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CHAPTER I 

INTRODUCTION 

Socrates was killed by the ancient Athenians in 399 

B. C. primarily for the alleged cause of being a corruptor 

of the youth through his teachings. Even preceding that 

time period, academians who were and those who are today 

concerned about educational transformations have been 

caught in the continuing dilemma of developing curricula 

which reflect state-of-the-art practices. The curriculum 

plans must present to the students a solid base of time­

tested seemingly factual information with conceptual and/or 

theoretical reasoning skills. A reasonable combination of 

these two entities, factual data and conceptual reasoning 

skills, needs to be formulated in order that the students 

may acquire the intended capability of dealing with the un­

known, ever changing future (Perkinson, 1980). 

Centuries of debate to date still have not produced 

any proven best philosophy on teaching rationale. Teachers 

are not the only group that have recognized this problem. 

Students also have shown a deep concern for being well pre­

pared for meeting the requirements of the working world 

(Wuellner, 1982; Norton, 1980). Two beliefs are now wide-

spread. First, periodic reevaluation of foundational 
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teaching processes are necessary in order that graduating 

students will have the basic competencies demanded of them 

as new professionals in their career fields. Second, the 

reevaluation is mandatory in order that students will not 

have been taught menial techniques dooming them to rapid 

obsolence (Lewis, 1982; Bell, 1976; Chambers, 1975; Comm. 

on Goals of Education for Dietetics, Dietetic Internship 

Council, 1969). 

2 

Education in the science and art of dietetics has had 

to be modified as technological advances and societal needs 

so dictate. Dietetics had as its roots the cooking schools 

of the late 1800's. Soon the field began to become more 

structured with the advent of undergraduate academic de-

gree programs. Traditionally, persons who wanted to train 

to be dietitians would successfully complete an under­

graduate academic degree program in dietetics followed by 

a dietetic internship. During the early 1960's the coordi­

nated undergraduate program (hereafter may be referred to 

·as "CUP") came in to existence. This educational route in-

tegrates clinical experiences into the undergraduate aca­

demic plan of study. Other means of preparation for pro­

fessional practitioners have included the bachelor's de­

gree followed by a dietetic traineeship (program disconti­

nued in 1979), or master's degree with approved work ex­

perience, or doctorate degree. Today the search continues 

for the most viable means of preparation for professionals 

in the field of foodservice management. 
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There are several .reasons why this research is needed. 

First, there is the need for determining how competencies 

are taught to and developed by students in preparation for 

foodservice management responsibilities. Second, there is 

not a particular predetermined standard and/or method es­

tablished for how foodservice management lecture and labora­

tory activities are implemented, facilities where experi­

ences are provided, and how supervision is performed. 

Third, there is a lack of analysis of the perceived level 

of desirability or necessity for students to obtain field 

work experience. Finally, analysis needs to be made to how 

attainment of foodservice systems management competencies 

are evaluated. The current status of each of these fac­

tors needs to be assessed. 

Information obtained from conducting this research 

will hopefully be useful to dietetic educators. The as­

certained data could be an aid to formulating and/or re­

structuring the organization of curriculum plans for food­

service systems management components. The data concom­

itant to course organization derived from this research 

could probably be adapted to the specific needs of indi­

vidual educational institutions; therefore, the findings 

from this survey may be used by educators in guiding or 

directing students through their undergraduate academic 

preparation. It is hoped that further results of this re­

search will be helpful to professional organizations, 

foodservice institutions, and the foodservice industry in 
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general. This may be possible by making available to them 

a solid base for reference as to what in actuality consti-

tutes the foodservice systems background of the profes-

sional, university-trained dietetic practitioner. 

Purpose and Objectives 

The purpose of this research is to discover how the 

foodservice management competencies in the Plan IV academ-

ic requirements of The American Dietetic Association are 

implemented and how their attainment is evaluated in the 

dietetics curricula of the traditional Plan IV approved 

programs and the Coordinated Undergraduate Pro~rams in the 

United States. 

Specified objectives in this study include: 

1. To determine the titles and types of courses 

where foodservice management competencies are 

taught. 

To determine the percentage of time in each 

course where foodservice management competencies 

are taught. 

3. To determine how competency attainment is evalu-

ated. 

4. To discern characteristics of faculty and others 

responsible for teaching the foodservice manage-

ment competencies. These include: 

a. Title 

b. Rank 



c. Highest degree attained 

d. Registration status 

e. Post-secondary teaching experience 

f. Foodservice management teaching experience 

g. Foodservice management administrative experi­

ence 
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5. To discern the course characteristics where food­

service management competencies are taught. These 

include: 

a. Number of credit hours 

b. Level 

c. Number of lecture hours 

d. Number of laboratory hours 

e. Where labs are taught 

f. Lab fee assessed 

g. Textbooks used 

6. To discern program characteristics of traditional 

Plan IV programs and Coordinated Undergraduate 

Programs in dietetics associated with the food-

service management competencies. 

a, Area(s) of emphasis 

b. Degree(s) granted 

c. Enrollment 

These include: 

d. Internship applications/appointments 

e. Full-time equivalents (FTE) of foodservice 

management faculty/staff 

f. Course sequence 



g. Description of Quantity Food Production Man­

agement course laboratory facility or facili­

ties 
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h. "Dress code" requirements for foodservice man-

agement laboratory courses 

i. Transfer course credit acceptance 

j. Course. exemption due to prior work experience 

k. Summer work experience or work experience not 

directly connected with another course as a 

requirement. 

1. Credit hours awarded for work experience not 

directly connected with course 

7. To make recommendations for further research con­

comitant to foodservice systems management educa­

tion. 

Assumptions 

These statements were accepted as true for this re­

search: 

1. Program representatives for the approved tradi­

tional Plan IV programs and the program directors for the 

approved Coordinated Undergraduate Programs as listed in 

the 1983 Directory of Dietetic Programs published by the 

American Dietetic Association are knowledgeable about the 

information being requested of them. 

2. The approved plans of study on file at The Ameri­

can Dietetic Association are the plans of study being fol-



lowed at the institutions. 

3. Respondents to the survey will answer the ques­

tionnaire with responses of actualities not idealisms, ob­

jectively, and without bias. 

Limitations 

The following were recognized as limitations in this 

study: 

1. The Directory of Dietetic Programs for 1983, pub­

lished by the American Dietetic Association, was the 

source of the sample population. 

2. Generalizations that are based on the findings of 

this research will be applicable only to the sample sur­

veyed. 

Definitions 

1. Administrative Dietitians: apply the principles of 

nutrition and sound management to large-scale meal 

planning and preparation, such as that done in hospi­

tals, prisons, company cafeterias, schools, and other 

institutions. They supervise the planning, prepara­

tion, and service of meals; select, train and direct 

food service supervisors and workers; budget for and 

purchase food, equipment, and supplies; enforce sani­

tary and safety regulations; and prepare records and 

reports. Dietitians who are directors of dietetic 

departments also decide on departmental policy: coor-

7 



dinate dietetic services with the activities of other 

departments; and are responsible for the dietetic de­

partment budget, which in large organizations may 

amount to millions of dollars annually. (U.S. Depart­

ment of Labor, p. 160, 1982) 
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2. American Dietetic Association, The (ADA): A pro­

fessional organization responsible for establishing ed­

ucational and supervised clinical experience require­

ments and standards of practice in dietetics. (Ameri­

can Dietetic Association Reports, p. 66, 1981) 

3. Competency: The minimum knowledge, skills, affective 

behavior, and/or judgment which a person is certified 

to possess on a set of criteria and level of expecta-

tion. (Bell, p. 133, 1976) 

4. Coordinated Undergraduate Dietetic Program: (estab­

lished in 1962): The coordinated undergraduate die­

tetic program is a formalized baccalaureate educational 

program in dietetics sponsored by an accredited college 

or university and accredited by The American Dietetic 

Association. The curriculum is designed to coordinate 

didactic and supervised clinical experiences to'meet 

the qualifications for practice in the profession of 

dietetics. (American Dietetic Association Reports, p. 

66, 1981) 

5. Dietetic Intern: Performs supervised duties in plan­

ning and directing food service programs for specified 

length of time to gain practical experience immediately 



following graduation from a university, as an addi­

tional qualification for employment as DIETITIAN. (U. 

S. Department of Labor, p. 61, 1977) 

6. Dietetic Internship (established in 1927): The diete-

tic internship is a formalized, post-baccalaureate ed­

ucational program in dietetics sponsored and conducted 

by an organization and accredited by The American Die­

tetic Association. The curriculum of the program is 

designed to provide didactic and supervised clinical 

experience to meet the qualifications for practice in 

dietetics. (American Dietetic Association Reports, p. 

66, 1981) 

7. Dietetic Student: A person who is enrolled in an un-
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dergraduate coordinated dietetic educational program 

accredited by The American Dietetic Association to ful­

fill the academic educational and the didactic and 

supervised clinical experience requirements to become 

a practicing dietitian. 

Reports, p. 67, 1981) 

(American Dietetic Association 

8. Dietetic Trainee: A person who has completed the aca-

demic requirements of professional education in die­

tetics and is enrolled in a dietetic traineeship ap­

proved by The American Dietetic Association to fulfill 

the didactic and supervised clinical experience and 

educational standards to become a practicing dietitian. 

(American Dietetic Association Reports, p. 67. 1981) 

9. Dietetic Traineeship: (established in 1973): An in-
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dividualized, post-baccalaureate educational program 

in dietetics sponsored by an organization and approved 

by The American Dietetic Association. Each program is 

designed to provide didactic and supervised clinical 

experiences to meet the qualifications for practice in 

the profession of dietetics. The approved preplanned 

experience program was the forerunner of the dietetic 

traineeship. 

p. 66, 1981) 

10. Field Trip: 

(American Dietetic Association Reports, 

1. A trip by students to gain first-hand 

knowledge away from the classroom, as to a museum, 

factory, geological area, a region where certain plants 

and animals may be found, etc. 2. A trip by a scholar 

or researcher to gather data first-hand, as to a geo­

logical, archaeological, anthropological, or other 

site. (Random House Dictionary, 1971) 

11. Fieldwork: Work done in the field (as by students) to 

gain praGtical experience through firsthand observa­

tion. (Webster's Third New International Dictionary, 

1976) 

12. Foodservice Systems Management: SYSTEMS: An array of 

components formed into a unified whole to perform a 

systematic, purposeful activity. When used in connec­

tion with food service, it would be the components that 

make up the production and service of food. MANAGE-

MENT: The process of achieving desired results by the 

effective use of human effort and facilitating re-
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sources. (American Dietetic Association Reports, p. 

67, 1981) 

13. Plan IV, Minimum Academic Requirements for A.D.A. Mem­

bership: Approved as a pilot program in 1970 and of­

ficially became effective July 1, 1972. Academic re­

quirements for Plan IV are expressed in terms of knowl­

edge areas and basic competencies rather than mandating 

specific courses and semester hours of credit. The in­

tent of this plan is to provide a conceptual framework 

which permits freedom and flexibility for the develop­

ment of curricula and courses by individual institu-

tions. (Chambers, p. 598, 1978) 

14. Profession: A career requiring specialized knowledge 

and intensive preparation, including instruction in 

skills and methods, as well as in scientific, histori­

cal, or scholarly principles underlying such skills and 

methods, maintaining by force of organization or con­

certed opinion high standards of achievement and con­

duct, and committing its members to continued study 

and to a kind of work which has for its primary pur­

pose the rendering of a public service. (American 

Dietetic Association Reports, p. 67, 1981) 

15. Professional Education: A prescribed program of study 

and experience to develop competence in the practice 

of a profession, social understanding, ethical be-

havior, and scholarly concern. (American Dietetic 

Association Reports, p. 67, 1981) 
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16. Registered Dietitian (R.D. ): A specialist educated for 

a profession responsible for the nutritional care of 

individuals and groups. This includes the application 

of the science and art of human nutrition in helping 

people select and obtain food for the primary purpose 

of nourishing their bodies in health or disease 

throughout the life cycle. This participation may be 

in single or combined functions; in foodservice systems 

management; in extending knowledge of food and nutri­

tion principles; in teaching these principles for ap­

plication according to particular situations; or in 

dietary counseling. This dietitian has also success­

fully completed the examination for professional reg­

istration and maintains continuing education require-

men ts. (American Dietetic Association Reports, p. 63, 

1981) 

17. Specialization in Dietetics: Three basic branches of 

dietetic practice: clinical, management of food serv-

ice systems, or community dietetics, each requiring 

defined competencies. Generalist programs include 

education in all three basic branches of dietetic 

practice. 

67, 1981) 

(American Dietetic Association Reports, p. 



CHAPTER II 

REVIEW OF LITERATURE 

Dietetic Education 

Early Dietetics 

Dr. E. Neige Todhunter presented a toast to the diete-

tic profession at the Third International Congress of Die-

tetics. (Todhunter, 1961) Opening comments in the toast 

related to who the patron saints and founders were of 

health professions. It was noted that dietetics does not 

have any one particular founding father; her origins are, 

in fact, a little hazy. 

Thts young profession probably has the 
longest gestation period known to any profes­
sion. Babylonian clay tablets of 2500 B.C. 
were inscribed with details about food. Pytha­
goras of ancient Greece advocated exact measure­
ment of food and drink. Hippocrates taught the 
value of a simple diet as the best way to cure 
disease; and in like manner, we can trace die­
tetic references throughout history. 

But the profession of dietetics was born 
in modern times. Biologic sciences and food 
technology were the midwives, and the period of 
labor was long and not without complications! 
However, the lusty infant profession has had a 
vigorous growth - and why not? Of all groups, 
it knows the secret of health - proper diet! 
(Todhunter, p. 337, 1961) 

She continued: 
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Our's is a profession dedicated to the serv­
ice of mankind, firmly grounded in science, and 
practiced with all the art and skill of human 
understanding. May our profession continue to 
grow in knowledge, wisdom, and service with the 
years! (Todhunter, p. 337, 1961) 

Indeed, the profession of dietetics is a relatively 

14 

modern art and science. Florence Nightingale, who is usu-

ally considered the founder of nursing, may have been one 

of the first persons to fill a role similar to a dieti-

tian 's role. In 1854 Florence Nightingale was in charge 

of serving cooked food to nearly one thousand men each day 

at an English military hospital. 

This was one of the earliest demonstrations 
of the need for organization and supervision 
of the kitchen for the careful and adequate 
feeding of the sick. (Lipscomb, p. 103, 1966) 

The American Medical Association appointed a "Committee on 

Dietetics" in 1887. A challenging question was then asked: 

"Which American college will be the first to have a Pro-

fessor of Gastronomy, or, if preferred, of Dietetics?" 

(Huddleson, p. 575, 1947) 

For centuries prior to this, diet therapy had been 

practiced. Knowledge about planning food for the sick and 

skill in its preparation was handed down from generation 

to generation. (Gilson, 1947) In addition, this informa-

tion was thought of as an important part of training given 

in the home. It was not until the 1870's that food clinics 

in conjunction with medical care began to emerge. The Diet 

Kitchen Association in New York City started in 1873 when 

physicians sought help from prominent women in helping 



destitute families secure nourishing food. 

In 1874 The Boston Dispensary, which had been 
organized in 1798, 'to give medical advice to 
the sick poor,' arranged with the South End 
Diet Kitchen for nourishing food for certain 
patients. (Gilson, p. 761, 1947) 
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During the 1870's the concept of cooking schools also came 

into existence. It seems almost indisputable that the 

cooking schools of the 1870's, 1880's, and 1890's were in-

strumental in creating an interest for the profession of 

dietetics. 

Juliet Corson opened the New York Cooking School, 

which is believed to be the first of it's kind, in the mid-

1870's. (Gilson, 1947) The curriculum consisted of a 

series of lessons covering food preparation techniques. 

The cost of the lessons is reported to have been 

twelve lessons at a price of $1 per lesson 
or twelve for $10. Private lessons were given 
at $1 each, and the student furnished the ma­
terials and disposed of them after the lessons. 
(Shircliffe, p. 776, 1947) 

In 1878 the New Century Cooking School opened, having as a 

student in it's first class Sara Tyson Rorer. (Rorer, 

1934) She reported that "the full course" had 

,two practical lessons a week for three months 
and a course of twenty-four demonstrated 
lectures. (Rorer. p. 290, 1934) 

Later Ms. Rorer founded the Philadelphia Cooking School. 

We are able to note the difference in curricula when we 

read of one of Ms. Rorer's student's accounts. M. G. 

Byerly relates that she enrolled in Ms. Rorer's "Normal 

Course" in cooking in 1891. Of her experiences she writes 



that the course consisted of little theory 

and we had not made the acquaintance of calo­
ries, vitamins, etc. We learned of food val­
ues and of proteins, carbohydrates, etc. We 
had ten lectures on chemistry and several on 
physiology and hygiene and we were taught that 
diebetic patients must avoid sugars and starch­
es and nephritic patients must avoid proteins. 
We were taught to cook, and to cook well. 
(Byerly, p. 166, 1926) 

She continues: 

We had ten lessons on cooking for the sick and 
emphasis was laid on attractiveness of trays 
and color schemes. Then we were examined and 
received our diplomas, and my classmates started 
out to lecture and to teach. (Byerly, p. 166, 
1926) 

It was common practice for these graduates of cooking 
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schools to educate nurses for the task of meal preparation 

for the sick. (Byerly, 1926; Domitilla, 1927; Lipsriomb, 

1966) 

It is believed that the first time cookery was of-

fered as a portion of a college course was at Iowa Agri-

cultural School at Ames in the mid-1870's. (Shircliffe, 

1947) People who have analyzed educational opportunities 

for women have recognized that progress has been evident 

only within a relatively recent era. 

Until modern times, the growth of education 
for women has been a slow and gradual develop­
ment. During most of history, women were under 
the control of father, husband, or some other 
male relative, and their education was general­
ly confined to training in the home for home 
activities. It is difficult for you, today, 
to realize that there were very few women gradu­
ating from professional schools prior to 1920. 
(Porter, p. 876, 1947) 
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"Dietetics" is Created 

A lesson in the orthography of the word "dietitian" 

and synonymous terms is useful. An editorial indicates 

that there has been confusion in the past as to the ac-

ceptable terminology. Some of the terms reportedly used 

in the past included: "dietist," "dietician," "dietetics" 

(defined as a branch of medicine in Hooper's Medical Die-

tionary, 1839 - but no designation given for one who spec-

ializes in this), "die-tarian" (defined as a physician in 

Gould's Medical Dictionary, 1897), and "dietetist" (defined 

as an expert "dietarian"). (A Lesson In Orthography, p. 

218, 1929) In September 1899 the designation of dietitian 

was initially used at the Lake Placid Conference on Home 

Economics. (Johnson, 1974) Dietitians were already mak-

ing valuable contributions to the health care field by the 

time the eighth Lake Placid Conference was held in 1906. 

However, at that time "controversy about the term 'dieti-

tian' raged." (Todhunter, p. 618, 1958) We read 

The members of the Conference said there was 
need to find a better term than 'dietician·' for 
the institutional food expert, as all terms 
based on the word 'diet' implied a hospital 
atmosphere. Several terms were suggested; 
'eufagist (euphagist)' would mean the eater 
rather than the provider; 'dietist,' the main 
entry with 'dietician' as a varient; and 're­
fectioner' as the correlative of the revived 
word, refectory. 'Refector' was proposed as 
shorter and better formed. Nothing was agreed 
upon, however, and suggestions for a better 
word were requested. (Lipscomb, p. 105, 1966) 

By 1931, a committee of the American Dietetic Associa-

tion reported that the official definit~on of the term 



"dietitian" was 

any person who is qualified for membership in 
the American Dietetic Association is, by virtue 
of uniform basic training and required experi­
ence entitled to be designated as a 'dietitian'. 
(Official Spelling and Definition of the Term 
'Dietitian,' p. 350, 1931) 

Their definition continued by delineating the various ca-
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pacities in which dietitians were being employed. Sporad-

ically thereafter the definition of a dietitian had to be 

revised as conditions and expectations changed. (Feenev. 

