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This bibliography has been compiled for use by institutions, schools,
colleges and libraries, and ié inténded to provide resource materials for

the hotel and restaurant industry of Northeastern Pennsylvania.
\
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III
: INTRODUCTION * : - “

Luzerne County Community Collegé, Nantiéoke, Pennsylvania is one,of the
ﬁewer coliqées in the country,, having opened its doors to its first« students
in October, i967. Its library, howeQe;, already contains one of the finest
“ﬁﬁ;lgctions of books available fﬁr support of a Hotel andQRestaurant Ma?agemedt

v . Program. -

-

The Coilege's Hotel and Restaurant Curriculum closely followé the

recommendations of the Committee on the Junior College Curriculum for the

.

Public Hospitality Industires, Council on Hotel, Restaurant, and Ingtitutional
’Educatibn (CHRIE). The program is des;gned to prepare students for middle
management positions in the hospitaiity industry.

The primary purpose of this—program is to prepare students for immediate
employment upon cémpletion of studies leading to the Associate in Applied ‘
Science Deéree. (If the} so desire, students may choose a one-year course 1
of stﬁ&y leading to the Certificate of §pec}alization. In some instaﬂces, i
certain courses may beaaccepted for advanced stapding in transfer to a four-
yeat college or guiversity). ‘ : . o ~ %

" To providef@he student with a practical working knowledge of the various
activities fo;;d within the public‘gospitality industry, about half the
curritqlum'is devoted to the basic principles of hotel and res&auraﬁt operation
;nd manaéement. Libéral arts-sciences and basic busines$ account for the other

-

half, 1In addition, a number ?f hours of work experience in the hospitality

industry is reQui;ed, Subject matter content is suﬁblemented with visual aids,

guest lecturers, seminars, labordtory work, field trips, and the ever-vital library

. 0
agsignments such as term paperp, abstracts and research reports. :




The Luzerne founty Community College Library contains an estimated
1,300 book volumes and receives 18 periodicals relating to the public hospitality
field. The collection takes on added significance as it represents the most

§ .
complete and comprehensive collection of its kind in Northeastern Pennsylvania.

.

Although the books and periodicals are primarily for student use, the

o

College has adopted a policy of making them available to represen;ativgsidg,'
o
the hotel and restaurant industry in the area. Those affiliated with the (I
industry may visit the College library to do research\or to borrow materials
|

L) ’ . s
X for study; Persons located outside Luzerne County ha access to the literature

on an inter-library loan program through local public apd educational Lilraries.

(See page for further details)

The references listied on the following pages represent thé hotel and
" /

restaurant resource materials cataloged at the Luzerne County Community C 1

g Library.' A quick preview of the titles shows the literature includes man

practical "how-to-do-it'" books for the practitioner. There are, in addit

-

books of a highly technical nature, dealing with such areas as frozen fooa

., s i
.

technology, nut ionkjgnd the like. ]

Only a representative selection of cookbooks is listed, and these are regiohal
in character. - . 28 )

The scope of the literature, consistent with the courses taught at Luzerne
County Community College, includes such diverse topics as advertising, business'
practices, decoration, nutrition, hotel law, insurance, landscaping, health 

standards and air conditioning, as well aé food service and other related ”
"~ technologies. ‘ : ?§{
More tha; ﬁhlf thé references are available through regular trade
publishers; many of the others, however, come from a wide range of small,

independent, and felatively obscure publishers. For bibliographic access

Cto the latter group, one should investigate the periodical literature of the

.




field (several titles are listed below), announcements and biblidgraphies from
various trade and business organizations, and government documents. , [ .

This bibliography represents a balance between fairly recent titles and ‘
older titles-many still in print. It should be recognized, however,\that }
/ b 1

Hotel aﬁd Restaurant Management is a relatively new field of study; the
technologies involved are barely out of their infancies. Purchase of older
titles should be weighed carefully agaipst}the pgs;§bility that their use-
} fulness will be short-lived in;1£ght of new developments in th fieﬂd.
}/ Caugion is also advised in the acquisition of a great manmy cookbooks, which

; ‘add bulk but little substance to a colleéﬁipn.
f

/

Some periodicalg\contgining bibliographic and review information are:
American Automatic Mergpandi§e;;_Cooking for\Profit; Food Service; Food
Technology; Cornell Hotel and Regtaurant Administration Qyarterly; Hospitality,. ..

\ -
Food and LoA ing; Gourmet; %nétitutions; Vglpﬁe F;eding Ma gément.
The National Restaurant Association is anothgr important source of

literature in the field, as is the Council on Hotel and Institutional’

Education (Ithaca, New York). S _ ‘ .

N ‘




, " BORROWING PROCEDURES

Books, Printed materials and audio-visual aids pertaining to the Hotel

~

and Reptauraﬁt Management Program may be borrowed from Luzerne County Communitya
. ’ ‘ Y
College Library by recognized members of ‘the industry. Subject to faculty needs,
12 L4 - °
these materials will be loaned for the following time periods:

a. Audip-visual aids -- two weeks

LY

b. Books and printed materials -- fdﬁr weeks
These materials are/?vailable to borrowers, who must observe one of the
foliowing procedures:

.A. Inter-library loan through borrower's local lib;jf4 --
r 1. Contact loacl library and inform them, of the/material
] desired from L.C.C.C. library. --- / .
2. Local library will contact L.C.C.C.
3. Material will be sent to local 1library by L.C.C.C.
4. Borrower will pick up material at local library, and .
returh to local library after uging it. )
5. Local library will return materfal.tp L.C.C.C. N

A .

. S '
B. Direct request to Luzerne County Community College -- |

1. -Contact Luzerne County Community College Library to re ueét

materials, *
2, Arrange for pick-up or delivery of materials.
3. Return materials to Luzerne County Community College | ;
" Library after using. '
\

» , o \
No charge will be made for use of these materials;\borrowers are
- requested to pay only return delivery costs. If materials are demaged in
use, borrower may be requesied to pay replacement costs or repair charges,
which will be determined by our library. Further information concerning

available materials and borrowing procedures may be secured by calling ,’
, L.C.C.C. Library (717) 735-8300, Ext. 201 . .

Write: L.C.C.C. Library >
Prospect Street and Middle Road \n\;
Nanticoke, Pennsylvania 18634 4=




VII 9

LUZERNE COUNTY COMMUNITY COLLEGE
HOTEL & RESTAURANT MANAGEMENT -

N CURRICULUM
L3
, FIRST YEAR
4 -
First Semester ) Sem.-Hrs. < First Semester Sem.-Hrs.
ENG 101-English Composition I or PSY 103-General Psychology or
‘ 05\-Basic Communications I 3 . PSY 101-Human Relations . 3
BUS 251-Pegsonnel Administration 3 ACC 103-Applied Accounting 3
HRM A01-Fundamentals of Food 3 HRM 217-Meat Analysis 2
. HRM \109-Nufrition & Menu Planning 3 HRM 21l-Layout .of Food Service '
RM troduction to the Hospitality . Equipment 3.,
ﬂ Nndustry 1 HRM 213-Beverage Operations 2
HPE ' 101 -Physical Education .- _1 * HRM 105-Food Sanitation 2
14 HRM 215-Merchandising for the
' * Industry 2
17
. Second Semester. - » Sem,-Hrs. - _ Second Semester / Sem.-Hrs.
é .
. ENG 102-English Composition II ot SPE 125-Fundamentals of Speech 3
ENG 106-Basic Commupications II - 3 BUS 261-Business Law . 3
HRM 122-Food Purchasing 3 ACC 104-Hotel & Restaurant Accounting 3
HRM 126-Quantity Food Pteparation 3 HRM 228-Food & Labor Cost Control 2
HRM 130-Hotel-Motel QOperations 3 HRM 226-Food Vending 2
HRM 132-Property Management and . ) HRM 256-Hotel & Restaurant Seminar 1
Housekeeping - . 3 - ' . 14
BUS 105-Business Mathematics - - - (3) . . .
HPE" 102-Physical Education A 3
‘ 16 ar 19 . ’ \\

i )
. . .

Cd . .
j .

HRM 260-Hotel & Restaurant Work Experience Practicum
. (500 work experience hours in the Hospitality Industry
--non credit). Required of AAS degree students only. o

v
*BUS 105 must be taken by those students who are enrolled in the
»w  AAS degree program. . . -

(4

A one-year Certificate of Specialization Program is also available.

A

- . ' O | “
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Bate-Smith, Edgar Charles
‘ Food science; a symposium on quality and preservation of, foods.
Cambrldge, England Cambrldge Un1Ver31ty Press, 1952.

