansas 
M cN am ara, P. J . ’35, Vice P residen t, Independence  M otor Inns Inc ., P h ilad e lp h ia , Pennsylvania 
M ills, G. A. '54, G eneral M anager, C ountry  Squire M otel, Eugene, O regon
N ottingham , C. D. ’47, Vice P residen t and  M anager, U niversity  M otor Lodge, C hapel H ill, 

N o rth  C arolina; College In n  M otor Lodge, R aleigh , N o rth  C arolina 
Noyes, R . S. ’43, Vice P residen t in C harge of O pera tions, F lam ingo H otels, R am ada  Inns, 

Phoenix , Arizona
O sborne, C. W ., J r .  ’51, G eneral M anager, K ing’s G ra n t M otor In n , D anvers, M assachusetts 
Pappas, G. S. ’50, O w ner-M anager, St. M oritz M otel, Babylon, New York 
Pauchey, H . J . ’50, O w ner-M anager, K ingsail M otel, M arathon , F lo rida
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Peters, A. S. ’47, D irecto r of O perations, M otor Lodge D ivision, H ow ard  Jo h n so n ’s, Rego Park , 
N ew York

Rem ele, R . E. '59, P ro jec t D irecto r, A rch itec tu re  and  E ngineering , M arrio tt M otor H otels, 
W ash ing ton , D . C.

Rogers, J . B. ’38, Innkeeper, W alt W h itm an  H oliday  In n , G loucester C ity, New Jersey
R o land , P. F. ’49, P residen t, Lakeside M otor In n , Lake P lacid, New York
Rose, A. P. ’53, M anager, T rem o n t C olum bia M otel, Cayce, S outh  C arolina
R yan, M. O. ’54, G eneral M anager, M arrio tt Key B ridge M otor H o te l, W ash ing ton , D . C.
Sanderson, R . T .  ’57, M anager, R am ada  In n , Scottsdale, A rizona
Sawyer, J .  E. '58, M anager, R am ada  In n , El Paso, T exas
Sm ith, M. C. ’32, Vice P residen t, P h ilad e lp h ia  A rea, W alt W h itm a n  M otor In n  C orpora tion , 

P h ilad e lp h ia , Pennsylvania 
Sm ith, W . R . ’54, O w ner-O perato r, H ow ard Jo h n so n ’s M otor Lodge, C olum bus, O hio 
Souther, R . K. ’53, P artner-G enera l M anager, G olden Steer M otor H ote l, St. P au l, M innesota 
T em ple , J . B. ’38, Vice P residen t in  C harge o f O pera tions, H oliday  Inns o f A m erica Inc., M em ­

phis, Tennessee
T u llo s, A. J ., J r .  ’53, M anager, Shreveporter H ighw ay H o te l, Shreveport. L ouisiana 
W egner, N . E. ’27, O w ner-M anager, Cactus M otor Lodge, T u cu m cari, New Mexico 
W estfall, H . E. ’34, M anager-T reasurer, Is land  Beach M otel, D aytona Beach, F lorida 
W ikoff, J . H . '48, O w ner, Sun & Ski M otor In n , Lake P lacid, New York 
W illa rd , P. N . ’42, M anager, C arousel M otel, Fresno, C aliforn ia

RESTAURANTS
A iduk, M. C. ’52, O w ner-O perato r, Brown J u g  R es tau ran t, N iag ara  Falls, New York 
A llison, N . T .  ’28, Vice P residen t and  R egional M anager, Stouffer Foods C orpora tion , P ittsb u rg h , 

Pennsylvania
A nders, W . R . ’43, Service Plazas Supervisor, O hio  T u rn p ik e  Com m ission, Berea, Kentucky 
A ntil, F. H . ’55, T ra in in g  Supervisor, M anagem ent Personnel, H o t Shoppes, B ethesda, M aryland 
Bailey, W . J . ’54, M anager, Coffee Shopes, In te rs ta te  H osts, Los Angeles In te rn a tio n a l A irp o rt, 

C aliforn ia
B aldauf, R . F. ’56, M anager, T ra d e r  Vic’s R es tau ra n t, San Francisco, C alifornia  
Baldwin, R . S. ’50, O w ner, Pancake P an try , N ashville, Tennessee 
B anta, G. E. ’57, M anager, H ow ard  Jo h n so n ’s, Poughkeepsie, New York 
B arth , W . H . ’56, M anager, H o t Shoppes Inc., Langley P a rk , M aryland 
Bartholom ew , R . G. ’41, G eneral M anager, Davis C afeterias, M iam i, F lo rida  
Bates, B. M ., J r .  ’52, A ssistant Food Service M anager, M acy’s H era ld  Square, New York C ity 
Baum , J . H . ’43, Senior Vice P residen t, D irec to r of O pera tions, R es ta u ra n t Associates, N ew  York 

C ity
B eaudry, L. L., J r .  ’40, D irec to r o f S tandards, Fred  H arvey, Chicago, Illino is  
B erninger, O. A. ’58, M anager, N ew ton ian  In n , N ew ton, New Jersey 
B inyon, H . O . ’61, G eneral M anager, B inyon’s R estau ran t, Chicago, Illino is 
B lackburn , D . B. ’57, O w ner-M anager, T h e  B lacksm ith  Shop, M ilbrook, New York 
B lank insh ip , W . C. ’31, Vice P residen t and  G eneral M anager, Frozen Food D ivision, Stouffer 

C orpora tion , C leveland, O hio  
B obb itt, R . H . ’57, M anager, H ow ard  Jo h n so n ’s, T a m p a , F lo rida  
Bolanis, P . G. ’51, T reasu re r, B olan’s Inc., P ittsb u rg h , Pennsylvania 
Bolanis, W . G. ’49, Vice P residen t and  M anager, B olan’s Inc., P ittsb u rg h , Pennsylvania 
B olling, H . W . ’43, Vice P res id en t an d  M anager, B olling’s R es tau ran t, Chicago, Illino is  
Bookbinder, S. C., I l l  ’58, M anager, B ookbinder’s Sea Food H ouse, P h ilad e lp h ia , Pennsylvania 
Brooke, D . L. ’50, O w ner-O perato r, D ave’s A utom atic  D rive In n , La G range Park , Illinois 
Brown, R . W . ’49, D ivisional M erchandise M anager, Food O pera tions, Sibley, L indsay & C urr 

Com pany, R ochester, New York 
B ryant, R . P . '44, D irecto r, Franchise D ivision, F rank  G. S hattuck  Com pany (Schraffts), New 

York City
B ullock, J . A. ’32, P residen t, J .  A. B ullock Associates (C onsultants on  R es ta u ra n t O pera tions, 

Sum m it, New Jersey); Sip & Sup Foods Inc., Springfield, New Jersey 
B urkhart, A. R ay, J r .  ’49, P a rtn e r, B u rk h a rt’s R es tau ran t & C afeteria, Shippensburg , Pennsylvania 
Callis, E. C. ’42, G eneral M anager, R es tau ran t D ivision, T h e  U nion  News Com pany, New York 

City
C antw ell, R . M. ’52, P residen t, O ld M ill In n , B ernardsville, New Jersey 
C arr, J .J .  ’50, O pera to r, Springside In n , A u b u rn , New York
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Cascio, P. B. ’58, Executive A ssistant M anager, “ T o p  of the  F lam e” R estau ran t, D e tro it, M ichigan 
C iprian i, A. H . ’33, Food D ivision M anager, Foley’s, H ouston , T exas
Cleaveland, N . C., J r .  ’57, O w ner-M anager, O ld  H e ll’s Blazes O rd inary , South M iddleborough, 

M assachusetts
C lifton, D. E. ’58, M anager, H ow ard  Johnson  R estau ran t, Somerville, New Jersey 
C ohn, J .  H . ’41, O w ner, J a n ’s R estau ran t, Los Angeles, C alifornia  
Com isar, M. ’57, O w ner-M anager, M aisonette R es ta u ran t, C incinnati, Ohio 
Cooper, I. A. ’57, A ssistant M anager, O ld M ill In n , W estm inster, M assachusetts 
Copp, B. F. ’39, Vice P residen t, Purchasing , Stouffer Foods C orpora tion , C leveland, O hio 
Corbisiero, A. M. '58, A ssistant M anager, R iccardo’s R es tau ran t, A storia, New York 
Corbisiero, R . F. ’56, D irecto r, R iccardo’s R estau ran t, A storia, New York
Critchlow , R . R . ’40, D ivision M anager, Foods, L. S. D onaldson Com pany, M inneapolis, M in ­

nesota
C urran , L. J . ’50, O w ner-O perator, Em bassy Lounge, D aytona Beach, F lorida 
Davis, F. H ., J r .  ’49, D irecto r of Personnel and  Pub lic  R elations, In te rs ta te  Hosts Inc., Los 

Angeles, C aliforn ia
Davis, S. K. ’54, M anager, P u tn a m  & T h u rs to n ’s R estau ran t, W orcester, M assachusetts 
Day, T . B. ’60, R es ta u ran t M anager, M etropo litan  M useum  of A rt, New York City 
D ean, D. R. ’57, M anager, D ean ’s D iners, B lairsville, Pennsylvania 
D iPasquale, V. ]. ’48, Food D ivision M anager, F ilene’s, Boston, M assachusetts 
D orm an, C. E. ’56, M anager, Stouffer Foods C orporation , C leveland, O hio 
D uM ond, R. C., J r .  ’42, M anager, Stouffer Foods C orpora tion , G arden  City, New York 
D unnack, G. B. ’30, G eneral M anager, M & M R estau ran ts , New Castle, D elaw are 
E delb lu t, M rs. J . ’44, Executive Vice P residen t, O ’D onnell’s Sea G rille, W ash ing ton , D. C. 
E dm unds, R . E. ’51, O w ner, Silver H orn , M illbrook, New York 
Edw ards, I. H . '44, O w ner-M anager, H ow ard  Jo h n so n ’s, F lin t, M ichigan
Egan, E . J. '43, M anager, R es tau ran t D epartm en t, Jo h n  W an am ak er’s, P h ilad e lp h ia , Pennsylvania 
Ernest, J . F. '55, M anager, M an h a ttan  R estau ran t, R ochester, New York 
Estes, D. ’43, O w ner, L andfall R estau ran t, W oods H ole, M assachusetts
Fauerbach, G. '35, D irecto r of R es tau ra n t O perations, W illiam sburg  R esto ra tion  Inc ., W illiam s­

bu rg , V irginia
Ferraro , A. E. ’49, O w ner-M anager, T h e  Advocate R estau ran t, B ronx, New York 
F e rtitta , I. A. ’39, M anager, D awson’s English  Pub , New York City 
Floros, J. P. ’36, Vice P residen t, N orm and ie  R estau ran t, Ithaca , New York 
Floros, N . P. ’36, P residen t, N orm and ie  R estau ran t, Ith aca , New York 
Foley, J . D . '60, M anager, R ed Coach G rills, H ingham , M assachusetts 
Freem an, R. C. ’58, A ssistant M anager, R ed Balloon R estau ran t, M ills, Illinois 
G agnon, R. E. ’44, M anager, A lden P ark  In n , P h ilad e lp h ia , Pennsylvania 
G allagher, P. E. ’58, P urchasing  A gent, Jo h n  R . T hom pson  Com pany, Chicago, Illinois 
George, R . W . '57, Executive A ssistant M anager, Stouffer Foods C orporation , P ru d en tia l B u ild ­

ing, Chicago, Illinois
G erha rd t, R . A. ’56, T ra in in g  D irecto r, L in to n ’s R estau ran ts , P h ilad e lp h ia , Pennsylvania 
G erstenberger, K. E. ’59, M anager, W in  Schuler’s, G rand  R ap ids, M ichigan 
G oldner, L. S. ’51, M anager-O w ner, S inger’s R estau ran t, L iberty , New York 
Gotsche, A. W ., J r .  ’59, M anager, P h ilh arm o n ic  Cafe, L incoln  C en ter Plaza, New York City 
G railer, C. K. ’53, A ssistant to Vice P residen t, A irp o r t R estauran ts , In te rs ta te  H osts, Los 

Angeles, C aliforn ia  
G rondal, H . S. ’52, O w ner-M anager, R es tau ra n t N aust, R eykjavik, Iceland 
G unzer, K. J . '53, M anager, H o rn e ’s R es tau ran t, Fayetteville, N o rth  C arolina 
H anzas, T . P. ’50, M anager, R oxy’s R estau ran t, P ittsb u rg h , Pennsylvania 
H arbeck, R. T . ’56, M anager, O akbrook R estau ran t, O ak Brook, Illinois 
H arp in , H . A. '35, D irector of Food Services, A llied Stores, Bon M arche, Seattle, W ashington  
H arris , J .  R . ’49, P residen t, M anager, R y an ’s R estau ran t, H a rtfo rd , C onnecticu t 
H arris , R . T . '49, D irecto r of C en tra l Supply, R es tau ra n t Service C orporation , D ayton, O hio 
H a rt, B. M. ’48, O w ner-M anager, B ennie’s D rive-In  R estau ran t, B ristol, Tennessee 
H askell, R . S. ’44, M anager, Stouffer Foods C orpora tion , New York City 
H aw kins, V. R . '49, M anager, H o t Shoppes T reasu ry  C afeteria, W ash ing ton , D. C.
Hazen, H . E. ’42, M erchandising  D irecto r, H o t Shoppes Inc., W ash ing ton , I). C.
H eilm an , H . R ., ’39, P residen t, H e ilm an ’s R estau ran ts  Inc., F t. L auderda le , F lorida 
H eilm an , R . E. ’45, O w ner-P residen t-M anager, B eachcom ber R estau ran t, C learw ater, F lorida 
H erb , H . G. '31, M anager, S touffer Foods C orporation , W abash  A venue, Chicago, Illinois 
H itchon , L. F. ’54, M anager, H ow ard  Johnson  R estau ran t, W ash ing ton , Pennsylvania
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Hoff, H . W . ’58, A ssistant Food M anager, F rederick  & N elson D ep artm e n t Store, Seattle, W ash ­
ington

Hoge, W . E. ’53, A ssistant G eneral M anager, R ed Coach G rill, W ollaston , M assachusetts 
H o llan t, J . C. '60, O w ner-M anager, Le Reservoir R estau ran t, P o rt-au -P rince , H a iti 
H o rn , M. L., J r .  ’50, Vice P residen t and  G eneral M anager, P a l’s C abin  8c M ayfair Farm s Inc., 

and  P residen t, P a l’s Pancake Houses, W est O range, New Jersey 
Hospers, N . L. ’48, P residen t, H ospers-Carvey Foods Inc., F ort W o rth , T exas 
H ow lin , M. E. '49, O w ner-M anager, C olonial In n , P h ilade lph ia , Pennsylvania 
Jackson, E. C. '37, C ontroller-Supervisor, W h ite  Coffee P o t R estau ran ts , B altim ore, M aryland 
Jacobs, D. M. '55, M anager, H o t Shoppes, W ash ing ton , D. C.
Johnson , H . W ., J r .  ’54, M anager, H o t Shoppes Inc., U p p er D arby, Pennsylvania
K astner, D. E. ’43, O w ner-O perato r, C hris topher R yder H ouse, C h atham , M assachusetts
Keefe, W . P. ’52, M anager, Food Services, J . L. H udson  C om pany, Southfield , D e tro it, M ichigan
K elem an, M. ’58, O w ner-M anager, M el’s R estau ran t, N . H ollyw ood, C alifo rn ia
K ennedy, R. H . '56, O w ner-M anager, D an fo rth ’s R es tau ran t, Sparta , New Jersey
King, G. A. '49, M anager, D urg in  P ark  R estau ran t, Boston, M assachusetts
Kosakowski, J .  E. '48, Food Service M anager, the  T rave lers  Insurance  C om pany, H a rtfo rd , C on­

necticu t
K ram er, H . W . ’38, O w ner, Bill K ram er’s R es ta u ran t, P ittsb u rg h , Pennsylvania 
L aB arre, K. A. ’54, D irec to r of Food Service, S tern  B rothers, New York City 
L afaurie, J . E. ’50, M anager, France’s R es tau ra n t Inc., W ash ing ton , D . C.
Langley, J .  A. ’51, M anager, Ye O lds C edar In n , T om s R iver, New Jersey
Lazarony, H . J ., J r . '57, A ssistant M anager, B uddies Food Service Inc., A irways In n  R estau ran t, 

Syracuse, New York
L edder, R . E. ’48, Food Service D irecto r, D ay ton ’s D ep artm en t Store, M inneapolis, M innesota
Lefeve, L. W . ’42, D istric t M anager, H o t Shoppes, New Paltz, New York
L ehm ann , K. M. ’61, G eneral M anager, M axi’s R athske lla r, W h ite  P lains, New York
Leslie, H . D. ’42, M anager, Jo h n  E bersole’s R estau ran t, W hite  P la ins, New York
Levinson, C. ’57, M anager, Pancake R anch , U pper Saddle R iver, N ew  Jersey
Lindelow , C. H . ’44, M anager, Stouffer Foods C orpora tion , W ynnew ood, Pennsylvania
Linz, M. ’43, O w ner, T h e  Lobster, New York City
Logan, P. D . ’59, Food and  Beverage D irecto r, Pancake K itchens Inc., New York City 
Lowe, R . M. ’41, M anager, La R onde R estau ran t, H ono lu lu , H aw aii 
M allory, G. B. ’54, Food Service D irecto r, Jo rd a n  M arsh , M iam i, F lo rida
M axson, L. W . ’30, M erchandise M anager, Food D ivision, M arshall F ie ld  & Com pany, Chicago, 

Illino is
M aksik, I. B. ’59, M anager, M aksik’s T ow n & C ountry  C lub, B rooklyn, New York 
M cCartney, R. H . ’60, O w ner-M anager, Sylvan H ills, Ith aca , New York
M cCormick, J . W . ’5 0 ^ T ra in in g  D irecto r, H ow ard  Johnson  R estau ran ts , R ego Park , New York
M cLam ore, J . W . ’47, P residen t, F lo rida  R estau ran ts  Inc ., M iam i, F lo rida
M erwin, E. O . ’36, M anager, R es tau ran t D ep artm en t, B loom ingdale B rothers, New York City
M iller, W . H . ’58, P residen t, M ille r’s R estauran ts , New York C ity
M inium , R. A. ’56, M anager, Van de K am p's Coffee Shop, Los Angeles, C aliforn ia
M ook, P. G. ’58, M anager, V illage In n  Pancake H ouse, D aytona Beach, F lorida
M oore, C. A. ’61, G eneral M anager, K ahiki Supper C lub, C olum bus, O hio
M oran, H . A. ’40, O w ner, H enry  M oran’s R es ta u ra n t and  Sou thern  Pines R estau ran t, Syracuse, 