1930; Current Comment, 1933; Mitchell, 1936; Current Com-

ment, 1943; Editorial, 1946; Dictionary of Occupational 

Titles, 1955; Dictionary of Occupational Titles, 1959; 

Dietitians and Nutritionists Defined, 1960; More Defini-

tions of Dietitian~, 1960; Who Are Nutritionists?, 1960; 

Comm. on Goals of Education for Dietetics, Dietetic Intern-

ship Council, 1969; American Dietetic Association Reports, 

1981) 

An outcome of the eight Lake Placid Conferences was 

the establishment of the American Home Economics Associa-

tion (AHEA) in 1909. Since it's inception, AHEA has been 

concerned about dietetics. (Lipscomb, 1966; Chambers, 

1978) Members of the Institution Administration Section 

of the AHEA felt the need 

for a conference to formulate a plan for die­
tetic communication and to consider means by 
which dietitians could best serve the war needs, 
both at home and overseas. (Horton, p. 17, 1982) 

Thus, such a conference was held in October 1917 from which 

the American Dietetic Association (ADA) was founded. As 



Mitchell stated in her presidential address: 

The American Dietetic Association was organ­
ized in 1917 by a group of women who antici­
pated the growing demand for persons trained 
in the science of nutrition and the art of 
feeding people. (Mitchell, pp. 293-294, 1936) 
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During the early years of the ADA, membership require-

ments were not restrictive. The second president of the 

ADA is reported to have said that a white uniform qualified 

you for ADA membership. (Horton. 1982) Annual dues were 

cine dollar, payable by anyone wishing to claim membership 

in the association. 

Early membership cards reveal male members, not 
dietitians, some of whom had business connec­
tions with ADA, were exhibitors, wanted to give, 
support, or just liked being with the girls. 
These men were members for a few years and then 
dropped their membership. (Horton, p. 18, 1982) 

In later years. membership in the ADA became contingent 

upon meeting educational requirements. 

Formal Dietetic Education 

Commitment to the education of its members and of 

those preparing to enter the profession of dietetics has 

been a characteristic of the ADA throughout its history. 

Four sections were provided for by the first constitution, 

one of which was a section on education. (Johnson, 1949) 

Since the first volume of the Journal of the Ameriean Die-

tetic Association concern has been exoressed about the need 

for ". well organized intensive and progressive instruc-

tion. II (Morgan, 1926) The same author noted that the 
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bachelor's degree granted after "the four year college 

course" was just beginning to be generally· recognizect as 

the standard training for dietitians. Of that undergradu-

ate education, Morgan wrote: 

No practical medical man who is abreast of 
the times can any longer believe that funda-

. mental training in the pure sciences, particu­
larly in chemistry, physics, physiology and 
bacteriology is unnecessary in the education 
of the dietitian as well as of the physician. 
The dietitian who shows a clear anrl sound under­
standing of these principles and a first hand 
acquaintance with these laboratory practices 
will command the respect and the cooperation 
of the medical men with whom she works in a way 
impossible to the untrained worker. The die­
titian must speak the language and practice the 
suspended judgment of the scientists whose find­
ings she is using practically before she can 
hope to be counted among those who rank with of­
ficers in the medical army. (Morgan, p. 175, 
1926) 

Other early dietetic authors related associated educa-

tional concerns. At the annual business meeting in October 

1928 the activities of several committees were reported 

on. One committee had the responsibility of considering 

whether or not the American Dietetic Associa­
tion should formulate recommendations for 
courses of study followed in colleges by 
students planning to enter hospital work. 
(Thoma, p. 177, 1928) 

The reporter claimed that the committee had done little up 

to that time. They had written to the members sending to 

them the curriculum which had been used several years in 

the past and asked for suggestions. 

The general opinion is that . (the) com-
mittee did a very nice piece of work on the 
curriculum as planned. The committee further 
suggests that this curriculum be available for 



distribution from the American Dietetic Associ­
ation office. (Thoma, p. 177, 1928) 
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Other committees had also been appointed to report on out-

lines of courses for student nurses in dietetics, to con-

sider problems associated with the teaching of nutrition 

to patients and public, and to list the hospitals which 

were following the outl~ne of a standard course for die-

tetic interns (called "student dietitians") at that time 

(Editorial, 1939; Robinson, 1964) as was approved at the 

ADA meeting in October, 1927. (Thoma, 1928) 

For many years general beliefs about the type of in-

formation and standards that should be incorporated into 

the undergraduate curriculum were promulgated. It is pos-

sible to trace through history the state-of-the-art con-

cept progression of published works on the topic. 

The primary works of the "Education Section" in 1931 

were the personal inspection of hospitals on an approved 

list for the training courses for dietetic interns and the 

desire to make progress in developing a tentative list of 

colleges considered as "offering adequate academic prepara-

tion for dietitians." (Bryan, p. 348, 1931) By December 

1931, there was a list of approved educational institutions 

available from the ADA office. (Bryan, 1931) A concomit-

ant concurrent study was being made of 

courses and prerequisites for a major in foods 
and nutrition in all colleges offering home 
economics courses toward the Bachelor's de­
gree. (Bryan, p. 294, 1931) 

The question of the advisability of these projects had 
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been discussed earlier at the thirteenth annual convention 

of the American Dietetic Association in December, 1930. 

(Feeney, 1930) It was only a short time later that a 

Journal of the American Dietetic Association article re-

ported 

One of the most important contributions of the 
American Dietetic Association to the develop­
ment of the profession of the hospital dietitian 
has been the establishment of standards for 
hospital courses for dietitian internes. Sine~ 

its organization. the Association has worked 
toward this end, and recommendations for the 
adequate training of these students have been 
increased from year to year to keep pace with 
the demands of the increasing responsibilities 
of the hospital dietitian. For three years, 
representatives of the Association have inspect­
ed courses offered by those institutions desir­
ing to meet its standards for approved listing. 
(Editorial, p. 216, 1933) 

Harrington noted in 1931, that while grades had been the 

accepted ability rating in the classroom. there did not 

seem to be any device "for measuring the correlation be-

tween theoretical learning and its practical application." 

(Harrington, p. 164, 1932) Soon thereafter, and for years 

to follow, reports were published on various aspects and 

value of combining classroom theory lectures with summer 

work, laboratory, and/or field trip experience(s). (Edi-

torial, 1933; Current Comment, 1935; Association Progress, 

1935; Howe, 1936; Marshall, 1936; Current Comment, 1938; 

Mitchell, 1939; Gleiser. 1939; Bowes, 1939; Wood, 1940; 

Current Comment, 1943; Project I of the Professional Edu-

cation Section, 1944; Say, 1953; Coon, 1955; Schroeder 

1960; Robinson, 1965; Weigley 1966; Webber. 1972) 
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Education Standardization 

Frequently through the history of the American Dietet-

ic Association, concern was expressed about the quality of 

professional training for both undergraduate and postgradu-

ate education. One of the initial attempts at the evalua-

tion of educational institutions was the tabulation of the 

to·tal number of successful dietetic students to graduate 

from individual educational programs. (Fingerhood, 1938; 

Blood, 1938; Blood, 1942) The validity of this practice 

was questioned due to the fact that high quality students 

sometimes were products of institutions having small 

graduating classes. (Fingerhood, 1938; Blood, 1938) 

Evaluation of dietetic internships programs and undergrad-

uate course curricula formats were originally left to the 

sole discretion of the program directors. In order to in-

crease continuity between programs and to assure high 

standards of training, site visits were initiated. (News 

Notes, 1939; Morrill, 1940) These site inspections have 

continued to the present time. 

Starting during its early history, the American Die-

tetic Association endorsed suggestions for curricula plans. 

In January, -1934, a report was published which had been 

presented by the inspection chairman in October, 1933. 

In the report Bryan stated: 

Professors of home economics have been the 
leaders in the Association in determining the 
portion of this information which should be 
taught in colleges and in establishing the 



basic courses in the sciences and arts essen­
tial to sound knowledge. Much of the spec­
ialized subject matter is in tentative form; 
we are still in the experimental stage as re­
gards course content and the best method of 
presentation; and opportunities for the de­
velopment of technical skills are just begin­
ning to be available in many institutions, but 
the colleges are working constructively in the 
field of certain specialized knowledge and 
skills. (Bryan, p. 377, 1934) 

She continued: 

Professional study must be based upon 'a cul­
tural setting, a liberal education which gives 
breadth of view and that largeness of life 
which form that very foundation of every kind 
of professional service.' This is the train­
ing for which the college stands. This is the 
point of view of the Association in its sug­
gestion of college courses prerequisite to the 
entrance into approved hospital courses. Less 
than half of the credits of the usual college 
curriculum are designated; the remainder should 
be spent in acquiring the intellectual per­
spective which is essential to the full use 
of specialized knowledge. (Bryan, p. 377, 1934) 

24 

The curriculum plan designation which Bryan made ref-

erence to was called Outline Number 1. Outline Number 1 

was a listing of the minimum distribution of semester hour 

course requirements necessary for students applying for 

~ostgrad~ate dietetic training. At different times the 

colleges and/or the number of graduates not meeting all the 

academic requirements (with the concomitant course defic-

iencies) were reported (News Notes, 1936; Small Kansas Col-

leges Offer Degree in Dietetics, 1952) and outline require-

ments were questioned and subsequently revised. (Feeney, 

1939; Editorial, 1939) Outline Number 1 was also published 

with the courses required by dietetic internship program 
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admittance "over and above the minimum. 11 (Hall, 1940) 

Outline Number 2, "Requirements for Food and Nutrition 

Major and Instit~tion Management Major as Basis for Active 

Membership," became effective January 1, 1934. (Associa-

tion Progress, 1934) This guicte was mentioned in the 

"Association Progress" report as being an improvement over 

past standards. 

The basic training for students applying for 
admission to graduate training courses approved 
by the Association has been even more clearly 
defined to meet the special requirements of 
this group. 

Graduates of these approved courses whose 
undergraduate training meets all requirements 
may be granted membership in the Association 
upon the completion of the prescribed course. 
In other words, the post-graduate approved 
course is accepted as a membership require­
ment in lieu of other experience. (Associa­
tion Progress, p. 68, 1934) 

For several years generalized concerns were expressed 

about upgrading and standardizing course curricula. 

Gleiser proclaimed: 

While great progress has been made in 
standardizing the college and university train­
ing of the student and the hospital training 
courses, there is much yet to be done in our 
college and university training of the young 
women who will become a member of a hospital 
dietary staff. It is a challenging and serious 
responsibility to those of us engaged in this 
program. (Gleiser, p. 558, 1939) 

Part of the "President's Address" in 1939 stated: 

As adults, we will recognize our short­
comings, but we will note our progress, too. 
In this past year we have made a bachelor's 
degree prerequisite for any type of member­
ship. Through our Committee on Professional 
Relations we have brought our standards for 



membership to the attention of many of our 
allied professional organizations and· with 
expectation that these membership qualifi­
cations will stand the test of acceptance 
on the part of the organizations in their 
standardizing activities. (Tracy, p. 726, 
1939) 

Later, in the presentation she noted: 

It seems likely that there is a body of 
basic knowledge essential to the performance 
of every individual calling herself a dieti­
tian, regardless of the field of her employ­
ment. And it seems to me that it is our 
responsibility to be concerned with the de­
termination of what constitutes this basic 
body of knowledge. We have done so to a de­
gree with our Outlines I and II. It is es­
sential, however, that these outlines be 
constantly studied in the light of changing 
educational concepts, trends and techniques, 
and in terms of the changing activities of 
the dietitian in her job. (Tracy, p. 727, 
1939) 
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An editorial in 1942 l~kened the struggle to maintain high 

educational standards and requirements to a war. 

Yes, this is war, and technicians may not 
need a scientific background to perform the 
routines assigned to them. Many of the things 
a dietitian does could be done by a technician; 
but that is not all, for we owe the world far 
more than the routine performance of set tasks. 
(Editorial, 1942) 

It was not until April 1944 that required courses and 

their semester credit hours were published. (Academic Re-

quirements for Active Membership in the American Dietetic 

Association and Entrance to Courses for Student Dietitians 

Approved by the Executive Board, 1944) These requirements, 

as delineated by the Veteran's Administration for education 

and experience for dietitians entering the military service 

at different grades were published. (Dietitians in the 
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Veteran's Administration, 1946) The years that followed 

again brought publication of general ideas about what 

should be thought of in respect to education and/or course 

curricula. Examples of the most notable statements in-

elude those from B. B. West: 

It is our hope, too, that professional educa­
tion for dietitians both at undergraduate and 
graduate level will soon include courses in 
human relationships and citizenship, for only 
through an understanding of the basic needs and 
~rges of all peoples and more mutual understand­
ing and appreciation can we hope for lasting 
peace and goodwill among all the nations. (West, 
p. 1063, 1946) 

C. 0. Houle: 

It might well be said that all dietitians are 
teachers some of the time and some dietitians 
are teachers all of the time. It follows that 
all members of the profession should have some 
understanding of the process of teaching and 
some proficiency in using its techniques, par­
ticularly with mature people. (Houle, p. 837, 
1948) 

Report of the Executive Board, 1948-49: 

The committee has no concrete recommen­
dations to report at this time. It has been 
suggested that a survey of college catalogues 
be made to determine the degree to which these 
basic courses are required of foods and nutri­
tion students and the courses which they replace 
in the cirriculum. (Walsh, p. 1007, 1949) 

Taba and associates on gaps in the training of dieti-

t ians: 

(a) Students need to improve their ability 
to apply general knowledge to specific situa­
tions. 

(b) Students need to learn how to relate 
facts to each other. At present they tend to 
acquire specific detail which they cannot trans­
late into general principles. 

(c) Students need to develop ability to 



consider several conflicting factors in 
making decisions. (Taba, p. 435, 1950) 
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F. A. Fallgatter, then President of the American Die-

tetic Association: 

In fairness to leaders in home economics, 
we must admit at once that recognition of the 
need for a broadened curriculum has been appar­
ent for some time. Rigi~ science requirements 
are less sacred than they were and the kind and 
amount of chemistry, physics, and zoology are 
being revised. No longer is it deemed necessary 
for all home economics students to pursue the 
same science courses that are given for the 
science majors, the pre-medics, or the research 
workers. This modifying of the chemical, physi­
cal, and biologic sciences is permitting a bet­
ter balance with the social sciences. At no 
time in history has it been more essential for 
all students to have a broad understanding of 
the social, political, and economic forces at 
work in the world.. It is no mere happenstance 
then that more and better courses in the social 
sciences are included as requirements in the 
home economics curriculum, nor that students 
themselves are electing such courses. (Fall­
gatter, p. 647, 1951) 

New academic requirements for American Dietetic Assoc-

iation membership became effective in November 1955. (Mem-

bership Requirements Committee, 1955) Within this set of 

guidelines applicants for membership needed to be graduates 

of an accredited college or university and have completed 

60 semester hvurs from four groups of specified courses. 

Each of these four groups had a designated minimum number 

of hours which had to be completed in order to meet the 

academic requirements for American Dietetic Association 

membership. 

Three years later, in November 1958, Plan III for 

academic requirements for American Dietetic Association 
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membership was adopted. (New Requirements for A.D.A. 

Membership, 1959) Plan III was a set of guideline re-

quirements for the applicant's education, experience, en-

dorsement, and supervision. In addition, Plan III also 

outlined academic requirements by specifying semester 

credit hours that should be met for core subjects, a cha-

sen emphasis and a chosen area of concentration. In 1965, 

Robinson held the opinion that 

. we have not yet begun to realize the im­
plications of this plan or the possibilities 
it provides for the beginnings of our profes­
sional education. (Robinson, p. 91, 1965) 

Until this time persons who wanted to train to become 

dietitians would successfully complete an undergraduate 

academic degree program in dietetics followed by a dietetic 

internship. (Robinson, 1961) During the early 19SO's the 

Coordinated Undergraduate Program (CUP) came into exis-

tence. (Robinson, 1965) This educational route integrated 

clinical experiences into the undergraduate academic plan 

of study. Through the majority of the 1970's, there was 

a type of postgraduate educational program known as the di-

etetic traineeship. (Wenberg, 1973; Hart, 1974; Schiller, 

1974; Scott, 1974; Cloud, 1974) This type of program was 

discontinued in 1979. Other means of preparation for pro-

fessional practitioners have included the master's degree 

with an approved work experience or the doctoral degree. 

Today, the search continues for the most viable means of 

preparation for dietetic professionals. 
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As has been alluded to previously, the American Die­

tetic Association since its beginning has had well-deline­

ated academic recommendations and/or requirements. These 

requirements in the past were listed as specific courses 

and hours of credit. Current standards for educational 

preparation of the professional dietetian have been estab-

1 ished by The American Dietetic Association in the Plan IV 

minimum academic requirements. (Junkermier, 1982) Plan IV 

was adopted July, 1, 1972. Fd~ the first time in The 

American Dietetic Association's history, these requirements 

are expressed as basic competencies and knowledge areas. 

Under this plan there are four areas of emphasis: general, 

management, clinical, and community. Both the traditional 

undergraduate programs and the Coordinated Undergraduate 

Programs must submit to The American Dietetic Association 

a curriculum outline which shows compliance to the Plan IV 

requirements. It is then the decision of The American Die­

tetic Association whether or not that program's curriculum 

does comply and therefore should or should not be approved. 

(Junkermier, 1982) Presently there is very limited infor­

mation on how the competencies are implemented and evalu­

ated by the individual educational institutions. 

Additional Relevant Opportunities and/or 

Advancements in Dietetic Education 

American Dietetic Association members have long been 

informed of academic considerations and/or training recom-
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mended for dietetic practitioners in other countries. 

Among the many different countries educational programs re-

ported on have included Hungary (Current Comment, 1931; 

Current Comment, 1933), Denmark (Bloetjes, 1956), United 

States as compared to other countries (Ohlson, 1952; 

Larrson, 1969), Iraq (Eppright, 1959), India (Armstrong, 

1959), Latin American countries (Hopkins. 1962; Mackinnon, 

1966; Bosley, 1968), and Middle Eastern countries (Turnland, 

1983; Ishkanian, 1983). Here, it was recognized that our 

system of dietetic education could be enhanced and ad-

vanced through learning about various international curric-

ula. As Ohlson pointed out in 1952 

It is suggested that an interchange of dieti­
tians with certain of these countries in the 
next few years could be mutually profitable 
and that means be sought to effectuate such 
exchanges. (Ohlson, p. 945, 1952) 

Just as dietitians have recognized the value in evalu-

ating curricula from other countries so have they also long 

recognized the potential value of dietetic interest/prac-

tice specialization(s). It has been shown pictorially how 

the profession of dietetics has broadened through the years, 

emerging from the base of the "Hospital Diet Kitchen" to 

the many existing practice group areas. (Johnson, 1960) 

Specifically, the management or "administrative dietitian's 

role has shown the most marked change over the years." 

(Johnson, p~ 594, 1960) During the earlier years, and oc-

casionally during more recent times, much of the discussion 

about dietetic education were managerial concerns which 
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were related to personnel management and the personality 

traits perceived as necessary in the practice of the pro-

fession. (Copher, 1925; Swift, 1927; Bosch, 1934; Richard-

son, 1935; Schell, 1935; Howe, 1936; Fleck, 1938; Dodge, 

1940; Northrop, 1956; Mundie; 1957) As time passed, em-

phasis in publications was on research of administration 

and/or management course content and objectives as opposed 

to personal characteristics. (Dodge, 1937; Project 2 of 

the Professional Education Section, 1944; Editorial, 1944; 

Roser, 1952; Atkinson, 1953; Augustine, 1954; Schill, 1959; 

New Opportunity for Graduate Study in Dietetics, 1959; 

Miller, 1960; Donaldson, 1961; Donaldson, 1965; Katz, 1974) 

The American Dietetic Association 

. has officially encouraged hospital 
courses since 1925 and approved these since 
1927. Administrative (non-hospital) courses 
have had the national Association's approval 
since 1931. (Dodge, p. 132, 1937) 

The Women's Educational and Industrial Union's internship 

was the first administrative internship to be approved by 

the American Dietetic Association. (Dodge, 1937) In 1937, 

it was reported that 

The American Dietetic Association, in meeting 
the ever increasing demand for administrators 
in commercial and educational food production 
units, is developing administrative student 
dietitian courses in carefully selected cen­
ters. (Dodge, p. 131, 1937) 

In 1944, editorial reports described "the first administra-

tive training course for dietitians in industry." (Edi-

torial, p. 538, 1944) It was located in association with 
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four Eastman Kodak plants which had 14 cafeterias, served 

over 20,000 meals per day, and employed 14 dietitians. 

