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EDUCATION
Ph.D., Michigan State University, 1981. Major: Food Science and Human Nutrition. 


Dissertation topic: The Application of Quality Assurance Principles to a 


Commissary Foodservice System.
Certificates of Completion. The Culinary Institute of America, 1981. Professional Cook's Skill 


Development and Provincial French Cuisine.
MBA, Michigan State University, 1977. Major: Hotel, Restaurant and Institutional Management.
BA, Michigan State University, 1972. Major: Hotel, Restaurant and Institutional Management.
PROFESSIONAL EXPERIENCE
1988 to Present
Director and Professor. The School of Hospitality Business, a unique industry-


specific School within the Broad College of Business.  Michigan


State University, East Lansing, MI. Direct The School's


undergraduate and graduate academic programs. Build a shared vision 


with faculty and staff, students, alumni, and the industry partners.  



Administer The 
School's annual budget. Serve as The School's primary 


fundraiser.  Coordinate The School's strategic initiatives to achieve 



SMARTER goals and live into the mission, move toward the vision, and 


act on the values.
Highlights of accomplishments as The School's Director:
· The School Faculty and other qualified voting members moved to approve the curriculum changes as presented by the Undergraduate Programs Committee in May 2012. 

· The majority of School faculty and others participate in the BISK Hospitality Business Operations and Hospitality Business Management courses to develop and record content.  Personally recorded nine weeks for Hospitality Business Leadership, three weeks of Hospitality Business Operations, and four weeks of Hospitality Business Management recorded as of May 2012.  

· Grand Opening of The J. Willard and Alice S. Marriott Culinary Business Learning Lab – a $4.1M project in October 2011.  WE ARE THE SCHOOL.  MSU Hospitality Business industry-specific within the Broad College of Business.  
· The School’s Alumni Association unanimously endorses the revitalized mission and vision in October 2011.   
· Fall 2011 – Celebration of our School’s 85th Anniversary Year begins.
· The School’s Faculty review and revitalize The School’s vision and mission in December 2010.  

· Developed and implemented a shared vision with faculty, students, alumni, MSU executives, and industry recruiters to have The School of Hospitality Business become industry-specific within the Eli Broad College of Business at Michigan State University, effective January 2002.  The new organizational position included a detailed and comprehensive curriculum review and implementation, new junior-level admission criteria, and the addition of a dedicated coordinator for academic student services.

· Orchestrated The School’s 75th Anniversary Year celebrations including the researching, writing, and publishing of The Legacy of the Leader, a 400+ page history book; the Spartan Hospitality Educators Summit, in which prominent alumni educators returned to campus to address the future of hospitality education; 75th Year themed events, including the Auction, Les Gourmets, and CAREER EXPO; the Annual Gathering of Leaders at the Union League Club in Chicago, where 250 alumni were honored as 75th Anniversary Year distinguished alumni; Homecoming 2002, where a record 60 alumni returned to campus and the students won the Spartan Spirit Award from the MSU Alumni Association; a Rededication Ceremony on campus, attended by students, alumni, faculty, industry executives, and MSU officials to sign the Rededication Resolution; the Hospitality Business Finance, Real Estate, and Development Summit, in which prominent industry leaders returned to campus to discuss the curriculum and executive education; the Celebration of Leadership at the Waldorf=Astoria in New York City, where 30 associations, corporations, and organizations were honored as significant throughout The School’s 75 years; and a Tribute Dinner for members of the Michigan Hotel, Motel & Resort Association, the successor to the Michigan Hotel Association, and attended by the chairman of the American Hotel & Lodging Association..   
· Worked to gain consensus of The School's faculty, alumni, students, and hospitality industry executives to change the name of the School of Hotel, Restaurant and Institutional Management to The School of Hospitality Business in 1995.
· Completed the 5-year $5 million School fundraising goal by surpassing the original goal and raising $5.1 million in one month less than five years. A total of $12.2 million in net new funds, approximately 85% in endowments, has been raised from Fall 1988 to Spring 2004 for The School.

· Helped move The School to the consistently top ranked hospitality business school in the nation by both hospitality educators and executives.

· Launched the Michael L. Minor Masters of Science in Foodservice Management, a Masters of Science in Hospitality Business, and a Graduate Specialization in Hospitality Business, to complement the nation's oldest MBA in hospitality business.

· Helped move The School's faculty, including six of the top 50 authors, to the most influential in hospitality research in the 1989 ‑ 1999 decade, based on results of a 1999 citation analysis.

· Created an Alumni Wall of Fame and added Celebration of Leadership, the Annual Gathering of Leaders, and Patriarchs Breakfast to other alumni recognition programs.

