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This bibliography has been compiled for use by institutions, schools,

colleges and libraries, and is intended to provide resource materials for

the hotel and restaurant industry of Northeastern Pennsylvania.

The compilers wish to acknowledge the assistance of Ms. Gloria Bronson,

Ms. Marie Gill, Ms. Nancy Cripanukand Ms. Mary Jones, who were most helpful

in compiling, typing and proofreading the manuscript of this bibliography.
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INTRODUCTION.

Luzerne County Community Collegei, Nanticoke, Pennsylvania is one,of the

newer colleges in the country,,having opened its doors to its first, students

in October, 1967. Its library, however, already contains one of the finest

collections of books available for support of a Hotel andCRestaurant Management

Program.

The College's Hotel and Restaurant Curriculum closely follows the

recommendations of the Committee on the JUnior College Curriculum for the

Public Hospitality Industires, COuncil on Hotel, Restaurant, and Institutional

Education (CHRIE). The program is designed to prepare students for middle

management positions in the hospitality industry.

The primary purpose of this program is to prepare students for immediate

employment upon completion of studies leading to the Associate in Applied

Science Degree. (If they so desire, students may choose a one-year course

of study leading to the Certificate of Specialization. In some instances,

certain courses may be
.

accepted for advanced staiding in transfer to a four-

yeat college or university).

To provide4he student with a practical working knowledge of the various

activities found within the public hospitality industry, about half the

.4

curriculum is devoted to the basic principles of hotel and restaurant operation

and management. Liberal arts-sciences and basic business account for the other

half. In addition, a number Of hours of work experience in the hospitality

industry is required Subject matter content is supplemented with visual aids,

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

assignments such as term paper , abstracts and research reports.',
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The Luzerne pounty 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
c

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

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

College has adopted a policy of making them available to representativs of
/

//

the hotel and restaurant industry in the area. Those affiliated with the
/

L

industry may visit the College library to do research or to borrow materials
4 A

fgr study, Persons located outside Luzerne County ha access to the li erature

on an inter - library loan program through local public a d educatioi1a1 li raries.

(See page for further details)

The references lisped on the following pages represent the hotel an

restaurant resource materials cataloged at the Luzerne County Community C

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 natures,' dealing with such areas as frozen food
,

technology, nutretion,..lnd the like.
, 4

Only a representative selection of cookbooks is listed,.and these are regional

in character.

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 as food service and other related

technologies.

More than half th4 references are available through regular trade

publishers; many of the others, however, come from a wide range of small,

independent, and relatively obscure publishers. For bibliographic access

to the latter group, one should investigate the periodical literature of the
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field (several titles are listed below), announcements and bibliographies from

various trade and business organizations, and government document's.
-..

This bibliography represents a balance between fairly recent titles and

older titles-many still in print. It should be recognized, however, that

Hotel and 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 againsethe pos;ibility that their use-

fulness will be short-lived in light of new developments in the, field.
:

Caution is also advised in the acquisition of a great many cookbook's, which

I'add bulk but little substance to a collection.

\Some periodicals containing bibliographic and review information are:

American Automatic *erhandisex; Cooking for',Profit; Food Service; Food
,

Technology;, C ell Hotel and Reiaaurant Administration Q arterly; Hospitalitir,

Food and Loci i ; Gourmet; Institutions; V9lume Feeding Ma gement.

The Nati nal Restaurant Association is another important source of

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

Education (Ithaca, New York).
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BORROWING PROCEDURES

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

and Restaurant Management Program may be borrowed from Luzerne County Community

College Library by recognized members of'the industry. Subject to faculty needs,

. %

these materials will be loaned for the following time periods:

a. Audip-visual aids -- two weeks

b. Books and printed materials -- four weeks

These Materials areivailable to borrowers, who must obse e one of the

following procedures:

,A. Inter-library loan through borrower's local lib --

1. Contact loacl library and inform them,of th material
desired from L.C.C.C. library. -t.

2. Local library wfll contact !4.C.C.C.
.

3. Material will be sent to local library by L.C.C.C.
4. Borrower will pick up material at local library, and

returi to local library after uqing it.
i5. Local library will return materlfal,t L.C.C.C.

J
W. Direct request to Luzerne County Community College --

1. Contact Luzerne County Community College Library to re
materials.

2. Arrange for pick-up or delivery of materials..
3. Return materials to Luzerne County Community College II,

Library after using.

uest

No charge will be made for use of these materials;\botrowers are
requested to pay only return delivery costs. If materials are %damaged
use, borrower may be requested 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
Nanticoke, Pennsylvania 18634 -40.-



FIRST YEAR

VII

LUZERNE COUNTY CCMMUNITY COLLEGE
HOTEL & RESTAURANT MANAGEMENT'

CURRICULUM

4-

First Semester Sem.-Hrs.

