Mary B. Gregoire, PhD, RD

CURRENT POSITION: Education and Accreditation Consultant
1382 Deep Run Road
Phone: 630-450-5383
gregoiremtb@yahoo.com

EDUCATION:
Degree  Institution Major Field of Study
PhD Kansas State University Foodservice/Hospitality Management
MS North Dakota State University ~ Food and Nutrition
BS North Dakota State University  Dietetics

REGISTRATION:  Commission of Dietetic Registration, Registered Dietitian

DISSERTATION TITLE: Comparative Evaluation of Graduates of Internships and
Coordinated Undergraduate Programs.

POSITIONS HELD:

Academic:

Education and Accreditation Consultant; Naperville, 1L
2019 -

Accreditation Council for Education in Nutrition and Dietetics; Chicago, IL
2014 — 2019 Executive Director

Rush University; Chicago IL
2014 — present Professor Emeritus

2008 — 2014 Professor and Chair
Department of Clinical Nutrition

1994 - 2014 Professor
Department of Clinical Nutrition
Department of Health Systems Management

1996 - 1998 Director, Dietetic Internship
Department of Clinical Nutrition
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lowa State University; Ames, IA

2000 - 2006 Professor and Chair
(included Cooperative Extension appointment)
Department of Apparel, Educational Studies, and Hospitality
Management

1998 — 2000 Professor and Chair
(included Cooperative Extension appointment)
Department of Hotel, Restaurant, and Institution Management

National Food Service Management Institute/Univ. of Southern Mississippi; Hattiesburg, MS

1993-1994 Associate Director of Applied Research, Research Professor
(promotion earned through P&T process)

1992-1993 Research Scientist and Research Associate Professor

Kansas State University; Manhattan, KS

1989 — 1992 Associate Professor (included Experiment Station appointment)
(promotion and tenure earned through P&T process)

1991-1992 State Agricultural Experiment Station Leadership Development
Internship

1987 — 1992 Graduate Program Director

1985-1989 Assistant Professor (included Experiment Station appointment)

1981-1985 Instructor

All in the Department of Hotel, Restaurant, Institution
Management and Dietetics

Purdue University — Calumet; Hammond, IN
1980-1981 Guest Lecturer

Operational:
Rush University Medical Center; Chicago, IL

2006 - 2014 Director, Food and Nutrition Services
1994-1998 Associate Director, Food and Nutrition Services

Lake County Convalescent Home; Crown Point, IN
1978-1981 Assistant Foodservice Director
Jasper County Hospital; Rensselaer, IN

1976-1978 Director of Dietetics
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HONORS, AWARDS AND RECOGNITIONS:

2013
2013
2010
2007
2007

2006
2004

2004

2000

1999

1995
1995

1995-2000
1991-1992
1991
1990

Grace M Shugart Lecturer, Kansas State University

Fellow of the Academy of Nutrition and Dietetics

Rush University Medical Center J. Robert Clapp, Jr. Diversity Leadership
Award (given to FNS Leadership Team)

Kansas State University College of Human Ecology Distinguished Research
Award

North Dakota State University College of Human Development and Education,
Distinguished Alumni Award

lowa State University Student Affairs Faculty Recognition Award

lowa State University Foundation Award for Outstanding Achievement in
Department Leadership

Best Paper — International Journal of Hospitality Management

Paper: Jeong, M., Oh, H., and Gregoire, M.B. (2003). Conceptualizing Web
site quality and its consequences in the lodging industry. International Journal
of Hospitality Management. 22(2):161-175 available online at:
www.sciencedirect.com

Outstanding Scholarship Award, Department of Health Systems Management,
Rush University

1999 CenStates Travel and Tourism Research Association (TTRA) Research
Award — First place — for paper: Jiang, P., Oh, H. and Gregoire, M.B. (1999)
Conference participation decision-making: A study of university faculty.
Presented at the 1999 TTRA CenStates Conference, Clarksville, TN

Charter Fellow, American Dietetic Association

Outstanding Management Staff Award, Rush-Presbyterian-St. Luke's Medical
Center Internship

American Dietetic Association Outstanding Service Award

State Agricultural Experiment Station Leadership Development program
Omicron Nu Excellence in Research Award, Kansas State University

North Dakota State University Outstanding Alum Award

GRANTS AND PROJECTS FUNDED:

Extramural Support (competitive):

2009

2007

2003

Gregoire, M.B. Enhancing recycling at Rush University Medical Center,
Ilinois Department of Commerce and Economic Development, $49,708, PI.

Gregoire, M.B. and Greathouse, K. Will RDs direct hospital and school
foodservice departments in the future. Allene Vaden Memorial Foodservice
Management Research Grant, American Dietetic Association Foundation,
$5,000, 2007, co-PlI.

Thorius, J., Thomas, K., Sand, L., and Gregoire, M. “Team Nutrition Grant”.
United States Department of Agriculture, $150,000, 2004, investigator.
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2003

2002

2000

2000

1999

1997

1997

1991

1991

1991

1990

1990

1989

1988

1987

Arendt, S.W. and Gregoire, M.B.. Leadership behaviors in dietetics students..
Allene Vaden Memorial Foodservice Management Research Grant, American
Dietetic Association Foundation, $5,000, 2003, co-Pl.

Thorius, J., Thomas, K., Sand, L., and Gregoire, M. “Team Nutrition Training
Grant”. United States Department of Agriculture, $200,000, 2003, investigator.

Jeong, M., Oh, H., and Gregoire, M. “Developing a Marketing Framework to
Increase Sales From the Internet for the Lodging Industry”, American Hotel
Foundation, $18,104. 2001, Co-PI.

Gregoire, M. “Development of Training Materials on Recipe Standardization”,
National Food Service Management Institute, $154,000, 2003, PI.

Thorius, J., Thomas, K., Sand, L., and Gregoire, M. “Team Nutrition
Demonstration Project”. United States Department of Agriculture, $450,000,
2002, Co-investigator.

Nettles, M. and Gregoire, M. "Analysis of the Decision to Select a School
Foodservice System", School Food Service Foundation, $5,600, 1998, Co-PI

Gregoire, M .and Radnor, M. "Current and Future Practices in Hospital
Foodservice Management", Kellogg Corporation, $2,000, 1998, PI.

Gregoire, M.. "Service Quality in Hospitals Using Dietary Versus Nursing to
Deliver Patient Meals" American Dietetic Association, $5,000, 1992, PI

Gregoire, M. "Factors Affecting Menu Planning in School Food Service",
American School Food Service Association, $1,000, 1992, PI.

Gregoire, M. and Shanklin, C. "Service Expectations of Kansas Travelers",
Kansas Tourism Commission, $2,500, 1992, Co-PI.

MacLaurin, D. and Gregoire, M. "Competencies Needed by Group Tour
Professionals", National Tour Foundation, $3,000, 1992, Co-PI.

Dienhart, J. and Gregoire, M. "Retention of Quick Service Restaurant
Employees", Kentucky Fried Chicken, $4,000, 1992, Co-PI.

Gregoire, M. "Job Market in Foodservice Management", Foodservice Systems
Management Education Council, $600, 1990, PI.

Nyland, N. and Gregoire, M. "Acceptability of Frozen Meals for Use in Home
Delivery Programs for the Rural Elderly", Stouffers, Campbells, and ConAgra,
$2,500 in food, 1990, Co-PI.

Gregoire, M. and Sultemeier, P. "Managerial Roles of College and University
Foodservice Managers", National Association of College and University
Foodservice, $500, 1988, Co-PlI.
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Intramural Support (competitive):

2005

2004

2001

2000

1999

1999

1999

1988

Niehm, L. and Gregoire, M. Enhancing entrepreneurship education in Family
and Consumer Sciences, Phase 2. Pappajohn Center for Entrepreneurship.
$5,000. Co-PlI.

Niehm, L. and Gregoire, M. Enhancing entrepreneurship education in Family
and Consumer Sciences. Pappajohn Center for Entrepreneurship. $5,000. Co-
Pl.

Strohbehn, C., Gregoire, M., and LaGrange, W. Institutional and commercial
foodservice buyers’ perceptions of benefits and obstacles to purchase of locally
grown and processed foods. Leopold Center for Sustainable Agriculture.
$16,224. 2002. Co-PI.

Strohbehn, C., Gregoire, M., and LaGrange, W. Institutional and commercial
foodservice buyers’ perceptions of benefits and obstacles to purchase of locally
grown and processed foods. Leopold Center for Sustainable Agriculture.
$16,650. 2001. Co-PlI.

Littrell, M., Gaskill, L., Gregoire, M., and Winter, M. “Development Of
Business Entrepreneurship Course In Family And Consumer Sciences”, lowa
State University Pappajohn Center, $5,000, 2000, Co-PI

Gregoire, M., Strohbehn, C., Karp, R., Klein, S., and Huss, J. “Connecting
Schools and Farms”, lowa State University, Value Added Agriculture
Extension 21, $12,000, 2001, Co-PI.

Strohbehn, C. and Gregoire, M. “Development of an Assessment Tool to
Identify Benefits and Obstacles to Purchase of Local Foods in School and
Independent, Commercial Food Services, lowa State University, College of
Family and Consumer Sciences, $2,248, 2000, Co-PI.

MacLaurin, D. and Gregoire, M. "Competencies Needed by Group Tour
Professionals", Kansas State University, College of Human Ecology, $2,000,
1990, Co-PI.
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Extramural Support (noncompetitive):

1994-1996  National Food Service Management Institute, funded through a cooperative
agreement between the USDA Food and Nutrition Service and The University
of Mississippi; | assisted with research and budget planning, data collection
and analysis, and research reporting; Budgets were $386,000 in 1994;
$485,000 in 1995; $537,000 in 1996; Projects included:

Comparison of the Role of School Nutrition Managers and
Directors/Supervisors, 1994 (project director)

Equipment Issues Related to Implementation of the Dietary Guidelines
in Schools, 1993-1994 (investigator)

Use of Computer Simulation to Assist with Staffing School Cafeteria
Serving Lines, 1993-1994 (project director)

Development of Nutrition Integrity Standards, 1992-1994 (co-director)
Identification of Competencies for District School Nutrition Directors,
1992-1993 (co-director)

Identification of Training Needs of District School Nutrition Directors,
1992-1993 (co-director)

Impact of Food Procurement on Implementation of Dietary Guidelines
in Schools, 1992-1993 (investigator)

Factors Affecting Implementation of School Breakfast Programs, 1992-
1993 (director)

Intramural Support (noncompetitive):

1985-1994 Kansas Agricultural Experiment Station; Projects directed included:
Kansas Project 908, "Development of a Model for Selecting a Hospital
Foodservice System", 1990-1994.
Kansas Project 674, "Evaluation of Frozen Meals for Home-Delivery
for the Rural Elderly", 1987-1991.
Kansas Project 404, "Participation and Plate Waste in Child Nutrition
Programs", 1985-1987.
NCR 163, "Foodservice Information on Yield, Cost, and Nutrient
Content of Agricultural Products, 1989 - 1992; secretary, 1989; chair,
1990.

