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l SUMMARY

| — : - .

P

,/'
- occupatlonal ‘competencies are ncceqsary for employees in the expandlng

' l . 'the research proJect was conducted to ascerta1n what—speclflc -
3 -

} ] and diversified Food Service industry. L _ o 7 R

Questionnaires were mailed to two hundred forty-four (244)

hospitals, restaurants, and graduates. Sevent}ffive E7S)Vrespondents
57 2 ’ T - ) - .

i . were divided into four groups, those who are:

- ) graduates of high school food service programs
graduates of post-secondary- food serv1ce programs
employers in restaurants -
employers in hospitals 3

— _ o~

3

- -

The respondents completed three hundred sixteen (316) position
evaluations that include sixteen (16) different job classications. -

- The positions evaluated include: Baker § Pastry Cook, Bartender,

[

Busboy, Chef, pook,,Coonter Person and/or Carhop, Dietary Aid, Food :
Service Supervisor, Food Service Worker, Host/Hostess, Yitchen Worker, §

Manager, Pantry Man/Woman, Short Order Cook, Sous Chef, and Waiter/

Waitress. o ] } - ) o

The data was receiVed—andttabies—prenaredhwhichhégmmgzize:the

competencies necessary for sixteen (16) different food service jobs,

P—

The data is listed by common elements for all sixteen (16) positions T :

and job competencies that respondents believe are 51gn1f1cant for a

*

speclflc JOb are also indicated. This.resultant data will be reviewed,

a551m11ated and acted upon by a food service workshop that, wall con-
struct curriculum based upon realisticfcompetencies. The curriculum
; generated will not only be competency based but articulated between
L ~ secondary education, post- secondary vocational education, techn1ca1

education, and higher education.




CHAPTER I . .

INTRODUCTION

! s

' * A
- A
- ; - -
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s v L . K
. .

Problem and Need: ' ~

*

Currently within the State of Wlscon51n in post secondary education,
( ; " there are six -associate degree programs, one 2-year diploma program and eight
l-year diploma prbgrams in addition "to ‘numerous secondary level courses and

- -  extension courses in the field of food service. At the secondayy education level =

. i there are 25 food service educational programs. Most of these existing pro- . *
;:,:/ v K . ] _ f
' grams have separately developed, currlculum Considering. the present expansion : )
- v oy . . B

and innovations in the food service 1ndustry, it is vital that an artlculatlon
. be made within the State for secondary and post-secondary- vocational programs Z

and associate déﬁree programs within the food- service industry. .

. , 3 - ) . -
The problem, therefore, is to develop guidelines to be used statewide for -
existing and proposed programs in secondary and post-secondary vocational-

-technical food service. At presenk there is not in -existence a suggested )

statewide guide for the food service programs. It is believed that the
: development of a program of artlculatlon would foster reV1ew of existing programs

and assist institutions in developlng new program offerings at approprlate o

N ~

educational levels.

~,

e

"

The problem was ascertained at the Southwest Wisconsin Vocational-
i

Tec ;nical Institute when a lack of 1nformat10n of an analyt1ca1 nature was _ )

»
®

apparent that hindered staff .efforts in 1ntegrat;ng'an existing vocational

program with a proposed technical level food service program. BEducators and

students also are concerned with the apparent duplication of courses required

-




-

in the. various food sefvice programs. A definite need for a realistic career

7

- sJadder in food seivicg from secondaiy through associate degree programs witﬁ
7rea1istic jgb;tgsk competéﬁbiés at eééh!;pecific level-has,geen identified. i
. ] ) . ]
: The Objectives of the Study:’

1. The main purpose of this stud; is to identify competencies that émploygrs

and- employees conéider*necessary to perform.the duties of different food
service posifions. oL o . ; . : i .
: ‘ ";¥ ] . 7: :
2. . The resultant dath from this study will be used to facilitate devalopment - co
: } - . S

" of a statewide food service model for use in articulation of food .service - i .

instruction within secondary and post-secondary vocational and technical programs

-related to realistic employment competencies. - , . /{,_\\\\-_‘ o

- « - B

3. The resultant data will enable the curriculum builders in the 1973 food

service articulation workshop to design an articulated curriculum on the basis

of competencies that will be recognized by employersggnd students as being

occupationally realistic and relevant for the learner.

-
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- "CHAPTER II
. METHODOLOGY

Selection of Partilipants:
A random sample was selected from members of the Wisconsin Restaurant

Assogiagion,ihospitals in the State of Wiscoﬁsin; and 1971 and 1972 graduates

of secondary and post-secondary foo rvice pro s in the state. Only ' -
=2 . o

graduates who are presently employed in the food service industry were included —

e - 7 » _ . \;' &

in the sample.

P The quesfionnaire was mailed to 244 hospitals, restaurants,fénd:gradggtes.

"Of the 244 quéstionnaires sent out, one hundred twenfy-eight or 52.5% were to
mgmbepgéof the restaurant association, ninety-two or 37.7% to graduates of
food .service programs and twenty-four or 9.8% to hospitals. - -

nDesign of the Questionnaire:
‘/j/ The first problem in designing the survey instrument was to ascertain the
nature anqrgpecific kind of ipformation desired. Since the informafionfgatheréh
was tézbe used ;o deveiop a model for statewide progzam arg;ggiation for secondary
and post-secondary foéd service edueation, a surve; instrument to determine

industry and employee opinion in regard to competencies neeled to perform

different level jobs was developed. ,

Through use of the Dictionary of Occupational Titles, a list was composed

of 63 different jobs to possibly include in the survey instrument. The

" competencies needéd to perform these jobs were established using the job

definitions from the Dictionary of Occupational Titles, course listings from .
school catalogs and other studies previously completed iun the area of food
service. Using job titles and competencies believed relevant, a sample

questionnaire was developed. This sample questionnaire was presented to a
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competency identification committee consisting of teachers anc coordinators in

secondary and post‘serondary food service, general education 1nstructors,

= -

employers and employees of food service establishments and the President of the

Wisconsin Restaurant Association. This committee reviewed in depth the questionnaire

- during -a one-day session and made suggestions as to the elimination and/or

additions to the job titles and competencies included in the semple survey

+

instrument. A copy'of the-final questionnaire—is found as Appendix A. _

= 3

- =

" ) M
This study is a beginning in a development process that will produce res

vised suggested curriculum for the food service programs in secondary and pzit-
secondary education in Wisconsin., The proJect is intended to provide the Food
Service Articulation Workshop with occupational competencies’ that employers

and employees believe are essential for successful performance in the different

jébs evaluated.

i~
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supplemented by the two additionms. ;

- . CHAPTER III

Iy -

FINDINGS AND RESULTS .

Seventp-five questionnaires were conpleted and returned for a 30.7%- .
response. Thirty-five or 38.0% of the former students responded, thirteen'
or 54.2% of the hosp1tals and twenty-f1ve or 21.1% of the restaurants. The
respond2nts evaluated the follow1ng fourteen positions. Baker/Pastry Cook
Bartender, Busboy, Chef Sous Chef Cook, Short Order Cook, Counter Person
and Carhop, Food Serv1ce Superv1sor «KUBtVHostess, K1tchen Helper Manager, .

Pantry{Man/Woman; Waiter/Waitress. The Majority of hospitals also evaluated

¥ = ~ L3
Dietary Aid and Food Service Worker, thus the original . fourteen positions are

"
-

Three hundred and sixteen (316) position evalugtions nere completed by

the seventy-five (75) respondents They are divided on a rather even distribution
among the sixteen (16) pos1t10ns for' which the competencies are be1ng analyzed.
Table~I illustrates the distribution for percentage of response in- each of the

sixteen (16) positions. N

The respondent population represented in the evdluation a total employment
of 1,290, seven hundred:thirty-three (733) in restaurants and five hundred

fifty-seven (557) in hospitals.

»

Former students in addition to.the competencies questicmnnaire, were asked

what formal training they had recefved. Ten or 35.7% had vocational and on-

the-jqb training, two or 7.1%?h§d high school and on: the-job training, two or

‘7.1% had high school andrvocatlonal training, three or 10.7% had only vocational

training, two or 7.1% fiad only high ,school training and three or 10.7% had

-

TN (D
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high school, vocational and on-the-job trainf'kh Six or 21.4% of the former

students repsonding did not have formal training.

At the pre-session of the Food Service Articulation Workshop, the

*  committee reviewed a rough draft of the assembled data. They established the

following percentages -as being significant for retaining or deleting 4

_ competency. If .over 75% .of “the respoﬁdenfs believed the data did not have
significaﬂ%e, the competency should be eliminated. Therefore, if a combination
of the much and some columns‘equaied 25 ﬁércent of mox ~  spetency should
be included. In reviewing the following tables, ghe asterisks in the none
columns indicate the competency possibly’will not b? utilized in the development ’
of subsequent curriculum. Since the respondents have indicated a. strong negative
response, the competency should be carefuiiy reviewed. Thus competencies without

‘asterisks will be studied by the subsequent workshop for possjble inclusion

within resultant curriculum.




E I .
DISTRIBUTION OF POSITIONS EVALUATED . -
POSITION o NUMBER OF PERCENT QF TOTAL
) RESPONSES RESPONSES
g i saker - . 17 . 5.4 . . 1
Bartend. 18 5.7
- ] B Busboy  ~° 19 _ 6.0 -
Chef 20 6.3 i
l Cook 44 , 13.9 )
Counter Person and/or Carhop _ N 13 4.1
I bietary Aid . 10 3.2
7 l Food Service Supervisor : 19 6.0 «
Food Service Worker . 6 1.9
' l - Host)}:lostess o . T 17 . 5.4
Kitchen Hell;er T 31 9.8
l Manager ) 30 9.6
l Pantry Man/Woman 15 4.7
Short Order Cook . 21 6.6 r
l Sous Chef “ 11 3.5
. Waiter/Waitress ! 25 7.9 -
I 316 ‘ 100.0
. l )
1 |
I
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The articulation project workshop, which will be a prime user of the
data compiled in this report, has after considerable discussion, decided upon
a 25% factor as being significant in the combined mu¢h and some columns.

-

Using this 25% figure, Table 2 includes a list of competencies common to all

16 positions’evaluated. The foilowing table lists elements that are basic

and necessary in job tasks for the food service positions studied.

TABLE 2

COM%ON COMPETENCIES NECESSARY r0O: POSITIONS EVALUATED
Basic Math Skills Including First Degree Algebra
Basic Principles of Hygiene
Basic Principlesrof Safety L Lo - .
Basic Principlef of Sanitation

Compiles with Health and Sanitation Laws and Regulations

Human Relations/Psychology 7 /
Knéwledge of First Aid

Regding

Shop or Trade Vocabulary ,

. Speaking : ) :
Understanding Customer and Employee Relationships
Efficiency Improvements j
Cleans Service Area
Uses and Cares for Equipment e

Uses and Cares for Tools and Utensils




The tables of data which follow are organized alphabeticl;, beginning
with -Baker and Pastry Cook. The D.0.T. code under .each title represents a
classification code obtained from the Dictionary of Occupational Titles,

-

written and publisheé»by e United States Department of Labor. The codes

are provided to allow the readento obtain from the D.0.T., a proper definition

of the occupational classificatio;:\ﬁt%i?zed in this report.




| . TABLE 3

\‘ -
} : " . BAKER AND PASTRY COOK R
| - .
t (D.0.T. 313.781 § 313.381)

Prepares and bakes bread, rolls, biscuits, cakes, cookies, pfes,
puddings and desserts according to recipe. g -

In the twelve, establishments reportlng employmenf@bf bakers and
pastry cooks, twenty’ are employed eight in hospitals and twelve in )
restaurants. . -
0f the ten respondent< ‘who reported on whether they would be more
likely to hire someone with tralnlng, 100% said yes.

pastry cooks. . -

The following table lists the competencies surveyed and the
percentage of respondents who indicated a specific .competency was
needed to perform the duties of baker and/or pastry cook.

| Seventeen or 5.4% of the 316 positions evaluated were bakers and
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BAKER § PASTRY COOK

DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PERFORM

IN THIS POSITION

u
Pra—

|
]
t TABLE 3 Number of Respondents .17
- *
b 7 { COMPETENCIES - MUCH SOME NONE
| General Knowledge . t
Basic Food Chemistry 41.2% 41.2% 17.6%
. . Basic Math Skills Including First
> Degree Algebra - 11.8 35.3 52.9
Basic Principles of Hygiene 82.4 11.8 5.9
(; _ *
’F i Basic Principles of Nutrition 35.3 47.1 17.6
Basic Principles of Safety 70.6 23.5 5,9
! C ]
§ Basic Principles of Sanitation 76.5 11.8 11.8
i Complies with Health & Sanitation
! Laws § Regulations 76.5 17.6 5.9
i _ Human Relations/Psychology 17.6 - 23.5 58.8
i
Introduction to Computer Science 0 11.8 88,2%
i _ Knowledge of First Aid 1i.8 82.4 5.9
, |__Reading 35.3 41.2 23.5
i :
: Shop or Trade Vocabulary 23.5 35.3 41.2
’ _Speaking s 5.9 23.5 70,6~ N
’ /
3 Yeights § Measures Including Metric 35.3 29.4 '35.3
N R Writing & Spelling 29.4 35.3 35.3
Understanding Customer & émployee =t
; Relationships 29.4 41.2 29.4
Manqgg@ent § Supervision :
E Adjusts Complaints 5.9 29.4 -
; - Arranges-Parties § Special ‘Services
for Diners ’ 29.4 5.9 64,7
i ~
‘ Assigns & Schedulés Work Duties 11.8 17.6 70.5




-
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Baker & Pastry Cook

i Page Two
I COMPETENCIES MUCH SOME NONE
‘Basic Principles of Advertising 0 % 29.4% 70. 6%
] Basic Principles of Marketing &
Merchandising |, 23.5 23.5 52.9
F" Business § Industridl Relationships 5.9 29.4 64.7
Business Organization &‘Administration 5.9 - 29.4 64.7
f Caters § Plans Special Functions . 5.9/ 11.8. 82.4*
. Comprehends Faé%lity Layout 17‘6}\>€i._f?‘4 52.9
Coordinates All A;:iviitjiesr 11.8 17.6 70.6
. Déiermines Policies, ;ortion Size, . - §‘ i
Control, Price Setting 17.6 5.9 76.5*%
Economics: Prodégtion § Consumption 29.4 - 17.6 52.9
“Efficiency Improvem;ents a2 | 353 23.5
Iﬁspects Kitchen §& DiniggﬁR&om 0 0 100.0*
Interviews, Hires § Discharges
Employees 0 5.9 94.1*
. Knowledgesble of Food Service ) |
Statutes & Laws 11.8 41.2 47.0
Knowszypes of Commercial Food ’
Service Operations ¢ 35.8 64.7
Sales Analysis 17.6 23.5 . 58.8
Supervises § Trains- Employees 5.9 Si9 88.2*
Supervises Maiptenance of Equipment 0 5.9 94.1*
Techniques of Management ; 11.8 . 23.5 64.7
Food Preparation
Analyzes Meat ’ 0 17.6 82.4*
Arranges Food Attractively 70.6 1.8. | 17.6
Carves Meats, Poultry & Oéher Dishes 0 : 11.8 88.2*

13
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Baker § Pastry Cook

Page Three

.

-3

COMPETENCIES

MUCH:

SOUME

NONE

Comprehends § Utilizes -Diet Therapy 5.9% 17.6% 76.5%*
Decorates Food . 58.8 17.6 23.5
Dietary Balance § Analysis 11.8 - 41.2 47.0

Knows Ingredients § Their Properties 70.6 17.6 11.8

Prqpares Alcoholic Be&e:gges § Cocktails 0 0 100.0*

Prepares Non Alcoholic Beverages &

Cocktails . 0 0 . 100.0*

Prepares § Arranges Buffet 11.8° 5.9 82, 4*

Prepares Basic Sauces, Gravies §

Salad Dressings 5.9 17.6 76.5*
" Prepares Bread & Rolls 70.6 17.6 11.8

Prepares Cakes, Cookies, Pies, ;

Pastries, Puddings' & Other Desserts 82.4 5.9 11.8

Prepares Canapes & Hors d'oeuvres 29.4 17.6 52.9

Prepares Convenience Foods 17.6 29.4 52.9

Prepares Decorative Showpieces 35.3 17.6- 47.1

Prepares Food Utilizing Microwave )

Cooking 11.8 5.9 82.4*

Prepares Fruits 11.8 23.5 64.7

-4
Prepares Gourmet Foods § Unusual
Dishes 17.6 11.8 70.6

Prepares Meats, Poultry, Fish, Eggs

and/or Entree's 5.9 5.9 88.2*
Prepa;es Salads 0 23.5 76.5*
Prepares Sandwiches § Sandwich .

Fillings _ 17.6 0 82.4*
Prepares Short Order Foods 5.9 0 94.1*

Prepares Soups
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Baker § Pastry Cook

Page Four
COMPETENCIES MUCH SOME- NONE
Prépares Vegetables ~ 5.9% 0 % 94.1%*
Sculptufes in Ice 5.91 ‘5.9 88.2*
Selects § Develops Recipes 29.4 5.9 64.7
Tastes Food Before Serving 29.4 17.6 52.9
Understands Recipes' 52.9 5.9 41,2
Serving : 7
_Checks Congiments 17.6 17.6 64.7
Cﬁecks Food § Drink Orders 5.9 11.8 . 82.4*
‘Portions Foodron Plates } 11.8 5.9 82.4*
Reads Menu}& Explains Items 17.6 1.8 70.6
Refills Beverages at Table 0 ) 100.0*
Removes §oi1ed Dishes Fro& Table 0 0 ‘ © 100.0*
Seils Desserts From Dessert Tray 5.9 0 94.1*
Serves Food 5.9 ; 5.9- 88.2*
Sets Table Service 0 0 100.0*
Sets Up § Works at Steam Table 0 11.8 88.2%
Sets Up Food Trays | 5.9 11.8- 82.4*
Takes Orders i 5.9 0 94.1*
Purchasing
Controls Food Costs_ 23.5 23.5 52.9
Keeps Food Records & Inventory 11.8 23.5 64.;
Plaﬁs Menus R 23.5 5.9 70.6
Purchases Equipment ) 5.9 5.9 88.2*
Purchases Food & Supplies 11.8 5.9 82.4*
Clerical ‘
Answers Telephone 5.9 23.5 70.6
Bookkeeping/Accounting 0 35.3 64.7

=




Baker § Pastry Cook

' .
. '

i o— ——— —— s

.Page Five
COMPETENCIES MUCH SOME NONE
Calculation of Costs - 23.5% 47.1% 29.4%
Greets Patrons" 0 0 100.0* ;
Makes Monetary Change 0 5.9 94.1;
Operates Cash Register 0 0 100.0*
Records Time, Production § Sales 0 £.9 94.1*
Seats Patrons 0 0 100, 0*
Takes Reservations 0 0 100. 0*
Types Menus é Cofrespondence 0 0 100.0*
Maintenance
Cleans Service Area 41.2 ] 11.8 47.0
Makes Minor Repairs on Exqiliplnent 0 29.4 70.6
Organizes Work Area 52.9 17.6 29.4
1 - Uses § Cares for Equipment 70.6 5.9 23.5.
z ?ses § Cares for Tools & Utensils 58.8 17.6 23.5
; ¢ Utilizes Knowledge of Food |
’ Spoilage & Contamination -70.6 0 29.4 -°
: Washes Dishes by Hand® 11.8 0 58.2*
] "Washes Dishes Mechanically 5.9 5.9 88,2*




BARTENDER
(D.0.T. 312.878)

Mixes and serves alcoholic and nonalcoholic beverages to patrons
of a bar.

In the fourteen establishments reporting employment of bartenders,
sixty-eight are employed in restaurants and none in hospitals. Two
of the former students who responded are employed as bartenders.

Of the fifteen respondents who reported on whether they would be
more likely to hire someone with training 66.7% said yes and 33.3%
said no. :

Employers reported that bartenders also perform the cuties of
host.

Eighteen or 5.7% of the three hundred sixteen positions evaluated
were bartenders,

The following table lists the competencies surveyed, and the
percentage of respondents who indicated a specific competency was
needed to perform the duties of bartender.
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BAPTENDER

DEGREE OF PROFICIENCY OR KNOWLELGE THAT EMPLOYEES NEED TO PERFORM
i IN THIS POSITION
TABLE 4 Number of Repondents 18

COMPETENCIES ' MUCH somg\\sg,_.NONE .