(Editorial, 1944) 

Toward Competency Based Education in Under-

graduate and Postgraduate Programs 

Throughout the numerous publications of The American 

Dietetic Association in the Journal, and by its members in 

their research theses and dissertations, it has been shown 

that there has been a continuing concern about the educa-

tional preparation and qualifications of dietetic students, 

educators, and practitioners. It would be pointless to at-

tempt to compile the set of references that were related 

to competencies concomitant to dietetics; the set would al-

most be infinite. However, it would probably be beneficial 

to be aware that prior to the late 1960's there were some 

articles published which directly addressed competencies in 

dietetics. In 1931 an editorial claimed: 

The Manual of Hospital Standardization 
and Hospita1·stalldardization· Report of the Amer­
ican College of Surgeons for the year1930,-­
under a detailed explanation of minimum stand­
ards for approved hospitals, states that every 
approved hospital requires a well organized 
dietary department under the supervision and 
direction of a competent graduate dietitian. 
With the increasing knowledge of the part diet 
plays in the deficiency diseases and in metabo­
lism disorders, it has become imperative for 
hospitals to employ only dietitians who are 
graduates of accredited schools. Although the 
modern dietitian is expected to have a sound 
theoretical knowledge of food chemistry and 
scientific dieting, she can be regarded as 
fully competent only if she knows how to as-



sume, in addition, the administrative problems 
of the dietary department, such as food buying, 
storage, distribution and service, budget mak­
ing, departmental accounting, as well as pos­
sessing a basic knowledge of planning and 
equipping the dietary department. She must 
also be· an economist with a well balanced view­
point regarding efficiency and economy. (Edi­
torial, p. 42, 1931) 

Dalrymple stated before the 46th Annual Meeting of The 

American Dietetic Association that 

Teaching in terms of concept formation is not 
new, although the conscious emphasis on it is 
new to many people. We have always taught in 
terms of 'concepts,' except that we did it un­
consciously and perhaps haphazardly. Thus, the 
conscious development of 'concepts' has been 
'fuzzy,' and we have sometimes included irrele­
vant and time-wasting elements without a defi­
nite focus on the long-range result of our 
teaching. The reason for today's emphasis is 
to prompt clear, conscious, and directional 
thinking on the part of students as well as the 
teachers. This is a means of 'sifting,' from 
the whole realm of knowledge and understanding 
within any given area of study, the major signif­
icant learnings that focus on specific object­
ives - expected insights or behaviors or learn­
ers as a result of teaching. This helps to in­
sure that the major learning remains incidental. 
(Dalrymple, p. 22, 1964) 
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Competency Based Education (CBE), also referred to as 

Performance Based Education (PBE), seems to have originated 

in teacher education. (Rinke, 1979; Houston, 1977) It's 

official beginning in dietetic educational programs was 

1972. On July 1, 1972, The American Dietetic Association 

adopted the current standards for educational preparation 

of the professional dietitian. This guideline is the "Plan 

IV Minimum Academic Requirements for A.D.A. Membership." 

(Junkermier, 1982) This plan was based on the premise that 



1. Members of the profession of dietetics must 
be well prepared in biological, social, and 
communication sciences and the applied sci­
ences basic to the profession. 

2. The need for specialization within the pro­
fession is urgent because of the rapid ex­
pansion of scientific knowledge, technolog­
ic, social and economic change, and prolif­
eration of employment opportunities for rlie­
ti tians. However, in the immediate future 
there will continue to be a need for the 
generalist. (Department of Education Educa­
tors Packet, 1979) 
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There seems to be a dearth of published research per-

taining to delineation of competency expectations for those 

in the field of dietetics. One of the earliest reports was 

about an instructional package which was a simulation model 

designed to assist dietitians and dietetic students in 

reaching competency related to computer assisted food sys-

terns management. (Hoover, 1974) The findings of this 

study indicated that there was interest in an educational 

model that could simulate complex computer applications. 

Findings from this study also show that there were gains in 

the cognitive domain and perceived competence as a result 

of utiliz~ng the model in a two week workshop. 

In 1974, Miller and Spears reported on a project that 

was conducted to measure the effectiveness of student-paced 

unit mastery and group study techniques in a course for ad-

ministrative dietitians. (Miller, 1974) Effectiveness 

was assessed through the use of pre- and post-testing. 

Successful completion of computer transactions for each 

unit was considered to be competence at the level of appli-



cation. 

The major conclusion from this research is that 
the self-pace· unit mastery and group study tech­
nique is effective for teaching a course which is 
concept-oriented and technical. This method of 
instruction effectively met the needs of knowl­
edge transfer. (Miller, p. 154, 1974) 

Similarly in 1974, Roach and Wakefield reported on a 
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study that compared teaching basic concepts and principles 

of quantity food purchasing by a self-instructional module 

as opposed to lecture methods. (Roach, 1974) Post-in-

structional test scbr~i were not significantly different 

for the average achievement of students using the self-in-

structional methods as opposed ·to the group of students 

participating in the traditional type lecture group. Con-

fidence ratings and enthusiasm ratings for performing re-

sponsibilities associated with food purchasing did not dif-

fer significantly for the two groups of students. The time 

scheduling flexibility of self-instruction was noted as an 

advantage in adapting the program to employed personnel. 

Although significant differences were es­
tabljshed o~ly on attitudinal reactions to the 
unit, all differences favored the self-instruc­
tion group. Therefore, the self-instructional 
method appears to be an effective innovation. 
(Roach, p. 169, 1974) 

Subsequent articles dealing with competency and die-

tetic students, educators, and/or practitioners followed. 

The Foodservice Systems Management Education Council 

(FSMEC), which was instrumental in the eventual formulation 

of The American Dietetic Association's Plan IV, published 

in 1975 in its proceedings of the eighth conference a re-
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port on the state-of-the-art of competency based education. 

(Proceedings of the Eighth Biennial Conference of the Food­

service Systems Management Education Council, 1979) Compe­

tence was noted as part of the dynamics of dietetics, along 

with image and ethics. (Hallahan, 1976) Entry-level com-

petencies expected from competency based education were 

discussed. (B~ll, 1976) Then in 1976, The American Die­

tetic Association published an article on the characteris­

tics, objectives, and evaluation of competency based educa-

tion vs. traditional education. (Hart, 1976) 

Other works written on the topic of competencies and 

dietetic education have included the following: 

"Developing behaviorally anchored scales for rating die­

titian's performance" (Fruin, 1977) 

"Competency-based education in a career mobility program 

in dietetics" (Howard, 1977) 

"Practitioners identify competencies for entry-level gen­

eralist dietitians" (Loyd, 1977) 

"Program of work accomplishments 1976-1977. I I I. Coun-

cil on educational preparation (CEP)" (American Die­

tetic Association Reports, 1977) 

"Assessing achievement for minimum academic competency. I.· 

Instrument development." (Chambers, 1978) 

"Assessing achievement for minimum academic competency. II. 

Validity and reliability." (Chambers, 1978) 

"Report of the task force on compet.encies, council on edu­

cational preparation, The American Dietetic Associa-



tion" (American Dietetic Association Reports, 1978) 

"Continuing education: To be useful, a thing must be 

used." (Karkeck, 1979) 

"Menu planning competencies in administrative dietetic 

practice. I. The methoC.o logy." (Morales, 1979) 

"Menu planning competencies in administrative dietetic 

practice. II. Practitioners' ratings of competen-

cies." (Morales, 1979) 
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"Self-instructional learning pacl\:ages as a teaching/learn­

ing tool in dietetic erl.uca t ion." (Rut ton, 1979) 

"Dietitians' perceptions of administrative competencies 

gained during professional enucation." (Meeks, 1979) 

"Competency-based education." (Rinke, 1980) 

"Implementation and evaluation of a competency-based die­

tetic program." (Shanklin, 1980) 

"Development of a methodology to determine and validate 

competency statements for dietitians employed in 

foodservice management positions at different levels 

of pr act ice.,, (Lafferty, 1981) 

"The entry- level generalist dietitian. I I. Employers' 

perceptions of the adequacy of preparation for specif­

ic administrative competencies." (Rinke, 1982) 

"Practitioner competencies." (Mere di th, 1982) 

"Professional experiences of recent graduates." (Linnen­

kohl, 1983) 

"Dietetic technicians' performance: Supervisory and self­

assessmen ts." (Simonis, 1983) 
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Writings about Competency Based Education in general 

flourished during the 1970's. It was reported that in 1971 

there were 22 items in a bibliography on the subject and 

that in 1976 another author had identified more than 6,000 

items. (Houston. 1977) Much of the writing dealt with 

the definition of competency including what was not part 

of it's components. 

Some of the more outstanding discussions about compe-

tency and Competency Based Education include the following 

excerpts. Klingstedt wrote: 

Competency-based education is based on the 
specification or definition of what constitutes 
competency in a given field. Usually a great 
deal of research is considered, when available, 
before competency levels are identified. The 
way in which the agreed-upon level of compe­
tency is communicated is through the use of 
specific, behavioral objectives for which cri­
terion levels of performance have been estab­
lished. Once the required behaviors have been 
specified, they are placed in a hierarchy lead­
ing from simple to complex, and then the in­
structional sequence is planned that will help 
the learner achieve the desired behaviors. 
When the learner is ready, a test or check of 
some sort is administered to determine if the 
required level of co~petency has been achieved. 
(Klingstedt, p. 10, 1972) 

In the same article Klingstedt also emphasized that "In 

CBE. a major concern is to provide many alternate ways for 

the learner to accomplish the stated objectives. (Kling-

stedt, 1972) Gale and Pol reported on their Bffort to 

determine exactly what competency is. (Gale, 1975) For 

their project they surveyed "dictionaries and glossaries 

from the fields of medicine, engineering, law and language 
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usage .. "in English, Spanish, German, Italian, and 

French. They agreed with Klingstedt that the definition 

of competency is related to a particular profession or area 

of practice. They stated: 

Competence, by definition, is tied to a 
position or role. The ligatures binding the two 
are abilities, knowledge, skills, judgment, at­
titudes and values required for successful func­
tioning in the position or role. That is, pos­
session of the critically required abilities, 

-knowledge, judment, skills, attitudes and 
values - and proficient use of the same - is 
what yields competence in an individual. (Gale, 
p. 20, 1975) 

Their commentary continued by promulgating that it is 

. conceptually unsound to speak of competence 
as a plural term unless two or more different 
roles or positions are intended. It was in­
teresting that none of the dictionaries con­
sulted showed a plural form of the word 'compe­
tence.' Therefore, the use of the terms 'com­
petences' or 'competencies' appears to be a 
prostitution of the original concept. 

This is not unimportant semantic commen­
tary, but an important conceptual problem in 
the competency based movement. Speaking of 
'competencies' as sub-parts and pieces that go 
to make up a total competence is just as il­
logical as calling 'intelligencies' pieces of 
an intelligence. The use of a plural suggests 
more than one of the same thing, not pieces of 
a whole. (Gale, p. 20, 1975) 

Whether correct or incorrect, many later authors continued 

to use a plural form of the term. Houston and Warner dif-

ferentiated between the terms "competencies" and "behavior-

al objectives." 

. as these terms are typically used, competen­
cies: (1) are logically derived from a role con­
ception; (2) are broader in scope; (3) define 
programs rather than instructional unit outcomes; 
(4) require multiple assessments to accommodate 



varied contexts, criteria and conditions; (5) 
emphasize performance and consequences of ac-
t ions over cognitive outcomes (while behavioral 
objectives may relate equally well to any one 
of these three); and (6) are oriented typically 
toward professional or vocational roles. 
(Houston, p. 15, 1977) 

Competencies in Allied Health Professions 

Various allied health organizations have published 

specifications and refinements of established competence 
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components. Even though the 1-iterature in this a1~ea is not 

directly pertinent to the purpose and objectives of this 

study, awareness of their efforts may heighten one's appre-

reciation for progress made in this line of endeavor. 

According to Seibert, the American Society for Medical 

Technology (AS.MT) in 1976 published "Statements of Compe-

tence for Clinical Laboratory Personnel.'' (Seibert, 1979) 

It was noted in 1978 that a set of statements was refined 

to represent competencies which were appropriate for ca-

reer-entry clinical laboratory scientists and technicians. 

Seibert's presentation offered a method for the establish-

ment of conditions under which the behaviors specified in 

the competency statements are carried out in the "real 

world" of medical laboratory practice and the verification 

of standards of accuracy and speed in performance that rep-

resent competence at career entry. (Seibert. 1979) 

The American Physical Therapy Association (APTA) has 

also. for the last several years, had as a major concern 

the concept of competency of its members. Davis. and assoc-



iates report that in 1977, a document titled "Competencies 

in Physical Therapy: An Analysis of Practices was pub­

lished. (Davis, p. 1088, 1979) Members informally ref­

erred to this as the "competencies manual" or as the "Red 

Book." It was expected that the Red Rook would be supple­

mented and revised regularly as coordinated by their Com-
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mittee on Physical Therapy Competencies. The Red Book was, 

in actuality, revised in 1979; Their manual was planned in 

such a manner so that it would serve as the core compilation 

of the analysis of the practice of physical therapy" Fur­

thermore, specialists in various sections within the Ameri­

can Physical Therapy Association were identifying compe­

tencies which they believed to be unique to their special-

ized area of practice. These authors also stressed the 

necessity of the collection of competency analyses in the 

future due to the possible implications concomitant to li­

censure, education, clinical education, planning of depart­

ments, use of assistants, research, self-evaluation, and 

faculty and staff evaluation. 

Professional Standards 

It may be observed that in many different ways through­

out the history of The American Dietetic Association it's 

constituency has been consistently aware of the need for 

establishing, attaining, and maintaining acceptable stand­

ards. Predominant indicators of this being a factual nota­

tion are in references pertaining to curriculum guidelines 
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with educational matters discussed previously and profes-

sional registration, continuing education, Professional 

Standards Review Organization (PSRO), licensure, and cer-

tification. 

Mention of standards can be found in the first volume 

of the Journal of the American Dietetic Association. In a 

presidential address delivered before The American Dietetic 

Association in 1925 Wheeler state~: 

Another aim of the Association is to determine 
and to maintain standards. There is nothing 
static about the standards of a profession as 
new as ours. (Wheeler, p. 98, 1925) 

Later she added, "But we need standards of accomplishment 

as well as those of preparation." (WheeJ_er, p. 100, 1925) 

Morgan mentioned in 1926 about what is now called the "di-

etetic internships." She wrote: 

At present three to six month courses are of­
fered by numerous hospitals to student dieti­
tians without standardization, oversight, or 
grading in any way. The whole matter is in the 
state of confusion. (Morgan, p. 177, 1926) 

A presidential address by Smith in 1927 contained the fol-

lowing: 

It would seem that the time is at hand to in­
crease the responsibilities of the various sec­
tions. I believe it should be the ambition of 
The American Dietetic Association to set stand­
ards for dietitians. Let us answer for our­
selves the embarrassing question 'What is a 
dietitian?' To do this registration, state or 
national, may be necessary. The amount of work 
involved in this is appalling and can only be 
accomplished by organize0 effort, extending over 
a long period of time. Is the Section on Edu­
cation ready to consider this work? (Smith, p. 
146, 1927) 
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It was recog~ized again in 1929 that nationwide standards 

should be established with the consideration of registra-

tion. We read that there was concern about the " need 

for some disciplinary measure to protect the public 

against food quacks and faddist. II ( Bo 11 er , p . 177 , 

1929) The Executive Committee did discuss the problem and 

felt that standards should be uniform nationwide, not es-

tablished state by state. Resulting from this " .. it was 

thought advisable to make a study of the possibilities of 

national registration." (Boller, p. 177, 1929) 

High standards at times were accepted justification 

for not having a registration examination . 

. emphasis on the maintenance of high mem­
bership qualifications and thus the control of 
professional standards, attempts to offset the 
fact that there are no state board examinations 
or required state registrations for dietitians. 
(Association Progress, p. 83, 1936) 

It has been shown that not having a registration qualify-

ing examination did sometimes cause confusion. In 1960, 

the following letter from the Director of the Joint Com­

mission on Accreditation of Hos~itals was published. 

To the Editor: 

The statement of the Joint Commission is 
not as it should be. We have always taken for 
granted and understood at this off ice that 
when we erroneously said 'American Dietetic 
Association registered,' we meant American 
Dietetic Association membership. When we re­
publish, we will use that term. 

I am sorry if it has caused misunderstand­
ing and confusion. The Joint Commission, as 
well as the medical and hospital professions, 
recognizes membership in The American Dietetic 



Association in lieu of registration or certifi­
cation. - Kenneth B. Babcock, M. D., Director, 
Joint Commission on Accreditation of Hospitals, 
Chicago. (Letters to the Editor, p. 62, 1960) 

In the years which followed, many concerns were ex-

pressed, either directly or indirectly, relating to the 
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concept of standards. (Beatley, 1937; Heyd, 1938; Bateson, 

1939; Marble, 1939; Terrell, 1941; Godfrey, 1941; Editor-

ial, 1944; Zumwalt, 1949; Coover, 1951; Todhunter, 1957; 

Mones. 1958; Flanagan, 1959; Lundy, 1960; Laboskey, 1960; 

Ferguson, 1968; Henderson, 1974) Most articles published 

on this topic were opinions and observations rather than 

research and statistics. What seems to have been happen-

ing was that over time, members of ~he American Dietetic 

Association were encouraged to see the advantages of and 

need for standardizing various entities within the profes-

sion and instigating professional registration. 

One of the outgrowths of being encouraged to mature 

professionally was the concept of "continuing education." 

In 1957, it was reported that starting during the previous 

two years as well as continuing that year, the Education 

Section of The American Dietetic Association was sponsoring 

"a project on the 'Continuing Ec'lucation of the Dietitian.'" 

(Continuing Education of the Dietitian, p. 46, 1957) In 

the same year, 1957, the position of "Continuing Ectucation 

Services Director" was instituted. (Refshauge, 1957) 

In January, Bessie Prooks West assumed this 
position, which was established to develop ad­
ditional services for the membership and specif­
ically, to give assistance through group confer-



ences, workshops, institutes, or such other 
means as the membership cl.es ires. ( Refshauge, 
p. 1133' 1957) 

Objectives of this new staff position were as follows: 

(a) To develop additional services for 
members and to implement further objectives 
of the Association, specifically by giving 
help by such means as workshops, group confer­
ences, and institutes. 

(b) To expand and coordinate the educa­
tional functions of the Headquarters off ice as 
they relate to the internships, the colleges 
and universities. and the inrtividual members. 

(c) ~o publicize and utilize the informa­
tion obtained from section and committee stud­
ies and reports for the improvement of the· serv­
ices of the members. 

(d) To stimulate and promote continuing edu­
cation of al 1 members and graduate study among 
qualified members. 

(e) To develop the talents and resources of 
the members through helping them to expand edu­
cational skills. 

(f) To serve as consultant in the preparation 
of educational material. 

(g) To assist in a continuous evaluation of 
the educational program of the Association. 
(Association Section, p. 162, 1958) 
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For about a year, West filled that position and her activi-

ties did not go unnoticed. (Kirk, 1959) 

In the same article that the work of West was noted, 

the divisions and purpose of continuing education were 

delineated. 