New York
Mosso, C. G. ’32, M anager, Davis C afeteria, M iam i, F lorida 
M uth , J . C. ’42, D istric t M anager, H o t Shoppes Inc., R ichm ond , V irg in ia  
N esb itt, L. A. ’57, O w ner-M anager, T h e  Stables R es tau ran t, H ouston , T exas 
Nyerges, T . W . ’58, A ssistant M anager, D u -P a r’s R estau ran ts , Los Angeles, C alifornia  
Pagnucco, J . W ., J r .  ’61, G eneral M anager, Food Facilities L td ., T h e  Seagram  T ow er, N iagara  

Falls, O n ta rio , C anada 
Pand l, G. J . '50, P a rtn e r, P an d l’s W hitefish Bay In n , M ilw aukee, W isconsin 
Pappas, C. W . '54, Co-O w ner, M ichael’s R estau ran ts , R ochester and  M ankato 
P a tto n , J . B., J r .  ’50, M anager, H o t Shoppes, W ash ing ton , D. C.
Peterson, E. J .  ’62, M anager, D om e R es tau ran t W oods H ole, M assachusetts 
Pierce, J .  S. ’42, O w ner-O perato r, P ierce’s R estau ran t, E lm ira  H eigh ts, New York 
Plenge, E. B. ’53, P residen t, D epot R estau ran ts  Inc.. R ochester, N ew  York 
Pope, E. K. '32, Vice P residen t, Pope’s C afeteria  Inc., St. Louis, M issouri 
Po tter, J .  E . ’54, P rop rie to r, O ld Drovers In n , Dover P la ins, New York 
Poulos, G. J . ’41, O w ner, A m erican B eauty R estau ran t, G alesburg , Illinois 
Q uinn , F. J . '54, M anager, C olonial T av ern . Saratoga Springs, New York
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R anca ti, A. C. ’46, O w ner, P ie rre ’s R es tau ra n t Inc., C leveland, O hio
R andall, G. M. ’59, A ssistant M anager, S touffer’s T ow n  & C ountry , O range, C aliforn ia
Ratzsch, K. A., J r .  '51, M anager-P artner, Karl R atzsch’s R es tau ra n t, M ilw aukee, W isconsin
Reynolds, J . B., J r .  ’51, T ea  R oom  M anager, Sanger’s D ep artm en t Store, D allas, T exas
R ichm ond, F. A. ’61, O w ner, T h e  W ayfarers R estau ran t, L om ita, C aliforn ia
R ipans, A. F. ’55, Food Service D irector, G ertz Stores, Jam aica , N ew  York
Rockas, C. ’48, M anager, J im m y ’s H arbo rside  R es tau ran t, Boston, M assachusetts
Rolles, C. G. '56, O w ner, C huck’s Steak H ouse, H ono lu lu , H aw aii
R osenstein, A. ’43, O w ner-M anager, Jack ’s O yster H ouse Inc., A lbany, New York
R ufe, F. A. ’48, D irector, La Fonda del Sol, New York City
Russell, J . R . ’53, O w ner-M anager, Chez Leon, Caldwell, New Jersey
Sack, B. M. ’61, A ssistant to th e  Vice P residen t for M arketing  and  A dvertising , H ow ard  Jo h n so n ’s, 

W ollaston, M assachusetts 
Saurm an, I. C. ’38, Foods M anager, B u rd in e ’s, F t. L auderda le , F lo rida  
Schneider, P. H . ’53, O w ner-M anager, Swiss In n  R estau ran t, E lk ton , M aryland 
Schoff, R . F. ’53, D istric t M anager, C afeteria  D ivision, H o t Shoppes, W ash ing ton , D. C.
Sculos, P . S. ’42, O w ner-M anaging D irecto r, T h e  M arido r R es ta u ran t, F ram ingham , M assachu­

setts
Shafer, H . B. ’51, Supervisor, H ow ard  Jo h n so n ’s, R ego P ark , New York 
Shanks, I. H . ’53, O w ner, D iam ond  D oor R es tau ra n t, M assena, N ew  York 
Sherwood, J .  ’51, M anager, Stouffer Foods C orpora tion , Jenk in tow n , Pennsylvania 
Sisley, P. L. ’58, D irecto r o f O perations, Syracuse Food O pera tions Inc., M idtow n Plaza, Syra­

cuse, New York
Slocum, W . H . ’34, M anager, C h ittenango  R estau ran t, New York State T h ruw ay , C anastota, 

New York
Sm ith, E. J . ’53, Food and  Beverage D irecto r, Jo h n  R . T hom pson  Com pany, Chicago, Illinois 
Souther, R . K. ’53, P artner-M anager, St. P au l H ouse T h e a tre  R es tau ran t, Shakopee, M innesota 
Spear, J . W ., J r .  ’49, Executive, R es tau ran t Associates, New York City 
Spence, N . T . '59, Personnel M anager, Pancake K itchens, Inc., New York City 
Stouffer, J . W . ’55, M anager, Stouffer Foods C orpora tion , C leveland, O hio
Strang, D . W ., J r .  ’60, Vice P residen t, O rig ina l Pancake H ouse of F lo rida , R iv iera  Beach, F lo rida  
T av lin , E. M. ’59, O w ner-M anager, the  Fourposter R estau ran t, C edarhu rst, New York 
T e ll,  S. F. ’55, M anager-O w ner, L am p lig h t R estau ran t, B ronx, New York 
T erw illiger, E. ’28, M anager, Stouffer Foods C orporation , P ittsb u rg h , Pennsylvania 
T heros, G. F. ’57, G eneral M anager, L ilac L ane’s E n terp rise , M inneapolis, M innesota 
T u ck er, D. S. ’34, Vice P residen t, In te rs ta te  Hosts Inc ., Los Angeles, C aliforn ia  
T u rg eo n , F. A. ’55, O pera to r, H ow ard  Jo h n so n ’s, Buffalo, N ew  York 
T u rg eo n , R . A. ’51, P a rtn e r, H ow ard  Jo h n so n ’s, Buffalo, New York 
Van G ilder, W . R . ’53, O pera to r, Cock-n-Bull R estau ran t, L ahaska, Pennsylvania 
V lahakis, G. S. '52, Executive Vice P residen t and  G eneral M anager, T h e  N assau, P ennsauken, 

New Jersey
Vonetes, J . G. ’43, O w ner-M anager, Lee H ouse D iner, Pe te rsbu rg , V irg in ia  
W arner, D. P. ’51, R es tau ran t M anager, Van de K am p’s Coffee Shops, Los Angeles, C aliforn ia  
W ayne, F. E. ’49, O w ner-M anager, T h e  H ollow ay H ouse, E ast B loom field, N ew  York 
W hitney , C. R . ’53, G eneral M anager, Jo h n  R . T hom pson  Com pany, F o u n ta in  In n  an d  G old 

R oom , D enver, Colorado 
W hitney , R . W . ’49, R estau ran ts  M anager, F rederick  & N elson, Seattle, W ash ing ton  
W illis, F. S. ’50, O w ner-M anager, J im ’s Place, Ithaca , N ew  York 
W ilson, R . R. ’59, M anager, H o-H o-K us In n , H o-H o-K us, New Jersey
Yaxis, D. E. ’50, D istric t Supervisor, G lad ieux  C orpora tion , New York State T h ru w ay , Scottsville, 

New York
Z im m erm an, J . J ., J r .  ’51, P a rtn e r, Z im m erm an’s R estau ran t, Syracuse, New York 
Zuch, D. ’48, M anager, Keen’s English  C hop H ouse, New York City

FOOD SERVICE
B att, J . A. ’43, Vice P residen t, Service Systems C orpora tion , B uffalo, New York 
B eaudin, R . L. '60, Food Service D irecto r, C en tra l N a tiona l B ank, C leveland, O hio 
B ernard in , A. E. ’52, T ra in in g  D irecto r, F ield C onsu ltan t, M cD onald’s System, Inc., Chicago, 

Illinois
C appello , L. A. ’51, M anager, P it tsb u rg h  D istric t, U n ited  Food M anagem ent Services Inc . of 

C leveland, O hio
Carlson, H . N . ’49, Vice P residen t, Food O perations Inc., Syracuse, New York
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Carlson, R . B. '48, A dm in istra tive  Vice P residen t and  A ssistant to the  P residen t, T h e  P rophet 
Com pany, D etro it, M ichigan 

C hap in , F. D. '51, Vice P residen t, U n ited  Food M anagem ent Services Inc. o f C leveland, O hio 
C lark , J . M. '41, C am p M anager, C reole P etro leum  C orpora tion , C arip ita , Venezuela 
C larkson, T .  W . '35, P residen t, C larkson Food Service Inc., Buffalo, New York
C lem ent, C. A. '28, C afeteria  Supervisor, E. I. D u P o n t de N em ours and  Com pany, W ilm ing ton , 

D elaw are
C olbert, F. A. ’48, C afeteria  M anager, C am pbell Soup Com pany, C am den, New Jersey 
D eal, W . F. ’41, Vice P residen t, S later Food Service M anagem ent, P h ilad e lp h ia , Pennsylvania 
D em m ler, R . H . '45, D irecto r o f Food Service, A u to m atiq u e  Inc., Kansas C ity, M issouri 
D eG asper, E. E. '48, Supervisor, School L unch  P rogram , Buffalo B oard  o f E duca tion , Buffalo, 

New York
Denzler, A. H ., J r .  '58, Food Supervisor, A rm ed Forces Exchange Service, F t. D evins, M assachu­

setts
D ixon, R . D. ’51, G eneral M anager, A u tom atique , Inc ., New O rleans, Louisiana 
D rum m ond , P. '55, M anager, N a tio n a l Food M anagem ent, S andrik  Steel Com pany C afeteria, 

Long Island  C ity, N ew  York 
E ppolito , C. T .  ’52, Vice P residen t, Service Systems C orpo ra tion , B uffalo, New York 
F arnung , J .  '51, P residen t, Jo h n n ie ’s C atering  Service, R ochester, New York 
Farr, J . F. '39, Vice P residen t, A utom atic  C anteen C om pany o f A m erica, Chicago, Illino is  
F ickett, E. C. ’47, School L unch  D irecto r, U nion  Free School D is tric t, K enm ore, N ew  York 
F ilsinger, M. O . '39, Vice P residen t of O pera tions, T h e  P ro p h e t Com pany, D e tro it, M ichigan 
F lickinger, R . D . '47, P residen t, Food O perations, Inc ., Buffalo, N ew  York 
Fors, R . D ., J r .  '59, D irec to r o f O perations, Food O pera tions, Inc ., New York City 
F oun ta in , C. O . '48, O w ner, Keese F oods-to-T ake-out, Cocoa Beach, F lo rida
Fried, G. ’39, M anager, In p la n t Feeding, H elsinger C atering  C orpo ra tion , M o un tain  States 

T e lephone  & T e le g rap h  Com pany, P hoenix , A rizona 
H aberl, F. J . ’47, M anager, Food Service, M artin  G uided  M issile P la n t, D enver, C olorado 
Hagy, R . L. '44, P residen t, M arine C atering  Service Inc., H arvey, Louisiana
H allbach , G. W . '49, D irec to r o f Food Service, M ealtim e M anagem ent of New H aven, C onnecticu t 
H ealy, J . G. '47, D irec to r of O perations, Food O pera tions, Inc ., Buffalo, New York 
H ines, G. H . ’42, Vice P residen t, T rea su re r, B laikie, M iller & H ines Inc., New York City 
Horow itz, P . ’40, C aterer-O w ner-M anager, P a rk  M anor C aterers, Springfield, M assachusetts 
H ort, R . A. ’55, Vice P residen t, B laikie, M iller & H ines Inc ., New York City
H ow ard , K. E. '31, A ssistant D irec to r, B ureau  o f School Lunches, B oard o f E ducation , B rooklyn 

New York
Ing raham , A. E. '51, D ivision M anager, Food Services, In te rn a tio n a l Business M achines, L ex ing ­

ton, Kentucky
Irey, G. M. '45. R egional O pera tions M anager, A RA-Slater, New York City 
Johnson, C. F. ’48, C afeteria  M anager, T h e  P ro p h e t C om pany, D e tro it, M ichigan 
Kayser, J .  G. ’44, D irecto r, Food Service, E astm an  K odak Com pany, R ochester, New York 
Kennedy, D. S. ’55, R egional O pera tions M anager, S la ter Food Service M anagem ent, B altim ore, 

M aryland
K nipe, J . R . '31, P residen t, C olonial Food Service, P lym ou th  M eeting, Pennsylvania 
Koehler, R . C. ’48, R egional Supervisor, Slater Food Service M anagem ent, C anton , O hio  
Kosse, R . C. ’55, Food Service D irecto r, G rum m an  A ircraft, B ethpage, New York 
K rouner, D. H . ’55, Food Service D irecto r, M etro Food Service Inc., B rookline, M assachusetts 
Lafey, C. W . '40, Vice P residen t, Food C rafters Inc., P h ilad e lp h ia , Pennsylvania 
M ather, R . W . ’48, Vice P residen t, S later Food Service M anagem ent, Chicago, Illinois 
M edevielle, J .  E. ’41, D irecto r of School Lunches, E lizabeth , New Jersey
M iller, W . H ., J r .  ’38, A ssistant Vice P residen t, O pera tions M anager, A. L. M ath ias Com pany, 

B altim ore, M aryland 
M ontague, H . A. '34, P residen t, T h e  P ro p h e t Com pany, D e tro it, M ichigan
M oore, Mrs. J . K. ’45, D irecto r of C afeterias, New R ochelle C ity School D istric t, New R ochelle, 

New York
M oore, R . B. ’51, Food Service M anager, N a tio n a l A eronau tical & Space A d m in is tra tion , Cleve­

land , O hio
M ulho lland , J . E. ’55, A ssistant D in ing  Service M anager, In -P la n t Feeding, Illino is  Bell T e le ­

phone  Com pany, Chicago, Illino is 
M und, C. J . ’51, Vice P residen t, Food O pera tions Inc., B rooklyn, N ew  York
M untz, W . E. '33, Supervisor, C afeterias, San Francisco U nified School D is tric t, San Francisco, 

C alifornia
N am ack, J . M. '58, M anager, B laikie, M iller & H ines, Chem ical B ank of New York C afeteria, 

New York City
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N ixon, G. '49, M anager, Em ployee Services, In te rn a tio n a l Business M achines, E nd ico tt, New 
York

N ordberg , N . L. ’56, M anager, N ordberg ’s Inc., Stoneham , M assachusetts 
O ’B rien, R. W . ’49, Supervisor, N ationw ide  Food Service, W illiam sville , New York 
O lsen, E. L. ’36, Vice P residen t, T h e  P ro p h et Com pany, M ountainside, New Jersey 
O ’R ourke, J . C. '32, Vice P residen t, B laikie, M iller & H ines Inc., New York City 
Pajeski, S. J . ’57, Food Service D irecto r, R epub lic  N a tio n a l B ank B uild ing , D allas, T exas 
Pederson, O. W . ’52, D irec to r o f Food Services, Scottsdale D is tric t Schools, Phoen ix , Arizona 
Petzing, J . E. ’55, A ssistant Vice P residen t, Progressive C afeteria, Inc ., Chicago, Illinois 
Phelps, S. N . ’39, M anager, D in ing  C ar Service, Pennsylvania R ailro ad , Long Island  City, New 

York
P lam ondon, P. H . '54, C om m unity  Service M anager, Stouffer Foods C orporation , P h ilade lph ia , 

Pennsylvania
Reas, J . R . ’50, Food Service M anager, Lederle Labs, P earl R iver, New York 
Reed, R . O. ’53, School L unch D irector, C ity School D istric t, C orning , New York 
R unk , W . A., J r .  ’51, D istric t M anager, A. L. M ath ias Com pany, B altim ore, M aryland 
Sabella, K. J .  '50, Vice P residen t, Food C rafts Inc ., H a rtfo rd , C onnecticu t
St. George, E. J . ’49, M anager, N ationw ide Food Service, G eneral E lectric , E lectronics Park, 

Syracuse, New York
Saunders, H . E ., J r .  ’45, D istric t M anager, A u tom atique  Inc., Kansas City, M issouri 
Sim on, J .  P ., J r .  ’55, R eg ional Supervisor, S later Food Service M anagem ent, C hrysler D ivision, 

D etro it, M ichigan
Snowden, C. C. ’33, D evelopm ent D irector, S later Food Service M anagem ent, P h ilade lph ia , 

Pennsylvania
Sorensen, F. C. ’35, O w ner, Food Service M anagem ent, Pueblo , Colorado
Stanway, C. R . ’49, Personnel D irecto r, M anagem ent Food Service D ivision, Stouffer Foods 

C orporation , P h ilade lph ia , Pennsylvania 
Starke, R. P . ’52, Executive Vice P residen t, Food O perations Inc ., Buffalo, N ew  York 
T ay lo r, R . B. ’43, Food Service M anager, Sunbeam  C orpora tion , Chicago, Illinois 
T h e rin g , H . E. '54, D irec to r of Food Service, Delco R em y D ivision o f G eneral M otors, A nderson, 

In d ian a
T hom pson , C. R . ’53, C afeteria  M anager, Food C rafters Inc ., P h ilad e lp h ia , Pennsylvania 
T u lly , T . M ., J r .  ’60, Food Services M anager, U. S. N avy E xchange, Boston, M assachusetts 
W eism an, P . C. ’53, Food Service M anager, T h e  B oeing Com pany, Seattle, W ash ing ton  
W hitem an , K. I. ’41, C afeteria  Supervisor, P ho to  Products P lan t, E. I. du  P o n t de N em ours, 

P a rlin , N ew  Jersey
W ladis, A. N . ’39, D is tric t M anager, Cease Com m issary Service, D unk irk , New York 
Yochum , P. T .  ’48, Vice P residen t (O perations), T h e  A. L. M ath ias Com pany, B altim ore, 

