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C R A M T O N  H A L L  - H U B  OF A C T IV IT Y  
FOOD SERVICE Club w il l  C a te r 4 0 0  People in 11 minute span
The main function of Chemawa’ s Dining-Hall 

is  to feed 21 meals weekly to overSOO teen­
age s tu d en ts . There are , however, sev era l 
o ther areas in which the F6od Serv ice Club 
is  the hub of a c tiv ity .
F ifteen  students are p resen tly  enrolled  in 

a half-day vocational cooking cdurse. These 
students learn large quantity  cooking, which 
in c lu d e s  ta b le  s e t-u p  f o r  fam ily  s ty l e  
serving and large banquets, complete baking 
instructions, work habits, food storage, etc. 
The care and cleaning of equipment and fami­
l ia r i ty  of food u tensils  play important roles 
in the development of vocational cooks.

In add ition  to  th ree  hours o f o n -th e -jo b  
tra in in g , the s tu d en ts  rece iv e  a one-hour 
combined le c tu re  and study period  on te x t  
m aterial. They are tested  once a month on the 
textbook m aterial.
Every Monday and Thursday evenings, n inety  

students*  d ressed  in  uniform s, a re  given 
w a itre ss  t r a in in g . Miss Lou Moore i s  the 
hostess for these classes. The tra inees learn 
proper tab le  set-up  and bussing. By the end 
of the  school year, they w ill be ab lea to  
com pletely se rve  400 people a meal i  n an 
11 minute time span.

The Food Service Club c a te rs  banquets and 
p a rtie s . They purchase the necessary  food, 
prepare i t  and serve i t ,  opera ting  on a 3% 
p ro f i t .

Alvin Lieb, one of the half*day vocational 
cooking students, carves a rolled roast for 
dinner.

Vassa O ustigoff, Josephine Johnson, Jhudy 
Henry and -Shirley Moses prepare trays which 
w ill be served at a banquet.

Irene Hosteen and L illy  Jim, who are waitress 
trainees, serve for one of the many banquets 
catered by the Food Service Club.


