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ABSTRACT
This study inves gated foodservice educators’ current teaching
methods and technology integra on in the classroom. A total of 41
faculty members teaching foodservice management courses in
diete cs programs completed the online survey for this research. The
ﬁndings indicated that the lecture‐based method was the most
common teaching method used to teach foodservice management
competencies, followed by discussions and case‐based learning. Most
par cipants perceived themselves as beginners in technology
integra on. Technology integra on in the classroom was infrequent.
Technology was mostly used for lecture prepara on. This study
provides sugges ons for using various teaching methods and
technology tools to teach foodservice management courses.
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INTRODUCTION
The number of registered die ans/nutri onists (RDNs) who work in
foodservice management is far lower than other prac ce areas within
diete cs (Griswold & Rogers, 2020). Data from the Compensa on and
Beneﬁts Survey 2019 showed that 60% of the RDNs (n = 7,092)
worked in a clinical se ng, for instance acute care, inpa ent,
ambulatory care, and long‐term care, while only about 9% worked in
food and nutri on management (Griswold & Rogers, 2020). A similar
trend was observed in Australia, where only 3% of die ans were in
the foodservice management workforce (Wright, 2017). These
discrepancies may be a result of foodservice management being
perceived as less interes ng compared to clinical nutri on (Cluskey et
al., 2012; Kuhn, 2014). Addi onally, a career as a foodservice die an
is challenging due to its ever‐expanding roles (Hussain, 2017). A
foodservice die an is expected to demonstrate excellent
communica on skills as well as understand ﬁnancial and sustainability
management, food produc on, and procurement systems (Laﬀerty &
Dowling, 1997).
As the accredi ng body for the Academy of Nutri on and Diete cs
(The Academy), the Accredita on Council for Educa on in Nutri on
and Diete cs (ACEND) outlines various standards and competencies
to ensure students learn, master knowledge, and develop skills to
work as entry‐level die ans while s ll in college (ACEND, 2016).
Among these ACEND standards, Domain 4: “Prac ce Management
and Use of Resources: Strategic applica on of principles of
management and systems in the provision of services to individuals
and organiza ons” encompasses various knowledge/competency
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areas (e.g., management theories, budge ng, principles of human
resource management, food safety principles, etc.) that are
commonly taught in foodservice management courses (ACEND, 2016).
In line with this development, competency‐based educa on has
emerged as a common approach in the foodservice management
courses to produce competent graduates.
Competency‐based educa on can be described as an approach which
maps competencies to courses, teaching methods, and learning
outcomes (Carraccio et al., 2002; Johnstone & Soares, 2014), with the
objec ve of enhancing the students’ knowledge and skills to achieve
speciﬁc competencies and curricular goals (Frank et al., 2010).
Previous literature has found that competency‐based educa on has
posi ve impacts on the professional prac ce of students. For
example, Ash et al. (2018), found that competency‐based educa on
improved graduate die ans’ competencies in the areas of
communica on, scien ﬁc inquiry, cri cal thinking, scien ﬁc
argumenta on, and professionalism. To achieve the goals of
competency‐based educa on, various teaching methods should be
used to enhance the students’ exposure to these competencies
(ACEND, 2016).
Teaching methods are a set of principles, procedures, and prac ces
implemented by educators to achieve intended learning goals
(Westwood, 2008). Mocinic (2011) deﬁned teaching methods as
teaching prac ces that can be systema cally organized to improve
learning outcomes. It is believed that the educators will be directly
involved in selec ng and implemen ng a teaching method, a er a
careful considera on of the ﬁelds of study and target groups (Henson,
1980). In par cular, ac ve teaching methods have been proven to
encourage reﬂec ve learning, improve hard and so skills among
students, and develop students’ competencies in a subject area
(Mocinic, 2011). Seminars, service‐learning, workshops, case‐based
learning, problem‐based learning, collabora ve learning, and game‐
based learning (Bierne, et al., 2017; Mocinic, 2011; Winter et al.,
2002) are some examples of ac ve teaching methods.
Workshops involve training of prac cal skills and presen ng individual
or joint project to enhance students’ competencies (Bierne et al.,
2017). In case‐based learning, students do research and analyze a
case, iden fying its roots causes, inﬂuencing factors, barriers and
possible solu ons (Bierne et al., 2017). Problem‐based learning
focuses on explora on of real‐world challenges, where students
inves gate and solve problems (Bierne et al., 2017). In diete cs
programs, problem‐based learning has been found to improve