M aryland
Z im m erm an, S. A. ’53, M anager, Food Services, R ad io  C orpora tion  of A m erica, M issile E lec­

tronics and  C ontro l D epartm en t, B urling ton , M assachusetts

CLUBS
A dams, R . M. ’50, M anager, T h e  P rince ton  C lub o f New York, New York City 
A m end, A. A. ’56, M anager, T h e  Players, New York City
A rnold , D. C. ’52, G eneral M anager, B erry H ills  C ountry  C lub, C harleston , W est V irg in ia  
A shw orth, F. O ., J r .  '41, M anager, T h e  M ohaw k C lub, Schenectady, New York 
B aribeau , R . D. ’58, Vice P residen t, G eneral M anager, P lay  Key Inc., M iam i, F lo rida  
B laisdell, R . H . '38, M anager, B attle  Creek C ountry  C lub, B attle  Creek, M ichigan 
Blasko, P. J . ’41, M anager, R iv iera  C ountry  C lub, C oral G ables, F lo rida
B ooth, D . '53, M anager, Com m issioned Officers C lub, U n ited  States N aval Station , N ew port, 

R hode Island
Breen, T .  M. ’48, G eneral M anager, Fairview  C ountry  C lub, E lm sford , N ew  York
Buescher, W ., J r . ’35, G eneral M anager, T h e  C loud C lub, Phoen ix , A rizona
B urger, R . A. ’48, M anager, Engineers C lub, New York City
Byer, A. J . ’54, M anager, M iddle Bay C ountry  C lub, O ceanside, New York
Cary, M. R . '50, M anager, Pennh ills  C ountry  C lub, B radford , Pennsylvania
Casey, B. M. ’49, G eneral M anager, B lue M ound G olf & C oun try  C lub, W auw atosa, W isconsin
C lark, D. W . ’55, M anager, L archm on t Y acht C lub, L archm on t, New York
Clist, W . M. ’45, M anager, C oronado C lub, H ouston , T exas
Converse, F. L. 54, M anager, S unnehanna C ountry  C lub, Johnstow n, Pennsylvania 
Cook, E. D ., J r .  ’57, M anager, W olferts R oost C ountry  C lub, A lbany, New York
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C oulson, C. L. '56, M anager, H arva rd  U niversity  Faculty  C lub , C am bridge, M assachusetts
C unkle, J . L. ’48, M anager, U niversity  C lub, P ittsb u rg h , Pennsylvania
D aglian , A. ’57, G eneral M anager, C ornell C lub , New York City
D ecker, E. D . ’32, M anager, Lakew ood C ountry  C lub, St. Petersburg , F lo rida
D avenport, R . W . '54, M anager, T h e  C lub  a t P o in t O ’W oods, New York
D urgee, R . B. ’62, A ssistant M anager, Overseas Press C lub, New York C ity
Elvins, W . T . ’58, C lub M anager, L aguna M iguel C orpora tion , L aguna , C aliforn ia
F arrar, W . E. ’50, M anager, M aple B luff C ountry  C lub, M adison, W isconsin
Felshow, E. R. ’52, M anager, A usable C lub, St. H uberts , New York
Frederick, P. C. '47, G eneral M anager, Knollwood C lub, Lake Forest, Illino is
Fulop, N . I. ’58, M anager, Q uadrang le  C lub, Chicago, Illinois
G arw ood, W . G. '48, M anager, T o ledo  C lub , T o ledo , O hio
G irm onde, J . R . ’58, A ssistant M anager, T w in  Ponds G olf & C ountry  C lub, New York Mills, 

New York
G rin n an , W . T .  ’58, M anager, M idvale G olf & C ountry  C lub , Penfield, New York
H artlin e , W . J .  ’57, A ssistant M anager, W ash ing ton  G olf & C ountry  C lub, A rling ton , V irg in ia
H aynes, C. E. ’44, M anager, D e tro it B oat C lub, D etro it, M ichigan
H earn , J . D. ’53, G eneral M anager, P ark  C ountry  C lub, B uffalo, New York
H echt, L. L. ’49, M anager, Sylvania C ountry  C lub, T o ledo , O hio
H enderson, J . E. ’58, G eneral M anager, O akburne  C ountry  C lub, L afayette , L ouisiana 
H enry, B. ’58, M anager, Brook Lea C ountry  C lub, R ochester, New York 
H ollis ter, F. H . ’32, M anager. Scarsdale G olf C lub, H artsdale , New York 
H uber, H . L. '39, M anager, W estwood C ountry  C lub , Buffalo, New York 
Jeh len , G. C. '51, M anager, Sleepy H ollow  C ountry  C lub , Scarborough, New York 
K irw an, R. F. ’54, M anager, T h e  B road S treet C lub  Inc., N ew  York City 
Lam ond, W . W . ’38, M anager, N orfo lk  Y acht & C ountry  C lub, N orfolk , V irg in ia  
L andm ark , R. M. '51, Executive A ssistant, C lub  M anagers A ssociation of A m erica, W ash ing ton , 

D.C.
Lockwood, L. C. ’47, M anager, G aston C ountry  C lub, G astonia , N o rth  C arolina
L ucha, A. M. ’35, G eneral M anager, W ilm ing ton  C ountry  C lub , W ilm ing ton , Delaw are
Lyon, E. W . '38, Executive Secretary, C lub  M anagers A ssociation o f A m erica, W ash ing ton , D.C.
M asterson, D . H . '52, M anager, Ardsley C ountry  C lub, Ardsley, N ew  York
M ontague, O. E. ’41, G eneral M anager, Springfield C ountry  C lub, Springfield, O hio
M oon, H . V. '30, M anager, C harlo tte  C ountry  C lub, C harlo tte , N o rth  C arolina
M orrison, W . B. ’36, M anager, M IT  Faculty  C lub, C am bridge, M assachusetts
M orrison, W . P. ’50, G eneral M anager, S ilverado C ountry  C lub, N apa, C alifornia
M urray , T . F. ’60, M anager, Playboy C lub, M iam i, F lorida
N ew ton, J .  D. ’52, M anager, T h e  G asligh t C lub, Paris, F rance
N iel, R . M., J r .  ’48, M anager, Princess A nne C ountry  C lub , V irg in ia  Beach, V irginia
Parkinson, F. '43, M anager, G len Flora C ountry  C lub, W aukegan , Illino is
Pearce, J . D. ’52, M anager, B ingham ton  C lub, B ingham ton , New York
Penn, J . N . ’49, M anager, U nion  League C lub, New York City
Peterson, W . L. ’46, M anager, W heeling  C ountry  C lub , W heeling , W est V irg in ia
Peugeot, P. D . ’59, C lub  Specialist, U n ited  States Navy S h ip ’s Store Office, B rooklyn, New York
Poteet, J . T .  '56, M anager, T h e  C ountry  C lub, F arm ing ton , C onnecticu t
Reyelt, H . G. ’39, O w ner-P artner, Beach & T en n is  C lub, New R ochelle, New York
Reynolds, J . M. ’58, P a rtner-M anager, In d ia n  Kettles C lub, H ague, New York
R ipper, D . H . ’40, G eneral M anager, D e tro it C lub, D etro it, M ichigan
Rockey, J .  A. '39, M anager, E lm ira  C ountry  C lub , E lm ira , New York
R ohde, R . K. '51, M anager, Faculty  C lub, O hio  State U niversity , C olum bus, O hio
R orke, W . S. ’51, M anager, College C lub of Seattle, Seattle, W ash ing ton
Ross, R . S. ’51, M anager, G len R idge C ountry  C lub, G len R idge, New Jersey
S a tte rthw ait, W . J ., J r .  '51, M anager, W ykagyl C ountry  C lub, New R ochelle, New York
Shaner, F. E. '50, M anager, Youngstown C lub, Y oungstown, O hio
Shaw, F. H . ’49, M anager, Exm oor C ountry  C lub , H ig h lan d  P ark , Illinois
Shissias, G. G. ’57, M anager, Forest Lake C lub, C olum bia, South C arolina
Siverson, G. C., J r .  ’49, M anager, M em orial D rive C ountry  C lub, H ouston , T exas
Skinner, D. K. ’27, M anager, A lbany C ountry  C lub, A lbany, New York
Sum m ers, R . A. '41, M anager, LeRoy C ountry  C lub , LeR oy, New York
Swenson, D . C. '28, M anager, Essex Fells G olf C lub, Essex Fells, New Jersey
T en  Broeck, D . L. '37, M anager, Yorick C lub, Lowell, M assachusetts
T e rh u n e , D. L. ’52, M anager, G ainesville G olf & C ountry  C lub, Gainesville, F lo rida
T hom as, F. J . '49, M anager, Saucon Valley C ountry  C lub, B ethlehem , Pennsylvania
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T ow er, H . E. ’47, M anager, U niversity  C lub, Syracuse, New York 
T rav is, W hitney  '42, G eneral M anager, Yale C lub, New York City 
W alker, R . C. '43, G eneral M anager, Playboy C lub, San Francisco, C aliforn ia  
W allace, C. C. ’49, M anager, H arv a rd  C lub, B oston, M assachusetts
W annop , H . W . '42, Food and  Beverage M anager, Lake P lacid  C lub, Lake P lacid , N ew  York 
W annop , J . W . '42, M anager, W ianno  C lub, W ianno , M assachusetts 
W atts, R . D. '56, G eneral M anager, H ouston  C lub, H ouston , T exas

HOSPITALS
A inslie, N . J. ’57, Food Service D irecto r, H o sp ita l Food M anagem ent, N ationa l L u th e ran  H om e, 

W ash ing ton , D . C.
Alsedek, A. E. '56, Food Service M anager, H osp ita l Food M anagem ent, Good S am aritan  H os­

p ita l, Lexington, Kentucky 
Badger, C. R . E. '49, A ssistant D irector, A kron C ity H osp ital, A kron, O hio 
Bowen, O. M. ’40, A dm in is tra to r, A llentow n H osp ital, A llentow n, Pennsylvania 
B rundage, W . P . '38, Food Service M anager, N o rth  M iam i G eneral H osp ita l, M iam i, F lo rida  
B utle r, R ., J r .  '50, Food Service D irecto r, C en tra l State H osp ita l, Petersburg , V irg in ia  
Caddy, E. R . ’33, A dm in is tra to r, W estm oreland H osp ita l Association, G reenburg , Pennsylvania 
Calvert, D. ’51, A dm in istra tive  A ssistant for Food Services, C olum bia P resby terian  M edical 

C enter, New York City 
Colby, J . W . ’48, A dm in is tra to r, St. L uke’s H osp ital, Spokane, W ash ing ton
C raighead, G. F. ’49, D irec to r of G eneral Services, P resby terian  St. L uke’s H osp ital, Chicago, 

Illino is
Cum m ings, R . E. ’40, A dm in is tra to r, J .  C. B lair M em orial H osp ital, H u n tin g d o n , Pennsylvania 
D eignan, P. B. ’62, Food Service M anager, G lad ieux  C om pany, Good S am aritan  H osp ita l, D ayton, 

O hio
Douglass, C. R . ’32, A ssistant A dm in is tra to r, G eorgetow n U niversity  H osp ital, W ash ing ton , D.C. 
E aton , R . G. ’27, A dm in istra to r, T h e  Sam aritan  H osp ital, T ro y , New York
Finlayson, R . L. ’58, A ssistant D irector, N ew ington H osp ita l for C ripp led  C hild ren , N ew ington, 

C onnecticut
Fread , R . G. ’58, M anager, H osp ita l Food M anagem ent, W yckoff H eigh ts  H osp ita l, Brooklyn, 

New York
Gibbons, H . C. ’55, D irec to r of D ietary  Services, T h e  C hrist H osp ital, C inc innati, O hio  
H ansen, R . D. ’60, A ssistant A dm in is tra to r, C h ild ren ’s H osp ital, San Francisco, C aliforn ia  
Havice, A. J . 58, D irec to r of Food Services, St. Joseph M ercy H osp ita l, A nn A rbor, M ichigan 
H inson, M. E. ’50, Food Service M anager, R oosevelt H osp ital, New York City 
Jack , R . L. ’55, D is tric t M anager, H osp ital Food M anagem ent, P h ilade lph ia , Pennsylvania 
Johnson , W . C. '44, Executive D irecto r, H osp ita l A ssociation of R hode Island , Providence, 

R hode Island
Johnson, W . H ., J r .  ’59, M id E astern  D istric t M anager, H osp ita l Food M anagem ent, P h ilad e l­

p h ia , Pennsylvania
Kincade, D. A. ’49, A d m in is tra to r, M em orial H osp ital, B u rling ton , W isconsin 
Longnecker, K. W . ’37, A d m in is tra to r, Leahi H osp ita l for T ubercu losis , H ono lu lu , H aw aii 
Ludew ig, V. F. ’34, A d m in is tra to r, T h e  George W ash ing ton  U niversity  H osp ital, W ash ing ton , 

D.C.
M adel, R . P ., J r .  ’52, M anager, Lake Shore In n  N urs ing  H om e, W aseca, M innesota 
M atthew s, W . B. ’52, A ssistant Food Service M anager, New York U niversity  M edical C enter, 

New York City
M cCarthy, F. J ., J r .  ’61, D irector, O yster Bay H osp ita l, Bayville, New York
M yers, W . W . ’48, D irec to r of Food Service, Buffalo G eneral H osp ita l, Buffalo, New York.
Newell, W . T .,  J r .  '54, A ssistant D irecto r, G eneral Service D ivision, F a irfax  H osp ita l, Fairfax , 

V irginia
N ew ton, R. R . ’59, Food Service M anager, U nion  M em orial H osp ita l, B altim ore, M ary land  
Petersen, J . H . ’50, O pera tions M anager, H o sp ita l Food M anagem ent, S la ter System, P h ilad e lp h ia , 

Pennsylvania
R eim an, P. K. '45, Associate D irecto r, M aine M edical C enter, P o rtlan d , M aine 
R ichm an , E. L. ’47, Associate D irecto r, M an h a ttan  G eneral H osp ital, N ew  York City 
Rogers, C. T . '55, Food Service D irecto r, H osp ital Food M anagem ent, C hurch  H om e and  

H osp ital, B altim ore, M aryland 
R udiger, H . F., J r .  ’33, A dm in is tra to r, Southside H osp ital, Bay Shore, New York 
Sweeney, R . H . '53, A ssistant S uperin tenden t, New R ochelle H osp ita l, New R ochelle, New York
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T h e la n d e r, T . A., I l l  ’58, D irecto r, Food Services, P ro p h e t Com pany, T r in ity  H osp ital, M inot, 
N o rth  D akota

T hom pson , R. H . ’47, Food Service D irec to r, George W ash ing ton  U niversity  H osp ita l, W ash ­
ing ton , D.C.

V anderslice, J . A. ’43, D is tric t M anager, H osp ita l Food M anagem ent, S la ter System, P h ilad e lp h ia , 
Pennsylvania

V anderw arker, R . D . ’33, Vice P residen t and  G eneral M anager, M em orial C enter fo r C ancer & 
A llied  Diseases, N ew  York City 

V aughan, J . S. '60, Food Service M anager, H osp ita l Food M anagem ent, M em orial H o sp ita l of 
W ake C ounty, R aleigh , N o rth  C arolina 

W helan , T . E. ’52, O pera tions M anager, H o sp ita l Food M anagem ent, P h ilad e lp h ia , Pennsylvania 
W hitacre, E. B. '35, D irecto r o f Food Service, G lens Falls H osp ita l, G lens Falls, New York 
W illiam s, G. C. ’52, A ssistant D irector, M iam i Valley H osp ita l, D ayton, O hio  
Zem bruski, L. M . ’51, Food Service M anager, W est Suburban  H o sp ita l, O ak P ark , Illino is

COLLEGES AND UNIVERSITIES
A schw anden, R . J .  ’58, R egional Supervisor, E astern  Schools, S later Food Service M anagem ent, 

In d ia n a , Pennsylvania
Begin, D . F. '59, Food O perations M anager, B laik ie, M iller & H ines, W esleyan U niversity , 

M iddletow n, C onnecticut 
B ickert, D. G. ’51, D irecto r of D orm ito ry  and  Food Service, U niversity  of D elaw are, N ew ark, 

D elaw are
C allahan, J . M. ’59, M anager, W illa rd  S tra igh t D in ing  Services, Ith a c a , New York 
Cope, H . C. ’41, Business M anager an d  C om ptro ller, E a rlh am  College, R ichm ond , In d ian a  
Cousins, J . A. '50, M anager, Saga Food Service, W estern  Illino is  U niversity , M acom b, Illino is 
D alla , F. C. ’49, D irec to r o f H ousing  and  S tuden t U nion, U niversity  o f Illino is, C hicago, Illino is 
Davis, W . N . '31, D irec to r of P lan t H ousing  and  Food O pera tions, B row n U niversity , P rov i­

dence, R hode  Island
D ean, H . H ., J r .,  ’56, D in ing  H all M anager, S illim an H a ll, Yale U niversity , N ew  H aven, 

C onnecticu t
D obie, A. R . ’56, A ssistant D irector, Food Services, Yale U niversity , New H aven, C onnecticu t 
D ow ning, J . P. ’40, Business A dm in is tra to r, P om fre t School, P om fret, C onnecticu t 
D ylla, H . F., J r .  '47, Staff C onsu ltan t, School Food Service, S la ter Food Service M anagem ent, 

P h ilad e lp h ia , Pennsylvania 
E arl, J . B. ’56, D irecto r and  C oord ina to r o f Food Service, D rexel In s titu te  o f T echnology, 

P h ilad e lp h ia , Pennsylvania 
F isher, W . H . '28, D irecto r o f S tu d en t H ousing , U niversity  o f M iam i, C oral G ables, F lo rida  
Fisk, W . W . ’28, D irecto r of Food Service, C oncordia College, St. P au l, M innesota 
G ackenbach, L. H . ’55, M anager, M. W . W ood C atering  Service Inc ., L afayette  College, E aston, 

Pennsylvania
G laser, C. L. ’55, A ssistant Food Supervisor, C olorado College, C olorado Springs, C olorado 
H an n u m , P. C. ’33, Business M anager, U niversity  o f C alifo rn ia , Los Angeles, C alifo rn ia  
H a rrin g to n , R . C. ’50, Food Service D irec to r, S tu d en t U nion , S tanford  U niversity , S tanford , 

C alifo rn ia
H arrison , J . M. ’59, D irec to r o f Food Service, S la ter Food Service M anagem ent, E n d ico tt 

