
THE MAIN 
LEARNING HEATS UP WHEN HOTEL AND RESTAURANT MANAGEMENT 

T IIEA ' .ACA RT El LI NE IS UKRA MOS III'[T. 1\(1)IESWIIIZAROUNDA 

(' rlln1pt.x l, hot s pace. Pots I1ml PIIIlS clang like cymbal.s. Knives 

d ellve carrOlS, polntoes amllcllr.jcrking onions w ith rapid_ 

fire rlll -n.tllt-tilts. Mixers whir, steamers hiss. grcllscli izzlcs. 
Somehow, Michae l Keene, HS Ag '74 , MS '94 , a hotel lmd restaurant 

management ins tructor, w ill lead 25 s tudents in transforming this 

l'(H'OpIIUIIY into a Ilymphoniotls meal for 125 Univers ity 

Club customers. 

l b night 's men! is part of the toilsome "dinner scrics"­

II sC(lucncc of 10 weekly meals planned , prepared :md 
sH vcd hy students in the pror.:;rnm 's Commercial Food 

Produl'l ion Management class. The se ries culminates the fi vc,crcd_ 

it , ilOur course. w hich Jim Caruso calls " the big dass or our 

major." Stmlcnts compare it to a j ournalism major's tcrm_long 

hoot camp a t t he Columbia A1iSSIJl/rian. They spend at least 20 

hours planning eac h rour_coursesp read. ·' It keeps you busy all 

selliester," Caruso says. 

The class hones up on every thing rrom basic sanitizing and 

bulk-rood purcha.sing to pairing roods and w ines. The course 

objec tive, Keene says. isn' t tOSCa.sOIl cher$; it 's to prepare stu_ 

dellls ror managc melll positions in tile ras t_g row ing rood·ser_ 

\'ke and hospitlility industries, According to the Culinary 

Institute or America, those fields will sec a 42 percent employo 

ec itll'rea.sc by 2005. The class is mandatory ror hotel and 

Illauagelllelll 

majors. 
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S T ORY B Y D A WN 

KLIN GE N SM ITH UOURSE MIC HAE L D ESA N T I S 

The dinner series gobbles up most of its students' 

time. Rotating management tCllms orches. 

tfate each meal. Each is planned around a 

theme--tonight's Pacific Northwest, 

for example. or a tour of Europe, 
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t he little dragons. Weeks in 

advance, the team chooses its theme; conducts tests in 11. kitchen laboratory; 

converts recipes to match the number of diners; selects, prices and orders 

menu item.s; and develops production schedules designating who w ill do 

what in the kitchen and dining r O(II11 . The team chooses the china, glass­

ware, linens and garnishes; plans the table setting; writes the menu­

item descriptions; designs the menu; determines the servers ' dress 

code; secures theme-related props; and chooses background music. 

" It 's like starting a restaurant from scratch , week after week ," says 

Dana Bell. The team even dictates hO'V to fold the napkins. 

Each meal 's preparations begin at about 2 p .m. , and no one leaves 

until every last crumb is cleaned up, usually around 11 p.m. The 
countdown to 5:3O--when the soup's on- brings the crew to a 

rapid boil. " There will be moments when the management team is 

freaking out ," says student Julie Thompsoll . 
The " freak -out " extends to the smallest details. Tonight , those 

assigned to the " front of house, "or dining room , fret about can_ 

dies, w hich stick out three inches abo"e their hurricane shades. 

"Just hack the bottoms off," Caruso says. But that 's already been 

considered. " They won' t fit into the holders," comes the reply. 

" \Veil . hack ofT the tops, then. " 

Keene's solution comes as if on a silver planer : Light 'em and leave 

'em. " It 's two hours ' til weserve," he says. 

Behind the swinging kitchen door, ner ies are getting scorched. Students 

shouldering trays of food dan among the full -time Univenity Club cater­

ers. Others chop veggies so quickly it 

Roasted melt: of lamb with Dijorl ernst , sounds like teeth chattering. Skin 
gla::.ed wrrot.f, grillul jalaptiio polwtn scars, plates shatter. Around here, 
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]>cople show of( thcir burns like wllrr iors 

do baltic scars. Arc there too mllny cooks 

in t he kitchen? 

Sometimes. it seems. the elass cO\lld usc 

even more pairs of hands to scrub. peel . 

s lice Ilnd season-or to help Slir up sol l! -

18 

when cer ta in foo<ls flop. 

Take thc potato l)C{)ple. Their miss ion? 