· Forged relationships with the American Hotel & Lodging Association, the Club Managers Association of America, Meeting Professionals International, National Automatic Merchandising Association, the Michigan Hotel, Motel & Resort Association, the Greater Lansing Convention & Visitors Bureau, the Michigan Restaurant Association, and the United States Air Force Club Managers.

· Helped position The School's faculty as having the highest mean productivity of any hospitality school in the world in the 1999 – 2001 time period, as reported by researchers in the Journal of Hospitality & Tourism Research.  In addition, The School of Hospitality Business at MSU was cited as having the “most intensely” contributing authors among the Top 20 universities in the study.  

· Helped redefine the position of The School as The First, The Original, and still The Leader.

· Helped refocus the School of Hotel, Restaurant and Institutional Management (HRI) values, vision, and mission in 1989.

1991 to Present
Instructor. Club Managers Association of America Business Management


Institute III for Club Chief Operating Officers. Michigan State


University. Subjects developed and taught: leadership and team


building.
Summer 1990
Director. MSU International Hospitality Program at Ecole Hoteliere de la


Societe Suisse des Hoteliers. Lausanne, Switzerland.
1984 to 1988
Director of Educational Services. The Educational Institute of the


American Hotel & Motel Association, East Lansing, MI.


Administered the Department of Educational Services annual


budget, training programs, and educational seminars/conferences.


Designed and developed corporate continuing education programs.


Designed and developed industry-taught seminars and videos.


Planned and coordinated seminars/conferences for AH&MA


committees and the educational panels/seminars for the


International Hotel/Motel and Restaurant Show.
1986 to 1988
Part-time Instructor, Michigan State University, School of Hotel,


Restaurant and Institutional Management, East Lansing, MI.


Course taught: Food Production Standards.
1982-1984
Assistant Professor, The University of Denver, School of Hotel and


Restaurant Management, Denver, CO. Courses developed and


taught: Foodservice Management (graduate level), Selection and


Procurement, The Menu Is A Marketing Tool, Food and Beverage


Merchandising, Principles and Procedures of Food Production,


Sanitation Management.
1981-1982
Assistant Professor, Michigan State University, School of Hotel,


Restaurant and Institutional Management, East Lansing, MI.


Courses developed and taught: Food and Beverage Management,


Food Production Systems.
1978-1981
Instructor, Michigan State University, School of Hotel, Restaurant and



Institutional Management, East Lansing, MI. Courses developed



and taught: Food and Beverage Management, Food Production



Science, Food Production Standards, Service Industries Equipment



and Utilities, Lodging Management.
Summer 1978, 1979 
Instructor, Michigan State University, United

1980, 1981

States Air Force Open Mess Management

1982,1985

Seminar. Subjects developed and taught: Food Receiving and



Storage: Management Techniques and Control Procedures;



Inventory Management; Food Preparation: Management



Techniques and Control Procedures; Quantity Food Sanitation;



Internal Security; Leadership; Food Service: Management



Techniques and Control Procedures; Analyzing and Controlling



Operating Expenses; Buffet and Cafeteria Food Delivery Systems;



Banquet and Catering Systems; Employee Motivation; Job



Descriptions; Menu Management and Planning; Foodservice



Equipment; Productivity; and Hands-On Food Sessions.
1975-1977
Instructor, Lansing Community College, Department of Management and



Marketing, Lansing, MI. Courses developed and taught: Food and



Beverage Cost Controls, Food and Beverage Purchasing, Food and



Beverage Management and Service, Human Relations for Hotel



and Motel Supervisors, Professional Table Service.
1975-1977
Hotel, Restaurant and Institutional Management Academic Advisor,



Undergraduate Programs, College of Business, Michigan State



University, East Lansing, MI. Responsibilities: recruitment of



new students, academic orientation and advising, monitoring of



academic performance.
1974-1975
Sales Representative, Leone's of Grand Rapids, Wyoming, MI.



Responsibilities: selling imported and domestic food and wine to



hotels, restaurants, and institutions.
1974-1975
Banquet Chef, Lansing Hilton Inn, Lansing, MI. Responsibilities:



planning, preparation, and execution of banquet functions.
1974
Food Advisor, Topper's Lounge and Coral Gables East, Kalamazoo, MI.,


and The Point After, Grand Rapids, MI. Responsibilities:


pre-opening planning, equipment selection, personnel training, and


cost controls.
1972-1974
General Manager, Coral Gables Chippewa Hotel, Manistee, MI.


Responsibilities: manager of all operations of this combination


resort hotel, restaurant, banquet facilities, and show bar.
Pre-1972
Various positions in the hospitality industry, including cook, waiter,


bartender, busboy, and dishwasher.
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