‘",A\\

General Knowledge
Basic Food Chemistry . 11,1% 22.2% . 66.7%

Basic Math Skills Including

First Degree Alegebra  ° ’ 55:6 ' il.; 33.3
Basic Principles of Hygiene - 83.3 11.1 5.6
Basic Principles of Nutrition 0 . 33.3 66 .7
l Basic Principles of Safety ” 72,2 27.8 0
“'Besic Principles of Sanitation ) - 83:3 11.1 5.6
l "' Complies with Health & Sanitation | o {
Laws and Regulations 77.8 16.7 5.6
I Human Relaticns/Psychoiqu E ) 72.2 11,1 16,7
- ‘Intrcduction to Computer’Science il.1 5.6 83.3*
I | covteage ot ririnia . . .
Knewledge cf First Aid 38.9 55 i 5.6
Reading 55.6 27.8 16.7
Shop or Trade Vocabulary 22.2 22.25 55.6

Spezking 55.6 22.2 22.2

Weights § Measures Including Metric 6.7 27.8 55.6

Writirg & Spelling 38.9 22.2 38.9

Understanding Customer and
Employee Relationships 61.1 22.2 16.7

%
Management & Supervision

‘ l Adjusts Complaints 61.1 16.7 25?3“‘—’

Arranges Parties and Special - ‘
Services for Diners 16.7 16.7 66.7

Assigns & Schedules % i
Work Duties 16,7 11.1 72,2
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Bartender
Page Two .
COMPETENCIES MUCH SOME NONE

Basic Principles of Advertisfhg;_ 27.8% 27.8% 44.4%
Basic Principles of Marketing .
and Merchandising . 44.4 38.9 16.7
Business § Industrial Relationships 38.9 11.1 50.0
Business Organization § Administration 27.8 11.1 61.1
Caters § Plans Special Functions 5.6 5.6 88.9*
Comprehends Facility Layout 33.3 -11.1 55.6
Coordinates AIl Activities 11.1 11.1 77.8*
Determines Policies, Portion Size,
Control, Price Setting 5.6 5.6 88.9*
Economics: Production .& Consumption 27.8 1.1 6l1.1
Effiéiency Improvements 50.¢ 33.3 16.7
Inspects Kitchen & Dining Room 5.6 0 94 .4*
Interviews, Hires § Discharges -
Employees 5.6 11.1 83.3*
Knowledgeable of Food Service
Statutes & Laws 0 5.6 94.4*
Knows Types of Commercial Food
Service Operations 16.7 0 83.3*
Sales Analysis 33.3 11.1 55.6
Supervises § Trains Employees 16.7 22,2 61.1
Supervises Maintenance of Equipment 11.1 5.6 83.3*
Techniques of Management 22.2 16.7 61.1

Food Preparaticn Y
Analyzes 'Meat 0 11.1 88.9*
Arranges Food Attractively 0 11.1 88.9*
Carves Meats, Poultry §
Other Dishes 0 5.6 94.4*

\




Bartender
Page Three
COMPETENCIES MUCH SOME NONE
Comprehends § Utilizes Diet
Therapy 5.6% .5.6% 88.9%*
Decorates Food 0 5.6 94.4*
Dietary Balance § Analysis 0 16.7 83,3*
Knows Ingredients & Their Properties 44,4 0 55.6.
Prepares.Alcoholic Beverages &
Cocktails 83.3 16.7 0
" Prépares Non Alcoholic Beverages . ..
§ Cocktails ) 61.1 22,2 16.7
Prepares § Arranges Buffet 0 5.6 94.4*
Prepares Rasic Sauces, Gravies &
Salad Dressings . 0 5.6 94 .4*
Prepares Bread § Rolls 0 5.6 94.4*
Trepares Cakes, Cookies, Pies, Pastries, )
Puddingb § Other Desserts 0 * 5.6 94, 4*
Prepares Canapes § Hors d'oeuvres 0 5.6 794.4*
Prepares Convenience Foods 0 5.6 94.4*
Prgpares‘Decorative Showpieces 0 5.6 94.4*
Prepares Food Utilizing Microwave Céoking:: 0 5.6 94 .4*
Prepares Fruits 0 11.1 88.9*
Prepares;Gourmet Foods & Unusual i . L
/ Dishes 0 5.6 d4.4*
[ : ‘
Prepares Meats, Poultry, Fish, Eggs
and/or Entree's . 0 5.6 ©94.4*
P;epares Salads 0. 5.6 94.4*
Prepares Sandwiches & Sandwich Fillings 0 5.6 94.4*
Prepares Short Order Foods 0 11.1 88.9*
Prepares Soups 0 5.6 94,4*

*
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|
| ] Bartender
i i Page Four
. . ) : ,
{ i COMPETENCIES : : MUCH SOME . NONE
| Prepares Vegetables '7_ i o % 5.6% 94.4%*
. i Sculptures in Ice o 16.7 0 83.3*
" Selects § Develops Recipes 5.6 | 11.1 83. 3%
: l Tastes Food Before Serving 0 5.6 94 .4*
’ I Uﬁderstands Recipes 16,7 5.6 77 .8*
Serving' 7
o l Checks Condiments 5.6 11,1 83.3*
, Checks Food § Drink Orders 22.2 27.8 50.0
. l | _Portions Food on Plates . 0 11.1 88.9;
Reads Menu § Explains Items 22,2 - | 0 77 .8* )
] ‘Refills Beverages at Table 16.7 5.6 ‘ 77 .8*
7 Removes Soiled Dishes From Table_ 5.6 5.6 88.9*
] Sells Desserts From Dessert Tray 0 5.6 94.4*
] Serves Food 0 11.1 88.9*
T Sets Table Service 0 5.6 94.4*
] 'Sets Up § Works at Steam Table 0 5.6 94 4
Sets Up Féod Trays - 0 5.6 4, 4%
l Takes Ordéri 38.9 5.6 55.6
l Purchasinff‘i
Controls Food Costs : 5.6 - 5.6 88.9*
l Keeps Food Records § Inventory . 5.6 11.1 183.3*
Plans Menus - 0 5.6
l Purchases Equipment 70 5.6
- Purchases Food § Supplies 0 5.6
! | Clerical
Answers Telephone : 55.6 22,2
. ,I
21 *
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Bartender

Page Five ~
COMPETENCIES i MUCH SOME NONE
Bookkeeping/Accounting 16.7% 27.8% 55.6%
Calculation of Costs g 44.4 | 27.8 27.8
Greets Patrons 50.0 5.6 44 .4
Makes Monetary Change 50.0 11.1 38.9
Operates- Cash Register ’ 66.7 5.6 27.é
Records Time, Production § Sales 5.6 5.6 88.9*
Seats Patrons 0 0 100.0*
Takes Reservations « 22.2 11.1 66.7
Types Menus ?‘Corr?spondence 0 5.6 94.4*
Maintenance

Cleans Service Area 38.9 27.8 33.3
Maées Minor Repairs on Eqpipment 11.1 22,2 66.7
Organizes Work Area 38.9 11.1 50.0
Uses and gares for Equipment .33.3 16.7 50.0
Uses § Cares for Tools & Utensils ¢ 5.6 27.8 16.7
Utilizes Knowledge of Food Spoilage

and Contamination 22,2 11.1 66.7
Washes Dishes by Hand 22.2 22,2 55.6
Washes Dishes Mechanically 22.2 16.7. 61.1

-

22

3




S

“

TABLE 5

BUSBOY

(D.O.T. 311.878)

Cleans, sets tables andaﬁgrforms other duties to facilitate
food service. -

=

In the seventeen establishments reporting employment of busboys,
seventy-five are employed in restaurants and none in hospitals.

Of the seventeen respondents who reported on whether they wou'd
be more likely to hire someone with training 23.5% said yes and 76.5%
said no.

Nineteen or 6% of the three hundred sixteen positions evaluated
were busboys. ’

The following table lists the competencies surveyed and the
percentage of respondents who indicated a specific competency was
needed to perform the duties of busboy.
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BUSBOY °
DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PERFORM
' IN THIS POSITION )
TABLE 5 Number of Respondents 19
* COMPETENCIES ~TiCH SOME NONE
General Knowledge ’
Basic Food €hemistry 5.3% 26.3% 68.4%
Basic Math Skills Irfciuding
First Degree Algebr ) 0 26.3 73.7
¢ Basic Princifles of Hygiene 57.9 26.3 15.8
Basic Principles of Nutrition -5.3 5.3 89.5*
Basic Principles of Safety 47.4 36.8 15.8
Basic Principles of Sanitation 52.6 26.3 21.1
Complies with Hezlth § Sanitation
Laws & Regulations 68.4 15.8 15.8
Human Relations/Psychology 21.1 21.1 57.9
Introduction to Computer Science 0 0 - 100.0*
Knowledge of First Aid 10.5 68.4 21.1
Reading 26.3 31.6 . 42,1
Shop or Trade Voczbulary 10.5 21.1 . 68.4
Speaking 4 21.1 21.1 57.9
Weights § Measures Including Metric 5.3 5.3 89.5*
Writing § Spelling 10.5 26.3 63.2
Understanding Customer & Employee
Relationships 15.8 42.1 42.1
Management § Supervision
"Adjusts Complaints 0 10.5 89,5*
Arranges Parties § Special Services
for Diners 0 5.3 94.,7*
Assigns § Schedules Work Duties 0 0 100, 0%
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Busboy
Page Two
COMPETENCIES =MUCH SOME NONE
Basic Principles of Advertising 0 % 5.3 94.7%*
Basic Principles of Marketing & .
Merchandising 0 10.5 89.5*
Business § Industrial Relationships 0 15.8 84 ,2*
Business Organization § Administration 5.3 5.3 89.5*
- 1Y
Caters & Plans Special Functions 0 5.3 94.7*
Comprehends Facility Layout 5.3 10.5 " 84,2*%
Coordinates All Activities 5.3 10.5 84. 2%
Determines Policies, Portion Size, :
Control, Price Setting 0 5.3 94,7*
Economics: Production § Consumption 5.3 5.3 89.5*
Efficiency Improvements 21.1 "21.1 57.9
Inspects Kitchen § Diniﬁé Room 0 10.5 89.5*
Interviews, Hires § Dischrages
Employees 0 5.3 94, 7*
Knowledgeable of -Food Service )
Statutes & Laws 5.3 0 94 .7*
Knows Types of Commercial Food
Service Operations 0 10.5 89.5*
Sales Analysis 0 0 100.0*
Supervises § Trains Employees 5.3 0 94.7*
Sgpervisés Maintenance of Equipment 0 5.3 94.7*
¢ 2

Techniques of Management 10.5 5.3 - 84,2*

‘Food Preparation .
Analyzes Meat 0 5.3 94,7* -
Arggggg§7Food'Attractively 0 0 +100.0*
Carves Meats, Poultry.& Other
Dishes 0 0 100.0*
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Busboy

Page Three
:/ -
1‘\7
COMPETENCIES MUCH SOME NONE
Comprehends § Utilizes Diet
Therapy 0 % 5.3% 94.,7%*
Decorates Food "~ 0 5.3 94,7*
Dietary Balance & Analysis 0 0 » 100, 0%
knows Ingredients § -Their .
Properties 5.3 10.5 84.2*
Prepares Alcoholic Beverages .
& Cocktails 0 0 100,0*
Prepares Non Alcoholic Beverages §& .
Cocktails ) 5.3 0 94.7*
- s .

Prepares & Arranges Buffet 0 0 100.0*
Prepares Basic Sauces, Gravies § ,
Salad Dressings 0 5.3 94.7*

. Prepares Bread § Rolls 0 5.3 94,7*
Prepares Cakes, Cookies, Pies, :
Pastries, Puddings & Other Desserts - 0 5.3 94.,7*
Prepares Canapes § Hors d'oeuvres . 0 5.3 94.7*
Prepares Convenience Foods 0 5.3 94,7*
Prepares Decorative Showpieces 0 5.3 94,7*
Prepares Food Utilizing Microwave
Cooking ] 0 5.3 94,7*
Prepares Fruits 0 5.3 94,7*
Prepares Gourmet Foods & Unusual
Dishes 0 5.3 94.7*
Prepares Meats, Poultry, Fish, Eggs
and/or Entree's ) 0 5.3 94.7*
Prepares Salads 0 10.5 89 .5*
Prepares Sandwiches & Sandwich T
Fillings 0 10.5 89.5*
Prepares Short Order Foods 0 5.3 94.7*




Buéboy
Page Four

¥

COMPETENCIES

Prepares Soups

Prepares Vegetables

Sculptures in Ice

Selects & Develops Recipes

Tastes Food Before Serving

Understands Recipes

Servin
CEecEs Condiments

" Checks Food'§ Drink Orders

»

Portions Food on Plates

Reads Menu § Explains Items

Refills Beverages at Table

Removes Soiled Dishes
From Table

| bsmed  dmssssd NN O SEEN O BN G WA MR DN

Sells Desserts From
Dessert Tray

Serves Food

-

Sets Table Service

Sets Up & Works at Steam Table

Sets Up Food Trays

Takes Orders

Purchasin
Controls Food Costs

Keeps Food Records § Inventory

Plans Menus

Purchases Equipment

Purchases Food & Supplies

]
. . I




Busboy

Page Five
COMPETENCIES MUCH SOME - NONE
Clerical ’/,,t
Answers Telephone 5.3% 15.8% 78.9%*
B;okkegpiggéégcounting: 0 5.3 94.7*
Calculation of Costs 0 5.3 94.7*
Greets Patrons 10.5 15.8 73.7
Makes Monetary Change 0 10.5 89.5*
Operates Cash Register 0 15.8 84.2*
Recorés Time, Production § Sg}es 0 0 100.0*
Seats Patrons 0 0 100.0*
Takes Reservations 0 0 100.0*
Types Menus § Correspondence 0 /I o 100.0*
Maintenance . -t , 7 a

Cleans Service Area 52.6 15.8 31.6
Makes Minor Repairs on Equipment 0 15.8 84.2*
Organizes Work Area 21.0 5.3 73.7
Uses § Cares for Equipment 15.8 15.8 68.4
bses § Cares for Tools § °
Utensils 21.1 21.1 57.9
Utilizes Knowledge of Food d ’
Spoilage & Contamination S 10.5 10.5 78.9*
Washes Dishes by Hand 21.0 31.6 47.4
Washes Dishes Mechanically 21.1 36.8 42.1
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TABLE 6

CHEF

(D.C.T. 313.131)

Supervises, coordinates and participates in activities of cooks
_and other kitchen personnel engaged in preparing and cooking foods.

In the thirteen establishments reportiﬂg employment of chefs,
seventeen are employed; three in hospitals and fourteen in restaurants.
< Three of the former students who responded are employed as chefs.

Of the eleven respondents who reported on whether they would be
more likely to hiré someone with training, 90.9% said yes and 9.1%
said no.

Employers reported that chefs sometimes perform the duties of
managers, and cooks.

Twenty or 6.3% of the three hundred sixteen positions evaluated
were chefs.

The following table lists the competencies surveyed, and the
percentage of respondents who indicated a specific competency was
needed to perform the duties of chef.

.. R 2
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S CHEF .
DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PERFORM
S IN THIS POSITION
TABLE 6 Number of Respondents 20
I COMPETENC IES MUCH SOME NONE
General Knowledge .
| I Basic Food Chemistry 75.0% 15.0% 10.0%
Basic Math Skills Including
> I First Degree Algebra ‘ 40.0 25.0 35.0
Basic Principles of Hygiene 1 0.0 20.0 0__
| " l Basic Principles of Nutrition *70.0 30.0 0
I Basic Principles of Safety 60.0 35.0 5.0
Basic Principles of Sanitation . 70.0 25.Q 5.0
*
! l * Complies with Health § Sanitation .
- Laws & Regulations 85.0 15.0 0
l Human Relations/Psychology a 50.0 20.0 30.0
< -
Introduction to Computer Science 5.0 25.0 70.0
7 l Knowledge of First Aid 45.0 40.0 15.0
v .
Reading 50.0 35.0 15.0
l Shop or Trade Vocabulary 40.0 25.0 35.0
l Speaking 35.0 30.0 35.0
Weights & Measures Including Metric 50.0 20.0° 30.0
l Writing & Spelling 45.0 40.0 15.0
Understanding Customer § Employee e
l Relationships 55.0 . 25.0 20.0
Management & Supervision //
! Adjusts Complaints 45.0 15.0 40.0
{ .
- Arvanges Parties and Special
Services for Diners 55.0 25.0 20.0
Assigns § Schedules Work Duties 60.0 15.0 25.0
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Chef
Page Two

, i COMPETENCIES MUCH SOME NONE
[ Basic Principles of Advertising 5.0% 35.05%., 60.0 %
.o =
l Basic Principles of Marketing §& .
k Merchandising 40.0 25.0 35.0
B Business § Industrial Relationships 35.0 20.0 -45.0 ‘
i
-
| Business Organization and
. Administration . 20.0 40.0 40.0
l Caters § Plans Special Functions 45.0 25.0 30.0
'l Comprehends Facility Layout . 75.0 15.0 10.0
F Coordinates All Activities 50.0 25.0 25.0
. l Determines Policies, Portion Size, *
b Control, Price Setting 55.0 26.0 . 25.0
: Economics: Production § Consumption 30.0 35.0 35.0 t
Efficiency Improvements 55.0 ,225.0 T 20.0
| Inspects Kitchen § Dining Room — 50.0 30.0 20.0
. Interviews, Hires & Discharges ®
: Employees 30.0 25.0 45.0
Knowledgeable of Food Service
Statutes § Laws 70.0 30.0 0
Knows Types of Commercial Food .
Service Operations 55.0 35.0 10.0
y
Sales Analysis 30.0 25.0 | 45.0 |
] Supervises § Trains Employees 70.0 20.0 10.0 i
Supervises Maintenance of Equipment 45.0 25.0 30.0
. Techniques of Management 60.0 15.0 25.0
) Food Preparation
l N Analyzes Meat 65.0 15.0 20.0
- Arranges Food Attractively . 75.0 10.0 15.0
I Carves Meats, Poultry, §
Other Dishes 65.0 15.0 20.0
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Chef
Page Three
COMPETENCIES MUCH SOME NONE
Comprehends § Utilizes Diet Therapy 20.0% 35.0% 45.0%
Decorates Food 80.0 20.0 0
Dietary Balance & Analysis 40.0 40.0 20.0
Knows Ingredients & Their
Properties 85.0 15.0 0
Prepares Alcoholic Beverages
§ Cocktails 0 10.0 90.0*
Prepares Non Alcoholic Beverages & .
Cocktails 15.0 20.0 65.0
Prepares § Arranges Buffet 55.0 30.0 15.0
Pfepares Basic Sauces, Gravies
& Salad Dressings 80.0 10.0 10.0
Prepares Bread & Rolls 50.0 - 20.0 30.0
Prepares Cakes, Cookies, Pies,
Pastries, Puddings § Other Desserts 55.0 25.0 20.0
Prepares Canapes § Hors d'oeuvres 65.0 25.0 10.0
Prepares Convenience Foods 50.0 20.0 30.0
' Prepares Decorative Showpieces 60.0 25.0 15.0
Prepares Food Utilizing Microwave
Cooking 45.0 15.0 40.0
Preparés Fruits 40.0 30.0 30.0
Prepares Gourmet Foods & Unusual
Dishes 60.0 25.0 15.0
Prepares Meats, Poultry, Fish, Eggs
and/or Entree's 65.0 20.0 15.0°
Prepares Salads 40.0 30.0 30.0
Prepares Sandwiches & Sandwich
Fillings 35.0 25.0 40.0
Prepares Short Order Foods 30.0 25.0

45.0
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Chef
Page Four

COMPETENCIES

MUCH

SOME

Prepares Soups

o®

75.0

25.05%

Prepares Vegetables

60.0

» 20.0

Sculptures in Ice

25.0

15.0

Selects § Develops Recipes

85.0

10.0

Tastes Food Before Serving

70.0

15.0

Understands Recipes

90.0

10.0

Servin .
Checks Condiments

35.0

30.0

Checks Food & Drink Orders

30.0

20.0

Portions Food On Plates

70.0

15.0

Reads Menu § Explains Items 45.0 20.0
Refills Beverages at Table 5.0 20.0
Removes Soiled Dishes from Table 5.0 15.0

Sells Desserts from Dessert Tray

10.0

Serves Food

15.0

25.0

Sets Table Service

20.0

Sets Up § Works at Steam Table

50.0

25.0

Sets Up Food Trays

15.0

20.0

Takes Orders 10.0 10.0
P
Purchasin
Controls Food Costs 80.0 20.0 0

Keeps Food Records §&
Inventory

65.0

30.0

5.0

Plans Menus

60.0

20.0

20.0

Purchases Equipment

15.0

25.0

60.0

Purchases Food § Supplies

35.0

45.0

20.0
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Chef

I Page Five \

kark 4

' COMPETENCIES ) MUCH . SOME NONE
Clerical
Answers Telephone 30.0% 30.0% 40.0%
: Bookkeeping/Accounting 30.0 50.0 20.0
i Calculation of Costs 85.0 10.0 5.0
Greets JPatrons _0 . 25.0 75.0
Makes Monetary Changz 0" 15.0 85.0*
Operates Cash'Register 0 15.0 85.0*
. . s .
Records Time, Froduction § Sales '20.0 25.0 55.0 -
% Seats Patrons 5.0 15.0 80.0*
| Takes Reservations 10.0 20.0 70.0
Types Menus §. Courespondence 20.0 15.0 65.0
Maintenance
Cleans Service Area 35.0 20.0 45.0 .
Makes Minor Repairs on
Equipment 25.0 45.0 30.0
Organizes Work Area 70.0 20.0 10.0
Uses § Cares for Equipment 80.0 20.0 0
Uses § Cares for Tools &
Utensils 80.0 15.0 5.0
" Utilizes Knowledge of Food. - )
Spoilage § Contaimirfation 90.0 10.0 0
Washes Dishes by Hand 15.0 15.0 70.0
Washes Dishes Mechanically 15.0 10.0 75.0

B




COOK

{(D.0.T. 313.381)

Prepare:, seasons and cooks soups, meats, vegetables, desserts
and other foodstuffs.

In the twenty-seven establishment reporting employment of cooks,
eighty-seven are employed; fifty-t#o in .hospitals and thirty-five in
restaurants. Eleven of the former students who responded are employed
as cooks in restaurants

Of the twenty-two respondents who reported on whether they. would
be more likely to hire someone with training, 100% of the hospitals
and 92.8% of the restaurants said yes iand none of the hospitals and
7.2% of the restaurants said no.

Employers reported that cooks may also perform tne duties..of
dietary aids and bakers in hospitals, In restaurants they may perform
the duties of butchers, bakers, chefs, managers, kitchen helpers and
short order cooks. ’

Forty-four or 13.9% of the three hundred sixteen positions
evaluateu were cooks.

