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After.having been in the hotel and restaurant and night clup *
bus1ness for many years as cook, chef, accountant, manager, ‘ Q

. a

general manager, deslgner, and’ general superlntendent, in-
conjunction and in partnershlp with a lady who is’ generally
referred to as my 95%, we\ decided to retlreéand devote the rest

of our lives to .eating, drinking, resting and staying-‘in one

-

place, having‘traveled well over l3,000,oopémiles. .
~ - 30 e ’

‘This was 1n.1947. . Two months after retirement we were SO’

-
~

thproughly bored with inactivity.that we decided to get, back into

‘he arena; but this time as consultants and designers. We~' .

\\ .

Jreturned to our native c1ty of San Fra£01sco, sent out-a few

letters to various-hotel cha ns, unlver51t1es, school dlstrlcts,

ho%pltals, and walted for: the world ro beat a path to ‘'our doors.
—

We W&ltEdu¥ We waited. ' The world took theé wrong road One day_

LI read that .the Los Angeles cafeterla system was loslng over

. - [}

one-half million dollars a year. I phoned the Superlntendent

and told him who I;was and he invited me to Los Angeles. to discuss
the situation with him, I did. We were hired to make a study ¢
- of their food system; ;ha, thus, one of our first Qobs as
-~ consultants ‘'was” a big one: - Mrs., Flambert and I spent over two
years with the Dlstrlct and turned out 11° volumes of programmlng
some of wgiihjyas redd Needless to say, the school lunch . \\>\\
programk_gs lifted out of the red and has been in the black for

over twenty years, and durlng the last_few years, the most

*,dlfflcult ones, as a result of the indefatigable and dynamlc

.

-

‘ £y c

_Harry Redoglia. I hope this accolade will get me a galloh .of his E

N
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s homemade wine-vinegar. S, 7
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» -~ How was this-done? And'how’;%’it that some school distri tsl

othErs do hot?,f' . a3

LY . . . x,;";" - ¥
: ,r’, * K4 -— \.

In a well—ordered commerclal food faclllty, there are, everal areas "§

. v

'whlch must be 1ntegrated and 1nterfaced in order to be successrul. - .4§
Thereils an owner, a? archltect, a food service “consultant -and ° \ .‘E

. de51gner and ﬁnterlor decorater, there.is a purchasing departmenty
! aud1t1ng departmen ; personnel department; there is a manager and
»hls_a581étants; "there is—a chef .and his a551stants, there is a ’

Kousekeeper and a sanitation departmentz there are\engineers and .

mechanics; and. £ nally there. is the most 1mportant one -- “the

customer. In a school d15tr1ét there is generally 1nd1ffe*ent

. t‘;' \ \ -
superintendent $a bore\\business manager, an ﬁk \lred food ser-

o & .
13 El

vice dlrector, managers, cooks< and. helpers and frequently,/7n -

N -

1neff1c1ent m“thod of reportlng, accountﬁng and purcha51ng' There

B are also captlve customers. The facm “that. pa1d meals throughou?

-~

v the natlon average less_than one—thlrd the potentlal does not

speak well for the services of most school dlstrrcts. /only be-;:

. cause free lunches are- becoming more prevalent do we ﬁlnd that

this percentage of partlclpatlon increases; not because Of thesef="

ficiency of the operatlons. Even though most of the workers in

school cafeterlas axe dedicated people, they usually work with'

(_m/

uninteresting menus and anthuated equrp?ent.

-

In.commercial enterprises,, equlpment is of the latest desxgn ‘and

=

is geared to’ produce the greateet number of un1ts per man-hour of
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laborf There is some puilt-in obsolescence in equipment becatse

< ¢ .. . -' . , . - ..)
knowledgeable operator _amortize stheir investment within séyen o~
years and reallze that practically all kinds of é;;d serv;ce equlp-

ment change w1tht2,seven years. But in most school dlstrlcts,
- : 6 : ‘e,
-equipment that is originelly ‘installed is there, is there, is
. ‘é' . N o . 2 o
there, until‘it'disintegratesl Successful commercial operations
¥ N ¢ L
h1re top food serv1ce consultants‘?nd deslgners to get the most ‘-‘g

from thelr space, equipment and labor.\(Most school systems and many

.

Fl

school archltects hire an equlpment ‘house to set up the facility,

% 0 fatuously thlnklng that th1s "is the cheaper method. Commerclalﬁ ;'

. A - e 'f‘

N . ), ’ -~
. - enterprlses are concerned with)satlsfylng’customers and set up

-, - ) '™

dining areas w1th proper color, accessories and llghtlng. Most

school dlstrlctsksdlnlug areas are drab, unappet121ng and regimented.