ENG 101-English Composition I or
ENG '5 Basic Communications I 3

BUS 1-Pe sonnel Administration 3

HRM 01-Fu damentals of Food 3,

109-Nu rition & Menu Ptanning 3

7- troduction to the Hospitality ,

ndustry 1

bysical Education 1

14

First Semester

PSY 103-General Psychology or
PSY 101-Human Relations

ACC 103-Applied Accounting
HRM 217-Meat Analysis
HRM 211-Layout.of Food Service

Equipment
HRM 213-Beverage Operations

-HRk 105-Food Sanitation
HRM 215-Merchandising for the

'Industry

Sem.-Hrs.

3

3

3'

2

2

2

17'

Second Semester,

ENG 102-English Composition II or

See.-Hrs. -, Second Semester Sem.-Hrs.

SPE 125-Fundamentals of Speech 3

ENG 1d6-Baiic Communications II 3 BUS 261-Business Law 3

HRM 122 -Food Purchasing 3 ACC 104-Hotel & Restaurant Accounting 3

HRM 126-Quantity Food Preparation 3 . HRM 228-Food & Labor Cost Control 2

HRM 130-Hotel-Motel Operations .3 HRM 226-Food Vending 2

HRM 132-Property Management and. HRM 256-Hotel & Restaurant` Seminar 1

Housekeeping 14

BUS 105='Business Mathematics - -(3)

HPE',102-Physical Education , 1

16 or 19

HRM 260-Hotel & Restaurant WOrk Experience Practicum
(500 work experience,hours in the Hospitality Industry

--non credit). Required of AAS degree students only.

1

*BUSi105 must be taken by those studentd who are enrolled in the

AAS degree program.

I.

#

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

ftt
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Bate-Smith, Edgar Charles
Food science; a symposium on quality and preservation of, foods.

Cambridge, England, Cambridge University Press, 1952.

Beard, James Andrews
Fish cookery. 1st ed. Boston,. Little; Brown, 1954.

d, James Andrews
James Beard's American Cookery. Boston, Little Drown, 1972.

Beck, Simone and Louisette Bertholle, and Julia Child
Mastering the art of French cooking. New work, Knopf, 1961.

Beinert, Frederica L.
The art of making sauces and gravies. 1st ed. Garden City,

New York, Doubleday, 1966.

Bell, Ed'
Modern barbecu' cooking. N. Hollywood California, Pacifica_

House, 1.66."

Bennion, Edmund Baron
Breadmaleing ik its, principles and practice. 4th ed. London,

Oxford UniVerpAty Press, 1967,

Berolzheimer\y

The United
,Institute

/
Ruth editRr-
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47:

sted, R ond H.
Pickle and sauce making. 2nd edition, revised and enlarged.

London, Food.Trade PreSs, 1962.

Binsted, Raymond
Soup manufacture; canning, dehydration and quick-freezing.

2nd ed.,'revised and enlargid. Londdn, Food Trade Press, 1960.

_pitting, Arvill Wayne
'Appetizing; or, The art of canning, its history and develop-
went. San Francisco, Trade PressrOom, 1937. .

'Bradshaw, George A
Souffles, Quiches, Mousses and the randon egg. New York.

Harper and Row, 1971.

Bramak4 Edward .

gea and Coffee: A modern view of 300 years of tradition.
London, Hutchinson andto.), 1972.

BrAln, Bob Carlton
Complete book of cheese. New. York. Random House, 1955.

Carcione, Joe and Luas, Bob
,.

The greengrocer3
,
tf}e consumer's guide to fruits and vegetables.

San rancisco, Chronicle BookO, 1972.
.
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Casella, Dolores, *, .3_,,,.
.

'A werld%of breads, NdW York. D'. .White Company, 1966.
...
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a.
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The fundamen .f food engin ering. Westport, Connecticut

Avi Publishing Company, 1163.'

1st ed. .Garden City,.New
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k Shellfish cookery. New York.

Claiborne, Craig

Macmillan, 1971.

An herb and spice cookbook. New York. Harper and Row, 1963.
..-

ClarksonRosetta E.
Herbs, their culture ands.uses. New York. Macmillan, 1942,

.Coffman, James
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other applications.
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,
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Chemical Publishing Co.11 1962.

1

.1

Crocker, Ernest Charlton v
Flavor. McGraw Hill Series in food technology,0\ New York,

London, McGraw-Hill Company Inc., 1945. *, \,

Cronan, Marion'Louise and Atwood% June C. .
First Foods., Peoria, Illinois. C.A. Bennett C91,3 1971.