PUBLICATIONS:

Articles in Refereed Journals/Proceedings:

2017 Herrington, H., Gregoire, M., Foley, S., and Roehl, K. Determination of Patient
Energy Requirements by Registered Dietitian Nutritionists in Inpatient and Outpatient
Settings. Topics in Clinical Nutrition, 2017; 32(1):60-68.

2015 Betz, M., Uzueta, A., Rasmussen, H., Gregoire, M., Vanderwall, C., and Witowich, G.
Knowledge, perceptions, and use of probiotics and prebiotics in hospitalized patients.
Nutrition and Dietetics, 2015; 72(2):1-6 DOI: 10.1111/1747-0080.12177
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2015

2014

2014

2014

2013

2013

2012

2012

2011

2011

2011

Gregoire, M. and Theis, M. Practice Paper of the Academy of Nutrition and Dietetics:
Principles of Productivity in Food and Nutrition Services: Applications in the 21st
Century Health Care Reform Era. Journal of the Academy of Nutrition and Dietetics,
115:1141-1147.

Metropulos, M.T., Gregoire, M.B., Holland, S.J., Volgman, A.S., and Rasmussen,
H.E. Knowledge of and accordance with the Academy evidence-based nutrition
practice guideline for disorders of lipid metabolism. Topics in Clinical Nutrition,
2014;29(4):294-303.

Oliver, L., Rasmussen, H., Gregoire, M., Chen, Y. Knowledge, perceptions, and use
of probiotics and prebiotics by healthcare professionals. Topics in Clinical Nutrition,
2014;29(3):139-149.

Parrott, J.S., White, J.V., Schofield, M., Hand, R.K., Gregoire, M.B., Ayoob, K.T.,
Pavlinac, J., Lewis, J.L., and Smith, K. Current coding practices and patterns of code
use of registered dietitian nutritionists: The Academy of Nutrition and Dietetics 2013
Coding Survey. Journal of the Academy of Nutrition and Dietetics, 114:1619-1629.

Andrews, A, Gregoire, M.B., Rasmussen, H., and Witowich, G. Comparison of
recycling outcomes in three types of recycling collection units. Journal of Waste
Management.33(3):530-535. Online at
http://dx.doi.org/10.1016/j.wasman.2012.08.018.

Roosevelt, H., Gregoire, M., Sowa, D., Kinnare, K., Chen, Y. The influence of risk
and resources managed on nutrition support registered dietitian’s salaries. Topics in
Clinical Nutrition, 28(3):274-282, July/September 2013. doi:
10.1097/TIN.0b013e31829dee7d

Habschmidt, M., Bacon, C., Gregoire, M.B., Rasmussen, H. Medical nutrition therapy
provided to adult patients undergoing hematopoietic stem cell transplantation. Journal
of Enteral and Parenteral Nutrition. 27:655-660.

Troutner, M., Gregoire, M.B., Lafferty, L., Stone, M. Analysis of the temperature of
patient meals. Journal of Foodservice Management and Education 6(2):7-11.
available online at www.fsmec.org.

Chen, C.J., Gregoire, M.B., Arendt, S.W., and Shelley, M.C. College and university
dining services administrators’ intention to adopt sustainable practices: Results from
US institutions. International Journal of Sustainability in Higher Education,
12(2):145-162.

Chmel, E., Gregoire, M.B., Lafferty, L., and Stone, M. Food and nutrition services
employees’ perceptions of respect and job satisfaction. Journal of Foodservice
Management and Education. 5(1):1-6; available online at www.fsmec.org.

Huang, E., Gregoire, M.B., Tangney, C. and Stone M. Sustainability in hospital
foodservice. Journal of Foodservice Business Research 14:241-255.
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2010

2010

2010

2010

2009

2009

2009

2008

2008

2008

2007

2007

Barsamian, A., Gregoire, M.B., Sowa, D., Lafferty, L. and Stone M. Patient advocate
program improves patient satisfaction with food and nutrition services. Journal of the
American Dietetic Association, 110:1346-1350.

Chen, C.J., Arendt, S.W., and Gregoire, M.B. What sustainable practices exist in
college and university dining services? Journal of Foodservice Management and
Education, 3(1):5-10 available online at www.fsmec.org.

Gregoire, M. B. and Greathouse, K.R. Who will be the next hospital foodservice
directors? Journal of Foodservice Management and Education 3(1):1-4. available
online at www.fsmec.org.

Rice, B.W., Strohbehn, C., Arendt, S., Shelly, M, and Gregoire, M.B. Comparison of
cooperative and noncooperative purchasing in school foodservice programs. Journal
of Child Nutrition and Management. 34(2) available online at
www.schoolnutrition.org.

Kimathi, A., Gregoire, M.B., Dowling, R.A., and Stone, M. A healthful options food
station can improve satisfaction and generate gross profit in a worksite cafeteria.
Journal of the American Dietetic Association 109:914-917.

Sharma, A., Gregoire, M.B., and Strohbehn, C.S. Assessing costs of using local foods
in independent restaurants. Journal of Foodservice Business Research. 12(1):55-71.

Tranter, M., Gregoire, M.B., Fullam, F.A., and Lafferty, L. Can patient written
comments help explain patient satisfaction with food quality? Journal of the American
Dietetic Association 109:2068-2072.

Arendt, S.W. and Gregoire, M.B. Reflection by hospitality management students
improves leadership practice scores: Journal of Hospitality and Tourism Education,
20(2), 10-15.

Spellman, E., Gregoire, M.B., Rockway, S., and Hartney, C. Registered dietitians’
knowledge, beliefs, premenstrual syndrome symptoms and omega-3 fatty acids intake.
Topics in Clinical Nutrition. 25(3):252-258.

White, J.V., Ayoob, K., Benedict, M., Chynoweth, M., Gregoire, M.B., Howard, R.,
McCool, A., Parrott, S., Ramsey, S., Thiessen, C., Thompson, K., Bender, T., Myers,
E, and Michael, P. Coding practices and patterns of code use of Registered Dietitians. .
Journal of the American Dietetic Association. 108:1242-1248.

Cluskey, M., Gerard, B., and Gregoire, M.B. Management in dietetics: Are we
prepared for the future?. Journal of the American Dietetic Association. 107:386-388.

Lee, S.S., Kim, H.C., and Gregoire, M.B. University student’s perceptions of brand
named foodservice. Journal of Food Management and Education, available online at
www.fsmec.org.
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2006

2006

2006

2006

2006

2005

2005

2005

2005

2005

2005

2005

Arendt, S.W. and Gregoire, M.B. Barriers when teaching leadership through group
work: Hospitality management and dietetics students’ perspectives. Journal of Family
and Consumer Sciences. 98(3):32 -38.

Arendt, S.W. and Gregoire, M.B. Leadership behaviors in hospitality management
students. Journal of Hospitality and Tourism Education. 17(4):20-27.

Gregoire, M.B., Lafferty, L.J., and Dowling, R.A. Teaching foodservice management:
A critical component in dietetics education. Topics in Clinical Nutrition 21(3):182-
189.

Kim, B.Y., Oh, H., and Gregoire, M.B. Effect of firms relationship-oriented behaviors
on financial performance: A case in the restaurant industry. Journal of Hospitality
and Tourism Research. 30(1): 50-75.

Marcketti, S., Mhango, M., and Gregoire, M.B. The experiences of African graduate
students in college of human sciences. Journal of Family and Consumer Sciences
Education. 24(1). Available online at: www.natefacs.org/JFCSE/v24nol/v24nol.htm.

Arendt, S.W. and Gregoire, M.B. Dietetics students perceive themselves as leaders
and report they demonstrate leadership in a variety of contexts. Journal of the
American Dietetic Association. 105:1289-1294.

Gregoire, M.B., Arendt, S.W., and Strohbehn, C. H. Iowa producers’ perceived
benefits and obstacles in marketing to local restaurants and institutional foodservice
operations. Journal of Extension. 43(1). available online at
http://www.joe.org/joe/2005february/index.shtml.

Gregoire, M.B., Sames, K., Dowling, R., and Lafferty, L. Are registered dietitians
adequately prepared to be hospital foodservice directors? Journal of the American
Dietetic Association. 105:1215-1251.

Jeong, M., Oh, H. and Gregoire, M.B. Role of Web site quality in the decision
process of making hotel room reservations. Information Technology in Hospitality.
4(1) 3-13.

Kozar, J., Horton, B., and Gregoire, M.B. Is gaining work experience while going to
school helping or hindering hospitality students? Journal of Human Resources in
Hospitality and Tourism. 4(1):1-10.

Niehm, L.S., Gregoire, M.B., Austin, T., and Mhango, M. Developing potential for
entrepreneurship in family and consumer sciences. Journal of Family and Consumer
Sciences. 97(4):44-45.

Strohbehn, C.H., and Gregoire, M.B. Local foods: From farm to college and university
foodservice. Journal of Foodservice Management and Education. available online at
http://www.fsmec.org/pdf/manuscript2004003final_version.pdf.
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2004

2004

2003

2003

2003

2003

2002

2002

2001

2001

2001

2001

2001

Arendt, S.W. and Gregoire, M.B. Leadership practices of hospitality management
undergraduate students. Proceedings of 2004 International Graduate Hospitality
Management Conference. Houston, TX, January 6-8, 2004, 824-834.

Gregoire, M.B. and Arendt, S.W. Leadership: Reflections over the past 100 years.
Journal of the American Dietetics Association. 104:395-403.

Furman Simmons, J., Skipper, A., Lafferty, L.J., and Gregoire, M.B. A survey of
perceived benefit and differences in therapy provided by credentialed and
noncredentialed nutrition support dietitians. Journal of Parenteral and Enteral
Nutrition. 27:282-286.

Jeong, M., Oh, H., and Gregoire, M.B. Conceptualizing Web site quality and its
consequences in the lodging industry. International Journal of Hospitality
Management. 22(2):161-175 available online at: www.sciencedirect.com

(awarded best paper in 2003 by International Journal of Hospitality Management )

Oh, H., Jeong, M., and Gregoire, M.B. Role of website quality in online booking
decisions. Proceedings of 2003 International Council of Hotel, Restaurant, and
Institutional Education Conference. 327-331.

Strohbehn, C.H. and Gregoire, M. B. Case studies of local food purchasing by central
lowa restaurants and institutions. Foodservice Research International. 14:53-64.

Gregoire, M.B., and Strohbehn, C.H. Benefits and obstacles to purchasing food from
local growers and producers. Journal of Child Nutrition and Management. 26.
available online at http://www.asfsa.org/childnutrition/jcnm/02spring/gregoire/

Gregoire, M.B. and Partlow, C. The changing role of the hospitality program
administrator. Journal of Hospitality and Tourism Education. 14(2):16-21.

Gilmore, S. and Gregoire, M.B. Developing professionalism in a hospitality
undergraduate program. Journal of Hospitality and Tourism Education. 13(3/4):14-
19.