diete c students’ clinical competencies, such as reading medical
records and managing diet plans (Winter et al., 2002). On the other
hand, service‐learning allows students to achieve the learning goals of
a course through par cipa on in ac vi es that fulﬁl the needs of a
community partner (Daugherty, 2015). In foodservice management
courses, service‐learning involves purposeful integra on of content
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knowledge and prac ce, theories and real‐life career‐oriented
learning experience to develop students’ competencies (Bringle &
Hatcher, 1995). For example, in a research by Honeycu and Sillivan
(2003), students learned how to create vegan recipes based on the
knowledge competencies of the diete cs programs when they
underwent service–learning in a campus dining facility.
Despite con nuing cri cs and eﬀorts to call for ac ve teaching
methods, lower reten on and faculty‐driven teaching methods s ll
dominate competency‐based educa on (Calhoun et al., 2011;
Mocinic, 2011). The aforemen oned ac ve teaching methods were
seldom implemented in classrooms (Calhoun et al., 2011). To date,
research that inves gates diﬀerent methods used in teaching
competency‐based foodservice management courses is limited.
Therefore, the ﬁrst objec ve of this study was to explore current
teaching methods used by foodservice management instructors in
diete cs programs to teach various competencies in foodservice
management courses. In this context, teaching methods was deﬁned
as teaching prac ces, including technology‐assisted prac ces, used by
foodservice management instructors in the classroom.
Technology has transformed many aspects of educa on and provided a
means to reenergize student engagement (Gould, 2016). Technology
integra on in classrooms has been showed to enhance students’ skills
and s mulate their interest in scien ﬁc ac vi es in competency‐based
educa on (Shoikova et al., 2019). Technology is integrated in the
classroom to serve three main func ons. First, technology is used for
instruc onal prepara on. Educators use technology for a wide array
of class‐related ac vi es, such as preparing for instruc onal
materials, designing lesson plans, and communica ng with students.
Second, as a delivery method, technology has been used by the
educators to present course content via diﬀerent channels, such as
Zoom, Microso Teams, and course management pla orms. Third,
technology also serves as a leaning tool for students (Inan & Lowther,
2010). For example, virtual reality simula on support student learning
by adding vitality to the classroom (Plump & LaRosa, 2017).
Addi onally, game‐based learning can s mulate students’ thinking and
develop their problem‐solving skills (Plass et al., 2015). In foodservice
management courses, educators have used diﬀerent so ware (e.g.,
Computri on, Nutricomp) to teach students about inventory
management, produc on planning, and employee scheduling (Shah et
al., 1999).
Despite the prevalent use of technology, research related to
technology integra on in foodservice management was published
nearly two decades ago (Shah et al., 1999). Thus, the extent to which
foodservice management instructors in diete cs programs have
followed this paradigm and incorporated technology into their teaching
approaches remains unknown. This led to the second objec ve of this
study, which was to explore technology integra on in foodservice
management courses, in the three func on as previously stated.
METHODS
Prior to conduc ng the study, the research protocol was approved by
the Ins tu onal Review Board of a university located in the southern
region of the U.S.
Par cipant Selec on
The par cipants of this study were faculty members teaching
foodservice management courses in diete cs programs of a higher
educa on ins tu on in the U.S. To recruit the par cipants, the
researchers ﬁrst visited the ACEND website to iden fy universi es that
oﬀer Didac c Programs in Diete cs (DPD) and/or Coordinated
Programs in Diete cs (CP). Next, the researchers iden ﬁed the
speciﬁc departments that oﬀered such programs, reviewed each
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faculty member’s biography or resume (if available) to iden fy the
speciﬁc educators teaching the foodservice management courses.
Their contact informa on, including names, job tles, email
addresses, and mailing addresses, was then compiled into a database.
If the researchers could not iden fy the foodservice instructors, the
contact informa on of the diete c program directors was included.
Addi onally, the researchers obtained a roster of current Foodservice
Systems Management Educa on Council (FSMEC) members to expand
the par cipant popula on. This list was carefully examined to exclude
those who were ineligible (i.e., hospitality management program
faculty, re red faculty members, etc.) and duplica on within the
exis ng database. The ﬁnal database contained contact informa on
for 285 poten al par cipants, including 252 from DPD or CP and 33
from the FSMEC roster.
Instrument Development
An online ques onnaire was developed based on the review of the
literature (Gu et al., 2013; Okeiyi et al., 1994; Reid, 2014). The