Beard, James Andrews
Fish cookery. lst ed. Boston, .Little; Brown, 1954.

d, James Andrews
James Beard's American Cookery Boston, 'Little Brown, 1972.
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Mastering the art of French cooking. New ;ork, Knopf, 1961.
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‘New York, Doubleday, 1966,
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\

. -
Bennion, Edmund Baron

BreadmakKing# 1its.principles and practlce. 4th ed. London,
Oxford Unlverslty Press, 1967, ’ -
\ o
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ég%sted R ond H. ' : ‘ . ot
Plckle and sauce making. 2nd edition, rev1sed and enlarged.

London, Food Trade Press, 1962.

» -

-
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Blnsted Raymond
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Controlling and analyzing costs in fo#d service operations.
New York, Wiley, 1974. . ) {
.Levings, Pat
Profit from foodservice: a Q and A approach. Chicago, ,
Instltutlons/Volume Feeding' Magazine (Cahners), 1974, * :

Malzel Bruno ‘ ki X
Food and beverage cost controls ITT Educational Services,
1971. -
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¢

Wenzel, George Leonard .
How to control costs. Austin, 1966.
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Boyd-Orr, John ] ! .
The wonderful world of food. Garden City, N.Y., Garden

City Books, 1958.

Burger, Chester _
Executive etiquette. New York, Collier Books, 1969. )

. Copson, David A. r—~
' Microwave heating. Westport, Conn., AVI Publishing Co.,
1962. ,

©
N <

Freellng, Nicholas
The kitchen ~ A delicious account of the author's years as
a grand hotel{igpk New York, Harper and Row,-1970.
\) .
‘ Hays, Wilma-P. d Hays, R. Vernon
. Foods the Indians Gave Us. New York, I. Washburn, 1973.

Institutions/VES 400 Reports {
Directory of Convenience Food Manufacturers. 'Chicago, .
Cahners "Publishing Co., 1972. N

- Insxltutlons, Maga21ne of Mass Feedlng and Mass Housing )
The new era. Chlcago, I11., Medalist Publlcataons, 1966. ,
Margolius, Sidney . '
The great American food hoax. New York, Walker and Co., 1971.
. Street, Julian .Leonard 7 )
Table topics lst ed. WNew York, Knopf, 1959. ,

.
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.
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>

Tarmenbaum, %ylah : '/}
‘Understanding food; the chemlstry of qutrltlon , 1st ed.
N Yc 9 MCGf‘aW-Hlll, 1962 N . ~ . -

Thorner, Marvin Edward
Food beverage service handbook: a complete guide to-hot and
cold soft grinks. Westport Conrd., AVI Publlshlng Co., 1970.

« Tillman, Rollie
~ Promotion; persuasive communlcatlon in, marketlng Homewood,
Ill., R. D Irwin, 1968. T )
U.S. Agrlculture Research Service =~
Labor utilization and operating practlces in commercial
cafeterlas. 1969. .

Wade, Culson . ;
\:> The patural laws of. healthful 11v1ng, the_bid~nature health N
rhythm program West Nyack N.Y. Parker Publishing Co., 1971. .
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Welne, Benjdmin , - <
. Labor adv1sory manual Chicago, Ill., National Restaurant ,
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Wenzel, George Lecnard , )
_ Blueprints for restaurant success. Austin, Texas’, Wenzel,
n.d. ‘

-

+ Westbrook, James H.
Aim for a job in restaurants and food service. 1st ed.
N.Y., R. Rosen Press, 1969. R

Whyte, William Foote .
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Oétrander, Sheila
Festive food decoration for all occasions.

j , Sterling ~
[ I Fubllshing Co., 1969. -

"N.Y.

Plumb, Beatrice
The master banquet and party book. Minneapolis, T.S.
Denison, 1859. \
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Wenker, Mary Albert
The art.of serving food attractlvely lst-ed. Garden City,
N.Y., Doubleday, 1951. 4 ‘ a
- "Wise, Margaret ) N
Plannlng women's banquetsisfor Mother's Day and other
l occasions. CM’cago, Moody Nﬁle Institute, 1964, o
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CAKE DECORATING
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Bowing, Jean ' -~ ]
New cake decoratlng book. New York, Arco Publishing Co., 1970.

RN ‘ . v <
Chelmo, Harnriet ' ' : \
N Let's dedorate a cakej a visual demonstratlon of the moderm J ,
techn#ques of cake decorating made famous. 1st ed. Mlnneapb}&e
Minn., Wibb Publlshlng Co., 1957. )
) Good Housekeeping - - ‘ \ . -

Book of cake decorating. New York;‘Mi Barrows, '1961.

Guertner, Beryl L
Cake icing and dedorating for all occasions. New York,
Tapliﬁaer Publishing Co.,.1967. : .

Lambeth, Joseph A. ,: ' «,

Lambeth method of cake decoratlon and practlcal pastrlee
Defroit, Kitchen Glamour, 1934. P -{

5
'

Snyder, Rlchard U . .
Decorating’ cakes for fun and proflt 12th e%> New York,
Exposition Press, 1966 . ‘

Snyder, Richard U. _ . $ ‘
85 Buttercream flowers. 5th ed. New York, Exposition Press,
1965. = .
. < ‘ '
Vercoe, Bernice Jean T,
Cake design and decoration. Sydney, Murray.1966. .

Wilton, McKlnley

. . - _ The homemaker' snplctorlal encyclopedia of modern cake
o decorating. 6th ed. Chlcago, Il1l., Wilton eqerprlses, 1969.
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Géfdner,.Jerry G. ‘ ' - =
Contract foodservice/vending. Chicago, Institutions/volume
feeding magazine; distributgd by Cahners Books, Boston, 1973.

McLean, Nemadji Beth. (Bailey) | .
Meal Planning .and Service. Peoria, Ill., C. A. Bennétt Co.,
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Vaughn, Charles L. R a y
‘"The Vaughn, Report on franchising of fast food restaurants. o N
N, Y. Lynbrook, N.Y., Farnsworth, 1970. "
. )
S 3 -
— - f‘,l > ) )
-~ , ¢ \ Y h ¢ >
’ .~ q L] A
. ) 0N !
-‘s,\ ) .
{ PR '3 \“/7 %
’ S
:’ A R i
‘ - ﬁ._l’ \ 4 %
- ‘“ i
! : .
- i ’ \". ) "‘i
. ) ]
- N |
2 R
t ' . " . ]
t .
{. . s .
., ,‘ ~ |
- . « - \i
’ ‘ A v }
. ‘ . . |
|
|
|
— .
’
\ . o |
) \ /..\ . ¢ i
" - . \4
91 - | |
: |
. R ‘i
. ]




. Mendes, Helen

-

{

x"

ETHNIC FOODS
AFRICAN

S’
’

~ African Herltadp Cookbook. N.Y. Macmillan, 1971.

, -~

[ 220

ARAB ¢ i ' P ;
i .
\ﬁ'/ Lo

Khayat, Marle Karam ] , )
Food from the Arab world 2nd ed. Beirut, Khayats, 1961.

BELGIAN = : ' e T
’ \,’l A -
Watts, Sarah Miles with Rene Colan - '
The art of. Belgian cooking. 1lst ed. N.Y. Doubleday, 1971.° .

v

CHINESE . . - S
/" \ A ’ . 5‘(‘ ]

}f“n Chu, Grace Zia, forward by Craig{Claiborne.

’ The' p}easures of Chinese cooklng N.Y. Simon- and SchUster,

1982,

Lee, Su Jan ' ‘ \\
The fine art of Chinese cooking. New York, Gramercy, 1962.
- . R . )

Lin, Ts' ui-feng (Llao) and Lin, H31angju
Secrets of Chinese cooking. Englewood CllffS, N. Je.
Prentice-Hall, 1960.

———

Ma, Po ch' ang gyancy Chlh Ma)

Cook C 3. 2nd ed. Togyo, ‘Palo Alto, California,-
Kodansh& Interpational, 197 . .
wa ldo , bMyra ,‘. '% 3 WWH N . B
v e%‘fcomplete "boo?\ of . Oriental cookz/ng HN Y., D. McKay Go.k -
1970.7 - .
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Hearne, Lafcadic - : - et
Creole dookbook; a 1fterary and.culinary adventure. New
Orleans, Pelican Publlshlng House, 1967

CREOLE

Kaufman, Williaf Irving and Cooper, Mary Ursula ) 1
* The art of creole cookery 1st -€d., Garden Cﬁﬁy, N. Y e
Doubleday, 1962. o : 3}

’ ., o s ' . j\\ f¢
FRENCH < . ~k,4$d4x .