Molt, M. and Gregoire, M.B. Creating strategic co-alignment between academe and
college and university foodservice. NACUFS Journal. 23:54-57.

Skipper, A. and Gregoire, M.B. Liquid nutritional supplements: Who should be
included in selection? Topics in Clinical Nutrition. 16(3):44-50.

Skipper, A., Peloquin, T.J., Gregoire, M.B., and Tangney, C.C. Validation of objective
criteria for predicting tolerance to enteral feeding in medical intensive care unit
patients. Nutrition in Clinical Practice. 16:139-143.

Strohbehn, C.H. and Gregoire, M.B. Innovations in school food purchasing:
connecting to local food. Journal of Child Nutrition and Management. 25:62-65.

Gregoire vita
Page 10


http://www.sciencedirect.com/

2000

2000

2000

2000

1999

1999

1999.

1999

1999

1998

1998

1998

1997

Assell, C., Skipper, A., Gregoire, M.B., and Lafferty, L.J. Cost effective strategies for
enteral product distribution in health care facilities. Topics in Clinical Nutrition.
16(1):43-49.

Nettles, M.F. and Gregoire, M.B. Analysis of the decision to select a food production
system for school foodservice. Journal of Child Nutrition and Management. 24:84-
91.

Oyarzun, V.N., Lafferty, L.J., Gregoire, M.B., Sowa, D.C., Dowling, R.A., and Shott,
S. Evaluation of efficiency and effectiveness measurements of a foodservice system
that included a spoken menu. Journal of The American Dietetic Association. 100:460-
463.

Silverman, M.R., Gregoire, M.B., Lafferty, L.J., and Dowling, R.A. Current and
future practice in hospital foodservice management. Journal of The American Dietetic
Association. 100:76-80.

Jiang, P., Oh, H., and Gregoire, M.B. Conference participation decision-making: A
study of university faculty. In Miller, J. and Bagdan, P. ed. Advances in Hospitality
and Tourism Research, Vol IV. Proceedings of the Fourth Annual Graduate
Education and Graduate Students Research Conference in Hospitality and Tourism,
Las Vegas, NV, January 4-6, 1999, pp. 282-287.

Resnick, M.P., Gregoire, M.B., Lafferty, L.J., and Lipson, S. Marketing healthy items

in a worksite cafeteria can change consumers’ perceptions. Journal of The American
Dietetic Association. 99:1265-1267.

Sipiora, M.L., Murtaugh, M.A., Gregoire, M.B., and Duffy, V.B. Bitter taste
perception and severe vomiting during pregnancy. Physiology and Behavior. 69:259-
267.

Skipper, A., Bohac, C., and Gregoire, M.B.. A study of patient preference for branded
enteral supplements. Journal of The American Dietetic Association. 99:91-92.

Sneed, J., Scheule, B., and Gregoire, M.B. Implementing nutrition integrity in Child
Nutrition Programs: Implications for dietetic practitioners and educators. Topics in
Clinical Nutrition 15(1):1-9.

Lau, C., and Gregoire, M.B. Inpatient and post-discharge quality ratings of a hospital
foodservice department. Journal of The American Dietetic Association. 98:1303-
1307.

Perlmutter, C.A. and Gregoire, M.B. Factors influencing customer purchasing in a
worksite cafeteria. Journal of Foodservice Systems. 10:159-168.

Sneed, J. and Gregoire, M.B. Downboard thinking: What are our next moves?.
Journal of The American Dietetic Association. 98:860-862.

Gregoire, M.B. Do inpatients rate hospital food and nutrition services differently than
discharged patients? Journal of Foodservice Systems. 9(4):245-250.
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1997

1997

1997

1997

1997

1996

1996

1995

1995

1995

1994

1994

1994

Nettles, M.F., Gregoire, M.B., and Canter, D.D. Analysis of the decision to select a
conventional or cook-chill system for hospital foodservice. Journal of The American
Dietetic Association. 97:626-631.

Nettles, M.F. and Gregoire, M.B. Use of computer simulation in school foodservice.
Journal of Foodservice Systems. 9:143-156.

Nettles, M.F. and Gregoire, M.B. Satisfaction of foodservice directors after
implementation of a conventional or cook-chill foodservice system. Journal of
Foodservice Systems. 9:107-115.

Perlmutter, C.A., Canter, D.D., and Gregoire, M.B. Profitability and acceptability of
fat and sodium modified hot entrees in a worksite cafeteria. Journal of The American
Dietetic Association. 97:391-195.

Williams, D., Gregoire, M.B., Canter, D.D., and Shanklin, C.W. Menu planning in
elementary schools. School Food Service Research Review. 97:21:46-50.

Greathouse, K.R., Gregoire, M.B., Shanklin, C.W., and Tripp, C. Factors considered
important in hotel accommodations by travelers stopping at visitor information
centers. Hospitality Research Journal. 19(4), 129-139.

Gregoire, M.B., Sneed, J., and Conklin, M. Is it time to recognize advanced-level
practice in school nutrition services. School Food Service Research Review. 20, 1-6.

Gregoire, M.B., Shanklin, C. W., Greathouse, K.R., and Tripp, C. Factors influencing
restaurant selection by travelers who stop at visitor information centers. Journal of
Travel and Tourism Marketing. 4(2), 41-50.

Groves, J., Gregoire, M.B., and Downey, R. Relationship between service orientation
of employees and operational indicators in a multi-unit restaurant corporation.
Hospitality Research Journal. 19(3), 34-43.

Sneed, J., & Gregoire, M.B. Nutrition in Child Nutrition Programs: Implications for
recipe and menu development. Journal of Nutrition in Recipe & Menu Development.
1(2), 15-25.

Gregoire, M.B. Comparison of quality of patient meal service in hospitals where
dietary versus nursing employees deliver meal trays. Journal of The American
Dietetic Association. 94, 1129-1134.

Gregoire, M.B., Greathouse, K.R., Lambert, C.U., McCool, A.C., Miller, J.L.,
Shanklin, C.W., and Sneed, J. The glass ceiling in hospitality education. Hospitality
and Tourism Educator. 6(3), 43-45.

Gregoire, M.B., and Nettles, M.F. Is it time for computer-assisted decision making to
improve the quality of food and nutrition services. Journal of The American Dietetic
Association. 94, 1371-1374.
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1994

1994

1994

1994

1994

1994

1994

1993

1993

1993

1993

1993

1993

1993

Gregoire, M.B., and Sneed, J. Continuing education needs of district school nutrition
directors/supervisors. School Food Service Research Review. 18, 16-22.

Gregoire, M.B., and Sneed, J. Competencies for district school nutrition
directors/supervisors. School Food Service Research Review. 18, 89-100.

Gregoire, M.B., and Sneed, J. Standards for nutrition integrity. School Food Service
Research Review. 18, 106-111.

Myers, E.F., Gregoire, M.B., and Spears, M.C. Quality delegation grid: A decision
tool for evaluating delegation of management tasks in hospital dietetic departments.
Journal of The American Dietetic Association. 94, 420-424.

Partlow, C.P. and Gregoire, M.B. Relevance of graduate education in foodservice and
hospitality management. Hospitality and Tourism Educator. 6(3), 13-16.

Sneed, J., Gregoire, M.B., and Cline, T. Nutrition integrity: Increasing the focus on
nutrition in Child Nutrition Programs. Topics in Clinical Nutrition. 9(4), 30-36.

Tak, J., Miller, J.L., Shanklin, C.S., Gould, R.A., Downey, R.G., & Gregoire, M.B.
Importance and usefulness of financial procedures in college and university residence
hall food services. NACUFS Journal. 18, 55-63.

Daniels, R.D. and Gregoire, M.B. Use of capital budgeting techniques by foodservice
directors in for-profit and not-for-profit hospitals. Journal of The American Dietetic
Association. 93, 67-69.

Dienhart, J.R. and Gregoire, M.B. Job satisfaction, job involvement, job security, and
customer focus of quick-service restaurant employees. Hospitality Research Journal.
16(2), 29-43.

Gregoire, M.B., Nyland, N., and Morcos, S.H. Use of frozen meals by and food
preferences of various age groups of adults. Journal of Nutrition for the Elderly.
13(2), 21-37.

Gregoire, M.B., and Sneed, J. Barriers, research needs, and training needs related to
procurement and implementation of the Dietary Guidelines for Americans in child
nutrition programs. School Food Service Research Review. 17, 46-49.

Gregoire, M.B., Sneed, J., and Martin, J.M. School food service: A look to the future.
Hospitality Research Journal. 17(1), 174-191.

Nettles, M.F. and Gregoire, M.B. Factors affecting response rate to mailed
questionnaires. Journal of Foodservice Systems. 7, 171-176.

Nettles, M.F., Gregoire, M.B., and Partlow, C.P. Relevance of competencies to
graduate education and experience in foodservice management. Journal of The
American Dietetic Association. 93, 877-880.
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1993

1993

1993

1993

1993

1993

1993

1992

1992

1992

1992

1992

1992

1992

Nettles, M.F. and Gregoire, M.B. (1993). Analysis of hospital foodservice systems.
Journal of The American Dietetic Association. 93, 1161-1163.

Partlow, C.P. and Gregoire, M.B. Activities of hospitality management program
administrators. Hospitality Research Journal. 16(3), 17-26.

Partlow, C.P. and Gregoire, M.B. Graduates' assessment of quality in graduate
hospitality education. Hospitality and Tourism Educator. 5(2), 53-56.

Perlmutter, C. and Gregoire, M.B. Comparison of nutrient content of two types of
frozen meals for a nutrition program for the elderly. Journal of The American Dietetic
Association. 93, 587-588.

Sneed, J., Gregoire, M.B., and Martin, J.M. Developing a philosophy statement for
food procurement in Child Nutrition Programs. School Food Service Research
Review. 17, 3-6.

Tak, J., Gregoire, M.B., and Morcos, S.H. Commercial frozen meals: A cost-effective
alternative for home-delivery in feeding programs for the elderly. Journal of Nutrition
for the Elderly. 12(3), 15-25.

Tak, J., Miller, J.L, Shanklin, C.W., Downey, R.G., and Gregoire, M.B. Financial
management activities of college and university foodservice directors. NACUFS
Journal. 17, 81-91.

Dienhart, J.R., Gregoire, M.B., and Downey, R.G. Service orientation of restaurant
employees. International Journal of Hospitality Management. 11: 331-346.

Downey, R. G., Groves, J., and Gregoire, M.B. Measuring employees' perceptions of
service. Proceedings of the Seventh Annual Conference of the Society for Industrial
and Organizational Psychology. Montreal, Canada.

Hickerson, M. and Gregoire, M.B. Characteristics of the nutrition professional in
corporate and hospital sponsored wellness programs. Journal of The American
Dietetic Association. 92, 350-352.

Morcos, S.H., Tak, J., and Gregoire, M.B. Customer perceptions of drive-thru service.
FIU Hospitality Review. 10(2), 17-23.