The purpose of the continuing education pro­
gram may be described under three headings: 
graduate study, adult education, and communi­
cation. In all three areas, the main purpose 
is to apply the best techniques of problem­
solving which psychology and education can 
supply. (Kirk, p. 66, 1959) 

Subsequent works published dealing with these three areas 

of continuing education flourished between 1957-1974. 
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(Kreitlow. 1957; Warde, 1958; Hall, 1958; Smith, 1959; 

Johnson, 1960; Wagner, 1964; Patterson, 1964; Nair, 1964; 

Robinson, 1965; Butterworth, 1966; Donaldson, 1968; Comm. 

on Goals of Education for Dietetics, Dietetic Internship 

Council, 1969; Ross, 1970; American Dietetic Association 

Reports, 1974) 

A landmark article on continuing education was au-

thored by Hunscher in 1963. In the presentation delivered 

at the 45th annual meeting of The American Dietetic Associ-

ation in 1962, we were reminded about the multitude of 

areas where and times when obsolescence may be a challenge. 

The publication concluded with the following: 

A philosophy of lifetim~ learning urgently 
needs to be instilled and vigorously maintained 
if the individual and the profession are to 
maintain excellence, as we must. Only the 'pre­
pared mind' can comprehend and steer his course 
in the fast-moving stream comprised of the com­
bination of human anct technical circumstances 
unique to our times. The 'prepared mind' through 
lifetime education will enable dietitians to make 
rightful contributions to 'the revolution of ris­
ing expectation.' (Hunscher, p. 119, 1963) 

The Association paid close attention to Huncher's advise. 

History saw the advent of linking Continuing Education 

(C.E.) hours to maintaining a professional registration 

status. As was mentioned previously, the concept of evalu-

ation or professional registration is not new. In 1938, 

it was reported that some states required civil service 

examinations for the appointment of dietitians to state 

institutions. (Current Comment, 1938) 
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Evaluation, Registration, Licensure 

and Certification 

The concept of professional evaluation leading to the 

recognition of competence can be traced through history. 

In addition to the ideas previously discussed on this top-

ic, we can note concomitant discussions. 

In 1951, Dressel recognized that ''evaluation is a term 

not yet thoroughly understood in all educational circles." 

(Dressel, p. 859, 1951) He continued by discussing char-

acteristics of, steps in, obstacles to, and types of evalu-

ation. By 1952, The American Dietetic Assoeiation had 

retained the services of the Personnel Research 
Institute of Western Reserve University to assist 
in the development of a new system for rating 
dietetic interns. (Education Section, p. 834, 
1952) 

The objective of this project was to discriminate between 

the 'poorer' or 'better' interns. During the next year, 

1953, it was reported that 

Nutritionists and dietitians, along with 
othe_r professional people, can expect written 
tests to play an increasingly significant part 
in their careers. It becomes, therefore, not 
only a responsibility, but a matter of self­
interest for professional groups to see to it 
that these examinations offer examinees a fair 
opportunity to demonstrate their competency. 
The Professional Examination Service provides 
an effective channel through which a profession 
can help to improve the quality of these exami­
nations by participating in their construction 
and review. Beyond this, the Professional 
Examination Service encourages professional 
people to become acquainted with its program 
and to contribute to its efforts through in­
formed criticism and active support. (Jones, 
p. 686, 1953) 



Vefinitions of evaluation as opposed to measurement fol-

lowed. Ricks claimed in 1962 

evaluation is a proc~ss or act of measuring 
quality, while measurement is an ·act or 
process of measuring quantity. Fundamental 
to the concept of evaluation, then, is the 
need for establishing a set of objectives and 
standards against which measurement can be 
made. Evaluation is designed to foster the 
achievement of an organization as well as to 
provide information which can be used to de­
fine and modify its purposes. Implied in this 
is the fact that evaluation is a total process 
of administration. It is a process of teach­
ing, it is a process of learning, all of which 
must be continuous. 

There is no beginning or end to the proc­
ess of evaluation. It is an action that per­
meates an organization throughout all phases 
and stages of its growth and operations. It 
must be conceived as a continuous process since, 
if there is to be survival of an organization, 
there must be evaluation. (Ricks, pp. 187-188, 
1962) 

Similarly Sabrosky stated in 1964 that 

Evaluation is often used synonymously with 
'measurement' and 'appraisal.' Measurement 
does not go as far as evaluation. Measurement 
determines the size or numbers of quantity of 
something; evaluation goes further, determin­
ing whether anything of a certain size or 
quantity is of worth or value. (Sabrosky, pp. 
31-32, 1964) 

Hart pointed out in the 1966 presidential report 

Licensing or registration of dietitians 
has been a topic for discussion almost from the 
beginning of the Association. Recent enactment 
of social legislation at both state and federal 
levels has focused the issue professionalism 
and its impact on all health-related agencies. 
This year, a committee was appointed to review 
the pros and cons of licensure, registration, 
and certification and the implications these 
would have to the total Association membership. 
The report of the Committee to Study Licensure, 
Registration, and Certification has been pre-
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sented to the House of Delegates for study. 
(Hart, p. 488, 1966) 

The inevitable then transpired. 

In the heaviest voting in the history 
of the Associatiori, members overwhelmingly 
passed an amendment to the constitution of 
The American Dietetic Association at a spec­
ial meeting of members on February 13, 1969, 
authorizing a program of voluntary registra­
tion of members. The proposal passed by a 
vote of 12,596 to ~,494, more than the nec­
essary two-thirds majority of those voting. 

The amendment incorporates continuing 
education requirements which must be met every 
five years for a member's registration to re­
main in effect. 

Present members of the Association may 
become registered through a 'grandfather 
clause' in the amendment and will receive ap­
plications for registration with their dues 
notices on June 1, 1969. The application 
must be returned by August 31, 1969, if a 
member wishes to become an 'R.D.' (Registered 
Dietitian) without taking an examination. 
(Registration of Dietitians Passes, p. 301, 
1969) 
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It was subsequently reported that at the time of completion 

of the first year of registration for dietitians, 19,566 

members had become registered through the grandfather 

clause and 56 others by completing specified requirements. 

(Fischer, 1970) This was viewed as solid evidence of in-

terest by members in continuing education. Bogle (1974) 

made an appraisal of the first five years of registration 

and attempted to predict possible future developments. 

The concepts of administering standardized tests to 

dietetic students to determine eligibility for internships 

(Chambers, 1975) and/or periodic re-registration (Lafferty, 
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1981: Commission on Dietetic Registration, 1983) have been 

proposed as possible means of assuring competence. The 

processes which seems more likely to be nationally adopted 

are certification or licensure. 

Lundy (1960) surmized that he was 

. sure that some time in the future each 
state will create a licensing board for die­
titians and that higher standards of educa­
tion will be in effect for dietitians than 
those existing now. Such a sequence of prog­
ress is a natural development for any profes­
sion, whether it be the medical, dental, legal, 
or any other f i e 1 d . ( p . 3 5 4 ) 

Indeed 

On September 1, (1983) landmark legislation 
went into effect, allowing all dietitians the 
option to become licensed in the state of 
Texas. (A.D.A. Courier, p. 1, 1983) 

Summary 

Dietetic education evolved from a century of searching, 

modifying and refining, and re-searching for the education-

al preparation of dietitians. Assurance of competence in 

practice, congruent with societal trends and needs along 

with changes in technological advances has been the objec-

tive throughout. A.D.A. educators have developed outstand-

ing course prototypes for the undergraduate and post-bacca-

laureate curricula. 

The review of literature encompassed key events re-

ported in the Journal of The American Dietetic Association, 

and from other sources, from 1925 to the present. It was 

considered important to present a thorough historical narra-
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tive for a comprehensive perspective of how the concept 

of Plan IV competencies became accepted as the minimum 

academic requirements for tbe baccalaureate program in die­

tetics in 1972. 

The implementation and evaluation of the Plan IV 

competencies were left to the imagination and creativity 

of program representatives and directors. Although some 

innovative strategies were developed and competency-deline­

ation studies abounded in the 1970's, limited information 

is available to the dietetic educators on how to implement 

and evaluate competency attainment. 

This s_tudy was undertaken to analyze Plan IV program's 

implementation and evaluation of the eight foodservice 

systems management competencies. Six of these competencies 

are required for all program emphasis, while the additional 

two are for the programs with management emphasis. 

In addition to the literature included here, three 

A.D.A. role delineation studies, and the final report of 

the A. D. A .. Task Force on. Education, September 1983 should 

be reviewed. 



CHAPTER III 

RESEARCH METHODS AND PROCEDURES 

The purpose of this research was to discover how the 

foodservice management competencies in the Plan IV academic 

requirements of The American Dietetic Association are im­

plemented and how their attainment is evaluated in the die­

tetics curricula of the traditional Plan IV approved pro­

grams, and the Coordinated Undergraduate Programs in the 

United States .. There are seven specific objectives in this 

study. These seven objectives may be categorized into four 

main groups. The first group of objectives relates to de-

termining Foodservice Management courses used to teach the 

competencies delineated by The American Dietetic Associa­

tion, the percentage proportion of time in each course 

spent on each competency, and how competency attainment by 

students is evaluated. The second group of objectives as­

certaines information relating to Foodservice Management 

courses and the faculty/staff who are responsible for con­

veying the competencies. The next group of objectives deal 

with general information regarding the individual education-

al institutions. The final objective is to make recommenda-

tions for further research concomitant to foodservice sys-

terns management education. Results from this study could 
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perhaps serve as a base for reference as to what consti­

tutes the foodservice systems education background of the 

professional, university-trained dietetic practitioner. 

The research design, sample, planning and development, in­

strumentation, data collection and analysis used in this 

research are included in this chapter. 

Research Design 

The type of research design used Tn this study was 

the descriptive status quo survey. (Wiersma, 1980; Wolpert, 

1981) A survey research design format lends itself in gen­

eral to the careful examination of situations where elab­

oration of this logical model is possible. 

Descriptive research tells us what is by utilizing 

descriptions, recordings, analyses, and interpretations of 

existing conditions "through involving some type of com­

parison or contrast. (Best, 1981) The conceptual frame­

work of research variables in this study is illustrated in 

Figure 1. 

Sample 

The American Dietetic Association's Directory of Die­

tetic Programs for 1983 was the source of the sample used. 

The directory included the names of the 257 traditional 

Plan IV representatives and the 67 Coordinated Undergrad~ 

uate Program directors as well as the addresses of the 

educational institutions. All 324 program representatives 
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Figure 1. Conceptual Framework of Research Variables 
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and directors listed in the directory were used as the 

sample. The information collected from this survey can 

be generalized only to this group. 

Data Collection 

Planning and Development 

56 

The researcher planned and developed this project dur·-

ing the academic year 1982-1983. Formation of the instru-

ment occurred during the summer semester of 1983 and data 

collection was completed fall semester of 1983. During 

this same time frame, appropriate data analysis techniques 

needed for examining the research were selected. 

Instrumentation 

The research tool was a self-administered question-

naire (Appendix A). The research instrument consisted of 

open ended and closed form (multiple choice) questions. A 

chart that needed to be completed was also included in the 

research instrument. Respondents were asked to provide 

further comments when their response indicated "other" and 

to explain their answers to particular selected questions. 

In constructing the research instrument, questionnaires 

from several related studies were used to obtain a concise 

yet comprehensive set of questions designed to elicit 

pertinent data for the study. Of these sources, the more 

recently published materials were more closely analyzed to 
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reflect the current state-of-the-art practices concomitant 

to foodservice systems management educational program com­

ponents. 

The questionnaire had three sections. Section one 

dealt with demographics of how the individual educational 

institutions meet The. American Dietetic Association's aca­

demic Plan IV minimum competencies ·in foodservice systems 

management courses. This section consisted of a chart 

that needed to be completed. Section two ascertained ad­

ditional information concerning the courses listed in sec­

tion one and their faculty. This section was subdivided 

into two parts. It was also designed in the form of 

charts. Section three dealt with general information about 

the academic programs. This final section was designed 

mostly as a fill-in-the-blank form with spaces provided 

for further elaboration as is appropriate. 

Content validity, clarity, and format of the research 

instrument and cover letter(s) were examined by a group of 

graduate faculty of the Food, Nutrition and Institutional 

Administration Department, the Hotel and Restaurant Admin­

istration Department and the Statistics Department at Okla­

homa State University. The final draft of the complete 

research tool was printed on colored paper. An introducto­

ry cover letter explaining the purpose of the survey, the 

importance of prompt responses and the expression of thanks 

in advance for their cooperation accompanied the question-

naire. Return postage was provided. The inst rurnent itself 
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was designed in order that it could be refolded, stapled 

and returned to the researcher. A second mailing was per-

formed to encourage participation in this research. 

Survey Procedures 

The introductory cover letter and questionnaire was 

mailed on July 21, 1983 to each of the program representa­

tives and directors given in The American Dietetic Associa­

tion's Directory of Dietetic Programs as persons involved 

with the traditional Plan IV programs or Coordinated Under­

graduate Programs. It was requested of participants that 

they return their completed questionnaires prior to August 

4, 1983. On August 5, 1983, a second mailing was sent to 

the nonrespondents. Again, the participants were urged to 

complete and return the questionnaires as soon as possible. 

Data Analysis 

Raw data collected were analyzed. Demographic, edu­

cational, personal and institutional variables were trans­

lated into means, percentages and frequencies thereby 

bringing forth meaningful and useful information. It was 

determined that for this study, testing of hypotheses was 

not appropriate. 



CHAPTER IV 

RESULTS AND DISCUSSION 

The purpose of this research was to discover how the 

foodservice management competencies in the Plan IV academic 

requirements of The American Dietetic Association are imple­

mented and how their attainment is evaluated in the dietetics 

curricula of the traditional Plan IV approved programs and 

the Coordinated Undergraduate Programs (CUP) in the United 

States. A cover letter and four-page questionnaire covering 

implementation and evaluation of attainment of foodservice 

management competencies in the Plan IV academic requirements 

delineated by the American Dietetic Association, course and 

faculty information and general information pertaining to the 

individual educational institutions was developed to deter­

mine these characteristics. The population studied was 

comprised of all program representatives and directors listed 

in The American Dietetic Association's Directory of Dietetic 

Programs for 1983. 

Percentage of Response to Survey Questionnaire 

From a total 324 survey questionnaires mailed to pros­

pective participants, 76 were returned giving the researcher 
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a 23. 46 total response percentage. · Some respondents returned 

inco~plete su~veys, hence 60 surveys (18.52%) comprised the 

total pool of usable questionnaires. Of these, a large ma­

jority of responses were from the traditional Plan IV 

programs. Surveys returned were from about one-fourth of the 

traditional programs and approximately one-fifth of the CUP 

institutions. However, when the researcher put aside the 

uncompleted forms, the usable pool of surveys was found to be 

about one-sixth of the total from traditional programs and 

less than 1/50th of the total from CUP institutions. (Table 

1) 

A majority of institutions which participated in this 

research were programs with general emphasis only. Of the 

responding traditional Plan IV programs (N=54) 28 had general 

emphasis only, 7 had general and management emphasis, 7 addi­

tional institutions had all four areas of emphasis (general, 

management, clinical, community) followed by three programs 

which had general, management and community emphasis. The 

remaining traditional program responses came from a fairly 

even distribution among program(s) emphasis(es). Of the re­

sponding CUP institutions (N=6) three had general emphasis 

only, one had clinical emphasis only, one had community em­

phasis only and the final responding institution had 

management and clinical emphasis. For both Plan IV program 

types, every institution except one (with no response to that 

question) indicated that they did provide education in some 

area(s) of emphasis in dietetics leading to a baccalaureate 



Plan IV 
Program 

Traditional 

Coordinated 
Undergraduate 
Programs 

Total 

TABLE 1 

PERCENTAGE OF RESPONSE TO SURVEY QUESTIONNAIRE 

Mailed Returned Usable 
N N % of % of N % of 

Program Total Program 

257 64 24.90 19.75 54 21.01 

67 12 17 .91 3.70 6 8.96 

324 76 23.45 60 

% of 
Total 

16.67 

1.85 

18.52 

(j') 
~ 
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degree. Fewer institutions indicated that they granted 

graduate degrees. Re~ponses indicated that degrees were 

offered on the masters level in 37 _instances. in the tradi­

tional programs and in four instances at the CUP institutions. 

Thirteen traditional programs responded that they offered 

doctorate degrees while none of the CUP institutions indi­

cated that they offered this degree. 

Data concerning student enrollment for the academic 

year 1982-1983 was ascertained. Responses revealed that on 

the average, traditional programs had 78.52 undergraduate 

majors and 35.49 graduate majors, while CUP institutions, 

had approximately two-thirds (51.33) and less than one-half 

(15.50) as many students working toward the respective de­

gree levels. The number of students graduating at the 

bachelors level expected to enter graduate school in the fall 

of 1983 was, on the average, almost six (5.89) from the tra­

ditional programs and about four (3.67) from CUP institutions. 

Since completion of an internship is not required of CUP 

students as necessary toward American Dietetic Association 

registration elgibility, information was requested only from 

traditional Plan IV programs concerning the total number of 

dietetic student graduates from the academic year 1982-1983 

who sought, and the total number who received internship ap­

pointments. Of the institutions responding to this portion 

of the survey, 200 graduates were reported as receiving an 

internship appointment out of the 268 students. Nearly three­

fourths (74.63%) of the students who sought internship 
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appointments did, in fact, receive internship appointments. 

Implementation and Evaluation of Foodservice 

Management· Competencies in the 

Dietetic Programs 

This study ascertained the titles of courses where food-

service systems management competencies are taught. For each 

of these courses, data were sought as to what percentage pro­

portion of time is spent on that competency. Results revealed 

a wide variety in number of courses and course title or types, 

as well as a wide range in percent proportion of time, spent 

on ~he competencies. The number of courses reported to cover 

the different competencies ranged from one to five in the 

traditional Plan IV programs and from one to four in the Co-

ordinated Undergraduate Programs. Because there is no 

standardization of specific foodservice course titles and/or 

their contents nationwide, arbitrary categorization of courses 

had to be performed. A presentation of comprehensive course 

titles encompassing similar or related titles were used to 

summarize results. The comprehensive course titles used were 

the following: 

Comprehensive Course Titles 

Foodservice Systems Management (FSSM) encompasses: 

Foodservice Systems Management 



Foodservice Systems I 

Introduction to Foodservice Systems 

Food Systems Management 

Food Administration 

Food Management 

Institution(~l) Food Service 

Institution(al) Food Management 

Management of Foodservice 

Management of Foodservice Facilities 

Management of Dietary Systems 

Advanced Foodservice Systems Management encompasses: 

Foodservice Systems Management II, III 
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Foodservice Administration (if stated as a higher level 

course than FSSM) 

Quantity Food Production Management encompasses: 

Quantity Food Production Management 

Quantity Food Production 

Quantity Food Preparation 

Quantity Production 

Quantity Preparation and Service 

Food Production 

Commercial Food Preparation 

Quant it y Food 

Quantity Cookery 

Institution Organization an~Management encompasses: 

Institutional. Organization and Management 

Organization and Management of Foodservices 



Institution Administration 

Institution Management 

Institutional Organization and Administration 

Institutional Management and Organization 

Field Experience encompasses: 

Field Experience 

Clinical Experience 

Internship 

Practicum 

Field Work 

Foodservice Field Experience 

Institutional Experience 
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A summary of th_e courses utilized and percentage propor­

tion of time spent in each course for implementation of 

foodservice systems management competencies for traditional 

Plan IV programs is shown in Table 2 and for Coordinated 

Undergraduate Programs is shown in Table 3. Course titles in 

Table 2 with (B) indicate that the courses were taught in the 

Department, School or College of Business. Predominant re­

sults revealed that most often,in traditional Plan IV 

programs, either one or two courses were utilized per compe­

tency, while for Coordinated Undergraduate Programs, two or 

three courses were utilized per competency. 