ques onnaire included a screening ques on to iden fy the par cipants
currently teaching a foodservice management course in an ins tu on of
higher educa on in the U.S. The rest of the ques onnaire was divided
into three sec ons. Sec on 1 collected the demographic informa on of
the par cipants (e.g., gender, age, classes taught, and years of teaching
in an ins tu on of higher educa on, etc.). Sec on 2 required the
par cipants to select one or more teaching methods (e.g., lecture,
service‐learning, role play, case study, simula on, and independent
learning, etc.) they used to teach each competency in the foodservice
management courses. One open‐ended ques on asked the par cipants
to further describe the teaching methods or projects they used to teach
these foodservice competencies. Sec on 3 asked the par cipants to self
‐report their perceived skills and frequency of integra ng technology in
foodservice management courses. The perceived skill in technology
integra on was measured using a 5‐point Likert scale, ranging from
Novice (1) to Expert (5). The frequency of using technology was also
measured using a 5‐point Likert scale, ranging from Never (1) to Always
(5).
The ini al ques onnaire was reviewed by a panel of four experts for
content validity. These experts either had extended experience teaching
in the foodservice management ﬁelds or had been directors of DPD,
and therefore, were familiar with topics related to competency
standards. Feedback was received from these experts in terms of the
wording of certain items, length of the ques onnaire, and relevance of
the ques ons. The online ques onnaire was revised based on the
experts’ sugges ons.
Pilot Study
The online ques onnaire was pilot‐tested with 16 instructors teaching
food‐related classes, who were not part of the ﬁnal sample, to
evaluate the clarity of the ques onnaire. The par cipants of the pilot
study made several comments regarding the clarity and forma ng of
some ques ons (e.g., mul ple selec ons versus single selec on). The
ques onnaire was revised based on these comments.
Data Collec on
The ques onnaire was uploaded to an online survey site (Qualtrics
survey system). The invita on email that explained the purpose of the
study and provided the survey link was emailed to each of the contacts
in the database. If the email recipient was not currently teaching a
foodservice management course, it was requested that the invita on
be forwarded to the colleague who took over teaching the course. To
increase the par cipa on rate, two reminder emails were sent to the
par cipants over the course of one month, with a two‐week gap
between each reminder email (Dillman et al., 2014).
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Data Analysis
IBM® SPSS, version 25.0 was used for data analyses. Descrip ve
sta s cs were used to describe the demographics, teaching methods,
frequency and perceived skills of integra ng instruc onal technology,
and types of technological support used. The Pearson correla on
coeﬃcient was used to inves gate the rela onship between frequency
and perceived skills of using instruc onal technology. A p value of <.05
was considered sta s cally signiﬁcant. Responses to open‐ended
ques ons were coded, organized, and analyzed based on foodservice
knowledge/competencies and teaching methods. The data was ﬁrst
coded independently by two researchers involved in this study to
ensure coding reliability (Kurasaki, 2000). The codes were then
compared against each other to iden fy areas of agreement and
disagreement. Any disagreements in coding were discussed un l a
consensus was achieved.
RESULTS AND DISCUSSION
Demographics and Job Proﬁles of the Research Par cipants
A total of 285 invita on emails were sent to the poten al
par cipants. A er elimina ng ineligible par cipants and incomplete
surveys, 41 usable surveys were used for data analysis, resul ng in a
response rate of 14.4%.
The majority of the par cipants were female (n = 34, 82.9%) and
Caucasian (n = 36, 87.8%). More than one‐third (n = 14, 34.1%) of the
par cipants were years of age or older. An approximately equal
number of par cipants had master’s (n = 20, 48.8%) and doctoral
degrees (n = 19, 46.3%). Most par cipants indicated their current
posi on to be assistant professor (n = 10, 24.4%), followed by
instructor (n = 7, 17.1%) and associate professor (n = 6, 14.6%). One
par cipant who selected the “other” op on indicated a posi on of
assistant professor of prac ce. Thirty‐nine percent of the sample (n =
16) had been in their current posi on for less than ﬁve years. Close to
80% (n = 34) of the par cipants held the RDN creden al. The
par cipants were members of a wide variety of professional
organiza ons, for instance, The Academy (n = 32, 74.4%), Foodservice
Systems Management Educa on Council (FSMEC, n = 14, 32.6%),
School Nutri on Associa on (SNA, n = 7, 16.3%), and Na onal
Restaurant Associa on (NRA, n = 7, 16.3%). Tables 1 and 2 present
addi onal details describing par cipant demographics and their job
proﬁles.
DPD (n = 36, 83.7%) was the most common program oﬀered at the
par cipants’ ins tu ons, followed by Diete c Internship (n = 23,
