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Governor James K. Vardaman, Jr.
Federal Reserve System
Washington, D. C.

Dear Governor:

In re the statement given me a couple of weeks ago setting
forth the data compiled by your people regarding the operation of the
cafeterias at the Federal Reserve Banks and the Board, the following
are our comments.

It is clear that the increase in ®cost absorbed” was brought
about mainly by failure to adjust selling prices in line with general
increase in food prices. The cost per meal increased from 24¢ in 1946
to 27¢ in 1947 but the average check increased only 1¢, namely from
27¢ to 28¢. In Boston, New York and San Francisco the average check is
exactly the same for 1946 and 1947. The figures for Kansas City reflect
a decrease in average check.

COST OF FOOD

It is of course difficult to say whether the cost of food de-
tailed in Table 11 is out of line. The cost per meal at our various
Employees' Caféterias for the month of June this year were:

Buffalo 24¢
Cleveland 26¢
Detroit 24¢
Washington 25¢
New York 27¢
Pittsburgh 27¢

There are no indications that your figures are seriously out
of 1line in this respect.

LABOR COSTS

(1) Your labor cost is shown as é8% of the cost of food consumed. Please
note the following comparisons.
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Governor James K. Vardaman, Jr. -2 September 24, 1947

NO. SERVED WAGE COST AVG. WAGE RATE
New York 398,412 $88,839 $950.00
Chicago 393,101 56,456 944,.00

Certainly if these operations are similar, New York is seriously
out of line.

Kansas City uses 28 employees to serve 500 meals a day; San
Francisco serves more meals with only 15 employees.

(2) In our Bmployees' Cafeterias labor cost averages about
42% of the cost of food consumed. In our guests' cafeteria
in St. Louis it runs about 40%, in our sandwich shop in Boston
it averages 45%.

(3) Inconsistency in labor control is brought out in Table V.
FOOD PRICING

There seems to be a lack of consistency here. In San Franclsco
a meal costing 31¢ is sold for 37¢, whereas in Dallas a meal costing 36¢
is sold for 29¢. The variations are 21l shown in Table VI.

My thoughts as to what action might be taken are as follows:

(1) Establish a budget on food cost equal to 75¢ of the re-
ceipts. If in operation during the first six months of 1947
the budget would have saved $126,000.

(2) Consideration might be given to the establishment of
budgets of say about 200 working hours per 1000 servings.
This would result in a saving of approximately $50,000. This
reduction, together with recommendation #1, would reduce the
feost absorbed" figure from $303,000 to $129,000 or about 8¢
a meal.

NOTE: It would seem that immediate steps to wipe out the
deficit entirely would involve increases in selling prices to
an extent that would be undesirable from a personnel stand-
point.

Perhaps I'll have some additional thoughts for you at the
luncheon a week from Friday.

Sincerely,

(Signed) J. L, Hennessy
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Head Offices

Boston

New York
Philadelphia
Cleveland

Richmond
Atlanta
Chicago
St. Louis

Minneapolis
Kansas City
Dd las

San Francisco

TOTAL 3/

Branches
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Buffalo
Cincinnati
Pittsburgh
Baltimore