The following table lists the competencies surveyed -and the
percentage of respondents who indicated a specific-competency was
needed to perform the job of coo® In the evaluat.un of cooks, the
total is broken out into hospitals and restaurants to differentiate
the duties in each type of establishment.

L




COOK
l .
| DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PEREORM
| IN THIS POSITION ; ° o
"“TABLE 7 - ¥, ber of Responqents 44
Percent .f Response '
MUCH “SOME - NONE
COMPETENCIES Total | Hosp. | Rest.[l Total |Hosp. |Rest.f| Total Hosp. | Rest.

Geueral Knowledge "
Basic Food Chemistry 38.6 |30.8 |41.9 || 40.9 [46.2 ]38.7 |{ 20.5 |23.1 }19.5

Basic Math Skills -
Including First Deg. e
Algebra 31.8 |30.8 |32.2 | 51.8 |46.2 |25.8 || 36.4 |23.1 |41.9

Basic Principles of
Hygiene 70.5 }69.2 |71.0 }j 22.7 |23.1 }22.6 6.8 7.7 6.4

——— — L] E — — . -
\

1 Basic Principles of
Nutrition 50.0 |53.8 |48.4 | 31.8 |38.5 }29.0 J{ 18.2 7.7 | 22.6

Basic' Principles of .
Safety ) 70.5 |76.9 |67.7 }| 20.5 ]15.4 122.6 9.1 7..7 9.7

K

Basic Principles of
Sanitation 72.7 |76.9 }71.0 |j 18.2 |15.4 }19.3 9.1 7.7 9.7

Complies with Health &
T Sanitation Laws &

] Regulations 7% 3 69.2 80.6 11.4 15.4¢ 9.7 11.4 15.4 9.7
Human Relations/ \\\\

i Psychology _ 31.8 P15.4 |38.7 || 43.2 |76.9 -}29.0 Jl 25.0 | 7.7 | 32.3

g .

j Introduction to

Computer Science 6.8 0 9.7 {j 11.4 }23.1 6.4 || 81.8 | 76.9* | 83.9*

Knowledge of First Aid|l 40.9 |38.5 141.9 {| 43.2 ]23.1 |51.6 || 15.9 | 38.5 6.5
&

Reading 54.5 }|61.5 |51.6 || 22.7 |30.8 119.4 || 22.7 7.7 | 29.0

Shop or Trade

Vocabulary 27.3 }15.4 }32.2 |1 27.3 J46.2 |19.4 || 45.4 | 38.5 | 48.4

Speaking 38.6 |46.2 |35.5 || 18.2 |30.8 |12.9 [ 43.2 }23.1 | 51.6

Weights & Measures

Including Metric 47.7 |53.8 45.2 || 22.7 | 30.8 ]19.4 ]| 29.5 |15.4 } 35.5
'I Writing & Spelling 40.9 | 46.2 ]38.7 | 34.1 153.8 ]25.8 ]I 25.0 0 35.5
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Cook

Page Two
Percent of Response
MUCH SOME NONE
COMPETENCIES A [T Total | Hosp. | Rest.}]| Total | Hosp. | Rest.]| Total Hosp. | Rest.
§ - .
Understanding Customer )
§ Employee Relationshipq 45.5 | 38.5 |48.4 ]| 31.8 46.2 | 25.8 || 22.7 | 15.4 | 25.8
Management § Supervision
Adjusts Complaints 25.0 | 15.4 |29.0ll 25.0 |46.2 ]16.1 || 50.0 { 38.5 | 54.8
Arranges Parties §&
Special Services for
Diners ’ 27.3 1 23.1 | 29.0]] 22.0 }15.4 {29.0 1 47.7 | 61.5 |41.9
Assigns § Schedules é ~ ‘
Work Duties 15.9 | 23.1 (12.9|] 25.0 | 30.8 | 22.6 |1 59.1 | 46.2 ] 64.5 1
Basic Principles of ;
Advertising 20.5 7.7 | 25.8 | 20.5 |23.1 }19.4 }] 59.1 | 69.2 | 54.8
Ld
Basic Principles of
Marketing §&
Merchandising .25.0 | 23.1 |25.8 ] 29.5 |23.1 [32.3 || 45.5 | 53.8 }41.9
Business § Industrial
Relationships 6.8 0 9.7 || 25.0 }23.1 |25.8 || 68.2 | 76.9* | 64.5
Business Organization
§ Administration 11.4 0 16.1 22.7 23.1 22.6 || 65.9 | 76.9* | 61.3
Caters § Plans Special . \
Functions 13.6 0 19.4 ||725.0 |46.2 16.1 1 61.4 | 53.8. ] 64.5
Comprehends Facility -
Layout 36.4 | 46.2 |32.2}18.2 |15.4 |19.4 || 45.4 |38.5 |48.4
Coordinates All
Activities 15.9 }15.4 |16.1{| 18.2 |15.4 |19.4 |1,65.9 |69.2 |64.5
Determines Policies,
Portion Size, Control : '
Price Setting 15.9 7.7 |19.4 || 25.0 ]15.4 ]29.0 59.1 | 76.9* ] 51.6
Economics: Production )
§ Consumption 18.2 | 15.4 J19.4 ]| 38.6 |30.8 [41.9 |} 43.2 153.8 |38.7
Efficiency Improvements{] 50.0 |46.2 ]51.6 || 36.4 |46.2 32.3 || 13.6 7.7 | 16.1
Inspects Kitchen §
Dining Room 15.9 {15.4 |16.1 || 13.6 |15.4 ]12.9 70.5 |1 69.2 ] 71.0
Interviews, Hires &
Discharged Employees 6.8 0 9.7 }]111.4 7.7 {12.9 j1 81.8 |92.3*|77.4* |
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Cook
Page Three
Percent of Response .
MUCH .. SOME NONE
COMPETENCIES Total | Hosp. | Rest.|] Total Hgsp. Rest. || Total | Hosp. | Rest.
Knowledgeable of Food ~
Service Statutes § Lawg} 25.0 |23.1 }25.8 34(t%j%gi.s 32.3 |1 40.9 \3815 41.9
L~
Knows Types of _//// -
Commercial Food 1
Service Operations 25.0 7.7 | 32.2 1 22.7 [30.8 |19.4 ||52.3 | 61.5 |48.4
Sales Analysis 13.6 | © 19.4 I 20.5 | 30.8 | 16.1 |l 65.9 | 69.2 | 64.5
Supervises § Trains
Employees 18.2 |23.1 J16.1 || 34.1 | 23.1 |38.7 ||47.7 | 53.8 45.2
"Supervises Maintenance -
of Equipment : 4.5 0 6.5 N 18.27]23.1 |16.1 |}77.3 | 76.9* | 77.4*
- ~4
Techniques of
Management 26.0 |23.1 |25.8 ||31.8 |38.5 |29.0 ||43.2 | 38.5 |45.2
Food Preparation
Analyzes Meat 50.0 |53.8 |48.4 }|36.4 }|38.5 ['35.5 ]|13.6 7.7 | 16.1
Arranges Food '
Attractively 70.4 |84.6 {64.5 |J18.2 |15.4 |19.4 }j11.4 0 16.1
Carves Meats, Poultry
§ Other Dishes 63.6 |53.8 |67.7 |}]27.3 ]30.8 |25.8 9.1 | 1.4 6.5
Comprehends § Utilizes
Diet Therapy 25.0 153.8 {12.9 |} 27.3 |38.5 |22.6 ||47.7 7.7 164.5
Decorates Food 47.7 |38.5 |51.6 ||31.8 }46.2 |25.8 |120.5 |15.4 |22.6
Dietary Balance §&
Analysis 29.5 |30.8 |29.0 jl34.1 {46.2 |29.0 || 36.4 |23.1 ]41.9
Knows Ingredients &
Their Properties 61.4 |84.6 |s51.6 ||25.0 J15.4.129.0 || 13.6 0 19.4
Prepares Alcoholic
Beverages § Cocktails 0 0 0 6.8 7.7 6.5 |1 93.2 | 92.3* ] 93.5*
F%epares Non Alcoholic i
.Beverages & Cocktails 4.5 7.7 3.2 }j11.4 7.7 {12.9 || 84.1 | 84.6* | 83.9*
Prepares § Arranges ’ .
Buffet 31.8 |15.4 }138.7 }]15.9 7.7 |19.4 |152.3 | 76.9*"]41.9
Prepares Basic Sauces, ’
Gravies § Salad S
Dressings 77.3 176.9 }77.4 JJ15.9 |23.1 |12.9 6.8 0 [ 9.7
38 .




Cook
Page Four . .
Percent of Response
MUCH “ SOME NONE
COMPETENCIES Total | Hosp. | Rest. [|Total | Hosp. |Rest. || Total | Hosp. | Rest.

Prepares Bread & Rolls 22.7 30.8 19.4 ]}25.0 | 23.1 25.8 52.3 46.1 | 54.8

Prepares Cakes, Cookies,
Pies, Pastries, Puddings

§ Other Desserts . 29.5 | 36.8 |29.0 |J27.3 |23.1 [29.0 |t43.2 |46.1 }41.9

Prepares Canapes §&

Hors d'oeuvres 31.8 7.7 {41.9 }|27.3 |23.1 }29.0 }J40.9 [69.2 }29.0
Prepé%es\fonvenience
Foods 36.4 | 46.1 |32.2 ||38.6 |30.8 }41.9 || 25.0 | 23.1 | 25.8
? Prepares Decorative -
A Showpieces ! 9.1 0 12,9 l127.3 | 23.1 ]29.0 || 63.6 | 76.9*]58.1

Prepares Food Utilizing

Microwave Cooking 29.5 {15.4 |35.5 J{31.8 7.7 la1.9 |} 38.6 | 76.9*]22.6

Prepares Fruits 29,5 }23.1 }32.3 |}27.3 |23.1 129.0 1%}3?2 30.8 | 38.7

Prepares Gourmet Foods ] )
22.7. 4 77 129.0,413.6 7.7 }16.1 ]| 63.6 | 84.6* | 54.8

§ Unusual Dishes

-

Prepares Meats, Poultry
Fish, Eggs and/or

Entree's 77.3 | 84.6 |74.2 13.6 | 15.4 12.9 9.1 0 12.9
Prepares Salads 34.1 |30.8 135.5 ll20.5 |15.4 |35.5 || 36.4 |53.8 |29.0 .
Prepares Sandwiches § )
Sandwich Fillings 52.3 ]46.1 }54.8 ]]25.0 15.4 }29.0 22.7 38.5 {-16.1
Prepares Short Order
Foods 40.9 |30.8 J45.2 -}j31.8 |30.8 }32.2 27.3 | 38.5 22.6

; Prepares Soups '61.4 61.5 |61.,3 }J31.8 {30.8 [32.2 6.8 7.7 6.5

' Prepares Vegetables 61.4 |69.2 !s58.1 ||29.5 |23.1 |32.2 || 9.1 | 7.7 | 9.7
Sculptures in Ice 2.3 0 3.2 ||11.4 7.7 l12.9 || 86.4 }92.3* ]83.9*
Selects & Develops
Recipes 31.8 |38.5 |29.0 {l18.2 ¢}15.4 }19.4 1 50.0 }46.1 |51.6
Tastes Food Before ' -
Serving 47.7 l46.2 |48.4 ||22.7 |15.4 J25.8 29.5 }38.5 }25.8
Understands Recipes E68.2 84.6 |{61.3 "15.9 15.4 16.1 }] 15.9 0 -22.6
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Cook
] Page Five
i Percent of Response
. MUCH SOME NONE
I GOMPETENCIES Total | Hosp. | Rest. || Total | Hosp. | Rest. || Total Hosp. Rest{
Serving .
Checks Condiments | 34.1 | 23.1 |38.7 | 22.7 |30.8 | 19.4 || 43.2 |46.2 |41.9
I Checks Food §
Drink Orders 18.2 15.4 19.4 5.0 }|23.1 25.8 1 56.8 }61.5 | 54.8
l Portions Food on
Plates 50.0 46.2 51.6 8.2 23.1 16:1 31.8 30.8 32.3
’ ' Reads Menu & 7
Explains Items 29.5 46.2 22.6 3.6 7.7 16,1 56.8 46.2 61.3
l Refills Beverages
~ at Table 2.3 7.7 0 9.1 7.7 9.7 88.6 84.6* | 90,3*
Removes Soiled Dishes ) .
l from Table 0 0 0 1.4 7.7 12.9 88.6° | 92.3* | 87.1*
Sells Desserts from
Dessert Tray 2.3 7.7 0 6.8 0 9.7 90.9 92.3* | 90.3*
Serves Food 20.5 |53.8 | 6.4 Jl15.9 | o ¢3.6 146.2 | 71.0
; Sets Table Service 2.3 1 7.7 ] o 11.4 | 7.7 |12.9 L«m 84.6* | 87.1*
1 Sets Up & Works at ‘ ~ |
Steam Table 54.5 53.8 54.8 20.5 7.7 5.0 -{ 38.5 19.4
. Sets Up Food Trays 7.3 38.5 22.6 22.7 7.7 29.0 0.0 53.8 48.4
. Takes Orders “ 6.8 0 9.7 “»15.9 15.4 ] 16.1 7.3 |84.6*]74.2
Purchasin
Controls Food Costs 43.2 30.8 48 .4 25.0 46.2 16.1° 1.8 23.1 35.5
Keeps Food Records :
] § Inventory 18.2 15.4 19.4 18.2 7.7 22.6 3.6 76.9* 1 58.1
Plans Menus 27.3 30.8 25.8 15.9 23.1 6.8 46.1 61.3
l Purchases Equipment 4.5 0 6.4 9.1 7.7 9.7 IIS6.4 92.3* | 83.9*
] Purchases Food § ° .
f Supplies 18.2 |15.4 |19.4 J18.2 |15.4 3.6 |69.2 |61.3
Clerical
‘ Answers Telephone 20.4° 137.8 16.1 36.4 53.8 29.0 43.2 15.4 54.8
)




Cook”

Page Six -
Percent of Response
) MUCH SOME -~ NONE
] COMPETENCIES Total | Hosp. osp. | Rest. || Total | Hosp. | Rest
Bookkeeping/Accounting 4.5 0 30.8 1 35.5 |1 61.4 [ 69.2 |58.1
T Calculation of Costs 31.8 | 7.7 61.5 | 25.8 || 31.8 | 30.8 |32.3
Greets Patrons 6.8 | 15.4 0 16.1 )| 81.8 | 84.6* | 80.6*
1
Makes Monetary Change 9.1 |15.4 0 9.7 || 84.1 | 84.6* | 83.9*
7 Operates Cash Register 4,5 115.4 0’ 16.1 || 84.1 | 84.6* | 83.9*
Records Time, Productior
§ Sales 6.8 | 0° 15.4 6.4 || 84.1 | 84.6* | 83.9*
Seats Patrons -0 0 7.7 9.7 1190.9 | 92.3* } 90.3*
Takes Reservations 6.8 | v 7.7 1 0o |l 90.9 |92.3+|90.3*
Types Menus §
Correspondence 0 0 7.7 1 12.9 || 88.6 | 92.3* } 87.1*
Maintenance
Cleans Service Area 47.7 169.2 23.1 | 25.8 || 27.3 7.7 | 35.5
Makes Minor Repairs ™~
on Equipment 4.5 | O 130.8 129.0 || 65.9 [\69.2 | 64.5
| Organizes Work Area 54.5 ]76.9 15.4 |22.6 |} 25.0 7.7 132.2
Uses §-Cares for B}
Equipment 59.1 ]76.9 23.1 |22.6 |} 18.2 0 25.8
Uses § Cares for Tools
& Ukensils 65.9 176.9 115.4 ]25.8 }j 11.4 7.7 }12.9
Utilizes Knowledge of i
Food Spoilage &
Contamination 72.7 |84.6 15.4 |16.1 J 11.4 0~ 16.1
Washes Dishes' by .
Hand 13.6 | 15.4 38.5 | 19.4 {| 61.4 | 46.1 |]67.7
Washes Dishes
Mechanically 9.1 | ¥.7 15.4 | 25.8 ]| 68.2 | 76.9* ] 64.5
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TABLE 8 - -

COUNTERPERSON AND/OR CARHOP

(D.0.T. 311.878)

-

Serves food to customers in fast food service establishments.

In the nine establishments reporting employment of counterpersons
and carhops, seventy-nine are employed; twenty in hospitals and fifty-
nine in restaurants. One of the former students who responded is a
counterperson.

0f the eight respondents who reported on whether they would be
more likely to hire someone with training, 62.5% said yes and 37.5%
no.

Thirteen or 4.1% of the three hundred sixteen positions evaluated
were counterpersons and/or carhops.

The following table lists the competencies surveyed and the
percentage of respondents who indicated a specific competency was needed
to perform the duties of counterperson and/or carhop.




COUNTERPERSON § CARHOP

w—

DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PERFORM
IN THIS POSITION

Wy

TABLE 8 Number of Respondents 13
3 COMPETENCIES MUCH SOME NONE -
j General Knowledge 1
Basic Food Chemistry ] 23.1% 53.8% 23.1%
Basic Math Skills Including ]
i First Degree Algebra 23.1 38.5 38.5
Basic Principles of Hygiene 61.5 38.5 0
i Basic Principles of Nutrition 15.4 53.8 30.8
z Basic Principles of Safetj : 69.2 30.8 0. 1
Basic Principles of Sanitation 61.5 38.5 0
l Complies with Health & Sanitation
Laws & Regulations ) 69.2 23.1 - 7.7
¢ l Human Relations/Psychology 30.8 38.5 30.8
Introduction to Computer Science 0 -\;g>7.7 92.3*
__Knowledge of First Aid 30.8 38.5 ' 30.8
Read%?gi 30.8 23.1 46.1
} ﬁsgop ;r Trade Vocabulary 7.7 30.8 61.5 .
Speaking 30.8 15.4 53.8
Weights § Measures Including Metric 7.7 30.8 61.5
| Writing § Spelling 15.4 38.5 46.1
i " Understanding Qustbper §
i Employee Relationships 53.8 30.8 15.4
Management & Supervision
g - Adjusts Complaints 23.1 38.5 38.5
Arranges Parties & Special
Services for Dine{s 7.7 15.4 76.9*
Assigns § Schedules Work Duties 0 23.1 76.9*

E3
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Counterperson § Carhop

Page Two

COMPETENCIES MUCH SOME NONE
Basic Principles of Advertising 30.8% 15.4% 53.8%
Basic Principles of Marketing .
§ Merchandising . 23.1 38.5 38.5
Business & Industrial Relationships 0 23.1 76.9*
Business Organization § Administration 0 23.1 76.9*
Caters § Plans Special Functions 0 23.1 76.9*
Comprehends Facility Layout 7.7 30.8 61.5
Coordinates All Activities 7.7 0 92.3*
Determines Policies, Portion Size,
Control, Price Setting 0 15.4 84.6*
Economics: Production § Consumption e * 0 30.8 69.2
Efficienqy Improvements 23.1 30.8 46.1
Inspects Kitchen & Dining Room 7.7 0 92,3*
Interviews, Hires § Discharges
Employees 0 0 100.0*
Knowledgeable of Food Service
Statutes & Laws 15.4 7.7 76.9*
Knows Types of Commercial Food
Service Operations 7.7 23.1 69.2
Sales Analysis 7.7 30.8 { 61.5

i Y g
Supervises & Trains Employees 0 0 100.0*
Supervises Maintenance of Equipment 0 7.7 92.3*
i
Techniques of Management 7.7 15.4 76.9*
Food Preparation .