Diversity in the types of courses and their titles 

varied more in the traditional Plan IV programs than in the 

Coordinated Undergraduate Programs. Another finding concern-



TABLE 2 

IMPLEMENTATION OF FOODSERVICE SYSTEMS MANAGEMEI'J'J' COMPETENCIES 
IN TRADITIONAL PLAN IV PROGRAMS (N=54) 

Foodservice 
Systems 

Management 
Competencies 

A. Recognizes the 
organizational frame­
work necessary for 
defining & accom­
plishing goals of 
the enterprise. 

Number 
of 

Institu-
ti6ns 

25 

f----

22 

Number 
of 

Courses 

I 1 

2 

I 
Titles of Course(s) Where 

I 

Competency is Taught 

I Foodservice Systems Management I 
( N=12) 

Institution Organization & 
Managernen t ( N=6) 

Advanced· Foodservice Systems 
Management 

Management & Organizational 
Behavior I 

Quantity Food Production Man-
agement 

Institutional Purchasing & Food 
Cost Control 

Undefined ( N=3) 

I Foodservice Systems Management 
C:t-1= 16) 

Institutional Organization & 
Management (N=8) + (N=2, B) 

Advanced Foodservice Systems 
Management ( J\:=5) 

1 Quantity Food Production Man-

Proportion 
of 'rime 
Spent in 

Each 
Course 

2-100 
No res-
ponse or 
in com-
plete 
response 
( N=3) 

5-70 
No res-
ponse or 
in com-
plete 
response 
(N=5) (j) 

<'.)) 



Foodservice 
Systems 

Management 
Competencies 

Number 
of 

Institu­
tions 

6 

TABLE 2 (Continued) 

Number 
of 

Courses 

3 

Titles of Course(s) Where 
Competency is Taught 

-

agemen t ( N=3) 
Fundamentals of Management (N=2) 
Field Experience (N=2) 
Management in Dietetics 
Meal Management 
Personnel Management 
Managerial Behavior (B) 
Organizational Theory and Be-
havior (B) 

Managing Organizational Be­
havior 

Institutional Organization and 
Management ( N=4) 

Principles of Management (N~2) 

+ (N=l, B) 
Foodservice Systems Management 

( N=2) i 
Field Experience (N=2) 
Introduction to Business (B) 
Marketing (B) 
Personnel Management 
Financial Management 
Cost Control 
Management in Diet Threapy 

Proportion 
of Time 
Spent in 

Each 
Course 

(N=5) 

5-75 
No res­
ponse or 
incom­
plete 

response 
(N=2) 

(j) 
-..:i 



TABLE 2 (Continued) 

-----·------------------------------------,.---------------------

Foodservice 
Systems 

Management 
Competencies 

B. Relates the effec­
tiveness. of a spe­
cific enterprise to 
the realization of 
goals by subunits or 
departments 

Number 
of 

Institu­
tions 

Number 
of 

Courses 

-·I-· -+- -+-

l 

23 

2:3 

no res­
ponse 

l 

2 

Titles of Course(s) Where 
Competency is Taught 

Undefined 

Foodservice Systems Management 
( N=l4) 

Institutional Organization and 
Management (N=4) + (N=l, B) 

Quantity Food Production an~ 

Management (N=2) 
Institutional Purchasing and 

Food Cost Control 
Advanced Foodservice Systems 

Management 

Foodservice Systems Management 
(N=l6) 

Institutional Organization and 
Management (N=6) 

Quantity Food Production Man­
agement (N=6) 

Management and Organizational 
Behavior or Organizational 
Theory and Behavior (N=4, B) 

Management (N=4) 

Proportion 
of Time 
Spent in 

Fa ch 
Course 

l-100 
No res­
ponse or 
incom­
plete 
response 

(N=3) 

5-60 
No res­
ponse or 
incom­
plete 
response 

( N=5) 

(J) 
00 



FoodservicP 
Systems 

Manag(~men t 
Competencjps 

TABLE 2 (Cont inuecl) 

----- ---

Number 
Of 

Institu­
tions 

Number 
of 

Courses 
Titles of Course(s) Where 

Competency is Taught 

Propor f: ion 
of Time 
Spent in 

Each 
Course 

·--'---·--------1-. -------·--·--·---~-------·---

7 3 

Advanced Foodservice ~Ianage-
ment (N=3) 

Field Experience (N=2) 
Dietetics in gealth Care 
Dietary Management of Nutri-

tion Programs 
Personnel ~1anagement 
Meal Management 
Quantity Food Equipment 

Foodservice Systems Manage­
ment ( N=6) 

Personnel Administration (N=3, 
B) 

Institutional Organization and 
Management ( N=2) 

Principles of Management (N=2, 
B) 

Field Experience (N=2) 
Introduction to Business (B) 
Quantity Food Production Man-

agement 
Management in Dietetics 
Management in Diet Therapy 
Financial Management 

10-50 
No res­

ponse or 
incom­
plete 
response 
( N=2) 

Cil 
\£) 



TABLE 2 (Continued) 

-------------- ------.,.--------

Foodservice 
Systems 

Man a g(~men t 
Competencies 

Number 
of 

Institu­
tions 

Number 
of 

Courses 

1 I no res-

C. Comprehends man­
agement's responsi­
bility for leader­
ship and the impor­
tance of leader­
ship in the achieve­
ment of the objec­
tives in food serv­
ice systems. 

23 

21 

ponse 

1 

2 

Titles of Course(s) WherP 
Competency is Taught 

Cost Control 

Foodservice Systems Manage­
ment ( N=ll) 

Institutional Organization 
and Management (N=4) + 
( N=l, B) 

Quantity Food Production Man­
agement ( N=4) 

Advanced Foodservice Systems 
Management (N=2) 

Institutional Purchasing and 
Food Cost Control 

Foodservice Systems Manage­
ment (N=16) 

Quantity Food Production Man­
agement (N=16) 

Institutional Organization and 
Management (N=5) 

Management Process (N=3) 
Personnel Management (N=3) 
Field Experience (N=3) 

Proportion 
of Time 
Spent in 

Ea eh 
Course 

1-100 
No res­
ponse or 
incom­
plete 
response 
(N=3) 

3-75 
No res­
ponse or 
incom­
plete 
response 
( N=5) 

c5 



---·-·---

Foodservice 
Systems 

Management 
~ompetencies 

Number 
of 

Institu­
tions 

TABLE 2 (Continued) 

Numher 
of 

Courses 
Titles of Course(s) Where 

Competency is Taught 

---------- ---------------

5 3 

4 1 

Managerial Behavior (B) 
Financial Management 
Management in Dietetics 
Dietary Management and Nutri-
tion Programs 

Dietetics in Health Care 
Facility 

Advanced Foodservice Systems 
Management 

Institutional Organization and 
Management (N=5) 

Principles of Management (N=4) 
Fielct Experience (N=2) 
Introduction to Business (B) 
Cost Control 
Management in Diet Therapy 
Quantity Food Production Man-

agement 

Foodservice Systems Management 
Advanced Foodservice Systems 

Management 
Senior Seminar 
Field Experience 

Proportion 
of Time 
Spent in 

Each 
Course 

5-20 
No res­
ponse or 
incom­
plete 
response 
(N=2) 

5-10 

-:i 
I-' 



TABJJ~ 2 (Continued) 

-------- --·-----

Foodservice 
Systems 

Management 
Comp(~ tenc ies 

Number 
of 

Institu­
tions 

Number 
of 

Courses 
Titles of Course(s) Where 

Competency is Taught 

Proportion 
of Time 
Spent in 

Each 
Course 

---- --· ·-·---+---- .. -·------

D. Applies the 
processes of plan­
ning, organizing, 
directing, evaluat­
ing, and controlling 
to the management of 
the functions and 
operations of food­
service systems. 

1 I No res-
ponse 

26 1 

16 2 

Foodservice Systems Manage­
ment (N=l2) 

Quantity Food Production Man­
agement (N=6) 

Institution Organization and 
Management (N=3) 

Field Experience (N=2) 
Advanced Foodservice Systems 

Management (N=l) 
Undefined (N=l) 

Foodservice Systems Management 
(N=9) 

Quantity Food Production Man­
agement (N=8) 

Institution Organization atid 
Management (N=5)(B-1) 

Advanced Foodservice Systems Man-
agement (N=3) 

Management in Dietetics 
Management in Diet Therapy 
Applied Dietary Management of 

1-50 
No res­

ponse or 
incom-
p 1 et e 
response 
(N=l) 

5-100 
No res­

ponse or 
incom­
plete 
response 
(N=5) 

j;j 



------------------

Foodsf!rvice 
Systems 

Management 
Competencies 

1'A!3l,E 2 (Continued) 

--1- .,-------------,-------~ 

Number 
of 

Institu­
tions 

Number 
of 

Courses 
Titles of Course(s) Where 

Competency is Taught 
I--- --

8 3 

3 4 

Nutrition Programs 
Institutional Purchasing and 

Fooe Cost Control 
Cost Control 
Meal Management 
Field Experience 

Quantity Food Production Man­
agement (N=6) 

Institutional Organization and 
Management (N=3) 

Equipment Planning and Layout 
(N=3) 

Field Experience (N=2) 
Quantity Food Production and 

Equipment 
Quantity Purchasing 
Introduction to Business (B) 
Marketing (:!3) 
Personnel 
Eco~omics and Management of 

Family Foor'! 
Undefined (N=4) 

Quantity Food Production Manage­
ment (N=3) 

Proportion 
of Time 
Spent in 

Each 
Course 

5-10 
No res­

ponse or 
incom­
plete 
response 
u;=1> 

--.:i 
VJ 



TABLE 2 (Conti n11ed) 

-----·---· 

Foodservice 
Systems 

Managemcn t 
f:ompeteneies 

Number 
of 

Institu­
tions 

Number 
of 

Courses 

-------- - f----

E. Recognizes the 
significance of the 
fact that a food 
service system is a 
unified, complex 
organization per­
forming highly de­
pendent and spec­
ialized functions. 

1 I No res-
ponse 

22 1 

24 2 

Titles of Course(s) Where 
Competency is Taught 

Institutional Organization and 
Management (N=3) 

Institutional Food Purchasing 
(N=2) 

Field Experience 
Design and Layout 
Personnel Management 
Financial Management 

Foodservice Systems Management 
(N=5) 

Institutional Organization and 
Management ( N= 3) 

Quantity Food Production Manage-
ment (N=3) -

Undefined (N=l) 

Foodservice Systems Management 
( N=l8) 

Quantity Food Production Manage­
ment (N=lO) 

Proporti.on 
of Time 
Spent in 

Each 
Course 

5-50 
No res­

ponse or 
incom­
plete 
response 
(N=l) 

2-50 
No res­
ponse or 
incom­
plete 
response 
(N=4) 

1-100 
No res­
ponse or 
in com- ~ 



TABLE 2 (Continued) 

Proportion 
Foodservice Number· of Time 

Systems of Number Spent Jn 
Management Institu- of Titles of Course(s) Where Each 

Competencies tions Courses Competency is Taught Course 

Institutional Organization and plete 
Management (N=4) response 

Equipment and Planning or Equip- (N=4) 
ment and Layout ( N=4) 

Field Experience ( N=3) 
Advanced Foodservice Systems 

Management ( N=3) 
Purchasing; Purchasing and Food 

Cost Control (N=2) 
Cost Control 
Personnel Management 
Management in Diet Therapy 
Undefined 

3 I 3 I Field Experience ( N=3) 5-60 
Institutional Organization and No res-
Management ponse or 

Quantity Food Production Man- in com-
agement (N=2) plete 

Quantity Food Purchasing (N=2) response 
Quantity Food Equipment (N=l) 
Management in Dietetics 
Foodservice Systems Management 

2 I 4 I Foodservice Systems Management I 5-30 -'1 
Ul 



Foodservice 
Systems 

Management 
Competencies 

Number 
of 

Institu­
tions 

TABLE 2 (Continued) 

·~--------------------~-----------------~ 

Number 
of 

Courses 
Titles of Course(s) Where 

Competency ls Taught 

Proport1on 
of Time 
Spent in 

Each 
Course 

-------------! --- ·-·---!-----

F. Understands the 
technical operations 
(menu planning, pur­
chasing, fac~lities, 
finance) involved in 
the production, dis­
tribution, and serv­
ice of high quality 
food in food service 
systems with varying 
organizational 
structures and ob­
jectives. 

3 I No res-
ponse 

12 1 

Advanced Foodservice Systems 
Management 

Financial Management 
Personnel Management 
Quantity Food Production Man-

agement 
Design and Layout 
Senior Seminar 
Field Experience 

Foodservice Systems Manage­
ment ( N=8) 

Quantity Food Production Man­
agement (N=2) 

Quantity Food Production Serv­
ice and Purchasing 

Institutional Management and 
Marketing 

8-100 
No res­

ponse· or 
incom­
plete 
response 
( N=l) 

~ 



Foodservice 
Systems 

Management 
Competeucies 

Number 
of 

Institu­
tions 

TABLE 2 (Continued) 

Number 
of 

Courses 
Titles of Course(s) Where 

Competency is Taught 

-----------------
Proportion 
of Time 
Spent in 

Each 
Course 

--------- -------~ --l---------1 ~----------

19 2 

11 3 

Foodservice Systems Manage­
ment (E=14) 

Quantity Food Production Man­
agement ( N=9) 

quantity Purchasing anct Fi­
nancial Management (N=4) 

Institutional Organization 
and l\Ianagement (N=4) 

Institutional Equipment or 
Quantity Food and Equipment 
(N=2) 

Management of Dietary Systems 
or Health Care Facility (N=2) 

Institutional Food Economics 
Meal Organization 
Advanced Foodservice Systems 

Management 

Advanced Foodservice Systems Man­
agement ( N=S) 

Quantity Food Production Manage­
ment (N=5) 

Foodservice Systems ~tanagement 
( N=4) 

Purchasing (N=4) 

5-100 
No res­

ponse or 
incom­
plete 
response 
(N=3) 

2-90 
No res­

ponse or 
incom­
plete 
response 
(N=2) -.:i 

-.:i 



Foodservice 
Systems 

Management 
Cornpetenc].es 

Number 
of 

Institu­
tions 

TABLE 2 (Continued) 

Number 
of 

Courses 
Titles of Course(s) Where 

Competency is Taught 
·~t--~~~~~~~--t-----~~~~-+---~~~~~~~~~~~~~· 

7 4 

Field Experience (N=3) 
Meal Management or Meal 
Organization (N=2) 

Quantity Menu Planning (N=2) 
Management 
Management in Diet Therapy 
Institutional Organization and 

Management 
Cost Control 
Prbcurement and Utilization of 

Resources 

quantity Food Production Manage­
ment (N=G) 

Foodservice Layout and Equipment 
( N=5) 

Foodservice Systems Management 
( N=3) . 

Advanced Foodservice Systems Man-I 
agement ( N=3) I 

Institutional Organization and 
Management (N=2) 

Management in Dietetics 
Personnel Management 
Cost Control 

Proportion 
of Time 
Spent in 

Each 
Course 

5-60 
No res­
ponse or 
incom­
plete 
response 
(N=4) 

-..-1 
00 



Foodservice 
Systems 

Management 
Competencies 

Number 
of 

Institu­
tions 

TABLE 2 (Continued) 