Charlotte
Birmingham
Jacksonville
Nashville

New Orleans
Detroit
Little Rock
Louisville

Memphis
Helena
Denver
Oklahoma City

Omaha

El Paso
Houston
San Antonio

Los Angeles
Portland

Salt Lake City
Seattle

TOTAL 3/
SYSTEM 3/

Cafeteria Expenses and Receipts At
Federal Reserve Banks and Branches

During 1946
Ratio of
net expense to
Total Net total expense
expense Receipts expense (per cent)
$89,812 $53,689 $36,123 40.2
384,849 250,065 134,734 35.
107,766 58,261 49,505 45.9
1/ 10,738 10,738
61,061 40,926 20,135 33.
60,000 37,888 22,112 36.9
256,302 176,836 79,466 31.
93,289 62,120 31,149 33.
2/ 8,285 8,285
89,709 51,307 38,402 42.8
86,448 48,451 37,997 43.9
1,304,029 839,631 464,398 35.6
3,904 3,904
4/
4/
4/
4f
4/
28,846 21,426 75420 _5.7
42,117 31,255 10,862 25.8
4/
4/
4/
4/
8,979 6,276 2,703 30.1
9,403 7,113 2,290 24.4
222 222
4
4f
4/
50,045 37,725 12,320 4.6
17,209 13,526 3,683 Rl.4
11,745 10,207 1,538 13.1
23,796 16,964 6,332 28,7
204,296 152,412 51,884 25.4
1,508,325 992,043 516,282 34.2

Source - Functional expense reports for year 1946.

1/ Represents amount of concessionaire fee
2/ Represents amount absorbed under contract
2/ Totals exclude offices which because of special arrangements reported no

recelpts.

4/ No cafeteria expense reported
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Cafeteria Expenses and Receipts At

Federal Reserve Banks and Branches

During Second Half — 1946

Ratio of
net expense to

Total Net total expense
expense Receipts expense (per cent)
Head Offices
Boston 846,237 325,492 $20,745 44.9
New York 207,650 127,556 80,094 38.6
Philadelphia 57,958 29,889 28,069 48.4
Cleveland 1/ 5,39 5,39
Richmond 32,648 20,765 11,883 3644
Atlanta 30,735 17,966 12,769 41,5
Chicago 148,281 96,159 52,122 35.2
St. Louis 52,175 33,078 19,097 36.6
Minneapolis 2/ 4,980 45980
Kansas City 45,629 24,617 21,012 46.0
Dallas 46,114 24,618 21,496 46.6
San Francisco 40,886 31,065 9,821 24.0
TOTAL 3/ 708,313 431,205 277,108 39.1
Branches
Buffalo 1,891 1,891
Cincinnati 4/
Pittsburgh 4/
Baltimore 4/
Charlotte 4
Birmingham 12,156 7,920 44236 349
Jacksonville 4/
Nashville 4/
New Orleans 14,244 10,925 3,319 23.3
Detroit 24,403 17,523 6,880 28,2
Little Rock 4/
Louisville 4/
Memphis 4/
Helena 4/
Denver 5,282 3,431 1,851 35,0
Oklahoma City 6,641 4,858 1,783 26,8
Omaha 123 123
El Paso 4/
Houston 4/
San Antonio 4/
Los Angeles 25,287 18,465 6,822 27.0
Portland 9,167 7,083 2,084 22,7
Salt Lake City 6,178 5,130 1,048 17,0
Seattle 11,955 8,506 3,449 28,8
TOTAL 3/ 115,313 83,841 31,472 27.3
SYSTEM 3/ 823,626 515,046 308,580 37.5

Source -~ Functional expense reports,
1/ Represents amount of concessionaire fee,
2/ Represents amount absorbed under contract.

Totals exclude offices which because of special arr i

No cafeteria expense reported. P angements reported no receipts,
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Tulk by

Jom L. Heanessy

1947 AEA Convention

San Antonio, Sept. 29, 1947
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During the gono~butenot-forgotten days of the OPA, a Southern hotel
operator went up to Weshinglton to seek permission to reise the price of his
ohioken dimmer., His request wez demied., That night, while disoussing his
trouble with other hotol men, he said, "You lkmow, 1 began serving chioken
dimnners for $1.50 about 20 years ago. I became well-known because of these
dinners and year aftor year I egold plenty of them. Somehow I never got
around to changing the price, Along oame the OPA snd the prioce was fr?zen
at $1.50, All I can say now is that either I robbed my patrons years ago by
charging them §1.50cc.00r I'm a dam fool to be serving it to them now at the
same price."