Analyzes Meat 23.1 7.7 69.2
Arranges Food Attractively 46.1 30.8 23.1
Carves Meats, Poultry &
Other DisShes 0 23.1 76,9*
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Counterperson § Carhop

" Page Three
I COMPETENCIES MUCH SOME NONE
Comprehends § Utilizes Diet The;épy 0 % 15.4% 84.6%*
_«ﬁf”'ifj:  Decorates Food - ' 7.7 30.8 61.5
. Dietary Balance § Analysis 0 46.2 53.8
i
{ i Knows Ingredients § Their Properties 30.8 15.4 53.8
by i Prepares Alcoholic Beverages &
} i Cocktails 0 0 100.0*
; Prepares Non Alcoholic Beverages
| { § Cocktails 38.5 7.7 53.8
, Prepares § Arranges Buffet 7.7 0 92,3*
i -
5 Prepares Basic Sauces, Gravies § °
Salad Dressings- .0 7.7 92.3*
Prepares Bread § Rolls 0 0 100.0*
) Prepares Cakes, Cookies, Pies,
f Pastries, Puddings & Other Desserts . 0 0 100.0*
Prepares Canapes & Hors d'oeuvres 0 0 100.0*
; ) =
! Prepares Convenience Foods 7.7 0 92,3*
; Prepares Decorative Showpieces 0 0 100.0*
]
) Prepares Food Utilizing Microwave g
. Cooking 0 7.7 92.3*
{
: « Prepares Fruits 0 7.7 92, 3*
| Prepares Gourmet Foods & Unusual
{ Dishes - 0 0 100.0*
3 Prepares Meats, Poultry, Fish, .
: Eggs and/or Entree's ' ° 0 7.7 92, 3*
. Prepares Salads 0 7.7 92.3*
2 Prepares Sandwiches & Sandwich
Fillings . 7.7 15.4 _ 76.9*
i Prepares Short Order Foods L , 23.1 15.4 61,5
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" Counterperson & Carhop

Page Four
1 COMPETENCIES MUCH SOME NONE
E’ Prepares Soups 0 % 0 % 100.0%*
§ Prepares Vegetables 0 § 0 100.0*
Sculptures in Ice 0 7 0 100.0*
’ Selects § Develops Recipes 0 0 100.6*
Tastes Food Before Serving 0 0 100.0*
Understands Recipes 0 0 100.0*
Serving
Checks Condiments 15.4 30.8 53.8
Checks Food § Drink Orders 23.1 38.5 38.5
Portions Food on Plates * 38.5 15.4 46.1
Reads Menu § Explains Items . 23.1 7.7 69.2
Refills Beverages at Table 7.7 7.7 84.6*
Removes Soiled Dishes from Table 15.4 23,1 61.5
‘ — S81TS Desserts 7;:'riom Dessert Tray 23.1 23.1 53.8
Serves Food 46.2 7.7 46.2
Sets Table Service 23.1 7.7 69.2
Sets Up §-Works at Steam Table 15.4” 15.4 69.2
Sets Up Food Trays 15.4 7.7 76.9*
Takes Orders 53.8 7.7 38.5
Purchasing
Controls Food Costs 7.7 38.5 53.8
Keeps Food Records & Inventory 0 7.7 92.3*
Plans Menus 7.7 7.7 fgh.6*
Purchases Equipment 0 0 100.0*
0 0 100.0*

B

s
i
i
H
i

Purchases Food & Supplies
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Counterperson & Carhop

Page Five .
COMPETENCIES ez _MUCH SOME NONE

Clerical ; -
Answers Telephone 23, 30.8% 46.1%
Bookkeeping/Accounting 23. 23.1 53.8
Calculation of Costs 23, 30.8 46.1
Greets Patrons 30. 23.1 46.1
Makes Monetary Change 23. 30.8 46.1
Operates Cash Register 38. 30.8 30.8
Records Time, Production & Sales . 0 0 100.0*
Seats Patrons 7. 0 92.3*
Takes Reservatiomns 7. 0 92.3*
Ty?es Menus § Correspondence 0 7.7 92.3*'

Mainté;ance
Cleans Service Area ) 30. 46.1 23.1
Makes Minbr Repairs on Equipment 0 15.4 84.6*
Organizes Work Area 30. 23.1 46.1
Uses § Cares for Equipment 15, 38.5 46.1
Uses § Cares for Tools § Utensils 23, 30.8 46.1
Utilizes Knowlegge of Food
Spoilage & Contamination 7. 23.1 69.2
Washes Dishes by Hand 15. 15.4 69.2
Wasées Dishes Mechanically 15. 0 ‘é4.6*




TABLE 9

DIETARY AID

(D.O.T. 355.878)

Prepares and delivers food trays to hospital'patients and
performs various other duties to keep work areas clean and orderly.

Most of the hospitals that responded to the survey added the
_position of dietary aid thus the inclusion of this position. In the
seven hospitals reporting employment of dietary aids, one hundred
fifty are employed.

Of the six:respondents who reported on whether they:ﬁould be
more likely to hire someone with training, 33.3% said yes and 66.7% _
noe. . : N - fx:

Ten or 3.2% of the positions evaluated were dietary aids.

The following table lists the competencies surveyed, and the

percentage of respondénts who indicated a specific competency was
needed to perform the duties of dietary aid.
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DIETARY AID

DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PLIFCRM
IN THIS POSITION

.
N
|
’ TABLE 9 . Number of Respondents 10
i
COMPETENCIES - MUCH SOME NONE. -
i General. Knowledge J
Basic Food Chemistry 20.0% 50.0% 30.0%
l Basic Math Skills Inciuding First ] '
Degree Algebra 20.0 60.0 20.0
]' B;sic Pfinciples of Hygiene 60.0 30.0 10.0
’ Basic Principles of Nutrition 40.0 40.0 20.0 " |
: i ‘Basic Principles of Safety 60.0 20.0° 20.0
Basic Principles: of Sanitation . 50..0 30.0 20.0

_ Complies with Health §& Sanitation

: Laws § Regulations — 60.0 20.0 20.0

7 a; Human Relations/Psychology 10.0 70.0 20.0
Introduction to Computer Science 10.0 10.0 80.0* N
Knowledge of First Aid 20.0 30.0 50.0

.

- ; Reading ‘ 40.0 40.0 20.0
_ * Shop or TFrade Vocabulary. ’ 20.0 40.0 40.0 -
] Speaking 20.0 40.0 40.0
. Weights & Measures Including Metric | 200 50.0 30.0
, l ;writi{agi Spelling , 2.0 76.0 0.0 |
= 5 Understanding Custom: = § Employee N 1 i N
' Relationships 20.0 ~50.0 30.0

Management 4 SupeTrvision
1agem

B l Adjusts Complaints . 0 40.0 60.0
.. = ; - |
) Arranges Parties & Special Tk
. l Services for Diners 0 20.0 80.0%

! Assigns § Schedules Work Duties 10.0 30.0




Dietary Aid

Page Two .

COMPETENCIES MUCH SOME NONE
Basic Principles of Advertising | 0 % 20.0% 80.0%*
Basic Principles of Ma:keting §&

Merchandising 0 20.0 80.0*
Businegs & Industrial Relationzhips 0 20.0 80.0*
Bur iness Organization § Administration 0 20.0 " 80.0*
Caters~§ Plans Special Functions 0 20,5 80.0*
Comprehends Facility Layout 20.0 - 30.0 50.0
Coordinates AIY-Activitie§ 10.0 0 90.0*
Determines Policies, Portion Size, ' =
Control, Price Setting .0, 0 100.0*
Economics: Production § Consumption 10.0 40.0 50.0
Efficiency Improvements 30.0 50.0 20.0 |
Inspects Kitchen § Dining Room 0 0 100.0*

-Interviews, Hi;es § Discharges

: Employees 00 0 100.0*

¥ Knowledgeable of Food Serviée
Stetutes § Laws 20.0 40.0 40.0
Knows Types of Commercial Food
Seryice Operatigngf» 0 30.0 70.0
Sales Ahalysis . _ 0 20.0 80.0*
Supervises & Tréins‘Employees 10.0 0 90.0*
Supervises Maintenance of Equipment 10.0 0 90.0*
Techniques of Management zd.o 20.0 60.0
Food Premaration . -

Analvzes Meat 0 20.0 80.0*
Arranges Eood Attractively 50.0 30.0 20.0
Carves Meats, Poultry §
Other Dishes ' 0 30.0 70.0

'
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Dietary Aid

T

Page Three
COMPETENCIES MUCH SOME NONE

Comprehends & Utilizes Diet Therapy 30.0% 50.0% 20.0%
Decorates Food 30.0 30.9 40.0
Dietary Balance § Analysis . 10.0 50.0 40.0 . -
Knows Ingredients § Their Properties 20.0 20.0 60.0
Pregpares Alcoholic Beverages }b
§ Cocktails 0 0 100.0*
Prepares Non Alcoholic Beverages
§ Cocktails 10.0 20.0 70.0
Prepares § A ~=nges Buffet 0 0 100.0*
Prepares Basic Sauces, Gravies -
§ Salad Dressings 10.0 10.0 80.0*.
Prepares Bread § Rolls . 0 -0 100.0* ,
Prépares Cakegl Ccokies, Pies,
Pastries, Puddings § Other Desserts * 0 10.0 90.0*
Prepares Canapes § Hors d'oeuvres 0 0 100.0*
Prepares Conve.ience Foods 0 10.0 90.0*
Prepares Decorative Showpieces 0 0 100.0*
Prepares Food Utilizing : “
Microwave Cooking 0 10.0 90,0*
Prepares Fruits 30.0 40.0 30.0
Prepares Gourmet Foods & cer,
Unusual Dishes 0 0 ;#JBUTD*
Prepares Meats, Poultry, Fish,
Eggs and/or Entree's 0 0 100.0* .
Prepares Salads -20.0 10.0 70.0
Préparés Sandwiches & ‘ .
Sandwich Fillings 0 20.0 80,0*

,L Prepares Short Order Foods 0 .0 100.0%




Dietary Aid

Page Four
. COMPETENCIES MUCH SOME NONE
Prepares Soups R 0 % 0 % 100.0%
Prepares Vegetables 0 10.0 .90.0*
Sculptures in Ice 0 0 100.0*
Selects § Develops Recipes 0‘ 0 100.0*
T;:tes Food Before Sergigg;AL 10.0 0 .90.0*
Understands Recipes . 10.0 40.0 50.0
Servin
Checks Condiments 30.0 100 60.0
Checks Food § Drink Orders 30.0 30.0 _40.0
Portions Food on Plates ©40.0 20.0 : 40.0
Reads Menu § Explaifs’ items 20.0 20.0 60.0
Refills Beverages at Table 0 0 100.0*
Removes Soileq Dishes from Table 10.0 20.0 -70.0’
Sells Dessert: from bésserfiTray _ 0. 10.0° 90.0*
Serves Food 40.0 20.0 40.0
Sets Table Service 0 10;0 . 90.0%*
Sets Up § Works at é{am Table 40.0 20.0 40.0
Setsgpb Fbod'Trqys 50.0 20.0 30.0
\ Takes Orders 0 0" 100.0*
Purchasing ' :
Controls Food Costs 10.0 _40.0 50.0
Keeps Food Records § Inventory 0 - 0 100, 0*
Plans Menus 0 0 100.0*
Purchases Equipment 0 0 '100.0*
Purchases Food & Supplies 0 0 100.0* "
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Dietary Aid

Page Five —
1 COMPETENCIES ) MUCH SOME NONE
Cler1ca1 - .
~_Answers Telephone 50.0% 30.0% 20.0%
Bookkeeping/Accounting % 30.0 70.0
Calculation of Costs 0 20.0 80.0*
Greets Patrons _ 0 10.0 90.0*
Makes Monetary Change _ /e'f 10.0 90.0*
Operates Cash Register ) ‘ 0 10.0 90.0*
Records Time, Pr;aduction § Sales 0 0 100.0*
Seats Patrons 0 . 0 100.0*
Takes Reservations : 0 0 100.0*
Types Menus § Correspondence 0 0 100.0*
‘| Maintenance
—Cleans Service Area_ 50.0 30.0 z} 26.9
Makes Minor. Bepairs on Equipment 0 10.0 | 90.0*
Qgginizes Work A;:ea 40.0 20.0 ‘ 40.0
Uses § Cares for Equlpment a 50.0 20,0 ' 30.0
Uses i% Cares for Tools & Uten51ls o 30.0 50.0 20.0
Utilizes Knowledge of Food ) . N )
Spoilage & Contammatlon T 40.0 ° ¢ -30.0 30.0
Washes Dishes by Hand “ 0 7| .o | s0.0 40.0
Washes Dishes Méchani‘calii" 20.0 . ‘F40.0 40.0
¢ .
. £ = ——— é}
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— TABLE 10

FOOD SERVICE SUPERVISOR

(D.0.T. 319.138)

Trains and supervis€§’;;;;oyees engaged in serving food in
hospitals, nursing homes, schools or college food service depart-
ments or similar institutiops.

7 In the eighteen establishments reporting employment of food
service supervisors, fifty-two are employed; forty-three in hospitals
and nine in restaurants.

Of the fourteen respondents who reported on whether they would
be more likely to hire someone with training, 90% of the hospitals.
and 100% of the restaurants said yes and 10% of the hospitals and
none of the restaurants said no.

Nineteen or 6% of the positions evaluated were food service
supervisors. . :

The following table lists the competencies surveyed and the
percentage of respondents who indicated a specific competency was
needed to perform the job of food service supervisor. In the
evaluation of food service supervisor, the total is broken out into
hospitals and restaurants to differentitate the duties in each type

of establishment.
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FOOD SERVICE SUPERVISOR

DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PERFORM

IN THIS POSITION

TABLE 10 _ Number of Respondents 19
o Percent of Response
- MICE SOME E
COMPETENCIES Hosp. Hosp. | Rest. ]} Total.| Hosp. | Rest.
General Knowledge ., )

Basic Food Chemistry 46.2 38.5 {16.7 | 15.8 | 15.4 | 16.7
Basic Math Skills
Including First
Degree Algebra 46,2 30.8 0 31.6 | 23.1 | 50.0
Basic Principles
of Hygiene 92.3 0 0 5.3 7.7 0
Basic Principles
of Nutrition 69.2 30.8 0 5.3 V) 16.7
Basic Principles ‘
of Safety 92.3 7.7 0 0 0 0
Basic Priﬁciples
of Sanitation 92.3 . 7.7 0 0
Complies with Health
& Sanitation Laws &
Regulations 100.0 0 0 -0
Human Relations/
Psychology 84.6 7.7 7.7 |16.7
Introduction to
Computer Science 7.7 15.4 76,9* ] 66.7
Knowledge of .
First Aid 46.2 23.1 .0.8°} O
Reading) 84.6 0 15.4 | 33.3
Shop/or Trade .

abulary 38.5 15.4 46.1 | 50.0
Speaking 76.9 0 23.1 |} 50.0
Weights § Measures
Including Metric 69,2 15.4 15.4 | 50.0
Writing & Spelling 84.6 15.4 0 16.7
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Food Service Supeivisor
Page Two

Fil

Percent of Response

56

MUCH SOME NONE

COMPETENCIES Total |Hosp. Hosp. | Rest. || Total | Hosp. Rest.
Understanding Customer J

§ Employee ) N
Relationships 84.2 |92.3 0 16.7 {] 10.5 7.7 {16.7

Manage&entr& Supervision ? .

Adjust Complaints .7 [84.6 0 33.3 || 15.8 | 15.4 }16.7
Arranges Parties & )

Special Services

for Diners .4 |]38.5 15.4 0 42,1 |46.1 }33.3
Assigns §& Schedules o _ g

Work Duties .2 192.3 0 16.7 }} 10.5 7.7 j16.7
Basic Principles of

Advertising .8 130.8 30.8°1 0° 42,1 |} 38.5 }50.0

. Basic Principles of

Marketing & i :
Merchandising .6 }146.2 23.1 o .ll31.6 }30.8 |33.3
Business & Industrial . )

Relationships .6 123.1 30.8 0 47.4 | 46.1 ]50.0
Business Organization - -

§ Administration . .1 |38.5 23.1 0 42,1.138.5 ]50.0
_Caters § Plans .

Special Functions .1 ]30.8 23.1 0 42,1 |46.1 |33.3
Comprehends .

Facility Layout .2 }76.9 7.7 | 16.7 |} 26.3 | 15.4 ]50.0
Coordinates All . T .
Activities .6 }61.5 7.7-116.7 |} 36.8 1'30.8 }5S0.0
Determines Policies . .
Portion Size, Control, ’ e
Price Setting .9 ]61.5 7.7 1 0 36.8 | 30.8 |50.0
Economiés: Production- , o - B MRS
§ Consumption 36.8 |38.5 |]33. 31.6 |30.8 |33.3}|-31.6 |30.8 }33.3
Efficiency Improvements|l 78.9 192.3 }50. 15.8 7.7 | 33.3 5.3 J.0 16.7 ..
Inspects Kitchen & : -
Dining Room N 63.2 }76.9 |33. 26.3 }15.4 | 50.0 J]10.5 7.7 :116.7
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Food Service -Supervisor
Page Three

Percent of Response

MUCH SOME NONE
COMPETENCIES otal Hosp. Hosp. [Rest.]} Total | Hosp. Rest.
Interviews, Hires
§ Discharges Employees 2.1 |46.2 23.1 | 33.3 1.6 | 30.8 | 33.3
Knowledgeable of Food
Service Statutes §
Laws 7.9 {69.2 7.7 150.0 1.0 [23.1 ]16.7
-~ 1
Knows Types of
Commercial Food )
Service Operations 2.1 |30.8 38.5 0 31.6 | 30.8 | 33.3
Sales Analysis 6.3 1 23.1 7:7 116.7 || 63.2 | 69.2 | 50.0
' Supervises §& Trains : ) y
~ Employees 9.5 ]100.0 -0 16.7 5.3 0 16.7
Supervises Maintenance :
of Equipment 3.2 ]69.2 23,1 | 16.7 || 15.8 7.7 |33.3
Techniques of :
Management 8.9 192.3 0 33.3 J1 10.5 7.7 116.7
| Food Preparation N
Analyzes Meat ° 47.4 | 38.5 30.8 0 31.6 | 30.8 ] 33.3
Arranges Food ]
Attractively - 7.7 0 26.3 | 30.8 | 16.7
Carves Meats, Poultry
§ Other Dishes 30.8 0 30.8 | 83,3*
Comprehends §
Utilizes Diet | :
« Therapy 7.7 | 33.3 7.7 }66.7
Decorates Food 30.8 |16.7 38.5 | 33.3
I Dietary Balance - IR B
& Analysis 30.8 0 15.4 | 33.3
KEOWSJingrédieﬁ?s”& '
Their Properties 15.4 | 16.7
7jPrepa:es Aicoho@ic . N
Beverages § Cocktails 7.77 0
{
> Prepares Non Alcoholic ~
Beverages §Cocktails 23.1 0
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-Food Service Supervisor
Page Four '

Percent of Response

R MICH ~SOME NONE _
COMPETENCIES Total | Hosp. | Rest. || Total | Hosp. | Rest. || Total Hosp. | Rest.
Prepares § Arranges
Buffet 47.4 }46.2 ]50.0 §10.5 7.7 |16.7 .1 ]146.1 | 33.3
Prepares Basic Sauces,
Gravies § Salad
Dressings - 31.6 | 38.5 15.4 |16.7 | 52.6 | 46.1 | 66.7
Prepares Bread .
§ Rolls = 31.6 | 38.5 15.4 0 57.9 | 46.1 | 83.3*
Prepares Cakes,
Cookies, Pies, Pastries,
Puddings & Other .
Desserts 36.8 | 38.5 7.7 0 57.9 } 53.8 ] 66.7

Prepares Canapes &
Hors d'oeuvres.

15.8

23.1

73.7

69.2

83.3*

. Prepares Convenience

Foods 26.3 | 30.8 7.7 |16 63.2 1 61.5 | 66.7
Prepares Decorative - 1 -
Showpieces 21.0. | 23.1 0 0 78.9 | 76.9* | 83.3*

Prepares Food Utilizing
Microwave-Cooking

5.3

84.2

84 .6*

83,3*

Prepares Fruits

26.3 .

38.5

63.2

46.1

100.0*

Prepares Gourment
Foods § Unusual
Dishes

15.8

23.1

73.7

83.3*

.Prepares Meats, 12:\\
Poultry, Fish, Eggs
and/or Entree's

26.3

38.5

15.4

46.1

83.3*

Prepares Salads 31.6 | 38:5 15.4 46,1 | 66.7
Prepares Sandwiches
-§ Sandwich Fillings_ 47.4 1 46.2 - 23.1 30.8 ] 50.0
Prepares Short :

Order Foods . r 26.3 | 30.8 15.4 53.8 83.3*
Prepares Soups 42.1 | 38.5 15.4 '46.1 | 50.0

Prepares Vegetables




Food Service Supervisor
Page Five

Percent of Response

" L MUCH ]L SOME NONE
COMPETENCIES Total | Hosp. | Rest. || Total JHosp. | Rest.|| Total | Hosp. | Rest.
Sculptures in Ice 0 0 0 &“ 5.3 7.7 0 94.7 92.3* {100.0*
Selects & Develops *
- Recipes 47.4 146.2 {50.0 }110.5 ]15.4 0 42.1 | 38.5 | 50.0
Tastes Food Before -
Serving 42.1 46,2 }33.3 ||15.8 }J15.4 J16.7 {j 42.1 |38.5 |50.0.
Understands Recipes |l 52.6 |61.5 |33.3 || 5.3 | 0 16.7 || 42.1 |38.5 |50.0
Servin s
Checks Condiments 31.6 130.8 |33.3 || 15.8 7.7 |33.3.]].52.6 |61.5 | 33.3
Checks Food § ° 4 '
Drink Orders 42.1 |38.5 |50.0 }}15.8 7.7 133.3 ]| 42.1 }[52.8 }16.7
- I_j .
Portions Food on /“’1
Plates 42.1 |46.2 |33.3 |{15.8 |15.4 |16.7 |J 42.1 [38.5 |50.0
Reads Menu § .
Explains Items 68.4 ]176.9 {50.0 J10.5 7.7 116.7 ] 21.1 ]15.4 | 33.3
Refills Beverages :
at Table 10.5 0 33.3 |1 1.8 7.7 }133.3 || 73.7 |92.3*] 33.3
Removes Soiled Dishes |
from Table | 5.3 { o 16.7 | 5.3 | 7.7 | o |i89.5 |92.3*|83.3*
Sells Desserts from
Dessert Tray 5.3 0 16.7 }] 10.5 |]15.4 0 84.2 |84.6* | 83.3*
_ Serves Food 36.8 130.8 |50.0 IIlO.S 15.4 0 52.6 |53.8 |50.0
Sets Table Service “Jj21.0 ]23.1 }|16.7 5.3 0 16.7 1 73.7 ] 76.9* | 66.7
t“ - -
Sets Up § Works at
Steam Table 31.6 }30.8 ]33.3 jj21.0 }30.8 0 4qF47.4 38.5 ]66.7
Set Up Food Trays 47.4 |53.8 |33.3 J|10.5 J15.4 | 0o |l 42.1 |30.8 |66.7
Takes Orders 15.8 7.7 ]133.3 ]IIO.S 15.4 0 73.7 |76.9* | 66.7
Purchasin I .
Controls Food Costs 73.7 176.9 ]66.7 ||15.8 |15.4 ]16.7 }{ 10.5 7.7 |16.7
Keeps Food Records )
& Inventory 63.2 ]169.2 |50.0 |JJ10.5 0 33.3l1 26.3 | 30.8 116.7
" Plans Menus 53.6 {53.8 }50.0 }J15.8 |15.4 ]16.7 || 31.6 {30.8 | 33.3

%
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Food Service Supervisor
Page Six

Percent of Response
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MUCH SOME . NONE

COMPETENCIES Total | Hosp. Hosp. | Rest.}| Total | Hiosp. | Rest.