J u n io r  College, Beverly, M assachusetts 
H eskett, R . M. '53, M anager, R esidence H a ll, U niversity  of C alifo rn ia  a t Los Angeles 
H ilb u rt , J .  H . ’59, Food Service M anager, W ilcox H a ll, P rince ton  U niversity , P rince ton , New 

Jersey
Hoff, H . V. ’47, Food Service D irector, U niversity  of T am p a , T a m p a , F lo rida  
H u b b a rd , G. D . ’53, D irec to r of D in ing  an d  R esidence H alls, U niversity  of Sou thern  C alifo rn ia , 

Los Angeles, C aliforn ia 
H uggins, F. A., J r .  '58, M anager, Saga Food Service, G rin n e ll College, G rinne ll, Iow a 
H u rlb u r t, C. G., J r .  ’53, D irecto r o f D in in g  H alls, H arv a rd  U niversity , C am bridge, M assachusetts 
Kersey, R . L. ’49, D irec to r of S tuden t Services, U niversity  of N evada, R eno, N evada 
K etterer, V erne M. ’37, New Jersey Supervisor, Saga Food Service, G len  R idge, N ew  Jersey 
K im ball, M. C. ’54, D irecto r of Pub lic  Occasions, New York U niversity , New York City 
K ing, H . P., J r .  ’47, D irecto r of D in ing  H alls, V irg in ia  Poly technic  In s titu te , B lacksburg, 

V irg in ia
K ooim an, C. S. ’60, Food Service M anager, UCLA R esiden tia l H alls, Los Angeles, C alifo rn ia  
L loyd, D. E. ’48, Business M anager, W orcester Polytechnic In s titu te , W orcester, M assachusetts 
LoBello, L. V. '56, Business M anager, A lderson-B roadhus College, P h ilip p i, W est V irg in ia
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M cM ahon, P. B. '55, M anager, Saga Food Service, H a m ilto n  College, C lin ton , New York 
M iller, H . A. '48, M anager, S la ter Food Service M anagem ent, B aylor U niversity , W aco, T exas 
M inah , T . W . '32, D irecto r, D in ing  H alls, D uke U niversity , D u rh am , N o rth  C arolina  
M itchell, L. E. *59, M anager, S la ter Food Service M anagem ent, P rince ton  T heo log ical Sem inary, 

P rinceton , New Jersey 
M orton, R. A. ’53, P ub lic  R elations D irecto r, C ornell College, M t. V ernon, Iow a 
N orden , W . C. ’52, D irec to r, S tuden t U nion  and  A uxilia ry  Services, E aste rn  M ontana College of 

E ducation , B illings, M ontana 
Palm er, R . E . '50, D irecto r o f Food Service, State U niversity  o f N ew  York, College of E ducation , 

Oswego, New York
P artridge , H . R . '40, Business M anager, F lo rida  A. & M. U niversity , T allahassee, F lo rida  
Payne, P. R . '51, D irec to r of Food Service, S later Systems In te rn a tio n a l, College of A gricu ltu re , 

M ayaguez, P uerto  R ico 
Post, J . D. '52, Business M anager, th e  P u tney  School, Pu tney , V erm ont 
Price, E. T . ’47, R esidence H alls A dm in is tra to r, U niversity  of C alifo rn ia , Davis, C aliforn ia  
R aym ond, R . L. '47, M anager, S later Food Service M anagem ent, H ope  College, H o llan d , M ichigan 
R aynor, H . W . '56, Food Service D irecto r, Russell Sage College, T ro y , N ew  York 
R oot, T . P . '58, A ssistant D irecto r, Food Service, P rince ton  U niversity , P rince ton , N ew  Jersey 
R yon, S. R . ’47, M anager, D in in g  Services, R esiden tia l H alls, C ornell U niversity , Ith aca , New 

York
S a tte rthw ait, C. S., J r .  '43, D irec to r of Food Service, S later Food Service M anagem ent, U niversity  

of A labam a, Tuscaloosa, A labam a 
Scott, H . D. '59, A ssistant D irector, Food Service, U niversity  o f V irg in ia, C harlo ttesville , V irg in ia  
Shaw, L. J .  ’48, Food Service M anager, S ta te  U niversity  T eachers College, F redon ia , New York 
Shaw, M. R. '34, D irec to r of R esiden tia l H alls an d  A ssistant U niversity  C ontro ller, C ornell 

U niversity , Ith aca , New York 
Snyder, K. S. ’48, A ssistant Vice P residen t, A uxilia ry  E n terprises, U niversity  o f H aw aii, 

H o n o lu lu , H aw aii
Starnes, H . L. '60, M anager, M en’s D in in g  H alls, D uke U niversity , D u rh am , N o rth  C arolina 
S trohkorb, A. W . ’51, D irec to r of Food Service, P rince ton  U niversity , P rince ton , New Jersey 
Swift, E. H . ’55, Residence H alls  A dm in is tra to r, U niversity  o f C alifo rn ia , Los Angeles, C aliforn ia  
T ip to n , W . D. ’58, M anager, S later Food Service M anagem ent, Sim pson College, In d ian o la , Iow a 
V andersteur, P ie te r ’62, Foods M anager, M iam i U niversity  C enter, O xford , O hio
Voorhess, A. A. ’51, Food Service Supervisor, M en’s D in in g  H alls, Pennsylvania U niversity , State

College, Pennsylvania 
W allen , R . K. '50, Business M anager, St. G eorge’s School, N ew port, R hode  Island 
W eissbecker, F. J . ’46, M anager, Q uincy H ouse, H arv a rd  U niversity , C am bridge, M assachusetts 
W entz, W . J . ’58, M anager, S later Food Service M anagem ent, U niversity  of S outh  C arolina , 

C olum bia, South C arolina 
W hiting , E . A. '29, D irecto r, W illa rd  S tra ig h t H all, Ith aca , New York
W inkelm an , G. W . '51, M anager, S la ter Food Service M anagem ent, S tate College, La Crosse,

W isconsin
W inship , J . '54, Business M anager, W estm in iste r School, Sim sbury, C onnecticu t 
W righ t, B. B. ’57, M anager, Saga Food Service, Coe College, C edar R apids, Iowa 
Zellm er, J . R . ’43, D irecto r, U niversity  Food Services, O hio  State U niversity , C olum bus, O hio

AIRLINES
Babcock, J . L., J r .  ’36, S u p erin ten d en t o f A irline  C atering , U nion  News Com pany, New York City 
B ollm an, C. F., J r .  '41, A ssistant M anager, Food Service, E astern  A irlines, New York C ity 
B reed, E. W . ’44, G eneral Traffic an d  Sales M anager, N o rth e rn  R egion, N o rth east A irlines Inc ., 

Logan A irp o rt, Boston, M assachusetts 
B uehler, D . H . ’60, C atering  Supervisor, N o rth  A m erica Ir ish  In te rn a tio n a l A irlines, Id lew ild  

In te rn a tio n a l A irp o rt, New York City 
C ard, H . F. ’54, Specialist, Food Procedures, A m erican A irlines, New York City 
D ’A gostino, A. R . ’56, D in ing  Service M anager, D in ing  Service, T ran s  W orld  A irlines, Kansas 

City, M issouri
Droz, A. W . ’40, Com m issary S uperin tenden t, L a tin  A m erican  D ivision, P an  A m erican W orld  

Airways, M iam i, F lo rida  
Eames, D. B. ’41, M anager, Food Services, E astern  A ir Lines, N ew  York City 
F rank , L., J r .  ’57, A ssistant D irector, A irline  C atering , D obbs H ouse Inc., M em phis, Tennessee 
Frees, D. M. '48, Com m issary Supervisor, P an  A m erican W orld  Airways, In te rn a tio n a l A irpo rt, 

San Francisco, C aliforn ia
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G ibson, P . B. ’43, Personnel Selection M anager, Sky Chefs, New York City 
H averly, F. R . '42, D irecto r, Food and  C atering  Services, A m erican  A irlines, New York City 
H erb ig , C. W . '55, Supervisor, C atering  Perform ance, A m erican  A irlines, New York City 
H offm eister, C. D . ’52, Food Service S u p erin tenden t, P an  A m erican  A viation , C ape Canaveral, 

F lo rida
Ju d g e , L. A., J r .  '59, M anager, F lig h t K itchen, C o n tinen tal A irlines, Los Angeles, C aliforn ia  
Kersey, J . R ., J r .  ’40, A ssistant Vice P residen t, C ustom er Service P lan n in g , C o n tin en ta l A irlines, 

S taple ton  Field, D enver, C olorado 
K ilborn , P . C. '50, Vice P residen t, Sky Chefs, N ew  York C ity
M cCrory, F. H . '39, Com m issary S u p e rin tenden t, Pacific-A laska D ivision, P an  A m erican  W orld  

Airways, In te rn a tio n a l A irpo rt, San Francisco, C alifo rn ia  
M cD onough, J .  J . ’44, D in in g  Service M anager, U n ited  A ir Lines, M un i A irp o rt, San Francisco, 

Californ ia
M elius, J .  A. ’50, Staff A ssistant, In -F lig h t Services—W est, U n ited  A ir L ines, S tap leton  A irfield, 

D enver, Colorado
N atu n en , E. O. '37, A irlines M anager, H o t Shoppes C aterers Inc ., N ew ark  A irp o rt, N ew  Jersey 
Noseda, R . H . ’52, A irlines M anager, H o t Shoppes C aterers, Inc ., M iam i In te rn a tio n a l A irp o rt, 

M iam i, F lo rida
P a rro tt, P. J . '41, Com m issary M anager, Overseas D ivision, P an  A m erican  Airways, Id lew ild  

In te rn a tio n a l A irp o rt, Jam aica, New York 
U lfelder, S. '38, D istric t Sales M anager, Ib e ria  A ir Lines o f Spain, P h ilad e lp h ia , Pennsylvania

OTHER RELATED ACTIVITIES
A dair, C., J r .  ’42, Vice P residen t an d  Sales M anager, L. H . Parke  C om pany, P h ilad e lp h ia , 

Pennsylvania
A dam s, B. B. I I  ’35, Supervisor, D ivision of In s titu tio n s , S tate P u rchasing  Com m ission, T a l la ­

hassee, F lorida
A dam s, M. C. ’56, H o te l an d  C lub M anager, Seagram  D istillers  C orpo ra tion , New York City 
A lexander, W . F. ’26, M ilk and  R es tau ra n t S an ita rian , New York S tate D ep artm e n t of H ealth , 

A lbany, New York
Andrew s, D . O. ’58, A ssistant Food M anager, E u ropean  Exchange, F o u n ta in b leau , France 
A rcher, G. E. ’51, O w ner and  G eneral M anager, T rav e l Advisors Inc ., Seattle, W ash ing ton  
A the rton , H . R . ’44, In s titu tio n a l M arketing  M anager, M orton  Frozen Foods D ivision, C on­

tin en ta l B aking  Com pany, New York City 
B aldw in, D. C. ’49, S u p erin tend ing  Stew ard, U n ited  States Lines, New York City 
B arbour, H . O . ’48, D irec to r, School o f H ote l, R es tau ra n t and  In s titu tio n a l M anagem ent, M ich i­

gan  State U niversity , E ast Lansing, M ichigan 
B arre tt, J .  H . ’43, P a rtn e r, G ilfoil & M cNeal A ccountants, Syracuse, New York 
Beck, R . A. '42, D ean, School of H o te l A d m in is tra tion , C ornell U niversity , Ith aca , New York 
Becker, G. H ., J r .  ’41, P a rtn e r, Stover, B u tle r & M urphy, Syracuse, New York
Benway, L. L. '28, Supervisor, H otel Loans a n d  P roperty , M etropo litan  L ife Insurance  Com pany, 

New York City
B ersbach, J . M. ’49, A ssistant D irecto r, T h e  C onvention & V isitors B ureau  of the  C ham ber of 

Com m erce, P h ilad e lp h ia , Pennsylvania 
B ishop, A. H ., J r .  '49, P residen t, Jeans Foods of New Jersey, L inden , New Jersey 
Bizal, J . A. ’32, P roduction  M anager, Illino is  Cereal M ills Inc., Paris, Illino is  
Boll, W . L. ’58, C onsu ltan t, H ow ard  Post Food C onsu ltan t F irm , New York City 
Bonser, R. C. ’43, D ivision Sales M anager, E. J . B rach & Sons C andy C om pany, W estport, 

C onnecticut
B radley, F. L. ’48, P a rtn e r, Peat, M arwick, M itchell & C om pany, B uffalo, New York 
Briggs, F. H . ’35, F irst Vice P residen t, E q u itab le  A ssurance Society, P ittsb u rg h , Pennsylvania 
B urger, J . F. ’50, G eneral M anager, Kansas Packing  C om pany o f New O rleans, Louisiana 
B u rritt, M. B. ’44, D irecto r, Special Services, H orw ath  & H orw ath , M iam i, F lo rida  
C arpen ter, C. H ., J r .  '51, M anager, Field R epresen tative  D ep artm en t, A m erican  A utom obile  

Association, W ash ing ton , D.C.
C handler, J . D. ’55, Prom otion  M anager, In s titu tio n a l P roducts , the  P illsbury  C om pany, M in ­

neapolis, M innesota
C ini, J .  C. ’54, D irecto r of E ng ineering  and  C onstruction , P rexy’s Inc ., New York City 
Corw in, C. D., J r .  ’35, Food Service F ield R epresen ta tive, H o sp ita lity  E ducation  P rogram , F lo rida  

State H otel & R es tau ra n t A ssociation, F lo rida  S tate  U niversity , T a llahassee, F lo rida  
D ejose , T . G. ’58, C hief, P rocurem ent, A rm ed Forces E xchange, W iesbaden, G erm any
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Derm ody, D. A. '53, P artner-G enera l M anager, C om m ercial B u ild ing  M aintenance Com pany, 
Dallas, T exas

D eStefano, R . T . '55, Secretary, G rea ter P ittsb u rg h  D airy  In d u stry  Association, P ittsb u rg h , 
Pennsylvania

D onahoe, J . J . '54, D istric t Sales M anager, M archan t C alculators Inc., R ego P ark , New York 
D orf, D. C. '55, R esearch Associate, H o te l Sales M anagem ent Association, A tlan tic  City, New 

Jersey
D unn , P. A. ’37, Chief, Food B ranch, N o rth  G erm any, E uropean  E xchange Service 
D unn , W . P., I I  ’51, Vice P residen t, E astern  Sales, G olden D ip t Com pany, New York City 
Dykes, C. E. '36, C ontro ller, Avon P roducts  Inc ., New York City
E dgerton , F. F. '35, F ield D irector, B ronx C ouncil, Boy Scouts of A m erica, B ronx, New York 
E ldridge, H . G. '42, B ranch M anager, Ice C ream  D ivision, H . P . H ood 8c Sons, W orcester, 

M assachusetts
Erickson, J. H ., J r .  '41, T reasu re r, Sucrest C orporation , New York City
Evans, R . G. '28, O w ner, Station  WYZZ, W ilkes B arre , Pennsylvania; M anager, S tation  W BSM, 

New B edford, M assachusetts 
Ewen, J . W . '57, C onvention M anager, In s titu tio n a l Products D ivision, G eneral Foods C orpo ra­

tion , W hite  P lains, New York 
Falkenstein, W . D. '44, Vice President, Sales, W estern  D ivision, C annon M ills, Los Angeles, 

C aliforn ia
Fassett, J .  S., I l l  '36, D irecto r, M em bership  Services, A m erican H o te l A ssociation, New York City 
F ith ian , P. S. '51, P resident-O w ner, G reeters of H aw aii, H o no lu lu  In te rn a tio n a l A irp o rt, H o n o ­

lu lu , H aw aii
Flacks, J . D. '57, Commissary Superin tenden t, A m erican E x p o rt Lines, H oboken, New Jersey 
F letcher, R . E. '48, Associate, A rth u r  W . D ana, Food O pera tions C onsu ltan t, New York City 
Foertsch, W . H . ’39, P residen t, W alter H . Foertsch and  Associates, R ochester, New York 
G etm an, F. B. ’35, D is tric t M anager, Joseph  Schlitz B rew ing Com pany, M ontgom ery, A labam a 
G oodbrand, W . A. '47, M erchandise M anager, Foods 8c C hain  Foods Sponsor, H u d so n ’s Bay 

Com pany, V ancouver, C anada 
G ordon, H . F. '45, P residen t, Jones, M cDuffee 8c S tra tto n  Inc. an d  M orris G ordon 8c Son Inc., 

Boston, M assachusetts 
G ordon, M., I I  '49, P residen t, M orris G ordon 8c Son Inc., Boston, M assachusetts 
Greene, E. E. '48, E d ito r, R es tau ran t M anagem ent, A hrens P u b lish ing  Com pany, Inc ., New 

York City
G rohm ann , H . V. '28, P residen t, N eedham  8c G rohm ann  Inc., A dvertising  Agency, New York City 
H aake, R . F. '52, Supervising A ccountan t, Illino is  Bell T e lep h o n e  Com pany, Springfield, Illinois 
H ahn , F. A. '57, D is tric t M anager, Frozen Foods D ivision, G eneral Foods C orporation , D allas, 

T exas
H arned , W . H . '35, Executive Vice P residen t, T ele-S ound Inc., P h ilad e lp h ia , Pennsylvania 
H arro n , J . F. ’47, D irec to r of Sales, R o b ert F. W arn er Inc ., A dvertising  Agency, New York City 
H einsius, H . A. ’50, Vice P residen t, N eedham  8c G rohm ann  Inc., A dvertising  Agency, New York 

City
Hynes, F. J . ’28, A ssistant Vice P residen t, G eneral Services D ep artm en t, B ankers T ru s t  C om pany, 

New York City
Johnson , S. W . '45, D istric t Traffic S uperin tenden t, New York T e lep h o n e  Com pany, New York 

City
Johnston , L. M. ’57, P residen t and  M anager, E lectronic  D ata  Processing Inc ., F o rt L auderda le , 

F lorida
Jolly , K. N . '41, D irector, C orporate  R elations, C am pbell Soup Com pany, C am den, New Jersey 
Jones, R . A. ’54, M anager, C om m unity  Activities, G eneral E lectric  Com pany, Syracuse, New York 
Jones, R . W . ’48, A ssistant M erchandise M anager, W holesale Tow el D ep artm en t, C annon  M ills 