Perlmutter, C. and Gregoire, M.B. (1992). Evaluation of nutrition programs in college
foodservices. NACUFS Journal. 16, 89-93.

Procter, S.B., Gregoire, M.B., Holcomb, C.A., and Reeves, R.D. Food habits and
activity levels of university students. NACUFS Journal. 16, 61-67.

Thole, C. and Gregoire, M.B. Time/temperature relationship during freezing of
packaged meals for elderly feeding programs. Journal of The American Dietetic
Association. 92, 350-352.
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1991

1991

1991

1991

1991

1991

1991

1990

1990

1990

1989

1989

1989

1989

Cheung, M., Gregoire, M.B., and Downey, R.G. College and university foodservice
organization charts. NACUFS Journal 15, 5-11.

Gregoire, M.B. Ingredients for success in the foodservice management job market.
Journal of The American Dietetic Association. 91, 536.

Lawless, S.T., Gregoire, M.B., Canter, D.D., and Setser, C.S. (1991). Comparison of
cakes prepared from computer generated recipes. School Food Service Research
Review. 15, 23-27.

MacLaurin, D.J., and Gregoire, M.B. Human Resource needs in the US and Canada
group tour industry: A comparative study. New Horizons in Tourism and Hospitality
Education, Training, and Research Conference Proceedings. Calgary, Alberta,
Canada, July 2-5, 1991, pp. 267-274.

Myers, E.F., Konz, S.A., and Gregoire, M.B. Individualized menu slips improve the
accuracy of patient food trays. Journal of The American Dietetic Association. 91,
1425-1428.

Myers, E.F., Gregoire, M.B., and Spears, M.C. Delegation in clinical dietetics in
military and civilian hospitals: Implications for practice. Journal of The American
Dietetic Association. 91, 1550-1555.

Partlow, C.P. and Gregoire, M.B. Changing role of hospitality program administrators.
Hospitality and Tourism Educator. 4(1), 46-48.

Cheung, M.P. and Gregoire, M.B. University student's interest in nutrition
information. NACUFS Journal. 14, 7-13.

Dienhart, J.R., Gregoire, M.B., and Downey, R.G. Service orientation of restaurant
employees. Hospitality Research Journal 14(2), 421-430.

Murray, I.P., Gregoire, M.B., and Downey, R.G. Organizational commitment of
management employees in restaurant operations. Hospitality Research Journal 14(2),
339-348.

Ecklund, M.C., Spears, M.C., Gregoire, M.B., and Hoyt, D.P. Efficacy of graduate
education in foodservice management: Influence of role delineation. Journal of The
American Dietetic Association. 89, 551-555.

Greathouse, K.R., Gregoire, M.B., Spears, M.C., Richards, V.R., and Nassar, R.
Comparison of conventional, cook-chill, and cook-freeze foodservice systems.
Journal of The American Dietetic Association. 89, 1606-1611.

Gregoire, M.B. The School Food Service Research Review: Past, present and future.
School Food Service Research Review. 13(2), 111-113.

Sultemeier, P.M., Gregoire, M.B., Spears, M.C., and Downey, R. Managerial
functions of college and university foodservice managers. Journal of The American
Dietetic Association. 89, 924-928.
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1988

1988

1988

1988

1988

1988

1987

1986

1986

Devan, K.S., Gregoire, M.B., and Spears, M.C. Evaluation of a vegetable preparation
training program Part 11: Assessment by plate waste observation and student and
sensory evaluations. School Food Service Research Review. 12 (1), 24-27.

Greathouse, K.R., and Gregoire, M.B. Variables related to selection of conventional,
cook-chill, and cook-freeze systems. Journal of The American Dietetic Association.
88, 476-480.

Hayes, E. and Gregoire, M.B. College and university foodservice meal plan options.
NACUFS Journal. 13(1), 30-32.

Lawless, S.T. and Gregoire, M.B. Selection of computer software for recipe
adjustment. NACUFS Journal. 13(1), 24-27.

Rufael, A.G., Gregoire, M.B., and Spears, M.C. Evaluation of a vegetable preparation
training program Part I: Development of training program and assessment of time-
temperature data. School Food Service Research Review. 12(1):20-23.

Sultemeier, P.M., Gregoire, M.B., and Downey, R.G. Managerial responsibilities and
training needs of college and university foodservice managers. NACUFS Journal
13(1), 17-23.

Cooper, C.A., Sawyer, C.A., Power, C., Gregoire, M.B., and Walsh, T. Computer
assisted management: Needs assessment for database reference file. Journal of
Dietetic Software. (annual), 5-9.

Gregoire, M.B., Vaden, A.G., and Hoyt, D.P. Comparative evaluation of graduates of
internship and coordinated undergraduate programs. Journal of The American
Dietetic Association. 86, 1082-1089.

Rieley, D.M., Gregoire, M.B., and Setser, C.S. Evaluation of three school foodservice
systems. School Food Service Research Review. 10(2), 1009.

Refereed Abstracts Of Professional Presentations:

2014

2014

2014

Brown, N.E., Gregoire, M.B., Sowa, D., Chen, Y. and Ratz, N., Factors influencing
the decision to formula feed infants. Federation of the American Societies of
Experimental Biology Journal. April 2014;28:1016.2.

Coduti, N.E., Gregoire, M.B., Sowa, D, .Chen, Y., and Diakakis, G. Influences on
decision to breastfeed infants. Federation of the American Societies of Experimental
Biology Journal. April 2014;28:1016.

Brown, N.E., Gregoire, M.B., Sowa, D., Ratz, N., and Chen, Y. Descriptive
characteristics of women who exclusively and partially formula feed infants. Rush
University Forum for Research and Clinical Investigation 2014. p.174.
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2014

2013

2013

2013

2012

2012

2012

2012

2012

2012

Coduti, N.E., Gregoire, M.B., Chen, Y., Diakakis, G., and Sowa, D. Attributes of
breastfeeding mothers at Rush University Medical Center. Rush University Forum for
Research and Clinical Investigation 2014. p.166.

Brioni, F., Gregoire, M.B., Lipson, S., and Rasmussen, H. Impact of foodservice
operational practices on patient satisfaction. Rush University Forum for Research and
Clinical Investigation 2013. p.54.

Thomas, M.T., Rasmussen, H.E., Gregoire, M.B., Holland, S., and Volgman, A.
Evaluation of dietary knowledge and accordance to the Academy of Nutrition and
Dietetics (AND) evidence-based nutrition practice guidelines for disorders of lipid
metabolism. Rush University Forum for Research and Clinical Investigation 2013.
p.52.

Thomas, M.T., Rasmussen, H.E., Gregoire, M.B., Holland, S., and Volgman, A.
Evaluation of dietary knowledge and accordance to the Academy of Nutrition and
Dietetics (AND) evidence-based nutrition practice guidelines for disorders of lipid
metabolism. Federation of the American Societies of Experimental Biology Journal.
2013; 27(meeting abstracts):1b331.

Stang, T., Peterson, S.J., Sowa, D.C., Gregoire, M.B., Lafferty, L., and Chen, Y.
Validating generalist and advanced indicator statements in the 2007 Standards of
Professional Performance for Registered Dietitians in Nutrition Support. Journal of
the American Dietetic Association. 112(September, 2012 supplement), A-17.

Andrews, A., Gregoire, M., Witowich, G., and Rasmussen, H. Comparison of
recycling outcomes in three types of recycling bins. Rush University Forum for
Research and Clinical Investigation 2012. p.178. Received Sigma Xi Best Research
Award.

Habschmidt, M.G., Bacon, C.A. Gregoire, M.B., and Rasmussen, H.E. The role of the
registered dietitian in providing medical nutrition therapy to adult hematopoietic stem
cell transplant patients. Rush University Forum for Research and Clinical
Investigation 2012. p.196.

Rasmussen, H., Oliver, L., Gregoire, M., and Chen, Y. Knowledge, perceptions, and
use of probiorics and prebiotics in medical center healthcare providers. Rush
University Forum for Research and Clinical Investigation 2012. p.209. Received
College of Health Sciences Dean’s Award for Research Excellence.

Habschmidt, M.G., Bacon, C.A. Gregoire, M.B., and Rasmussen, H.E. The medical
nutrition therapy provided to adult hematopoietic stem cell transplant patients.
Journal of Parenteral and Enteral Nutrition. 36(1)(January, 2012 supplement), A-94.

Toft Dupry, T, Tangney, C., Gregoire, M.B., Bacon, C. Vitamin E intake and serum
concentrations in older Black and White Americans using national Health and
Nutrition Examination Survey (NHANES) 2003-2006 population. The FASEB
Journal published abstract 3882
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2011

2011

2011

2010

2010

2010

2010

2009

2009

2009

Gebhardt, M. E. and Gregoire, M.B. Understanding patient satisfaction with food
temperatures. Rush University Forum for Research and Clinical Investigation 2011.
p.120. Received Sigma Xi Best Research Award.

Betz, M., Uzueta, A., Rasmussen, H., Gregoire, M., Vanderwall, C., and Witowich, G.
Knowledge, use, and perceptions of probiotics and prebiotics of urban medical center
patients. Journal of the American Dietetic Association. 111(September, 2011
supplement), A-30.

Betz, M., Uzueta, A., Rasmussen, H., Gregoire, M., Vanderwall, C., and Witowich, G.
Knowledge, use, and perceptions of probiotics and prebiotics of urban medical center
patients. Rush University Forum for Research and Clinical Investigation 2011. p.115.
Received College of Health Sciences Dean’s Award for Research Excellence.

Chmel, E., Gregoire, M.B., Lafferty, L., and Stone, M.. Respect: Academic medical
center food and nutrition services employee perceptions of respect and its impact on
their job satisfaction. Rush University Forum for Research and Clinical Investigation
2010. p.117.

Farkas, E., Gregoire, M.B., Lafferty, L., and Hartney, C. Predictors of success in a
combined dietetic internship/Master’s of Science degree program. Rush University
Forum for Research and Clinical Investigation 2010. p.117 Received Best Research
Award by Sigma Xi.

Farkas, E., Gregoire, M.B., Lafferty, L., and Hartney, C. What Predicts Success in a
Dietetic Internship/MS Degree Program and on the Dietetic Registration Exam?
Journal of the American Dietetic Association. 110(September, 2010 supplement), A-
65.

LaBonte, L.M., Lafferty, L., Gregoire, M.B., and Sowa, D. The influence of risk and
resources managed on dietetic practitioners’ salaries. Rush University Forum for
Research and Clinical Investigation 2010. p.120. Received Best Research Award by
Sigma Xi.

Huang, E. Gregoire, M.B., Tangney, C. and Stone, M. Sustainability in hospital
foodservice. Journal of The American Dietetic Association. 109(September, 2009
supplement), A-62.

Huang, E., Gregoire, M.B., Tangney, C, and Stone, M. Hospital foodservice directors’
attitudes and practices in sustainability. Rush University Forum for Research and
Clinical Investigation 2009. p.137 Received Best Research Award by Sigma Xi.

