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THE TOP BUSINESS SCHOOLS

The main course

Schools cook up business classes for chefs and restaurant owners

By Ruea WESSEL

ORI BERLIN s Just as
good with spreadshests
as she g with pastry
sheets.

The executive chel
ard food amd beverage manager for
Waood Ranch restaurants in south-
et Califernia 15 one of the few
chefs who has earned an MB.A de-
gree. In 1998, Mo Berlin became
ane of the flrst students to earm
dual degrees at Cornell Uniwves-
sity—a Master of Management in
Haoapitallty from the School of Ho-
tel Administration and an M.B.A.
from the Johnson Graduate School
of Management.

Ms. Berlin decided that she
wanted the best that each school
had o offer. She went to the
Johnson sehool for kard-core busi-
ness topies, such as steavegy, fi-
nanee and negatiations, and at the
hotel schoal she fecused on spe-
clalty electives such as wine and
meat clagses.

Uses skills all the time

She says she relies on ber MLB.A.
shiills all the time. "Its never really
ancigh to be just a chel,” she says,
adding, “We negotiate confracts
with all our wendors and erploy-
aps. You need to get the guys to
what you want them to do”

M. Berlin also has used her busi-
ness skills to increase sales by re-
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vampliag the msenn to
make It more appealing
to wormen. "One of my
speclalties in business
school was trends,” she
says, I reallzed we
needed more entpée sal-
ads”

Many of the world's
b hespitality compa-
nies inereasipgly seek
top-caliber managers
wilie hawe the Fight com-
mnation of personality
traits and analytical
FiEas AL the same Hime,
hotel schools bn the
LS., Europe and Asla
ape adapting thelr pro-
grams o focus more on business
aducation in pesponse to the hospl-
tality industrys hiving demands,

But even as large chaing sup-
pant smaller enterprises n many
paces, chefs with MEBA. degrees
stll find plenty of opportunity
wiorking an thelr own.

Silvia Blanco earned an M.E.A
in markating from Pace University
in Mew York and worked for a
large telecommunleations com-
pany before donning a chef™s hat
as owner of a restaurant in Ridge-
flald, Conmectlcut. In 2002, her
restaurant’s lease was running
aut, and she wanted to expand.
Ms. Blanco used her b-school
skills to examine her restaurant™s
strengths and weaknesses, She
performed a trafflic analysls and

wantified the amoeunt of business
e was turning away because she
lacked a large space for hosting
weddings and parties. When she
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presented her busi-
ness case and three
separafe lmcome fore-
casts to the bank, she
was offered a loan of
about £2 million (€16
aillicmnk.

W clom't nepassar-
Uy need an MEBA. to
come up with creative
Ldeas, but it helped me
Lok at the situation ob-
Jectively™ says Ms. Bi-
ance. "1 analyzed my
restaurant hke any
other case study_.]
could have wrltten
these business plans in
my slesp” In the and,
she decided not to pursue the ex-
pansion of the restaurant aned
closed It in 2003,

Although M.EA. chefs are a
rare breed, the hospitality Indus-
tey valuwes well-traiped managers,
The Culinary Institute of America
has recognized the need for man-
apement education and has linked
u];1 with Cormells hotel schoal,
which even earned acereditation
in 2002 as a business schoal frem
AACER, the Asseclation to Ad-
vanee Colleglate Schoals of Busi-
ness.

Eherrl Kimes, the assoclate
dean of academic affairs at Cos-
nell's hotel school, estimates that
the schoal's one-year, three-semes-
ter currbewlum at the master's level
consists of T3% required courses
with a heavy business focus.

“We look at accounting within a
hospltality context; the flrat case
stwdy 15 on Papa John's Plzza,” she

says. "We thunk it's better than a
traditional business education be-
cause you're forced to apply it right
avway.”

In Europe, the hospitality-fo-
cused cage study 15 alao a favorite
at Ecole hitellbre de Lausanne in
Switzerland, which offers a
H-mmaonth, business-laden program
leading to an MH.A., a
Master In Hospitality
Adminlstration.

Program  Directar
Christina Norton says
muost atwdents who en-
ter the school, whether
they are trained chefs
ar  those switching
from other caresrs,
such as lawyers, den-
tlats or architects, seek
to broaden thelr akills
as general managers.
To help develop well-
rounded managers, the
sehon] focwses on quan-
titative skills, with fi-
namce 4% A COTHEE-
stome.

“When you're talking about
cluefs, they have no Llack of creativ-
ity ard skill” M. Nerton says.
“The beswe ks how to mabe vour busi-
ness profitable.”

Urs Grimem i3 a student at EHL
wikio guit his job as divector of sales
and marketing at a fiwe-star hotel
in Switzerland. He says he's glad he
went back to school because he
naw has the quantitative skills o
analyze business lsgues and back
up his declsions. In the past, he
made choees based on his broad
aperatlonal experience and his gut
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feeling.

“I hawe more confidence to
take decisions and implement the
steategy,” says Mr. Grimm, whose
long-term goal 15 to work as the
general manager or reglonal divec-
tor of & small hotel chain in the lux-
ury sector.

Joining Swiss hotel

The 30-year-old {3 enrolled in
classes on real estate, change man-
Agement, slra:-egilg.- and revenue
managesmsent, and he already has ge-
cured a post-graduation job ag dep-
uty general manager at one of the
tap hotels in Switzerland.

I Asla, students also seek busi-
ness skills bo round out
their hospitality ré-
sumés. In response,
Cornell has linked ap
with Singapore’s Man-
vang Technological Und-
versity to offer & eom-
bined degres and share
faculty.

This wear, the flrst
group of students from
Slagapore arrived at
the Ithaca, New York,
campus. Cornell soaght
the partmership  |be-
cause it needed a better
international strategy
and It saw Asia as a hot-
bed of new apportunity
with its growing middle class aned
ashortage of gualified hospitality-
industry Banagers,

“We wanted a partner that was
centrally lacated, and Singapore 1s
trying to poaltion itsalf as the edu-
catlonal hub of Asia,” sayvas Mas.
Ebmes. Carrell alao envigions s akm-
ilar link with a European school or
universiny.

“We'd like to have the option to
educate students on two or three
different continents,” she says.
“Glven the way the world 18 going,
irs very agpealing for potential stu-
dents and emplovers” B

wherever you want to be...
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can get you there.

Deciding toedun an M oA i & oig decision. fnd so is deciding where 12 earn
it. Witk all the business chools au® Laere, , uwank to be sure you're choosing
the cre that fits you best—the o2 - Ehat will 25t help you reach your goals,
far your career and your life.
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