Inc., New York City
Koehl, A. E. '28, C hairm an  of the B oard, Koehl, L andis 8c L andan  Inc., New York City 
K rellner, C. H . ’47, D irecto r of Special Services, H o rw ath  8c H orw ath , D allas, T exas 
K rohn, J . H . '56, Supervisor, Food O pera tions, France and  G erm any, A ir Force E u ropean  E x ­

change, M ainz-B retzenheim , G erm any 
L aube, W . C. ’55, Chief, Food and  Services E xchange Services, Greece R egion, A rm y an d  A ir 

Force E xchange Service, A thens, Greece 
Lesure, J . D. ’44, P a rtn e r, H o rw a th  8c H orw ath , H otel A ccountants, New York City 
M acD onald, C. A. '55, M anager, In s titu tio n a l Frozen Food Sales, Stouffer Foods C orporation , 

C leveland, O hio
M arshal, C. L. ’50, A ssistant to  Vice P residen t o f O pera tions, Swift & Com pany, Chicago, Illino is 
M artin , J . W . ’49, Food Service Specialist, U n ited  States Navy Supply R esearch  8c D evelopm ent
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Facility , N aval Supply D epot, B ayonne, New Jersey 
M ayer, H . M. ’39, Vice P residen t, Oscar M ayer 8c Com pany, Chicago, Illinois
M cC arthy, R. S. ’54, Systems Supervisor, H orw ath  8c H orw ath , H otel A ccountants, New York City 
M erwin, R. M. ’42, Chief, Food Service, U n ited  States A ir Force, O lm stead A ir Force Base, 

Pennsylvania
M iller, J .  W ., J r .  ’34, D istric t Passenger M anager, Pennsylvania R ailroad  Com pany, St. Louis, 

M issouri
M inam i, Y. '60, M anager, P lan n in g  Section, Foreign  T rav e l D ep artm en t, N ip p o n  T rav e l Agency, 

Tokyo, Jap an
M orrison, J . A. ’30, Executive D irecto r, P h ilad e lp h ia  C onvention  and  V isitors B ureau , P h ila ­

de lph ia , Pennsylvania
M ullane, J . A. '35, O w ner, Jam es A. M ullane In su rance  Agency, Springfield, M assachusetts 
M unns, R. B. ’27, Purchasing  A gent, Federal G overnm ent M ilita ry  Subsistence M arket C enter, 

Kansas City, M issouri 
N olin , J . H . ’25, P a rtn e r, H orw ath  & H orw ath , H otel A ccountants, New York City 
O bernauer, M arne, ’41, Vice P residen t, T h e  T a y lo r  W ine  Com pany, New York City 
Pendias, S. P. ’42, Vice P residen t, Irv ing  T ru s t  Com pany, New York City 
Pentecost, W . I. ’33, Vice P residen t, W est Side B ank, Scranton, Pennsylvania 
Percival, R . B. ’54, Food and  Beverage P ro ject M anager, H arris , K err, Forster, New York City 
Perry, J . C. ’54, O w ner, Perry B rothers C andy Com pany, Salt Lake City, U tah  
Perry, R . O. ’55, D is tric t M anager, Scott P aper Com pany, M ilw aukee, W isconsin 
Petersen. R. D . '52, Vice P residen t, Petersen-O wens Inc., H otel and  S team ship M eat Supply, 

New York City
Pew, R. H . '33, Professor in charge of H otel A dm in is tra tion , U niversity  o f N ew  H am psh ire , 

D u rh am , New H am psh ire  
Pollock, R . L. ’31, D irecto r, Em ployee Services, T h e  N a tio n a l Cash R egister Com pany, Ith aca , 

New York
Purchase, H . J .  ’49, H ead , D ep artm en t of H otel M anagem ent, P au l S m ith ’s College, P au l S m ith ’s, 

New York
R anda ll, D. A. ’54, Vice P residen t, G roup  Sales T rave l C onsu ltan ts  Inc ., W ash ing ton , D .C. 
R an d o lp h , R. F. ’52, P a rtn e r, M axfield, R an d o lp h  8c C arpen ter, A ccountants, Ith aca , New York 
Ready, F. A., J r .  ’35, Vice P residen t, In te rn a tio n a l O pera tions, D u n h am  8c Sm ith Inc ., New York 

City
R eagan, R. A., J r .  ’38, M anager, G ateway C enter, P ittsb u rg h , Pennsylvania 
R hoades, R . L. '49, San ita tion  S uperin tenden t. R osen’s Bakery, C hicago, Illino is  
St. L au ren t, G. C. ’33, P residen t, H otel R esearch L aborato ries , C loster, New Jersey 
Sam uels, R . F. ’60, C onvention A ssistant, M iam i Beach C onvention B ureau , M iam i Beach, F lo rida  
Savage, K. H . ’26, D ivision Traffic Supervisor, New York T e lep h o n e  Com pany, B rooklyn, New 

York
Schweid, P. M. ’41, Vice P residen t, V ictor K ram er Com pany, L aundry  M anagem ent C onsultants, 

New York City
Seiler, D. K. ’42, Vice P residen t, Packaged Food Sales, H . J . Seiler Com pany, Boston, M assachu­

setts
Shelton, J .  D . ’34, Vice P residen t, C ity V ending  C orporation , N ew  York City 
Silverberg, D. K. ’56, Sales M anager, W ood C ounty Pack ing  Com pany, C leveland, O hio 
Sm ith, T . M. ’39, M anager, H orw ath  8c H orw ath , H otel A ccountants, San J u a n , P u erto  R ico 
Snyder, V. T .  ’35, Executive Vice P residen t, In te rn a tio n a l Beverage Supply C om pany, New York 

City
Spilm an, L. M. '54, Services M anager, Scott P aper Com pany, P h ilad e lp h ia , Pennsylvania 
Springer, G. E., J r .  ’40, P residen t, Bates 8c S p ringer Inc ., M anager o f A partm en ts , Office B u ild ­

ings and  M otels, C leveland, O hio  
Stieglitz, R . P. ’31, A ssistant Vice P residen t, New York L ife  Insurance  C om pany, N ew  York C ity 
Stoviak, F. S. ’48, E astern  Zone M anager, W aste K ing C orpora tion , P h ilad e lp h ia , Pennsylvania 
T e rre ll, B. W . ’42, Vice P residen t, Farm  H ouse Frozen Foods Inc., M iam i, F lo rida  
T hom as, J . A. ’57, Sales M anager, M iddle A tlan tic-N ew  York D istric t, In s titu tio n  D ivision, 

M cCorm ick 8c Com pany, New York City 
Vesley, H . P. ’49, P ro ject D irecto r, M anagem ent Advisory Services D ep artm en t, H arris , K err, 

Forster, New York City
V innicom be, E. J ., J r .  ’33, Vice P residen t, In s titu tio n  D ivision, M cCorm ick 8c Com pany, B a lti­

m ore, M aryland
W ald ron , P. A. ’35, Senior P a rtn e r, P h ilip  A. W ald ron  Associates, R es ta u ra n t and  M otel C on­

su ltan ts, W oodm ont, C onnecticu t 
W otiz, M. H ., J r .  ’34, Vice P residen t, W otiz M eat Com pany, N ew ark , N ew  Jersey



ADMISSION
ADMISSION to the School of H otel Adm inistration is granted in  September 
and in February to the prospective student who meets:

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

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

offer sixteen units of entrance credit including English, four units, and m athe­
matics, two units. T h e  rem aining units are to be selected from the following 
list. They should include sciences (particularly chemistry and physics), social 
studies (including history), and, desirably, additional mathematics. T he figures 
following each subject indicate its value in entrance units and show the minimum 
and the maximum am ount of credit allowed in the subject.

E N G L ISH , 4 YEARS (req u ired  of all en te rin g  s tu d en ts) ............................................................................... 4

FO R E IG N  LANGUAGES (m odern  and  ancient)
F rench  .....................................................................1-4
G erm an  .................................................................. 1-4
H ebrew  .................................................................. 1-3
Ita lia n  .....................................................................1-3

( I f  a foreign  language is offered fo r  entrance, i t  is desirable to present at least two years, 
although  credit w ill be granted  fo r  a single year o f s tudy  in  n o t m ore than  two languages.)

M A T H EM A TIC S
E lem entary  A lgebra .............................................. 1
In te rm ed ia te  A lg e b r a ............................................1
Advanced A lg e b r a ................................................ Vi

Spanish ....................................................................... 1-4
G reek ........................................................................... 1-3
L a tin  ............................................................................1-4

Plane G eom etry ..........................................................1
Solid G eom etry ......................................................... Vi
P lane  T rigonom etry  .............................................. Vi

G eneral Science ............................................................1
Physical G eography ............................................Vi-1
Physics ..............................................................................1
Zoology ................................................................... Vi- 1

a h a lf-u n it in  botany and a h a lf-u n it in  zoology m ay no t

SCIENCES
B io lo g y ......................................................................... 1
Botany .................................................................. V2-1
Chem istry .................................................................. 1
E a rth  Science ....................................................Vi- 1

( I f  a u n it in  biology is offered, 
also be co u n ted .)

SOCIAL STU D IES, inc lud ing  h isto ry  (each course).................................................................................... Vi-1

V O C A T IO N A L SUBJECTS
A gricu ltu re  ...........................................................V&-1 In d u s tria l A rts ..................................................... Vi-1
B ookkeeping  V i-1  Electives— any h igh  school sub ject o r
D raw ing  V2- I  subjects n o t already used an d  acceptable
H om e E c o n o m ic s  Vi-1  to  the  U niversity  ..............................................V i-2

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

55
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A candidate may obtain credit in the subjects he wishes to present for admis­
sion in one or more ways, or some com bination of them, as follows:

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

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

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

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

W hile not required, a four-year sequence in mathematics is evidence of good 
workmanship. Trigonom etry is useful in the engineering courses. Of the sciences, 
physics (an additional foundation for engineering) and chemistry are preferred. 
Some history should be included.

For those students who attend the larger schools with a wealth of offerings, 
some suggestions as to choice of studies may be welcome. In  the selection of 
a preparatory course, consideration should be given to the student’s interests and 
the school’s facilities. I t may be, nevertheless, that the suggested preparatory pro­
gram below will be helpful to the adviser, the parent, and the student.
English, fou r u n its  Foreign  language, th ree  u n its
M athem atics, a t  least two an d  p referab ly  th ree  F rench, G erm an , Spanish, o r L a tin

o r  fo u r u n its  Science, two un its
E lem entary  a lgebra , in te rm ed ia te  a lgebra , Physics (h e lp fu l in  eng ineering); chem istry
an d  p lane  geom etry. Also, if  possible, (help fu l w ith  foods work); general science;
trigonom etry , advanced a lgebra , o r solid  biology (he lp fu l w ith  foods work)
geom etry Electives, enough  u n its  to m ake the  total

H istory , a t  least one u n it  sixteen.
Chosen according to in te res t o f the  stu d en t 
an d  facilities o f the  school.

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

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

* By exception th is requirem ent is waived in the cases of app lican ts  who are college graduates 
and in the cases of applicants whose m other tongue is not English.
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T he interviews are best held in Ithaca. Therefore, candidates who can con­
veniently visit Ithaca are urged to do so. They will profit by an acquaintance 
with the University, its facilities, and its staff. T he interview will be most mean­
ingful. In  his correspondence, the applicant should m ention the date and the 
hour of his choice, addressing his request to the School of H otel Administration, 
Statler Hall.

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

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

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

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

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

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

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

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

restaurant managem ent have been offered at Cornell University since 1929. 
Just as with the four-year undergraduate course, the standards for admission 
and for graduation are high. Thus, to embark on work toward the M aster’s 
o r Doctor’s degree with hotel or restaurant specialization, it is required that 
the student have completed the undergraduate program  or its equivalent.

However, many college graduates interested in professional careers in hotel 
or restaurant operation, in industrial feeding, in hospital adm inistration, o r in 
institution or club management have found the specialized courses offered by 
the School of H otel Adm inistration a valuable addition to the more general 
education they have received as undergraduates. W hen approved by the Com­
m ittee on Admissions, a college graduate may enroll a t his choice, either as a 
special student, or as a candidate for the School’s Bachelor of Science degree. 
As a special student, he will select freely a program of courses designed to meet 
his particular needs. As a candidate for the degree, his choice of courses will 
be influenced by the degree requirem ents. Typically, however, college graduates 
have found that the courses they choose voluntarily as a m atter of professional 
improvement are also the courses required for the degree. In  any event the 
student is eligible for the placement assistance offered by the School and by the 
Cornell Society of Hotelmen.

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

Each year a substantial num ber of the new students entering the School are 
college graduates. They have a community of interest and a seriousness of pur­
pose that makes their study a t the School very effective. In  the second year they 
are extensively employed as laboratory assistants. T he colleges whose graduates
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Beebe L ake  is a favorite  place fo r  sw im m in g  and sunba th ing .

have appeared on the rolls of the H otel School and have won recognition for 
themselves later in the field are too numerous to list here. They include such 
institutions as D artm outh, Harvard, Yale, University of Pennsylvania, Virginia, 
Michigan State, T ulane, and California.

College graduates, candidates for admission, are held to satisfy the personal 
admission requirem ents described on page 58. Like all other candidates for 
admission they present themselves for a personal interview; but they are not 
required to take the College Board’s Scholastic A ptitude Test. Those who have 
previously taken the latter test, however, are asked to have the Board transm it 
the scores.

FOREIGN STUDENTS
Students from foreign countries who present satisfactory evidence of adequate 

capacity and training may be adm itted to the School. If their previous educa­
tion does not conform, po in t by point, to that required of the native student, 
they may, in some cases, be adm itted as special students, not candidates for the 
degree. If their work is satisfactory, they may then later apply for regular status 
as degree candidates.

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

LIVING ARRANGEMENTS
Students studying hotel and restaurant management at Cornell University 

are members of the regular student body. They participate in the usual student
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S ka ting  on B eebe L ake  below the w om en’s dorm itories. F igure skaters and hockey players 
p refer the artificial ice r in k  in  L yn a h  H all, w here th e  hockey gam es are played.

activities, play on the teams, sing with the glee clubs, and act in student plays. 
Like other students, they may live in the dormitories, in fraternities or sororities, 
or in private homes.

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

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

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

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



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

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

required and elective, as set forth below:
Semester

Specifically R eq u ired  H ours
H ote l A ccounting: 81, 82, 181, 182.....................................................................................................................  16
H o te l A dm in istra tion : 100, 114, 171................................................................................................................... 8
H o te l E ngineering : 460, 461, 462, 463 p lus th ree  ad d itio n a l h o u rs ....................................................  15
Foods: H o te l A d m in is tra tio n  120, 220, 201, 206, 214, an d  215.............................................................  23
Econom ics: 103, 104 p lu s th ree  ad d itio n a l h o u rs ........................................................................................ 9
E nglish : 111, 112......................................................................................................................................................... 6
Speech an d  D ram a 201 + .............       3

T o t a l  S p e c i f i c a l l y  R e q u i r e d ......................................................................................................................................................... 8 0

H o te l E lectives  .....................................................................      16
Free E lectives ................................................................................................................................................................ 24

T o ta l Sem ester H ours  R eq u ired  for G ra d u a tio n .................................................................................  120

3. T he completion, before entering the last term  of residence, of sixty points 
of practice credit as defined on page 73.

4. T he completion, during the first four terms of residence, of the University 
requirem ents in  physical education as set forth in the Announcement  of General 
Information.

Suggested programs of courses arranged by years appear on pages 62-70. T he 
specifically required courses there indicated account for eighty of the total of 
one hundred and twenty hours. From the hotel electives (pages 65-66), some 
combination of courses, the credit for which totals at least sixteen hours, is also 
to be taken. T he rem aining twenty-four hours may be earned in courses chosen 
a t will, w ith the approval of the adviser, from the offerings of any college of 
the University, provided only that the customary requirem ents for admission 
to the courses chosen are met.

Students in  the School of H otel Adm inistration who plan to attend summer 
school at Cornell or elsewhere and Cornell students who propose to attend any 
other university with the expectation that credit thus earned might be counted 
toward the Cornell degree in  hotel adm inistration, should obtain the approval 
of the School in advance. Credit will not be allowed otherwise.

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

* College graduates and students transferring  from  o ther colleges and universities m ay be allowed 
appropriate  credit against the residence requirem ent a t  the tim e of admission. A studen t who has com­
pleted six term s a t  the School of H otel A dm inistration and who has a tta ined  a  cum ulative average of 85 
m ay petition the faculty  for permission to waive the residence requirem ent.

t  Extension Teaching 101-102 may be substitu ted  for Speech and D ram a 201, satisfying thereby in 
addition one hour of hotel electives.
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CURRICULUM
(A typical a rran g em en t o f the  req u ired  courses, year by year *)

THE FRESHMAN YEAR

S p e c i f i c a l ly  R e q u i r e d  Semester
H ours

O rien ta tio n  (H o te l A d m in istra tio n  100)..........................................................................................................  2
A ccounting  (H o te l A ccoun ting  81 and 82)...................................................................................................... 8
In tro d u cto ry  Course in  R ead ing  and  W ritin g  (E nglish  111 and 112).................................................. 6
Psychology fo r S tudents in  H otel A dm in is tra tion  (H o te l A d m in istra tio n  114)...........................  3
Food P rep a ra tio n  (H o te l A d m in istra tio n  120)............................................................................................... 3

H otel E ng ineering  (H o te l E ngineering  460 and 461) ...............................................................................  6

28

S u g g e s te d  E l e c t iv e s

L ectures on H otel M anagem ent (H o te l A d m in istra tio n  755) f ...............................................................  1

T y p ew ritin g  (H o te l A d m in istra tio n  37) + ........................................................................................................ 2
M athem atics in  A ccounting  (H o te l A ccoun ting  89) + .................................................................................  2
S an ita tion  (H o te l A d m in istra tio n  221)............................................................................................................... 1

French, Spanish, o r o th e r  m odern  languages, according  to p rep a ra tio n  + ......................................  6

THE SOPHOMORE YEAR

S p e c i f ic a l ly  R e q u i r e d

H otel A ccounting  (H o te l A ccoun ting  181 and 182).................................................................................... 8
C hem istry and  Its  A pplica tion  to Food P roducts

(H o te l A d m in istra tio n  214-215).......................................................................................................................  10
Food P rep a ra tio n  (H o te l A d m in istra tio n  206 and 220).............................................................................  6
M echanical and  E lectrical Problem s (H o te l E ngineering  462-463) \ .................................................. 6

30

S u g g e s te d  E l e c t iv e s

L ectures on H otel M anagem ent (H o te l A d m in istra tio n  1 5 5 ) \ ...............................................................  1

Personnel A d m in is tra tio n  (H o te l A d m in istra tio n  119) + ............................................................................. 3

Food a n d  Beverage C ontro l (H o te l A ccoun ting  184) + ...............................................................................  3

A ccounting  M achines in  H otels (H o te l A cco u n tin g  288) + ......................................................................  1

French, Spanish, o r o th e r m odern  languages, according  to p rep a ra tio n  f ......................................  (j

* This arrangem ent is offered for illustration . V ariations of it are  acceptable provided only th a t the 
requirem ents for the degree as set forth  on page 61 are m et. The courses m entioned are described in 
detail on pages 9-29.