Barsamian, A. M., Gregoire, M.B., Lafferty, L.J., Sowa, D., and Stone, M. Impact of
a patient advocate program on patient satisfaction with the department of food and
nutrition services. Rush University Forum for Research and Clinical Investigation
2009. p.141
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2008

2008

2008

2008

2008

2008

2008

2008

2007

2006

2005

Gregoire, M.B., Greathouse, K.R. Succession planning for hospital and school
foodservice directors. Journal of the American Dietetic Association. 108(September,
2008 supplement), A-68.

Keim, K., Scala, C.M., Sowa, D., Gregoire, M.B. Braden score frequently completed
upon admission, but dietitian and nursing staff differ in assessment of nutrition
component in large urban medical center. Journal of The American Dietetic
Association. 108(September, 2008 supplement), A-42.

Kimathi, A., Gregoire, M.B., Stone, M., Dowling, R.A. Customer Satisfaction With
And Gross Profit Of A Worksite Cafeteria Healthful Options Food Station. Rush
University Forum for Research and Clinical Investigation 2008. p.127 Received Best
Research Award by Sigma Xi.

Kimathi, A., Gregoire, M.B., Stone, M., Dowling, R.A. . Customer satisfaction with
and gross profit of a worksite cafeteria healthful options food station. Journal of the
American Dietetic Association. 108(September, 2008 supplement), A-73.

Scala, C.M., Sowa, D., Keim, K. Gregoire, M.B. Nursing accurately, but infrequently,
weighs patients upon admission to a large urban medical center. Journal of the
American Dietetic Association. 108(September, 2008 supplement), A-26.

Tranter, M.A., Gregoire, M.B., Lafferty, L.J., Fullam, F.A. Can patient written
comments help explain patient satisfaction with food quality? Journal of the
American Dietetic Association. 108(September, 2008 supplement), A-68.

Tranter, M.A., Gregoire, M.B., Lafferty, L.J., Fullam, F.A. Patient written comments
provide important information to help assess patient satisfaction with foodservice.
Rush University Forum for Research and Clinical Investigation 2008. p.130

Witowich, G., Gregoire, M.B., Sowa, D.C., Keim, K.S. Accuracy of a two-factor
computerized screen for detecting adult hospital inpatienst at risk for malnutrition. .
Rush University Forum for Research and Clinical Investigation 2008. p.128

Spellman, E.E., Gregoire, M.B., Rockway, S.W., Filipowski, C.A. Registered
dietitians’ knowledge, practices, premenstrual syndrome symptoms, and omega-3 fatty
acids intake. Journal of the American Dietetic Association. 107(August, 2007
supplement), A-31.

Ellis, J., Strohbehn, C.H., and Gregoire, M.B. Participatory Food Safety Research
with Produce Growers. 2006 Food Safety Education Conference, available online at
www.fsis.usda.gov/News_& Events/2006_FSE_Conference_Poster_Descriptions/ind
ex.asp#p9.

Niehm, L., Marcketti, S., Austin, T., Mhango, M., and Gregoire, M. B. Building
entrepreneurship potential in the textiles and clothing curriculum. Proceedings from
the International Textiles and Apparel Association, available online at
www.itaaonline.org.
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2004

2004

2004

2003

2003

2002

2002

2000

2000

2000

1999

1998

1998

Arendt, S.W. and Gregoire, M.B. Comparison of leadership practices and behaviors in
dietetics and hospitality management. Journal of the American Dietetic Association.
104(September, 2004 supplement), A-34.

Brubacher, S., Kozar, J., and Gregoire, M.B. Time spent by textiles and clothing
undergraduate students: A pilot study. Proceedings from the International Textiles
and Apparel Association, available online at www.itaaonline.org.

Kozar, J. Brubacher, S., and Gregoire, M.B. Textiles and clothing undergraduates’
recent life experiences: Are students stressed-out? Proceedings from the International
Textiles and Apparel Association, available online at www.itaaonline.org.

Hwang, J. and Gregoire, M.B. A two dimensional approach for classifying foodservice
operations. Program Book International Council of Hotel, Restaurant, and
Institutional Education Conference. p. 135.

Oh, H., Jeong, M., and Gregoire, M.B. Role of website quality in online booking
decisions. Program Book International Council of Hotel, Restaurant, and
Institutional Education Conference. p. 108.

Gregoire, M.B. and Partlow, C.G. The changing role of administrators in hospitality
management education. Proceedings for the International Council of Hotel,
Restaurant, and Institutional Education annual meeting. Aug, 2002. p 93.

Jeong, M., Oh, H., and Gregoire, M.B. Conceptualizing website quality and its
consequences. Proceedings for the International Council of Hotel, Restaurant, and
Institutional Education annual meeting. Aug, 2002. p 93.

Peloquin, T.J., Skipper A., and Gregoire, M.B. Validation of objective criteria for
predicting tolerance to enteral feeding in the medical intensive care unit patients.
Nutrition in Clinical Practice. 15:S15.

Strohbehn, C., Gregoire, M.B., and Karp, R. Linking Child Nutrition Programs and
local growers/producers. Journal of Child Nutrition and Management. 24:114.

Thomas, R.A., Sowa, D.C., Lafferty, L.J., Skipper, A., and Gregoire, M.B. Current
and future practices in hospital based clinical nutrition. Journal of The American
Dietetic Association. 100(September, 2000 supplement), A-82.

Nettles, M.F. and Gregoire, M.B. Analysis of the decision to select a food production
system for school foodservice. Journal of the American Dietetic Association.
99(September, 1999 supplement), A-36.

Assell, C., Skipper, A., Gregoire, M., and Lafferty, L. Comparison of three enteral
product distribution systems to determine methods to reduce waste. Journal of the
American Dietetic Association. 98(September, 1998 supplement), A-103.

Henroid, D.H., Gregoire, M.B., Rievley, C. and Lafferty, L.J. Charging nursing units
for floor stock can increase foodservice operational efficiency. Journal of the
American Dietetic Association. 98(September, 1998 supplement), A-9.
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1998

1998

1998

1998

1997

1997

1997

1994

1994

1993

1993

1992

Oyarzun, V., Lafferty, L. Gregoire, M., Sowa, D., Dowling, R., and Shott, S. The
impact of a new patient foodservice model which included a spoken menu on
efficiency and effectiveness measurements. Journal of the American Dietetic
Association. 98(September, 1998 supplement), A-11.

Perlmutter, C.A., Restuccia, N., and Gregoire, M.B. Implementation and promotion of
dietary guidelines in institutional foodservice operations Journal of the American
Dietetic Association. 98(September, 1998 supplement), A-106.

Podolsky, M.S., Gregoire, M.B., Lafferty, L.J., and Lipson, S. The impact of
marketing healthy items on customers’ perceptions of a university/medical center
cafeteria. Journal of the American Dietetic Association. 98(September, 1998
supplement), A-104.

Radnor, M.B., Gregoire, M.B., Lafferty, L.J., and Dowling, R.A. Current and future
practices in hospital foodservice. Journal of the American Dietetic Association.
98(September, 1998 supplement), A-105.

Bohac, C., Skipper, A., and Gregoire, M.B. Does brand make a difference? Journal of
the American Dietetic Association. 97(September, 1997 supplement), A-45.

Lau, C., Gregoire, M.B., Lipson, S. and Lafferty, L. Inpatient and post-discharge
quality ratings of a hospital foodservice department. Journal of the American Dietetic
Association. 97(September, 1997 supplement), A-107.

Perlmutter, C.A., and Gregoire, M.B. Factors influencing purchases of customers in a
worksite cafeteria. Journal of the American Dietetic Association. 97(September, 1997
supplement), A-79.

Conklin, M., Sneed, J., and Gregoire, M.B. Child Nutrition Program professional
development in the 21st century. School Food Service Research Review. 18:131.

Perlmutter, C.A., Gregoire, M.B., and Canter D.D. Use of focus groups to improve
nutrition services in a worksite cafeteria. Journal of the American Dietetic
Association. 94(September, 1994 supplement), A-76.

Groves, J., Gregoire, M.B., and Downey, R. Relationship between service orientation
of employees and operational indicators in a multi-unit restaurant corporation. 1993
Annual CHRIE Conference Program. Chicago, IL, August 4-7, p. 78.

MacLaurin, D. and Gregoire, M.B. Characteristics and activities of group tour
professionals. 1993 Annual CHRIE Conference Program. Chicago, IL, August 4-7,
p. 70.

Chambers, M.J., Myers, E.F., and Gregoire, M.B. Evaluation of use of training guide
to develop diet therapy skills of food service employees. Journal of the American
Dietetic Association. 92(September, 1992 supplement), A-21.
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1992

1992

1992

1992

1992

1992

1991

1991

1991

1991

1991

1991

1991

Greathouse, K.R., Gregoire, M.B., and Shanklin, C.L. Tourists' expectations when
selecting a hotel. 1992 Annual CHRIE Conference Proceedings. Orlando, FL, July
29-August 1, p. 457.

MacLaurin, D. and Gregoire, M.B. Future human resource requirements of the group
tour industry. 1992 Annual CHRIE Conference Proceedings. Orlando, FL, July 29-
August 1, p. 420.

Murray, J.P., Gregoire, M.B., and Downey, R.G. Service quality in restaurant
operations. 1992 Annual CHRIE Conference Proceedings. Orlando, FL, July 29-
August 1, p. 167.

Nettles, M.F., and Gregoire, M.B. Graduates' assessment of the master's degree in
institutional management. Journal of The American Dietetic Association.
92(September, 1992 supplement), A-122.

Perlmutter, C.A. and Gregoire, M.B. Evaluation of nutrition programs in college
foodservices. Journal of the American Dietetic Association. 92(September, 1992
supplement), A-25.

Shanklin, C.L. and Gregoire, M.B. Tourists' expectations when selecting a restaurant.
1992 Annual CHRIE Conference Proceedings. Orlando, FL, July 29-August 1, p. 458.

Dienhart, J.R. and Gregoire, M.B. Job satisfaction, job involvement, job security, and
customer focus of quick service restaurant employees. 1991 Annual CHRIE
Conference Program and Proceedings. Houston, TX, July 24-27, 1991, p. 287.

Groves, J.L. and Gregoire, M.B. Perceived service orientation of quick service
restaurant employees. 1991 Annual CHRIE Conference Program and Proceedings.
Houston, TX, July 24-27, 1991, p. 378.

Ingalsbe, H.M. and Gregoire, M.B. Determination of food costs and purchasing
requirements by foodservice software programs. Journal of The American Dietetic
Association. 91(September, 1991 supplement), A-36.

MacLaurin, D.J. and Gregoire, M.B. Competencies needed by group tour
professionals. 1991 Annual CHRIE Conference Program and Proceedings. Houston,
TX, July 24-27, 1991, p. 41.

MacLaurin, D.J. and Gregoire, M.B. Group tour industry careers: The role of formal
education. Proceedings of the Society of Travel and Tourism Educators Conference.
Indianapolis, IN, October 24-27, 1991.