+ Beck, Slmone and Bertholle, Lop;sette, and Child, Julia
: Masterlng the art of Frenqh cooking. 1st ed N.Y. Knopf,
1961 .o . o . .
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’Dlat, Louis: ) '
‘French cooklng far Amerlcans Philadelphia, Lippincott,

2id ed.’, 1966. , . \ . «
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" Mohtagne, Prosper
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Donon, Joseph™~ " ) ) ) J
The classic French cuisine. 1lst ed., N.Y., Knopf. 1953.
Escoffier, Auguste . ’
Escoffier's basic elements of flne cooking, including sauces
and garnishes. N.Y., Crescent Books, 19ul. o

Flsher, Mary Frances Kennedy
The cooking of provincial France. N.Y., Time-Life Books,

1968 S ‘ |

T

é’ < L

Larousse gastronomique} the encyclopedia of food, wine and
cookery. (Translated frem the French by Nina Proud and others. ) .
N.Y. Crown Publlshers, 1961. : - s

Ollver,.Raymond : P .

Gastronomy of, France. London, Wine amd Food Society in

assocdiation wiﬁ%\WOrld Publishing Co., 1967.

Oliver, Raymond:
La Cuisine; secrets of modern French cooklng. N.Y. Tudor N

Publishing Co., 1969.
GERMAN f/'\
} . |
Adam, Hans Karl (translated hy orah Tompkinson.) o

. The Wing and Food Society's Juide to German cookery.
Cleveland, Wine and Food Soc1et in association with World

Publlshlng Co., 1967.

Schuler, Elfzabeth - 7Y

-

]
:
-
B
. ) J
German cookery. New York, Crown Publishers, 1955. _ ’ §

. . L . . e o ‘-._\
Wasoh, Elizaheth . . N : o/ Y o J
The art of German cooking. 1st ed. -Garden City, N.¥.%, ? ) i
- Doubleday, 1967. . ) ) o et .
. . v ' . ‘ ‘ T
GREEK . . o ) ) .
.o T RN ' |
Skoura, Sophia - o : T |
The Greek cookbook. :N.Y., Crown Publishens, 1967. i
N . ) . .
ﬁINTERNATIONAL 7f1«0 1 SRR \ }
Hawalian State Soh@ety Qf Washingtam, D«C. . o %
\ Hawaiian culslﬁé, a-dollection -of recipes from members of |
the SQ01ety, featuring Hawaiian,. Chlnese, Japanese, Korean, |
uFlllplno, ‘Portuguese, and cosmopolitan dishes. Rutland ’
Vérmont,.C: E. Tuttle Co., 1963. . ~ 1
" sl ' ¥ )
Gaunt Rezia - ‘ ! ‘ %
The food-finder; an .index. to .hard-to- locate recipes for , <
regienal . and 1nternat onal dishes Favored by Amerlcap cooks., |
New Brunsw1q§ N J. Soarecrow Press, 1956. " ¢ T
SACLANT-NATO C3ukbook conmittee. - | ' .
The best of taste; the finest food of fifteen nations. \ ;
‘Annapolisy U.S. Ndval Ingtitute, 1957. ~— |
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IRELAND

Fltzglbbon, Theodora

A taste of Ireland; -Irlsh traditional food.

84

\

1st Am. ed.,

Boston, Houghton leflln, 1969,

ISRAELI

.+ Cornfeld, Lillian
' : Israeli cooking.

Nahoum_ Aldo (Compller)
Art of Israeli cooking.

Westport, Conn., AVI Publishing Co., 1962.

Original Israeli recipes Trever be- .

fore published as well as favorite traditional dishes, all

kosher. N.ﬂ., Holt, Rin

o4

ITALIAN*‘

Catanzaro, Angela

ehart and Winston, /1970.

Iy

Jtalian desserts and antipasto alla mamma mia, the home book

of Italian delicacies.

Lapolla, Garibaldi Marto
Good food from Italy.

Root, Waverly .Lewis
The cooking of-Italy.

", JAPANESE
e

i)

N.Y., leerrlght, 1958.
London, Muller, 1965.°

N.Y., Time—Life\Booksa 1968,
3 . “

.o

L ot Hasdtu
) Codk Japanese.

1964.

¢

Palo Alto, California, Kodansha,Internationa;,

-

'

Martin, Peter and Joan

Japanese cooking.

JEWISH

o
-

- “

Gold Erma
‘ The -dround- the -wor
B ~ House, 1964.°
- R
" Greenweld, Shaner
Treasures Jewish r

3

MEXICAN

Booth, Georée C.
.The food and dr*¥
Press, 1964.

o2

.

Lambert Ellsabeth
! The complete book

Ay

Indianapolis, Bobbs-Merrill, 1970,

1d Jewish ¢ N.Y., Ktav Publishing

»

N.

ecipes. Y., Hawthorne Books, 1969.
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Mexico. <Los Angeles, Ward Ritchie

A )

v

of Mexican cooklng

i

N.Y., M. Evans, '1967-
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" PENNSYLVANIA DUTCH

POLISH

lBerolzhelmer, Ruth ; L
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Frederick, Justus George -
Pennsylvania Dutch cookbook. jN.Y., Dover Publications, 1971.

Heller, Edna Eby -
The art of Penna. Dutch cooking. 1st ed. Garden City, N.¥., )
Doubleday, 1968. ] A -

Hutchinson, Ruth Shepherd . “ N
The new Pennsylvania Dutch cookbook. N.Y., Harper, 1958, )

-
P
P

Ochorowicz-Monatowa,“Maria g
Poligh cookery. N.Y., Crown Publishers, 1958.

RUSSIAN .

Kropotkin, Alexandra B ,
The best of Russian cooking. N.Y., Scribner, 196\,

Papashv1ly, Helen Waite . R
Russlan cooking. N.Y., Time-Life Books, 1969. ’
SCANDINAVIAN . L § , ‘ %
'BrQbeck Florence Richards . ' ’
Smorgasbord and Scandinavian cookery 'N.Y.% Grosset and &

Dunlap, 19u8. 'y

-

Johnson, Alice B. ‘ v
The complete Scandinavian cookbook. N.Y., Macmillan, 196k4.

SCOTCH ’
Walker, Sara MacLeod ’ . ' " .
Highland Fling cookbook-the dellghtful cooklng df Scotland. :
N.Y., Atheneum, 1971. c \ y w7
L ‘s
SPANISH . co B o
Beene, Gerrie |, N b . .

Dining in Spain;,a. gulde to’ Spanish cooking w1th recipes
from its most distinguished restaurants. 1st ed. Rutland,
Vermont; C. E. Tulle, 1969. - . "
. / SN R
UNITED SEATES. ‘

. .
- - \
HNEY !

L

The United States regional cookbook Culinary Arts
Institute, 19u7. ‘

Langseth ~-Christensen, Lillian 2
., Gourmet's ol® Vienna cookbook; a Vlengese~mem01r N.Y.,
Gourmet Distributing Corp., 1959. R
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Reich, Lilly Joss
The Viennese pastry cookbook from Vienna w1th love. N.Y..
Macmillan. 1970. ~
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FOOD PROCESSING

/‘\
Academic Press T_. - \ .
Advances in food research. % ly, New York, Academic Press,
. 1969 ‘ :

A .

Bitting, A. W. . '
Appertizing: or the Art of canning; its history and develop—
ment. ‘San Francisco, The Trade Pressroom, 1937

-

RS
Borgstrom, Georg - :

Principles of Fbod Science. New York, Macmillén, 1968.

&

N

v

. + Bramak, Edward '
Tea and Coffee,.a modern view of 300 years of«tradition. -
London, Hutchinson and Co. Publishers, Ltd., 1972.

Brennan, J. G. .
Food engineering operations. New York, Elsevier, 1969.-

Brown, Marion Lea ' :
Pickles and Preserves. N.Y., W. Funk, 1955. “

Burton, Benjamln T. ’

The Heinz Hand book of nutrition; a comprehen31ve treatise
on mutrition in health and disease. Rev. 2nd ed. Blakiston
Division, McGraw-Hill, 1965. ~ '

Desrosier, Normén W.
Economics of new food product development. Westport, Conn.,
AVI. Publishing Co., 1971. . :

Desrosier, Normah W. .
The technologylof food preservation. 2nd ed. Westport, Conn.,
AVI Publishing Co., 1963. . . . ’

- Ellinger, Rudolph . . 5
Phpsphates as ood 1ngred1ents Clevéland, Ohio.y; CRC.
PI‘eS ' 0 19720 . . t./‘

Erickson, Charlotte Helen Zimmer _ .-
The freezer cookbook. 1st ed. Philadelphia, Chilton -Book
Co., 1968. i ‘ . S
. :
Farm Journal and Country Gentleman ~
Freezing and canning cookbook; prized recipes from the farms
of America. Edited by Nell B. Nlchols, Garden City, N.Y.
Doubleday, 196A4.

A

Goldbllth Samuel A. ‘ '
Exploratlon in future flood- proce331ng techniques. Cambridge,
Mass., Mass. Institute of Technology, 1963.

Gpldbllth Smauel A. ] .
Introduction to thermal proce331ng of foods Westport, CGonn., *i
Y AVI Publishing Company, 1961. - » |

«
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Googe, Peter G. . ' - )
Tomato paste, puree, juice and powder andén, Fgod Trade
Press, 196u ; '

hed

N ' " Gould- -Marks, Beryl - .
Preserves, how to make and use them. ~ Londorx, Faber, 1972.