Purchases Equipment 31.6 | 30.8 7.7 {16.7 || 57.9 }61.5 ]50.0

Purchases Food

§ Supplies 52,6 | 53.8 7.7 | 33.3 |} 31.6 | 38.5 | 16.7

| Clerical

Answers Telephone 63.2 }|76.9 15.4 | 33.3 ]| 15.8 7.7 | 33.3

Bdokkeeping[@ccounting 47.4 |46.2 15.4 | 16.7 || 36.8 | 38.5 | 33.3

Calculation of Costs || 52.6 |53.8 23.1 | 16.7 || 26.3 | 23.1 |33.3

Greets Patrons 26.3 30.8 15:4 16.7 57.9 |53.8 66.7

™~

Makes Monetary \\\\

Change 31.6 | 30.8 0 16.7 || 63.1 | 69.2 | 50.0

Operates Cash

Register 31.6 | 30.8 7.7 |33.3 || 52.6 | 61.5 ] 33.3

Records Time,

Production § Sales 57.9 ]61.5 7.7 0 36.8 ]30.8 ]50.0

Seats Patrons 5.3 0 15.4 0 84.2 | 84.6%] 83.3*

Takes Reservat’ons 15.8 7.7 0 0 84.2 |92.3*]166.7

Types Menus §

Correspondence 15.8 7.7 7.7 0 78.9 | 84.6* | 66.7
Maintenance

Cleans Service Area 52.6 |} 61.5 0 16.7 || 42.1 | 38.5 ] 50.0

Makes Minor Repairs

on Equipment . 15.8 7.7 23,1 | 50.0 || 52.6 ] 69.2 | 16.7
__Organizes Work Area 78.9 | 92.3 7.7 | 16.7 ] 10.5 | 0 133.3
_ Uses § Cares for

Equipment 52.6- | 61.5 23.1 | 16.7 || 26.3 ]15.4 {50.0

Uses § Cares for Tools

§ Utensils 57.9 ]61.5 23.1 | 16.7 || 21.0 }15.4 |} 33.3

1

Utilizes Knowledge of ’

Food Spoilage &

Contamination _78.9 }192.3 0 0 21.1 7.7 |50.0

Washes Dishes by Hand 26.3 | 30.8 23.1 0 57.9 | 46.1 | 83.3*

Washes Dishes

Mechanically 26.3 ]30.8 23.1 | 16.7 |} 52.6 ]46.1 | 66.7
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TABLE 11

FOOD SERVICE WORKER

(D.0.T. 317.887)

Assists' workers engaged in preparing foods in hospitals, nursing
homes, schools or college food service departments or similar insti-
tutions. ’

Most of the-hospitals that responded to the survey added the

position of food service worker, thus the inclusion of this position.
In the five hospitals reporting employment of food service workers .
one hundred seventy-six are employed. One of the former students who
responded is employed as a food service worker.

Of the five respondents who reported on whether they would be
more likely to hire someone with training, 2C% said yes and 80% no.

Six or 1.9% of the three hundred sixteen positions evaluated
were food service workers. :

The following table lists the competencies surveyed,- and the

percentage of respondents who indicated a specific competency Was
needed to perform the duties of food service worker.

61
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DEGREE OF PROFICIENCY OR

FOOD SERVICE WORKER

KNOWLEDGE THAT EMPLOYEES NEED TO PERFORM

i : IN THIS POSITION
TABLE 11 Number of Respondents 6
' i " COMPETENCIES MUCH SOME NONE
General Knowledge
Basic Food Chemistry 16.7% 0 % 83.3%*
Basic Math Skills Including
> l First Degree Algebra 16.7 33.3 50.0
Basic Principles of Hygiene 83.3 16.7 0
| l Basic Principles of Nutrition 33.3 33.3 33.3
l Basic Principles of Safety D 83.3 16.7 0
Basic Principles of Sanitation - f”’_”//f 83.3 16.7 0
l Complies with Health & 3
) Sanitation Laws & Regulations 33.3 33.3 33.3
' Human Relations/Psychology 16.7 33.3 50.0
Introduétion to Computer Science 0 16,7 83.3*
| Knowledge of First Aid 50.0. | 16.7 33.3
% Reading 50.0 16.7 33.3
] Shop or Trade Vocabulary 0 33.3 66.7
" Speaking 16.7 33.3 50.0
- Weights § Measures Including Metric 0 16.7 83.3*
' l Writing & Spelling 33.3 33.3 33.3
Understanding Customer & Employee
I Relationships . 16.7 33.3 - | 50.0
Mandggment & Supervision
l Adjusts Complaints 16.7 16.7 66.7
Arranges Parties & Special
l Services for Diners 0 16.7 83.3*
Assigns & Schedules Work Duties 0 16.7 83.3*




Food Service Wprker

Page Two
COMPETENCIES 7 MUCH SOME NCHE
_ ‘Basic Principles of Advertising 0 % 116.7% 83, 3%*
Basic Principles of Marketing
- § Merchandising 0 16.7 83.3*
;.{ v i .
Business § Industrial Relationships 0 0 100,0*
Business 0:g§gézation;& Administration * 0 16.7 83.3*
Caters § Plans Special Functions 16,7 0’ 83.3*
- . .
Comprehends Facility Layout 0 33.3 66.7
X Coordinates A1l Activities ’ 0 16.7 83.3*
}/’-ﬁzﬁeterﬁines Policies, Portion Size,
Control, Price Setting 0 16.7 83,3
e
Economics: Production § Consumption 0 16.7 87,3
°| Efficiency Improvements 16.7 33.3 50.0
9 Inspécts Kitchen § Dining ~oom 0 0 100.0*
Interviews, Hires & Discharges
Emnloyees O 0 100.0*
. Knowledgeable of Food Service -
Statutes § Laws 0 33.3 66.7
Knows Types of Commercial F-~od
lervice Operations ) 0 16.7 83.3*
Sales Analysis 0 16.7 83.3*
Supervises & TrainérEmployeés 0 0 100.0%*
.oupervises Maintenance of Equipment 0 0 10036*
Techniques of Management 0 32.3 €£.7
Food Preparation .
Analyzes Meat 0 16.7 © 83,3*
Arranges Food Attractively 50.0 16.7 33.3
Carves Meats, Poultry § Other Dishes 0 33.3 66.7
Comprehends § Utilizes Diet Therapy 33.3 0 66.7

.

<




Food Service Worker =~ .
Page Three - 2
COMPETENCIES MUCH SOME
Decorates Food 16.7% 50.0%
Digtary Balance § Analysis " 16.7 0
Knows Ingredients & Their
Properties 0 0
Pfepares Alcoholic-Beverages
§ Cocktails 0 0
Prepares Non Alcoholic Beverages
§ Cocktails ' 16.7 0
Prepares & Arranges Buffet 16.7 0
Prepares Basic Sances, Gravies
& Salad Dressinge 0 16.7
Prepares Bread §.Rolls 0 0-
) ’ ‘
Prepares Cakes, Cookies, Pies,
Pastries, Puddings & Other Desserts 0 16.-7
Prepares.Canapes § Hors d'oeuvres 0 0
’Prepares Convenience Foods 0 0
Prepares Decorative Showpieces 0 0
Prepares Food Utilizing Microwave
Cooking ] 0 0
Prepares Fruits 33.3 16.7
Prepares Gourment Foods &
Unusual Dishes 0 0
Prepares Meats, Poultry, Fish,
Eggs and/or Entree's 0 0
P;gégres Salads 50.0 16.7
Prepares Sandwiches §&
Sandwich Fillings 33.3 33.3
Prepares Short Order Foods 0 0
i 0 0

Prepares Soups
e
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Food Service Worker

Page Four
ébMPETENCIES MUCH SOME NONE
P;ép%res Vegetables ; 16.7% 0 % 83.3%*
Sculptur;s in Ice & 0 0 100.0*
- Se1ec£s § Develops Recipes - 0 0 100.0*
Tast;§ Food Before Serving 0 0 100.@*
Underspands Recipes 0 16.7 83.3*
Serv.ng - ) s
Checks Cgb iments % 33.3 0 §6.?
Cheeks Food §-Drink Orders 33.3 0 66.7
EgPo{tion;SFood on Plates - A/t 66.7 0 33.3
' Reads Menu § Explains Itoms /- 16.7 .| 0 83.3%
" “Refills aBe:‘;eraggi at Table 16.7 0 83.3*
Rem;Ges Soiled Dishes from Tab&e 33.3 0 66.7
Sells ﬁessert;‘frbmahéssert Trgy: 16:7 0 - '83.3*
Serves Food - 50.0 0 50.0
S - ¥
Sets Table Service 50.0 0 50.0
Sets Up & Works at Steam Table '33.3 16.7 "] so.0
Sets Up Food Trays 50.0 0 50.0
Takes Orders 16.7 0 - lg3,3%
Purchasing * ~ “
Controls Food Costs 16.7 0 83.3*
Keeps Food Records & Inventory " 0 0 100.0*
Plans Menus . 0 0 100.0;
Purchases Equipment 0 0 100.0*
- Purchases Food § Supplies 0 0 ' 100.0*
Clerical - .
Answers Telephone 33.3 33.3

33.3

2




Focod Service Worker

Page Five
- COMPETENCIES MUCH SOME NONE
§ BookFeepiqg[Acc;untingi 0 % 16.7% 83.3%*
Cglculation of Costs 0 16.7 83.3*
G?eets Pations ’ 0 16.7 83.3*
Makes Monetary Change 16.7 0 83.3*
Operates Cash‘ggg§§té? 16.7 0 ?3.3*
Records Time, Production § Sales 0 0 100.0*
Seats Patrons ‘} 16.7 0 83,3*
Take§9Reservatiqns 0 0 100.0*
% - -Types Menus § Correspondence 0. 0 100.0*
. Maintenance
Cleans Service Area 66.7 0. 33.3
Makes Minor Rgpairs on Equipment 0 0 100.0!:
'FL' Organizes Work Area 33.3 0 66.7
Uses § Carés for Equipment 50.0 _ 33.3 16.7
- Uses § Cares for Tools & Utensils 50.0 0 50.0
i Utilizes Knowledge of Food |
: Spoilage § Contamination 33.3 0 66.7
?z \ Washes Dishes by Hand 16.7 16.7 6637
i XL“ Washes Dishes'Mthapically 66.7 0 32.3
|
S o
.
5

i
H
i
¥
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TABLE 12

HOST /HOSTESS

(D.O.T. 310.868 §& 311,138) °

-

Welcomes patrons, seats them at tables and supervises and
coordinates activities of dining room employees to provide courteous
and rapid service to diners.

In the thirteen establishments reporting employment of host/
“hostess, twenty-three are employed. in restaurants and none .in hospitals.

Of the twelve respondents who reported on whether they would be

- more likely to hire someone with training, 33.3% said yes and 65.7%

said no.

Seventeen or 5.4% of the three hundred sixteen positions evaluated
were hosts/hostesses, : ’

£

The following table lists the competencies surveyed and the
percentage of respondents who indicated a specific competency was needed
to perform the job of host/hostess. ] .
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4YOST/HOSTESS

IN THIS POSITION

DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PERFORM

>~ TABLE 12 . Number of Respondents 17
- 7 j /
' COMPETENCIES /// MUCH SOME NONE
7 i, ~ | General Knowled
Basic Food Chemistyy 23.5% 17.6% 58.8%
o '-i . BasichhEi Skiigs Including ,
First Degree Algebra : 47.0 11.8 41.2
' _l.d " Basic Principies of Hygiene 64.7 29.4 5.9
TS Basic Principles of Nutrition 17.6 35.3 47.1
. l Basic Principies of Safety 70.6 23.5 5.9
T Basic Principles of Sanitation 64.7 . 29.4 5.9
%
Compiies with Health § Sanitation
Laws § Regulations 64.7 17.6 17.6
] Human Relations/Psychology 64.7 11.8 23.5
; introducticn to.Compg;é; Science 11.8 0 88.2*
B Knowledge of -First Aid 47.0 35.3 17.6
= Reading 52.9 11.8 35.3
Shop or Trade Vocabulary 29.4 *17.6 52.9
Speaking 35.3 17,6 47.1
. Weights & Measuresfincludiqg_Metric 29.4 0 70.6
] Writing & Sp:lling 64.7 5.9 29.4
¥
l Understanding Customer §
Employee Relationships 64.7 17.6 17.6
. Management § Super;ision
l Adjusts Complaints 29.4 29.4 -41.2
Arranges Parties § Special -
I Services for Diners 35.3 11.8 52.9
Assigns § Schedules Work D ties 47.0 17.6 35.3
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Host/Hostess
Page Two
COMPETENCIES : MUCH SOME NONE
% ’ i
Basic Principles of Advertising 35.3% 23.5% 41.2%
—
Basic Principles of Marketing
& Merchandising 47.0 17.6 35,3
Business & Industrial Relationships 23.5 17.6 58.8
Business Organization & Administration— 29.4 23.5 47.1
Caters § Plans Special Functions j 29.4 11.8 58,8
Comprehends Facility Layout 29.4 —11.8 58.8
Coordinates All Activities '23.5 11.8 64.7
Determines Policies, Portion Size,
Control, Price Setting 5.9 0 94.1%
Economics: Production & Consumption 23.5 5.9 70.6
Efficiency Improvements 47.0 11.8 41.2
Inspects Kitchen § Dining Room 41.2 11.8 47.0
Interviews, Hires §
Discharges Employees 29.4 0 70.6
Knowledgeable.-of Food Service
Statutes & Laws 23.5 17.6 58.8
Knows Types of Commercial Food
Service Operations 5.9 5.9 88.2*
%
Sales Analysis 29.4 - 5.9 64.7
Supervises § Trains Employees 35.3 17.6 - | 47.1
Supervises Maintenance of Equipment 5.9 5.9 88.2*
JTechniqpes of Management 35.3 5.9 58.8
Food Preparation
Analyzes Meat 11.8 0- 88.2* ,
,’-#;j

Arranges Food Attractively 5.9 23.5 70.6
Carves Meats, Poultry §
Other Dishes 5.9 5.9 88,2*
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Host/Hostess
Page Three ‘

COMPETENCIES "MUCH SOME . NONE
Comprehends § Utilizes Diet Therapy 5.9% 0 % 94.1%*
Decorates Food 5.9 5.9 88.2*
Dietary Balance § Analysis 5.9 17.6 76.5% ~
Knows Ingredients & Their Properties’ 5.9 17.6 76.5*
Prepares Alcoholic Beverages § B
Cocktails 11.8 17.6 70.6
Prepares Non Alcoholic Beverages .

& Cocktfails : 17.6 11.8 70.6
; . — -
Prepares § Arranges Buffet. 11.8 17.6 70.6
Prepares Basic Sauces, Gravies . -
& Salad Dressings 5.9 5.9 88.2*
Prepares Bread § Rolls 5.9 0 " 94.1%*
Prepares Cakes, Cookies, Pies,
Pastries, Puddings § Other Desserts 5.9 0 94.1*
Prepares Canapes § Hors d'oeuvres 5.9 0 94.1*
Prepares Convenience Foods ) 5.9 .0 94.1*
Prepares Decorative Shoni;ces 5.9 0 94.1*
Prepares Food Utilizing
Microwave Cooking 5.9 0 94.1*
Prepares Fruits 5.9 5.9 88,2*
Prepares Gourmet Foods §&

_Unusual Dishes 5.9 0 94.1*
Prepares Meats, Poultry, Fish, 5.9 0 94,1*
Eggs, and/or Entree's s
Pfepares Salads * 5.9 0 94.1*
Prepares Sandwiches § .

Sandwich Fillings 5.9 ‘5.9 £8.2*
Prepares Short Order Foods. 5.9 0 94.1*
Prepares Soups 5.9 -0 94,1*
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JHost /Hostess
Page Four
COMPETENCIES c - MUCH : SOME NONE
Prgppres‘VQEetables 5,9% 0 % 94.1%*
Sculptures in Ice 529 0 94.1*

- Selects § Develops Recipes 5.9 0 94.1*
Tastes Food Before Serving 5.9 5.9 88.2*7m
Und;rséands'Recipes_ 5.9 1.8 82.4*

Seévin>‘ ) ) .

HecLs Condiments 5.9 :17,6 76.5*
Checks Food & Drink Orders - o 29.4 11.;; 58.8
Portions Food ;on'PlAates — 11.8 0 88.2*
Reads Menu § ixplains Items. ) 29.4 11.8 58.8
Refills Beverages at Tabie 23.5 35,3 41.2
‘Removes Soiled Dishes frem Table 73.5 29.4 47.1
Sells Desgerts from Dessert: Tray 11.8° 17.6 ,70.6
Serves Food 23.5 5.9 70.6
Sets Table Service 29.4 29.4 41.2
Sets Up § Works at Steam Table 11.8 0 88.2*
Sets Up Food Trays 11.8 5.9 82.4*
Takes Orders 29.4 5.9 64.7

Purchasin
:Controls Food Costs 5.9 11.8 82.4*
Keeps Food Records & Inventory 11.8 11.8 76.5%
Plans Menus . 17.6 11.8 \ 70.6
Purchases Equipment //’ ;: 0 0 100.0*
Purchases Food § Supplies i 5.9 0

Clerical
Answers Telephone 47.0 29.4

G
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COMPETENCIES — - MUCH SOME | NONE
Bookkeeping/Aegounting - 11&9 "".47.5‘£ = 41.2%
Calculation of Costs 235 | 412 | 35.3
Greets Patri)ns ) 82.4 " 59 11.8
Makes Monetary Change - < * 29.4 11_.8 58.8 .
Operates Cash Register . 76,5 _ "17.6 -~ 5.9
Records Time, Production &‘ Sales 1 11.8 11.8 ’ 76.5*
Seats Patrons } ’ .494,’1 5.9 — 0
Takes Reservations 76.5 5.9 17.6
Types Menus & Correspondence‘ ] . 17.6 17.6 64.7

Mairnténance . e

Cleans Service Area 17.6 17.6 64.7
Makes Minor Repairs on Equipment 11.8 9.9 .82.4*
Organizes Work Area 58.8 23,5 | 17.6
Uses § Cares for Equipl;lent - '29.4 1 11.8 58.8
Uses § Cares -for Tools & Utensils ) \R 29.4 5.9 64.7
Utilizes Knowledge of Food ¥
Spoilage & Contamination 17.6 5.9 76.5*
Washes Dishes by Hand | 11.8 o 88.2*
Washes Dishes Mec.hﬁnica.lly 17.6 0 82.4*
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TABLE 13

KITCHEN HELPER

(D.0.T. 318.887)

Performs various duties, such as washing dishes, pots and pans
by hand or mechanically, to keep work areas clean and orderly and
assistscooks;and bakers.

In the twenty-five establishments reporting employment of
kitchen helpers, one hundred sixty-three are employed; ninety in
hospitals and seventy-three in restaurants.

Of the eighteen respondents who reported on whether they would

be more likely to hire someone with training, 22.2% said yes and
77.8% said no.

