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The University Club staff and hotel ond restaurant management students 
combine camaraderie and hard work in 

The Culinary Class 
510.-y by JOAN lU. lUCKEE 

Pork loin stuffed with spi nach 
and roasted red peppers served 
with a brandy creme sauce. 

Mixed green salad with honey lemon 
dressing. Strawberry soume. 

Pho1os by NANCY O' CONNOH 

Menus like this are planned and 
prepared by students from the hotel 
and restaurant management program 
six evenings each fa ll and winter se
mester at the University Club. 

Tastefully serving members with quality food is the goal of the 
Univer;ity Club. which now has more than 1.600 members. But Director 
Thom Guthrie and his staff also believe in building a slrong partnersh ip 
between education and their profession. 

··students arc the cornerstone of how we have organized:· Guthrie 
says. "And we are on the leading edge of education in this business:· 
Guthrie teaches a class on private club management and is starting a 
student chapter of Club Managers Association of America. 

More 1han two-thirds of the club's employees are student!>. They 
work in the restaurant. bar. the banquet rooms. as office help and in the 
catering office to keep track of scheduled events. 

Alumni and friends arc invited to enjoy the club's dining and 
entertainment experiences. Special membership rates arc available for 
people who live outside of Columbia. For more infonnation. call (314) 
882-2586. or sec Page 67. 
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This private d ini ng room in the 
Donald W. Reynolds Alumni and 
Visitor Center. which opened in Sep
tember 1992. is a wonderful labora
IOry for students. says Esther Digh. 
PhD ·ss, assistant professor of hotel 
and res1aurant management. "h' s 
bright. ifs light and its new equip
ment adds excilement to the pro
gram." Digh teaches Commercial 
Fcxxl Production Management. which 
gives students the experience of run
ning a reslaurant. She added the real 
dinners to the syllabus when she 
joined the program in 1987. "The 
University Club is a small restaurant. 
so it' s realistic." she says. Not only is 
the kitchen up-10-date. but the com
pu1crsys1em that tracks the food flow 
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and sets up the bill gives the students 
exposure 10 one o r the newest sys
tems in the industry. 

On the days the students prepare 
and serve their dinners, they take 
over the kitchen and dining room 
around 2:30 p.m .• after the club's 
staff have finished serving lunch to 
more than 100 members. By the time 
the firs1dinersarriveat 5:30 p.m., the 
students have chopped, sliced and 
stirred up a c hoice or soups, several 
entrees, a fresh green salad as well as 
gounnet desserts. The tables in the 
dining room are transformed into the 
evening's theme, be it California 
nouvelle cuisine. Gcnnan foods or a 
western-style d inner. 

Although the students plan every 
aspect of the meal's prepara
tion and service, there is al

ways room for last-minute advice. 
Instructor Mike Keene, BS Ag '74, 
tips a student to the best way to serve 
the c hicke n consomme. Add the 
julienne vegetables first, then the 
chicken broth, to avoid splashing soup 
all over the tray. As the first meal 
goes o ut. Keene checks to see ir the 
red pepper garnish is placed correctly 
on the asparagus. His job as food 
production supervisor at the Univer· 
sity Club g ives him the expertise to 
keep the food moving as 1he d inner 
rush begins. 

Other University Club employees 
join in to help the students prepare 
and serve their meals. Executive Cher 
Rick Lampe checks to see how the 
students' dinner is progressing be· 
fore preparing a banquet for 100 
people in another part of the Alumni 
Center. He takes time out to rescue 
1he c hicken consomme that had 
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scorched. He tastes the soup. smells 
it and tastes again. Keene adds some 
sherry; Lampe samples again. ''The 
sherry did the trick," says Lampe. 
who has worked with the program 
since 1989 when he was a banquet 
che r at Marrion Pavilion Hotel in St. 
Louis. 

With the expert guidance. the stu
dents keep their customers satisfied 
- so much so that reservations for 
the $ 10 dinners filled up within two 
hours or being announced. Bernice 
Burkeholder, Grad '39. and her hus
band John, BS Ag '31. MS '61, make 
reservations for the whole semester. 
The couple started coming to the d in
ners five years ago· when the d inners 
were held in the Memorial Union. •'Jn 
all that time. we have had few meals 
that wewouldcriticize," Bemicesays. 
Each guest is asked to evaluate the 
meal. Digh and the students carefully 
go over the responses and use the 
responses to improve the next d inner. 

The dinners and the service get 
beuer each year, Bernice says. and 
she thinks it might be because many 
of the students get added experience 
as pan-time club employees. 

''The University Club g ives you 
the opportunity to see a lot or differ
e nt areas in restaurant management.·· 
says Lou Ann Montague, a student 
rrom Liberal, Kan., who works at the 
club. "It's new and different every 
day." For example, in March she gm 
to work with Roland Henin. oneof5 I 
certified masterchers in the country, 
who prepared a special menu and 
organized its production by the hotel 
and restaurant management stude nts. 
The proceeds went to the program's 
scholarship fond. Montague. who is 
interested in banquet, restaurant and 
food design, decorated the Reyno lds 
Alumni Center for the Christmas 
ho lidays. ''Students are allowed to be 
creative. It's nice to be able to vent 
that:• Montague says. Besides work
ing on a degree in hotel and restau
rant management. she is doing a threc
year internship with Lampe to be
come a certified working chef. 

"'This is the best atmosphere I've 
ever worked in,'' Lampe says. "'Ifs a 
hotbed of culinary experience. expo
sure and education. We balance all 
three. The who le staff he lps teach. 

"Someday one or these students 
will replace me. I want to make sure 
that the business will be better." he 
says. (!I 

Dona~W. Reynoldscutl theribbaotooffi<iol~°"'"lheolumri 
cenler !hot bears his name Apn 10, 1992. 

His memory lives on 
"'Bringing students together with faculty and 
alumni in the center or campus was a dream 
that Donald W. Reynolds was excited about," 
says G.H. " Bus" Entsminger, BS Ed ' 49, M 
Ed '56. fonner vice chancellor for 
development and alumni relations. 

So much so that Reyno lds. BJ '27. gave 
MU its largest gift -$9 million to build the 
new alumni center that bears his name. 

Nearly a year after the 7 1,000-square-foot 
building was dedicated, the MU supporter and 
founder of a multimedia communication 
corporation died April 2 after a brief illness 
while aboard a ship bound for Barcelona. He 
was 86. 

Because or Reyno lds' belief in higher 
education, he started the Donald W. Reynolds 
Foundation Inc .. which helped finance a 
printing press for the Columbia Missourian 
and funded scholarships, educational 
programs and capital improvements at MU 
and many other universities. In 1980. thc MU 
Alumni Association awarded him the 
Distinguished Service Award. its highest 
award for sustained efforts and support 10 the 
University. The following year the School or 
Journalism honored the Donrey Media Group 
with its Distinguished Service Award for its 
role as a leader in the field or journalism. In 
1988, he was grand marshal for the 
Homecoming parade. He also served as 
chainnan of the University's de\'elopment 
boord. 

The Donrey Media Group. which Reynolds 
founded in 1940. reaches a daily audience of 8 
million 1hrough 53 newspapers. 11 outdoor 
advertising companies. five cable television 
companies and one television station that 
operate in 20 states. 
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