Hall, Carl W., Farrall, Rippen o -
Encyclopedla of Food Englneerlng Westport, Con
Publishing Co. 1971 ’

Heischdoerfer, S. M, -
Quality contifol in the food industry. London, New York,
Academic Press{ 1967. . .

dustry. 3rd ed. Westport, Copn. AVI
371> !

-~

Hehderson, Ja
The fluid g 1k
Pubilshlng C
Hume, semary;and_Dewnes,.Muriel C
J , Preserves, .and Pick;es. Chicago, Regner

Hummel, Charles
Mdcaroni products, manufacture, process1ng, an
completely rev. ed. London, Food Trade Press, 19p6.

.

‘Irving, George w

— ) Washington, D. C , American’ Assoc1atlon for the
of Science. 1965. , 0 " X

¢

dvancement (

.

N " " Jacobs, Morrls Boris
£ ., The chemical analysis of foods and food produ ts. 3rd ed.
Prlnceton, N.J., Van Nostrand, 1958.

*

Jacobs, Morris Borls : .
Manufacture and analysls of carbonated pever

es. York, .
s Chemlcal Publlshlng Co. 1959 .

N

Karmas, Endel” . - T _
Meat product hanufactuFe. rark Ridge, N.J:,
, .

’-’ L)

Noyes Data
Corporatlon, 1970.
B i
Kramer, Amlhud ’ o .
Fundamentals of quality conftrol for the food industry. 2pnd
ed. Westport Conn., AVI Publﬁsh}ng Co., 1966.

9.
3

Kramlick, w.,E. and Pearson,
Processed Meats. Westport,

M. and Tauber, F. W.

n., AVI Publishing Co., 1973.

RN

- Lampert, LincQln Maximillan
N Modern dairy products: gomposltlon
chemistry bac¢teriology testlng‘. New York, Chemical Publishing

ood value procéssing -

Co., 1965. ‘ ) :

Leon, Sirmon I. a ¢ - . |

) An_encyclopedia of candy and ice cream making. New York, -
Chem1ca1 Pyblishing Co. 1959. [ .
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T Loveday, Evelyn V. ‘
Complete book of home storage of vegetables and fruits.
Charlotte, Vt., Garden Way Publishing Co., 1972. \

Mackinney, Gordon ’ : .
Color of foods. Westport, Conn., AVI Publishing Co., 1962.
Matz, Samuel A. N -
Bakery technology and engineering. Westport, Conn., AVI
Publlshlng Co., 1960. ‘ :

‘Matz, Samuel A. o
Cookie and cracker technology Westport, Conn., AVI
Publishing Co s 1968. :
ii.
ST Matz, Samuel A, . .
Food Texture. Westport,Conn., AVI Publish}ng Co., 1962.

Matz, Samuel A. o '
_Water in foods. Westport, Conn., AVI Publishing Co., 1965.
;-

Merory, Joseph l . ‘i‘ .
* . Food flayorings: composition marufacture and use. 2nd. ed.
Westport Conn., AVI Publlshlng Co., 1968.

Minifie, Bernard W. .
Chocolate, cocoa and confectionary: science and technology.
1st U.S. ed. Westport, Conn., AVI Publlshlng Co., 1870.

Moutney, George J.
Poultry products technology. Westport, Conn., AVI Publishing
Co., 1966. ) .
Muller, Hans Gerd . ‘
An introduction to food theology. New York, Crane, Russak,
1973.

. » P f
National Research Council, Food Protection Committee
Chemicalgs used in food processlng Washington, D.C.
National Académy of Sciences, 1965. ’
' Nearlng, ‘Helen and Nearing, Scott -
Maple sugar boobk, together with remarks on pioneering as a-
way of living in the 20th century. New York, Schocken Books,
© 0 1970.
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'
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) Noyes, , Robert '
‘ Dehydration processes for conven;ence foods. Park Ridge,
N.J., Noyes Development Co:, 1969

Noyes, Robert/ N : .
" *Food and beverage processing 1ndustr1es Park Ridge, N.J.,
Noyes Data Corp., 1971.

Noyes, Robert -« .
. Freeze drying of foods and blologlcals Park/Ridge, -N.J.,
.Noyes Development ‘Corp. 1968 ’
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.~ ¢ Royal Society of Health,.1966.

Penderson, Carl Severin , .
Microbiology of food fermentatlons .Westport, Conn., AVI
Publlshlng Co , 1971, . s . L
e
Penhna. Manufacturers Confectloners Assoc ‘ g
Twenty years of confectlonery and chocolate Productlon West-
port “Conn., AVI Publishing Co., 1970. 4
|

~

Perrin, Noel ' - -
Amateur sugar maker.. Hanover, N.H., University Press of New
England in cooperation with Vermont Life Magdzine. 1972. . )
. ‘ ' | L
Pintauro, Nicholas » .
Flavor technology. Pdark Ridge, N. J., Noyes Data Corp., 1971. ///

Pomeranz, Yeshajahu and Shellenberger, J. A. \

'/ Bread science and technology. Westport, Conn., AVI Publishing
. Co., 1971. R

Potter, Norman. N.

\Food science. Westport, Conn.,, AYI Publishing Co., 1968. - :
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Rogeg', hn L. .

A V'course" in. canning. " 4th ed. London, Food trade press, 1966.

i

Rogers, John L. e
Production of pre-cooked frozen foods for mass catering. 1st
ed. London, Food Tr&de Press, 1969. . :

Royal Soclety of Health Conference on the Safety of Canned Foods
The safety of.canned foods: report of the Royal Society of s
' Health Conference on the Safety of Canned Foods. London, o ;

Sacharow, Sténley . ' ’ : d
Food packaglng, a gyide for the suppller, processor, and ) . :
dlstrlbutor /Westpov Cofin., AVI Publisding Co., 1970. g

Sawyer, Gordon . 1
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|

Schuler, Stanley and Schuler, Elizabeth Merlwether
Preserving the fruits.of the earth; how to\"put up" almost
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Greig, William Smith - . s, -
Economics of food processing. d#estport, Conn., AVI Publishing
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Stadelman, William and Cotterlll, Owen J H editors T R
Egg sciemces and technology. Westport, Conn. , AVI'Puﬁglsh}ng ’
Co,, 1973 .. - L
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The freezlng preservation of foods 3rd ed. Westport, Conn., .
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| Tressler, Donald XK. and Joslyn, Maynard A.

Fruit and vegetable juice processing technology. Westport,
Conn., AVI Publishing Co., 1961. s
van Arsdel, Wallace B. ‘

Quality and stablllty of frozen foods time, temperature
tolerance and its significandée. &1ley—Interscience, 1969.
Vaughan, Beatrice | .

Pickles, relishes and preserves. Battleboro, Vt., S. Greene

\ Press, 1971. . - s 7 /
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. Wieland, Henry o . .
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Wilcox, George \ . . -
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Data Corp., 1971. . ! . t

WllCOX, George - ’ ‘&
Milk, créam and butter technology Park Ridge, N.J., Noyes ‘
Data Corp., 1971. : ‘ // ,
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Publishing Co., 1970. /
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ca Woodroof, dasper Guy '
Tree nuts: production, processing, products. Westport, Conn. ,
"AVI Publishing Co. 1967.
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Bard, Bernard ' . ' ..
The school 1unchroom tim4 of trial. N.Y., Wiley, 1968.
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Accent on\ seasoning. 1st ed. Boston, Little, Brown, 1957.

!

+ Mazza, Irma\ Goodrich ! L

-
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McCully, Helen
The other half of the egg; or 180 ways to use up extra yolks
or whites. New York, M. Barrows, 1967.

McDermott, Irene ‘ \
Food for modern 11v1ng Philadelohia, Lippincott, 1973.

McDonald, L. \ .
~ Ice cream, sherbet and ices. South Brunswick, A. S. Barnes,
1971. -

’
-

McGaffln Audrey Romoser
: t from the kitchen. Norwalk, Conn., C. R. Gibson Co.,
1970

McKenzie, Valerie
Say Cheese. New York, Drake Publishers, 1973

Merriman, Beth -
Fondue Cookbook, New York, Grosset and Dunlap, 19689.

'Meyer, Edith
Enjoying food on a diabetic diet. 1st ed. Garden City, N.Y..
Doubleday, 1971. )

>
-t

Meyer, Hazel I,
Hazel Meyer's freezer cookbook 1lst ed. Philadelphia,
Lippincott, 1870. . :
Michele, . ’ j i
The commissary cookbook. Hst ed. Rutland, Vermont, C. E.
Tuttle Co., 1955. -

]

Miloradovich, Milo ' \ ' -
The art of cooking- with heggg and spices; a handbook of .
. fiavors and savors. Garden ty, New York, Doubleday,.1950.