Thirty-one or 9.8% of the three hundred sixteen positions
evaluated were kitchen helpers.
”~

The following table lists the competencies surveyed and the

percentage of respondents who indicated a specific competency was
needed to perform the duties of kitchen helper.
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KITCHEN HELPER

-DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PERFORM

IN THIS POSITION

\

TABLE 13 Number of Respondents 31
COMPETENCIES MUCH SOME NONE
General Knowledge <
Basic Food Chemistry 9.7% 32.2% 58.1%
Basic Math Skills Including
First Degree Algebra 6.4 19.4 74.2
Basic Principles of Hygiene 61.3 29,0 9.7
-Basic Principles of Nutrition 9.7 19.4 71.0
Basic Principles of Safet - 64.5 22.6 12.9
f>;‘—""‘
Basic Principles of Sznitation 61.3 22.6 16.1
Complies with Health & Sanitation : )
Laws § Regulations 45,2 22.6 32.2
Human Relations/Psychology 9.7 22,6 67.7
Introduction to Computer Science 0 12.9 87.1*
Knowledge of First Aid 19.4 35.5 45.2
Reading i 29.0 12.9 58.1
Shop or Trade Vocaﬁﬁtary 19.4 6.4 74.2
Speaking i 16,1 9,7 74.2
Weights & Measures Including Metric 12.9 12.9 74.2
Writing & Spelling 32.2 12.9 54.8
* Understanding Customer, § )
Employee Relationships 12.9 - 32.2 54.8
Management § Supervision )
Adjusts Complaints 3.2 6.4 - 90.3*
Arranges Parties § Special
Services for Diners 3.2 9.7 87.1*
Assigns § Schedules Work Duties




Kitchen Helper

Page Two
COMPETENCIES MUCH SOME NONE
Basic Principles of Advertising 6.4% 9.7% 83.9%*
Basic Principles of Marketing
& Merchandising - 3.2 9.7 87,1*
Buginess & Industrial Relationships 0 12.9 87.1*
. . —— -
Business Organization & Administration 0 9.7 90. 3%,
Caters § Plans Special Functions 0 9.7 90,3*
Comprehends Facility Laysut 6.4 2.9 80 &*
Coordinates All Activities 0 6.4 93.5¢*
Determines Poclicies, Pertion Size;
Control, Price Setting 0 9.7 Q0. 3*
Economics: Production & Consumption 9.7 12.9 77,47
Efficiency Imprcvement 19.4 163 64.5
Inspects Kitchen & Dining Room 6.4 3.2 90,3
Interviews, Hires § Discharges
Employees 0 9.7 90,3~
Knowledgeablé of Food Service
Statutes & Laws 6.4 16.1 77.4°
Knows Types of Commerciai Food
Service Opecrations 3.2 6.4 90.3*
Sales Analysis 6.4 9.7 83.9*
Superviseé & Trains Employees 0 6.4 93.5*
Supervises Maintenance of Equipment 0 6.4 93.5*
Techniques of Management - o 6. 12.9 . | s8o.6*
Food Preparation :
Analyzes Meat 6.4 .19.4 74.2
Arranges Food Attractively . 16.1 25.8 58.1
Carves Meats, Poultry § ) {_
- Other Dishes 6.4 16 1 { 77.4r
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Page Three -
.OMPETENCIES MUCH SOME | NONE
. Comprehends § Utilizes Diet Therapy 3.2% 12.9% 83.9%*
Decorates Food 6.4 19.4 74.2
! Dietary Balance & Analysis 9.7 ¢l 80.6*
Knows Ingredients § Their Properties 6.4 22.6 71.0
§ Prepares Alcoholic Beverages «
& Cocktails ’ 0 3.2 96.8*
f Prepares Non Alcoholic Béyerages
‘ § Cocktails T 0 9.7 90.3*
Prepares § Arranges Buffet 3.2 19.4 77.4*
Prepares Basic Sauces, Gravies
§ Salad Dressings 9.7 29.0 61.3
Prepares Bread & Rolls Lz*’ 12.9 12.9 74,2
§ Prepares Cakes, Cookies, Pies, '
' Pastries, Puddings & Other Desserts 12.9  N_Z8 61.3
Prepares Canapes & Hors d'oeuvres 6.4 12.9 80,06*
i
Prepares Convenience Foods 6.4 19.4 74.2
- Prepares Decorative Showpieces 0 12.9 87.1*
Prepares Food Utilizing
Microwav¢ Cookirg 12.9 12.9 74.2
“5 N\
Prepares Fruits : 19.4 22.6 58.1
Prepares Gourmet Foods §& . -
Unusual Dishes 3.2 16.1 80.6*
Prepares Meats, Poultry, Fish,
Eggs and/or Entree's 3.2 25.8 71.0
Prepares Salads 16,1 29.0 54.8
Prepares Sanwiches §&
Sandwich Fillings 16.1 32.2 51.6
Prepares Short Order Foods 6:4—’// 22,6 71.0
% Pregares Soups y 19.4 71.0
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Kitchien Helper
Page Four

M H

st

COMPETENC 10§

N~

Prepares Vegetabies 16.:5
Sculptures in lce i ’ U
Selects & Develops Recipes ] G
Tastes Food Betore Serving 9
Understands Recipes 9.”
Serving 1: . .
Checks Condimens L 1001
Checks Food & Drink Oxder: 19.4
. . P \z.
Tortions Food on Plates 16.;
Reads Menu & Expiains Items 32
Refill: Beverages at Table ) 32
Re.oves Sorled Dishes from Table 19.4
| _Sells Dessert. from Dezsert Tray 5.4
erves " zd 12.9
Sets Tab'e Service -« M G.7
Sets Up & Works at Steam Table ] 16.1
Sets Up Food Trays 12.9
Takes urders 3,2
Purchasin
Controls Food Costs. 6.4
Keeps Fcod Records & inventory 0
Plaqé_gpnug 0
I;\;:ch ases Equipment ‘ 0
Purchases Food § Supplies - 0
Clerical .
Answers Telephone 9.7




I {itchen Helper
’ ©  Page Five ‘ B
'.l ‘ l : COMPETENCIES =t . MUCH SOME NONE v 3
Bookkeeping/Accounting ' 0 % 12.936 §7.1%*
] Calcujation of Costs 6.4 9.7 §3.9
H Greets Patrons 6.4 3.2 90 3
@ Makes Monetary Change S 6.4 3.2 9¢.3°
Operates (ash Register e | 6.4 3.2 9G.37
Records Time. Production & Sales 0 3.2 96 5" i
Seats Patrcns T 0 5 4 93.5°
~ Takes Reservetions- .. . ' 1 G 32 96.8" )
Types Menus & Correspondence i 0 32 96 8°* -
Maintenance . 7 ’ .
‘ Cleans Service Area 48.4 25.8 25.8 B
b Makes Mincr Repairs cn Eguij;ment 0 19 4 80.6*
Organizes Woxrk Area 12.9 9 4 67.7
Usé&s § Cares for Equipment - : 29.0 22 .5 48.4
w‘. B B
Uses § Ca_es for Tools & Utensiis : 38.7 38 7 22.6
Utilizes Knowledge of Food — .
- Speilage & Contamination ] 16.1 32.2 51-. 6
] Washes Dishes by Hand 38.7 25.8 35.5
. Washes Dishes Mechanically 61.3 16,1 22,6

)
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TABLE 14
. P

HANAGER

{(p.0.I, 187.163)

~

c~ffee shop, restaurant and/or other food service establishments.

Supervises and coordinates activities ef all workers in a

Ju the twenty establishments®reporting employment of managers,
thirty are employed; sever. in hospitals and twenty-three in restaurants,
Two former students who responded are ewployed as nianagers, one in a |
hospital and the other in a restaurant.

uf the fifteen who Téported on whether they would be more likely
to hire someone with training, 93.3' said ves and 6.7¢ said no.
- g : ) . R
Emplovers r sorted thiat managers nday ¢lso perform the duties

- o1 bartenders, hosts, cooks, aud chefs.

Thirty or 9.5% of the three hundred sixteen positions evaluated
were managers.

The following table lists the competeucies surveyed and the
percentage of respondents who indicated a specific competency was
needed to perform the duties of manager.

.
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DEGEEE OF

PROFICIENCY OR KNOWLEDGE THAT EMPLO)ELS NEED
IN THIS POSITION

-
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MANAGER
”~
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TABLE 14 . Number of Respordenis 30
-
COMPETENCIES MUCH SOME NN
General Knowledge
Basic Foed Chemistry 36.7% P 2o ]
Basic Math Skills Including ]
First Degree Algebra 60,0 & 33.0
Basic Principies of liygiere &6 7 i
Basic Principies of Nutrition 63,2 153 <33
Basic Principles of Safaty 36.7 33 RURY
Basic Frinciples of San:tatjon 80 0 6.7 MERS
Complies with Health & Sanitation o ‘
Laws & Reguiarions - 83.7 33 0.8
Human Relations/Psychology 76.7 260 713
. 4,—5
Introduction tc Computer Science 20.0 16.7. 53.3.
Knowledge of First Aid 6G.0 233 18.7
_Reading 60.0 16 7 3.3
Shop or Trade Vocabulary 50.0 13.2 36.°
: 1=
SpeakingA 60.0 20 0 20.0
Weights & Measures including Metric 40.0 23.2 36.7
Writing & Spelling . 62.3 20 0 16.”
3 .
Understanding Customer §
Employee Relaticnships 86 7 33 10 C
Management & Supervision :
Adjusts Complaints e 73.3 3.3 133
Arranges Parties § Special
Services Zor Diners 66 7 123 2¢.Q
; . v - - i
Assigns & Schedules Work Duties 76 7 6.7 i 6.7 i
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. Manager ' . ‘

' Page Two

l ) _ COMPETENCIES’ ’ MUCH SOME NONE
Basic Principles -of Adverti§f§g___ 70.9 13.3% 16.7%

' Basic Principles off;arketing
& Merchandising 76.7 13.3 10.0

] Business § .Industrial Relationships 60.0 20.0 20.9

; husiness Organization § Administration 73.3 13.3 15.3

§ Caters & Plans Special ?unctions i70.0 6.7 23.3
Comprehends Fézziity Layout 63.3 10.0 26.7
Coordinates All Activities 73.3 6.7 20.0

: Determines Poliéies, Portion Size, -

! Control, Price Setting : 73.3 6.7 20.0
Economics: Production § Consumptién 56.7 13.3 30.0
Efficienqy Improvements 76.7 16.7 6.7
Inspects Kitéhen & Dining Room 76.7 16.7 6.7

’ Interviews, Hires &. . al
Discharges Employees 83.3 3.3 13,3
Knowledgeable of Food Service
Statutes § Laws 83.3 -10.0 6.7
Knows Types of Commercial .

7 Food Service Operations 70.0 13.3 16.7
‘Sales Analysis 66.7 16.7 16.7
Supervises § Trains Employeég 80.0 10,0 10.0
Supervises Maintenarce of Equipment . . 70.0 16.7 13.3
Techniques of Management 80.0 3.3 16.7 ]

Food Prépg}ation ' _ 7o

¢ Analyzes Meat- " 66.7 6.7 26.7
Arranges Food Attractively 40.0 30.0 30.0
Carves Meats,_Poultry.& ) :

Other Dishes 20.0 ZQ.O 2 60.0
- ) "‘\%
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Manager
Page Three s N
COMPETENCIES : MUCH SOME NONE
Comprehends & Utilizes Diet Therapy 20.0% 6.7% 73.3%
Decorates Food " 6.7 13.3 70.0
Dietary Balance & Analysis 40.0 10.0 50.0
"~ Knows Ingredients & Their ﬁrqggrties' 60.0 16.7 23.3
Prepares Alcoholic Beverages s
& Cocktails .26.7 13.3 60.0
Prepares Non Alcoholic Beverages
& Cocktails o= 23.3 16.7 60.0"
p—s .
Prepares & Arranges Buffet 40.0 6.7 53.3
Prepares Basic Sauces, Gravies
& Salad Dressings 23.3 20.0 56.7
= -
Prepares Bread G Rolls 20.0 6.7 73.3
Prepares Cakes, Ccokies, Pies,
Pastries, Puddings & Other Desserts 20.0 16.7 63.3
Prepares Canapes & Hor d'oeuvres 16.7 16.7 66.7
Prepares Convenience Foods - 16.7 16.7 66.7
Prepares Decorative Showpieces 20.0 10.0 70.0
Prepares Food Utilizing
Microwave Cooking 16.7 6.7 76.7*
Prepares Fruits 16.7 6.7 76.7*
Prepares Gourmet Foods &
Unusual Dishes 20.0 6.7 73.3
Prepares Meats, Poultry, Fish,
|__Eggs and/or Entree's 20.0 16.7 63.3
Prepares Salads 16.7 ©23.3 60.0
Prepares Sandwiches §
Sandwich Fillings 26.7 20.0 53.3
Prepares Short Urder Foods 32.3 13.3 53.3
Prepares ‘Scups 20.0 70.0

82

10.0




¥

—_
Manager
Page Four
COMPE?ENCIES' MUCH SOME NONE
Prepares Vegetabies 20.0% 10.0% 70:0%
Sdgigz;res in Ice 3.3 3.3 93.3*
Selects & Develops Recipes 50.0 13 3 36.7
Tastes Food Before Serving 43.3 20.0 36.7
Understands Recipes 43.3 2C.0 36.7
s
Servin .
Checks Condiments 50.0 16.7 33.3
Checks Food“§ Drink Orders 56.7 26.7 16.7
Portions !'>od on Plates 36.7 13.3 5070
Reads Menu & Explains Items . 60.0 16.7 23.3
Refills Beverages at Table 6.7 10.0 7%.3
Removes Soiled Dishes from Table 16.7 100 73.3
Selis Desserts from Dessert Tray 6.7 10.0 83.3"
Serves Food 7 P 30.0 6.7 63.3
Sets Table Service 20.0 13.3 66.7
Sets Up § Works at Steam Table 16.7 6.7 76.7*
Sets Up Food Trays 20.0 6.7 73.3
_Takes Orders 30..0 6.7 63.3
éurchasing )
Controls Fcod Costs 80.0 6.7 13.3
Keeps Food Records & Invéntory 76.7 5,7 16.7
Plan; Menus 53.3 26.7 20.0
Purchases Eqpipmenf - 50.0 10.0 30.0
Purchases Food: & Supplies 66.7 13.3 20.6
| Clerical 7
Answers Telephone 63.3 16.7 20.0

@




Manager
Page Five

! - COMPETENCJIES ; o MUCH SOME x NONE
: Bookkeeping/Accounting 75.3% 10.0% 16.7%
Calculation of Costs | . 83':; 6.7 10.0
|__Greets Patrons - 53.3 6.7 40.0 @

Makes Monetary Change 56.7 13.3 3 0

’ Operates Cash Register | s6.7 26,7 16.7
Records Time, Production & Sales ' 70.0 10.0 20.0 .

]

i Seats Patrons 36.7 13.3 50.0
Takes Reservations 60,0 6.7 33.3
Types Menus & Correspondence 43.3 -1 720.0 36.7

J Maintenance -
Cleans Service Area - 36,7~ 13.3 + 50.0
Makes Minor Repairs on Equipment ) 60:6 20.0 20.0
Organizes Work Area ¢ . 86.7 10.0 3.3
Uses § Cares for Equipment 63.3 | 23.3 13.3
Uses & Cares for Tools & Utensils 56.7 16.7 , 26.7
Utilizes Knowledge of Food "
‘Spoilage § Conyfmination 70.0 10.0 20,0
Washes Dishes by Hand 6.7 10.0 83.3
Washes Dishes Mechanically 23.3 3.3 73.3
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Prepares salads, appetizers, sandwich fillings and’other cold

dishes.

In theeight establishments reporting employment of a pantryman/

TABLE 15

PANTRYMAN/WOMAN

(D.0.T. 317.884)

£

W

woman seventeen are employed; cour in hospitals and thirteen in

restaurants.

girl.

O0f the eight respondents who reported on wnether they would be
more likely to hire someone with training, 75% said yes and 25% no.

Fifteen or 4.7% of the three hundred sixteen positions evaluated
werse pantrymen/women.

The following table lists the competencies s
percentage of respondents who indicated a specifig’ competency was
needed to perform the dulies of pantryman/woman.

>

e

One former student who responded is employed as a pantry

fveyed and the
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PANTRYMAN/ WOMAN ‘ .
DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PERFORM =~
IN THIS POSITION - .
TABLD 15 Number of Respondents 15
COMPETENCIES J MUCH SOME - NONE .
General Knowledge :
Basic Food Chemistry 13.3% 46.7% 40.0%
Basic Math Skills Including ’
) First Degree Algebra 0 53.3 46.7
Basic Principles of Hygiene 53.3 40.0 6.7
{ o :
; Basic Principles of Nutrition 20.0 33.3 46.7 .
Basic Principles of Safety 66.7 26.7 - 6.7
Basic Principles of_ Sanitation”™ | 60.0 20.0 20.0
Compties with Heaith § Sanitation
Laws § Regulations 60.0 33.3 6.7
Human Relations/Psycholog_y 6.7 60.0 33.3
) introduction tec Computer Science o 6.7 26.7 66.7
: Knowledge of First Aid ) 20.0 60.0 20.0
; Reading 26.7 40.0 33.3
S, ] .
Shop or Trade Vocabulary 13.3 46.7 40.90
§ Speaking . 13.3 33.3 53.3
" Weights § Measures Including Metric ) . 26.7 26.7 46.7
§ Writing & Spelling 4 20.0 26.7 53.3
: Understanding Customer §
i Employee Relationships 26.0 40.0 40.0
i Management § Supervision a .
T A&%usts Complaints ‘ 6.7 13.3 80.0* .
Arranges Parties & Special
: | _Services for Diners . 6.7 20.0 73.3 1
.| Assigns § Schedules Work Dutiss 0 26.7° 73.3
: ’ h ]
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COMPETENCIES MUCH SOME NONE
Basic Principles of Advertising 6.7% 20.0% 75.3%
Basic Principles of Marketing
& Merchandising 26.7 13.3 60.0

_Business & Industrial Relationships 6.7 20.0 73.3
Business O;gééization § Adminis;rétion 0 26.7 73.3
f~ Caters & Pians Speéial Functions 0 20.0 80.0*
Comprehends Facility Layout 13.3 20.0 66.7
Cocrdinates All Activities 6.7 6.7 86.7*
Determines Pelicies, Portion Size,
Centroi, Price Setting 0 6.7 93.3*
Economics: Pr;ddction & Consumption 20.0 20.0 60.0
Efficiency Iﬁgpovements 33.3 33.3 33.3
Inspects Kitchen & Dining Room 0 13.3 86.7*
Interviews, Hires & Discharges
Employees - 0 6.7 93.3*
Knswledgeable of Food Service
Statutes &. Laws 20.0 20.0 60.0
Knows Types of Commercial Food
Service Operations - 6.7 13.3 80.0*
Sales Analysis 6.7 20.0 73.3
hupervises & Trains Employees 0 6.7 23,3
Supervises Maintenance of Equipment , 0 13.3 86.7*

Technigques of Management

Food Preparation
Analyzes Meat

Arranges Fdod Attractively

Carves Meats, Poultry §

Other Dishes P




By

R

"
I oW otk

Pantryman/Woran -
Page Three

COMPETENCIES MUCH SOME NONE
Compéehends & Utilizes Diet Therapy - 13.3% 13.3% 73.3%
Decorates Food 20.0 26.7 53.3
Dietary Balznce & Analysis 6.7 26.7 66.7
Knows Ingredients § Their Properties 20.0 20.0 60.0

_‘_brepares Alcoholic Beverages
& Cocktails 0 6.7 93.3*
Prepares Non Alcoholic Beverages
t Cocktails 6.7 6.7 86.7*
Prepares & Arqgggés Buffet 6.7 6.7 86.7*
P, epares Ba:ic Sauces, Gravies
-—-§-Salad-Dressings 13.3 '33.3 53.3
Prepares Bread ! Rolls 6.7 13.3 80.0*
Prepares Cake;, Cookies, Pies, |
Pastries, Puddings § Other Desserts 6.7 20.0 73.3
Prepares Canapes & lor d'oeuvres 13.3 13.3 73:3
Prepa;és Convetiience Epods 0 26.7 73.3
brepares Decgraﬁkve Showpieces 6.7 13.3 80.0*
Pregafes Food Utilizing >_“
Microwave Cookinrg 6.7 13.3 80.0x
"~ Prepares Fruits 40.0 33.3 26.7
) Prqﬁ%res Gourmet Foods & Unusual Dishes 13.3 6.7 80.0*
il;repar_es Meats; Pouftry, Fish,
_Eggs .and/or Entree's 6.7 13.3 80.0*
——Prepares Salads ] - 69.0 20.0 20.0
Prepares Sandwiches §
" Sandwith Fillings 40.0 20.0 40.0
Prepares Short Order Foods . 13.3 6.7 80.0*
Prepares SZB;)_S 0 20.0 80.0*
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fage Four

P,

i COMPETENTIES | mucH ] soie o | von
Preparcs \egetables ! 6.7% 26 7% 66.7%
Sculptures 1n ice ¢ 0 100.0*
Seiects & Develops Recipes ~ _ 6.7 13.5 80.0"
Tastes Food Betfore Serving B ' 6.7 20.0 73.3

| _Understands Recipes 26.7 20.0 53.3

Serving - _ } o
Checks Condiments 0 46.7 53.3
Chesks Food & Drink Ovders 13,5, 6.7 '80.0*
Portions Food on Plates T~ 20.0 20.0 60.0
Reads Menu § Explains Items : 0 13.3 86.7*
Refiils Beverages at Tabie i 6.7 6.7 86.7*
Removes Soiled Dishes from Table . 0 6.7 93.3*
Sells Dessérts from Dessert Tray 4 6.7 26.9 73.3
Serves Food 0 26 7 73.3

=

Sets Tab}e)Service " .7 13.3 80.0*
Sets ggjﬁ Works at Steam Table 6.7 40.0 53.3
Sets Up Food Trays 6.7 40,0 53.3
Takes Orders ‘ 0 6.7 93.3*

Purchasing : Z
Controis Food Costs 6.7 26.7 66.7
Keeps Food Records & Inventory ' 0 13.3 86.7*
Plans Menus, ' 6.7 6.7 86, 7*
Purchases.Eqp}pment 3 0 6.7 93,3*
Purchases Food & Supplies 0 6.7 93.3*

Clerical ‘

" Answers Teiephone 6.7 20.0 73,3 — |
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COMPETLN IES MUCH SOME NONE
BoohkeepingyAccounting 0 % 26.7% "3.3%
Calculation of Costs o £.” 20.0 733
& -

Greets Patrons 0 6. 93.3*
Makes Monetary Change 0 6.7 93.3*%
Operates Cash Register 0 6.7 93.3*
Records iime, Production § Sales 0 6.7 95,3~
Seats fatrons 0 6." 95.3¢
Takes Reservations 0 6.7 93.3*
[ynes Menus '§ Correspondence 0 6.7 93.3*

Maintenance :
Cieans Service Area 33.3 33.3 33.3
Makes Minor Repairs~on Equipment 0 13.3 86.7*
Organizes Work Arca 26.7 6.7 66.7
-~ v % - Led L &rd bod

Uses & Carcs for Equipment 33.3 33.3 33.3
Uses & (Cares for Tools & Utunsils 46.7 20.0 33.3
Ut:ilizes Knowledge of Food

Spoilage & Contamination 20.0 33.3 46.7
Washes Dishes by ljand 6.7 33.3 60.0
Washes Diches Mechanically 13.3 26.7 60.0
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- TABLE 16 - -

)m‘.}:: . )
SHORT ORDER COOK

3

(D.0.T. 314.381)

Prepares and cooks to order all varletles of food which require

only a short time to prepare.
In the thirteen establishments reporting employment of short

order.cooks, sixty-two:are employed in restaurants and none in
Four of the former studen:s who responded are employed