Culinary Institute of America
The professional chef. nd ed., 3rd ed.. Chicago, Chicago.

Institution's Magazine, 1966 '1971. -

Dahl, Crete
.

Food and Menu Dicti nary.
magazine, dist. by Cathners Books,
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on, 1972.

Davis,, J. Charles
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Gendel, Evelyn
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-y\hem. New York; Simon and Shuster, 1966.

Gou]4- Marks, Beryl
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yn Gertrude and Noble, Isabel 71,--1
Hows and whys of cooking. Chicago, IllinoiS, The Universil
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, /
1
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Harris, Gertrude
Pots and pans, etc. San Era co, 101 Productions, 1971.

arrison, S. G. and Masefield, G. B. and Wallis,

.
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The Oxford book of food plants. London, Oxford ,U.P., 1969
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Barker,- Dorothy
The wonderful world of yogurt. New\York, Hawthorn Books,

1972: -

a

PasleS7, Virginia Schmiti
Pancakes Aplenty. New York,,Simon and Schuster, 1970.

1

Pasley, Virginia Schmitz
You can do anything with crepes. New York, Simon and Schuster,

1970.

Patterson Publishing Co.
Guide to convenience foods-; how to use, plan, prepare,

present. Chicago, Ill., 1968.

Peck, Paula
The aft of fine baking. New York, Simon and Schuster, 1961.

Perl, Lila
The delights of apple cookery. New York, Coward-

McCani-H 1963/

Philli
The./

I

Pouge
Th

Int
Ne

t J.
y- ,chefs New York, A. S., Bar

'rcel
ual of the professional cook. Franco-American and

ional dishes commonly served in pr8fessional cooking.

P 'lar, P. .ek ,

Con uming pa sions, being. an historic inquiry into certai
4:

Engli h appetites. ,1st American ed. -Boston, Little, Brown,
,

1971. .
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Reich, Lilly Joss . , 4

The Viennese pastry cookbook, from Vienna with love., New
York? Macmillan, 1970.

Reitz, Rosetta
Mushroom cookery. New York, Walker, 1965, .

Richards, Lendre '

Quantity cookery; menu planning and cooking for large
numbers. 4th ed. rev. Boston, Little ", Brown, 1966.

Ridley, Helen F.
The Ritz-parlton cookbook and guide to home entertaining.

Philadelphia, Lippincott,'1968.

Roberts, Ad Lou
The new ook of,favorite breads from Rose Lane Farm. Rev.

end enl. ew York, Hearthside,Presa, 1970.

Rosengarten,Frederic
The boo of spices. Wynnewood, Pa., Livingstbn Publishing

Company, 1969.

Ross, Annette Laslett
.

Cooking for a _crowd. lsted. Garden City, N.Y., Doubleday,
1968.

S.

Rubin, Harold
\

The ulcer -diet cookbook. Philadeli.a, Lippincott, 1963.
-::::C%

Russell, Maria '' t

The beer makes it a better cookbook. New Fork, Essandess
Sp. Edition, 1971. /

SACLANT-NATA cookbook Coshamittee
The best of taste;.the finest fod of fifteen nations:

Annapolis, U.S. Nava Institute, 1957.

Saporiti,, Nada and others
Royal scookbook-favorite,cou recipes.

Magazine Press, 1971.

Scheel, Harinah
FoiledAgain. 125 recipes to cook in foil. Los Angeles,

Nash Pub. 1973.

York, Parents'

Schuler, Stanley and Schiler
-Preserving the fruits of the earth. How/to "put up" almost

every food grown in the U.S. - in almost eery way. New
York, Meriwether DialPress, 1973,

Selman, Andre L,buise
'Cheeseshe w6rld. London, Faber and Faber. 2nd ed.
1960. .

Shank, Dorothy Ester and Natalie K. Fitch end Pauline A.
Chapman

Guide to modern meals. St. Louis, McGraw - Hill, 1964.
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Sher y, Kate

S ecialty cuts and how...to cook them. 1st ed., Rutland,
Ver ont, E. Tuttle Co., 19'68.

Sidon, Alice
Continental dessert delicacies. New York, M. Barro0s, 1950.

Simon,.Andre Louis
A dictionary of gastronomy. New York, MCGraw-Hill, 1970.

Simpson, Jean Irwin
The frozen food cooktiook and guide to home freezing. 2nd_

ed:. Westport, Connecticut, AVI Publishing Co., ,1962,

Sias, Beverlee Y,

i The chicken ,cookbook. South Brunswick, N. J., Barnes, 1970.