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

by the  D epartm ent of H otel Engineering and described on pages 18-19.
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THE JUNIOR YEAR
S p e c i f ic a l ly  R e q u i r e d  Semester

H ours

M odern Econom ic Society (Econom ics 103-104)..........................................................................................  6
A n elective course in  expression: .........................................................................................................................  3

P ub lic  Speaking (Speech and D ram a 201)
O ral an d  W ritten  Expression (E xtension  T each ing  101-102)

Q uan tity  Food P rep ara tio n : P rincip les and  M ethods (H o te l A d m in istra tio n  201)...................... 4

Law of Business (H o te l A d m in istra tio n  171)................................................................................................. 3
An elective course in  ho te l eng ineering  * .......................................................................................................  3

19

S u g g e s te d  E l e c t iv e s

Lectures on  H otel M anagem ent (H o te l A d m in istra tio n  1 5 5 ) i ............................................................... 1

R esort M anagem ent (H o te l A d m in istra tio n  113) + ...................................................................................  1
P ersonnel A d m in is tra tio n  (H o te l A d m in istra tio n  1 19 )-\..........................................................................  3
Sem inar in  Personnel A d m in is tra tio n  (H o te l A d m in istra tio n  219) + .................................................  2
Problem s of H u m an  B ehavior in  the  H o te l and  R es ta u ra n t Industry

(H o te l A d m in istra tio n  116) + .............................................................................................................................. 2
Business C om m unication  (H o te l A d m in istra tio n  238) + ............................................................................  3
D ata  Processing (H o te l A d m in istra tio n  5 7 ) .....................................................................................................  2
Law  as R ela ted  to  Inn k eep in g  (H o te l A d m in istra tio n  172) + ............................................................... 2
Law of Business: C ontracts, B ailm ents, a n d  Agency (H o te l A d m in istra tio n  272) f ......................  2
Law of Business: P artnersh ip s  and  C orporations (H o te l A d m in istra tio n  274) + ............................... 2

H otel P ub lic  R elations (H o te l A d m in istra tio n  176) + .................................................................................  1
H otel P rom otion  (H o te l A d m in istra tio n  178) + ..............................................................................................  1
H otel A dvertising  (H o te l A d m in istra tio n  179) f ............................................................................................  1
A u d itin g  (H o te l A ccoun ting  183) + .....................................................................................................................  3
Food and  Beverage C ontro l (H o te l A ccoun ting  184) f ............................................................................  3
H otel A ccounting  Problem s (H o te l A ccoun ting  185) + ............................................................................... 2
In te rp re ta tio n  of H o te l F inancial Statem ents (H o te l A ccoun ting  186) f ............................................ 2

G eneral Survey o f Real E sta te  (H o te l A d m in istra tio n  191) + ...................................................................  2
G eneral In su rance  (H o te l A d m in istra tio n  196) + ..........................................................................................  3
Q u an tity  Food P rep a ra tio n : P rincip les an d  M ethods (In s titu tio n  M anagem ent 210) + ................  4
Food Service M anagem ent and  C atering  (In s titu tio n  M anagem ent 310) + ......................................... 3
Food Selection an d  Purchase (In s titu tio n  M anagem ent 220) f ...............................................................  3
Stew arding  (H o te l A d m in istra tio n  1 18 )-\ .......................................................................................................  2
Classical Cuisine (H o te l A d m in istra tio n  202) + ..............................................................................................  2
Sm orgasbord (H o te l A d m in istra tio n  2 0 3 ) \ .....................................................................................................  2
R es tau ran t M anagem ent (H o te l A d m in istra tio n  251) .................................................................................  3
Food Preservation  (H o te l A d m in istra tio n  226)............................................................................................  2
P relim inary  P rog ram ing  (Food Facilities E ng ineering  360)...................................................................  2
Food Facilities: Analysis, P lan n in g  and  D esign (Food Facilities E ng ineering  361)....................... 3

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

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

H ours
An elective course in econom ics * .......................................................................................................................... 3

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

Lectures on H otel M anagem ent (H o te l A d m in istra tio n  155) f ...............................................................  1
Personnel A dm in is tra tion  (H o te l A d m in istra tio n  1 1 9 ) \ ........................................................................... 3
H u m an  R elations (H o te l A d m in istra tio n  21 7 )-\............................................................................................. 2
Supervisory T ra in in g  in  H otels (H o te l A d m in istra tio n  218) f ...............................................................  2
Sem inar in  Personnel A d m in is tra tio n  (H o te l A d m in istra tio n  2 1 9 ) \ .................................................. 2
L abor-M anagem ent R elations in  the  H otel In d u s try  (H o te l A d m in istra tio n  316) f ..................... 3
Law of Business: C ontracts, B ailm ents and  Agency (H o te l A d m in istra tio n  2 7 2 ) \ ..................... 2
Law of Business: P artnersh ip s  and  C orporations (H o te l A d m in istra tio n  274) f .............................. 2
H o te l P ub lic  R elations (H o te l A d m in istra tio n  176) t ...............................................................................  1
H otel P rom otion  (H o te l A d m in istra tio n  178) f ..........................................................................................  1
H otel A dvertising  (H o te l A d m in istra tio n  179) f ........................................................................................  1
A u d itin g  (H o te l A ccoun ting  183) f ........................................................................................................................ 3
Food and  B everage C ontro l (H o te l A ccoun ting  184) + ...............................................................................  3
H otel A ccounting  Problem s (H o te l A d m in istra tio n  185) t ........................................................................  2
Sem inar in F inancial M anagem ent (H o te l A ccoun ting  285).................................................................... 2
In te rp re ta tio n  o f H o te l F inancial S ta tem ents (H o te l A ccoun ting  1 8 6 )-f......................................... 2
G eneral Survey of R eal E sta te  (H o te l A d m in istra tio n  191) f ..................................................................  2
G eneral Insurance  (H o te l A d m in istra tio n  196) f ..........................................................................................  3
D ata  Processing (H o te l A d m in istra tio n  57 ) ...................................................................................................... 2
Food Selection and  Purchase (In s titu tio n  M anagem ent 2 2 0 )- \...............................................................  3
Food and  B everage M erchand ising  (H o te l A d m in istra tio n  122) f ......................................................  2
C om m ercial A irline  Feeding (H o te l A d m in istra tio n  123) f ......................................................................  1
Beverage M anagem ent (H o te l A d m in istra tio n  252) ......................................................................................  3
C atering  fo r Special Functions (H o te l A d m in istra tio n  254)........................................................................  2
In s titu tio n  O rganization  and  A dm in istra tion  (In s titu tio n  M anagem ent 320) f .............................. 3
Special P roblem  in Foods (H o te l A d m in istra tio n  3 5 3 )\ .............................................................................  2
Sm orgasbord (H o te l A d m in istra tio n  203) t ...................................................................................................  2
W ines (H o te l A d m in istra tio n  125) f ...................................................................................................................  1
Food Preservation  (H o te l A d m in istra tio n  226)............................................................................................... 2
E q u ip m en t, L ayout and  D esign (Food Facilities E ngineering  362)......................................................  3
Food Facilities E ng ineering , Specifications, Shop D raw ings a n d  C on trac t Supervision

(Food Facilities E ng ineering  363)................................................................................................................. 3
Prices (A gricu ltura l Econom ics 115)...................................................................................................................  3
T a x a tio n  (A gricu ltura l Econom ics 138)............................................................................................................  3
P rivate  E n terp rise  and  Pub lic  Policy (Business and P ub lic  A d m in istra tio n  202).........................  3
Economics of W ages an d  E m ploym ent (Industr ia l and Labor R e la tions  340)................................ 3
D evelopm ent of the  A m erican Econom y an d  Business E n terprise

(Business and P ub lic  A d m in istra tio n  375).................................................................................................  3
T ran sp o rta tio n  (Business and P ub lic  A d m in istra tio n  575)......................................................................  3

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

t  H otel elective. Sixteen semester hours of courses so m arked are to  be taken.
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HOTEL ELECTIVES
(From  th is list at least 16 sem ester hours are to be taken to satisfy the  ho te l elective requ ire­

m ents.)

M athem atics in  A ccounting  (H o te l A ccoun ting  89 ) .....................................................................................  2
A u d itin g  (H o te l A ccoun ting  183).......................................................................................................................  3
Food an d  Beverage C ontro l (H o te l A ccoun ting  184).................................................................................  3
H otel A ccounting  Problem s (H o te l A ccoun ting  185).................................................................................  2
In te rp re ta tio n  of H otel F inancial Statem ents (H o te l A ccoun ting  186).................................................. 2
Problem s in  H otel Analysis (H otel A ccoun ting  189).................................................................................  2
Sem inar in  F inancial M anagem ent (H o te l A ccoun ting  285)...................................................................  2
In te rn a l C ontro l (H o te l A ccoun ting  286).......................................................................................................... 2
A ccounting M achines in  H otels (H o te l A ccoun ting  288)..........................................................................  1
Special Studies in  A ccounting  and  Statistics for H otels (H o te l A ccoun ting  289) 2, 3
R esort M anagem ent (H o te l A d m in istra tio n  113)........................................................................................ 1
P roblem s o f H um an  B ehavior in  the  H otel and  R es ta u ran t Industry

(H o te l A d m in istra tio n  116)..................................................................................................................................  2
R esearch and  T echn iques  in  Personnel A dm in istra tion  (H o te l A d m in istra tio n  216)................... 3
L abor-M anagem ent R elations in  the  H otel In d u stry  (H o te l A d m in istra tio n  316).........................  3
H u m an  R elations (H o te l A d m in istra tio n  217)..............................................................................................  2
D ata  Processing (H o te l A d m in istra tio n  5 7 ) .....................................................................................................  2
Stew arding  (H o te l A d m in istra tio n  118)..............................................................................................................  2
Supervisory T ra in in g  in  H otels (H o te l A d m in istra tio n  218).................................................................  2
Personnel A dm in is tra tion  (H otel A d m in istra tio n  119)............................................................................  3
Sem inar in  Personnel A dm in istra tion  (H o te l A d m in istra tio n  219).................................................... 2
Classical Cuisine (H o te l A d m in istra tio n  202) ................................................................................................. 2
Sm orgasbord (H o te l A d m in istra tio n  203).........................................................................................................  2
Food Selection an d  Purchase  fo r th e  In s titu tio n  (In s titu tio n  M anagem ent 220)...........................  3
S an ita tion  in  the  Food Service O p era tio n  (H o te l A d m in istra tio n  221).............................................  1
Food and  Beverage M erchandising  (H o te l A d m in istra tio n  122)............................................................. 2
C lub M anagem ent (H o te l A d m in istra tio n  222)............................................................................................  1
Food P reservation  (H o te l A d m in istra tio n  226)..............................................................................................  2
In te rio r D esign for H otels (H ousing and D esign 130)............................................................................... 2
Personal T y p ew ritin g  (H otel A d m in istra tio n  37 )........................................................................................ 2
S horthand  T h eo ry  (H o te l A d m in istra tio n  131)............................................................................................  4
Secretarial T y p ew ritin g  (H o te l A d m in istra tio n  132).................................................................................  2
Secretarial P rocedures (H o te l A d m in istra tio n  138).....................................................................................  4
Business C om m unication  (H o te l A d m in istra tio n  238)............................................................................... 3
H otel H ousekeeping (T ex tile s  140a)................................................................................................................  1
T o u rism  (H otel A d m in istra tio n  56 ) ................................................................................................................... 1
R es tau ran t M anagem ent (H o te l A d m in istra tio n  251)............................................................................... 3
Beverage M anagem ent (H o te l A d m in istra tio n  252)...................................................................................  3
Sem inar in  H otel A dm in is tra tion  (H o te l A d m in istra tio n  153)  2, 3, o r 4
Special S tudies in  R esearch (H o te l A d m in istra tio n  253) (T o  be arranged)
C atering  for Special Functions (H otel A d m in istra tio n  254).................................................................  2
Special Problem s in  Food (H o te l A d m in istra tio n  353)............................................................................... 2
Lectures on  H otel M anagem ent (H otel A d m in istra tio n  155).................................................................  1
Special H otel E q u ip m en t (H o te l E ngineering  261)........................................................................................ 3
W ater Systems (H o te l E ngineering  262)..........................................................................................................  3
Steam  H eatin g  (H o te l E ngineering  263)..........................................................................................................  3
E lectrical E q u ip m en t (H o te l E ngineering  264)............................................................................................  3
H otel P lan n in g  (H o te l E ngineering  265)..........................................................................................................  3
H otel S tructures and  M aintenance (H o te l E ng ineering  266).................................................................  3
R efrigera tion  and  A ir C ond ition ing  (H o te l E ngineering  267).............................................................  3
P relim inary  P rog ram ing  (Food Facilities E ng ineering  360).................................................................  2
Food Facilities: Analysis, P lan n in g  and  D esign (Food Facilities E ng ineering  361)......................... 3
E qu ipm en t, L ayou t and  D esign (Food Facilities E ng ineering  362)........................................................  3
Food Facilities E ngineering , Specifications, Shop D raw ings, an d  C on trac t Supervision

(Food Facilities E ngineering  363)................................................................................................................... 3
H otel T ex tile s  (T ex tile s  370)................................................................................................................................  3
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Law as R elated  to  Innkeep ing  (H o te l A d m in istra tio n  172)......................................................................  2
Law o f Business: C ontracts, B ailm ents, an d  Agency (H o te l A d m in istra tio n  272)..........................  2
Law o f Business: P a rtne rsh ip s  and  C orporations (H otel A d m in istra tio n  274)................................ 2
H otel Pub lic  R elations (H o te l A d m in istra tio n  176)...................................................................................  1

H otel P rom otion  (H o te l A d m in istra tio n  178).................................................................................................  1

H otel A dvertising  (H o te l A d m in istra tio n  179)............................................................................................. 1

Sales P rom otion  (H o te l A d m in istra tio n  278)...................................................................................................  1

H u m an  N u tr it io n  (Food and N u tr itio n  192).................................................................................................  3

G eneral Survey of R eal E sta te  (H o te l A d m in istra tio n  191).................................................................... 2
F undam enta ls  o f R eal-E state  M anagem ent (H o te l A d m in istra tio n  192)......................................... 2
G eneral In su rance  (H o te l A d m in istra tio n  196)............................................................................................. 3

G eneral Bacteriology (Bacteriology 1 ) ................................................................................................................. (5

H an d lin g  and  M arketing  o f Vegetable C rops (V egetable Crops 12 ) ................................................. 3

Econom ic F ru its  of th e  W orld  (Pom ology 121)............................................................................................  3

M odern language, according  to p re p a ra tio n .......................................................................................   6

H u m an  Physiology (Zoology 105)........................................................................................................................ 3

C om m ander B ond  instructs s tu d en ts  in  his 
q u a n tity  food  production  course in  the  use 
o f a h igh-speed, low-water, all-electric tr u n ­
n ion  ke ttle  fo r  the  batch cooking  o f  spinach  
and o ther vegetables in  order to preserve the  
nutrien ts.
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SUGGESTED PROGRAM FOR 
PROSPECTIVE RESTAURATEURS

THE FRESHMAN YEAR *

O rien ta tio n  (H o te l A d m in istra tio n  100).......................................................................................................... 2
In tro d u cto ry  Course in  R ead ing  and  W ritin g  (E nglish 111-112)........................................................  6
Psychology for S tudents in  H otel A dm in is tra tion  (H o te l A d m in istra tio n  114)............................ 3
A ccounting  (H o te l A ccoun ting  81 -82 )............................................................................................................  8
Food P rep ara tio n  (H o te l A d m in istra tio n  120)..............................................................................................  3
E ngineering  (H o te l E ngineering  460-461).......................................................................................................  6
S an ita tion  in  the  Food Service O pera tion  (H o te l A d m in istra tio n  221).............................................  1
Lectures on  H otel M anagem ent (H o te l A d m in istra tio n  155).................................................................  1

30

THE SOPHOMORE YEAR

H otel A ccounting  (H o te l A ccoun ting  181-182)............................................................................................  8
M eats, Fish, and  Pou ltry  (H o te l A d m in istra tio n  206)................................................................................. 3
M echanical and  E lectrical Problem s (H o te l E ngineering  462-463)......................................................  6
Chem istry and  Its  A pplica tion  to Food Products (H o te l A d m in istra tio n  214-215)..................... 10
Food P rep ara tio n  (H o te l A d m in istra tio n  220) ..............................................................................................  3

30

THE JUNIOR YEAR

Pub lic  Speaking (Speech and D ram a 201).......................................................................................................  3
Personnel A dm in is tra tion  (H o te l A d m in istra tio n  119)............................................................................. 3
Food and  B everage C ontro l (H o te l A ccoun ting  184)...................................................................................  3
Q uan tity  Food P rep ara tio n : E lem entary  Course (H o te l A d m in istra tio n  201) ................................ 4
M odern Econom ic Society (Econom ics 103-104)............................................................................................  6
Law of Business (H o te l A d m in istra tio n  171)................................................................................................. 3
E lectrical E q u ip m en t (H o te l E ngineering  264)..............................................................................................  3
P relim inary  P rog ram ing  and  D esign (Food Facilities E ng ineering  360).............................................  2
Food Facilities: Analysis, P lann ing  and  D esign (Food Facilities E ngineering  361) ......................  3