53.5%), CP (n = 7, 16.3%), and Individualized Supervised Pathway
Program (n = 4, 9.3%). Nearly half of the programs were oﬀered
en rely on campus (n = 20, 48.8%) and the remainder as a
combina on of on‐campus and online instruc on (n = 21, 51.2%).
Methods for Teaching Foodservice Competencies
For the fall and spring semesters, the par cipants taught two to three
foodservice management courses per semester; for summer, they
taught up to two of these courses. The average class size of each
course was 26.47 ± 13.60, ranging from 8 to 65 students.
The par cipants were asked to indicate one or more teaching
methods (i.e., lecture, service‐learning, role playing, case study, group
discussion, and instruc onal technology) used to teach each
foodservice competency category: management theories; budget and
ﬁnancial data; regulatory system related to billing and coding,
principles of human resource management, safety principles related
to food, personnel, and consumers, and sustainability, waste
reduc on and environmental protec on (Table 3). Addi onally, a
total of 30 comments related to examples of the assignments used to
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Table 1. Demographics of the par cipants (N = 41)
Items
Frequency (n)
Percentage (%)
Sex
Female
34
82.9
Male
7
17.1
Ethnicity
Caucasian/White
36
87.8
African/Black
1
2.4
Hispanic/La no origin
1
2.4
Asian
1
2.4
Prefer not to respond
2
4.9
Age group
Less than 30
0
0
30‐39
12
29.3
40‐49
4
9.8
50‐59
10
24.4
60 and above
14
34.1
Prefer not to respond
1
2.4
Highest degree earned
Master’s Degree
20
48.8
Doctoral Degree
19
46.3
Other
2
4.9
teach various foodservice competencies were collected through the
open‐ended ques on (Table 4).
Management Theories
Lectures (n = 38, 92.7%) was the most common teaching method used
to introduce management theories to students. The par cipants also
used case‐based learning (n = 18, 43.9%), group discussion (n = 19,
46.3%), and service‐learning (n = 4, 9.8%) to teach this par cular
competency category. Two par cipants explained that service‐
learning gave the students an opportunity to put their foodservice
management theories into prac ce. One par cipant wrote, “Our
students run a restaurant, allowing hands‐on prac ce for all
management skills.” Another par cipant explained, “The students
complete laboratory work with University Dining Services. In upper
level Foodservice Management courses, students complete service‐
learning .”
Budget and Financial Data
The par cipants integrated a few methods, including lecture (n = 41,
100%), case study (n = 22, 53.7%), and group discussion (n = 19,
46.3%) to teach courses on budget and ﬁnancial data. One par cipant
explained, “I used worksheets (quizzes) and lectures that lead to a
case study scenario, which each student team work on, then they
discuss as a class.” Another par cipant also commented that “I have
them (the students) complete a personal budget (for an industry
kitchen). I u lize the discussion board to report ﬁndings and interact
with other students.” Besides, only seven par cipants used
technology to teach this competency.
Regulatory System Related to Billing and Coding
A total of 27 (65.9%) par cipants indicated that they did not teach the
competency related to regulatory system and billing, mainly because
this topic was covered in Medical Nutri on Therapy. Of those who
taught this competency, the use of lectures (n = 13, 31.7%) was the
most common teaching method. One par cipant used service‐
learning and another used technology to teach this competency.
Principles of Human Resource Management
Similar to other competencies, the par cipants used lectures (n = 39,
95.1%) most frequently to teach the principles of human resource
management. Furthermore, 26 par cipants (63.4%) selected case
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Table 2. Job Proﬁle of the Par cipants (N = 41)
Items
Current posi on
Full Professor
Associate Professor
Assistant Professor
Instructor
Clinical Professor
Lecturer/ Senior Lecturer
Adjunct faculty
Other
Years of instruc ng courses in post‐secondary educa on
3 or less
4 – 9 years
10 – 12 years
13 ‐ 15 years
16 ‐ 19 years
20 years or more
Years in current posi on
5 years or less
6‐10 years
11‐15 years
16‐20 years
20 years or more
Professional creden alab
Registered Die an Nutri onist (RD or RDN)
I don’t have any professional creden als
Other
Membership of professional organiza on(s)ab
Academy of Nutri on and Diete cs (The Academy)
Foodservice Systems Management Educa on Council (FSMEC)
School Nutri on Associa on (SNA)
Na onal Restaurant Associa on (NRA)
School Nutri on Diete c Prac ce Group
Food and Culinary Professionals Diete c Prac ce Group
Ins tute of Food Technologists (IFT)
Associa on of Nutri on and Foodservice Professionals (ANFP)
Other: Interna onal Council on Hotel, Restaurant, and Ins tu onal Educa on (ICHRIE),
World Food Travel Associa on (WFTA), Ins tute of Food Technologists, (IFT), Nutri on and
Diete c Educators and Preceptors (NDEP), Society for Nutri on Educa on Behavior (SNEB),
Food Service Management Diete c Prac ce Group, and Diete cs in Health Care
Communi es Diete c Prac ce Group
a