S eight, Jack
The smoked-food 'recipe book. Harrisburg', Pa., Stackpole

B oks, 1973.
11

th, Frances Lowe
Recipes and menus Or fifty. New York, M: Barrows, 1941.

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.

Doubleday, 1963.

Smith, Marie D.'
Entertaining in'the IATite/riouse. New York, Macfadden-

Bartell, 1970.

Snider, Nancy
The professional chef's cateripg recipes 1971. Boston,

<

Uhners-Books.

Snider, Nancy
The professional chef's soy protein recipe ideas. Cahners

Books, Boston, 1971. ,

Spunt, Georges
Memoirs sand menus; confessions off' ,a, culinary snob. 1st ed.

/t Philadelphia, Chilton Book Company, 1967.

Stead; Evelyn S.
Low

,Evelyn
cookery. Rev. and enl. New York, McGraw-Hill, 1959.

Sullivan-y-Lenore
Quantity recipe file. 7th ed. Ames, Iowa State_ University

?ress, 1964.

Sulton, William J.
Practical baking: 2nd

Co., 1969
d. Westplipt, Conn., AVI Publishing



Sutton, Nany,
Adventures in ,cooking with health foods. New York, F.

Fell, 1969.

Greyton R.
Treasury of win and vine cookery. 1st ed. New-York, Harper

and Row, 1968.

Today's Woman
Book%of salads.1

Tolbert, FrankN_
Bowl of red. '1'

. 11

110

York. Arco Press, 1959.

. Gartentity, N.Y., Doubleday, 1966.

Torbert, Harold C.-
The complete wine and food cookbook. Los Angeles, Nash.

Publishing Co., 1970.

Tracy, Marian Cowatd,
The.art of making real.soups; a delicious collection of

recipes from round the world. '1st ed. .Garden City, N.Y.,
Dgubleday, 1967.

Truax, Carol /

The art of salad making. 1st ed. arden City, N.Y,,
. Doubleday, 1968.

U.S. Bureau o Commercial Fisheries .

Let's coo ishl A complete guide to fish cookery.
Washington, D. 1969,

Wade, Carlson
The complete rice cookbook: West (Iyack,'N.Y., Parker

Publishing Co., 1971.

-Waldner, eorge K. .

65 qua ity menus .for rvice, New York, Ahrens
Publishi, g Cp., 1965.

Walido, Myra
Cooking for the'freez

.

Doubleday, 1960.

Weinstock,. Noel G.
La bonne cuisine chez joi.

Weiss, Edith
Catering handbook. New Y

Wennberg,
Desserts, pastries

enzel, George Leonard
Menu maker. n.p. 1956

.

t ed. GardenCity, N.Y.,

is, Fernand Nathan, 1950.

ns Publishing Co., 1971.

Cakes. Copenhagen IVar, 19-64.

Wi ner, oan and .Collier, Diana'
,Bread. st Philadlphia, Lippincott, 1973.

12 tl
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Wener, Joan lc

Victory through vdgetables., With a sec4on of recipes from
the microbiotic diet by Barbara rolls. 1-t ed. New York,
Holt, Rinehart and Winston, 1970.

Wilder; Vicki .
.

;11 a pickle or a jam. Des Moines, Iowa, Creative Home
Library,,1971.

-Wilkins Jule .
. -1

The c mi5lete book of cooking equipment., Institutions)
Volume Feeding Magazine, distributed,by Cahners Books, Boston,

, 1972.

Wilkinson, Jule
Special atmosphere/food II; country/colonial themes.

Chicago, Illinois, Institutions Magazine, 1969.

Wilmot, Jennie S.
Food 'for the Family. Philadelphia, Lippincott, 1966

Winters, Na
Feasting

y
float. New York, Simon and Schuster', 172

Wse, Margaret
'Taste and see. Chicago, Moody Press, 1971.

\- Wood, Marion
Delicious and easy rice flour recipes. Springfie

Thomas, 1972.

,Zaccarelli, Herman
,

Nurs g home menu planning. Chaners Books, Boston, 1972.
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SERVICE
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Bolt, Beranek and Newman, Inc.
Today's waitress. N. Y., Chain Store Publishing Corp:,

1971.

Barnard, Copel
The art of flainbe cooking. London, Ilifle,Books,

Dietz, Susan M. ,

The correct waitress. Ahrens PublishingCo., 1952.
A

Fuller, John
Gueridon and lamp'copkery, a complete guide to side-tabl

And flame service. N.Y., Ahrens Book Co., 1964;

Goldmann, Mary E.
Planning and serving /Our meals.,

Graw -Hill, 1959.

Harriss, Ellen Adeline
Proressional_rstauran

House rid and n
The art of arving.