Number 
of 

Courses 
Titles of Course(s) Where 

Competency is Taught 

Proportion 
of Time 
Spent in 

Each 
Course 

~~~~~~~~-~~~~-t~~~-~~~~-t-~~~~~---+- -.~~~-t-~~~--~~~~ 

G. Applies principles 
and practices of man­
agement of personnel 

4 5 

1 I No res-
ponse 

24 1 

Menu Planning 
Field Experience 
Undefined (N=3) 

Quaqtity Food Production Man­
agement (N=3) 

Foodservice Systems Management 
( N=3) 

Marketing (B) 
Accounting (B) 
Meal Management 
Equipment Layout and Design 
Quantity Food Purchasing 
Institutional Organization and 

Management 
Personnel Management 
Financial Management 
Field Experience 
Undefined (N=5) 

Foodservice Systems Management 
(N=ll) 

Quantity Food Production Manage-

5-90 

1-100 

-l 
c...o 



Foodservice 
Systems 

Management 
Competencies 

in the procurement, 
development, main­
tenance, and uti­
lization of an ef­
fective and satis­
fied working force 
in food service 
systems.* 

Number 
of 

Institu­
tions 

18 

TABLE 2 (Continued) 

Number 
of 

Courses 

2 

Titles of Course(s) Where 
Competency is Taught 

ment ( N=5) 
Institutional Organization and 

Management (N=3) 
Advanced Foodservice Service 

Management 
Personnel Management 
Purchasing and Cost Control 
Field Experience 

Foodservice Systems Management 
( N= 11) 

Institutional Organization and 
Management (N=7) 

Quantity Food Production Man­
agement ( N= 5) 

Management and Organizational 
Behavior (B) 

Managerial Behavior (B) 
Advanced Foodservice Systems 

Management 
Dietetics in Health Care Facili­
ties 

Dietary Management in Nutrition 
Progral:ls 

Management in Dietetics 

Proportion 
of Time 
Spent in 

Each 
Course 

5-80 
No res­

ponse or 
incom­
plete 
response 
( N=2) 

Cf) 

0 



TA!1LE 2 (Continlled) 

---~----- --t-- .... ______ , ______ _ 

· Foodservice 
Syst0~rnR 

Man~ e-ernen t 
Competencies 

Number 
of 

Institu­
tions 

Number 
of 

Courses 
Titles of Course(s) Where 

Competency is Taught 

Proportion 
of Time 
Spent in 

Each 
Course 

-·---------·- -+- f-------·-------------------+ ----

2 3 

4 4 

Human Resource Management 
Personnel Management 
Field Experience 
Undefined (N=4) 

Foodservice Systems Manage­
ment (N=2) 
Advance~ Foodservice Systems 

Managefuent 
Quantity Food Production Man­

agement 
Equipment and Layout 

Quantity Food Production Manage­
ment (N=3) 

Institutional Organization and 
Management (N=3) 

Field Experience (N=2) 
Introduction to Business (B) 
Food Purchasin~ 
Institutional Equipment 
Sanitation and Safety 
Cost Control 
Management in Diet· Therapy 
Personnel Administration (B) 

5-100 
~lo res­

ponse or 
incom­
plete 
response 
(N=l) 

5-75 
No res­
ponse or 
incom­
plete 
response 
(N=l) 

00 
~ 



Foodservice 
Systems 

Management 
Competencies 

i. Comprehends re­
ciprocal relation­
ships between man­
agement of food 
service systems 
and financial plan­
ning, evaluating, 
and controllin~* 

Number 
of 

Institu­
tions 

TA!3LE 2 (Continued) 

Number 
of 

Courses 
Titles of Course(s) Where 

Competency is Taught 

Proportion 
of Time 
Spent in 

Each 
Course 

-------!---- ___,__ __________ _ 

5 !Not ap­
plica­
ble to 
program 

1 INo res­
ponse 

24 1 

Undefined 

Foodservice Systems Manage­
ment (N=l4) 

Advanced Foodservice Systems 
Management ( N=2) 

Institutional Organization and 
Management ( N=2) 

Dietary Management of Nutrition I 
Programs 

Purchasing 
Marketing for Foodservice Sys­

tems 
Quantity Purchasing and Fi­

nancial Control 
Quantity Purchasing and Cost 

Contro 1 
Financial Management 

3-50 
No res­

ponse or 
incom­
plete 
response 
(N=2) 

ro 
t:V 



Foodservice 
Systems 

Management 
Competencies 

Number 
of 

~nstit.u­
tions 

16 

5 

TABLE 2 (Continued) 

Number 
of 

Courses 

2 

3 

Titles of Course(s) Where 
Competency is Taught 

Foodservice Systems Manage!'llent 
( N=ll) 

Quantity Food Production ~an­
agement (N=4) 

Field Experience (N=4) 
Institutional Organization and 

Management (J\T=3) 
Accounting (N=2) 
Dietary ;1anagement in Heal th 

Care Facilities 
Management in Diet Therapy 
Purcl1asing 
Cost Control 
Advanced Foodservice Systems 

Management 
Undefiner" ( N=3) 

Foodservice Systems Management 
(N=4) . 

Quantity Foo~ Production Man­
agement (F=2) 

Advanced Foo~service Systems 
Hanagement 

Institutional Organization and 
and Management 

I 

l 

I 
I 

Proportion 
of Time 
Spent in 

Each 
Course 

5-75 
No res­

ponse or 
incom­
plete 
response 
(N=4) 

5-100 
No res-

ponse or 
inc om-
plete 
response 
( N=2) 

00 
(,) 



Foodservice 
Systems 

Management 
Competencies 

Number 
of 

~nstit.u­
tions 

2 

6 

1 

TABLE 2 (Continued) 

Number 
of 

Courses 

4 

Not ap­
pl ic­
able to 
program 

No res­
ponse 

tritles of Course(s) Where 
Competency is Taught 

Introduction to Business (B) 
Management in Medical Die-
tetics 

Equipment and Layout 
Field Experience 
Undefined (N=3) 

Foodservice Systems Manage­
ment (N=2) 

Advanced Foodservice Systems 
Management 

Field Experience 
Institutional Organization and 
Management 

Marketing 
Accounting 
Computer Science 

Proportion 
of Time 
Spent in 

Each 
Course 

10-40 

*These two competencies are included under programs with management concentration or 
emphasis only but many respondents provided information. 

00 
~ 



TABLE 3 

IMPLEMENTATION OF FOODSERVICE SYSTEMS MANAGR~ENT COMPETENCIES IN 
COORDINATED UNDERGRADUATE PROGRAMS (N=6) 

Foodservice Systems Man­
agement Competencies 

A. Recognizes the or­
ganizational frame­
work necessary for 
defining and accom­
plishing goals of 
the enterprise. 

Number 
of 

Institu­
tions 

3 

1 

2 

Number 
of 

Courses 

2 

3 

4 

Predominant Titles of Course(s) 
Where Competencies are Taught 

Foodservice Systems Management 
Advanced Foodservice Systems 

Management 
Administrative Dietetics Man­

agement 

Management in Medical Dietetics 
Management of Medical Depart­

ments 

Business Management 
Institutional Organization and 

Management 
Quantity Food Production Man-

agement 
Community Nutrition 
Management 
Undefined 

Percentage 
Proportion 

of Time 
Spent on 

Each 
Course on 

the Compe­
tency 

1-20 

5-10 

2-25 

00 
CJl 



Foodservice Systems Man­
agement Competencies 

B. Relates the effec­
tiveness of a spe­
cific enterprise 
to the realization 
of goals by subunits 
or departments. 

Number 
of 

Institu­
tions 

1 

5 

TABLE 3 (Continued) 

Number 
of 

Courses 

2 

3 

Predorriinant Titles of Course ( s) 
Where Competencies are Taught 

Foodservice Systems Management 
Dietetic Service in Community 

Ir:istitutions 

Quantity Food Prodpct ion Man­
agement 

Management in Medical Die­
tetics 

Advanced Foodservice Systems 
Management 

Management of Hospital Depart­
ments 

Financial Management 

Percentage 
Proportion 

of Time 
Spent on 

Each 
Course on 

the Compe­
tency 

2 

2-50 

ffi 



Foodse~vice Systems Man­
agement Competencies 

C. Comprehends manage­
ment 1 s responsi­
bility for leader­
ship and the im­
portance of leader~ 
ship in the achieve­
ment of the objec­
tives in foodservice 
systems. 

Number 
of 

Institu­
tions 

1 

1 

3 

TABLE 3 (Continued) 

Number 
of 

Courses 
Predominant Titles of Course(s) 

Wbere Competencies are Taught 

Percentage 
Proportion 

of Time 
Spent on 

Each 
Course on 

the Compe­
tency 

--------· ·--------------+----------- --
1 

2 

3 

F-oodservice Systems :1-ianagement 

Quantity Food Production Man­
agement 

Institutional Organi~ation and 
Management 

Administrative Dietetics 
Quantity Food Production Man­

agement 
Advanced Foodservice Manage­

ment 
Financial Management 
Undefined 

5 

5-10 

10-80 

00 
....:] 



TARLE 3 (Continued) 

I I I I Percent~ge 
Pro port 1.on 

of Time 

~Jodservice Systems Man­
agcm0nt Competencies 

Number 
of 

InstJtu­
tions 

Number 
of 

Courses 
Predominant Titles of Course(s) 

Where Competencies are Taught 

Snent on 
'Each 

Course on 
the Compe­

tency 

----------~-- -------· 

D. Applies the proces-
ses of planning, or-
ganizing, directing, 
evaluating, and con-
trolling to the man-
agement of the func-
tions and operations 
of foodservice sys-
terns. 

1 1 

1 2 

4 3 

Foodservice Systems Management 

Quantity Food Production Man­
agement 

Institutional Orga.nization and 
Management 

Administrative Dietetics 
Advancerl Foodservice Systems 

Management 
Financial ~anagement 
Management in Merlical Die­
tetics 

Undefined 

8 

10 

10-.SO 

00 
00 



TAB LE 3 ( Con t inned ) 

-------------· -t--- ------

Foodservice Systems Mnn­
agemen t Competencies 

Number 
of 

Institu­
tions 

Number 
of 

Cour8es 
Predominant Titles of Course(s) 

Where Competencies are Taught 

Pe rc(~n t age 
Proportion 

of Time 
S!>ent on 

Each 
Course on 

the Compe­
tency 

--·----- .-----+--------+ ~-----------

E. Recognizes the sig­
nificance of the 
fact that a food~ 

service system is a 
unified, complex 
organization per­
forming highly de­
pendent and spe­
cialized functions. 

2 

2 

2 

1 

2 

3 

Foodservice Systems Management 
Quantity Food Production Manage­

ment 

l'.'}uantity Food Prorluction r.fanage­
ment 

Institution Organization and 
Management 

2-10 

10 

Foodservice Sys t em_s __ ~J_a_n_a_.=g._e_m_e_n_t __ --+-------

Man agemen t in ~edical Die­
tetics 

Undefined 

2-80 

tB 



Foodservice Systems Man­
agement Competencies 

Number 
of 

Inst i tu-­
tions 

TABLE 3 (Continued) 

Number 
of 

Courses 
Predominant Titles of Course(s) 

Where Competencies are Taught 

----------- ----------! 

F. Understands the tech­
nical operations 
(menu planning, pur­
chasing, facilities, 
finance) involved 
in the production, 
distribution, and 
service of high qual­
ity food in food 
service systems with 
varying organiza­
tional structures 
and objectives. 

2 

3 

1 

2 

I 3 

I 4 

P-oodservice Systems Uanagement 
Dietetic Service in Community 
Nutritions 

Quantity Food Production Man­
agement 

Foodservice Organization and 
Management 

I Management in Medical Dietetics 
Purchasing 
Quantity Food Production Man-

agement 
Institution Organization and 

Management 
Undefined 

I Foodservice Systems Management 

I 

I 

Percentage 
Proportion 

of Time 
Spent on 

Each 
Course on 

the Compe­
tency 

5-100 

10-100 

No res-
ponse 

rJ) 
0 



Foodservice Systems Man­
aF,ernent Competencies 

G. Applies principles 
and practices of 
management of per­
sonnel in the pro­
curement, develop­
ment, maintenance, 
and utilization of 
an effective and 
satisfied working 
force in food 
service systems.* 

Number 
of 

Institu­
tions 

1 

2 

3 

Ti\BLE 3 (Continued) 

Number 
of 

Courses 

1 

2 

3 

Predominant Titles of Course(s) 
Where Competencies are Taught 

Summer Practicum 

Quantity Food Production Man­
agement 

Institution Organization and 
Management 

Foodservice Systems Management 
Dietetic Service in Community 

Institutions 

Management in Medical Dietetics 
Foodservice Systems Management 
Quantity Food Production Man-

agement 
Undefined 

Pereentage 
Proportion 

oJ Time 
Spent on 

Each 
Course on 

the Compe­
tency 

--

100 

5-20 

2-75 

(0 
J-l 



Foodservice Sys terns Man­
agement Competencies 

H. Comprehends recipro­
cal relationships 
between management 
of foodservice sys­
tems and financial 
planning, evaluating 
and controlling.* 

Number 
of 

Institu­
tions 

3 

3 

TARLE 3 (Continuerl) 

- ---

Number 
of 

Courses 

2 

3 

Predominant Titles of Course(s) 
Where Competencies are Taught 

Management in Medical Dietetics 
Foodservice Systems Management 
Dietetic Service in Community 
Institutions 

Financial Management 
Administrative Dietetics 
Advanced Foodservice Systems 

Management 
Business Management 
Quantity Food Production Man­

agement 
Institution Organization and 

Managemerit 
Undefined 

Percentage 
Proportjon 

of Time 
Spent on 

Each 
Course on 

the Compe­
tency 

3-5 

10-40 

*These two competencies are included under programs with management concentration or em­
phasis only but many respondents provided information. 

($) 
['V 
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ing course titles was that there were some course(s) and/or 

their titles which were utilized in CUP institutions that 

were not utilized in traditional programs. For example, for 

competency 'A', .traditional programs predominantly offered 

one course to meet th.at competency and for that one course 

there were seven main course title categories. When looking 

at competency 'A' for CUP institutions, it was found that 

programs most often offered two courses to meet that com­

petency and for those two courses there were three main 

course title groupings. Wh~le examining predominant titles 

of courses, for example for competency 'B' by itself, it was 

discovered that the course titles of "Dietetic Service in 

Community Institutions," "Management in Medical Dietetics" 

and "Management of Hospital Departments" appeared in CUP in­

stitution's responses but were not utilized in traditional 

programs. The difference in the course title category diver­

sity between the traditional programs and the Coordinated 

Undergraduate Programs was probably attributable to the 

philosophical base difference between the two program types. 

Courses offered in traditional programs were (and are) pre­

sented with the expectation that bachelor degree graduates 

would receive some form of post graduate education and/or 

training prior to becoming registration eligible. Concomi­

tantly, courses offered in CUP institutions were (and are) 

presented with the acknowledgement that bachelor degree re­

cipients should have attained entry-level competence. It 

should be noted that from both Plan IV program types, respon-
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dents commonly reported an overlap of a course being used to 

meet more than one competency. 

When considering the overall ranges in percentage pro­

portion of time spent in each course on the competencies, 

responses indicated that traditional Plan IV programs tended 

to vary more by generally having a wider range than did the 

Coordinated Undergraduate Programs. The broadness or close­

ness of the ranges reported however, were similar for both 

types of programs. The questionairre also sought information 

concerning how each competency attained by students was e­

valuated. For both types of programs, evaluation by means 

of written examination only was a common response, being 

listed as a reply for each competency, but not necessarily as 

a reply from every institution. Written examinations used in 

conjunction with other forms of evaluation were easily the 

most predominant strategy used. Entities considered as other 

forms of evaluation in part included performance in the 

following written as well as oral skill areas: reports, pro-

jects, field trips, practical applications, discussion of 

assignments, drawing organizational charts, case studies, 

simulations, workbooks, student and/or peer evaluations, ob­

servation of clinical performance, role playing, problem 

solving, menus, pre- and post-clinical conference, etc. The 

diversity of these other forms of evaluation varied, depend-

ing on the major concept of the competency. Summaries of 

competency attainment evaluation strategies are shown for 

traditional Plan IV programs in Table 4 and for Coordinated 
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TABLE 4 

EVALUATION OF ATTAINMENT OF .FOODS"SRVICE SYSTEMS 
MANAGEMENT COMPETENCIES IN ':f'RADITIONAL 

PLAN IV PROGRAMS ( N=54) 

Foodservice 
Systems Man­

agement 
Competencies 

A. Recognizes the or­
ganizational frame­
work necessary for 
defining & accom­
plishing goals of 
the enterprise. 

Number 
of 

Institu-
tions Evaluation Strategies 

13 Written examination only. 

29 Written examination plus 
one or more of the fol­
lowing: 
-written reports/lab re-

ports 
-projects 
-field trips 
-practical applications 
-discussion of assign-

ments from other insti­
tutions 

-~rawings of organiza-
tional charts 

-case studies 
-simulations 
-workbook 
-student and/or peer 

evaluations 
-observation of clinical 

performance 
-role playing 
-problem solving 
-menu 
-pre- and post-clinical 

conference 

7 One or more of the follow­
ing: 
-debates or open discus­

sions 
-analysis of case studies 
-evaluation of organiza-

tional charts 
-performance of tasks 
-organizational projects 
-laboratory assignments 
-in-basket exercise 



Foodservice 
Systems Man­

agement 
Competencies 

B. Relates the ef­
fectiveness of 
a specific en­
terprise to the 
realization of 
goals by sub 
uni ts or de-­
partments 

96 

TABLE 4 (Continued) 

Number 
of 

Institu­
tions 

5 

12 

28 

Strategies 

No strategies given 

Written examination only. 

Written examination plus 
one or more·of the fol­
lowing: 
-discussion 
-term paper/research 

paper 
-laboratory reports 
-field trips 
-assignments in school 

food service and 
hospitals 

-log of clinical ex­
periences 

-projects 
-observation of perform-

ance 
-workbooks 
-case studies 
-computer projects 
-MBO 
-role playing 
-simulations 
-pre- and post-clinical 

conferences 

10 One or more of the fol-
lowing: 
-performance evaluation 
-evaluation of lab as-

signments or term 
projects 

-organizational charts 
-sample department ob-

jectives, actions and 
costs 

-simulations 
-designs and uses of 

survey questionnaires 
-discussion with managers 
-in-basket exercises 



Foodservice 
Systems Man­

·agement 
Competencies 

C. Comprehends man­
agement's re­
sponsibility for 
leadership and 
the importance 
of leadersnip in 
the achievement 
of objectives 
in foodservice 
systems. 
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TABLE 4 (Continued) 

f.Tumber 
of 

Institu­
tions 

4 

9 

3 

8 

Strategies 

No strategies criven 

Written examinations only. 

Written examinations plus 
one or more of the fol­
lowing: 
-oral examination 
-discussion 
-analysis of work sta-

tions as recoroed in 
log 

-field experience and 
oral presentations 

-work sheets 
-journal 
-projects 
-case studies 
-term papers 
-laboratory reports 
-planning and execution 

of quantity food lab­
oratory 

-critical incident 
-assignments in school 

food service and hos­
pitals 

-performance evaluation 
-simulation 
-role play 
-pre- and post-clinical 

conferences 
-observation of hands-on 

experience 
-in-basket exercises 

One or ~ore of the fol­
lowing: 
-discussions and obser­

vations 
-analysis of case 

studies 
-development of case 

studies 
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TABLE 4 (Con"tinued) 

Foodservice 
Systems Man­

agement 
Competencies 

D. Applies the proc­
esses of plan­
ning, organiz­
ing, directing, 
evaluating, and 
controlling to 
the management 
of the functions 
and operations 

, of foodservice 
systems. 

Number 
of 

Ins"titu­
tions 

4 

4 

32 

Strategies 

-questionnaire test 
-projects 
-laboratory assignments 

No strategies given 

Written examinations only 

Written examinations plus 
one or more of the fol­
lowing: 
-practical tests 
-oral examinations 
-projects 
-costing 
-standardization of 

recipes 
-term papers 
-laboratory projects 
-field trips 
-case studies 
-budget preparation 
-worksheets 
-observation of perform-

ance 
-discussion of simula­

tions 
-peer evaluation 
-evaluation of catered 

meal (menu, specs., 
layout and design of 
foodservice) 

-reports of dining units 
assignments 

-in-basket exercises 
-school foodservice and 

hospital assignments 
-evaluation of preceptor 
-plan facility using com-

petencies A-F! 
-operating a small rest­

aurant 
-pre- and post-clinical 

conference 



Foodservice 
Sy st ems Man­

agement 
Competencies 

E. Recognizes the 
significance of 
the fact that a 
food service 
system is a 
unified, com­
plex organi­
zation perform­
ing highly de­
pendent and 
specialized 
functions. 
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TABLE 4 (Continued) 

Number 
of 

Institu­
tions Strategies 

13 One or more of the fol-

5 

6 

33 

lowing: 
-special projects 
-observation of perform-

ance 
-discussions 
-performance as manager 

for one week 
-preceptor's evaluation 
-reports of 2-week ob-

servations 
-independent internship 
-ability to assist clini-

cal site supervisor 
-student lop-

No strategies given 

Written examination only. 

Written examination plus 
one or more of the fol­
lowing: 
-oral examination 
-oral presentations 
-self evaluation 
-laboratory evaluation by 

supervisor 
-performance evaluation 
-open discussion 
-readings 
-analysis of case 

studies 
-term paper 
-projects 
-field trips 
-worksheets/journals 
-rotations of assign-

ments 
-assignments in school 

foodservice and 
hospitals 

-plans for hypothetical 
institutional kitchen 

-organization charts 



Foodservice 
Systems Man­

agement 
Competencies 

100 

TABLE 4 (Continued) 

Number 
Of 

Institu­
tions 

9 

Strategies 

-site reports 
-operating a small rest-

aurant 
-pre- and post-clinical 

conference 

One or more of the fol­
lowing: 
-simulation 
-case studies 
-written analysis of in-

basket 
-performance evaluation 
-assignments 
-discussions 
-observations 
-projects 
-systems design project 
-observation of perform-

ance of different roles 

6 No strategies given 
~~~~~~~~~~~---~~~~~~~-

F. Understands the 
technical opera­
tions (menu 
planning, pur­
chasing, facili­
ties, finance) 
involved in the 
production, dis­
tribution, and 
service of high 
quality food in 
food service 
systems with 
varying organi­
zational struc­
tures and ob­
jectives. 

4 Written examination only. 

39 Written examination plus 
one or more of the fol­
lowing: 
-menu planning assign­

ment involving equip­
ment, production and 
service 

-standardization of 
recipes 

-workshops 
-writing specifications 
-floor plans 
-laboratory reports 
-term paper 
-projects 
-work sampling project 
-worksheets 
-bids 
-specification quiz 
-case studies 
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TABLE 4 (Continued) 

Foodservice 
Systems Man­

agement 
Competencies 

G. Applies prin­
ciples and 
practices of 
management of 
personnel in the 
procurement, de­
velopment, main­
tenance, and 
utilization of 
an effective and 
satisfied working 
force in food 
service sys-

Number 
of 

Inst: i tu­
t ions 

9 

3 

3 

33 

Strategies 

-homework 
-observations 
-operating a small rest-

aurant 
-simulations 
-in-basket techniques 
-pre-and post-clinical 

conference 

One or more of the fol­
lowing: 
-peer review and by 

teacher after tours 
-menu planning 
-labor project 
-work sampling 
-plan menus and purchase 

for a week 
-taste panel 
-cost comparison 
-conference operations at 

student union, resident 
halls and school food 
service 

-laboratory notebooks 
-written reports 
-practice modules under 

supervisor 
-'.Jrepare "special events" 

No strategies given 

Written examination only. 

Written examination plus 
one or more of the fol­
lowing: 
-self evaluation 
-evaluation by foodserv-

ice supervisor 
-oral examination 
-student log 
-worksheets 
-lesson plan 
-projects 



Foodservice 
Systems Man­

agement 
Competencies 

terns. 

H. Comprehends 
reciprocal re­
lationships be­
tween manage­
ment of food 
service systems 
and financial 
planning, eval­
uating, and 
controlling. 
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TABLE 4 (Continued) 

Number 
Of 

Institu­
tions Strategies 

-field trips 
-application of theories 

into practice 
-operating a small rest­

aurant 
-pre- and post-clinical 

conference 

10 One or more of the fol-

8 

7 

34 

lowing: 
-analysis of case 

studies 
-open discussion 
-debates 
-supervising the food-

service worker 
-role playing 
-financial analysis 
-presentations 
-quality of production 

efforts 
-interviews observed 
-evaluation of self as a 

supervisor 
-job descriptions 
-specifications 
-in-basket exercises 
-hands-on experience 
-evaluations from other 

facilities 
-independent internship 
-manager's reports 

No strategies given 

Written examinations only. 