)

Miloradovich, Milo * . / ' : ’
The art of fish cookery. Rév. ed. Garden-City, N.Y.,

Doubleday, 1970. .

Minifle, Bernard ' ‘ /)
Chocolate, cocoa and confectionery, sc1ence "and technology
‘1st U. S ed. Westpprt Conn., AVI Publishing Co., 1970.

Mok, Charles / .
Practical salad and dessert art Cahners Books, Boston,
Mass., 1973. : r ! .

K
/

"Morris, Dan !
- Savor of the sea; a complete seafood cookbook. New York,
Macmlllanf 1966, ' ‘W
!
Newmann, Ruth Vendley Z
Cooking with spirits; reC1pes featurlng the judlclous use:

of spirits. Chicago, Re111y and\Lee s 1961.

Nichols, ‘Nell Beaubier - ‘ ’
America's best vegetable rec1pes, SSYjways to make vegetables
irresistible. 1lst ed. Garden City, NiY., Doubleday, 1970.

o
|
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Nichols, Nell Beaubien . '
Homemade bread., lst ed. Garden City, N.Y., Doubleday, 1969.

4

Homemade candy, lst ed. 'Garden City, N.Y., Doubleday, 1970.

Nlchols,aNell'Beaubien
Homemade cookies. by the Food editors of Faprm Journal ,
Gaxden City, N.Y., Doubleday, '1971. ) } ;x/~,
.Norwak, Mary . : ' - ‘“
Cooklng with fru1t~ _London, Faber and Taber, 1960.

Ollver, Raymond
The wine and food society's guide to classic sauces and thelr
preparation. London, Wine and Food Society, 1968.

“ Orton, M. / : B P
Cooking with whole grains. 1lst rev. ed. New York, Farrar,
_Straus and- %1rous, 1971. ’ © o
5 ‘\/
Parke, Gertpude . .
" The big coffee'coohbook. New York, Funk and Wagnalls, 1969.

Parker,: Dorothy et . .
The wonderful world qf yogurt New! York, Hawthorn Books,
1972 - , . S
Pasley, Virginia Schmitz ' 3 S
(Pancakes Aplenty. New York, -Simon and Schuster, 1970.

Pasley; Virginia Schmitz -
You can do anythlng w1th crepes. New York, Simon and Schuster,
11970. L. .

Patterson Publlshlng Co. )
Guide to convenience foodss how to use, plan, prepare,

present. Chicago, Ill., 1968.

Peck, Paula - a : ' : N
~The art of fine baking. New York, Simon and Schyster, 1961.
Perl, Lila B ) , - .
The delights of apple cookery. New York, Coward- - !
McCann,) 1963/ . , ‘

'
i

]

Philli
The :

‘

Thg mghual of the profe331onal cook. Franco-Amerlcan and
Intgrnational dishes commonly served in professional cooking.
Ne Yo s 1957./ ¢ , a7t

.
’ - [

lar,/ P. & ' . )

Conduming pa sions, being. an historic inquiry into certalﬁ
Engll h appetites. !lst American ed. -Boston, Little, Brown,
1971 ! : »

, j S
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New York, A. S.-Baqpeéc 1865. ‘ ' //
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'Richards, Lenore

" Scheel, Hannah
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Reich, Lllly Joss ) coL e
The Viennese pastry cookbook from Vienna w1th love., New

York\ Macmillan, 1970.

[

Reltz Rosetta . - )
Mushroom cookery New York, Walker, 1965." o |

. ’

Quantity cookery; menu planning and cookipg for large
numbers. U4th ed. rev. Boston, thtle,‘Brown, 1966.

.

. Ridley, Helen F. ' . N ' .

Phlladelphla, Lippincott, 1968. ‘ '

Roberts, Ad Lou
The new pook of .favorite breads from Rose Lane Farm. Rev.
.and enl. ew York, Hearth31de Press, 1970 ‘

. Rosengarmen,‘Frederlc

l
The Ritz-Larlton cookbook and guide to home entertaining.

The book of spices. Wynnewood, Pa., Livingston ?ublishing
Company, /1969. ' .

. ‘ .
Ross, Annette Laslett ’ \\\'» ~
Cooking for a crowd 1st. ed. Garden City, N.Y., Doubleday,
1968 ' \ R
\\ v . .
Rubln Harcld ) \ .
The ulcer diet cookbook. i Phlk”/e;gpaa, Lippincott, 1963 .

\
Russell, Maria . : o '
The beer makes it a better cookbook. New York, Essandess
Sp. Edition, 1971. -~ /
. . N o
SACLANT-NATA cookbook Committee R .

The best of taste;.the finest food of fifteen nations. ‘
Annapolis, U.S. Naval Institute, 1957. o

Saporiti, Nada and others

Royal. cookbook~favorite cod?t\zssigff;’;ﬂeﬁ(York, Parents' .

Magazine Press, 1971.

. "ﬁ-:(y
;@

Foiled' Again. 125 recipes to cook in foil. Los Angeles,

" Nash Pub. 1973. ‘ _ \k§§§===_

Schuler, Stanley and Schiler . ) .
Preserving the fruits of the earth How ¥o "put up" almost

every food grown in the U.S. - in almost every way. New

York, Meriwether Dial ‘Press, 1973. §

Seiman, Andre Lbuise
" Cheeses of-the world. London, Faber and Faber. 2nd ed. ,'\ «
1960. - , L . .
Shank, Dorothy Ester and Natalle K. Fltch and Pauline A.
Chapman '
Guide to modern meals. St. Louis, McGraw - Hill., 196u.
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Sheryy, Kate - A
Specialty cuts and how.to cook them. 1st ed., Rutland, ’
Verpont, C, E. Tuttle Co., 1988. ° :
) .
Sidon, Alice
Contlnental dessert delicacies. New York, M. Barrows, 1950. .
: Simon,_ Andre Louis ’ ‘ ' ,
A dlctlonary of gastrdnomy New York, McGraw-Hill, 1970.

’ ’ Simpson, Jean Irwin . \
The frozen food cookbook and gulde to home freezing. 2nd. -
ed. Westport, Connecticut, AVI Publishing Co., ,1962. .

Slas, Beverlee ° ,
| I The chicken cookbook South Brunswigk, N. J., Barnes, 1970.
' / Slleight, Jack ! . . .
o The smoked-food vrecipe.book. Harrisburg’, Pa., Stackpole
” Bpoks, 1973. ‘ '

T e

\ 5
Smith, Frances Lowe + -~ ' . ' . .
Re01pes and menus ﬁbi flfty New York, M. Barrows, 194l. :
. - ‘
( Smith, Margaret Ruth . . ) '
' The blender cookbook 1st ed. Garden City, N.Y., Doubleday,
1961. ) : |
. ¢ \ .

Smith, Margaret Ruth : ‘ .
The complete book of desserts. 1st ed. Garden City, N.Y. |
N Doubleday, 1963. oo .

Smith, Marie D.
4 Entertalnlng in' the Whlte//euse New York, Macfadden-
Bartell, 1970. )
Snider, Nancy S
The professional chef's caterlgg re01pes. 1971. Boston,
, Cdhners- Books. .
' \\ Snider, Nancy . ’ '
' The professional chef's sqy protein re01pe 1deas Cahners
Books, Boston, 1971,

Spunt, Georges ‘
Memoirs .and menus; confessions of a culinary snob.

i
//(/ Philadelphia, Chilton Book Company, 1967.

Stead;, Evelyn S. - ;

Low \fat cookery. Rev. and enl. New York, MeGraw-Hill, 1959.
Sullivany- Lenore '

Quantity recipe file. 7th ed. Ames, Iowa State University

Rress, 1964, . v

Sulton, Williaﬁ J. ’ - . §

Practical baking, 2nd ed. Westpgrt, Conn., AVI Publishing o

e CO. 9 1969; , / , = |
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, Sutton, NanEy )
- Adventures in .cooking with health foods. New York, F. t

Fell 1969. \

[
Taylor, Greyton H. ' : .

. Treasury of wing and yine cooKery. 1st ed. New-York, Harper

and Row, 1968, ~ )

‘Today's Woman .. : )
Book ' of salqu Naw York. Arco Press, 1959. \
Tolbert, Frank~ . ‘ . . . !
Bowl of red. d¢. Garflen'City, N.Y., Doubleday, 1966.

oo Torbért, Harold C. .
Co The COmplete wire ‘and food cookbook Los Angeles, Nash,
Publlshlng Co., 1970. - .o

o

¢« ' Tracy, Marian Cowagd :
- The .art of making real .soups; a delicious collection of
\ recipes frém round the world. -lst ed. . Garden City, N.Y.
Dgeubleday, 1967. —
‘ Truax, Carol o - . -
. The art of salad making. 1st ed. arden City, N.Y., ’ /
' . DOUbleday, 19680 i ‘ ! i ’ \ /
'U.S. Bureau df Commercial Fisheries / /
Let's coo ish! A complete gulde to fish cookery A
Washington, [D.C. 1969,
, Wade, Carlson \ : L . )
The complete rice cookbook. West yack, N.Y., Parker ,
Publishing Co., 1971. | SN : . : .
{fg . ) - X . js '
. 3 ‘

‘Waldner, (Sgorge K. )
. 65 qualldty menus .for qu ntlty’s rvice. New York, Ahrens
‘Publishipg Co., 1965. !