Frequency (n)

Percentage (%)

2
6
10
7
5
5
5
1

4.9
14.6
24.4
17.1
12.2
12.2
12.2
2.4

5
14
8
2
4
8

12.2
34.1
19.5
4.9
9.8
19.5

16
13
5
3
4

39
31.7
12.2
7.3
9.8

34
5
4

82.9
12.2
9.8

32
14
7
7
6
6
2
1
8

78
34.1
17.1
17.1
14.6
14.6
4.9
2.4
19.5

Total number of responses (n) was more than 41 as mul ple selec ons were allowed.
The total percentage was more than 100 as mul ple selec ons were allowed.

b

study as the method of teaching for this competency. In the open‐
ended ques on, one par cipant stated, “[I] use job descrip ons,
schedules, and discipline documents to develop a case for human
resources.” Addi onally, role playing (n = 14, 34.1%) was iden ﬁed as
a popular teaching method for human resource management, as
explained by one par cipant, “Human Resource Directors were invited
to class to guest lecture and to provide role‐playing opportuni es.”
Safety Principles Related to Food, Personnel, and Consumers
Lectures (n = 39, 95.1%), group discussion (n = 21, 51.2%), and case
study (n = 21, 51.2%) remained the most common teaching methods
for the competency pertaining to safety principles related to food,
personnel, and consumers. In addi on, service‐learning (n = 15,
36.6%) was widely used. One par cipant provided an example how
service‐learning was used to teach this competency: “Students do
rota ons at the local food bank kitchen to learn food safety
principles.”
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Sustainability, Waste Reduc on, and Environmental Protec on
Most par cipants used lectures (n = 39, 95.1%) and group discussion
to teach sustainability, waste reduc on, and environmental
protec on. Role play (n = 5, 12.2%) was less commonly used
compared to other teaching methods. A total of eight par cipants
integrated instruc onal technology to teach this competency. Two of
them provided speciﬁc examples of how technology was used. For
instance, one of them explained, “Students used an infographic tool
to prepare a group presenta on on sustainability and present their
ﬁndings to their classmates.” Another par cipant stated, “For
sustainability in foodservice, we visit a local university who is an area
leader in sustainability in foodservice. We see the technology in use
and discuss the impact on the environment. We also discuss
facilitators and barriers to implementa on.”
Other Teaching Methods for Foodservice Competencies
The par cipants provided brief descrip ons of other methods used to
teach the foodservice management competencies. These methods
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Table 3. Teaching Methods Used by the Par cipants to Teach Foodservice Knowledge/Competency (N = 41)
Teaching methods (n, %)
Service‐
Role
Case‐based
Group
Instruc onal
Competency
Lecture
learning
Playing
Learning
Discussion
Technology
Management theories
38 (92.7)
4 (9.8)
7 (17.1)
18 (43.9)
19 (46.3)
2 (4.9)
Budget and ﬁnancial data
41 (100.0)
5 (12.2)
3 (7.3)
22 (53.7)
19 (46.3)
7 (17.1)
Regulatory system & billing
13 (31.7)
1 (2.4)
3 (7.3)
4 (9.8)
2 (4.9)
1 (2.4)
Human resource management
39 (95.1)
4 (9.8)
14 (34.1)
26 (63.4)
23 (56.1)
6 (14.6)
Safety principles related to food,
39 (95.1)
15 (36.6)
12 (29.3)
21 (51.2)
21 (51.2)
7 (17.1)
personnel and
consumers
Sustainability, waste
39 (95.1)
9 (22.0)
5 (12.2)
14 (66.7)
18 (85.7)
8 (19.5)
reduc on and environment
protec on

I did not teach this
competency
4 (9.8)
0 (0)
27 (65.9)
3 (7.3)
1 (2.4)

1 (2.4)

Percentage was calculated by frequency of teaching method used to teach each category of foodservice competency divided by the total number of par cipants
(N = 41)

included worksheets, reﬂec ve papers, seminars, project‐based
learning, and problem‐based learning. Worksheets were used during
lectures to teach lessons on budget and ﬁnancial data (n = 2, 4.9%)
and to introduce the foodservice management terms to students (n =
1, 2.4%). Reﬂec ve papers (n = 1, 2.4%) were used to help students
learn various management theories and iden fy their own
management style. Two par cipants explained that they hosted
seminars and guest speaker sessions to expose students to real‐world
prac ce in foodservice and human resource management. Project‐
based learning was used to teach a combina on of competencies. For
example, par cipants who used this approach explained: “I assign a
problem related to star ng a new food‐related business where two
students work together to create a proposal to addresses this
problem” and “I use problem‐based leaning, which allows students to
think more cri cally and enhance their abili es to analyze and solve
real‐world problems.” Furthermore, ﬂipped classroom was also used
as explained by one par cipant: “I u lize the ﬂipped classroom, where
lectures are recorded via Panopto and Voice Thread and students
a end class with an ac vity to reinforce the learning.” Tables 3 and 4
illustrate the methods used to teach various foodservice
competencies and the direct quotes from the par cipants.
Technology Integra on in Foodservice Management Courses
The majority (n = 36, 97.8%) of par cipants agreed that an in‐class
policy for using electronic devices depended on the types of
classroom ac vi es. For instance, laptops were allowed for note
taking only and cell phones were used for online games and polls.
Seven par cipants indicated having no in‐class policy for using
electronic devices, and another two par cipants only allowed
students to use electronic devices based on special accommoda on
requests.
For the types of technology used in the classroom, the par cipants
indicated that they either always (n = 26, 63.4%) or o en (n = 12,
29.3%) used presenta on so ware, such as PowerPoint and videos.
Online collabora on tools (e.g., Google classroom), simula on,
student assessment tools (e.g., Kahoot! online quiz), and lecture
capturing tools (e.g., Panopto) fell into the categories of being used
“rarely” or “some mes”. Meanwhile, gamiﬁca on (e.g., Minecra ),
digital ﬁeld trips, clickers and smartphone apps, and social media
were almost “never” or “rarely” used.
The par cipants were also asked to indicate their skill levels for
integra ng technology in the classroom. Overall, the par cipants
perceived their skills as being “proﬁcient” only when using
presenta on so ware (4.00 ± 0.73). Online collabora on tools (2.55 ±
0.93), clickers and smartphone apps (2.26 ± 1.04), simula on (2.38 ±
The Journal of Foodservice Management & Education