,-qk/ /

. In crder to make a E?Oflt, commerclal enterprlses set up account--

ha

T

1ng)and purchaslng systems so that at any g1ven tlme sales, costs,

. proflts‘and«aosses can, be shown. This is pot always true ln\school

Lo §1str1cts. - )
o: ] toe i} él tg
O R ’ o , - * L4

T, Commerclal enterprlses are concerned Wlth eff1c1ent utlllzatlon of

plant and labor and perlodlcally conduct seminars where other ‘ .

i
professlonals show slldes, glve lectures, have demonstratlons,

»

®

to kgep employees up-to-date on what is happenlng 1n the Industry. %

This is frequentl" m1s61ng 1n.school dlstrlcts._

»
{

* M . ', —~ ) . . ) ,
I can almost sensé some- Of your reacthns.—‘l quote,~*This is fine

. . e - - R .
for large—scale operators, but where is.the money going to come-

a

e 4

T

from for us. to do th;s?" 1 answer -- if 2 district's labor fo

= W

produces on an average of 10 meals, per man-hour, then the h

-
My S

rly

‘scale_hs'$2.50ﬂ and it then cost%525¢ to produce.a mealz

[ . i

If that . —

¥
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cut. If*all-meals for- akdlStILCt are pro@gmjiw’

© .

If the dining room is colorful, i

tion increaSes; We"know\this. We’

A

managers, cooks and helper

.glven the tools, such.as equlp-// .-

‘/

ment, semjpars, slides, %%; materlal,ee humani zed env1ronment, .-
. - T, R . " oL

more pro itable;@ork.' » T e

they‘ll(do bétter a

[ 3K
3

-

» o=

it€hens of school dlstrlcts. Among these 1nnovatlons are the .

food pump,. the - mlxer-kettle, he sc:apadasu:Saee contlnuous _ .

\
cookers, the convectlon oven, the pass—throughcheaters and re--,
- o Lo
frlgerators, etc. The first large:kltchen in the country to feature

\

color in walls, ce111ngs, floors, ete.,” in order to 1ncre3§e pro- ﬁ\'

duction and lessen fatlgue, was in a school central kitchen.

Qur fJ.rm has been involved in the programm:.ng and deSLgn of mest "

of the school central kltchens in the country, the last ‘one belng

gerving 50, 000 meals per day to llouschools.. ‘We haVe c' e te-the . . %
: sary if-a \\; F/ éf

. “ .ﬂ '/ - -
program. .Only in thls way can there/bé fnlformlty of quallty, ; o T
" control of merchandise, standardi d recipes and fprmulas, and -

’

employee and customer

1sf5ction."Fﬁequent1y, we hear Of, some
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' tional%bus1ness,‘and that the amount,of time required to be "in.
- A A & Ldid 2 . R

{ ) . r
€y , ) .

J

‘cooks dozng good ijS and séme cooks doxng ba jobs. This can -

,I,so

/‘only happen at a decentralized food serv1ce operation.
-]

» * . i - . ' i ot
° . [ 4 . .
As programs oecame more. prevalent and larger, big bus1ness began

=

o become 1nterested In some c1t;es profess1onal caterers- have

bgﬁn eng?ged to conduct the food service program ‘And in our ) - ¢
. - . z
studles, perhaps, the f1rst—questlon we are asked is_whether we ]

-

approve of contractors belng h1 red by the d1strlct. The prlnc1pa1

- ‘/ ~

argﬂment for such serv1 s is that food service is taken out of {

7

.,the hands'of amateprs and turned over to profess1onals wlth the °

- » 7

‘.necessarylexpe'lence and expertlse. Some schoo], superlntendents

J‘

A= <

- . /
_feelethat they are not 1n the restaurant bu51ness but in the educa- 4

/o

' -,
Fl

sefvice buciness is time taken from the more important :

leld'of learnlng and training. Both of these arguments sound
\.

plau81ble° however, there 1s another s1de to thls theoxry. The .

-
> -

caterer 1s in bus1ness for profit. Tbe caterer has large Pudgets

.

for advertlslng, publlcxty, overhead, travel, eté. If he is efi--

S, - v

gaged by a school district in a purely managerxal capacity, there

. xs no reason why a school district cannot hire an efficient manager
- 7

themselves. If a caterer 1s br1ng1ﬂ% food from the outslde, theré \ﬂ, 

C is obvxou ly a markup on such food. Thls does not mean ‘that-we . ‘
S, L. .
) object to caterers. In’ many cases we have recommenaed }at'thex a

* ‘pe hired, but in far more cases we felt’ that\the ooltdistrict )
would be better off on their own. o . -
(*Plttsburgh exper;énce) o ) .
We.cannot agree w1th the statement t the school district s ’

°

not 1n the food bus1ness but 1n e eduqational business,'as I

.