MacLaurin, D.J. and Gregoire, M.B. The group tour professional. Proceedings of the
National Tour Association Annual Conference. Cleveland, OH, October 28-29, 1991.

O'Brien, T. and Gregoire, M.B. Comparison of graduate programs in hospitality
management. 1991 Annual CHRIE Conference Program and Proceedings. Houston,
TX, July 24-27, 1991, p. 351.
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1991

1991

1991

1991

1991

1991

1991

1990

1990

1990

1990

1990

1990

Partlow, C.P. and Gregoire, M.B. The changing role of administrators in hospitality
education. 1991 Annual CHRIE Conference Program and Proceedings. Houston, TX,
July 24-27, 1991, p. 32.

Partlow, C.P. and Gregoire, M.B. Graduates assessment of the Master's degree in
foodservice and hospitality management. 1991 Annual CHRIE Conference Program
and Proceedings. Houston, TX, July 24-27, 1991, p. 99.

Perlmutter, C.A. and Gregoire, M.B. Comparison of nutrient content of two types of
frozen meals for elderly feeding programs. Journal of the American Dietetic
Association. 91(September, 1991 supplement), A-40.

Petrillose, M.J. and Gregoire, M.B. Evaluation of a burnout model for quick service
restaurants. 1991 Annual CHRIE Conference Program and Proceedings. Houston,
TX, July 24-27, 1991, p. 254.

Procter, S.B. and Gregoire, M.B. Relationship of health status and food choices of
college and university students. Journal of the American Dietetic Association.
91(September, 1991 supplement), A-40.

Tak, J. and Gregoire, M.B. Customer perceptions of drive-thru window service. 1991
Annual CHRIE Conference Program and Proceedings. Houston, TX, July 24-27,
1991, p. 355.

Tak, J. and Gregoire, M.B. Cost and weight comparison of two types of frozen meals
for an elderly feeding program. Journal of the American Dietetic Association.
91(September, 1991 supplement), A-41.

Dana, J. and Gregoire, M.B. Entrepreneurship education in hospitality management
programs. Hospitality Research Journal 14(2):581.

DeYoung, R.J. and Gregoire, M.B. Capital budgeting techniques in not-for-profit and
for-profit hospital foodservices. Journal of the American Dietetic Association.
90(September, 1990 supplement), A-81.

Giesen, J.R., Spears, M.C., and Gregoire, M.B. Comparison of home economics and
business based hospitality management programs. Hospitality Research Journal.
14(2):574.

Heberlein, E.P. and Gregoire, M.B. Time spent manually performing foodservice
inventory tasks. Journal of the American Dietetic Association. 90(September, 1990
supplement),A-83.

Myers, E.F., Gregoire, M.B., and Spears, M.C. Quality delegation grid: A method of
determining division of dietetic tasks. Journal of the American Dietetic Association.
90(September, 1990 supplement), A-87.

Myers, E.F., Gregoire, M.B., and Spears, M.C. Delegation in clinical dietetics in
military and civilian hospitals: Implications for civilian practice. Journal of The
American Dietetic Association. 90(September, 1990 supplement), A-113.
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1990

1990

1990

1990

1989

1989

1989

1989

1989

1988

1987

Nyland, N.K., Spears, M.C., Gregoire, M.B., and Setser, C.S. Acceptability of two
types of frozen meals in a feeding program for the elderly. Journal of the American
Dietetic Association. 90(September, 1990 supplement), A-61.

Partlow, C.G. and Gregoire, M.B. Activities of administrators in hospitality education.
Hospitality Research Journal. 14(2):563-564.

Phillips, R., and Gregoire, M.B. Relevancy of foodservice management concepts to
restaurant management practice. Hospitality Research Journal. 14(2):597.

Stephens, C.J., Canter, D.D., and Gregoire, M.B. The development of a model for
implementing an approved preprofessional practice program (AP4) in a non-university
setting. Journal of The American Dietetic Association. 90(September, 1990
supplement), A-79.

Gregoire, M.B. Weight and volume equivalents for selected food items. Proceedings
of the Computer Applications in Foodservice Education Society. 1989, p.75.

Myers, E.F. and Gregoire, M.B. The effect of menu slip format on patient food tray
accuracy. Journal of the American Dietetic Association. 89(September 1989,
supplement), A-42.

Hickerson, M.K., and Gregoire, M.B. Characteristics of the nutrition professional in
corporate and hospital sponsored wellness programs. Journal of the American
Dietetic Association. 89(September 1989, supplement), A-34.

Thole, C.K., and Gregoire, M.B. Assessment of temperature danger zone times during
freezing of individually packaged meals for elderly feeding programs. Journal of the
American Dietetic Association. 89(September 1989, supplement), A-34.

Ecklund, M.C., Spears, M.C., and Gregoire, M.B. Efficacy of graduate education in
foodservice management. Abstracts of the 71st Annual meeting of the American
Dietetic Association, San Francisco, CA, October 3-7, 1988.

Sultemeier, P.M., Gregoire, M.B., and Spears, M.C. Managerial roles of college and
university foodservice managers. Abstracts of the 71st Annual meeting of The
American Dietetic Association, San Francisco, CA, October 3-7, 1988.

Gregoire, M.B., and Lawless, S.T. Evaluation of recipe adjustment procedures of five
computer software companies. Proceedings of the Computer Application in
Foodservice Education Society. 1987, p.55.

Nonrefereed Publications:

2005

Ledford, S., Arendt, S.W., and Gregoire, M.B. Work experience and club involvement
of dietetics students. DEPLine, 2-3.
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1999

1997

1996

1995

1994

1993

1991

1991

1985

Gregoire, M.B. Data analysis. . In Lieux, E. and Greathouse, K. ed. A World of
Flavors. Proceeding of the 20th Biennial Conference of the Foodservice Systems
Management Education Council. Napa Valley, CA. March 19-20, 1999, pp. 59-63.

Gregoire, M.B. Management competencies for dietetic education. In Maize, R. and
Luoto, P. ed. Downboard Thinking for Foodservice Management Education.
Proceeding of the 19th Biennial Conference of the Foodservice Systems Management
Education Council. Chicago, IL. March 7-8 , 1997, pp. 14-23.

Greathouse, K.R.. and Gregoire, M.B. Tips for streamlining tray assembly. Hospital
Food and Nutrition Focus. Jan; 12(5), 6-7.

Gregoire, M.B. Who should serve patient meals? Hospital Food and Nutrition Focus.
July; 11(11), 6-7.

Sneed, J. and Gregoire, M.B. Setting the standard. School Food Service Journal.
48(1), 27-30, 46.

Gregoire, M.B. Survey research. In Sneed, J. and Holt, C. ed. Issues for the 1990's:
Americans with disabilities act, cultural diversity, and research, Proceeding of the
17th Biennial Conference of the Foodservice Systems Management Education
Council. New Orleans, LA. March 26-27, 1993, pp. 81-85.

Daniels, R.D. and Gregoire, M.B. Capital budgeting techniques in not-for-profit and
for-profit hospital foodservices. In Boudreaux, J. and Sneed, J. Critical issues for the
1990s: Dollars and cents. Proceeding of the 16th Biennial Conference of the
Foodservice Systems Management Education Council. Nashville, TN, March 15-16,
1991, pp. 201-213.

Gregoire, M.B. Job market in foodservice management. In Boudreaux, J. and Sneed,
J. Critical issues for the 1990s: Dollars and cents. Proceeding of the 16th Biennial
Conference of the Foodservice Systems Management Education Council. Nashville,
TN, March 15-16, 1991, pp. 110-115.

Spears, M.C. and Gregoire, M.B. Development of a model for advanced degree
qualifying experience based on role delineation. In Garey, J.G., McEwan, C. and
Messersmith, A. ed. "The great opportunity to learn and examine...the use of
computers in foodservice systems and the path of graduate education. Proceedings of
the Thirteenth Biennial Conference of the Foodservice Systems Management Council,
Denver, CO, March 13-15, 1985, pp. 27-47.

Edited Proceedings:

1992

Sneed, J. and Gregoire, M.B. (ed.) Impact of Food Procurement on the
Implementation of the Dietary Guidelines for Americans in Child Nutrition Programs.
University, MS: National Food Service Management Institute.
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Extension Publications:

2002

2002

2000

Books:

2017

2013

2013

2010

2010

2007

2007

2004

2004

2003

2000

Strohbehn, C.A., and Gregoire, M.B. Local Food Connections: Foodservice
Considerations. lowa State University Extension publication No. PM 1853c.

Strohbehn, C.A., Gregoire, M.B., Huber, G., Karp, R., and Pirog, R. Local Food
Connections: From Farms to Restaurants. lowa State University Extension
publication No. PM 1853b.

Gregoire, M.B., Strohbehn, C.A., Huss, J., Huber, G., Karp, R., Klein, S. Local Food
Connections: From Farms to Schools. lowa State University Extension publication
No. PM 1853a.

Gregoire, M.B. Foodservice Organizations: A Managerial and Systems Approach.
9™ ed. Upper Saddle River, NJ: Pearson/Prentice Hall.

Gregoire, M.B. Foodservice Organizations: A Managerial and Systems Approach.
8™ ed. Upper Saddle River, NJ: Pearson/Prentice Hall.

Gregoire, M.B. Instructors Guide for Gregoire, M.B.: Foodservice Organizations. 8"
ed. Upper Saddle River, NJ: Pearson/Prentice Hall.

Gregoire, M.B. Foodservice Organizations: A Managerial and Systems Approach.
7™ ed. Upper Saddle River, NJ: Pearson/Prentice Hall.

Gregoire, M.B. Instructors Guide for Gregoire, M.B.: Foodservice Organizations. 7"
ed. Upper Saddle River, NJ: Pearson/Prentice Hall.

Gregoire, M.B. and Spears, M.C. Foodservice Organizations: A Managerial and
Systems Approach. 6™ ed. Upper Saddle River, NJ: Pearson/Prentice Hall.

Gregoire, M.B. Instructors Guide for Gregoire, M.B. and Spears, M.C.: Foodservice
Organizations. 6" ed. Upper Saddle River, NJ: Pearson/Prentice Hall.

Spears, M.C. and Gregoire, M.B. Foodservice Organizations: A Managerial and
Systems Approach. 5™ ed. Upper Saddle River, NJ: Pearson/Prentice Hall.

Gregoire, M.B. Instructors Guide for Spears, M.C. and Gregoire, M.B.: Foodservice
Organizations. 5" ed. Upper Saddle River, NJ: Pearson/Prentice Hall.

Gregoire, M.B. and Henroid, D. Measuring Success with Standardized Recipes.
(includes textbook, video, and CD-ROM). Oxford, MS: National Foodservice
Management Institute.