1.02), online student assessment tools (2.95 ± 1.18), lecture capture
tools (2.23 ± 1.25), and social media (2.10 ± 1.31) all had “beginner”
to “competent” scores. The two instruc onal technology tools the
par cipants felt the least skillful in integra ng were gamiﬁca on (1.38
± 0.67) and digital ﬁeld trips (1.67 ± 0.84). Results from Pearson
correla on showed that there was a sta s cally signiﬁcant posi ve
rela onship between perceived skills and frequency of use for each
type of instruc onal technology (r values ranged from .319 to .764),
with the excep on of social media (r = .301, p = .063). Those with
higher perceived skill levels used technology more frequently (Table
5).
Discussion
RDNs play important roles not only in clinical se ngs, but in
foodservice management as well (Hussain, 2007). ACEND® established
various competencies that ensure entry‐level RDNs are
knowledgeable in various areas of foodservice management. Most of
the ar cles related to teaching ini a ves in foodservice management
were published decades ago (Fellers & Weese, 2001; Fraser & Rock,
1996; Honeycu & Sullivan, 2003). Very few studies have been
conducted in recent years to iden fy teaching methods and
technology integra on in foodservice management courses in
diete c programs. This current study closes the gap in the literature
by providing empirical data in these research ﬁelds.
The results of this study indicated that lectures, group discussion, and
case studies, dominated classroom prac ces. These ﬁndings were
similar to the research by Vickery and Cotugna (2005) that showed
that lectures (n = 67) and case studies (n = 26) were favorable forms
of instruc on to teach lessons on human genomics in diete cs
curriculum. The par cipants in this study also complemented their
lectures with group discussion. In addi on, the study by Lieux (1996)
that compared lecture‐based and problem‐based methods in quan ty
food produc on classes indicated that students gained more factual
knowledge from lecture‐based teaching methods, but problem‐based
learning s mulated higher intellectual eﬀorts. Group discussions
allowed instructors to monitor their students’ progress and
encourage them to be ac ve learners (Goubeaud & Yan, 2004).
Service‐learning was also found to be a common teaching method
among the par cipants. The par cipants explained that this method
provided opportuni es for students to gain professional knowledge
and skills by doing community service in the industry. Service‐learning
can enhance students’ professional experience and self‐reﬂec ve
skills through their involvement in prac cal opportuni es (Chabot &
Holben, 2003).
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Table 4. Quotes from Par cipants related to Various Teaching Methods Used to Teach Foodservice Competencies
Teaching
Knowledge/Competencies
Methods
Direct Quotes
Budget and ﬁnancial data
Worksheets
“I use a Healthcare Worksheet to prac ce billing with appropriate diagnosis code and
CPT codes. I also created a ﬁnancial calcula ons worksheet with 25 problems that allow the
prac ce of foodservice calcula ons such as ra os, meals per employee hour, etc.”
“For ﬁnancial competencies I typically lecture on the topic which includes some examples
that we work through together as a class. I then have a worksheet for students to complete
during class.”
“I use worksheets for them to learn terminology and uses of the prac ces.”
Management theories

Reﬂec ve
papers

Human resource management

Seminars/
Guest Speaker
Sessions

Sustainability, waste reduc on
and environment protec on
Safety principles related to
food, personnel and
consumers
Combina on of competencies

Assessment
Problem‐based
learning
Problem‐based
learning

“Students write a reﬂec ve paper of past experience with managers using the
management theories and develop their own management theory of what type of manager
they hope to be.”
“I also have guest speakers visit the class and present their area of exper se such as
Na onal School Lunch Programs (NSPLs), Human Resource (HR) recruitment, HR manage‐
ment, HR scheduling and produc vity, and Accessibility and American Disability Act (ADA).”
“Assessment of deﬁni ons of marke ng terms used to promote biodegradable/
compostable service.
“Students complete a HACCP plan for a menu planning project.”

“Foodservice Opera ons and Management courses have a project that builds upon all
the competencies involved with food management. Students have to build a business from
start to ﬁnish. Choices for establishments include hospital foodservice, school foodservice,
private nutri on consul ng and restaurant development. The components include business
plan, mission, vision and values, menu development, purchasing, cost analysis, income
statements, opera ng budget, facility design and marke ng.”
“I use problem‐based leaning, which allows students to think more cri cally and enhance
their abili es to analyze and solve real‐world problems. By the end of the semester student
should develop skills in gathering and evalua ng informa on as well as acquiring versa le
and eﬀec ve communica on skills. I use teams to problem solve and present case studies so
student can gain experience working coopera vely working in teams/small groups.”
“The students were asked to design a cafeteria of their choice with a physical layout of
the kitchen; create opera ng budget, write policies and procedures; develop work
schedules, job descrip ons, job speciﬁca ons and organiza onal chart. The students were
asked to create an innova ve idea other than the tradi onal way of running the facility.”