&;
r-m

-

Wa do, Myra )
st ed. Garden.City, N.Y.,

— Cooking for the freez
———" Doubleday, 1960.

~

Welnstock Noel G. »
La bonne cuisine chez soi. is, Fernand Nathan, 1950.

Weiss, Edith ( \ . |
Catering handbook. New Yogk, Ahnens Publishing Co., 1971.] \

Wennberg, Gosta'L’ -
Desserts, pastries and Fan
i \ 1

enzel, George Léonard
Menu maker n.p. 19 6

Wi ne??\iggg and Colller Dlana' s ' .
~ |Bread. ‘s& ed. Phlladqlphla, Lippinedtt, 1973 v z

L R




N . P 111
\ wiener, Joan ‘

Victory through vegetables., With a sectj 0 of recipes from N
the microbiotic diet by Barbara Throlls. St ed. New York,
Holt, Rinehart and Winston, 1970. \ - ( .
Wildery Vieki . P ’
In a pickle or a jam Des Moines, Iowa, Creative Home
lerary,‘197l - ' /
L w ' - ‘ }
~W11k1ns ’ Jule ' . : -! j
' The cdmplete book bf cooklng equipment., Institutions/
R Volume Feeding Magazine, distributed by Cahners Books, Boston,
\' 1972 . r . . - \
f Wilkinson, Jule ; \\> ’ .
y Special atmosphere/food II, COuntry/colonlal themes.’
~.~" Chicago, Illinpis, Institutions Magazine, 1969.
Wilmot, Jennle S. .. o
\ Food for the Family. Philadelphia, Lippincott, 1966.
Winters, Na %y ' '
Feastingipfloat. New York, Simon and Schuster; 1972 - '
" Wise, Margaret L :
) ‘Taste and see. Chicago, Moody Press, 1971. .
- Wood, Marion ' .
. Dellclous and easy rice flour re01pes Springfield,*Il1l.,
Thomas, 1972, ' ,
. Zaccarelli, Herman ) —
: ? Nurs\rg home menu planning. Chaners Books, Boston, 1972.
i N . \d/\r//. ’
\ | i .
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Graw- Hlll 1959. ‘ Ny ’ .

UHarriss, Ellen Adeline

' Boston, Cahners Books,
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SERVICE .

' »
Bolt.,, Beranek and Newman, Inc. !

Today's WEEE§§5P' N. Y., Chain Store Publishing Corp:,
1971. - .

Barnard, Copel . . ) . -
The 'art of f%aﬁbe cooking. London, Ilifle Books, 1965. . (

Dietz, Susan M. .. ,

The correct waitress. N.Y., Ahrens Publishing:Co., 1952.

A
Fuller, John ’
Gueridon and lamp ‘copkery, a complete guide to side-tabl
and flame service. N.Y., Anrens Book Co., 1964. _
Goldmann, Mary E. hy \ ' v .
Planning and serving ybur meals., end d.! N.Y}, Me- ° C e

M ) ,y k

\ i

\ - |

service,\ N.Y. _Mc%raw-
AT T

Y., Simon.and Schuster,

i

Professional. rqstauran

The art of 'arvlng. N.

Huebener, Paul |0.
Gourmet tablke sdrvice;
Publishing Co.}- 1968.

Introductory oods.
Pfeiffer, Wllllam B.

The correct service d
motels, and resorts. N

Hughes; Osee Gl %ys_

SER- VO TEL .
Walter/Waltress. EditoRs:

Soloman, Ed
- Ser 1ce is an honorable profess1on ]
McGarv y's, Boat ?rlve -In Restaurant, 197

\
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TABLE SETTING

N P
eker, Mable King-

Banquets plus! Nashville, Broadman Press, 1958.

Berrall, Julia S. :
F&ozers and table settings. New York, Viking Prgess, 1951.

Cornel Unlver51ty , ) ‘ .
The essentials .of good.table serv1ce. Ithac
Cornell University, 1966.

Finance, Chaﬁfés .
Buffet catering. N.Y.; Ahrens Publishing Co., 1.958.

Goldmann, Mary E. .
" “Plannlng and serv1ng Your meals. N.Y., McGraw-Hill, 1966.

‘ lesch Sylvia

Y

“McLean, Nemadji Beth (Bailey)

The art of\table.sétting and flower arrangement. N.Y.
Crowell, 1962. . . ’ '
Kallem, Anne. (Orlglnally by Marlanne von Bornstedt and Ulla
Prytz.)

Folding Table Napkins,. New York, Sterllng Publla\;ng Co.,
1972. :

~ ' ,

Kroh, Patrlcla ' .,

Contemporary tablé settlngs, a hostess handbook w1th/fru1f
and flower arrangements, mehus, and redipes. 1lst ed Garden

‘City, N. Y.,JFoubleday, 1966. ’ ‘¢;
Lehrman, Lewils o C [‘ : o .
ining room service. Indianapolis, ITT educational Services,
1971 ' T

A

.
~

Meal planning and service. Rev. Peoria, Ill., C.A. Bennett
Co., 1964, /
__— . L / .
Niles, Kathryn Bele ‘ :
Family table service for today's living. 2nd ed. -
Minneapolis, Burgess Publishing Co., 1967, v

Roberts, Patricia Easterbrook l
Table settings, entertaining, ahd ethuette, a hlstory and
guide. N.Y., Vlklng Press, 1867.
Smith, Georgiana Reynolds ’ *
Table decoration yesterday, today and ‘tomorrow. Rutland,
Vermont, E. E. Tuttle Co., 1968.

Staley, 'Lucy . ,/ ’
New trends in table settlngs. New York Hearths1de\ﬁfess,

1968. \

-
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Vall Gladys E.
Foods, an (ihtroductory college course. Sth\ed. Boston,
Houghton Miffilin, 1967. - . '

Wenker, ‘Mary Albert
The art of .serving fqod attractlvely 1st ed. G3£ﬁen City,
N.Y., Doubleday, 1951, '
» !
- ‘ .
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) TOURISM

AJ !' M - -
Isenberg, Irwin

Travel Market Yearbook. P.O. Box 3, Manchester Center,
‘ Vermont. 05255; 1971-72 ‘ ’

. )
' Ld

\ Lundberg, Donald.E.

The Tourist business-. Chicago, IlI,, Institutions/Volume

Feeding Management Magazine distributed by Cahners Books,
Boston, 1972.

\

-
| !

L

~




' \ N No 116
. WORLD FOOD SUPPLY = : . -

Boyd-Orr, John )
The wonderful world of food Garden City, N.Y., Garden
City- Books, 1958. ‘ - , . .
‘ . I
Dumont, Rene and .Rosier, Bernard . .
Hungry Future. (Translated .from the French.) New York, -
Praeger, 1969.

ollings, Ernest{F. ‘ ' ’ -\ ! 1
Case Against Hunger; a demand for a Natlonal Pollcy lst

. v ' '
international Cong Ess of Food Science and Technology, 1st,
andon, 1962,
Food sciehce and technology proceedlngs N.Y., Gordon and
, Breach, 1965. .

ed. N.Y.-Cowleg Book-Co., 1970. \ - ‘ ' .

* Jones, Claire and Gadler, Steve J. and. Engstrom, Paul H . ,
Poliution: the food we eat. Mlnneapolls, Minn., Lerner
‘Publications Co., 1972. _ .
Lowenberg, Miriam E. '
Food and man. New York, W1ley, 1968.

Robblns, William
The American Food Scandal; why you can 't eat well on what

“you earn. N.Y., Morrow, 1974 \‘ ‘ . ]
. - . -
Simon, Arthur ! S : w
- " Breaking bread with the hungry. Augsburg Publishing House, ’ .
© T 1971, , ) .
. - s S \
Taylor, Clara M. and Riddle, Katherine P 5 edltsps ) ?
An annotated international bibliography of ﬁutriglon .
education. New.York, Teachers College Press,’ 1971_ ' ) ¥
‘/*”7“

-Vara, Albert C. |
Food and beverage 1ndustr1es a blbllogrgpﬁy and guldebook
Detrort, Gale Research Co. , 1970. - .
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AUDIO~-VISUAL MATERIALS A

v
*

Y ~ Films (16 MM.) - Llsted below,ane 16. MM sound films which
' require..a .motion.picture film prqgector,
with sound .capability for viewing.