Huebener,'Paul O.
Gourmet tabl s rvice;

Publishing Co. -1968.

Hughes, Osee G1 cys,
Introductory food's.

kw .

Pfeiffer, William B.
The correct service

motels, and resorts.

'1\

service,\\ .M raw-
\

imoniad Sc user,

end alc.\ N.Y ,

\'

professional hide.

4th e

d artmen for ,hot
N i Y4,k, hrens P

1

N.Y., Ma m

SER-VO-TEL,
Waiter/Waitress. Edi

Boston, Cahners Books,

1 1.,; 1966.

3.

is
,1
motorll shing C

o s:\,Donald D., dd
974.\

62.-

Have*P.-\

ry

Solomon, Ed
I

..,

aer ice is an honorable profession. Ve milion,

k,,Alcary y's.Boat rive -In Restaurant, 1971'

i.

\\

, *
. \
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TABLE SETTING

1 1

eker, Mable King,
Banquets plus! Nashville, Broadman Press, 1958.

Berrall, Julia S.
Fao ers and table settings. New 'York, Hiking Press, 1951.

Cornell
1

University ,
.

The essentials of good.table service. Ithac N.Y.,
Cornell University, 1966.

Finance, Charles
Buffet catering. N.Y.; Ahrens Publishing Co. 1958.

Goldmann, Mary E.
*Planning and serving Your.meals. N.Y., McGraw-Hill, 1966.

Hirsch, Sylvia
The art of table.setting and flower arrangement. N.Y.

Crowell, 1962.

9 Kallem, Anne. (Originally by Marianne von BOrnstedi and Ulla
Prytz.)

Folding Table Napkins,. New York, Sterling Publisti.ng Co.,
1972.

Krbh, Patricia' .
.

.
/

Contemporary table settings; a hostess handbook with fruit
and flower arrangements, menus, and recipes. 1st ed. jjGarden

'City, N.Y., oubleday, 1966.

Lehrman, Lewils
Pining room service. Indianapolis, ITT edu ationa 'Services,

1971:-

^McLean, Nemadji Beth (Bailey)
Meal planning and service. Rev. Peoria, Ill., C.A. Benndtt

Co.,'1964.

Niles, Kathryn Bele
Family table service for today's living. 2nd ed.

Minneapolis, Burgess Publishing Co., 1967.

Roberts, Patricia Easterbrook
Table settings, entertaining, and etiquette; a history and

guide. N.Y., Viking Press, 1967..

Smith, Georgiana Reynolds
Table decoration yesterday, today and tomorrow. Rutland,

Vermont, E. E. Tuttle Co., 1'968.

Staley, 'Lucy
/

New trends in table settings. New. York, Heai,thsidePress,
1968.
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Vail, Gladys E.

Foods; an4htmoductory college course. 5th led. Boston,
- tHoughton Mifflin, 1967.

Wenker, Mary Albert
The art of _serving f

N.Y., Doubleday, 1951.

'

d attractively. 1st ed. Ga1tden City,
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TOURISM

Isenberg, Irwin
Travel _Market Yearbook. P.O. Bo) 3, Manchester Center,

Vermont. 05255; 1971-72

Lundberg, Donald.E.
The Tourist business.. Chicago, Ili Institutionp/Volume

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

0

JPs+t)



r

116
WORLD FOOD SUPPLY

Boyd-Orr, John
The wonderful Jaorld of food. Garden City, N.Y., Garden

CityBooks, 1958.

Dumont, Rene and_Rosier, Bernard .

Hungry Future. (Translated rom the French.) New York,
Praeger, 1969,.

ollingd, Ernest F.
Case Against unger; a demand for a National Poli4. 1st

. ed. N.Y.-Cowle Book -Co.,, 1970.
t I0.,

,

nternational Cong ss of Food Science ,and Technology, 1st,
4 1962.

.

Food science and technology: proceedings. N.Y., Gordon and
preach, 1965. .

Jones, Claire and Gadler, Steve J. and EngstroM, Paul H. ,

Pollution: the food we eat. Minpeapolid, Minn., Lerner
Publications Co., 1972. .

Lowenberg, Miriam E. J .

Food and man. New York, Wiley,,1968.

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

you earn. N.Y., Mbrrow, 1974.

Simon, Arthur .

Breaking bread with the hungry. AugsbUrg Publishihg HouSe,
1971. ,

Tayior, Clara M. and Riddle,, Katherine P.; editors,. J.

An annotated international bibliography of nutrition
education. New-York, Teachers College Press,'1971.,

..,,-----7'

Vara, Albert C. 1
" /

Food and bevei,age.industries: a bibliogrhp1,y and guidebook.
Detroit, Gale Research Co.; 1970.