30

THE SENIOR YEAR

An elective course in  econom ics.........................................................................................................................  3
Classical Cuisine (H o te l A d m in istra tio n  202)................................................................................................. 2
Sm orgasbord (H o te l A d m in istra tio n  203).........................................................................................   2
H u m an  R elations (H o te l A d m in istra tio n  217) ...........................................................................................  2
Stew arding (H o te l A d m in istra tio n  118)..............................................................................................................  2
Food Preservation  (H o te l A d m in istra tio n  226)..............................................................................................  2
R estau ran t M anagem ent (H o te l A d m in istra tio n  251)................................................................................. 3
Beverage M anagem ent (H o te l A d m in istra tio n  252)...................................................................................  3
E qu ipm en t, L ayout and  D esign (Food Facilities E ng ineering  362).................................................... 3
R efrigera tion  and  A ir C ond ition ing  (H o te l E ng ineering  267).............................................................   3
Law of Business: P artnersh ip s  and  C orporations (H o te l A d m in istra tio n  274)................................ 2
G eneral Insurance  (H otel A d m in istra tio n  196)...........................................................................................  3
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* This program is suggested for illustration. M any variations are available.
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SUGGESTED PROGRAM FOR 
PROSPECTIVE CLUB MANAGERS *

T H E  F R E S H M A N  Y E A R

A ccounting (H o te l A ccoun ting  81 -82 ) ................................................................................................................. 8
O rien ta tio n  (H o te l A d m in istra tio n  100)............................................................................................................  2
In tro d u cto ry  Course in  R ead ing  an d  W ritin g  (E nglish 111-112)........................................................  6
Psychology fo r S tudents in  H otel A d m in is tra tio n  (H o te l A d m in istra tio n  114).............................  3
Food P rep a ra tio n  (H o te l A d m in istra tio n  120)............................................................................................. 3
S an ita tion  in  the  Food Service O pera tion  (H o te l A d m in istra tio n  221)..........................................  1
E ngineering  (H o te l E ngineering  460-461)...................................................................................................... 6
Lectures in  H otel A dm in is tra tion  (H o te l A d m in istra tio n  155)...............................................................  1

30

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

H otel A ccounting  (H o te l A ccoun ting  181)........................................................................................................  4
In te rm ed ia te  A ccounting  (H o te l A ccoun ting  182)........................................................................................  4
M eats, Fish, and  P ou ltry  (H o te l A d m in istra tio n  206) ...............................................................................  3

Chem istry and  Its  A pp lica tion  to Food P roducts  (H o te l A d m in is tra tio n  214-215)....................... 10
Food P rep a ra tio n  (H o te l A d m in istra tio n  220)............................................................................................... 3

M echanical and  E lectrical Problem s (H o te l E ng ineering  462-465)......................................................  6

30

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

Pub lic  Speaking (Speech and D ram a 201)........................................................................................................ 3
M odern Econom ic Society (Econom ics 105-104)............................................................................................. 6
Personnel A dm in is tra tion  (H o te l A d m in istra tio n  119)...............................................................................  3
Q u an tity  Food P rep ara tio n : E lem entary  Course (H o te l A d m in istra tio n  201) ................................ 4
C lub  M anagem ent (H o te l A d m in istra tio n  222)............................................................................................. 1

Law of Business (H o te l A d m in istra tio n  171)...............................................................................................  3
R efrige ra tion  and  A ir C ond ition ing  (H o te l E ngineering  267) .................................................................. 3
P relim inary  P rog ram ing  (Food Facilities E ngineering  560) ......................................................................  2
Laws as R elated  to Innk eep in g  (H otel A d m in istra tio n  172).................................................................. 2
Classical C uisine (H o te l A d m in istra tio n  202) ................................................................................................. 2
W ines (H o te l A d m in istra tio n  125).......................................................................................................................  1

30

T H E  S E N IO R  Y E A R

A n elective course in  econom ics.......................................................................................................................... 3

Food and  Beverage C ontro l (H o te l A ccoun ting  184).................................................................................  3
Food and  Beverage M erchandising  (H o te l A d m in istra tio n  112)...........................................................  2
R es tau ra n t M anagem ent (H o te l A d m in istra tio n  251)...............................................................................  3

Electives in  the  h u m a n itie s .....................................................................................................................................  19

30

* This program equals or exceeds the recom m endations of the  Club M anagers Association of America.
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SUGGESTED PROGRAM FOR A MAJOR IN 
FOOD FACILITIES PLANNING AND DESIGN *

THE FRESHMAN YEAR

O rien ta tion  (H o te l A d m in istra tio n  100)............................................................................................................  2
In troducto ry  Course in R ead ing  and  W ritin g  (E nglish 111-112).................................... 6
A ccounting (H o te l A ccounting  81 -82 ) ..............................................................................................................  8
Psychology for Students in H otel A dm in istra tion  (H o te l A d m in istra tio n  114)...............................  3
Food P repa ra tion  (H o te l A d m in istra tio n  120)................................................................................................. 3
E ngineering  (H otel E ngineering  460-461).....................................................................................................  6
P relim inary  P rogram ing  (Food Facilities E ngineering  360)...................................................................  2

30

THE SOPHOMORE YEAR

H otel A ccounting  (H o te l A ccoun ting  181).....................................................................................................  4
In te rm ed ia te  A ccounting  (H otel A ccoun ting  182j .....................................................................................  4
Food P rep ara tio n  (H o te l A d m in istra tio n  220)................................................................................................. 3
C hem istry and  Its  A pplica tion  to Food Products (H o te l A d m in istra tio n  214-215)....................  10
M echanical an d  E lectrical Problem s (H o te l E ngineering  462-463).................................................. 6
Food Facilities: Analysis, P lan n in g  and  D esign (Food Facilities E ngineering  361) ......................  3

30

THE JUNIOR YEAR

Q u an tity  Food P rep a ra tio n : E lem entary  Course (H o te l A d m in istra tio n  201).................................. 4
M eats, Fish, and  P o u ltry  (H o te l A d m in istra tio n  206)............................................................................... 3
M odern Econom ic Society (Econom ics 103-104)............................................................................................  6
Steam H eatin g  (H o te l E ngineering  263)............................................................................................................  3
Law o f Business (H o te l A d m in istra tio n  171)................................................................................................... 3
Pub lic  Speaking (Speech and D ram a 201).....................................................................................................  3
S an ita tion  in  the  Food Service O pera tion  (H o te l A d m in istra tio n  221)............................................  1
E q u ipm en t: Layout, D esign and  W ork ing  D raw ings

(Food Facilities E ngineering  362)................................................................................................................... 3
Electives ........................................................................................................................................................................... 4

30

THE SENIOR YEAR

A n elective course in  econom ics.......................................................................................................................  3
Food Facilities E ngineering; Specifications, Shop D raw ings and  C ontract Supervision

(Food Facilities E ng ineering  363)................................................................................................................... 3
Law of Business: Partnersh ip s and  C orporations (H o te l A d m in istra tio n  274).............................. 2
R es ta u ran t M anagem ent (H o te l A d m in istra tio n  251).................................................................................  3
Food Preservation  (H o te l A d m in istra tio n  226)..............................................................................................  2
H um an  R elations (H o te l A d m in istra tio n  217)..............................................................................................  2
E lectrical E q u ip m en t (H o te l E ngineering  264)............................................................................................  3
H otel P lan n in g  (H o te l E ngineering  265)........................................................................................................ 3
R efrigera tion  and  A ir C ondition ing  (H o te l E ngineering  267)..........................................   3
Electives in  the  h u m a n itie s ..................................................................................................................................... 6
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* This program , as it  stands or as it m ay be varied w ith the approval of the faculty , will satisfy 
the requirem ent for the  degree of Bachelor of Science in H otel A dm inistration w ith a  major in Food 
Facilities P lanning 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 H otel A dm in­
istration as having completed the course of study approved by the Education 
D epartm ent of the State of New York. T h e  program involves carrying a sub­
stantial load of additional subjects. Students should consult with Professor 
Cladel.

AMERICAN DIETETIC ASSOCIATION
Students who look forward to careers that may involve responsibility for 

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

RESEARCH PROGRAM
T he School of H otel Adm inistration has a full-time research director who 

coordinates studies on projects sponsored by foundations and governm ent and 
industry groups. Studies completed or under way involve the applications of 
data processing to hotels, sponsored by the Statler Foundation; the use of ready 
foods, sponsored by the American H otel Association; the use of gas in the 
kitchens of tomorrow, sponsored by the American Gas Association; and a study 
of food facilities for fallout shelters, sponsored by the Office of Civilian Defense.

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

WORKSHOPS FOR EXECUTIVES
W orkshops for executives in the hotel, restaurant, and club industry are fre­

quently held by the School of H otel Administration. For inform ation concerning 
registration, housing, and fees write to Prof. G. W. Lattin, Assistant Dean, 
School of H otel Administration, Cornell University, Ithaca, New York.

SUMMER SHORT COURSES
T he School of H otel Administration offers a series of short un it courses for 

persons actively engaged in hotel and restaurant work. One, two, or three weeks 
in length, they cover such topics as H otel O peration, Motel O peration, Restau­
ran t Management, Advertising and Sales Promotion, Personnel Methods, Q uan­
tity Food Preparation, H otel Stewarding, M enu Planning, H otel Accounting, 
Restaurant Accounting, Food Control, Interpretation  of Hotel Statements, Food 
Facilities Engineering, H otel Housekeeping, and H ospital Operation.

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



PRACTICE REQUIREMENT

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

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

Each student enrolled in the School is expected to spend his summer vacation 
periods a t approved work, and failure to do so w ithout 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 chairm an of the Committee. Formal application for credit 
must be filed on or before the first day of classes following the com pletion of the 
period of experience.

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

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

* As set forth in the Practice Instructions supplied on request to the School, Statler Hall.
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Although the supervised practice is an essential part of the student’s program, 
the School does not guarantee summer positions. T hrough the School’s numerous 
contacts with the hotel and restaurant industry, a considerable num ber of open­
ings are available for students of high promise. O ther students are assisted in 
finding work, and ordinarily American students find jobs quite readily. Jobs 
suitable for foreign students are considerably less numerous. Consequently, the 
foreign student must expect to have considerably more difficulty in getting 
located. T he School will give such assistance as it can to foreign students bu t in 
no case can guarantee placem ent or assume responsibility for it.

Some hotel and restaurant organizations (among them the American Hotel 
Corporation, H ilton  Hotels, Intercontinental Hotels, Sheraton Hotels, and 
Stouffer’s and Howard Johnson’s restaurants) make a po in t of providing ex­
perience opportunities for Cornell students, setting up special apprenticeship 
arrangements with rotated experience for them.

T he type of experience for which practice credit has been given is illustrated 
by jobs previously held by hotel students:

M aitre  d ’H otel, M irro r Lake In n , Lake P lacid, New York
A udito r, C. I. P anagu lias & Co., P ittsb u rg h , Pennsylvania
A ssistant to P residen t, Seminole H otel, Jacksonville , F lorida
Room  Service H ost, Southw ard  In n , O rleans, M assachusetts
N ig h t A ud ito r, H a rb o r P o in t C lub, H a rb o r Springs, M ichigan
A ssistant M anager, Spruce M t. Lodge, Silver Bay, New York
Chef, W indcliff H ouse, South H aven, M ichigan
B artender, Lake P lacid  C lub, Lake P lacid, New York
A ssistant M anager, H ow ard Jo h n so n ’s, W illiam stow n, M assachusetts
A ppren tice  Chef, Plaza H otel, New York City
M anager, F ire Island  Beach C lub, O cean Beach, New York
Food & Beverage C ontro ller, S helburne H otel, A tlan tic  City, New Jersey
Info rm ation  Clerk, St. Francis, San Francisco, C aliforn ia
Chef, B ig W olf C lub, Faust, New York
Food Checker, Skytop Lodge, Pennsylvania
Baker, M acom ber H otel, Cape May, New Jersey
N ig h t A u d ito r, H otel S tatler, Buffalo, New York
Fron t Office Cashier, C hapm an  P ark  H otel, Los Angeles, C aliforn ia
A ssistant Stew ard, R ochester-Sheraton , R ochester, New York
D in ing  R oom  C ap tain , B erm udiana H otel, H am ilto n , B erm uda
Food Checker, M ontauk  M anor, M ontauk , New York
Kitchen Stew ard, F ea ther R iver In n , B lairsden , C aliforn ia
Storeroom  C lerk, W aldorf-A storia , New York City
Desk Clerk, G reen M ountaineer H otel, W hite  R iver Ju n c tio n , V erm ont
Bellm an, Sain’s H otel, M t. Freedom , New Jersey
T ra in ee , Plaza H otel, New York City
T rav e lin g  A ud ito r, N ationa l H otel Co., G alveston, T exas
T ra in ee , H ow ard  Jo h n so n ’s, Asheville, N o rth  C arolina
J u n io r  H ost, M ountain  View H ouse, W hitefield , New H am psh ire
A ssistant Food M anager, M em orial H osp ital, W ilm ing ton , D elaw are
Desk Clerk, Revere H otel, M orristow n, New Jersey
M anager, T en n is  C lub of R ochester, R ochester, New York
Inspector, D uncan  H ines, Inc ., Ithaca , New York
W aiter, S ta tler In n , Ithaca , New York
T ra in ee , S heraton-P ark  H ote l, W ash ing ton , D.C.
M anager, D unes C lub, O cean C ity, M aryland 
Desk Clerk, E dgew ater-R eef H o te l, H ono lu lu , T . H .
Stew ard-M anager, Sodus Bay Y acht C lub, Sodus P o in t, New York 
R es tau ran t T ra in ee , V an-de-K am p’s R estau ran t, Los Angeles, C alifornia 
A ssistant M anager, W estwood C ountry  C lub, Rocky R iver, O hio 
Sales R epresentative, Sheraton-C hicago H o te l, Chicago, Illinois



EXPENSES

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

T uition  * .............................................................................  $700.00
College and University General F e e f ..............  $150.00

T o t a l  p e r  t e r m * ........................  $850.00

Living expenses, in addition to the above fees, depend upon the student’s 
taste and standards and probably range upwards from $600 a term. T hus, for 
the school year of nine months about $2,900 are needed. Clothing, transporta­
tion, 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 $2,000 or $2,200. Many 
earn more, bu t the sacrifice of time and energy and the drain  of classroom work 
are heavy, especially the first year. Savings from summer earnings range from 
about $500 to $1,200. Self-supporting students may also apply for loans and for 
the scholarships listed on the following pages.

HEALTH SERVICES AND 
MEDICAL CARE

These services are centered in the University’s G annett Clinic (out-patient 
departm ent) and in  the Cornell Infirmary (hospital). Students are entitled  to 
unlim ited visits at the Clinic. A ppointm ents with individual doctors may be 
made, if desired, by calling or coming in person. J Students are also entitled to 
laboratory and X-ray examinations indicated for diagnosis and treatm ent: hos­
pitalization in the Infirmary with medical care for a maximum of fourteen days 
each term and emergency surgical care. T he cost for these services is included in 
the College and University general fee.

On a voluntary basis, insurance is available to supplem ent these services. 
Detailed inform ation may be obtained at the G annett Medical Clinic.

* T uition  and  fees m ay be changed by the Board of Trustees to take effect a t  any  tim e w ithout previ­
ous notice.

t  T he College and  U niversity  General Fee contributes tow ard the services given by the libraries, the 
Clinic and Infirm ary, and  the studen t union in  W illard S traight H a ll; it  also pays p a r t of the  ex tra costs of 
laboratory courses and general adm inistration and supports program s of physical recreation and  student 
activities. For inform ation about other fees, methods of paym ent, and  autom obile regulations, see the 
Announcement of General Information.

t  An acutely  ill s tudent will be seen prom ptly  w hether he has an appoin tm ent or not.
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SCHOLARSHIPS AND OTHER AID
NO W O R TH Y  and able student needs to hesitate to consider Cornell because 
of lim ited means. T he scholarship resources of the H otel School are strong, and 
it is the aim of the School to provide sufficient assistance so that any candidate 
who shows promise can make his way through w ithout undue strain on him  or 
his parents.

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

APPLICATIONS
A new student  seeking scholarship aid through any of the scholarships awarded 

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

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

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

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

New York State offers various types of financial assistance to qualified college 
students who are State residents. Inform ation may be obtained by writing: 
Regents Exam ination and Scholarship Center, New York State Education D epart­
ment, Albany 1. New York.

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

SCHOLARSHIPS AWARDED BY THE SCHOOL
T H E  H O l l W A T H  A N D  H O R I V A T H  SCHOLARSHIP,  founded by the ac­
counting firm of H orw ath and H orw ath of New York City, entitles the holder 
to $400 for the year and recognizes particularly scholarship in the field of 
accounting.
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T H E  N E W  JERSEY S T A T E  H O T E L  A SS O CI AT IO N SCHOLARSHIPS  are 
supported by an annual grant of $400 from the New Jersey State H otel Associa­
tion. In the award, preference is given to residents of New Jersey.

T H E  PE NN SY L VA N IA  H O T E L S  A S S O CI AT IO N SCH OLARSH IP,  established 
in 1933, entitles the holder to $200 a year. In  the award, preference is given to 
residents of Pennsylvania.

T H E  H A R R I S ,  K E R R ,  F O R S T E R  ir COM PAN Y SCH OLARSHIP,  established 
by the firm of accountants of that name, is supported by an annual gran t of $400, 
and is awarded to worthy students of promise in the accounting field.

T H E  N E E D H A M  A N D  G R O H M A N N  SCHOLARSHIP,  established in 1933 
by the advertising agency of that name, entitles the holder to $500 a year, and 
recognizes particularly scholarship in the field of hotel advertising.

T H E  H O T E L  EZRA C O R NE L L  FUND  was established originally in 1935 by 
a donation from the profits of the 1935 H otel Ezra Cornell and has been m ain­
tained by continuing grants from succeeding boards. T h e  principal or income 
may be used for scholarship or loan assistance.

T H E  A. E. STOUFFER SCHOLARSHIP,  established by the Stouffer Corpora­
tion, operators of the Stouffer Restaurants in Cleveland, Detroit, Philadelphia, 
Pittsburgh, New York, and Chicago, entitles the holder to the income available 
from the A. E. Stouffer Scholarship Fund of $5200 and recognizes particularly 
scholarship in  subjects related to restaurant operation.

T H E  N E W  Y OR K S T A T E  H O T E L  A S S O C I A T I O N  SCHOLARSHIP,  sup­
ported by subscriptions from members of that association, provides stipends of 
varying amounts. In the award preference is given to residents of New York State.