Food is education; education

3 . 8-




is food. . . = > *

s

Followlng th1s line of thoughts, why nog farm out mathematlcs to *‘-,
IBM, En911Qh to Funk and Wagnalls hlst y to McGraw-Hlll, : -
chemlstry to duPont, languages to. Ber11§§ In this §ay all &ou ) v

<J
would requlre is an offrce coordlnator, secretary and some
[ A 0. . .6‘/

-aspirina. o ‘ v o e

© *

ﬁe‘are'at present°§nvolved in, several centralized kitchens, and

in all cases caterers have Stated- that they could do a more ef-

. «
- £

flClent job in the d1str1ct. In no cases have ve found this to N L

be the case. No caterer can supply all tPe components requlred

.1n school feedlng. No caterer can produce and transpon; food to’

many 1ndlv1duar schools at a.lesser cost than a well organlzed
district progrgm can produce. “ - _—

. .
4 . N - ’ .
.

The,imﬁortance of ‘the food'service program‘has'never been- demon-~

strated as profoundly as in San'érancisco, Because of budget

limitations and financing_pxéhléms, dt{was impossible for the ATY

\] .
& ¢ PR »
¥ . - .

Boardtof Education.to finarce a centralized kit¢hen out of,avail-
able*funds. Acting'dﬁonﬂour recemmendations and report- th ' ]

matter was put on the ballot - the first tlme thls "had evet

been done. Thp people had the opportunlty of votlng on a $7 800 dOO 00*

complex, prlnc1pally a central kltchen, W1th a tax increase of 5¢.

E

" The prop081tlon passdd w1th over 60% vot1ng yes. Here'ls'a case

- i '
" of going to the people with the fac?L and asklng(thelr supbort; R j
(*British Columbia situation), ) ‘ :

»

Breakfast programs ?;d the feedlng of elderly c1t12ens are begln—'

A3

'ning to make headway\in some school areas. Inf\\ny c1t1es mosb ) L

’

Co

- of the meals are subsidized. : - 8




i Thought ks also belng glven to hav1ng the SCpool cafeterlas open

2

1ng the summer vacatlon as durlng the regular school/year. Meals

other than those served to chlldren can/also be ha/dled during ;
._those 1dle'school'month a’d 1t would afford 12 months employ?

ment for cafeteria workers. {\ . . 2
M /",- ' ‘ ’ ' . - . » ’ + -
There areutwo new concepts in school eding. The f1rst is a’
=

questlon}ng of’ the adv1sab111ty and. acceptablllty of the so-called

. -

"A" lunch. Some of ‘the proponents of the dxscontlnuance of the

L4

“A"'lunch,net formét ‘oppose it 'on the grounds that mllkﬁis/ﬁnac—
. :
ceptable to many children and there is too much proteln and not

enough roughage° that 1t“éoesn 't take, into acedggt ethnlc fémxl;ar—

ity w1th certain f/”ds, that it is unopoular w1th many chlldren

v -

who prekep the hamburger, French fry, mllkshake syndrome. . </

~
- LN e -

v - ¥
« The second magor change is the advent of convenlenbe and frozen

/ >~

greater keeping gqualities, and in the case of cenpr;alzed food

.
M iSY

pfeparation, ggeater»cost savings in food and payroll. This new
¥
deVeloément has changed the layout of kltchens with greater empha~

sis on'refrrgeraglon-and ‘less on productlon machinery.

The - school lunch program, llke Topsy, ‘has just growed‘ It‘is'
now b1g buslness and big buslness methods must be used. There

should be feas1b111ty studles, prOgrammlng, equlpment sé%dles,

color studies, noise studles, and financing studies before embark~
‘N

-4 Y . - N
q

2
L

'months a year 1nstead of 9%. Chlldren get jUSt as hungry du;— »

—_— ]

food. Frozen food has the advantage of greater possible varlety,'.

ing on ‘a food serv1:e program. Independent professional consultants'_




*should be engaged to work with the'district‘té determin€é what is

'best for that partlcular district, ahd ‘not eaulpment dealers who

.may only be 1nterested in selllng equipment and, spe01flcally, -

“make a‘prdfit. . . , : : - -

Have I taken all of the romance and: tenderness out of school feed-"

.tlon.and welfare.

»

-~

s

their franchlsed -equipment; nor a caterer whose only object Ls to

.
- .

-

s : .
ing and substltuted the computer and sllde rule° By no’ means. /

Good food prepared in pleasant surroundlngs and -served with Lov1ng
. .\’. N -
care is romance, and, even more 1mportant it is health7 educa—

.

<
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