.hospitals.
as short order cooks-in restaurants.
‘Of the twelve respondents who reported on whether they would be
said yes and 8.3%

more 11ke1y to hire someone with training, 91.7%
R <Y

said no.
*Employers reported that short order cooks may also perform the
1

r

duties of night manager.
Twenty-one or 6.6% of the three hundred sixteen positions

evaluated were short-order cooks.
The following table lists the competencies surveyed and the
percentage of respondents who indicate a specific competency was

needed to perform the duties of short order cook

-
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I o ) SHORT ORDER COOK ’ T

-DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED- TO PERFORM

Y

92

i IN THIS POSTTION
oo TABLE 16 Number of RespondentsaZI
i ‘COMPETENCIES MUCH SOME NONE
‘General Knowledge .
=’ - Ba51c Food Chemistry 28.6% 57.1% 14.3%
Basic Math Skills Including .
I . First Degree Algebra 14.3. 42.8 42.8
Basic Prlnv;ples of Hyg ene 66.7 33.5. 0-
] Basic Principles 6f Nutrition 52.4 28.6 19:0
Basic Principies of Safety 71.4 28.6 0
Basic Principles of Sanitation - 71.4 19.0 9.5
§ Complies with Health § Sanitation
= Laws § Regulations 76.2 19.0 4.8
¥ Human Relations/Psychology 23.8 38,1 38.1
i
Introduction to Computer Science - 4.8 4.8 90.5*
1 Knowledge of First Aid 47.6 38.1 - | 14.3
Reading . N 33.3 38.1 28.6
Shop or Trade Vocabulary . 33.3 19.0 47.6
Speaking ] 33.3 9.5 57.1
. - =
Weights & Measures Including Metric 38.1 28.6 33.3
Writing § Spelling 28,6 23.8 47.6
Understanding Customer §
Employee Relationships 42.8 33.3 23.8
Management §&- Supervision - Z
§ Adjusts Complaints 33.3 19.0 47.6
N Arrangg; Parties & Special
§ Services for Diners 0 23.8 76.2%
= Assigns & Schedules Work Duties 9.5 , 19.0 71.4
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Short Order Cook

Page Two
COMPETENCIéS MUCH SOME NONE
Basic Principles of Advertising 9.5% 38.1% 52 4%
-~ | - Basic ?rinciples of Marketing .
& Merchandising — 1473 381 47.6 -
Business & Industrial Relationships 14.3 28.6 57.1 *
Business Ogggnizationrﬁ Administration :gﬁ§ 23.8 66.7
Caters § Plans Sﬁecia& Functions‘ : 14.3 9.5 "~ 76.2*
Comprehends Facility Layﬁut 38.1 4.8 57.1
Coordinates All Activities 9.5 23.8 66,7 :
Determines Policies, Portion Size, -
Control, Price Setting 9.5 33.3 57.1
Economics: Production § Consumption 19,0 38.1 42.9
- Efficiency ;mprovemeht5¥ ~38.1 42.8 19.C
_Inspects Kitchen § Dininéfgoom 14.3 14.3 71.4
Interviews, Hires §
Dis;@gggps Employees 0 9.5 90.5*
Knowledgeable of Food éefvice ' 7
Statutes & Laws 19.0 28.6 52.4
Eknows Types of Commercial Food
Service Operations 28.6 22.8 4?:6
Sales Analysis 4.8 28.6 66.7
Supervises § Trains Employees 23.8 9.5. 6617
l  Supervises Maintenance of Equipment 4.8 4.8 90.5*
Technigpe; of Management 14.3 33.3 - 22.4
Food Prqpération
‘Analyzes Meat 23.8 38.1 38.1
Arranges Food Attractively 61.9 19.0 19.0
Carves Meats,iPoultry §
Other Dishes 33.3 28.6 38.1
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Short Order Cook

94

Page “Three
] COMPETENCIES MUCH -~ SOME NONE
Comprehends & Utilizes Diet Therapy 14.3% 23.8% 61.9%
1- Decorates Food o | 28.6 28.6 42.8
Dietary Balancex§ Analysis 33.3 28.6 38.1
i Knows Ingredients & Their Properties 42.8 38.1 19.0
Prepares Alcoholic Beverages
& Cocktails 0 9.5 90.5*
Prepares Non Alcoholic Beverages : )
& Cocktails 4.8 -14.3 81.0*
Prepares & ArrangJ; Buffet 19.0 9.5 71.4
. Prepares Basic Sauces, Gravies ’
& Salad Dressings 19.0 33.3 47.6
Prepares Bread § Rolls —| 4.8 14,3 81.0%*
Prepares Cakes, “ookies, Pies, .
: Pastries, Puddings § Other Desserts - 14,3 19.0 66.7
Prepares Canapes & Hors d'oeuvres ’ 14.3 28.6 57.1
; Prepares Convenience Foods 28.6 28.6 42.8
. Prepares Decorative Showpieces ? 9.5 14.3 76.2*
5 . Prepares Food Utilizing Microwave
Cooking 28.6 19.0 52.4
: Prepares Fruits 14.3 28.6 57.1
= ”;_Mi )
Prepares Gourmet Foods § -
Unusual Dishes 9.5 9.5 81.0*
Preparés Meats, Poultry, Fish, .
Eggs-and/or Entree's ) 57.1 19.0 23.8
Prepares Salads 33.3 19.0 47.6
Prepares Sandwiches §
Sandwich Fillings 71.4 14.3 14.3
; = =
i Prepares Short Order Foods 90.5 4.8 4.8
Prepares Soups 28.6 19.0 52.4




Short Order Cook -

.y

Page Four
COMPETENCIES MUCH 7SOME NONE
Prg??res Vegetables ' 28.6% 33,3%_ ] 38.1%
Sculpture; in Ice 0 4.8 95,2*
Selects & Develops Recipes 0 14.3 85.7*
Tdstes Food Before Serving 33.3 28.6 —38.1
—~Understands Recipes 7 47.6 19.0 33.3
Serving B T
Checks Condiments 23.8 33.3 '42.9
CheckaFood & Drink Orders 23.8 19.0 57.1
Portions Food on Plates 47.6 19.0 33.3
" Reads Menu & Explains Items 19.0  {we4.8 76. 2%
Refills Beverages at T;ble 0 9.5 90.5*
Removes Soiled Diéhes from Table 4.8 9.5 85.7*
Sells Desserts from Dessert Tray 4.8 14,3 80.9*
Serves Food 22.8 19.0 - 57.1
Sets Table Service 0 14.3 85.7*
Sets Up & Works at Steam Table 52.4 14,3 33.3
Sets Upi;ood Trays { 23.8 14.3 61.9
Takes Orders - 19.0 23.8 57.1
Purchasin ’ - 7
Controls Food Costs 14.3 38.1 47.6
Keeps Food Records § Inventory 0 19.0 81.,0*,
Plans Menus 14.3 14.3 71.4__
Purchascs Equipment ‘ 4.8 4.8 90.5*
Purchases Food §- Supplies K 9.5 4,8 85.7*

Clerical

Answers Telephone




c¥ ‘ Short Order Cook
Page Five
R
i I COMPETENCIES .:MUCH SOME NONE
| b Bookkeeping/Accounting _ 4.8% 28.6% :766.7%
}‘ - Galculation of Costs—— — 28.6—|—47.6——| 25,8
- 7 7 Greets- Patromns — 4.8 2378 71.4.
Makes Monetary Change 23.8 14.3 61.9
Qper;tes Cash Register 14.3 14.3 71.4
Records Time, Production § Sales 4:8 9.5 85.7*
{ §§ats Pgtrons b 9.5 90.5*
| f Takes Reservations 0 9.5 90,5*
| Types Menus § Co;respoﬂaence 0 4.8 95,2*
; Maintenance . E
‘ Cleans Service Area 47.6 33.3 19.0
f Makes Minor Repairs on Eguipment 4.8 19.0 76.2*
2 |- Organizes Work Area = '52.4 - 28.6 19.0
§ " .Uses § Cares for quip&ent - 52.4 28.6 19.0
Uses § Cares for Tools § Utensils 57.1 38,1 4.8
; Utilizes Knowledge of Food
Spoilage & Contamination . 57.1 19.0 23.8
Washes Dishes by Hand 23,8 14.3 61.9
Washes Dishes Mechanically ) 19.0 ®19.0

61.9
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TABLE 17

o _SOUS_CHEF__(ASST ,CHEF) . —

(D.0.T. 313.131) L

Supervises and coordinates activities of cooks and other

workers engaged in.preparing and cooking foods. Cooks during
rush periods and special events.

In the eight establishments reporting employment of sous

chef, eighteen are employed; four in hospitals and fourteen in
restaurants. i

0f the eight respondents who reported on whether ghey would
be more likely to hire someone with training, 87.5% said yes and
12.5% said no. :

-

Employers reported that sous chefs may also perform the duties -
of cooks and bakers,

PR~
Eleven or 3.5% of the three hundred sixteen positions -evaluated
were sous chefs, o

The following table lists the competencies surveyed, and the
percentage of respondents who indicated a specific competency was

needed tu perform the duties of sous chef.

-
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Adjusts .Complaints

= ¢
2 SOUS CHEF
DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PERFORM
) IN THIS POSITION
~TABLE 17 Number of:-Respondents 11
.
COMPETENCIES ~ - MUCH: | “SOME NONE
General Knowiedgé )
Basic Food Chemistry 54.5% 36.4% 9.1%
_ Basic Math Skills Including ] :
First Degree Algebra 36.4 9.1 54.5
" Basic Prin;%nes of Hygiene 72.7 18.2 9.1 -
- e - - } ,)'.
Basic Principles of Nutrition 54.5 27.3 18.2
Basic Principles of Safety 54.5 36.4 9.1
Basic Principles of Sanitation .54.5 27.3 18.2
- Complies with Health § Sanitation ,
Laws & Regulations : 63.6 27,3 -, ~ 9.1
duman Relations/Psychology 18.2 36.4 45.5
Introduction to Computer Science 9.1 18,2 72.7
Knowledge of First Aid 27.3 54.5 18.2
Reading 36.4 36.4 27.3
Shop or Trade Vocabulary 36.4 27.3 36.4
Speaking 27.3 27.3 45.5
Weights & Measures Including Metric -36.4 27.3 36.4-
Writing & Spelling 36.4 2743 36.4
Understanding Customer §
Employee Relationships 36.4 36.4 27.3
Management §&.Supervision n
27.3 36.4 36.4

Arranges Parties § Special
Services for Diners

9.1

36.4

54.5

7

Assi%gé & Schgdﬁles Work Duties

-
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Sous Chef
Page Two

" COMPETENCIES & - MUCH SOME _ NONE

Basic Principles of Advertising 9.1% 27-.3%.. 63.6%
—| Basic Principles of Marketing S s
& Merchandising - 45.5 27.3 27.3
Business §-Industrial Relationships 18.2 27.3 54.5
Caters § Plans Speéial Functions 18.2 - 9.1 _72.7 .
Compyehends Facility Layout 9.1 54.5 36.4
Coordinates All.'Activities 9.1 _27.3 63.6
- Determines Policies, Portion Size,
Control, Frice Setting 9.1 18.2 72.7
Economics: Production &.Consumption 18.2 27..3 54.5
Efficiency Iﬁp;ovements 27 3 45.5 27.3
Inspects Kitchen § Dining Room 9.1 36.4 54.5
Interviews, Hires § - .
Discharges Employees 9.1 9.1 81.8* A
Knowledgeable of Food Service . i : :
Statutes § Laws 18.2 18,2 63.6
Knows Types of Commetrcial Food
Service Operations 9.1 36.4 54.5
Sales Analysis 9.1 27.3. 63.6
Supervises § Trains Employees 18.2 9.1 72.7
Supervises Maintenance of Equipment 27.:3 18.2 54.5
Techniques of Management 36.4, 27,3 36.4
Food Preparation

Analyzes Meat 45.5 27.3 27.3

‘ Arranges Food Attractively 72.7 18,2 9.1 .
Carves Meats, Poultry )
& Other Dishes - 45,5 18.2 36.4

*,
0 45,5 ° 54.5

Comprehends & Utilizes Diet Therapy
Yo v -

a9
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Sous Chef .
Page Three - h
| COMPETENCIES MUCH SOME NONE
.~} - Decorates Food 27.3% 45.5% 27.3%
SR T
% Dietary Balance § Analysis . = 27.3 - 45.5 27.3
i Knows Ingredients § Their Properties 63.6 36.4 0
Prepares Alcoholic Beverages . - § :
& Cocktalls 0. -0 100.0*
l, . Prepares Non Aléoholic Beverages :
&. Cocktalls - 36.4 . 0 63.6
- l Prepares § Arranges Buffet 27.3 63.6 9.1
7 Prepares -Basic Sauces, Gravies 7 '
l § Salad Dressings : 72,7 27.3 0
Prepares Bread § Rbus. 18.2 27.3 54.5
1 Prepares Cakes, Cook1es, Pies,
Pastrles, PuddlngLA& Other Desserts 27.3 27.3 45.5
Prepares Canapes § Hor d'peuvres 7.3 5445 18.2
,Prepares,ConveniencegFoods 18.2 54.5 27.3
Prepares Decorative Showpieces 27.3 54.5 18.2
Prepares Food Utilizing . :
Microwave Cooking -3%.4 27.3 36.4 -
31 _ Prepares ?ruits 27.3 36.4 36.4—
Prepares Gourmet Foods § -
Unusual Dishes ) ik 36.4 36.4 27.3
Prepares Meats, Pouf%ry, Fish,
Eggs and/or Entree's 36.4 45.5 18.2
Prepares Salads 27.3 27.3 45.5
Prepares Sandwiches &
Sandwich Fillings 18.2 36.4 45.5
. Prepares Short Order Foods i 18.2 18.2 63.6
§ - - =
i Prepares Soups . 36.4 36.4 27.3
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] -Sous Chef - ) N
; Page Four
A COMPETENQ{ﬁS ) _ _ MUCH SOME g T‘ﬁONé E ;-\
N Prépares Veggtaﬁles - - ' 45.5% | 45.5% . 9.1% | ﬁi
i SculptiFes i Ies S—— /;:x 27.3 63.6
) Select; & Develops Recipes ) . . j18.2v' 18.2 _ 63.6
- Tast@% FOB&'Before=Servingg> S - L 36.4 -18.2 45.5
F, ' Understgﬁds Recipes = ~ o " 54,5 18.2 27.3
7 Serving ‘ - - : po
. Checks Condiments 7 18.2 . 27.3 54:5
' Checks Food & Drink Orders - ? 18.2 | 18.2 63.6_
Portions Food on Plates N 7 27.3 9.1 63.6 :
Reads Menu & Explains Items - - 182 18.2 63.6 _
’ Refiils Beverages at Table . o 0 0 100.0* o
Removes Soiled Dishes From Table 1 e - 0 100.0*
i Sells Desserts from Dessert Tray v 9.1 0o 90.9* .
: Serves Foo@;% V 7 0 18.2 . 81.8*
= Sets Table ;ervice : 7 07, e 100.0*
Sets Up § Works at Steam Table 18.2 .| 27.3 54.5 o
‘ - L]
Sets Up Food Trays ‘ o 18.2 27.3 54.5, ‘ {
?akes Orders . 18.2 0 81.8*"
. i ‘ % ¥
Pugggiig?s Food Costs 27.3 _36.4 : 36.4.
Keeps Food Records § Inventory 0 - 18.2 81.8*
Plans Menus 9.1 18.2 72.7
Purchases Equipment 9.1 9.1 81.8* |
Purchases Food & Supplies 9.1 9,1 81.8*
Clerical ‘
Answers Telephone 18.2 18.2 63.6
Bookkegping/Accounting 9.1 36.4 54.5



Sous Chef

Page Five
COMPETENCIES MUCH SOME NONE
Cg%;lation of Costs 36.4% 27.3% | .36.4%
Greets Patrons 0 18.2 81.8*
Ma}es:Moneta:y Change = 0 9.1 ~ 90.9*
Operates Cash Rgéﬁs?er 0 :9.1 90.9*
Records Time, Prodution. § Sales 0 0 100.0*
’Seg;s Patrons T 0 . 0 ;100.0*
Takes Reservations .0 0 100.0%*
TypesiMénus:& CB??EEES;EEQQe 6' 9.1 Agd.gf
Maintenance . .
—Cleans Service Area ) 18.2 18.2 _63.6
‘Makes Minor Eepairé on Equipment 0 54.5 45:5
Organizes Work Area 27.3 27.3 45.5
;Uses‘& Cares for Equipment 54.5 - 27.3 }8.2
Uses:& Cares for Tools § Utensils = 72.7 27.3 0 :
Utilizes Knowledge of Food
Spoilage & Contamination 45.5 27.3 18.2
Washes Dishes by Hand 9.1 0 §0.9ﬁ
: 9.1 0 90.9*

Washes Dishes Mechanically

At 0 bt g B3
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TABLE 18

WAITER/WAITRESS

(D.O.T. 311.878)

Serves meals to patrons according to established rules of
etiquette. :

In the eighteen establishments reporting em:’ -w of waiters/
waitresses, two hundred fifty-three are emp loy¢ ¢ .«Urants and
none in hospitals. Three of the former studeats ... responded are
employed as waitresses,

Of the sixteen respondents who reported on whether they would
be more likely to hire someone with training, 81.2% said yes and
18.8% said no. ) T

Employers reported that waiters/waitresses may also perform
the duties of kitchen helpers and hosts or hostesses.

Twenty-five or 7.9% of the three hundred sixteen positions
evaluated Were waiters/waitresses, B

The following table lists the competencies surveyed and the
Percentage of respondents who indicated a specific competency
was needed to perform the duties of waiter/waitress.
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b2
WAITER/WAITRESS ‘

DEGREE OF PROFICIENCY OR KNOWLEDGE THAT EMPLOYEES NEED TO PERFORM
IN THIS POSITION
TA3BLE 18 . Number of Respondents 25

COMPETENCIES MUCH SOME NONE

.
i

Leneral Knowled e
Basic :- Ct mistry 16.0% 36.0% 48.0%

Basic Math Skills Including . ] '
First Degree Algebra 36.0 20.0 44.0

Basic Principles of Hygiene 76.0 12.0 12.0
- . — g 4
- Basic Principles of Nutrition - 12.0 | 32.0 56.0

Basic Principles of Safety . 64.0 36.0 0

Basic Principles of Sanitation : 68.0 . 24.0

éomplies with Health § Sanitation
Laws § Regulations 80.0 20.0

Human Relations/PsychBlogl i 52,0 | 28.0

Introduction to Computer Science 4.0 8.0

Knowledge of Fir;t Aid

Reading

|
|
:
[
y
|
1
|
1

Shop or Trade Vocabuia:y,

Speaking

Weights § Measures Includigg_Metric

Writing & Spelling

Understanding Customer §&
Employee Relationships

»~

Management § Supervision *
Adjusts Complaints

.

