
OHIO UNIVERSITY SURVEY OF 2000-2001 GRADUATES


questions for FOOD SERVICE MANAGEMENT graduates
IN THIS SECTION YOUR RESPONSES WILL HELP US ASSESS HOW OUR FOOD SERVICE MANAGEMENT GRADUATES ARE DOING IN TERMS OF EMPLOYMENT AND FURTHER EDUCATION.

 1.
Have you been employed at any time since graduation in food service management?


_____Yes

_____No

 2.
If you have continued your education since graduation, in which of the following ways have you done so?


(Check all that apply) 


_____Workshops


_____Conventions/Symposia


_____Continuing Education Units
_____University courses (non-degree)


_____Other (Specify)_____________________________________________________________________________________

IF YOU USE A COMPUTER IN YOUR PRESENT JOB PLEASE ANSWER QUESTIONS 3 THROUGH 6.  OTHERWISE, PLEASE GO TO QUESTION 7.

 3.
What type of computer do you currently use? (Check all that apply)


_____IBM



_____IBM Compatible

_____Macintosh


_____Other (Please specify)_______________________________________________________________________________

 4.
What software do you currently use? (Check all that apply)


_____Wordperfect


_____Lotus 1-2-3


_____Microsoft Office

_____Excel


_____MacWrite


_____Quattro Pro


_____Windows


_____Powerpoint


_____Other (Specify)_____________________________________________________________________________________

 5.
What do you consider to be the most useful software for your job?

 6.
Please indicate what you use your computer for. (Check all that apply)


_____Inventory


_____Cost control

_____Reservations


_____Forecasting


_____Scheduling


_____Payroll


_____Budgeting


_____Purchasing


_____Recipe standardization


_____Product usage


_____Word processing 

_____Production control


_____Menu planning


_____Pricing


_____E-mail


_____Internet


_____Other (Specify)_____________________________________________________________________________________

IN THIS SECTION YOUR CANDID RESPONSES ABOUT THE HOSPITALITY AREAS NEEDED ON YOUR JOB WILL HELP US IDENTIFY WEAKNESSES AND STRENGTHS IN THE FOOD SERVICE MANAGEMENT PROGRAM.  

For each area below please circle a number on each scale to indicate (a) how important that hospitality area is on your job, and 

(b) how well the Food Service Management program at Ohio University helped prepare you for that hospitality area.  










Importance on Job

Preparation by Program











1 Very Important


1 Very Good










2 Somewhat Important

2 Good










3 Neutral  


3 Neutral










4 Somewhat Unimportant

4 Poor

                   






5 Very Unimportant

5 Very Poor

Hospitality Area






(Circle one number)

(Circle one number)

 7.
Marketing goods and services




1    2    3    4    5


1    2    3    4    5

 8.
Understanding overall hospitality industry operations

1    2    3    4    5


1    2    3    4    5

 9.
Utilizing accounting procedures and practices


1    2    3    4    5


1    2    3    4    5

10. Understanding effects of economic environment on the industry
1    2    3    4    5


1    2    3    4    5

11. Understanding effects of legal environment on the industry
1    2    3    4    5


1    2    3    4    5

12.
Understanding ethical/social/political issues          

1    2    3    4    5


1    2    3    4    5

13.
Understanding management information systems 

1    2    3    4    5


1    2    3    4    5

14.
Using computers in the management process


1    2    3    4    5


1    2    3    4    5

15.
Training employees 





1    2    3    4    5


1    2    3    4    5

16.
Supervising employees




1    2    3    4    5


1    2    3    4    5

17.
Understanding behavior and theory of organizations

1    2    3    4    5


1    2    3    4    5

18.
Understanding values and norms of the hospitality industry
1    2    3    4    5


1    2    3    4    5

19.
Understanding management processes in the establishment
1    2    3    4    5


1    2    3    4    5

20.
Keeping food safe and sanitary




1    2    3    4    5


1    2    3    4    5

21.
Purchasing the best products for the best prices


1    2    3    4    5


1    2    3    4    5

22.
Managing beverage service




1    2    3    4    5


1    2    3    4    5

23.
Producing food





1    2    3    4    5


1    2    3    4    5

24.
Preparing nutritious menus 




1    2    3    4    5


1    2    3    4    5

25.
Understanding ethnic cuisine 




1    2    3    4    5


1    2    3    4    5

- over -










Importance on Job

Preparation by Program











1 Very Important


1 Very Good










2 Somewhat Important

2 Good










3 Neutral  


3 Neutral










4 Somewhat Unimportant

4 Poor

                   






5 Very Unimportant

5 Very Poor

Hospitality Area






(Circle one number)

(Circle one number)

26.
Understanding food operation design and layout


1    2    3    4    5


1    2    3    4    5

27.
Catering 






1    2    3    4    5


1    2    3    4    5

28.
Preparing written materials




1    2    3    4    5


1    2    3    4    5

29.
Communicating orally





1    2    3    4    5


1    2    3    4    5

30.
Other____________________________________

1    2    3    4    5


1    2    3    4    5

31.
What do you believe are strengths of the Food Service Management program at Ohio University?

32.
What do you recommend to improve the Food Service Management program at Ohio University?

COMMENTS: We invite your comments and are always interested to hear of your current professional and personal activities. (Please attach additional sheet, if necessary). 

Thank you for completing this questionnaire!  Please return it with the main questionnaire to: Office of Institutional Research, Ohio University, 301 Computer Services Center, Athens, Ohio 45701.








