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ABSTRACT

Large scale food service has traditionally taken either the
"industrial" or the decentralized "franchise'" approach. Both
approaches have inherent strengths and weaknesses with respect to
Public Image, économy of operation, skill requirements of workers,
and the ability to respond to market demands (or lack thereof). A
corporation has been founded that combines elements of both
approaches in a single commercial food service operation.

Omnifare was chosen as the corporate name to reflect the many

areas of involvement with food.

Omnifare, Inc. is an aggregation of independent commercial
food service operations come together to gain efficiency and
economic advantage in food production while providing superior
quality control of that production. Toward this end, a facility
is proposed that provides flexible production areas, testing and
evaluation of products, research and development of new products,

and controlled distribution of the same.

The facility's operational concept and form is generated by
an industrial approach to bulk food production. The production
is supported by a marketing strategy that involves the patronage
of the public at on-site restaurants and food service outlets.
This affords more accurate analysis of taste and buying trends

that in turn direct efforts to better service and food quality.
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FOREWORD

In bygone years one's dining experience was, for the most
part, limited to meals taken at home or in the homes of relatives
and friends. Recent years, however, have seen a phenomenal growth
in "fast food" establishments, ''specialty'" foods and restaurants,
"convenience'" foods and a number of other food deliveries. The
result of this has been to acquaint more people with a wider
range of experiences. Add to this the growing number of women
working outside the home and the increasing number of occasions
for leisure dining and it becomes easier to understand the public's

growing impatience with inadequate food service.

As may be expected, food service technology has grown at an
accelerated pace in order to stay current with food trends and
service demands. New technology is generally expensive. In
institutional buildings, for example, where cafeteria, catering,
and individual meal service may all exist at once, new equipment
and installation costs may approach ten percent of a total
construction budget. It takes little mathematical ability to

appreciate the sum of money in question.

Architects charged with institutional design and, therefore,
efficient use of allocated monies are well advised to make a
judicious study of any proposed food service system. The public
expects effective food service and the client-owner demands it.1



Returning to the question of food service technology, an
architect responsible for design of a food service system is
faced with the task of evaluating the avalanche of technological
data available. Here, he has a choice. He can take his educa-
tion and acquired knowledge and develop an effective system that
is operationally appropriate to his total design concept, or he
can turn to a consultant who may or may not be capable or con-
cerned about the food service system's integration into the

greater building system.

Food service is a system that is at once complex and
simplistic. It can be a veritable puzzle of parallel, repeti-
tions, and sequential activities that must occur in some
scheduled way to produce predictable food products. And yet,
food service is simplistic in that it can be reduced to a few
specific activities common to all food service systems:
acquisition of food material, preparation of that food material,

and distribution of the finished product for consumption.



Background



FOOD SERVICE IN PERSPECTIVE

Food service, of a sort, has existed since man discovered
fire and came to appreciate its application to food preparation.
Animal flesh was accumulated and taken to a point where it could
be burned or singed. This activity signified a preference for
and discrimination between prepared foods and those in a raw
state. Over time other advantages of cooking became apparent;
flavor was usually enhanced, consistency was more predictable,
and the risk of deterioration was somewhat abated, thereby

increasing the safety of eating.

Concurrent with civilization's progress from "hunting
tribes" to agricultural societies was the advancement of
technology. From charring over open flame to turning spits over
charcoal to baking and boiling, the activity of cooking slowly
became an art form; eating became dining; and consuming for

sustenance became recreation and epicurean pastimes.

With the assimiliation of people into villages and increas-
ingly complex societies the division of labor concept emerges
to provide some order and efficiency in everyday life. From
this division of labor came specialization and expertise in

food preparation.

Specialization allowed development of more sophisticated
foods and permitted some experimentation in the subtleties of

taste. Large cooking staffs began to appear in the houses of



feudal lords and in abbey kitchens of the medieval church
institutions.

With the Renaissance came the emergence of large private
kitchens for the wealthy and contracted food service in hostels
and boarding schools. This period also saw the introduction of
a variety of spices, preservatives, and foodstuffs to the
kitchens of Europe; thanks in part to Marco Polo's visits to
the Orient. Cooking techniques, quality control, and recipes

improved. Food preparation was becoming a fine art.

THE IMPACT OF ACCELERATING TECHNOLOGY

By the 1800's, the new surge of general technology accom-
panying the Industrial Revolution produced standardized and
improved metal stoves and ovens. These improvements permitted
more diverse cooking possibilities and consistent foods.
Enclosed fireboxes vented to the outside and the stability and
heat-retaining characteristics of metal permitted stoves to be
moved from isolated kitchen buildings and to be located in the
house-proper closer to the point of service. The efficienty of
the new stoves required less cooking time, fewer attendants, and

allowed domestic workers to be utilized elsewhere.2

The Twentieth Century brought electricity and gas into
popular and domestic use for cooking and preparation appliances.