T H E  P A R T R I D G E  CLUB SCHOLARSHIP,  established by the Partridge Club 
of New York, Inc., is supported by an annual gran t of $600 a year. T he award 
is open to a needy student who is a citizen of the U nited States and a resident 
of m etropolitan New York.

T H E  T H O M A S  I.. B L A N D  SCHOLARSHIP,  consisting of the income available 
from a bequest of $10,000, is given to a “deserving and needful person,” prefer­
ence being given to residents of the late Mr. B land’s native state of N orth 
Carolina.

T H E  F. A N D  M. SCHAEFER SC HO LAR SH IP  was established in 1940 by an 
endowment of $12,500 as a memorial to Frederick and M aximilian Schaefer, 
founders in 1842 of the F. and M. Schaefer Brewing Company. In  making the 
award, preference is given, where equitable, to students from New England or 
the Middle Atlantic states.

T H E  R A L P H  H I T Z  M E M O R I A L  SC H O LA R SH IP  is supported by an endow­
m ent of $10,000 contributed by his friends to honor the memory of the late 
Ralph Hitz, founder of the National H otel M anagem ent Company.

T H E  H E R B E R T  L. G R I M M  M E M O R I A L  S C H O LA R S H IP  consists of the 
income from an endowment of approxim ately $3000 contributed by the friends 
of the late Mr. Grimm through the Pennsylvania Hotels Association, of which 
he was for many years an active member.
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T H E  S CH L IT Z  S CH OLA RS HI P, supported by an annual donation of $10,500 
from the Joseph Schlitz Brewing Company of Milwaukee, consist of annual 
grants of up to $1500 a year.

T H E  A L B E R T  PICK H O T E L S  A N D  M O T E L S  SC H O LA R SH IP  is supported 
by an annual donation of $400 from Mr. Pick, president of the Pick Hotels Cor­
poration, Chicago, Illinois.

T H E  KOEHL,  LANDIS,  A N D  L A N D A N  SC H O LA R SH IP  is an annual grant 
of $200 donated by the advertising firm of that name.

T H E  CO R N E L L  SOCIETY OF H O T E L M E N  SC H O LA R SH IP  is supported 
by an annual grant of $200 from that society.

T H E  SOL A M S T E R  SCHO LAR SH IP  is an annual grant of $100 in memory 
of Sol Amster, who was proprietor of Balfour Lake Lodge, Minerva, New York.

T H E  D U N C A N  HINE S F O U N D A T I O N  SCHOLARSHIPS .  T he trustees of 
the Duncan Hines Foundation donate $500 for scholarships for the benefit of 
students “engaged in special studies in foods, food values, dietetics, culinary arts, 
and similar subjects.”

T H E  J O H N  S H E R R Y  SCHO LAR SH IP  was established in recognition of Mr. 
Sherry’s many years of volunteer service on the faculty.

T H E  LUCIUS M. B O O M E R  SCHOLARSHIP,  representing the royalties of 
Mr. Boomer’s book, Hotel  Management ,  is available through the generosity of 
Mrs. Boomer for award to students from Norway, her native country.

T H E  C O R NE L L  H O T E L  A S SO CI AT IO N  makes an annual donation of $200 
to support a scholarship in the name of that association.

T H E  F R A N K  A. M c K O W N E  SCHOLARSHIP,  originally established by the 
School itself in memory of Mr. McKowne and in  recognition of his many years 
of service as chairm an of the Committee on Education of the American H otel 
Association, was endowed in 1952 by the Statler Foundation, of which he was 
for many years a trustee. Grants are made according to need in amounts up to 
$1500 a year.

T H E  M cCORMICK A N D  COM PANY S CH OLA RS HI P  is supported by an 
annual grant of $600 from McCormick and Company of Baltimore. I t is awarded, 
upon application, to a student (or students) in need of financial assistance, who 
in respect to superior character, interest, and scholarship, give evidence of being 
a worthy recipient.

T H E  H O T E L  A S SO CI AT IO N OF N E W  Y O R K  C I T Y  M E M O R I A L  SCH OL ­
ARSHIPS,  established by that association as memorials to its deceased members, 
are supported by annual grants of $1000. T he awards are open to needy and 
worthy students from the area of m etropolitan New York. Preference is given to 
children of hotel workers.

T H E  E L L S W O R T H  M I L T O N  S T A T L E R  SCHOLARSHIPS  were established 
by the Statler Foundation in memory of the founder of Hotels Statler Company, 
who was the donor, through the Foundation, of Statler Hall. T h e  scholarships
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are awarded to promising needy students and carry an annual stipend of $1500 
to $2500 each, according to need.

T H E  W I L L I A M  W. M A L L E S O N  SCH O LA R SH IP  was established in recogni­
tion of the voluntary service on the faculty of W illiam  W. Malleson, Jr. of Skytop 
Lodge, Skytop, Pennsylvania.

T H E  P I T T E N G E R  SC H OLA RS HI P  was created from a bequest of $3000 by the 
late George W. Pittenger, for many years an officer of the American Hotel As­
sociation. T he award is open to a worthy student from Switzerland.

T H E  CALLIS SCHOLARSHIP,  initiated through the generosity of Mr. H. B. 
Callis, M anaging Director of the Statler Foundation and long-time friend of 
the School, in the name of his two sons, E. C. Callis, ’42, and H. B. Callis, Jr. ’49, 
is supported by the income from an endowment of over $8000.

T H E  T H O M A S  PHELPS JONES M E M O R I A L  SCHOLARSHIP,  established 
in 1954 by the In ternational Stewards’ and Caterers’ Association in memory of 
their distinguished former member, Mr. Thom as Phelps Jones of Boston, carries 
an annual grant of $500.

T H E  N E W  Y O R K  S T A T E  CLUB M A N A G E R S ’ A S S O C I A T I O N  S C H O L A R ­
SHIP,  to be awarded to a worthy student needing financial assistance to finish 
college, is supported by an annual g ran t of $250 from the New York State Club 
M anagers’ Association.

T H E  H O W A R D  JO H N S O N  SCHOLARSHIPS ,  in itiated in 1955, are m ain­
tained by annual grants from the Howard D. Johnson Company. T h e  two 
scholarships each carry a stipend of $500 and are awarded on the basis of 
promise and need, with preference to those interested in restaurant work.

T H E  P R O P H E T  COM PAN Y SCHOLARSHIPS ,  awarded on the basis of need 
and promise, are supported by annual grants of $1000 from T he Prophet Com­
pany, H. A. Montague, President.

T H E  H.  B. C A N T O R  SCHOLARSHIPS ,  two of $500 each, are supported by 
annual grants from the H. B. Cantor Foundation, established by the president of 
the Carter Hotels O perating Corporation.

T H E  N A T I O N A L  A S S O CI AT IO N OF H O T E L  A N D  R E S T A U R A N T  M E A T  
PU RV E YO R S SCHOLARSHIP,  awarded on the basis of need and w ithout 
regard to race, religion, or national descent, provides $250 annually.

T H E  H I L T O N  H O T E L S  I N T E R N A T I O N A L  SCH O LA R SH IP  of $1000 was 
established by Conrad N. H ilton to be awarded each year to an outstanding 
foreign student whose scholastic record and personal character and attributes 
make him  worthy of recognition.

T H E  H.  B. MEEK SC H OLA RS HI P  was in itiated  by E. Lysle Aschaffenburg who 
solicited contributions from friends and alumni.

T H E  SC H OLA RS HI P OF T H E  N E W  Y O R K  C I T Y  C H A P T E R  OF T H E  
C O R NE L L  SOCI ETY  OF H O T E L M E N  is m aintained by contributions from 
members of the Chapter. In  the award, preference will be given to candidates 
from the m etropolitan New York area.
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THE  SCH OLARSHIP OF T H E  PH ILA DELPHIA C H AP TER ,  CO RNE LL  
SOCIETY OF H O T E L M E N , is m aintained by contributions from members of 
the Chapter. In  the award, preference will be given to candidates from the 
Philadelphia area.

T H E  SCH OLARSHIP OF T H E  P I T T S B U R G H  C H A P TE R ,  CO RNE LL  
SOCIETY OF H O T E L M E N , is m aintained by contributions from members of 
the Chapter. In  the award, preference will be given to candidates from the 
Pittsburgh area.

T H E  SCHO LAR SH IP  OF T H E  W E S T E R N  N E W  Y O R K  C H A P TE R ,  COR ­
N E L L  SOCIETY OF H O T E L M E N , is given in the name of George Nicholas 
Ross ’54 (deceased). In the award, preference will be given to candidates from the 
western New York area.

T H E  SCHO LAR SH IP  OF T H E  N E W  Y OR K C H A P T E R  OF T H E  H O T E L  
SALES M A N A G E R S  A S SO CI AT IO N  is for $350. It is open to all deserving 
students in need of financial assistance.

T H E  GEORGES A N D  M A R I A N  ST.  L A U R E N T  S CH OLA RS HI P  is the gift 
of Mr. and Mrs. St. Laurent. This scholarship is open to undergraduate men and 
women who have completed at least one term in residence.

T H E  G R EE N B RI E R  SCOLARSHIP  of $1250 a year is supported by an 
annual grant from T he Greenbrier, W hite Sulphur Springs, W est Virginia, 
W alter J. Tuohy, President; E. T rum an W right, ’34, Manager.

T H E  R O B E R T  W. SA MSON M E M O R I A L  S CH OLA RS HI P  is m aintained by 
annual grants from T he Bermudiana, H am ilton, Bermuda. T he award of $500 
a year is available for the assistance of students who are sons or daughters of 
travel agents or of their employees.

T H E  J O H N  C O U R T N E Y  M E M O R I A L  S CH OLA RS HI P  was established by 
the Cornell Society of Hotelmen, the organization of the alum ni of the School 
of H otel Administration, in memory of John  Courtney, a member of the School’s 
first graduating class, a long-time member of its faculty, and secretary of the 
Society from its founding in 1928 to his death in 1957. Members of the Society 
and friends have raised a fund of $10,000.

T H E  CLUB M A N A G E R S  AS SO CI AT IO N SC H O LA R SH IP  was initiated by 
a donation of $500 from the Club Managers Association of America.

T H E  H E R M A N  B. SA R N O  SCHO LAR SH IP  was established by a gift from 
Mr. Sarno, President of the Associated Hotels M anagement Company, in the 
am ount of $1500.

T H E  TE X A S  H O T E L  A S S O CI AT IO N SCH O LA R SH IP  was initiated by a 
donation of $250 from that association. Preference will be given to applicants 
from Texas.

T H E  GROSSINGER SCHOLARSHIPS,  established in tribute to Mrs. Jennie 
Grossinger, are supported by an annual grant of $250 each from Mrs. Grossinger’s 
son, Paul, ’36, and from the Grossinger Hotel.
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T H E  H E N R Y  G. D U V E R N O Y  M E M O R I A L  SCH O LA R SH IP  was established 
by Mr. Duvernoy’s associates of the Partridge Club of New York, of which 
organization he was the founder and honorary president. T his scholarship is 
supported by an annual grant of $600.

T H E  H U G H  J. K E E N A N  SC H O LA R SH IP  was established, in memory of his 
father, by W alter H. Keenan of the H otel Alpena, Alpena, Michigan, and is 
m aintained by annual grants of $1000.

T H E  F R A N K  A. K. B O L A N D  SCH O LA R SH IP  in the am ount of $500 a year 
was established by an initial gift of that am ount from Mr. Boland, who was 
attorney for many years for the American H otel Association.

T H E  C H R I S T O P H E R  R Y D E R  HOUSE SC H O LA R SH IP  is supported by an 
annual grant of $200 from Donald F. Kastner ’43 and recognizes well-rounded 
participation in student activities.

T H E  G R E A T  W E S T E R N  CHA M PA G NE  COM PAN Y GRANTS- IN-AID  are 
made available through an annual contribution of $1000. T h e  awards may be 
in the form  either of a loan or an outright grant and are to aid any worthy 
students who may, through unforeseen circumstances, find themselves in need.

T H E  TEA COUNCIL  SCHOLARSHIPS ,  which are to be granted in varying 
amounts according to need and merit, have been established by an initial grant 
of $10,000 from the T ea Council of the U nited States.

T H E  U N I T E D  S T A T E S  B R E W E R S  A S SO C I A T I O N  SCHOLARSHIPS ,  which 
are to be granted in  varying amounts according to need and merit, have been 
established by an initial grant of $20,000 from the U nited States Brewers 
Association, Inc.

T H E  DO RA D O  BEACH SCHOLARSHIPS ,  four in num ber, gifts of the devel­
oper of that resort, Laurance S. Rockefeller, will carry an annual stipend of up 
to $2500 and, where needed, up  to $1000 for travel expense. They are open to 
bilingual candidates (English and Spanish) who are native to or have strong ties 
with Puerto Rico and who evidence a serious interest in the hotel adm inistration 
field in Puerto Rico.

T H E  E A S T E R N  A L L -A B O A R D  CLUB M E M O R I A L  SCHOLARSHIP,  honor­
ing the late John  M. Collins, provides a $400 scholarship. Preference will be 
given to candidates from families connected with the railroad industry.

T H E  S H E R A T O N  C O R P O R A T I O N  OF AM E R IC A  SCH O LA R SH IP  of $500 
was contributed by Ernest Henderson, president, for 1962-1963 and represents 
a contribution of $250 for each of two graduates of the School of H otel 
Adm inistration who have taken employment with that company during 1961.

T H E  R A Y M O N D  A. C A N T W E L L  L O A N  FUND  was established by Mr. C ant­
well ’52, with a check of $1500 he received as w inner of an Idea Bank Contest 
conducted by Admiral Sales Corporation. T he money is available on easy terms.

T H E  C O R N I N G  GLASS WOR KS  F O U N D A T I O N  SCHO LARSH IPS  are sup­
ported by annual grants of $2000 and are awarded on the basis of m erit and 
need.
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T H E  S CH OLA RS HI P OF T H E  W A S H I N G T O N  C H A P T E R  of the Cornell 
Society of H otelm en was initiated by contributions from members of the Chapter. 
In the award, preference will be given to candidates from the W ashington area.

T H E  TE X A S  L O N E  S T A R  CLUB M A N A G E R S ’ S CH OLA RS HI P  in the 
am ount of $250 is awarded to students interested in club management. Preference 
is given to students from Texas.

T H E  A D R I A N  PHILLIPS  SC H OLA RS HI P  was established by the Hotel Sales 
M anagement Association to honor Mr. Phillips, their Executive Vice President, 
who has conducted a course in hotel sales prom otion at Cornell University since 
1940. Preference is given to applicants on the basis of their interest in sales as 
well as their need.

T H E  T A Y L O R  S CH OLA RS HI P F O U N D A T I O N ,  Mrs. Charles Taylor, Presi­
dent, awards “all-expense” scholarships to selected students of Greek descent.
T H E  FOOD E Q U I P M E N T  M A N U F A C T U R E R S  A S S O CI AT IO N S C H O L A R ­
SHIP  in the am ount of S275 is awarded to students interested in the food 
equipm ent industry.

T H E  N A T I O N A L  D IS T I L L E R S  PR OD U CT S S CH OLA RS HI P  is supported 
by an annual grant of $1000 from the National Distillers Products Company.

T H E  B A N Q U E T  M A N A G E R S  GUILD SC H OLA RS HI P  was established with 
a grant of $2000 to be awarded for four years.

SCHOLARSHIPS  for varying amounts were established during 1962-1903 by 
the following organizations:

Puerto Rico Hotel  Accountants Association 
North Carolina Hotel  Association 
United Manufacturers

SCHOLARSHIPS AWARDED 
BY OTHER AGENCIES

T he following scholarships, open to students or prospective students in the 
School of H otel Adm inistration at Cornell University, are awarded by the 
agencies indicated. T he special procedures to be used in applying for them 
should be noted in  each instance.

T H E  H. J. H E IN Z  COM PAN Y  presents each year to qualified graduating high 
school seniors five scholarships of $1000 each to be used for tuition and financial 
assistance a t any accredited college or university offering a four-year course in 
restaurant adm inistration. Applicants will be judged on scholastic ability, 
aptitude and interest in food service, ability to get along with people, leadership 
qualifications, character and professional promise, and financial need. Applica­
tions should be filed not later than March 1 of the year of admission with the 
Educational D epartm ent of the N ational Restaurant Association, 1530 Lake 
Shore Drive, Chicago 10, Illinois.

T H E  T H O M A S  D. G REE N M E M O R I A L  SCH O LA R SH IP  was established by 
the American H otel Association in 1957 to aid young people seeking university 
training in  hotel adm inistration. Applications should be filed not later than 
March 1 of the year of enrollm ent with the Director, Education D epartm ent, 
American H otel Association, 221 West 57th Street, New York 19, New York.
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T H E  H S M A - W O R L D  C O N V E N T I O N  D A T E S SCHOLARSHIPS ,  eventually 
to be four in number, will provide $500 to each student. They will be open on 
com petition to sales-minded juniors in schools of hotel adm inistration. These 
scholarships will be awarded by the H otel Sales M anagement Association and 
will require a special application filed with the Dean of the School not later 
than November 15 of the jun ior year. For details, consult the Dean.

T H E  L O N G  ISLA ND FOOD SERVICE E X E C U T I V E  F O U N D A T I O N  
SCH O LA R SH IP  I N  M E M O R I A M  T O  R I C H A R D  O'KANE  is sponsored by 
the Long Island Branch of the Food Service Executive Association to assist 
high school boys and girls to pursue their education in  the food service field 
and thus to help raise the standards of the food service industries. Applicants 
shall be between 17 years and 35 years of age and enrolled at, or officially 
accepted for enrollm ent at, a recognized school of culinary arts, school of die­
tetics, or school of hotel and restaurant management. Applications are to be 
made in writing between February 15 and May 15 of each year to Joseph 
Muggeo, Chairm an of Scholarship Committee, Executive Stewards and Caterers 
Association, Long Island Branch, c/o  Pilgrim  Inn  Restaurant, 165-01 N orthern 
Boulevard, Flushing 58, New York.

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

total am ount of $20,000 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 Scholarships, carrying values ranging as high as 
full tuition plus $900 a year, the University U ndergraduate Scholarships, $200 a 
year, and the State of New York Scholarships, ranging from $200 to $350 a year, 
open to New York State residents.

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

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

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

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

Short-term loans in  small am ounts may be arranged through the Secretary of 
the Cornell Society of Hotelmen, Statler H all W-104.

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