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THE FOODSERVICE MANAGER

RY

JEROME FAJAK, FERSUNNEL DIRECTUR

GLADIEUX CORFORATLOM
F.0. BOX 1016
TOLEDOs OH 43697

ARSTRACT

The following is a3 rersonal viewroint of the needs:» Frowthy and
orrortunity for ualified foodservice manaders in the leisure industry
and the traininds skills and attitudes that the emslower will be lcoking
for.

This dissertation is not to be wviewed 3¢ having any seilentitic
validitygs# it magrs in facts contradict some of the rnilosorhies thet are
esroused 3t institutions of higher learmingd 2nd rFrobably reflects many
rredudices.

It iss 35 =reviouslw stateds 3 rersonal wviewroints molded ow s1x
years of intemnsive involvement with the recruitment; trainings zand
rerformance of foodservice manaders 1n rFrivate enterrrise.

THE FOODSERVICE MANAGLER

INTROIUCTION

If the readershir of this rublication and article are 1nvelved with
the recreations athletic and leisure 1industryg: whw 1s thig =rticle
addressing foodservice manaders?® Ferhars I camnm 2nswer thst ceuestion with
another cuestion. Have wou ever <seen 3 ssrerts stadiums theme rark:
loddges hotels racetracks rublic rark or other recreeationzl tacirlity where
food was rnot an imrortant feature of the facilitw?

Foodservice saless 3londg with souveniers a2re srebebly the 13ardest
revenue rroducer of the facility, Even 3t am amusement rark with 12 to
13 dollar admission chardess srending for food and merchandise =2ccounts
for over S0%Z of dross rrofits.

The orerations directors likewiser must have an in-desth Fkrowledde
of foodservice manadements a3s he has ultimate resreonsibzility tor the
total facility.

OFFORTUNITIES
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The demand for dood reorle in the foodservice 1industry has been
steadily 1increasing over the years. Manrower economists say ebout
250000 new reorle must enter the industry each uyear to meet 1its acute
need for rersonnel.

Foodservice is the MUMBRER 1 emrloyer in the retail field: emrlowing
nearly five million reorle. In 1979y about 37 rer cent of the consumer’s
food dollar was srent on food away from homes comr2red to 33 rer cent 1n
1970 and 25 rer cent in 1955, EBg the year 2000: it ie estimated that
consumers will srend 50 rer cent ot their tood doilars 1n toodservice
establishments.

Americans srend more of their disrosable income on meals outside the
home tham on medical servicessy new carsy educationy home entertzinment or
arrliances.

All these factors roint to ne=2rlwy wunlimited orrortunities for
manadgement talent. Over half (52%Z) of those holdindg manaderizl .Jobs in
foodservice are womeni well above the 23% of the total work ftorce:
Minorities imn manaderial foodservice rositions are about 11%Z comrazred to
S%Z in 21l industries.

QUALIFICATIONS

As in 3ll1 fields: the most imrortanmt gualification tor tocdservice
manadement is the fersonal desire to succeed.

Personal attributes required include dgood work habite:r i1ntellidences
ambition and dood rFhysical and mental health.

Good work habits include runctualityy tsking eride i1n arrearance and
dress and having a3 businesslike attitude.

Intelligence and ambition are character traits thet must be solidiv
based and rrobably camnnot be learned in an 3cademic setting.

Good health is imrortant because food ervice work canmn be demanding
as meal times are rush times and the rressure 1is 3l1ways on. he
individual must be able to take the real workloads and rFressurer which
require dgood rhysical condition and 2 healthy mentel outloob.

EDUCATION

The business world abounds with stories of the erntresrereur or
executive who rose from rovertw and lack cof feormal educstion te sinacles
of success. The same is true of foodservice managerz and executives. A
collede desree is not 2 recuirement for entry:r =romotion cor success.
Ruty the more formal educations exseriencer z2nd rreblem <colvinmg 2brlitw
one hasy the dreater the oidde 2re in his favor. Educztion and training
should emrhasize dood writtem communmicatione skille 2nd a solid
understanding of accounting srincirles.
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Why accountindg? A tyrical recreational foodservice oreration doing
$5005,000 in  anrnual sales will involve $125,000 in cost of tood and
another $12%,000 in cost of labor and rFrobably $10,000 net rrofit. The
manaders Just bw  trimmind 1% off either food cost or labor cost can
increase rrofit by 12%Z, He needs to kriow how to analuze the tinancial
ddata to accomrlish this.

A collede dedree or other formal education exhibits rerserverancer
s0lid work and studw habits and rroblem solving ability-—-assets which can
rmever be derreciated., FRe@uired? No! Imrortant? Absolutely!

SUMMARY

Foodservice is an imrortant sedgment of the leisure and recreztional
industry and orrortunities in this <sedment &ere 2lmost wunlimited.
Graduating students should be encouraded to enter foodeservice maregement
by working in rFublic restaruants or chain restaurants to d=2i1n the
everyday worbking kriowleddge of managerizl recuiremente. TYThen with some
solid manadement exrerience thew cz2n offer signiticant w2lue to =
recreational foodservice =rodram.

COMMENTS

As an individual increases rersonal resronsibilitys
he/she tends to rely wuron his/her own exreriences as
8 decision base 1instead of those of exrerts.
Non-exrerts are continuously helring to make
decisions in our society. Information is the kew to
s0lving rroblems of a3 rersonal and ordanizational
nature. The basis of effective information use is 2
directed KFeriences sharing of the datar and helr
with interrretation and assimilation.
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