Improved engineering and knowledge of thermo-dynamics produced
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effective refrigeration and, for the first time, long-term
storage of perishable foods became a reality. This one
capability added a completely new dimension to food service.
No longer were menus effected by season and locale as before.
Food service operations were now becoming restricted only by

the production capacity of their physical plants.

With the exception of nutrition studies, most food
service technology was slowed by the Depression of the 1930's.
World War II, however, with its mass feeding and logistical
demands, opened new areas to research and development. Special
food systems (K and C rations), preservation techniques (dehy-
dration and concentrates, etc.) and preparation equipment

(convection ovens, etc.) pioneered a new era in food service.

Many items common today, freeze-dried products, TV dinners,
micro-wave ovens, blast-freezers, and cellophane pachaging are
the results of intense research and engineering begun by the
war effort of the 1940's and 50's.

CURRENT ACTIVITIES

In the thirty-odd years since World War II, there has been
tremendous advancement in nearly all fields of endeavor. Food
service has grown from independent and '"cottage'" operations
into one of the largest industries in the United States. In
1978 it was estimated that one in every four meals prepared

nation-wide was prepared outside the home accounting for 100
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million dollars in food service sales. This, of course, includes
fast-foods, restaurants, institutional meals, frozen TV dinners,
but the number is impressive and growing. In 1980 meals prepared

outside the home were estimated to be at one in three.

It takes little study to appreciate the impact of the food
service industry on the national economy (and vice versa). The
food service industry is today effected as every other industry,
by inflation, ecological concerns, and availability of energy,
and as in other industries, is developing new products, method-

ologies and delivery systems to meet these problem areas.

FUTURE TRENDS

Given the number of variables influencing food service now
it may not be worthwhile attempting to predict future trends.
As we approach the year 2000, however, it seems safe to suggest
that there will be more leisure time for the public in general
and, therefore, more leisure dining. Currently there are trends
toward more "self-service'" (as in salad and soup bars) and

"natural" foods.

Societal developments along with economic pressures will
probably be the final determinants of food service changes and
trends. The Society for the Advancement of Food Service Research
(SAFSR) has identified the following social factors as some of
the shaping forces that will influence food service responses for
the 1980's:
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1. More people will be dining outside the home than ever before.
(a) more leisure time opportunities
(b) generally higher standards of living
(c) more women than ever working outside the home
(d) cultural sophistication and cultural foods
(e) novelty appeal and specialized foods
(f) social aspects of dining
2. Larger and younger workforce requires more facilities for
feeding.
3. Eating habits of youth and young adults.3

The impact of the above factors will probably result in more
restaurants (of whatever food service quality) and more large

food processing plants.

The restaurants will tend to be convenience oriented with
limited menus or "theme'" approaches to dining: this will be in
response to more diverse tastes, informality of dining, less

skilled labor, and speed of service.

Such restaurants or dining facilities will require more
food processing plants to supply the convenience foods. The
plants will need to be relatively large in order to realize the
economy of large scale production that in turn lends itself to
industrial production techniques. Industrial production by its
very nature provides easier quality control and testing and

evaluation of products. It also can support research and



i3

development that cannot be borne by most food service operations.

One further advantage of the industrial approach is the variety
of packaging and portioning possibilities available. This is
important in meeting the changing tastes and preferences of the
general public.
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FOOD SERVICE DEFINED

Food service, as discussed hereinafter, is a process by
which food 4tems are handled or located in such a way as to render
them finished food products. The term .4fems is used to preclude
the need for distinguishing between processed and unprocessed
foods. The term finished product is used to further distinguish
the .4tems consumed directly from vendors (as some dairy products
and some baked goods) and those that are processed to completion

"on the premises'" and ready for distribution. See figure 1.
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FOOD SERVICE PROCESS DEFINED

Food service as a phrocess requires that certain activities

occur in a predetermined sequence. See figure 3.

Le

Food Atems must be obtained and provided at the food service
location. This activity is #eceiving. Many ancillary
operations may occur at this point such as, acceptance or
rejection of food items, weighing and inventory, and testing
and evaluation.

Preparation is the next activity common to all food services.
This involves taking the food item(s) received and performing
any tasks necessary to make them ready for finishing. This
may require the stripping of célophane wrapping from pre-
packaged "head-and-eat" servings or washing, paring, and
dicing of carrots, and the like.

Following the preparation activity is f{4nishing. This
involves taking the prepared food items to a state of
completion where food is ready to be served or distributed

in some manner for consumption.

The last necessary activity of a food service process is that
of service and distriibution of the finished product. This
may involve packaging for storage, serving cafeteria trays,

or just "helping oneself to the pot."