I don't know what that man is charging for his ohloken dinner today,
but I¢ve a suspicicn he may be usking §2.,50. Not becsuse he has taken the
time and effort to figure that §2.50 is the lowest possible price he oan serve
the dinner end o%lll show a fair profitc...but only because he believes he
might as well try to ocolleot all tho money he can while the publio still 1is
eating many of 1ts meals awsy from home,

My Southern hotel friend is no different, in some respects than
our hotel industry., As an industry, we have been doing so many things the
sams way, yeur after year, that it is extremely difficult for us to mke &
changes. As an induatry, we are serving the samo type of meals as years agooc..
proeparing these meals the same old way.osoutterly ignoring the new and better
methods,

‘ Because of this reluctanoce of our industry to recognize and acoept

the soientifio advances made by others in the food business, I'm deeply oone-
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cerned about tho hotcl food of tomorrow, Very few of us today are operating
our dining rooms at & loss, MNost of us, however, are familiar with the recent
sharp drop in volume of sales, that is, number of persons served and unless

we teko every precautionary step possible, our profits of today may be replaced
by losses tomorrow, Woe should ba plenning at this minute to make profits out
of ourrent debit items.

I*d like to discuss the hotel food of tomorrow from two angles. Firat,
from an industry viewpoint; and, secondly, from the viewpoint of the individual
hotel operator. I'1l start with the industry problem,

During the war, our hotel dining rooms were called upon to serve more
patrons than et any time during our industry's history. We turned in a mighty
fine job, We did this desplts scurcities of meny popular foods, a shortage of
treined employees, mounting costs, and with our prices frozen by the QPA.

Butoooocand this we cannot ignore,..o.we made some enemies, After
V=J Doy, many publlc feeding establishments acted as though they no longer had
an obligation to their patrons, to the Federal Government, and to the industry
of which éhey are e;n important part,

There's no need to recall the wartime mistakes our industry made in
the handling of food. These mistakes will probably plague us for many months
to oome, They may cut into our ourrent profite unless we quiockly recognise
that it is imperative that operators of hotel dining rooms collectively raise
their sights., Our lndustry must realize it hus u vital role to perform in
improving the physiocal and health standurds of American citizens. Ko longer
oan the food hotele prepare snd sorve be viewed as a matter of concern only to
the operators and patrons of such dining rooms,

Today the food consumed in hotels must be studied in the light of
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the food supplice nigcdsd by our ontirc olvilian population....by our Army and
NavYooooand by the starving millions in foréign countries, I am not stretch~

ing the importance of Americam food when I say that the future of many nations,...
yoo, perhaps that of the entire world....mey depend on what we in this country

do with our food the next two years, Therefore, we mst work hand-in-hand with
the Government and private ugencies déaling with the improvement of food, with
the nation's food procsssors, and with munufacturers of food equipment.

The hotel industry has a grave responsibllity in helping to mmke needed
food available for starving nations and, at the same time, not shirk its duty
to provide wholesome and appetizing meals for the millions of Americans who eat
one or more meals daily in hotel dining rooms, We must never forget that good
food means good heal thi

This means the hotel industry must make the most effioient use possible
of available food supplies and equipment. It calls for the beat possible use
of food research. Unfortunately, the American Hotel Asscolation is not in a
position to offer its members mush in the way of direot food research. The AHA
has no food laboratories, no food rescaroch inatitute of its own, and no funds
to make fellowshlp grants to young men interested in studying the science of food.
A progroam ocomblning all these features of research would cost the AHA far more than
it now spends on 1ts entire amnual budget.

Yot no one oan deny tlmt_ we of the hotel industry are in need of food
research, Sinoe the war, many new foods....new procedures,...and new equipment
have been placed on the market, Miny more foods and equipment are now in the
laboratory, or axperimental, staée; food and equipment that may mean the difference
between profit or loss in tomorrow's hotel dining rooms, In faot, the frozen
food and oven-prepared food speolalists are predloting theyt!ll revolutionise the

publio and private eating fields before 1950.