4

A Rgpresentat1VE'Beef Carcass Breakdown. -
. ..Iowa .State.University Film Production, 1972 Sound,

color. With guide.

. |
SUMMARY: . "° ) ' . i

3 ) Identification.of méat cuts from a beef cargass,
. how and wher'e: to make- the cuts, and.approx1§ife
: v yield. e . ~
o ) A
A Representatlve Beef Rib. Breakdown.. ) .
-~ Iowa.State.University Film Productlon, 1972 Sound, . .
color. Wlth ‘guide. - . . . e T
. ; . . " “ 8 T +
SUMMARY: .. . ’ ' ' .
4 . . Identification of'beef rib cuts, how and where I R
N - - to make them. - oo
A. Representatzve Beef Short. Loin Breakdown. ~ . & .. N
. .- + Iowa.State. Unlver31ty Film Productlon,\&ylz Soun L.
: ‘ color. With guide. - . o o ’ o
SUMMARY‘ — S ae N
‘- Describes.the.ldcation &6f the short loin, AP
” ‘ identifies.cuts made from it, and hoy to make ™ -

the“various cuts. N ~ .
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<

1lmstr1ps - Listed. below.are.silent. fllmstrlps which need
only a. fllmstr;EEPrOJectar for viewing. There
is no accompanying sound program.

“ .

Basic Principle® OET;ltChen Layout. *

U.S. Dept. of Health, Education and Welfare, Public Health
Service. Four black a ?d white filmstrips., "A Communicable
Disease Center.Programj in cooperation with the North Carolina
‘State Board of Health." . .

Baslc Principles of Refrigeration.

~U.S, National Audio-Visual Center. One black and white R
filmstrip "Presented by.the!U.S. Department of "Health, '
Education.and Welfare." It contains an analysis of refrlgeratlon
and refrigerating machinery. . y"

-

A

' .
r
i * .

U.S. National .Audio-¥isual. C nteA,. Four colorsfllhstrlps

nt of Health, Education and

Food Sanltatloni,parts 1 to U
"Presented by the U.S. Departm

Welfare." Va
_ O
Learnlng Informa‘t:mn, Thc. ;. ‘New \’ork, N.Y. Co
Nine ¢olor programmed 1nstructlon filmstrips w1th prqgram
‘gu1de. ~ . l
CONTENTS : | ' ' |
- . "The Complete Dishwasher" (4 parts)
* ™The Attentive Bellman." )
.~ ' "Ppoduct-market-competitor. A
R ‘ apnalysis for Hotels and Motels. " \ ‘
: . "Hotel Enterprise (3 parts). ' /
SUMMARY: . :

Programmed instruction fllmstrlps for tralnlng
hotel .and regtaurant personnel |

Getting Aqgua;nted with Pénk ':.\
National Live Stock. ani Meat Board. One coldr filmstrip,
which digcusses the' sel Alon, identification, pookery, ;
free21ng and storage of pork¢ . 1964, -Y ~ i

-
¥
v

How to Buy Fish. / a )
National Film Board of Capada.,'One color filmstrip, 1959.

. . ' - . - \(

" SUMMARY : L , ‘
: Descrlbes the.quantity & kind of fish o buy

& explains how to recognlze the quality’ of fish

_ & seafood dlsp&ays in the:gounters of fish

dealers or supermarkets. oints out how to

“'know when fish.is fresh, how to detect 'signs of

Ve . deterloratlon, E%how to keep fish fresh until

1

used. *'Gives ideds fgp -§en g f1§h ‘. With

captlohs _ 0
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Nutrition and Foods .
Set B-15 of the Filmstrip-of-the Month Club. Three color

.filmstrips, with teaching.guide, produced by the Popular
Science Publishing Company, Inc.

CONTENTS: /

Filmstrip .No..546: "Keeping Food Safe to Eat",
(1954) _explains.the causes of decay and

., sPoilage of food and shows methods of food
preservation.

*  Filmstrip No. 613: "Nutrition: Energy, Growth

) . and Repair" illustrates the relationship of
' . nutrition to energy. (1962)

Filmstrip No. 1521: "Population and Food" (1964)
discusses population build-up, the growing soncern
= ‘for food supply and suggests methods of

\ L controlling over-population.
\' Protect Ffozen Foods from {l'emperature Damage.
\ One 23-frame.filmstrip,|with lecture notes, prepared by’

the .Federal Extension Service, U.S. Deﬁartment of Agriculture.
SUMMARY : ” |

- . Démonstrates how temper turd change affects
e _ frozen foods, presents factsg on kinds of .

) quality loss. and their rlates at varidus

temperatures and illustnates.methods |for

improving.the handling of sfrozen food's without
N . destruction of cartons or individual packagesi
’ Quick.Breads. | oo
. Wheat Flour. Institute. Three color filmstrips. Made b

Fred G. Kortw. 1954, {

CONTENTS : . ! . .
"Biscuit. method" - Part 1. i \
"Muffin.method" - Part 2. ‘ LB

g : "Variety round-up" - Part 3. g e

, - 1
SUMMARY : . o |
Part 1 - Shows a standard method of preparing .
' biscuits and scones. Gives a basic recipe & = ...

- demonstrates hew to.vary it by additional
Coy . ingredients § use. Includes main dishes §
desserts. ‘ .

2

- Part. 2 - Shows step-by-step a standard method of
. . . mixing.muffins. Demonstrates how jnuffin-type
‘ breads are .used as bread, part of B main dish,
and dessert. : ‘.
Part 3 - Shows the preparation of [dumplings,
' . . steamed breads, corn bread, girddle-cake
waffles, popovers, cream puffs, doughnut and
I ' . fr%tters. b

l ‘ % : a .' 1428 x:)

- )
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/ Ripe Olives in Today's Menus, \ . . 3
Olive Admlnlstratlon Commlttee. One color filmstrip. .
/ With gulde. ( .

‘. SUMMARY : ' S

. . . / R ‘ ’
/ - . . 120 l
. . ) . |

i Describes the four principal types of olives, ]
N how they are processed, in what forms they are f
" 'avdilable, and suggested ways of serV1ng them. /
- SauségehA‘Tradltlon in Good Eating. '« &

National Live Stock and Meat Board. One color filmstrip.
With script. 1966. '

- -

: SUMMARY : ’
v . Discusses the hlstory and manufacture of sausage/
; and identifies various types of sausage and
_ ready-ta-serve meats. L/
Storing/;oods S
' 7/black and .white filmstrip prepared by the McGraw-
H111 Book Company (1969). / [ .
| UMMARY: LYy /
¢ } Illustrates methods of properly storlﬁg food
' useful in teaching food-service empldyees ;HS ’
importance of preserving foods. f ' ‘x

[
’ |

~
o

. *1
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‘ : Slldes - Ligted below.are.slide.sets ‘that requlre a‘slide .,

/,A projector for'v1ew1ng "There i& no accompanying

sound program. . .

! Food Serv1oe In Nursing Homes and Related Facilities. v “
~ \’ﬂ ,  One hundred and nlne .35 MM color slides produced by Edith
SATT. Aiken. -/ -
& ' / ~ . .
, |« [Presh’ PrU1ts pnd Vegetables ' o~ ‘

' i Ninety 3iLMM color slides produced by Blue Goose, Inc

One* Hundréd nd Ome Meat.Cuts

e ' One hqnd ed and.one. 35 MM color’ slides, with 1llustratlon .
N guide, pro uced by the National Live Stock and Meat Board.
- { \. ’p -‘( ’
’ ‘ ?’ . -\\‘ s.‘.. : ‘%‘-‘.,. ' !
L/ : Co \ L, , i
‘ ! { . /\ l.“ ¢ ‘
- | \ ' o . HE
‘ \ . \ ’
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i . Sound~-filmstrip unite - Listed below are filmstrips that have
. | an ac¢ompanying 33 1/3 r.p.m. phono-
N oL o | record. A combination film-strip/ _ Y
l o O - record player, which can be operated ° .

| manually’ or automatlcglly, is reQU1red §
. . / for projection. .
Amerlcan Hotel and Motel Assoc1atlon Training Films. |
Four color‘fllmstrlps, with discussion guide and foun!
ﬁecord#, prepared by Admaster Prints,- Inc. \(1968) °

f CONTENTS : ' ' |
oo "I Like People" (2, parts). Theée filmstripg .
! ‘ glve employees 1m31ght into the role and .
’ duties of the room clerk, illustrating the
. : . kinds of situations he will meet and how to
- ‘ handle them -

2 . kd

. : . "Tﬁe Magic Touc:lgié/gétts) These filmstrips -

\ : \ shiow, the roles and duties of the maid, including
t ' ' t mportance of her relations w1thlguests, house-
|- keepers, other employees and management.,
The AngpPy Flame| A Fire Protection Melssage g C i/

.0né filmstrih, with 10 minute recopd program, prepared.