Gregoire, M.B. Instructors Guide for Spears, M.C.: Foodservice Organizations. 4™
ed. Columbus, OH: Merrill publishing.
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Chapters in Books:

2019

2008

2007

2003

2003

2000

2000

1999

1997

1997

1992

1992

1989

Gregoire, M.B. and Sauer, K. Dietetics education research. In Van Horn, L and Beto,
J. (ed.) Research: Successful Approaches. (4™ ed.) Chicago: Academy of Nutrition
and Dietetics. 456-467.

Gregoire, M.B. and Harrison, M.K. Food production systems for the future. In Martin,
J. and Oakley, C. (ed.) Managing Child Nutrition Programs: Leadership for
Excellence. (2" Ed.) Sudbury, MA: Jones and Bartlett Publishers. 527-565

Gregoire, M.B. Dietetics education research. In Monsen, E. and Van Horn, L (ed.)
Research: Successful Approaches. (3@ ed.) Chicago: American Dietetic Association.
363-369.

Gregoire, M.B. Dietetics education research. In Monsen, E. (ed.) Research:
Successful Approaches. Chicago: American Dietetic Association. 382-386.

Sneed, J. and Gregoire, M.B. Research in foodservice management. . In Monsen, E.
(ed.) Research: Successful Approaches. (2" ed) Chicago: American Dietetic
Association. 352-363.

Gregoire, M.B. Food product flow. In Spears, M.C. Foodservice Organizations.
Columbus, OH: Prentice Hall, pp. 182-202.

Gregoire, M.B. Management of financial resources. In Spears, M.C. Foodservice
Organizations. Columbus, OH: Prentice Hall, pp. 736-756.

Gregoire, M.B. and Bender, B. Food production systems for the future. In Martin, J.
(ed.) Managing Child Nutrition Programs: Leadership for Excellence. Gaithersburg,
MD: Aspen Publishers, Inc., pp. 433-465.

Greathouse, K.R., and Gregoire, M.B. Options in meal assembly, delivery, and
service. InJackson, R. (ed.) Nutrition and Food Services for Integrated Health Care.
Gaithersburg, MD: Aspen Publishers, Inc. pp. 355-384.

Gregoire, M.B., and Nettles, M.F. Alternative food production systems. In Jackson,
R. (ed.) Nutrition and Food Services for Integrated Health Care. Gaithersburg, MD:
Aspen Publishers, Inc. pp.330-354.

Gregoire, M.B. Dietetic education. In Monsen, E. (ed.) Research: Successful
Approaches. Chicago: American Dietetic Association. pp. 315-3109.

Miller, J. and Gregoire, M.B. Operational and human resource management in
foodservice. In Monsen, E. (ed.) Research: Successful Approaches. Chicago:
American Dietetic Association. pp. 263-271.

Balzer, L.E., Gregoire, M.B., and Sawyer, C.A. Foodservice database management. In
Kaud, F.A., ed., Effective Computer Management in Food and Nutrition Services.,
Frederick, MD: Aspen Pub. Inc.
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Monographs/Reports:

2002

1994

1993

1993

Strohbehn, C. and Gregoire, M. Institutional and Commercial Food Service Buyers
Perceptions of Benefits and Obstacles to Purchase of Locally Grown and Processed
Foods. Ames, IA: lowa State University.

Sneed, J. and Gregoire, M.B. (ed.) Research related to Child Nutrition Programs.
University, MS: National Food Service Management Institute.

Gregoire, M.B. Comparison of Service in Hospitals using Dietary versus Nursing
Employees to Deliver Patient Meal Trays. Hattiesburg, MS: University of Southern
Mississippi.

Gregoire, M.B. and Sneed, J. Report on Nutrition Integrity Standards. University,
MS: National Food Service Management Institute.

REFEREED PRESENTATIONS AT PROFESSIONAL MEETINGS:
(see Refereed Abstracts Of Professional Presentations section for other refereed presentations)

2007

1999

1996

1990

1990

1990

1987

1987

Spellman, E., Gregoire, M.B., Rockway, S., and Fillopowski, C. Knowledge, beliefs,
and practices of registered dietitians related to omega-3 fatty acids. Sigma Xi Research
Presentations, Rush University. Received Best Research Award by College of Health
Sciences.

Gregoire, M.B. and Nettles, M.F. Comparison of the decision to select a food
production system in hospitals and schools. Council of Hotel, Restaurant and
Institutional Educators annual meeting, Albuquerque, NM. July, 1999.

Lau, C., Gregoire, M.B. and Lipson, S. Inpatient and post-discharge quality ratings of
a hospital foodservice department. Sigma Xi Research Presentations, Rush University.
Received Best Research Award by College of Health Sciences.

Murray, 1.P., and Gregoire, M.B. Attributes of service quality in restaurant operations.
Council of Hotel, Restaurant and Institutional Educators annual meeting, Washington,
D.C., August, 1990.

Gregoire, M.B. Reading, writing, and the Research Review. American School
Foodservice Association annual meeting, New Orleans, LA, July, 1990.

Gregoire, M.B. Comparison of computer algorithms used to cost recipes. Computer
Application in Foodservice Education society meeting, Houston, TX, July, 1990.

Rieley, D.M., Greig, S., and Gregoire, M.B. Evaluation of three school foodservice
systems. Annual American School Food Service Association National Conference.
July, 1987.

Rufael, A.G., and Gregoire, M.B. Vegetable training program evaluation: Program
development and assessment. Annual meeting of The American Dietetic Association,
Atlanta, GA, October, 1987.

Gregoire vita
Page 28



1987

1987

1987

1985

Devan, K.S., and Gregoire, M.B. Vegetable training program evaluation: Student,
sensory and platewaste assessments. Annual meeting of The American Dietetic
Association, Atlanta, GA, October, 1987.

Greathouse, K.R., Spears, M.C., and Gregoire, M.B. Comparative analysis of three
foodservice systems. Annual meeting of The American Dietetic Association, Atlanta,
GA, October, 1987.

Gregoire, M.B., and Lawless, S.T. Comparison of recipe adjustment procedures of
five computer software companies. Computer Application in Foodservice Education
Society, Ithaca, NY, November, 1987.

Rieley, D.M., Spears, M.C., and Gregoire, M.B. Evaluation of alternate school
foodservice systems. Annual meeting of The American Dietetic Association, New
Orleans, LA, October, 1985.

INVITED PRESENTATIONS TO PROFESSIONAL ORGANIZATIONS/GROUPS:
(see Non-refereed Publications section for other invited presentations)

International:

2001

2000

1996

National:

2013

2012

2012

2011

Gilmore, S. and Gregoire, M. Professionalism development in hospitality programs.
Council on Hotel, Restaurant & Institutional Education Annual Conference. Toronto,
Ontario. July 2001

Gilmore, S. and Gregoire, M. Creating a professional culture with students in an
introductory hospitality management course. Council on Hotel, Restaurant &
Institutional Education Annual Conference. New Orleans, LA. July 2000.

Gregoire, M.B. Enhancing dietary standards as a tool for clinical practice:
administrative issues. Joint Conference of The American and Canadian Dietetic
Associations, Calgary, Alberta, May, 1996.

Gregoire, M.G. Sustainability: Leading Change and Opportunity. Shugart Lecutre,
Kansas State University, Manhattan, KS, April 2013.

Gregoire, M.G. “Types of Patient Meal Delivery Systems: Pros and Cons” American
Healthcare Foodservice national conference, Miami, FL, June 2012.

Gregoire, M.G. “Patient Satisfaction: Should Foodservice Hit the Brakes or the Gas
Pedal?” American Healthcare Foodservice national conference, Miami, FL, June
2012.

Gregoire, M.B. “Talent Management: Developing the Foodservice Leaders of the
Future”. American Healthcare Foodservice national webinar, January, 2011.
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2009

2009

2006

2001

2000

1999

1998

1997

1995

1993

1993

1991

Regional:
1997

1995

Gregoire, M.B. “Sustainability Practices at Rush University Medical Center”.
Academy of Management national conference, Chicago, IL, August 2009.

Gregoire, M.B. “Come Clean — Go Green” at Rush University Medical Center.
CleanMed Conference, Chicago, IL, May 2009.

Gregoire, M.B. Food with a face: Is it in your Operation? National Webinar for
Society of Healthcare Foodservice Management, November, 2006.

Gregoire, M.B., Farrell, S. and Mosqueira, C. Show me the money: Revenue
generating ideas. American Dietetic Association Annual Meeting. October. 2001.

Gregoire, M.B. and Henroid, D. Back to basics: Weights, measures, and using
standardized recipes. American School Food Service Association. St. Louis, MO.,
July, 2000.

Gregoire, M.B. and Myers, E. Downboard thinking: Improving strategic positioning
of your organization. American Dietetic Association Annual meeting, Atlanta, GA,
October, 1999.

Gregoire, M.B. Applying the new Accreditation/Approval Standards. American
Dietetic Association Annual meeting, Kansas City, MO, October, 1998.

Gregoire, M.B. Developing high performance teams: What works and what doesn't.
American Dietetic Association Annual meeting, Boston, MA, October, 1997.

Gregoire, M.B. Achieving excellent patient satisfaction ratings. American Dietetic
Association Annual meeting, Chicago, IL, October, 1995.

Gregoire, M.B. Comparison of quality of patient meal service in hospitals where
dietary vs. nursing employees deliver meal trays. American Dietetic Association
national meeting, Anaheim, CA, October, 1993.

Gregoire, M.B. and Sneed, J. Development of Nutrition Integrity Standards. Annual
National Conference of the American School Food Service Association, Boston, MA,
July, 1993.

Gregoire, M.B. Writing for the School Food Service Research Review. American
School Food Service Association annual national conference, Las Vegas, NV, July,
1991.

Gregoire, M.B. Customers: How to keep them coming back. Visiting Lecture Series,
Western Illinois University, Macomb, IL, April, 1997.

Gregoire, M.B. Enhancing the quality of food and nutrition services. Greater Erie
American Society of Hospital Foodservice Administrators meeting, Erie, PA,
November, 1995.
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1994 Gregoire, M.B. Research in dietetics education: Challenges and opportunities. Area
I11 Dietetic Educators of Practitioners meeting, Biloxi, MS, April, 1994,

State and Local:

2010 Gregoire, M.B. Rush Green Team and Sustainable Operations. West Chicago Business
Association, April 2010.

2009 Gregoire, M.B. Starting a Green Team at Rush University Medical Center.
Metropolitan Chicago Healthcare Council Greening of Healthcare Conference,
September, 2009.

2009 Gregoire, M.B. Sustainable Practices in Hospital Foodservice Operations. Chicago
area American Society of Healthcare Foodservice Administrators. February, 2009.

2006. Gregoire, M.B. Increasing The Use Of Locally Grown Food In Your Operation.
Chicago area American Society of Healthcare Foodservice Administrators. November
2, 2006.

2005 Gregoire, M.B. and Strohbehn, C. Farm to School: Opportunities and Obstacles.
lowa Network for Community Agriculture Spring conference. Atlantic, IA, February
4, 2005.

2003 Gregoire, M.B. Team Nutrition: Foodservice applications. lowa School Foodservice
Association regional workshop, Creston, IA, March 2003.