/ 1
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AUDIO- VISUAL MATERIALS

3

3.17

(-Films (16.MM.) - Liited below_are 16.MM sound films which
require-a.motion_picture film vrojector,
with sound. capability for viewing.

A Representative Beef Carcass Breakdown.
. ..Iowa_State:University Film Production, 1972. Sound,

color. With guide.

SUMMARY:.'
identification_

1

of meat cuts from a beef car s,

how and whereto make -the cuts, and

kRepregentative Beef Rib. Breakdown. .

lowafState,University Film Prbduction, 1972. -Sound,
color.' With guide.

SUMMARY;
Identification of'beef rib cuts, how and,where
to make them. . .

i . ..,

.

.1

A_Representative.Beer Short Loin Breakdown.--
,Iowa_State,University Film Production72. Sdun

color. With guide.

SUMMARY!
Describes_the.:location Of the
identifies_cui-s made ffom it,
the various cuts.

short loin;
and how to make'



118
4

ilmstxips Listed.below.are-siIent filmstrips which need
only a.filur.striii_projector for viewing. There
is no accom.Panying'soUnd program.

Basic Principles of Kitchen Layout.
U.S. Dept. of Health, Education and Welfare, Sublic Health

Service. Four black al4d white filmstrips. "A CommUnibable
Disease Center_Program4 in cooperation with the North Carolina
'State Board of Health."

Basic Principles of Refrigeration.
.U.S, National Audio4itual Center. One black and white
filmstrip "Presented by_the:.U.S. Department of Health,
Education.and Welfare." It contains an analysis of,refrigeration/.
and refrigerating machinery. q#

Food Sanitation, parts l_to 4
U.S. National.Audio,-AUs4al_f

"Presented by the U.S. Deparl-ii
Welfare."

nteA., Four color ifilkstrips
nt of Health, Educatiort,and

',',.) \

Learning Information, Int..,:ireW-O;ic, N.Y.
Nine color programmed instruction filmstrips with program

guide.

'

CONTENTS: . t

. "The Complete Dishwasher" (4 parts).
-"The Attentive Bellman."
"Product-market;--competitor,

analysis for Hotels and Motels."
"Hotel Enterprise (3 parts).

SUMMARY:. ,

Programmed i struction filmstrips for training
hotel and restaurant personnel:

Getting Acquainted with POrk.
National Live Stock.an.01Meat

which diCusses the'selgOtion,
freezing and storage,ofipork,

Board. One col
identification,
1964. 1 .----

How to Buy Fish. /
!

National Film Board of Capada., *One color filmstrip, 1959.

i
r filtstrip,
ookery,,i

SUMMARY:
' A

, *

Describes th_qu.intity & kind of fish -o buy
& explains how to recognize the quail 'of fish
& seafood displays in thelcoUntei,s of fish
dealers or supermarkets. oints out how to '

know when fish .is fresh, hot. to detect signs of
deterioration, & hoW to kee fish fresh until

'i

used. '..Gives ides s fw:eerfi4jng fi0. With
cairtiohs.

'rte
ki

'Ai}t
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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
soilage of food and shows methods of food
preservation.

Y".

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 boncern

-`for food supply and suggests methods of
controlling over-population.

Protect Frozen Foods from Temperature Damage.
One 23- frame. filmstrip, with lecture notes, prepared 'by'

the.Federal Extension Ser ice, U.S. Department of Agriculture.

SUMMARY:
i*monstrates how temper tut4 change' affects
frozen foods, presents acti on kind' of
quality loss. and their ates at vari us
tqmperatures and illustflates,methods for
improving.the handling of/frozen foods without
destruction of cartons dr individual packages

Quick. Breads.
Wheat Flour, Institute. Three color filmstrips. Made b

Fred G. Korth'. 1954.

CONTENTS:
'!Biscuit. method" - Part 1.
1Muffin.method" - Part 2.
Variety round-up" - Part 3.

SUMMARY:
Part 1 - Shows a standard method of preparing
biscuits and scone. Gives a basic recipe C
demonstrates how to_vary it by additional
ingredients & use. Includes main dishes &
desserts.

Part 2 - Shows step-by-step a standard method of
. mixing.muffins. Demonstrates how uffin-type

breads are.used as bread, part of main dish,
and dessert.

Part 3 .-: Shows the preparation of dumplings,
steamed breads, corn bread, girddle-cake
waffles, popovers, cream puffs, doughnut and
fritters.

120 t1
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Ripe Olives in Today's Menus.
Olive Administration Committee. One color filmstrip.

With guide.