..3-.
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I'd like to briefly describe a fow of the improvements that have been

made recently in the food businesa;

(o) Packeging of froesh produce to guarantee freshness.

(b) The meat, poultry, and fish processers are now using maohinery
designed to give you exact portions of meat ocuts (steaks, chops,
outlets, stew meat, etc.,) and seleoted outs of chicken (breasts,
lege, and baocks) and fish is being processed to portion siszes.

(o) Show new temperature gontrol for grease.

(d) Flavor esters are being extraucted from fruit before the fruit
ie processed into Jam and jJelly. After the Jam or Jelly is
processed the flavor esters are put back in, thereby ocreating
e brand now taste flavor.

(e) Cokee are now belng successfully baked in tins whioh guarantee
their freshness for'long perlods of time.

Only last week I visited an emlnent food sclentist at the Massachusetts

Institute of Teohnology, The advuncea that his department has made are breath-

taking.
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I°1l relate just a fow:

l. Pills are Out

You have all heard from time to time the saying, "What's the use
of worrying about focd, soon we will be eating pills instead of
meals,” 1Well, if you do eat a pill it will have to be as large
as a hen's egg and you will teke it three times a day for the
human system 1s designed to assimilate a little better than one
pound of solids per day, exclusive of the liquids it needs, I
believe that I would rather pull my ohair up to a table and raise

knife and fork to & well prepared meal from & hotel kitchem than

-l -



2. Rutrition to the Resoue

I was shocked to leern recently that six out of ten persons who
were examined for the military foroes during World War II were
found to be nutritionally deficlent., In connection with this,

I asked Professor Campbell of N.I,T. tc give me some information
on this subject, He took me to a laboratory where they were
control feeding famlilies of guinea pigs, Those thut were fed
balanced diets containing all of the necessary food elements

had rich coats, br.’;ght eyes, and were ocertainly alert and keep-
ing busy, while those that wore fad an unbalanced diet had poor
ooats, were listless, and had no desire to do anything that
required exertlon, I understand that the guines pigs are chosemn
for such tests because their metabolism is more like that of a
human being thun any other animal,

%o Bleotronic Cooking Retains lMore Vitamins

Electronic cooking of foods, I am told, retains by more than
304 the essential food elements (thiamin) as compared with
the same food ococked by conventional methods, This is possi-
ble because of the speed with whioh eleotroniocs cooks the food,
Therefore, the vitamins end essential food elements are not
cooked out by time,

Lo Speeding the Aging of Meat
New ray processes have been developad which will age meat in

controlled temperatures of 60 to 65 degrees Fahrenheit. At
these temperatures fresh meat can be aged in 36 hours, as com-

pared with three weeks using the oonventional method of aging

cSe
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meat at normal storage tamperatures of 38 to LO degrees,

Contral American ve. Horth Amerilican Poods

I had an opportunity to look at an interesting study that had
been made on Ceatral Aserican vs. North Amerloan Poods with

respect to ecssentirl food olements, I was surprised to learn
that the grains, frults, dairy products from Central Americg
were richer in cssential food elements by beyond 50X aver the
same olass of foods grown in North Amerioa, That prcmpteti a
question, ™hy?” The natives of those countries have been

practleing orop rotation and soll conservation since the days
of the Aztece and Inoas end the results speak for themselves.

The Atomio Stockgilo = and Good Food

Redioceotive calcium from the atomlo stockplle i& incorporated

in foods which are fed to guinea pigs and white rats so that

the food techniclians can trace the dispersal of the food elements
in the system. In other words, what vitamins and food elemesnts
go where in the system and the benefits that we derive from those
food elements,

Cenning end Preserving Speed-ups

High voltage oyoclons developing four million volts traveling
at the speed of light, 186 thousand miles per second, will
kill baoteria in the processing of ocamned foods at the rate of
one thousaund cans per minute, I was told that the food tech-
nicians could take a can of fresh peas, vacuum seal the can,
apply the voltage and when the ocan 1s opened the peas would

be the same color end have the same flavor as peas that had



Just besn pioked in the garden.