Written examinations plus 
one or more of the fol­
lowing: 
-assignments 
-budgets planned, imple-

mented and evaluated 
-special menus 
-term paper 
-project 



Foodservice 
Systems Man­

agement 
Competencies 
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TABLE 4 (Continued) 

Number 
of 

Institu­
tions 

6 

7 

Strategies 

-observation project 
-field trip 
-worksheets 
-in-basket exercises 
-discussion 
-observed behaviors 
-role play 
-assignments from various 

institutions 
-stuctent log 
-case studies 
-operating a small rest-

aurant 
-pre- and post-clinical 

conference 

One or more of the fol­
lowing: 
-evaluation of organiza­

tion chart and systems 
questionnaire 

-prepares budget for new 
addition to food serv­
ice 

-oral presentations 
-computer applications, 

i.e. controlling 
-class discussion 
-worksheets 
-manager's reports 
-workbooks 
-observations 

No strategies given 
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Undergraduate Programs in TabLe 5. For summarization 

purposes, the 'other' oral evaluation strategies were listed 

first followed by the written evaluation strategies. 

Average Number of Foodservice Systems Management 

Faculty and Full-Time Equivalents Employed 

In Plan IV Programs 

The number of faculty listed by respondents as being 

responsible for teaching portions of foodservice systems 

management competencies was similar for both the traditional 

academic programs and the Coordinated Undergraduate Programs. 

Fifty-two traditional academic program respondents reported 

a range of from one to six faculty and staff teaching food-

service systems management. In contrast, CUP institutions 

claimed to have a range of from two to seven foodservice sys­

tems management faculty and staff. (Table 6) 

Ascertained from this research was also data concerning 

the total number of full-time equivalent (FTE) faculty and 

staff, in relation to the number of individuals employed, 

responsible for teaching portions of foodservice systems 

management competencies. The average reported number of FTE's 

was greater than the average number of faculty and staff em­

ployed in the traditional programs. In contrast, the average 

FTE's were reported as fewer than the average number of 

faculty and staff employed by CUP institutions. (Table 6) 

From survey respondents, it was learned that on the average 
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TABLE 5 

EVALUATION OF ATTAINMENT OF FOODSERVICE SYSTEMS MANAGEMENT 
COMPETENCIES IN COORDINATED UNDERGRADUATE PROGRAMS (N=6) 

Foodservice Systems 
Management Compe­

tencies 

A. Recognizes the 
organizational 
framework nec­
essary for de­
fining and ac­
complishing 
goals of the en­
terprise. 

B. Relates the ef­
fectiveness of 
a specific en­
terprise to the 
realization of 
goals by sub­
units or depart­
ments. 

C. Comprehends man­
agement's res­
ponsibility for 
leadership and 
the importance 
of leadership in 
the achievement 
of the objectives 
in foodservice 
systems. 

Number of 
Institu-

1 

5 

1 

5 

1 

5 

Evaluation Strategies 

Written examination only. 

Written examination plus 
one or more of the fol­
lowing: 
-oral recitation 
-weekly discussion 
-assignments 
-projects 
-end of semester evalua-
tions 

.-observations 
-management project 
-nursing· home project 
-practicum 
-summer practicum evalu-

ation 

Written examination only. 

Written examination plus 
one or more of the fol­
lowing: 
-same list as in 1 A' 
-oral presentation 
-staff evaluation 

Written examination only. 

Written examination plus 
one or more of the fol­
lowini::;: 
-same list as in 'A' 



Foodservice Systems 
Management Compe­

tencies 

D. Applies the proc­
essing of plan­
ing, organizing, 
evaluating, and 
controlling to 
the management 
of the functions 
and opera.tions of 
foodservice sys­
tems. 

E. Recognizes the 
significance of 
the fact that a 
food service 
system is a 
unified, complex 
organization per­
forming highly 
dependent and 
specialized 
functions. 

F. Understands the 
technical opera­
tions (menu plan­
ning, purchasing, 
facilities, fi­
nance) involved 
in the production, 
distribution, and 
service of high 
quality food in 
foodservice sys­
tems with varying 
organizational 
structures and ob-
· ect i ves. 
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TABLE 5 (Continued) 

Number of 
Institu­

tions N=6 

1 

5 

1 

5 

1 

5 

Evaluation Strategies 

Written examination only. 

Written examination plus 
one or more of the fol­
lowing: 
-same list as in'A' 
-oral presentation 
-simulation exercise 
-staff evaluation 

Written examination only. 

Written examination plus 
one or more of the fol­
lowing: 
-same list as in 'A' 

Written examination only. 

Written examination plus 
one or more of the fol­
lowing: 
-same list as in 'A' 



107 

TABLE 5 (Continued) 

Foodservice Systems 
Management Compe­

tencies 

G. Applies princi­
ples and practi­
ces of management 
of personnel in 
the procurement, 
development, 
maintenance, and 
utilization of an 
effective and 
satisfied working 
force in food­
service systems. 

H. Comprehends re­
ciprocal rela­
tionships between 
management of 
foodservice sys­
tems and finan­
cial planning, 
evaluating, and 
controlling. 

Number of 
Institu­

tibns N=6 

1 

5 

1 

5 

Evaluation Strategies 

Written examination only. 

Written examination plus 
one or more of the fol­
lowing: 
-same list as in 'A' 
-oral presentations 
-simulate~ interviewing 
~employee relations ex­

ercises 
-summer practicum 

Written examination only. 

Written examination plus 
one or more of the fol­
lowing: 
-same list as in 'A' 
-oral presentations 
-practicum test 



TABLE 6 

AVERAGE NUMBER OF FOODSERVICE SYSTEMS MANAGEMENT 
FACULTY AND FTJLL-TIME EQUIVALENTS EMPLOYED 

Plan VI 
Program 

Traditional* 

Coordinated 
Undergraduate 
Programs** 

IV PLAN IV PROGRAMS 

Number of Faculty 
High Low Average 

N N N 

6 1 2.44 

7 2 4.00 

Full-Time 
Equivalent 
Average 

4.26 

1.30 

108 

*N=52 responses for number of faculty and 44 responses for 
FTE. 

**N=6 responses for number of faculty and 6 responses for 
FTE. 
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in traditional programs the FTE's per institution for gradu­

ate teaching assistants equaled 1.53, lecturers equaled 6.76, 

adjunct equaled 5.25 and "other" specified positions equaled 

1.32. For each of the~~ FTE categories, the reported aver­

ages were lower in CUP institutions: 1.30 overall FTE's, 

1.00 gradutate teaching assistant, 274 adjunct and zero for 

"others". 

Rank and Position Titles of Foodservice 

Systems Management Faculty 

and Staff 

The rank of faculty inyolved in teaching foodservice 

systems management competencies ranged from lecturer to full 

professor. Predominant ranks in descending order were As­

sistant Professor, Instructor (being almost identical in 

number) followed by Associate Professor. (Table 7) It was 

anticipated that a large number of adjunct faculty would be 

included and/or reported as being part of the Coordinated 

Undergraduate Program's faculty and staff. This was not in-

dicated by respondents. It was unclear as to what is 

considered faculty rank. For example, at some institutions 

the designation of "Lecturer" is given to adjunct faculty 

and/or graduate assistants. 

The position title column in the survey questionnaire 

was completed in most instances in the same way as the faculty 

rank column. In only 13 instances from the traditional pro-



TABLF. 7 

RANK OF FACULTY AND STAFF TEACHING 
FOODSERVICE SYSTEMS MANAGEMENT 

COURSES AND LABORATORIES 

Rank 

Assistant Professor 

Instructor 

Associate Professor 

Professor 

Adjunct Faculty 

Graduate Assistant 

Lecturer 

No Rank Reported 

Total 

Number in 
Traditional 
Programs 

35 

34* 

17 

15 

9 

7 

6 

6 

N = 129 

Number in 
Coordinated 
TJndergraduate 
Programs 

5 

4* 

3 

2 

1 

5 

4 

~ = 24 

*Four were listed in traditional· programs and one under 
Coordinated Programs as "Clinical Instructors." 

110 



111 

grams and eight instances from the Coordinated Undergraduate 

Programs were position titles indicated correctly. The 

representative titles are shown in Table 8. 

Highest Degree Level Attained and Registration 

Status of Foodservice Systems 

Management Faculty 

In both the traditional Plan IV academic programs and 

the Coordinated Undergraduate Programs, approximately half 

of the faculty reported had attained a Master of Science as 

the h~ghsst degree. The second most prevalent degree was 

that of doctorate closely followed by the Bachelor of Science 

degree. (Table 9) Therefore, for both types of programs, 

prevalence of degree level attainment was ordinally identi­

cal. It is important to note that various degree designation 

comprise the total reported highest degree attainment level. 

For example, responses for the bachelors level included de­

grees from B.S. and Ed.S. Responses for the masters level 

included degree~ from M.S., M.A., M.Ed., M.B.A., M.P.H., and 

"Masters". Responses for the doctorate level included de­

grees from Ph.D., Ed.D., and J.D. 

Contrary to what was expected, only 69 percent of the 

traditional program's and approximately 83 percent of the 

Coordinated Undergraduate Program's faculty and staff were 

registered dietitians ( R. D. ) . (Table 10) The researcher 

surmized that this finding is due to the fact that some of 
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TABLE 8 

POSITION TITLES OF FACULTY AND STAFF TEACHING 
FOODSERVICE SYSTEMS MANAGEMENT COURSES 

AND LABORATORIES 

Number in 
Tradi­
tion al 

Position Title Programs 

Director 6 
Program Direc-
tor ( 1) 

Foodservice Di­
rector (1) 

University Food­
service Direc-
tor ( 1) 

Hospital Food­
service Di-
rector (1) 

Dietetic Pro-
gram Direc­
tor ( 2) 

Coordinator 3 
Clinical Site 

Coordinator (1) 
Restaurant Man­

agement Pro­
fessional Co­
ordinator (1) 

Coordinator (Un­
specified) (1) 

Administrative Pro- 1 
fess ion al 

Foodservice Man- 1 
ager 

Faculty Assistant 1 

Laboratory Assist- 1 
ant 

Number in 
Coordinat­
ed Under­
graduate 

Position Title Programs 

Director 7 
Assistant Direc-
tor Dietary De­
partment (3) 

Director, CUP (1) 
Director University 

Foodservice (1) 
Director (Unspeci­
fied) (2) 

Coordinator 1 



Plan IV Program 

Traditional** 

Coordinated 
Undergraduate 
Progra01s*** 

TABLE 9 

HIGHEST DEGREE LEVEL ATTAINED BY FOODSERVICE 
SYSTEMS MANAGEMENT FACULTY 

Bachelors/Percent* 

13 10.08 

3 12.50 

Degree Level 

Masters/Percent* 

76 58.91 

16 66.67 

*Percent derived from within that program type. 

**N=l29, including 3 for which degree level was not reported. 

***N=24. 

Doctorate/Percent* 

37 28.68 

5 20.83 

f-l 
f-l 
w 



TABLE 10 

AMERICAN DIETETIC AS~OCIATION REGISTRATION 
STATUS OF FACULTY 

Plan IV 
Registration Status 

Program Hold R. D. Non-R.D. 
Faculty Status Percent Status 

Traditional 89 68.99 37 
(N=l29*) 

Coordinated 
Undergraduate 
Program (N=24) 20 83.33 4 

114 

Percent 

~8.68 

16.67 

*Includes three (2.33%) faculty members for which registra­
tion status was not indicated. 
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the students clinical or laboratory experiences are off­

campus where faculty and staff (managers and/or operators) 

are not necessarily R.D.s. (See later discussion section on 

where laboratories are located.) In addition, some manage­

ment dietitians reported as being responsible for conveying 

foodservice systems management competencies may not need R.D. 

status in their employment setting. 

Experience of Faculty and Staff 

In Teaching and Administrative 

Foodservice 

Respondents were asked to supply data about the calendar 

years of experience (rather than full-time equivalents) for 

the individual faculty and staff members listed as being re­

sponsible for teaching foodservice systems management 

competencies. The three areas in which experience data was 

requested were post-secondary teaching, teaching foodservice 

management was different only by one-half year, with the 

traditional Plan IV academic program again having faculty 

with more experience in this area. The average number of 

years of experience in administrative foodservice was greater 

by about two and one-half years for. the faculty and staff of 

the Coordinated Undergraduate Programs. 



Experience Type: 

Post - Secondary 
Teaching 

Teaching Foodservice 
Management 

Administrative Food­
service 

*No response = 7 = 5.43%. 

TABLE 11 

EXPERIENCE OF FACULTY AND STAFF IN TEACHING 
AND ADMINISTRATIVE FOODSERVICE 

Traditional Plan IV Program 
Faculty (N=l29)* 

Year Range 
High Low 

35 0 

30 .25 

30 0 

Average Number 
of Years 

7.96 

6.90 

6.85 

Coordinated Undergraduate Pro­
gram Faculty (N=24) 

Year Range 
High Low 

13 1 

20 0 

25 0 

Average Number 
of Years 

6.47 

6~35 

9.43 

f-1 
f-1 m 



Number, Academic Level and Frequency 

Dis.tribution of Courses 
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Respondents were asked to share additional information 

about the courses delineated in the first section of the 

questionnaire used to teach foodservice systems management 

competencies. In response to this portion of the question­

naire, a range of from one to seven courses were listed. The 

wide range of courses given may be attributed to the fact 

that some institutions had (and listed) courses "above and 

beyond" Plan IV academic requirements. Most of the tradi­

tional Plan IV academic programs offered either two or three 

courses in foodservice systems management competencies while 

two of the six Coordinated Undergraduate Programs offered 

four courses (Table 12). For both types of programs, courses 

in foodservice systems management were predominantly in the 

Junior to Senior levels (Table 13). This finding seemed 

logical since courses encompassing the various managerial 

aspects required background information. Necessary back-

ground information included mathematics, accounting, 

economics, psychology, sociology and possibly others. These 

were then synthesized by the student for integration with 

concepts put forth in upper division academic levels in food­

service systems management courses. For example, a Quantity 

Food Production course and/or it's laboratory may require the 

utilization of basic technical skill, human relations, eco­

nomics, microbiology, basic management and other course 



TABLE 12 

NUMBER OF FOODSERVICE SYSTEMS MANAGEMENT 
COURSES OFFERED 

Number of 
Institutions 
Having. 

1 Course 

2 Courses 

3 Courses 

4 Courses 

5 Courses* 

6 Courses* 

7 Courses* 

TOTAL 

Traditional 
(N;52) Percent 
Number of Total 

6 11.54 

13 25.00 

14 26.92 

7 13.46 

8 15.38 

3 5.77 

1 1.92 

52 

CUP 
( N;6) 
Number 

1 

0 

1 

2 

0 

1 

1 

6 

118 

Percent 
of Total 

16.67 

0 

16.67 

33.33 

0 

16.67 

16.67 

*Some institutions have more courses "above and beyond" Plan 
IV academic requirements. 



TABLE 13 

LEVEL OF COURSES IN FOODSERVICE 
SYSTEMS MANAGEMENT 

PLAN IV PROGRAMS 

Traditional* 

Level of Percent of 
Course Number Total Number 

Freshman 1 .60 0 

----Preshman I 
Sophomore 2 1.20 0 

Sophomore 8 4.79 1 

Sophomore/ 
Junior 7 4.19 1 

Junior 56 33.53 16 

Junior/ 
Senior 25 14.97 0 

Senior 61 36.53 7 

Other Combina-
tion Levels 
(Including 
Graduate) 7 4.19 0 

*N = 167 courses. 

**N = 25 courses. 
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CUP** 

"Percent of 
Total 

0 

0 

4.00 

4.00 

64.00 

0 

28.00 

0 
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prerequisites. 

Results also indicated that for both types of academic 

programs, as th.e academic level increased the length of time 

spent in laboratories also increased (Figure 2). At the same 

time, the average numb.er of CUP lecture hours per week gradu­

ally and continually decreased and the average number of 

traditional Plan IV lecture hours per week seemed to ·increase 

during the lower division academic level then remain about 

the same during the upper division academic levels. Again, 

these findings may be a reflection of the philosophical base 

of each type of program. 

Field Experience(s) of Students 

in Plan IV Programs 

The number of hours of field experience required of the 

students in a school term for particular course level(s) was 

also surveyed (Table 14). Respondents did not always indi­

cate whether they were on the semester or quarter system. 

Thus it is impossible to make comparisons on time spent in 

field experiences, as mandatory requirements or simply as 

encouraged experience, play an important role in dietetics 

education. 
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TABLE 14 

FIELD EXPERIENCES OF STUDEN1S IN PLAN IV PROGRAMS 

Coordinated Undergraduate 
Traditional Plan IV Programs Programs 

Student Academic Number of 
Range of Hours 

Number of Range of Hours 

Level Courses High Low Average Courses High Low Average 

Freshman/Sophomore 1 6 6 6 0 

Sophomore 2 90 16 53 0 

Sophomore/Junior 2 45 15 30 0 

Junior 21 144 1 39.67 11 320 3 78.50 

Junior/Senior 6 360 2 119.10 0 

Senior 24 34 4 4 90 8 43.50 

Other Level Combi-
nations 5 12 4 6.80 0 

-- -- -
Total 61 254.57 15 122.00 

~ 
!.\) 



Laboratory Locations and Extra 

Laboratory Charges 

123 

Laboratory location(s) and facility or facilities 

type(s) may be a reflection of the area(s) of specialization 

in dietetics offered by the educational institutions. Access 

to and/or availability of such facilities may also be factors 

in determining which places are utilized as foodservice 

systems management laboratories. From this research it was 

determined that in both types of programs, the laboratories 

were usually located on-campus. Traditional Plan IV programs 

reported laboratories on-campus 47 times and off-campus 35 

times while CUP institutions reported laboratories on-campus 

in 12 instances and off-campus in 7 instances. Laboratory 

facilies indicated were primarily hospitals, dormitories/ 

resident halls and school foodservice programs (Table 15). 

None of the CUP institutions indicated that they assessed 

laboratory fees above the tuition charges. Only seven tra­

ditional programs responded to the laboratory fee assessment 

portion of the survey. Their responses may be found in Ap­

pendix C. 

Textbooks Utilized 

Because space provided on the survey questionnaire was 

inadequate for complete citation of references used in the 

foodservice systems management courses, responses were usually 



TABLE 15 

TYPES OF LABORATORY FACILI'1'IES WHERE FOODSERVICE 
SYSTEMS MANAGEMENT COURSES ARE TAUGHT 

Number of Times Facilities Were Mentioned 

Types of 
Facilities 

Hospitals 

D0rm/Resi­
dence Halls 

School Lunch 

Long-Term 
Care 

Cafeterias 

Restaurants 

Own Food Lab 

Field Trips 

Student Union 

Child Care 
Centers 

Diabetes 
Association 

Heart Assoc­
iation 

Health Founda­
tion 

Traditional Plan 
IV Program 

30 

20 

16 

11 

9 

7 

6 

4 

3 

1 

1 

1 

WIC Programs 1 

Foodservice 1 
Organizations 

"Simulation" 1 

"Any Food Service" 1 

Local Business 1 

Field Experience 1 

Coordinated 
Undergraduate 
Program 

16 

2 

2 

3 

2 

1 
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incomplete. When a transcription was performed of each text­

book used, a limited number of sources frequently reappeared. 

It was not apparent to th.e researcher which texts were used 

alone or in combination with other sources and/or were used 

for more than one course. In addition to textbooks, several 

institutions responded that they assigned readings from 

journals and/or utilized other sources. It was rarely indi­

cated by respondents that students were required to use the 

institution's own handbook or manual. A listing categorized 

by topic of the most commonly mentioned texts follows. 

Quantity Food Production Management 

Knight, J. B., and Kotschevar, L. H.: Quantity Food 

Production, Planning, and Management. Boston: 

CBI Pub. Co., 1979. 

Kotschevai, L. H.: Standards Principles and Techniques 

in Quantity Food Production. Boston: CBI Pub. 

Co., 1974. 

Terrell, M. E.: Professional Food Preparation. New 

York: John Wiley & Sons, 1979. 

West, B. B., Shugart, G. S., and Wilson, M. F.: Food 

For Fifty. New York: John Wiley & Sons, 1979. 

West, B. B., Wood, L., Harger, V., and Shugart, G.: 

Food Service in Institutuions. New York: John 

Wiley & Sons, 1977. 
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General Management 

Hitchcock, M. J. :· Foodservice Systems Administration. 

