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Background

OSU Cowboy Dining was formed in 2005 from the Food and Beverage department at Karsten Creek.  Cowboy Dining is a Limited Liability Corporation food service organization whose operational focus is centered on Oklahoma State University’s athletic department and associated outlets.  The main offices and production facilities are located in the west end-zone of Boone Pickens Stadium where they provide services for the Club and Suite Levels during university events. 

The main operations are Training Table and game day operations.  Training table is the meal that the athletic department provides for athletes six days a week during the fall, and five days a week during the spring.  This meal consists of food tailored to athletic department nutritional specifications, a vegetable or two, a starch and a protein.  Game day operations vary depending on the sports season.  During football season the company provides the food and beverage services on the club and suite levels of Boone Pickens Stadium.  This operation involves as many as 150 employees and six fully operating buffets.  During the basketball season the company provides in-suite food to all 12 Gallagher-Iba Arena suites as well as desert and concession buffets in the common area. 

Andrew McGee is the General Manager and Head Chef of the company.  Graduating from OSU, Andrew was the Head Chef at Karsten Creek until 2007 when he moved to fulltime work for OSU Cowboy Dining.  Andrew creates the menus and recipes for the company as well as organizing the back of the house side of the company.

Kristin Garner is the General Manager of the company.  She is instrumental in organizing the service portion of the company as well as suite operations.  Kristin and Andrew are the clear leaders of the organization, though they rely on the support of other key players.

William McCall is the head of Training Table and Sean Dickey runs the purchasing and receiving portion of the operation.  Both men are instrumental in the organization process.  While Andrew is the main organizer, McCall decides what is served at Training Table and organizes the staff, while Dickey takes inventory and ensures that product is available for all operations.

Crisis Inventory


The top probable and damaging crisis situations OSU Cowboy Dining might deal with are, in order of severity and likelihood:

· Food Contamination

· Fire

· Sexual Harassment

· Gas Leak

These situations were chosen based on the experience of similar companies.  Food service companies are all different, but they have elements in common: dangerous equipment, open flames, close working conditions and volatile raw food products.
Food Contamination

OSU Cowboy Dining is primarily a food service provider for the OSU Athletic Department.  Naturally, the primary concern of the organization is food safety.  If food is contaminated, more than one OSU athletic team would suffer serious setbacks, with a worst case scenario resulting in the loss of life.  The likelihood of this situation is ranked at a four, somewhat probable.  Many catering companies and food providers have experienced issues with food contamination, from Salmonella poisoning to leaving food at unsafe conditions beyond the acceptable time periods.  The company has not experienced any difficulty in this area of operations and is extremely careful due to its obligations to the athletic department.


A crisis of this kind would rank as a level five for Cowboy Dining.  Food contamination would be devastating to the company.  Because the primary consumers of its products are OSU athletes and high level donors, the impact would be recognizably public.  It is unlikely that just a single individual would be harmed by this type of crisis due to the large scale nature of the operation.  It is likely an entire OSU athletic team would succumb to a harmful level of food poisoning rendering them unable to play; it is also more likely that multiple suite level patrons would experience direct harm due to the buffet style operations.

Fire
OSU Cowboy Dining prepares all meals on-site.  As of summer 2009, the company began operating primarily in the West End-Zone of Boone Pickens Stadium.  The kitchen facilities have two grills, 12 open-flame burners, three gas ovens and an enormous amount of gas-powered kitchen equipment.  Though this new kitchen is state of the art, fire is always a risk when there is an open flame.  Grease fires, gas caused fires and fires caused by negligence are a constant risk in a kitchen, particularly one that is large and active.  

A fire is ranked as a level four possibility for OSU Cowboy Dining.  There have been no occurrences of fire on the premises at OSU Cowboy Dining.  However, Karsten Creek did experience a fire in the kitchen and countless other restaurants and food operations experience kitchen fires each year.  Operations at Cowboy Dining are closely monitored for safety and all kitchen employees are trained in fire safety.

The potential damage level of a kitchen fire is ranked at three.  Though any fire has potential to cause major damage, the kitchen is equipped with a modern foam sprinkler system.  A fire may cause considerable damage, but it would not be a major hindrance to operations.  The stadium is equipped with eight “pantry” facilities.  These pantries are stocked with basic kitchen equipment; if there was a fire operations could continue in a separate location.

Sexual Harassment


Sexual harassment is a constant worry for OSU Cowboy Dining.  Most employees are of college age and the majority of the service employees are female, while most of the kitchen staff is male.  The company has a relatively small operation and most employees fraternize outside of work.  These close proximities, a young employee base and friendly nature of the business lead to a situation where sexual harassment is a constant possibility.


The probability of the crisis is ranked as a five.  Other similar businesses have experienced issues with this topic and there are warning signs; employees regularly engage in relationships within the company.  This situation is volatile and this situation could arise from hurt feelings.  The potential damage to the company is in reputation only, making it a level one.  Managers typically handle this issue in-house and most offences are minor infractions.  The offender is typically dealt punishment based on the severity of the offence and the victim is typically placated.  

Gas Leak


The majority of the kitchen equipment is gas powered.  The chance of a pilot light being extinguished by accident or incident is a constant threat.  However the actual risk of this occurring is relatively low, as all kitchen equipment is new.


The possibility level is a four.  Cowboy Dining is at little actual risk of this occurring in their facilities, but other food service companies have experienced this issue.  Cowboy Dining facilities use modern gas detection technology and each island in the kitchen is equipped with its own shut-off valve.


The potential damage to the company is a level two; simply because the main facilities are in Boone Pickens’ Stadium, the media may pay attention.  The gas leak would likely be detected soon and with no actual harm to employees or facilities.

OSU Cowboy Dining’s Crisis Inventory
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