The lunch which will be served at the head table todey was cooked
two months ago in New York. This luncheon will be reconstituted, or
brought back to its original ocooked state, through the medium of eleo-
tronics in & matter of minutes...or perhaps less time than it takes to
serve one table of ten persons the openil;g couree of any meal, \The re-
oonetituting of this froszem food does not destroy any of 1ts flavor or
sye-appeal,

But..o.and here I offer a warning..o.the developments of food re-
search will be of little walus to the hotel food industry unless ite
membars are oapable of taking full adventage of these improvements.
The Ameriocan Hotel Association, unable to create 1t own food research
laboratories, must cooperats with Government agemcles, schools, end
oolleges, and private organizations qualified to oarry on this very
vital work,

Such cooperation will not prove expensive to the AHA. Every
ocont the AHA spends 1n this fisld will be returned to its members
meny .times over. The informatlon obtained by the AHA would be made
available immsdiately to each member. The small hotel operator would
be apprised es qulickly es the operator of a large hotel of the latest
findings of food sclentists. Deta on new food items, new and improved
methods of preparation, and the letest equipment would benefit the resort
and small hotel operator es well as the chap running a lurge hotel.

We mast look to the AHA for this help and guldance, Because of
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this, wo invited Col. lawrenoe snd Ir, Gunderson to be here with us today.
They will explain briefly what tholr orgsnization is doing to improve Amerioan
food and how the AHA osn benefit froia thelr organizationts work,

How for the second phesa of the hotel food problem.,.that
directly concerning the individual hotel oporator and the ways he oan turn
debits into profits,

This calls for plain talk, It won't help elther the individual
eperator or the hotel industry to deliberately ignore ocertain facts whioch
mist be evident to all of us, EHotel food sales are dropping and there ie
no indication that the bottom of the decline has been reached,

Let's examine the food sltuation. Why ere sales dropping? It
isn't beosuse the millions who were employed during the war years end used
our dining rooms for the firs't bime NOW are out of work. Govermment statistios
reveal that employment is approximately as high s 1t ever was during the war,
Certainly, very few of the mlllions who had to dine out during the war years
beoause thay lacksd housekeeping facillties have been able to dbuy or rent a
home or apartment. Military travel has declined drastically yet railroad,

bus, plane, and automoblle statiatics prove that travel, in general, still is

inoressing. To further prove my point that our potential sales are as large
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as those which existed in 1946, 1911 olte Federal Reserve Board records that
the meney in olrculation the first week of September of this year was the
higheet in any woek sinoce March, 1933,

Why, then, with such favorable factors are dining room sales
deoclining?

It iz my opinion the deoline omn be treced to the following:s

1. Prioing of meels beyond patrons?! abllity to pay.

Federal Reserve Bank of St. Louis



2. laok of now and tempting dishes,

%, Poor promotion of food sales,

Lo Inadequate truining programs of catering department,
5. Enemies mude during the wer and reconversion years.

These five reesons add up to a serious indictment of hotel operators.
There's no need today %o ory over wartime spilt milk, Lst’s admit we made too
many wartlme enemies and turn our attention to the other four reasons for de-
olining food esales,

My first point was high menu prioces, Notioe that I did not say un-
warranted high menu prioces. Food coate today are higher than they've ever been,
Furthermore, there is no assurance that costs will come down within the next six
months, A Gallup poll the other day disclosed that the American people, by a
5 to 1 majority, believe prices will at leaat remain at the present high level
for another six months,

Rotel food casts have advanced the same as the housewifets. I made
& survey of hotel food costs last week ame the findings say surprise, as well

as interest, you, Hore they are:

1. Payroll {(average hourly wage) Ql?l;'? $ 1‘31]‘:2 P;;° Ploretse
2. China (average unit oost) Dz. 2.97 L.18 n
3., Linen (average unit cost) Dz. 3.86 10,99 185
Lo Glass (average unit cost) Dr. .80 1.1, L3
5. Silver{average unit cost) Dz. 5.77 6.18 7
6, Cost of Food (B.L.S. Index) Dz, 97 1.59 &2

Cn the surface, this would lead to the conolueion that the Ameriosn

-9 -
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public, with more cash in circulation than in 1l years and fully expeoting
high prices to continue for at least spother six months, will not objeot to
paying high prices for hotel meals. That oconclusion, however, is a false one,

The Ameriocan public today is prloe oconsciocus, JNeny are ocaught in an
economic squeese resulting from mounting prices, Men and women are shopping to
get the best value for each dolinr spent. This is as true of hotel food as it
is of furniture, olothing and food to be consumed in the home, We in the hotel
food business must reslize that the first consideration of most of our patrons
today is price, They have just so muoch money to spend on mesls and they refuse
to pay more. This means we must price our measle end food within the range of
our patrons' pooketbook, It does not meen that we must serve food at a loss,
Instead, it may mean providing & new-type menu perhaps whioh has a prioe range
equal to the patronts abllity and willingness to pay.

Specifioally, we must offer meals and/or cooked and other dishes that
ere attractive in price us well as in preparation and eye-appeal, For every $3
dinner, there should be a dinner to satisfy the customer who has & §2 limit,
And for every $2 lunchecn we offer, there should be others sttracting the man
or woman willing to pay from seventy-five cents to §1.50.

What we must seek is volume of sales, If sales are deolining because
our menus ere top~heavy with $3 or §; dinners, §2 and $3 luncheons, and $1.50
breekfasts, it's smart business to add combinations that we oan sell]l at much
lower costs end still show a profit,

How own this be donet That’e my point No. 2. It may mesn a

detailed study of yowr raw food costs and an over-hauling of your wartime

- 10 =
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mark=up policy. This ztudy will prove worthwhiles. COne operatorts reoent study
showed that his food costs hed gome up 16 por ocent sinoce June 1 of this year,
Ho knew a 16 per oceut mark-up in prioce would drive many of hie regular patrons
amy, So he inorsased his menu prlces only 7 per oent and held onto his high
and profitable tclume of business,

I mist remind you that the mere adding of these combinations to the
menu will not% assure accsptance on the part of gusats, There must be proper
merchandlsing of the new comblnntions, This can be done in a number of way...
inoluding the use of menus and tent carda, The best method, however, 1s through
the enlisting of your dining room employees, (n the day a new combination is
to be offered, oall your hogtess or captain...and perhaps one or two waitresses
or walters...into tl;e kitchen and serve them 2 portion of the new combination,
Explein what is 1a 1t, how it was prepared, and the price at which it 1s being
offered on the monu, In other words, glve them a sales message they ocan pass
or %o the many patrons who ask "what do you suggest today?"

If the new combinution is well receivod, use the menw or tent card
the next time for a brlef meszage describing the result of the first test.
Invite guests to try the comblnation. Stress the price as well as the quality.

During the wer years, millions of men and women lived and dined in a
hotel for the first time, They enjoyed their experience even though they
frequently were subjeoted to inconvenlences, They stood in line in order to
eat in our dining rooms, Today many of those lines huve d:lsappeu;ed. We xust
try to bring baok our wartime guests, We ocan start by plaoing our menu prices
within reach of their pooketbook., We ocan follow this by calling thelir attention

to the deliclous and nutritious meals or oombinations they ocan emjoy. This ocan
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be done through nemwspaper and radio edvertising ana the use of sales messages
to our dining room employceos end on our menus and tent cards, But all this
wontt be cnough, There still remains Point Noo L of my reasons why hotel food
eales are deolining.