Consistent with the previous literature, problem‐based learning was
frequently used in class, enabling students to learn and prac ce a few
competencies for solving a task (Harman et al., 2014; Winter et al.,
2002). Project‐based learning could increase students’ enthusiasm
and interest in concepts taught in foodservice management courses
(Fellers & Weese, 2001). As indicated by a few par cipants (n = 3),
this typically included crea ng a foodservice opera on that involved
mul ple components and steps, such as menu planning, menu
modiﬁca on to ﬁt various therapeu c needs, nutrient analysis of
menus, layout and facility design, food prepara on and
demonstra on, and marke ng. An interes ng ﬁnding from this study
was that a large number of par cipants used technology to teach
competencies related to sustainability, waste reduc on, and
environmental protec on. A plausible reason is that sustainability is a
trendy topic and online resources are available for use, such as videos
like Healthy Land, Healthy Food & Healthy Eater: Die ans Cul va ng
Sustainable Food Systems (Tagtow & Harmon, 2009).
This study found that most par cipants perceived their skill levels for
integra ng various instruc onal technology to be “novice” or
The Journal of Foodservice Management & Education

“beginner”, which might explain why the par cipants only integrated
basic technological tools into their teaching. They adopted technology
mostly for preparing their lecture presenta ons. Occasionally,
technology was used to capture lectures, assess students’
performance, and encourage collabora ve learning among students.
These ﬁndings were consistent with a previous study that showed
some common instruc onal technology adopted in foodservice
courses were course management tools, online quizzes, online
homework, online videos, and lectures with slides (Goubeaud & Yan,
2004). The par cipants rarely used technology for the purpose of
game‐based learning or to provide virtual learning experiences to
students. Social media was used infrequently in the classroom. This
ﬁnding was contrary to a study conducted by Moran, Seaman, and
Tin ‐Kane (2011) that showed close to two‐thirds of the 1,920 faculty
members used social media in their classrooms and students were
asked to read or review social media posts for class assignments
(Moran et al., 2011). The diﬀerences in results maybe because social
media is not a viable learning pla orm for every discipline (Tess,
2013). Addi onally, whether social media is a tool that should be used
to deliver formal educa on is s ll ques onable and therefore, its use
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Table 5. Par cipant’s Perceived Skills and Use of Instruc onal Technology in the Classroom (N = 41)
Frequency of use (n, %)
Types of
Instruc onal
Technology
Presenta on
so ware (e.g.,
PowerPoint,
Student
assessment
tools (e.g.,
Kahoot!,
online quiz)
Online
collabora on
tools (e.g.,
Google
classroom)
Simula on (e.g.,
P.E.D.R.O)
Lecture‐capture
tools (e.g.,
Panopto)
Clickers and
smartphones
apps (e.g.
GroupMe, Poll
Everywhere)
Digital ﬁeld trips
Social Media
(e.g., Twi er
hashtags, Face‐
book group)
**p < 0.01
*p < 0.05

M ± SD

Never
0

Rarely
0

Some mes
3 (7.3)

O en
12 (29.3)

Always
26 (63.4)

9 (22.0)

6 (14.6)

9 (22.0)

12 (29.3)

15 (36.5)

7 (17.1)

9 (22.0)

19 (46.3)

4 (9.8)

18 (43.9)

Skills in integra ng (n, %)

M ± SD

Person
Correla on

4.55 ± 0.63

Novice
0

Beginner
0

Competent
11 (26.8)

Proﬁcient
19 (46.4)

Expert
11 (26.8)

4.00 ± 0.73

r
0.319*

5 (12.1)

2.98 ± 1.34

7 (17.1)

4 (9.8)

17 (41.4)

10 (24.4)

3 (7.3)

2.95 ± 1.25

0.774**

8 (19.5)

2 (4.9)

2.37 ± 1.29

7 (17.1)

8 (19.5)

23 (56.1)

2 (4.9)

1 (2.4)

2.55 ± .93

0.484**

15 (36.6)

2 (4.9)

2 (4.9)

2.14 ± 1.20

13 (31.7)

4 (9.8)

19 (46.3)

3 (7.3)

1 (2.4)

2.38 ± 1.02

0.754**

6 (14.6)

11 (26.8)

4 (9.8)

2 (4.9)

2.14 ± 1.24

16 (39.0)

6 (14.6)

13 (31.7)

4 (9.8)

2 (4.9)

2.23 ± 1. 25

0.753**

24 (58.6)

7 (17.1)

8 (19.5)

1 (2.4)

1 (2.4)

1.74 ± 1.03

12 (29.3)

9 (22.0)

17 (41.5)

2 (4.8)

1 (2.4)

2.26 ± 1.04

0.764**

30 (73.2)
35 (85.4)

8 (19.5)
2 (4.9)

3 (7.3)
3 (7.3)

0
1 (2.4)

0
0

1.33 ± 0.06
1.26 ± 0.69

23 (56.0)
20 (48.8)

9 (22.0)
7 (17.1)

9 (22.0)
8 (19.5)

0
3 (7.3)

0
3 (7.3)

1.67 ± 0.08
2.10 ± 1.31

0.641**
0.301
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is dependent on the instructors (Friesen & Lowe, 2011; Tess, 2013).
The use of simula on among faculty teaching foodservice
management courses was not prevalent. Similar results were
reported in the study conducted by Schlein (2011) among diete c
educators (n = 141). Schlein (2011) reported that less than 3% used
pa ent simulators in the classroom, although they were open to this
op on.

professional organiza ons, the results are useful for sugges ng
opportuni es for professional organiza ons or organizers of na onal
conferences to consider hos ng pre‐conference workshops to
increase educators’ informa on technology literacy. Conferences
could also incorporate round table discussions, which allow educators
to exchange informa on on various teaching approaches and
resources.