New York: Ma-cmillian Pub. Co. , 1980. 

Keiper, J. R.: Principles and Practice of Management 

in the Hospitality Industry. Boston: CBI Pub. 

Co., 1979. 

Stokes, J. W.: How to Manage a Restaurant: Or Insti­

tutional Food Service. Dubuque, Iowa: W. C. -

Brown Co., 1982. 

Purchasing 

Kotschevar, L. H.: Quantity Food Purchasing. New York: 

John Wiley & Sons, 1975. 

Warfel, M. C., and Waskey, F. H.: The Professional Food 

Buyer. Berkeley, California: Mccutchan Pub. Corp. 

1979. 

Equipment 

Avery, A. C.: A Modern Guide To Foodservice Equipment. 

Boston: CBI Pub. Co., 1980. 

Kotschevar, L. H., and Terrell, M. E.: Food Service 

Planning: Layout and Equipment. New York: John 

Wiley & Sons, 1977. 

Faculty Degree Attainment and R.D. Status 

Concomitant to Teaching Lecture 

and/or Laboratories 

This research determined whether a congruency existed 
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between academic level of lecture and/or laboratory and the 

highest degree attained and/or R.D. status of the faculty 

and staff involved. ·Predominant results indicated what 

generally might be expected. Findings show that while most 

faculty have attained the masters degree, a slightly greater 

number of faculty with doctoral degrees hold responsibilities 

associated with academically upper-division students. Also, 

for both program types, R.D. and nort-R.D. status for faculty 

and staff in lower-division courses was about equal. How-

ever, as the academic course level increased, the proportion 

of registered personnel also inclreased. (Table 16) 

Sequence of Foo~service Systems 

Management Courses 

Survey participants were asked to state or illustrate 

the foodservice systems course sequence used at their insti­

tution. Traditional programs were about equally divided 

when considering whether management process courses were 

sequenced prior to or after quantity food production manage­

ment courses. CUP institutions predominantly sequenced 

quantity food production management courses early in the 

program followed by management function courses. For the 

traditional programs where quantity food production manage­

ment was late in the course sequence, preceeding courses 

were usually "Purchasing", "Equipment and Layout" and/ or 

"Foodservice Management". Menu planning was rarely mentioned 



TABLE 16 

DEGREE ATTAINED AND R.D. STATUS OF FACULTY IN BOTH PROGRAM TYPES 
TEACHING LECTURE AND/OR LABORATORIES AT THE DIFFERENT LEVELS 

OF FOODSERVICE SYSTEMS MANAGEUENT COURSES 

Traditional Plan IV Programs Coordinated Undergraduat0 Pro:;ra:JS 

C0urse 
Level 

Freshman 

Freshman/Sophomore 

So!Jhomore 

Sophomore/Junior 

,Junior 

Junior/Senior 

Senior 

Other Combinations 
Level (Including 
Gradual(~) 

•Not indicated 

N = 167 
Courses 

1 

2 

8 

7 

56 

25 

61 

7 

Lecture 
Faculty 

lM** 

1D 
lM 

3D 
6M 
lB 

4D 
2M 
2B 

21D 
40M 
4B· 

5D 
17M 
2D 

22D 
37M 

2D 

5D 
lM 
lB 

Laboratory 
R.D.? Faculty R.D.? 

1 yes 
O no 

1 yes 
1 no 

4 yes 
6 no 

4 yes 
3 no 
1• 

46 yes 
19 no 

22 yes 
2 no 

47 yes 
14 no 

5 yes 
2 no 

2M 
1D 

3M 
1D 

2D 
1M 
lB 

11D 
22M 
12B 

21) 
5H 
18 

16D 
23M 
6D 

4D 
18 

2 yes 
1 no 

2 yes 
2 no 

3 yes 
0 no 
l* 

28 yes 
17 no 

6 yes 
2 no 

35 yes 
9 no 
1• 

4 yes 
1 no 

••D • Doctorate level; M = Masters level; B = Bachelors level 

N = 25 Lecture 
Courses Faculty R.D. 

0 

0 

1 

1 

16 

0 

7 

0 

1D 

1D 

5D 
lBM 
2B 

2D 
9M 
2B 

0 yes 
1 no 

1 yes 
0 no 

23 yes 
2 no 

13 yes 
O no 

Labor~tc~~ 

Facult~ R.D.? 

1D 

no 
lab 

3D 
1511 
lB 

2D 
5M 

0 yes 
1 no 

17 yes 
2 no 

7 yes 
O no 

~ 
00 
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as a course by itself. Instead, menu planning concepts were 

integrated into other courses. Two institutions responded 

that all courses were taken together as a block. 

"Dress Code" for Foodservice Systems 

Management Laboratories 

The survey questionnaire provided space for respondents 

to delineate separately for females and males, the "dress 

code" requirements practiced at their institution for food­

service systems management laboratories. Responses revealed 

no differing distinguishing characteristic(s) between the 

two types of Plan IV programs. Most survey participants in­

dicated that in general, "dress code" requirements were the 

same for females and males. A large majority stated that 

they expected students to wear a uniform and/or lab coat 

(usually of white material), hair-restraints, and shoes which 

were sturdy and closed-toed. One institution prohibited the 

wearing of lab coats due to the perceived hazard around e­

quipment. Four responses indicated th~t females were not 

permitted to include as part of their attire fingernail 

polish, jewelry and/or excessive make-up. For males, one 

response indicated that dark trousers and.a white lab coat 

were required and another institution prohibited beards and 

long side-burns. Two respondents indicated jeans were not 

allowed. Finally, three survey participants stated that the 

"dress code" was dictated by facilities where the students 
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have laboratories. 

Course Credits 

Data concerning course credit(~) were compiled from the 

survey questionnaire. Responses were transcribed on the 

specific topics of ~ransfer course credit acceptance for 

foodservice systems management courses, course credit waiver 

for students with foodservice management experience and work 

experience requirement for dietetics majors. For transfer 

course credit acceptance from junior college, approved die­

tetic technician programs and non-approved Plan IV programs, 

traditional programs for each instance indicated that they 

more often did (than did not) accept course credits in lieu 

of their own requirements. CUP institutions were about e-

qually divided on acceptance of transfer course credits. 

(Table 17) Waiver of course credits for students with food­

service management experience was uncommon. Traditional 

program participants (N=54, including five no responses to 

this question) mentioned that in 43 instances and CUP insti­

tution responses (N=6, including one no response to this 

question) stated in three instances that course credits were 

not waived. Work experience requirements for majors in 

foodservice management were also uncommon. Seven traditional 

programs stated that work experience was required, of which 

two institutions granted credits ranging from one to 22 

hours Two CUP institutions claimed to require work experi-
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TABLE 17 

ACCEPTANCE OF COURSE CREDITS FROM OTHER INSTITUTIONS 

Plan IV 
PrograJ'!l 

Traditional 

( N=54) 

Coordinated 

Undergraduate 

Programs 

(N=6) 

* Not indicated 

Foodservice Systems Management Courses From 

Junior 
Colleges 

35 Yes 

12 No 

7 * 

3 Yes 

2 No 

Approved 
Dietetic 

Technician 
Programs 

28 Yes 

15 Yes 

11 * 

3 Yes 

2 No 

Non-Approved 
Plan IV 

Programs 

24 Yes 

16 Yes 

14 * 

2 Yes 

3 No 



ence, of which both granted from one to six course credit 

hours. 
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CHAPTER V 

SUMMARY, RECOMMENDATIONS AND IMPLICATIONS 

The overall objective of this research was to explore 

how the f~odservice systems management competencies of the 

ADA Plan IV minimum academic requirements are implemented and 

evaluated in the traditional programs and the Coordinated 

Undergraduate Programs in dietetics. The review of litera­

ture yielded a few studies about the implementation and e­

valuation of educational competencies. The knowledge base 

about competency-based education in general is expanding 

rapidly, however information concerning the students' attain­

ment of competence in the practice of dietetics is lacking. 

This study was conducted to gain a better understanding of 

how a section of the Plan IV academic requirements is cur­

rently being used in educational programs and how it is 

evaluated. This study did not attempt to asses the program 

quality or to compare the traditional program with CUP. 

A survey questionnaire was mailed to all Plan IV pro­

gram representatives and CUP directors listed in the 1983 

ADA Directory of Dietetic Programs. Data from a total of 

54 traditional programs and 6 CUPs were analyzed. 

133 
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Results showed that a wide range of time is spent in 

numerous foodservice systems management courses. The evalu­

ation of competency attainment is performed through a variety 

of methods covering written examinations, oral discussions, 

term papers, case studies, simulations and others. The 

number of faculty, ranks and number of FTE's varied from 

program to program as well as the number of lecture and 

laboratory hours. These were also affected by program 

philosophy as well as location of laboratories or clinical 

facilities. 

Recommendations 

In another or a similar study, space for respondent's 

replies would be increased and certain poDtions of the quest-

ionnaire might be repeated for more thorough answers to some 

quuestions. It is also recommended that a time during the 

school year other than summer months be used. More specific 

information about the type of time plan followed i.e. semes­

ter or quarter would be useful. 

The lengt11. of the questionnaire might be decreased by 

use of more check lists or closed answer type questions, in 

turn eliciting more response. A study involving a few strati-

fied, randomly selected schools using a case study format or 

telephone inquiry method would be helpful for comparison to 

th_is study. If a similar format is followed, a redesign of 

the questionnaire is recommended. 

The researcher recommends a comparison of these results 

with the Plan IV program documents in the ADA Headquarter's 



off ice for congruence between the planned experiences and 

those being provided. 

Implications 

135 

It is apparent from the research results that there is 

a need for standardization of course titles, course content, 

teaching and evaluation strategies to ensure foodservice 

systems management competency attainment. Other competencies 

included in the ADA Plan IV minimum academic requirements and 

promotion of creativity and individuality in the programs 

could still be maintained. What are the best strategies of 

competency implementation? Of competency evaluation? How do 

these strategies vary by situation? By financial status? 

Without losing program identity and credibility? These are 

the types of questions which guided the inquiry and yet many 

of them remain unanswered. 

How will educators manage the transistion from use of 

the Essentials and Plan IV minimum academic requirements to 

the Standards of Education to be developed by ADA? Mecha­

nisms to assure that competence is acquired and maintained 

relevant to practice, be it entry-level or specialty-level 

will have to be established. 
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Section I. Impleoentation and Evaluation of Atta.in.menc. of Food Scrvhe ~lana~cmcnt Cc-mpetencics in the 
Plan IV Acadeaic Rt?quirem~ncs, The American Dietetic A.s:;oc:iation. 

Direc:.tion:· Listed on the first column a.re the S Food Service Compctencics inc:luJC'd in th~ ?!~n IV 
Academic:. r~uirt.."Cl.t:'nts. Plc;:ise rca.:I each CO!npetency ani.i complete the three colu:nns as th('y 
pertain to the cot:lpetency. 

Food Service Xana~~cioent Competencies Title oi Courses\s) '..'hat: P"-'rc: .. nt3£t.' l!c·•,.• d.J you c:!Valuace C:OC:?ct.:ncy att.:li.n.-.:cnt? 

A. Recognizes the org.inizational 
framework. necessary for dt?fining 
& accoa:pUshing goah of the 
entt-rorise. 
B. Relatc:!3 the efic?ctivcnc:!ss af a 

•pecific enterprise ~o the reali­
zation of go.al.s by suhunits or 
departr.:ents. I 
c. Comprehends canabe;,e~t 's re­
•poos1b111ty for lt?ade-rship and 
the importance of leaderslup in 
the achieve=enc of the objective9 
in food service svste1.1s. 
D. Applies the p:-ocesses of plan­
oing. organizing. direct1n~," 
evaluating, & controlling t<J the 
a.aaage.cicnt of the functions & 
onerations. of foodse:-.rice--;\"Stem.s. 
E.. B.ecognizes the s1gnific.:1nce ot 
the face that a food service 
syatem is a unified, co;::plex or­
&•nization perfon:::iing hit;hlr 
depend~nc and specialized func­
tions. 
f. Understands the technical 
ope.rations (t:lenu plannin;;, ;iur­
cha•ing, facilities, finance) 
involved in the producti.:1:i, 
distribution, and service of 
high quality food in focd ser­
vice •yste:ns with varying organ­
izational structures and obj<!c­
Uves. 
:;. Applies principles and 
1Practices of man.ag;c::ien~ of 
personnel in the procurcr::ent, 
development, maintenance, and 
utilization of an effective. and 
s•ti•f icd working force in food 
service svgtci:-.s. 
H. Comprt:hcnds reciprocal re­
lationships tletween i::wn.:l~~rot!nt. 

iOf food service system~ and 
!1nant.ial plar'lnir'lg, evaluatini;, 
land controtlina,. 

\r.'here Competencies Proportkn of ?lease ex~lain. 
a re Taught. Time in Each 
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C~Je - -
~etter 

a. 

b. 

c. 

d. 

e. 

f. 

Complete 
rritle of 

Course 

Section II. Course and Faculty Information 

Directions: Please share with us additional information about the courses you have listed as meeting the 
Foodservice management competencies in Section I. Please fill in the appropriate information 
in part "A" about EACH person conducting foodservice systems management lectures and/or labs. 
Notice that personal names are not requested. In part "B" the questions about Faculty need 
only be answered by supplying the corresponding identifying letter(s) from part "A." 

Part A. For EACH person, including faculty, graduate teaching assistant(s), lecturer, adjunct faculty, 
and "others," please provide the requested data. 

Individual's Highest degree R. D.? Calendar years of experience (not full-time 
Position Title Rank (if applicable) attained by this (Yes or equivalents) of this individual in: 

person No) 
Post Teaching Admi nis tra tive 

secondary Foodservice Foodservice 
Teaching Management 

Part B. 

Number of Course Number of Number of Number of Hrs Where 'is If Author(s) Who teach- Who teach-
Credits/ Level Hours of Hours of of Field Ex- lab loca te,J. applicable, & title es this es this lab< 
or Quarter (Fr,So, Lecture Lab perience per on-campus? how much of text- class? Use Use code 

Jr, Sr) p/Week p/Week Semester or off-campus? are students book(s) & code let- letter(s) 
Quarter State~ charged for manual(s) ter(s) from from above 

of facility lab fees used for above 
used above this 

tuition? course 
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Section 111. General Information 

Directions: Please check, circle, or fill in answers as appropriate to your educational institution 
for the following questions: 

1. Program 

a. Area(s) of emphasis 
1. General 
2. Management 
3. Clinical 
4. Community 

b. Baccalaureate degree(s) offered YES NO 
c. Graduate degree(s) offered 

Masters YES NO 
Doctorate YES NO 

2. Student Enrollment (Academic Year 1982-1983) 

a. Total number of undergraduate majors 
b. Total number of graduate majors ~~ 
c. Total number of B.S. graduates who will enter graduate school in the Fall of 1983 
d. Total number of B.S. graduates who have accepted employment in foodservice management 

positions 

3. !:2_r:.__N_~n_-::S~UP,; __ o_.!1_l_y__ (Academic Year 1982-1983) 

a. Tota 1 number of graduates who sought internship appointments 
b. Total number of graduates who received internship appointments 

4. Foodservice Management 

a. 
b. 

FTE's 

Faculty/Staff for the Academic Year 1982-1983 (2 semesters or 3 quarters) 
For questions 4a & 4b, please compute total number of full-time equivalents (FTE), not the number of 
individuals employed. 

1 FTE/sm.or = 15 credits, undergraduate, lower division 
qtr or 12 credits, undergraduate, upper division 

or 8 credits, graduate 

Total FTE' s of f acu.L ty teaching f oodservice 
Total FTE's for "other" staff involved with 
food service management courses. 

Graduate Teaching Assistant(s) 
Lecturer(s) 

management for 1982-1983: 
c. Briefly describe the major responsibilities (e.g., 

supervises lab only, grades papers, lectures, etc.) 
of each staff member listed in 4.b. 

Adjunct (no renumeration from university)Faculty~~~~~~-'-~~~~~~~~~~~~~~~~~~~~~­
"other" (specify position) 
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5. State or illustrate the Foodservice Management Course Sequence in your program (e.g. Purchasing-,;. Quantity 
Foo<ls~ Equipment/Layout-Advanced Foodservice Systems Management). 

6. More fully describe the Facility or Facilities where the Quantity Food Production Management Laboratory 
is taught: 

7. Describe "dress _cod~" for foodservice management laboratory courses in your program: 
For females: 

For males: 

8. Course Credit~ 
a. Do you accept credits in foodservice management courses taken from: 

Junior colleges YES ___ NO 
Approved Dietetic 
Technician programs __ YES __ NO 
Non-approved Plan IV programs __ YES NO 
Other (specify) 

b. Are course credits waived for students with foodservice management experience? YES __ NO. 
If yes, which courses and what type of experience are accepted? 

c. Do you require work experience in foodservice management for your majors? __ YES -~-NO. If yes, 
do you award credits for it? -~YES ~-NO. How many credit hours? 

NOTE: If you are interested in receiving a copy of the results, please provide your name & address. 
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I • 

I 
Dear Colleague: 

'f/i!°'.'. \T!t\. f 11,,,t i·ll 1\ 1 ~ --~ 

..,, 1.; ,,_'-./. ::1 ! ''·' 

We are conducting a survey concerning the implementation and 
evaluation of foodservice management competencies in the Plan IV 
academic requirements of The American Dietetic Association, o.ncl 
request your valuable assistance in this endeavor. Your po.rticipa­
tion in this study will provide other educators, dietetic pro.ctitio­
ners and employers insight into who.t foodservice mo.nagement competen­
cies graduates of the traditional Plan IV institutions as well as 
coordinated undergraduate programs have attained upon completion of 
Plan IV requirements. 

The information you convey to us will be held in strict confid­
ence. At no time will you or the facilities you serve be identified 
in the research report. The code number on your questionnaire is 
merely to assist the researchers in tabulating data and to follow-up 
responses. Results of this study will be presented at the Foodservice 
Management Systems Educational Council session at ADA annual meeting 
in Anaheim, hence, we solicit your prompt reply. 

Please fold, staple and return the completed questionnaire at 
your earliest convenience or no later than August 4, 1983. We appre­
ciate very much your professional interest and participation. 
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Sincerely, 

Dorothea C. Jesk , R.D. 
Graduate Student 

d-l,°'- ;!. ~ L 
Lea L. Ebro, Ph.D., R.D. 
Associate Professor 
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Ok! ah o 111 a Stu le [ln il'er.': /! !f 
Dt.'p,ulrnt•nl oi Food, Nulr1tum .Jncl ln-.11tut1on .·\drn1n1 ... 1r,l!1tlll 

Dear Colleague: 

I 
STILi\\ -\IER. '''! 11/Cl\1 \-~,··ii 
..J()_)i 'i..!-1-iU i'I 

August 16, 1983 

During the latter part of July we mailed a survey questionnaire 
(buff-colored paper) concerning foodservice management competency 
education practices. We greatly appreciate the responses (about 10~) 
which we have received to date. However, in order for the study to be 
beneficial to you and to other educators in our field, we need valuable 
input from those who have not yet responded. It is not too late 
to respond to the survey. If you have not completed the questionnaire, 
please do so at your earliest convenience. 

Current plans are to repcirt data compiled from responses at 
ADA in Aneheim. We will however include all responses in the research 
report or thesis which will be completed late fall. 

Thank you very much for your contribution to our research. 
May we hear from you soon? 

Sincerely, 

J&cn@wi_ e-.-;/J:A2 
Dorothea C. Jeske, R.D. 

- j 

~ d-iLc 
Lea L. Ebro, Ph.D., R.il. 
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Responses to Laboratory Fees Assessed by Traditional 
Undergraduate Programs 

1. Meal Management - $25.00 

2. Institutional Organization & Administration - $10.00 

3. "Not allowed under state law" 

4. "Must provide transportation" 

5. Quantity Food Production, Service and Purchasing -
$7.00 for liability insurance 

6. Quantity Food Production Management - $10.00 

7. Meal Management & Marketing - $45.00 
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