Point Ho. I} concerns the adequate training of kitcien and dining room
personnel, To me, this represants not only one of the most importent problems
faoing the catering department but a problem that must be solved if our hotels
are to oontinue to prosper and provide the finest hotel service to be found
enywhere in the entire world,

¥any of us had reasons for discontinuing employee training programs
during the waro, Our turn-over of employees was high. It would have been very
6xpensive.q.and foolish...to truin workers who' expected to quit after working
& month or two, h!any other employces planned to gquit onoe the war was over,
So there was no nesd to spend money training these men and women, As a result
hotel service frequently fell to an all~time low. The public end press, how=
over, were sympathetlo durlng the war years, Now 1t is different. While msny
operators have revived training programs and are insisting upon better aervice
in all depuriments, there still is need for improvement, This is partioularly
true of the oatering department.

We must improve the quality of our persomnel in food deparitments.
This improvement must o ver the entire range of personnel. We can do this by
attracting better men and women to the food end of the hotel business, 1Is
there any sound reason why every oollege man who walks into & hotel for a Job
should be intervlewed solely es a front offloe possibility? lett*s put ocollege

men end other alert and ambltious youngsters into the back of the house,
f

Purthermoro, let's give these man and women a well~developed plan of training.

012-
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Assure them of regular promotion if they make good and see that they get the
promotion, Teach them an appreciation of good food and they'll discover ways
end means of improving the preparation and servioce of food, The mmnager of
the catering department of a hotel...whether large or smll...should be paid a
salary gommencurate with his abilities and responsibilities, If the manager
builds the food and beverage departmente to the point where the profits are
larger than those of room sales, pay him accordingly.

In the light of ths four points I've disoussed, what is the future
for hotel dining rooms? It is my bellief that despite our many mistakes there
is & eplendid futwre for the well-managed hotel dining room. I base my bellef
on the knowlodge that mlllions of Awericans regularly weloome an opportunity
to enjoy a deliclous and tempiing meal away from home, that travel will oontinue
t0 increase for & number of yea‘ra, end my hope that our industry will recognize
the need for improvement in its food deperiments; improvements that will oom~
bine better persomnel with the application of new foods, processes and equip-
ment developed by those direoting food research,

Successful operation of a hotel dining room oanlls for work. Hard
worke It calls for ommstant supervision and training of employees in the
Kitchen and dining rooms. It demands skillful purchasing, It requires
dally study of food, labor, and sdministrative costs so that prioce adjustments
can be made quickly...and the savings passed slong to the guest, The hotel
operator mist be keenly interested in food and enxious to keep abreast of new
teolniques and developments 1in equipment and preparation. The operator who eats
most of his meals in his omn apartment or office oamnot hope to know whether
or not his patrons are being served food that is properly prepared. Neither

oan this type of operator know if his employees .are efficlent and courteous,
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And, in the light of the need of beiter manu priolng, operators must not be
gullty of spanding too muoh monsy on decorations of the dining rooms and teo
1little on improving food and serviocs. A new drapery can never be an acoeptable
substitute for a thick yet tough steak.

We must remember that the food problems of the world place a grave
responsibility upon the operators of hotel dining rooms. We must not be
guilty of waste and spoilagecc.o.we must admit that the food served in hotels
whose operators are not food conscious can be no better than the knowledge of
those in charge of the catering depariments...and sometimes that knowledge is
nothing to cheer about. It should be borne in mind that the suoccessful hotel
of tomorrow will strive to use its dining rooms four times a day and not be
ocontent with using & room, or rooms, for only two meals a day.

I appreciate thls opportunity to disouss hotel food problems for it
ie my firm belief that a hotel not only ocan help improve our nationts health
in perilous +times like the present btut through sound menagement of its food

dopartmsnt; it oan derive profit from today's deblt side of the ledger.
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