SUMMARY:
Degcribes the four principal types of olives,
how they are processed, in what forms they are
available, and suggested ways of serving them.

Sausage-A Tradition in Good Eating.
National Live Stock and Meat Board. One color filmstrip.

With script. 1966.

SUMMARY:

Storin Foods
On- black and white filmstrip prepared by the McGraw- /

Hill, Book Company (1969).

Discusses the history and manufacture of sausage
and identifies Various types of sausage and
ready-to-serve meats.

l

i 1

UMMARY: I, I/

Illustrates methods of properly storig food
useful in teaching food-service empl yees ,t e
importance of preserving foods.

I

1,
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L'Slid IT Listed iow.ar_sliae ,setsthat
projet5tr for viewing. -Thera is
sound program .

Flood Seritj.ep ±r Nursing Homes
,

One hundred'and nine.35 MM color slides produced by Edith
I' fT. Aiken.

,1

121,

require a'slide
no accompanying

and Related Facilities.

Fresh Fruits =nd Ve etables
Ninety 35

OneHundr4d
One 4/14,ed.an _one. color slides, with illUstration

guide, proJuced by the National Live Stock and Meat Board.

MM color slides produced,by Blue Goose, Inc.

131
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. Soun,d-films-ft,ip unit's - Listed below are filmstrips that have
an accompanying 33 1/3 r.p.m. phono-

i

record. A-combination film-strip/
',CArecord player, which can be operated ,

I manually' or automatically, is required
for projection.

American Hotel and Motel Association Ti'ainin'g Films.
Four color filmstrips,_with discussion gUide and four

4ecord I, prepared by Admaster Prints, Inc a, (1966).

1 CONTENTS:
"I Like People" (2,parts). These filmstrips
give employees insight into the role and
ddties of the room clerk, illustrating the

. kinds of situations he will meet and how to
handle them,

0

"The Magic Touch" (2 rts). These filmstrips
s ow the roles an uties of the maid, including
t Importance her relations withIguests, house-

I

ke p Ds, other employees- and mahagement,
2

The Angr Flame:
_One filmstri

by the Nationa

SUMMARY: ,

A Fire Protection Meissa e
with 10 minute rec.ld program, prepared.
Restaurnt-Associat 4n (1969).,

An a dio-vieu4,1 safety tk ining program for.
food service Employees, s udents, trainees
and supervisory manageme4 personnel.'

Chet Huntley Reports on Vending: The Modern Approach to
School Feeding

One color filmstrip, with 14 minute record program,
prepared by the Vendo Company of Kansas City, Missouri

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

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

Inc., 1972.
----

SUMMARY: Sound-filmstrip prOgram to be used in the
training of waitressing.

'Establishment:-and Eqt. pment hitation.
One color filmstrip, with 10 minute recor program pared

bylthe National Res Durant Association. (1 69).

rUMMARY:
Sanitary care of.tbleware, utensils and of er
food service equipment is illustrated, with
special%emphasis given to the protection of
food contact surfaces; explains difference be-
tween. cleaning and sanitizing.

132
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Fast Food Service.
One color filmstrip, with record. Restaurant-Hotel Aids,

Inc., 1972.

SUMMAR:
Sound-flmstrip'program to be used for trainin
waitresses.

Food Merchandisin
One c6 or fi,lmstripi with record. Vend .C.ompany.

. SUMMAR

F6od Prote
One col

prepared

SUM RY:

Sound-filmstrip pr
food service machi
in them.

tion
r filmstrip, with 10
'the National Resta

This filmstrip pro
food handling thro
heating, serving,
time and temperatu

gram sh6wfng automatic
es and types of foods,used

T

4nute record program,
rent Association (1969).

m gives rules for safe
sanitary cooking, re-
storage; explains' how
ffect germ growth.

Food Service, A Career to Consider
nq color filmstrip, with la minute record program and

te cher's guide, prepared by the H. J. Heinz Company in
coOperati6n with the National Restaurant Association.

YMMARY:
The goal of this guidance kit for young people

. is'ito interest them in the food service industry
as/a possible career.

The Freeloaders: Foodservit-e-Pest Control
One color films Tip, with 10 minute record program,

prepared by the. tional Restaurant Association (1970).
H, i

SUMMARY;.
Th (sound-filmstrip set is useful fo straining
fobalservice employees, studants and trainees
to ac ntrol pests found in f od service loperati hs.

gram, prepar
r6zenAoldi:

One\colo fi
-FFCirenrPotato

trip
dult

SUMMARY :
Th'Ssound-fi

rs
h"firozen p

ac
1451

record
tltute.

mstrip set is designed .to
ns interested in food Service
ato products -now available

d by the

an iheiblisiness o' r.tunities they present.