Arranges Parties § Special
Services for Diners

i

Assigns & Schedules Work Duties

oeosa 0 MMUEDES 00 IR 00 AWK 00 pEmER e
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Waiter/Waitress ] -

Page Two

COMPETENCIES , MUCH SOME NONE
Basic Principles of Advertising 12.0% 28.0% 60.0%
Basic Principles of Marketing
& Merchandising 20.0 24.0 56.0
Business & Industrial Relationships 20.0 20.0 60.0
Business Organization & Administration 8.0 8.0 84.0*
Caters § Plans Special Functions ] 8.0 4.0 88.0*
Compr ehends Faciii@y Layout 16.0 12.0° 72.0
Coordinates All Actlvities 0 4.9 96.0*
Determines Polizies, Portion Size, -
Control, Price Setting - 0 8.0 92.0%
‘Economics: Froduction § Consum;tion 8.0 12,0 80.0*
Efficiency Improvements 36.0 36,0 28.0
Inspects Kitchen & Dining Room | 20.0 4,0 76.0*
intexviews, Hires § - -
Discharges Employees 0 4.0 96.0*
Knowledgeabie of Fecod Service
Statutes of Laws 12.0 20.0 68.0
Knows Types of Commercial Food p
Service Operations 4.0 20.0 76.0*
Sales Analysis - 20.0 12.0 68.0
Supervises § Trains Employees 4.0 16.0 80,0*
Sugéxvises Maintenance of Equipment 8.0 4.0 88.0*
Techniques of Management o 12.0 8.0 80,0*

Food Preparation

Analyzes Meat 16.0 0 84.0*
Arranges Food Attractively 20.0 40.0 40.0
Carves Meats, Poultry §
Other Dishes 0 8.0 92.0*
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Prepares Soups

Waiter/Waitress
Page Three
COMPETENCIES MUCH SOME NONE
Comprehends & Utilizes Diet Therapy 4.0% 12.0% 84.0%*
Decorates Food - ‘ 4.0 16.0 80.0*
Dietary Balance § Analysis 8.0 12.0 80.0*
Knows Ingredients & Their Properties 12.0 24.0 64.0
Prupares Alcoholic Beverages )
& Cocktails 4.0 16.0 80.0*
Prepares Non Alcoholic Beverages )
& Cocktails : 24.0 0 76.0%*
Prepares & Arranges Buffet 4.0 20.0 76.0*
Prepares Basié’Sauces, Gravies i‘k
& Salad Dressings . 0 16.0 84.0*
~Prepares Bread § Rolls 0 4.0 96.0*
Prepares Cakes, Cockies, Pies,
Pastries, Puddings & Other Desserts C 4.0 96.0*
Prepares Canapes § Hors d'oeuvres 4.0 4.0 92.0*
Prepares Convenience Foods 0 16.0 84.0*
Prepares Decorative Showpieces 4.0 8.0 88.0*
‘Prepares Food Utilizing
Microwave Cooking 0 4.0 96.0*
Prepares Fruits 0 8.0 92.0*
Prepares Gourmet Foods § -
Unusual Dishes _ 0 4.0 96.0*
Prepares Meats, Poultry, Fish,
Eggs and/or Entree's 0 4.0 96.0*
Prepares Salads 12.0 28.0 60.0
Prepares Sandwiches §
Sandwich Fillings 4.0 16.0 80.0*
Prepares Short Order Foods 4.0 12.0 84.0*
0 0 100.0*
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Waiter/Waitress

Page Four
COMPETENCIES - : MUCH SOME NONE
Prepares Vegetables 0- % 0 % 100.0%*
Sculptures in Ice . £ 0 4.0 96.0*
Selects § Develops Recipes 0 0 100.0*
Tastes Food Before Serving . 4.0 8.0 88.0*
Understands Recipes ’ 0 8.0 92.0*
Servin
Checks Condiments 24.0 20.0 56.0
Checks Food § Drink Orders 48.0 28.0 24.0
Portions Food on Plates 4.0 20.0 76.6:
Reads Menu § Egplainé Items 36.0 16.0 48.0
Refills Beverages at Table 68.0 20.C 12,0
Removes Soiled Dishes from Table 68.0 12.0 20.0
Sells Desserts fro? Dessert Trqy: 26.0 . 16.0 48.0
S;rves Food __ ‘ 84.0 8.0 . 8.0
Sets Table Service 68f0 12.0 20.0
Sefs Up & Works at Steam Table 0 | g;o 92.0*
Sets Up Food Trays 20.0 16.0 64.0
Takes Nrders ] - 88.0 4.0 8.0
Purchasing 4
Controls Food Costs 8.0 12.0. 80.0*
Keeps Food Records & Inventory ‘0 12.0 88.0*
Plans Menus 0 12.0 88.0*
Purchases Equipment 0 -0 100.0*
7
Purchases Food § Supplies 4.0 0 96. 0*
Clerical —
Answers Telephone 28.0 " 24.0 48.0
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Waiter/Waitress

Page Five
COMPETENCIES - MUCH SOME NONE
Bookkeeping/Accounting- : 8.0% 24.,0% 68.0%
Caléulation of Costs 12.0 28.0 60.0
Greets Patrons 48.0 8.0 ‘44.0
‘Makes Monetary 6hgggggﬁ 16.0 20.0 €4.0
Operates Cash Register - 44.0 28.0 28.0
Records Time, Production § Sales 8.0 4.0 88.0*
Seats Patrons 40.0 16.0 44.0
Takes Reservations 20.0 12.0 68.0
Types Menus § Correspondence _ 0 8.0 92.0*
Maintenance o .
Cleans Service Area 48.0 40,0 12.0
Makes Minor Repairs on Eqpipmentt 0 4.0 96.0*
‘ Oigggizes Work Aréa ’40.0 28.0 32.0
‘Us;s § Cares-for Eguipment 20.0 © 28.0 52.0
Uses § Cares for Toois § Utensils 32.0 28.0 40.0
Utilizes Knowledge of Food ,
Spoilage & Contamination 28.0 16.0 56.0
Washes Dishes by Hand 20.0 12.0 68.0
20.0 8.0 72.0

Washes Dishes Mechanically

~
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CHAPTER 1V

CONCLUSIONS

The study was conducted for the Wisconsin Board of Vocational, Technical
and Adult Education. The major purposes of the study were to (1) identify
competencies that employers and employees consider necessary to perform the
duties of differeht food service positions; (2) rgglltant data of the study
will be used to facilitate development of a statewide model for use in

articulation of food service instruction within secondary and post-secondary

vocational and technical programs related to realistic employment competencies.

F]

The findings?Bf the study are'based upon three huﬂi;ed and sixteen (316)
position evaluations. In reviewing the. preceding tables of resultant data from
the position evaluations, we observe common competencies for the sixteen (16)
different -positions e)}aluated° They include tﬁefollowing: basic math, hygiene,
safety, sanitation, humaﬁ relations and -psychology, first aid, reading, trade‘
vocabulary, speaking, customer an§ employee relationships, efficiency improvements,

cleaning of service areas, use and care of equipment and -utensils.

In,/Teviewing the position evaluap®ns, we observe that the respondents have

expressed clear opinions as to which competencies are requestedﬁfor’ﬁiofiéient
job performance. The various tables of data illustrate skill areas necessary
f:? job performance, Thus the major objective of fhe study has been accomplished,
as competencies that both employees and employers consider necéssary have been
identified. With the assembled resultant data, the curriculum builders of the
1973 Food Séiq!ce Articulation Workshcp will be able to develop an articulated

curriculum on the basis of competencies that will be recognized by employers and

students as being occupationally realistic and relevant for the learner.

-4 109
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Southwest Wisconsin Vocational-Techriigal Institute '

Bronson Boulevard
Fennimaie, Wisconsii 53809 Ronald H. Anderson

Phone: 608 -822 - 3262 District Director

,. o APPENDIX B

February 28, 1973

Dear Employer:

The Wisconsin Board of Vocational, Technical and Adult Education has approved
a research and curriculum development project for improving the food service
educational programs in Wisconsin to provide you with better trained personnel.
The project is being .cooperatively conducted with the Southwest Wisconsin
Vocational-Technical School, the Wisconsin Restaurant Association, and the
Wisconsin Department of Public Instruction.

Although the enclosed questionnaire appears long, we would appreciate it if
you would take sufficient time to respond. The results of this survey will
be very important to the future of food service programs offered in high
schools and vocational, technical schools. ]

This summer a group of Wisconsin educators and“food service personnel will be
utilizing the results of this survey to develop an articulation program for
high schecol and post-high food service.

We would appreciate receiving the completed questionnaire and General Infor-
mation Sheet by March 23, 1973. A self addressed stamped envelope is enclosed
for your use.

If you have any questions please contact Mrs. Charlotte Brainerd at’ (608)
822-3262 or Mrs. Linda Wagner at (608) 822-3184.

Thank you for your cooperation,

~ Sincerely,

Ronald H. Anderson
District Director
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Name of establishment

GENERAL INFORMATION

Address

Bt A—— — ——

Name of person responding to questionnaire and title

Telephone number

1 ot
!

Service Restaurant

Cafeteria
Car Hostess Drive In Take Qut

Institutional Other (Specify)

Snack Bar
Self Service Tavern

Explain operation - Please check your tyﬁe of facility -

Coffee Shop ___

Job Title*

No. of People
Employed, Major

Job Classification]|one With Occ. Trainin

Would You Be Most
Likely To Hire Some-

Yes No

Baker & Pastry Cook

Bartender

Busboy

Chef

Sous (Asst.) Chef

Cook

Short Order Codk

Counterman/Woman § Carhop

Food Service Supervisor

Host/Hostess

Kitchen Helper

Manager

Pantryman/Woman

Waiter/Waitress

Other

.

Major Job

If any of your employees fit into more than one job classification please list
below their major job (over 50% of time) and also any other jobs that they
perform. For example a cook may also be a short order cook and & counterman. ...—-

Other Jobs

| * Refer to page 4 on definitions

Ty
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Directions for ‘ompieting Questionnaire:

Employment competencies which relate to employees in the Food Service Industry
are listed on the following pages. Please check each competency in the appro-
priate column that you feel is necessary for the employee. Indicate this for
only the job titles you employ. For example if you employ a cook, follow down’
the column under 'cook' and respond to each competency listed by checking the
appropriate box for much (M) or some (S). If you believe a job requires muchgr
proficiency, meaning he must bg able to do that task extremely well and some-
times teach others, check the M column. If the job requires some proficiency
' ¥

so that the person only need know the task and it is not too important to the

=

.job, check the S column.

If you do not feel a competency is necessary for that job leave it blank. If
you do not employ anyone for a particular job title leave that column blank

throughout the questionnaire.
. ¥ .
Please add any other job titles you may have in your establishment by crossing

out one or more of the existing titles that do not apply and writingsin your

titles. Also please list any additional competencies that you feel are necessary

to do any of the jobs you have in your establi'shment.

EXAMPLE:
1]
wn
H O
- - O &
[} 4 =
kv o oA
] o 9 ©
= O ==
Competencies
MJS |MIS | MIS
Basic Math v
Bakes Bread
Prepares Meat [V
Serves Customers




DEFINIT IONS

(For use in completing general information sheet and'questionnaire)

-~

Bakers & Pastry Cook - Prepares and bakes bread, rolls, biscui;§, cakes, cookies,
pies, puddings and desserts according to recipe.

Bartender - Mixes and serves alcoholic and nonalcoholic drinks to patrons cf the
bar. g

Busboy - Cleans and sets table and performs other duties to facilitate food
service. \

Chef - Supervises, coordinates and participates in activities of cooks and other
kitchen personnel engaged in preparing and cooking foods.

Sous Chef (Assistant Chef) - Supervises and coordinates activities of cooks and
other workers engaged in preparing and cooking foods. Cooks during rush
periods and special events.

Cook - Prepares, seasons and cooks soups, meats, vegetables, desserts and other
foodstuffs.

Cook, Short Order - Prepares and cooks to order all kinds of food which require
cnly a short time to prepare.

Countexman/Woman and Carhops - Serves food to diners in fast food service
® establishments.

Food Service Supervisor - Trains and supervises employees engaged in serving
food in hospitals, nursing homes, schools or college food service depart-
ments or similar institutions.

Host/Hostess - Welcomes patrons, seats them at tables and supervises and
coordinates activities of dining room employees to provide courteous and
rapid service to diners.

Kitchen Helper - Performs various duties, such as -washing dishes, pots and pans
by hand or mechanically, to keep work areas clean and orderly and assists
cooks and bakers.

Manager - Supervises and coordinates activities of all workers in coffee shop,
restaurant and/or other food service establishments.

Pantryman/Womaid - Prepares salads, appetizers, sandwich fillings and other cold
dishes.

_Waiter/Waitress - Serves meals to patrons according to established rules of

etiquette,

(4)
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Southwest Wisconsin Vocational-Technical Institute

Bronson Boulevard _ Anderson
Fennimore, Wisconsin 53809 ROB/‘Z’S /t(;l/c '7 Director

Phone: 608 -822 -3262 '

APPEIDIY C -

February 28, 1973

Dear Employee:

The Wisconsin Board of Vocational, Technical and Adult Education has approved

a research and curriculum development project for improving the food service
educational programs in Wisconsin in order to provide better training. It is
being cooperatively conducted with the Southwest Wisconsin Vocational-Technical
School, the Wisconsin Restaurant Association, and the Wisconsin Department of .
Public Instruction.

Although the enclosed questionnaire appears long, we would appreciate it if you
would take the time to respond., Since you have recently completed one of the
food service programs and are now employed, your response will be of great
value in revising the food service programs in high school and/or post-high
vocational, technical schools.

This summer a group of Wisconsin educators and food service personnel will use
the results of this survey to develop an articulation program for high school
and post-high food service.

We would appreciate receiving the completed questionnaire and General Infor-
mation Sheet by March 23, 1973. A self addressed stamped envelope is enclosed
for your use.

If you have any questions please contact Mrs. Charlotte Brainerd at (608)
822-3262 or Mrs. Linda Wagner at (608) 822-3184.

Thank you for your cooperation.
Sincerely,

Ronald H. Anderson
District Director

sk
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GENERAL INFORMATION SHEET

Name

Address

Name of establishment where you work

Address

Job Title

Have you had any training for this job?

What kind of training have you had? (Check all that apply)

On-The-Job

High School
Vocational-Technical School
Other

Do you feel this training is helpful to you on your job?

Briefly indicate which part of the training was especially helpful -

Briefly indicate which part of‘the training was of no help -

LY
*

(2)
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Directions for Completing Questionnaire:

Employment competencies which rélate to employees in the Food Service Industry
are listed on the following pages. Please check each competency that applies
.to your job. For example, if you are presently employed as a cook, indicate
the competencies needed for your position. For each job title there are two
columns, an M (much) and S (some), which relate to coméetency proficiency. If
you must do a particulér competency extremely well check the M column. If your
job requ;reg that you only EEQETgbout’a particular task and it is not too

important to your job, check the S column. If you do not feel a particular

competency is necessary to perform your job leave that competency blank.

If there are some competencies missing that you feel are necessary in your job,
please list them at the end. Also if your job title was not included at the

top, cross out one of the existing job titles and replace it with your title.

FOR EXAMPLE:

. n
)]
. T}
~ 0 H
- ) v Pris)
~ [} a K]
o o. o o
m O ==
Competency
MIS |[MIS |[MS
Basic Math , v’
Bakes Bread v
Prepares Meat v
Serves .Customers
&

(3)
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Dr. Elizabeth Monts

Associate Professor

Home Economics Education

University of Wisconsin

Madison, Wisconsin . 53703 -

Mr. Kolbert Schrichte

Executive Vice President
Wisconsin Restaurant Association
626 North Van Buren

Milwaukee, Wisconsin 53202

Mr. Merle Bodine

Chief, Manpower Development § Training
Wisconsin Board of Vocational,
Technical § Adult Education

4802 Sheboygan Avenue

Madison, Wisconsin 53702

Miss Margaret Apel

Home Economics Vocational Advisor
Wisconsin Dept. of Public Instruction
126 Langdon Street

Madison, Wisconsin 53702

Mr. Ruel Falk
Bureau Director of Manpower
and Vocational Education
Wisconsin Dept. of Public Instruction
126 Langdon Street
Madison, Wisconsin 53702

Mrs. Gladys Olson
Home Economics Ccordinator
Blackhawk Vocational-Technical School

COMMITTEE

™~

APPENDIX D

Mr. Ronald_Anderson

District Director

Southwest Wisconsin Vocational-
Technical Institute

1170 Lincoln Avenue

Fennimore, Wisconsim* 53809

Mr. Daniel Wagner

Research § Development Administrator

Southwest Wisconsin Vocational-
Technical Institute -

1170 Lincoln Avenue

Fennimore, Wisconsin 53809

i

Beloit Campus
1149 Fourth Street
Beloit, Wisconsin 53511

¥

-
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Mrs. Marilyn Loberg -
Home Economics Coordinator

Fox Valley Technical Institute

228 Algoma Boulevard

Oshkosh, Wisconsin 54901

Mr. Robert Johnson

Quantity Foods Coordinator

Vocational, Technical § Adult Education
620 West Clairemont Avenue

I Eau Claire, Wisconsin 54701
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APPENDIX E

WISCONSIN FOOD SERVICES CURRICULUM ARTICULATION COMMITTEE

POST-SECONDARY PROGRAMS !f

Mr. Richard Hantelmann
Southwest Wis. Voc.-Tech. Institute
Fennimore

Mr. Robert E. Johnson
Quantity Foods Coordinator
Voc., Tech., § Adult Education
Eau Claire

yr. Kurt Kahl
Food Service Assistant
Gateway Voc., Tech., § Adult Educ.
Elkhorn

Mrs, Marilyn Loberg
Home Economics Chairman
Voc., Tec., & Adult Education
Appleton X
Mrs. Shirley Lotze
Home Economics Division
Western Wis. Technical Institute
La Crosse

Mr. Raymond Ludka
Food Service Instructor
Racine Technical Institute
Racine

Mr. Robert F. Martinm
Waukesha County Technical Institute
Pewaukee

Mrs. Nancy McCreary
Foods Teacher--Coordinator
Madison Area Technical College
Madison

Mrs. Gladys Olson, Div. Chrm.
Home Economics Department
Blackhawk Voc.-Tech. Schools
Beloit

Mrs. Mariam Racine
Quantity Food Preparation Prog.
Madison Area Technical College

Madison .

ifr. John Stephen
Southwest Wis. Voc.-Tech. Institute
Fennimore o

H

=

SECONDARY PROGRAMS

Ms. Claire Borer
Food Service Ccordinator
Appleton High Schonl-West
Appleton

Mrs. Sylvia Lowell
Memorial Ser.ior High School
Madison

Mrs. Joan Smith, Instructor
Home Economics Coop Program
West Division High School
Milwaukee

Ms. Elaine Staaland
Hamilton High School
Sussex

Ms. Carol VanDyke
Clinton High School
Clinton

OTHER - PROJECT OBSERVER

Mrs. Elizabeth Peters
College Du Page
Glen Ellyn, Illinois

PROJECT CONSULTANT

Dr. Elizabeth A. Monts, Chrm.
Home Economics Education

™sUniversity of Wisconsin

Madison

PROJECT DIRECTOR

Mrs. Charlotte Brainerd
Home Economic@#Coordinator
Southwest Wis. Voc.-Tech.
Institute
Fennimore

PROJECT COORDINATOR

Ms. Carol L. Andersen_
Southwest Wis. Voc.-Tech.
Institute
Madison
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WISCONSIN FOOD SERVICES, CURRICULUM ARTICULATION COMMITTEE~L§ONT)

CONSULTANTS - SPONSORING STATE AGENCIES

M.. Helen Sch=ve -
Home Fconomjics Consultant ’
Wisconsin State Board of Vocational,
Technical, and Adult Education
Madison

Mrs. Margaret Apel
Home Economics Consultant
Department of Public Instruction
Madison

CURRICULUM ARTICULATION COMMITTEE WORKSHOPS:

May 18-19, 1973 and June 10-22, 1973
The St. Benedict Center - Madison, Wisconsin




| APPENDIX F
i Ny COMPETENCY IDENTIFICATION COMMITTEE
j SECONDARY TEACHERS E''+ LOYEES - FOOD SERVICE
l . Mrs. Vera Villman ) Mr. Ken Wise
Ashland High School ' ) Chef
Ashland, WIs 54806 . Cuba Club
) ) Madison, WI 53705
' . Mrs. Mildred Doss :
West Bend High School GENERAL EDUCATION INSTRUCTOR
West Bend, WI 53095
> ] Mr. William Wolfe ‘
POST HIGH SCHOOL TEACHERS Southwest Wisconsin Vocaticral-
Technical Institute
Mrs. Daniel Jeatran Bronson Boulevard
: Food Service, Restaurant Fennimore, WI 53809
{ * and Hotel Cookery
3 Milwaukee Area Technical College TEACHER EDUCATOR
1015 North Sixth Street
Milwaukee, WI 53203 Mr. Thomas Phillips
University of Wisconsin-Stout
Mr. Allen 0. Munson Menomonie, WI 54751
Instructor, Quantity
- Food Preparation ,COORDINATORS
Ashland Vocational, Technical
and Adult Education Mrs. Ellen Meister
2100 Beaver Avenue Coordinator of Education
Ashland, WI 54806 545 West Dayton
Madison, WI 53703
FOODS PERSONNEL - EMPLOYER
a Mrs. Charlotte Jaeger
Mr. Art Baryenbruch Home Economics Coordinator
Fenmore Hills Supper Club Vocational, Technical and
Fennimore, WI 53809 Adult Education
3520 - 30th Avenue
BUSINESS PERSONNEL Kenosha, WI 53140
. Mr. Lyle Poole Mrs. Charlotte Brainerd
' ' Cuba Club § Pool's Northgate Home Economics Coordinator
) 5614 Lake Mendota Drive Southwest Wisconsin Vocational-
. Madison, WI 53705 Technical Institute
i Bronson Boulevard
: Mr. Kolbe Schrichte Fennimore, WI 53809
Executive Vice President -
j Wisconsin Restaurant Association VOCATIONAL COUNSELOR )
! 611 North Broadway - Suite 501 .
Milwaukee, WI 53202 Mrs, Shirley Sweet ‘

Guidance Counselor

j Blackhawk Vocational-Technical
School

1149 Fourth Street

( Beloit, WI 53511
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COMPETENCY IDENTIFICATION COMMITTEE (CONT.)

OTHER

Mr. James Ceille

Ceille's Country Garden Restaurant
911 West Layton Avenue

Milwaukee, WI 53221

Mr. Carl Ratzsch
320 East Mason Street
Milwaukee, WI 53202

Ms. Helen Scheve

Home Economics Consultant

Wisconsin State Board of Vocational,
Technical and Adult Education

-Madison, WI 53702

Mrs. Margaret Apel

Home Economics Consultant
Department of Public Instruction
Madison, WI
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Short Order Cook

Page “Three
COMPETENCIES MUCH * SOME NONE

Comprehends § Utilizes Diet Therapy 14,3% 23.8%. 61.9%
Decorates Food ; B I 28.6 28.6 42.8

_Dietary Balancez§ Analysis 33.3 28.6 38.1
Knows Ingredients & Their Properties 42,8 38.1 19.0
Prepares Alcoholic Beverages
§ Cocktails 0 9.5 90.5*
Prepares Non Alcoholic Beverages -
& Cocktails 4,8 - 14,3 81.0*
Prepares & Arranges Buffet 19.0 9.5 71.4
Prepares Basic Sauces, Gravies
& Salad Dressings 19.0 33.3 47.6
Prepares Bread § Rolls —| 4.8 14,3 81.0*
Prepares Cakes, “ookies, Pies, .
Pastzries, Puddings § Other Desserts ~ 14,3 - 19.0 66.7
Prepares Canapes & Hors d'oeuvres ] 14.3 28.6 57.1
Prepares Convenience Foods 28.6 28.6 42,8 )
Prepares Decorative Showpieces ? 9.5 14.3 76,2*

. Prepares Food Utilizing Microwave
Cooking 28.6 19.0 52.4
Prepares Fruits 14.3 28.6 57.1

i;:i‘*"‘-l"'ii B

Prepares Gourmet Foods § ‘
Unusual Dishes 9.5 9.5 81.0*

|- Preparées Meats, Poultry, Fish, .

. Eggs -and/or Entree's ] 57.1 19.0 23.8
Prepares Salads 33.3 19.0 47.6
Prepares Sandwiches &

-Sandwich Fillings 71.4 14.3 14.3
Prepares Short Order Foods 90.5 4.8 4.8
Prepares Soups 28.6 19,0 52.4
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