While the preceeding four activities are necessary to the

process, a fifth function, storage or holding, may be logically

included. The importance of this function varies with the
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element of time, environmental considerations, and its size
relative to the rest of the food service activities. Where
this function occurs and how often in a given food service

process will reveal specific capabilities of that process.

The placement of these activities with respect to the

production sequence determines the identity of a particular

food service approach. See figure 3.

20
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ALTERNATIVE FOOD SERVICE SYSTEMS

As suggested above, certain activities and operations are
necessary for the conversion of food items (raw or otherwise) to
a ready-to-serve state. These activities when identified may be
considered system components and, as such, may be manipulated and
valuated to create specific and different conceptual approaches

to the food service process.

The three most easily identified food service concepts are:
conventional, nready §oods, and convenience. Each of the three
concepts or options has particular strengths and weaknesses that

must be addressed in the earliest possible planning stages.



CONVENTIONAL OFERATION
[Fla.4 ]
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THE CONVENTIONAL FOOD SERVICE

As the name implies, this approach is the one which is most
familiar to the average person. Essentially, the conventional
food service is 'get-cook-and-serve.'" Raw food is acquired,

prepared, and finished all on the same premise.

The conventional operation is responsive to changes in menu
and is able to accommodate a wide range of dietary and menu
requirements. As was noted earlier the inclusion of holding
functions greatly influences the operations ability to respond

to certain menu requirements.

On a large scale it tends to be inefficient in terms of
quality control and cost effectiveness. It is skill intensive,
labor intensive, and waste is virtually uncontrollable. Where
these costs are manageable, however, the fact that the kitchen
operation is "known'" to a large part of the labor force the

savings in equipment and training can be significant.

If naw food items are considered to be an essential part
of the process definition, few true conventional operations exist

outside of very rural or very large food processing works.



READY FODDS DPERATION
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THE READY FOODS APPROACH

Ready foods is a term coined by the research department of
the Cornell University School of Hotel Administration to describe
its system for an on-premise production of food items, which are
frozen after preparation in a form that requires only reheating

(or nominal finishing) to be ready for serving.

The ready foods approach is similar to the conventional
approach in its initial activities. The food items in whatever
state are received, prepared, and finished with basic seasonings
and recipe condiments in-place. At this point, the food finished
at (F-1) is specially packaged, quick frozen and placed in (H)
environmental holding until that portion of the inventory is

called out.

When the (F-1) finished food item is brought out it is
thawed and finished at (F-2). How the "thawing" to '"ready food"
condition occurs depends upon how the food item was '"put up"
(i.e., what vessel or container it was in and what the temperature
of holding was).

The container used in the holding activity, bulk or individual,
determines also what must be done to accommodate the service and

distribution activity in terms of time and space allocation.

The primary advantages in the ready foods approach are the
bulk scale of food purchases, the ability to schedule and manage

production efficiently, and quality control and waste management.
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The disadvantages are primarily cost related. More pro-
duction equipment is needed as is specialized storage and pack-
aging capabilities. Ready foods operations require the most
skilled workers and therefore higher salaries. It is contended,
howe§er, that a smoothly running ready foods operation when

completely "on-line" working to scale performance is as economical

as any other system.4




CONYENIENCE FODDS OPERATION
[Fl6.0]
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THE CONVENIENCE FOODS APPROACH

The convenience food operation in its simplest form is the
vending machine. The food items are acquired prefinished or in
an advanced state of preparation and as such require only minimal

effort to be ready for serving.

Food items are, as noted above, received in an advanced state
of preparation, and depending upon the mission of the food service
operation, either stored or served. Convenience foods are sophis-
ticated enough now that there is a great range of offerings from
the celophane wrapped crackers to preplated, frozen casseroles.
Storage and holding obviously is important here as is the rela-
tionship between finishing and the service and distribution
activities.

The dominant cost in a convenience foods approach is at the
"front end." The convenience that is bought must include the

manufacturer's labor, overhead, packaging and profit.

Complaints about convenience food quality and taste is well
known. One tends, however, to get what one pays for. As
convendience suggests, there is comparatively less equipment
involved with this approach and relatively lower skill require-
ments. Both of these are, in terms of cost accounting, financial

pluses. Additionally, waste management is virtually no problem.5
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ConGenience foods, however, are not particularly responsive
to Apecial dietary or menu needs. Where this is important, the

selected approach should be closely scrutinized.
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COMPARATIVE _OPERATIONS ~RULE OF THUMB  [FI6.7 ]

Factore Conventional l Ready Feed “ Convenience
, .
Food Coste |@ @OOO00 @OOO000 0000000
v B i :
s e
W tars (0000000 9000000 #e00000

lobory,  |90©9©000 0880000 | 8600000

meort o} /0000000 0000000 0000000

Equpment | @9@©O000 (9000000 9000000
Werele oﬁcoooolooooooo ® 000000
; 3 | : o
Penu 0000000 0000000 | 0000000

| ———

Responsiveness



Physical Nature of
Food Service



33

PHYSICAL IMPLICATIONS OF FOOD SERVICE TO ARCHITECTURE

The process diagrams that preceded this section indicated
specific activities required for a particular operation. The
activities that physically concern a food service operation's
architecture begin at receiving (R) and progress through service

and distribution (SD), or beyond as the case demands.