\133



Modern Sandwich Methods_flt_Quantityi 'Food Service.
One color film rip, wA h two records. American Institute'

of aking, 1960. 7

SUMMARY:

124

e

Sound-filmstr p program on menu ideas for sand-
win-making i quantity food service areas.

The New Convenience Foods Program Concept.
One color filmstrip, with record. National Restaurant

AssOciation, 1971.

SUMMARY:'
Pr gram developed by/Geo ge D. Hanby Associates,
Inc. and presented by the National Restaurant
Association at the 53rd NRA convention and
ed cational exposition, May 20-2141, 1972.

The Personal Si e
One color fi tstrip, with 10 minute record rogram,

prepared by thd National Restaurant Associat on (1969).

SUMMARY: .

1 This filmstrip emphasizes the individual
employee's role in safdpardingf od thrbugh ,

go personal hygiene; shows how ontamination
cans spread. 1

.

The Smart Waitress
Four color filmstrips,ea6h with a 10 minute record program,

prepared by the National Aestau'rant Assdciation (1970).

CONTENTS:
"Personal Presentation"
"Attitude"

"T 4.twork"

SUMMA
An audio-visual training prbgram for food
service. employees, students' and trainees, as

IIwell as 'supervisory and management personnel.

To Net Bigger_Profits.....Fish With Imagination
One color filmstrip,..with record program. prepared by

the National Fisheries Institut (1968).

SUMMARY:
This sound - filmstrip program is designed to help I

personnel in 'the food service i dustry create,
merchandi e andlsell more low-c st, high-profit
fish and eafood dishes.

\134 I
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The Unwanted Four-;, Germs- That.Cause'Food Poisoning
Gne color filmStrip, with 14_miTnute record program,

prepared by. the National Restaurant 'Association.

SUMMARY:
This sound - filmstrip set', relating to the four _

groups of organisms commonly causing food
born illness,,ctntains a safety training program
for food.,.service.empAvees, students, trainees
and management.personnel.

Safe_i_An Employee Safety Message'
0 e color fildstr4, with 10 mina- record program, pre-

par d,by the National Restaurant Association.

SUMMARY:
This sound-filmstrip set, which stresses safe
working proceduresy contains a safety training
progra.for. food-Service employees, students,
trainees and Imanag'ement personnel.

Write Your Own Ticket 1
0 /

Five color filmstri'd, mith five records, prepared b the
Coca-Cola Company and the National Restaurant ASsociat on.

CONTENT
uw

in
wo

*
to Y' r Own Ticket" discusses the oppertun es

he f "d- service field and how'employees can
the' way up.

"Take A Giant--Step"Ishows I what employees can do
to become more successful.

"Meet a V.I.P." dramatizes the importance of
jobs,as they relate 4) speed, seqection, eye-appeal
and price. 4'.

"The' Way the! Cookie Cruiiibles" sho s how to serve
customers,lletter.

/"The Right.tormula for Success" sh how an
'employee canitake the initiative, Idevelop and
'becOme a 14a/der in the food-service field.'

i35



Sound-slide units

I

Clean Dishes.
National Sanit

Cassette tape. L

- I4sted_below.a
companying.c

ector_and_
a hroniz
require

do oundation.

fl

slides thatiay.e a
ette tape A slid
assette tlpe player,

d sound -slide .projeCtion
foriviewing.

140 Color slides, wi

o



Study Prints
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- Listed below.are study prints.which require no
projector and have no accomp4nying sound iio
gram.

Meat'Identifice.tion.Kit
This is a set of one hundred and eight 6" x 8" n atural

color pictures Showing_the different cuts of meat., They
were prepared by Interstate Printers and ublishers (1969).

-AA

4 ,

it

137
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Thanspar
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ndiesi- Listed!below_are:transparency sets which
require an.overhead projector for viewing.
There is no accompanying sound program.

Additives in Our Food /
/

Five color transparencies, with teacher's guide and book-
let, presented by the Eddcational Services Staff, Food and
Drug Administration, in consultation with Jessie Helen Haag,
University of Texa

'Foods and Nutriti4V
These transparency sets, each with a teaching guide, were

prepared under the supervision of Dr. Henrietta Flech,
_Chairman of the Home Economics Department of New York
University.

CONTENTS:
VT-8 "Basic Food Prepa atio 'Techniques."
(10 transparencies)

VT-14 "Snacks" (10 transparencies)

VT -15 "Symbolism" (10 transparencies)

UNIRSiTY OF CALIF.

OS ANGELES

FEB 2 7 1976

CLEARINGHOUSE FOR
MUIR COLLEGES
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