CONCLUSIONS AND APPLICATIONS
Due to the frequently changing working environment in foodservice
management, teaching methods need to be constantly analysed and
modiﬁed to prepare students for their future professions (Bierne et
al., 2017). The results of this study revealed that a wide variety of
teaching methods are currently being used to teach the foodservice
management competencies, with lecture being the dominant
approach. Lecture is an eﬃcient method to deliver a substan al
amount of informa on. This is especially important as 14% of the
ques ons covered in the RD creden al exam pertain to foodservice
systems and another 21% of the ques ons relate to management.
(Commission on Diete c Registra on, 2020). Foodservice faculty are
encouraged to con nue exploring teaching methods that will build
upon or diversify their current methods of teaching. For example,
discussions on the eﬀects of meal produc on projects on the
environment can be used to teach sustainable competencies (Harmon
et al., 2011). In addi on, students can gain management and human
resources knowledge/competencies by working with prac oners
(e.g., human resources directors, Child Nutri on Professionals, etc.).

This study has several limita ons. First, even with two follow‐up
emails sent to poten al par cipants, the response rate (14.4%) was
not op mal. A study conducted by Webber and Sarjahani (2011)
among 237 diete c internship directors had a response rate of 34%
with two follow‐up emails. Similarly, the study by Vickery and
Cotugna (2005) among 232 DPD directors reported a response rate of
35% (n = 82). Therefore, the results may not represent all foodservice
educators and should not be used for generaliza on.

Overall, the use of technology to teach foodservice competencies is
not prevalent among foodservice instructors in the diete cs
programs. When used, instruc onal technology is limited to
PowerPoint presenta ons and videos. Although it is not always
necessary to use technology to teach foodservice competencies, as
men oned by one par cipant, this op on is worth considering due to
its well‐established; beneﬁts (e.g., improves engagement and
knowledge reten on, Miller & Petrillose; 1992; Plump & LaRosa,
2017; Shoikova et al., 2019). Furthermore, online teaching tools, such
as Zoom and Panapto (lecture capturing tools), Google Docs and
Piazza (online collabora ve tool), Poll Everywhere (audience
par cipant apps), Socra ve and Nearpod (gamiﬁca on) have became
increasingly popular in the academia (Evans, 2020). Therefore, it is
recommended that foodservice educators adopt various kinds of
technology tools in teaching.
One drawback to this recommenda on is that the availability of
technology so ware and tools speciﬁc to the foodservice
management in diete c programs appear to be underdeveloped. For
instance, simula on in diete cs educa on is mostly used in clinical
se ngs to assess and enhance communica on and counseling,
documenta on, and care planning skills (O’Shea et al., 2020).
Simula on programs in foodservice management are s ll limited and,
when available, are mainly designed for hospitality management
ﬁelds (e.g., Student Hotel and Restaurant Enterprise Simula ons).
Faculty members and vendors can collaborate to explore the
possibili es
of
developing
competency‐based
foodservice
management simula ons for students to prac ce various skills and
competencies.
The results of this study showed that par cipants mostly perceived
their skill levels for integra ng technology to be “novice” and
“beginner”. Perceived skill has a direct posi ve rela onship with
frequency of using technology (Gorder, 2008). Therefore, increasing
foodservice educators’ skills and abili es to use technology tools may
be crucial for encouraging its incorpora on into classrooms (Gorder,
2008). Given that the par cipants held membership in various
The Journal of Foodservice Management & Education

The low response rate may be result of the survey invita ons not
reaching the en re target popula on. Some par cipants might not
have forwarded the invita on emails to their colleagues who taught
foodservice management courses. Furthermore, the surveys were
distributed at the beginning of the COVID‐19 pandemic when
universi es na onwide were transi oning into online instruc on.
Many of the poten al par cipants may have been preparing for the
new teaching modality and did not have me to respond to this
survey.
For future studies, the researchers could recruit par cipants through
mul ple channels, such as FSMEC’s Facebook page, LinkedIn
discussion groups, and other professional organiza ons. Snowball
sampling, which pertains to the referrals to other colleagues/friends
in the same professional circle as the foodservice educators who
responded to this survey, may also be helpful for recrui ng more
par cipants (Johnson, 2014).
The second limita on was related to the survey instrument. Only one
op onal open‐ended ques on was included in the ques onnaire to
allow par cipants to elaborate on and explain the various approaches
and assignments used to teach foodservice management
competencies. Because this study was among the few studies
published in the area of foodservice management in diete cs , it will
be beneﬁcial to incorporate a few more follow‐up ques ons to gain
deeper insights to various topics. For instance, the par cipants who
“never” or “rarely” integrate technology could be led to answer open‐
ended or mul ple‐choice ques ons to explain why this approach was
not used in their classrooms. Regardless of these limita ons, this
study provided a glimpse into teaching methods and technology
integra on in the foodservice management courses in the diete cs
programs and opens avenues for future studies that could advance
foodservice educa on.
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