To perfct:{ a Dutch_anJ_swect_potato 

puree. piped out of a pastry hag into 

peaked puffs. The spud specialists. in 

overs ized chefs coats ami jaunty toques. 

look like lab researcbcrs a round a fasci -

nating sl>cci mcn . " 'Ve're all about sc i­

ence." says Matt Thompson, 

gone awry. T he spuds 

Il re supposed to set 

up a bit. but 
they've gone 

soupy. Julie 

prods them 

with a spoon. 

" What 

would you 

say {O 

adding a 

No. 10 from 

the lab?" 

Matt asks 

Keene, ,"vho is 

bustling 

around the con_ 

IJI .. cberT;Ufll!(/r(I~"Jbfrrirs i'l a 

('(Wk.iC'Tusluilh a/rllll ,olliis 

illlOi 

yams. plus a generous portion of " potato 

pcarls"--<lehydraw:1 rubers-add up to a 

clumpy concoction j iggling between solid 

and liquid states. Julie cranks the mixer 

up to a H arley_Davidson roar, and afte r 

somc more improvisation!>- the recipe. 

like an ill~oncei\'ed hypothesis, is long 

s ince left behind- the puree is fit for a 

prince. " \Ve c reate(1 well. " Julie con­

cludes. 

Achieving royal results is no small 

potatoes for the student restaurateurs. 

They want a straight-A dinner series so 

that customers-mostly alumni. retired 

faculty and students' families and 

friends-keep coming back. 

Cooking. in a nutshell . is s imply 

"apply ing heat to food," says Rick 

Lampe. the University Club's executive 

chef. But the hent's really on the students, 

who'll tell you there's more than one way 

to warm v ittles. Keene makes the srudents 

experiment w ith varied cooking methods. 

"even if you 've never rurned on a 

microwave." says JulieThompson. 

At least t hree cooking meth()(ls must be 

used for each meal. for tonight 's Pacific 

NOrtilWest expedition, s tudents baked. 

broiled and saut&xl such dishes as Pacific 

Pleasure (salmon in Gorgonzola cheese), 

The Nort bwest Passage (Sirloin steak on 

an archil>clago of mushrooms) and 

Portland's Best (walnut-coated chicken 

breast). And the preparations can ' t be 
h:M·baked. Students follow a strict bud_ 

get ; less than a third- roughly 3 1 per_ 
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ccnt----t:overs food costs. The rest goes to 

decoration~ , linens, menu paper and 

printing costs, bartender~' wages and the 

University Club's facility-usc fee. The 

customer's cost for e\'ery four-eoltr~e meal 

must fall ~fWeen $12 and $17.50, allow­

ing for a small profit to cover teaching 
assistants' salaries, food-lab costs and the 

like. " You have to cost out each ingredient 

of each recipe, so if you 've got, say, two 

ounces of salt in a side dish, you'vegot to 

add that into the per-plate cost," says 

Scon Oodke. 

Despite the hard work , more and 

more students flock to MU 's hotel and 

restaurant management program for 

bachelor of science degrees from the 

College of Agriculture, Food and 

Natural Resources. Started in 1969, 

the program has since grown rapidly, 

and its 300 students have outgrown 

their facilities in Eckles Hall . A lIew 

addi tion, funded by federal, state and 

p rivate sources, w ill include a food lab, a 

commercial kitchen, a fine-dining facili ty, 

a classroom and a conference room. Fall 

1999 is the scheduled completion date. 

The improvements are expected to draw 

even more students to the program. 

"We're hoping for an increaseof25 per_ 

cent," Keene says. 

There should ~ no shortage of jobs for 

t hose students after graduation. In the 

Commercial Food ProouC[ion 

Managementcourse, they get a taste of 

everything from hosting and serving to 
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cooking and keeping t he books. They even and they' ll open up like pinecones 
dabble in interior design. should ." 

Not long ~fore the diners are due to In 30 minutes-and counting---the 

arrive, student Dana Bell arranges pine first customers w ill trickle into this ele-

needles, rocks, driftwood and silk flowers ganl version of the Pacific Northwest. The 

on the credenza. Local florists often candles w ill be melted down, the 

donate decorations; other times, students pinecones wide open and tbe sumptuous 

usc thei r own contaets--Iike the cousin four-course spread worthy of a standing 

who lent her collection of 50 nutcrackers ovation. " It ·s a total state of panic week 

for the European tour--to set the scene. after week. and we end up improvising," 

Keene sends II box of soppy pinecones to says Julie Thompson. "But in the end , 

the back. " They get wet and close up," he somehow, it always 

says, " so we' l1 pop 'em in the oven ___ d.""' ..... """ __ worhoue" 