Each activity in the process depending on its scale within
a particular food service operation describes a certain physical
space. A receiving area may require an extensive loading dock
with canopy, levelers, scales, supervisor's office, and fork
lift maneuvering area, or it may be no larger than the space
needed to swing a screen door. If holding or storage is required
it takes little imagination or insight to see the range that
exists between a hall pantry and a refrigerated warehouse.
Preparation areas, likewise, may vary from the sideboard of a
kitchen sink to row upon row of stainless steel work tables with

built-in sinks and garbage disposal units.

Finishing areas provide an even more complex set of options.
Here one must establish whether the area involves cold food
preparation (eg. green salads, gelatins, cold cuts and sandwiches)
or hot food preparation. Obviously, the myriad possibilities of
hot foods may require any and every conceivable cooking appliance

possible.
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The service and distribution function may, as the aforemen-
tioned activities, fall anywhere within a possibility range that
reaches from "helping oneself from the pot" to elaborate
restaurant service to special transportation systems with exotic

containers.

It should be clear that knowing the scope of a particular
operation and the scale of the component activities is an
important bit of information, but this does not address the many
other factors that influence design and/or planning. The presence
of human beings at whatever point in the process requires
accommodation for their efficient and safe movement. Various
subsystems are necessary for the successful existence of a food

service process.

Structure must enclose, support, and define the process.
Mechanical systems provide thermal comfort for the work force.
Plumbing systems may supply gas for the certain appliances, water
for cooking, and water for sanitation and maintenance services.
Electrical systems provide energy for various appliances and
lighting.

This is not to suggest that an architect must develop a
consultant's knowledge of a particular system; he must, though,
understand the basic physics, activity sequences, and involve-
ments of that system with those parallel or adjacent. Under-

standing a system requires more than cataloging information.
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Anyone attempting to initiate or to "install" a system should be
aware of the resulting correspondence of the component activities

and systems.

The following figures (8, 9, 10, and 11) are schematic
representations of the three previously discussed approaches
to the food service process: conventional, ready foods, and

convenience. The drawings are in no way prescriptive but are to

show potential massing-to-activity relationships.
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DETERMINING THE FOOD SERVICE: A FORMAT

Effective design of anything by an architect is dependent
in a large part on the quality of the information used in that
design. In the case of most food service operations, the
architect is removed from the day-to-day activities and must
therefore rely on information obtained from sources beyond his
sphere of experience. It becomes important then that the

information be selective and pertinent to the architect's needs.

How can pertinent information be obtained? Time and
economics seldom premits the architect the luxury of on-the-job-
and-site experience and valuable first hand information. The
most cost and time effective method might be a means of

slecting and deriving that information which is pertinent.

The problem here is to identify those unseen, but meaningful,
factors that are present just beyond the architect's current
knowledge. Clients and informative sources who may have access
to such factors frequently view them as administrative concerns,
or, worst of all, meaningless. It is only when the food service
has begun operations that its short-comings are understood and a

place to lay blame is sought.

A partial solution that this writer proposes is a format
that at once identifies a range of food service systems and the
decision sequence necessary to develop a particular operations

process. The format that follows is essentially a management
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decision-tnee superimposed upon a decision sequence that

corresponds to the activities in a food service process.
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INFLUENCING FOOD SERVICE DECISIONS

In figure 12 the first decision area pertains to the food
souwrce. This assumes that the client or specified consultants
have determined the consumer profile, the number to be served
within a particular time frame, the food vendors, the economic

aspects of these factors, etc.

PREPARATION

The information from the food source decision initiates the
next decision: preparation. Is the preparation for the bulk of
the food products to occur on-premise (Pp) or off-premise (Po)?
The architectural implications are immediate. On-premise prepar-
ation suggests a working receiving area (R) as well as on-premise

finishing (F) and their appropriate architectural responses.

FINISHING

If the decision was to prepare off-premise (Po) then the
further decision as to finishing remains. Here, as expected,
menu decision play a major part. If finishing occurs off-premise
(Fo) the food service is essentially a con?enience operation

with its inherent strengths and weaknesses.

Selection of the on-pr<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>