L by the National Restaurant-Associatign (1969).

'* + © An audio-visual safety training program for.
food iservice eémployees, situdents, tralnees
and superv1sory management personnel. - {

SUMMARY : - '4 o

Chet Huntley Reports on Vendlng The Modern Approach to’
School Feeding

One color filmstrip, with 1u minute record program,
R prepared by the Vendo Company of Kansas City, Missouri.

»

" SUMMARY :
Shows how vending machines can be used as a .
means of school feeding. . ,°

' “ . »
3 .

Cinderella's Three Sisters ,
One color filmstrip, with record. Restaurant-Hotel Afds,

Inc., 1972. . _
l . b . ;
 SUMMARY: Sound-filmstrip program to be uged in the L i
‘ training{of waitressing. T \ w
{ - "
.\ ‘Estiblishment*and Eq hitation. ‘ : : \
. - program pm pared )

ne color filmstrip, with 10 minute recor
by the National Rest\urapt Association. (1 69). \ ”k

-

l

Sanitary care of.tableware, utensils and otﬂﬁr
food service equipment is illustrated, with

. special-emphasis given to the {protection of

‘ food contact surfaces; explains difference be- i

, tween_cleaning and sanitizing. , P

1 . Lo , R .
- ~ 182 | I |

( [

SUMMARY
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Fast Food Service. P ; .
One color fllmstrlp, with record. Restaurant-Hotel Aids,
Inc., 1972, . . Y

SUMMARY : R ,
Sound-filmstrip 'program to be used for trainin
waitresses. &‘X

Food Merchandising.’ ~ '

One cq or filmstrip, with record. VendT'gompany.

. SUMMARY: , ) ,
‘ “ |} Sound- ~-filmstrip program shdwing automatic

food service mach1 es and types of foods used
in fhem = .

|

.

Fdod Protegdtion . . :
One COIFF filmstrip, with 10 m#nute record program,

prepared ~the National Restayrant Association (1969).

| =

i

SUMMARY : ,
This filmstrip progrdm gives rules for safe
food handling thro sanitary cooking, re-
heating, [serving, storage; explains how
time and [temperaturld ffect germ growth.

Food Service, A Caréer to Consider
gnd color filmstrip, with 10 minute record program and
teacher's guide, prepared by the H. J. Heinz Company in

copperatlon with the Nation&l Restaurant Association.

t

UMMARY
The goal of this guldance kit for young people

" . is'to interest them in the f@od service industry
ad’ a possible career.

The Freeloaders: Foodservice -Pest Control
One color films¥rip, with 10 minute record program, 1
prepared by the'ﬁltional Restaurant Association (1970). }

S !
SUMMARY : : !
Thi\s [sound-filmstrip set is useful forn |training

' fobd service employees, students and trainees

. ' to ogntrol pests found in food service Fperat1§ns

! o\
Lrozen Gold| .- -
One \colobk: flﬁm trip,\
tozZen-Potato dugt‘“ ngtitute.

% {

SUMMARY : |
*» Thi g4sound -filmstrip set is de51gned to
acqu init perspns 1nterested in food service
h frozeh p ato\products -now available
3 he‘bjslness oﬁf rtunities they present.
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Modern Sandwich Methods. f&p Quantity'Food Service.

One color filmsgrip, w{th two records. American Institute:®
of Faklng, 1960.

L A

1
L]

SU RY: .
‘ Sound-filmstrip program on menu ideas for sand- -
\ with-making in quantity food service areas.
The New Convenience Foods Program Concept.

One color filmstrip, w1th record. National Restaurant
Association, 1971. < Y

SUMMARY :* $
Program ‘developed by. eorge D. Hanby Associates,
Inc. and presented by the National Restaurant
Association at the 53rd NRA convention and —
edycational exposition, May 20-24%, 1972,
The Personal Sid&™ |
One color filmstrip, with 10 minute record program,
prepared by thé National Restaurant Assoc1ation (1969).

SUMMARY:\ ’ i

This fllmstrlp emphas1zes the indlividual

, ( employee's role in safeguardlng food through
go personal hygiene; hows how kontamination

can spread. - . f '." ﬂ

5

The Smart Waitress B ) ' | .
Four color filmstrips, -each w1th a 10 minute record program,
prepared by the National Restaurant Assdciation (1970)

{

;
‘ CONTENTS : ) ' ) ) ' 1
. "Personal Presentation" _— . !
4 * "Attitude" _ :
ST Sglesmanship” .
ol "T%amwork"
SUMMARY: L
An audio-visual tpaining priogram for food : b
} well as superv1so y and management personnel.

P A
To Net Bigger. Profits....Fish With Imagination
l . One color filmstrip,.with record programy prepared by

J service. employees|, students &nd trainees, as J
)
{
|
|
4

the National Fisheries Instltute (1968). ’
- SUMMARY : . ~ : j
- , This sound fllmstrlp program is designed to help ! ) 1
E - personnel |in the food sérvice ihdustry create, o
merchandlﬁe and)sell more low- c%st, high-profit’ . w
i \ ' fish and geafood dishes. : r

| I L
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The Unwanted Eour,,Germs That.Cause ‘Food Poisoning
One-color filmstrip, with. 1l4.minute.record program,
prepared by. the National Restaurant Ass001at10n

1]

.~

SUMMARY : ‘ :

. This sound- fllmstrlp set, relatlng to the four
groups of organisms commonly causing food -
born illness,.cobntains a safety training program
for food=service. empl®yees, students, trainees

- and management.personnel. ) R

f

Work ,Smart~Stay Safe;.An Em:loyee Safety Message
“Ofe color filfistrip, with 10 minuke record program, ‘pre-
pared by the National Restaurant Association.

SUMMARY : | /
: This sound- ~-filmstrip set, whlch stresses safe !
. working procedures y conta1ns a safety training |
prograrm. for. food- serv1ce employees, students, ‘
traineés and management personhel. . .
/ y -
erte Your Own Ticket i o ‘
Five color fllmstqlps, w1tn five recdrds, prepared b
Coca- Cola Company and| the National Restaurant Assoc1at

the
on.

" CONTENTS: , ‘ * .
‘ ‘ "Write Ypiir Own Ticket" discusses the opportunit%es
3 " / in fthe fpgd-service field and how'employeés can

" wo the'r way up. ;
, "Take A Giant~ Step"lshows'what employees can do
) f to become more successful : o .

L]

13

"Meet a V.I.P." dramatizes the importance of . |

s jobs\as tHey relate tp spepd, selection, eye-appeal ;
- . and price. ?\' - b i
[ ’ o ' T
. . "The ' Way thel Cookie CrumblEs" shous how to serve = ' »
: customers, qetter . ' ‘
- Vd - , * \ i 1 ;
. o , " "The Right. %ormula for Success" s“ how ah l i
| ) employee can; take the initiative, develop and
\ y " “become a léaﬁer in the food*serv1ce field. s
‘ . /' . 1)
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a synchronlz a sound-slide. progectlon

TE\Q\SulreT for1v1ew1ng.

Clean Dishes. = ' -
National Sanit tlo oundation. 140 ¢color slides, wi .
cassette tape. .

L]
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A : . ‘
_\ Study Prints - Listed below afe study prlnts which require no
i projector and have no accompqnylng sound %gf-
. gram. \
Meat Ident;flcatlon Kit , '
h This is a set of one hundred and eight (6" x 8" natural
. color pictures showing.the different cuts| of meat. They
were prepared by Interstate Printers and ubllshers (1969).
t .
7
- ° i LR
= /¢
—~—
o~ L, AN
. N . . N
x t ‘\'\\
-\ N
v . ) ‘
. - I
{‘A y 4
\ @ ‘
'.a
v -
e ) Lot ‘ i
. ' : ! 4"
7




\ ' - . ! ) ., 128
[} . ' 7 ’
- :
Transpar¢ncies; - Listed' below-are:transparency sets which
’f{ ‘ . require an.overhead projector for viewing. .
A L A_ \ There is no accompanying sound program.
\ " Additives in Our Food .

Five color transparencies, with teacher's guide and bdok-
let, presented by the Educational Services Staff, Food and
Drug Administration, in consultation w1th Jess1e Helen ﬂaag,
University of Texaks,

‘F&ods and NutritioL' \\
These transparency sets, each with a teaching guide, were
> prepared under the supervision of Dr. Henrietta Flech,
"Chalrman of the Home Economics Department of New York
Un1vers1ty

e

" CONTENTS : \ ‘
T VT-8 "Basic Food Prepafpatior Techniques." .

~ (10 transparencies)

. VT-14 "Snacks" (10 transparencies) ' ‘ \\
t \v.

VT-15 "Symbolism" (10 transparencies). s

; . - p el s
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