2003 Gregoire, M.B. Institutional buying project overview. Putting your farm on the menu
workshop. Des Moines, 1A, February 2003.

2002 Gregoire, M. B. Innovations in Web Site development for bed and breakfasts. lowa
Bed and Breakfast Guild, Grinnell, 1A, March, 2001.

2002 Gregoire, M.B. Innovative approaches to foodservice design. lowa Dietetic
Association Meeting. Ames, 1A, November, 2002.

2001 Gregoire, M.B. Trends in bed and breakfasts. lowa Bed and Breakfast Guild,
Grinnell, 1A, March, 2001.

2000 Gregoire, M.B. Team Nutrition: Foodservice links. lowa Team Nutrition
Demonstration Grant Workshop. Cedar Rapids, IA, May, 2000.

1996 Gregoire, M.B. Enhancing customer satisfaction. Northwest Indiana Dietetic
Association. Merrillville, IN, May, 1996.

1996 Gregoire, M.B. Retrofitting the food and nutrition ship: Customer satisfaction.
Chicago Dietetic Association, January, 1996.

1995 Gregoire, M.B. Measuring customer satisfaction. Wisconsin Dietetic Association
meeting, Oshkosh, WI, September, 1995.
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1995

1992

1992

1989

1989

1987

1987

1987

1987

1985

Gregoire, M.B. Enhancing financial management. Wisconsin Dietetic Association
meeting, Oshkosh, WI, September, 1995.

Gregoire, M.B. The future at hand. Pine Belt District School Food Service
Association Meeting. Meridian, MS, October, 1992.

Gregoire, M.B. Computer technology for foodservice and nutrition. Kaw Valley
Dietetic Association, Manhattan, KS, February, 1992,

Gregoire, M.B. Income and expenses: The proper balance. Kansas School Food
Service Management Seminar, Topeka, KS, July, 1989.

Gregoire, M.B. Managing food production. Kansas School Food Service Managers
(3-day) Workshop. Hays, KS, July, 1989.

Gregoire, M.B. Leading the way. Kansas School Food Service Management Training
Seminar (3-day). Manhattan, KS, July, 1987.

Gregoire, M.B. Professionalism in school food service. Presented to Kansas
Association of School Administrators, Topeka, KS, April, 1987.

Gregoire, M.B. Assessing your organization's computer needs. Presented to Kaw
Valley Dietetic Association, Manhattan, KS, April, 1987.

Gregoire, M.B. Computerizing your foodservice operation. Presented to North Dakota
Dietetic Association, Fargo, ND, May, 1987.

Gregoire, M.B. Management for success. Kansas School Food Service Managers
workshop (3-day). Manhattan, KS, July, 1985.

DOCTORAL DEGREE STUDENTS SUPERVISED:

2010

2009

2008

2007

2004

1993

Harrison, Mary Kate, Recruitment and Retention Strategies for School
Foodservice Managers

Chen, Chao-Jung, Sustainability Attitudes, Norms, and Behaviors of College
and University Dining Managers.

Lee, Seungsuk. Leadership Empowerment, Job Satisfaction, and Job Loyalty
of College and University Dining Student Employees.

Richardson, Marie. Serving Methods and Dining Environment Currently Used
in Successful high School Child Nutrition Programs in Georgia.

Wohlsdorf-Arendt, Susan. Leadership Behaviors in Undergraduate Hospitality
Management and Dietetics Students.

Nettles, Mary Frances. Analysis of the Decision to Select a Conventional or
Cook-Chill System for Hospital Foodservices.
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1992

1992

1992

1989

Groves, James. Perceived Service Orientation of Restaurant Employees.

MacLaurin, Donald. Characteristics and Activities of North American Group
Tour Industry Professionals.

Murray, lain. Service Quality in Restaurant Operations.

Myers, Esther. Perceived Quality and Delegation in U.S. Military and Civilian
Hospital Dietetics Departments.

MASTER'S DEGREE STUDENTS SUPERVISED:

2015

2015

2015

2014

2014

2013

2012

2012

2011

2010

2010

2009

2009

2008

2008

Holly Herrington, Use of Indirect Calorimetry by Registered Dietitians

Ranelle Kischner, Enhancing the Vegetarian Diet Offerings and Patient
Satisfaction

Brittney Novak, Impact of a Restaurant Style Menu on Patient Satisfaction
Brown, Nicole. Factors Influencing Mother’s Decision to Formula Feed
Coduti, Nicoletta. Factors Influencing Mother’s Decision to Breast Feed
Brioni, Florencia. Impact of Operational Changes on Patient Satisfaction

Andrews, Ashley. Comparison of Recycling Outcomes in Three Types of
Recycling Bins

Habschmidt, Mary. Determination of Nutritional Practices with Stem Cell
Transplant Patients

Gebhardt, Miriam. Understanding Patient Satisfaction with Food
Temperatures

Chmel, Elizabeth. Perceptions of Respect and Job Satisfaction of Hospital
Foodservice Employees

Farkas, Erin. Predictors of Success of Graduates of the Rush University
Medical Center Dietetic Internship Program

Barsamian, Angela. Evaluation of the Rush University Medical Center
Foodservice Advocate Program

Huang, Hsin-Yee (Elisa). Sustainability Practices in Hospital Foodservice

Tranter, Michelle. Strategies for Improving Hospital Patient Satisfaction with
Food Quality.

Witowich, Gretchen. Effectiveness of a Computerized Nutrition Screen.
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2007

2007

2001

1998

1998

1998

1997

1997

1994

1993

1991

1989

1989

1989

1988

1987

Kimathi, Amber. Satisfaction with and Profitability of a Healthful Food
Station in a Medical Center Cafeteria.

Spellman, Emily. The Relationships Among Registered Dietitians’
Knowledge, Beliefs, Recommending Practice to Patients/Clients, Premenstrual
Syndrome Symptoms and Omega-3 Fatty Acids Intake.

Fiihr, Dawn. Evaluation of a Management Model Designed to Investigate
Retention of Student Employees in College and University Dining Services.

Assell Charity. Comparison of Three Enteral Product Distribution Systems.
Podolsky, Mindy. The Impact of Marketing and Offering ‘“Healthy” Items on
Customers’ Perceptions of Quality and Healthfulness of the Rush-
Presbyterian-St. Luke’s Medical Center Cafeteria.

Radnor, Melanie. Current and Future Practices in Hospital Foodservice.
Brown, Melissa. The Impact of Nutrient Information on Food Selection
Behavior in the Hospital Cafeteria at Rush-Presbyterian-St. Luke’s Medical
Center.

Schoonveld, Pamela. Employee Satisfaction in a Multi-unit Foodservice
Department.

Lau, Cindy. Inpatient and Post-discharge Quality Ratings of a Hospital
Foodservice Department.

Talwar, Rajeev. Retention Attitudes of Hospital Foodservice Employees.

Procter, Sandra. The Relationship of Physical Health Indicators and Food
Choice in Kansas State University Undergraduate Students.

Cheung, Meipo. Interest in Nutrient Information, Nutrition Topics, and
Computer Generated Nutrition Information by College Students.

Heberlein, Editha. Determination of Time Spent Manually Performing
Foodservice Inventory Activities in a Small Community Hospital.

Thole, Cheryl. Time-Temperature Relationship of Packaged Meals During
Freezing: Elderly Feeding Program.

Sultimeier, Paige. Managerial Functions of College and University
Foodservice Managers.

Devan, Karla. Evaluation of a Vegetable Training Program. Part 2: Student,
Sensory and Platewaste Assessments.
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1987 Rufael, Almaz. Evaluation of a VVegetable Preparation Training Program. Part
1: Development of Training Program and Assessment of Time-Temperature
Data.

1986 Rieley, Della. Evaluation of Three School Foodservice Systems: Student and
Expert Sensory Panel Ratings, Plate, Waste, and Time-Temperature Data.

PROFESSIONAL ACTIVITIES:

Public Member, Council on Accreditation, American Library Association, 2019-

Member, Practice Audit Task Force, Commission on Dietetic Registration, 2019-

Member, Board of Editors, Journal of Food Service Management and Education, 2005-2014

Member, Leadership Development Task Force, Association of Healthcare Foodservice, 2012-
2014

Member, Coding Task Force, Academy of Nutrition and Dietetics, 2005-2009; 2012-2014

Member, Clinical Staffing and Productivity Research Planning Task Force, Academy of
Nutrition and Dietetics, 2007-2010

Member, Board of Directors, National Society for Healthcare Foodservice Management,
2008-2009

Member, Task Force on Education Standards, American Dietetic Association, 2006; 2001
2002

Resource, Registration Exam Writing, Commission on Dietetic Registration, 2006

Member, Search Committee for Journal of the American Dietetic Association editor, 2002

Member, PhD program review team for Texas Board of Education, 2002

Site visit team member, Accreditation Commission for Programs in Hospitality
Administration, two program accreditation review site visits in 2000, one visit in 2001,
two visits (lead reviewer) in 2002; one visit (lead reviewer) in 2003; two visits (one as
lead reviewer) in 2005

Invited participant, First Annual Lodging Industry Education Summit, 1999

Invited participant, National Food Service Management Institute, Research Strategic
Planning, 1999

Invited participant, National Food Service Management Institute, Human Resource Education
Planning, 1998

Chair, 1997-1999; Chair-elect, 1995-1997; Area Representative 1989-1991; Chairman;
Nominating Committee 1987-1989, 1999-2001; Foodservice Systems Management
Education Council

Member, Board of Editors, Journal of the American Dietetic Association, 1995-2001; 2005-
2008

External reviewer for faculty promotion: Kansas State University, 2013, 2011, 2001;
Pennsylvania State University, 2003, 1999; Texas Tech University, 2003, 2002;
University of Texas, 2003; University of North Texas, 2002;; Rush University, 2001,
Virginia Tech University, 2001; University of South Carolina, 2000, 1998; Purdue
University, 1999; Cornell University, 1998

Member, Board of Editors, NACUFS Journal, 1999-2002

Member, Board of Editors, Journal of Foodservice Systems (now Foodservice Research
International), 1996-2006

Member; Editorial Board, Journal of College and University Foodservice, 1990-1996

Reviewer; Hospitality Research Journal, 1990-1996

Reviewer; Journal of the Academy of Nutrition and Dietetics, 2012-2014

Reviewer; Journal of the American Dietetic Association, 1987-2011
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Reviewer; School Food Service Research Review, 1986-1989; 1992-1995

Reviewer, Journal of Menu and Recipe Development, 1998-2000

Registration Exam Test Writer, Commission on Dietetic Registration, 1995-1998

Member, Task Force to Implement Standards of Practice, American Dietetic Association,
1997-1998

Member, Task Force to Revise Dietetic Education Competencies, American Dietetic
Association, 1995-1997.

Member, Annual Meeting Planning Committee, American Dietetic Association, 1994-1996

Chair; Registration Committee for Mississippi Dietetic Association Spring Meeting, 1994

Member; Research, Education, and Technology Advisory Board, National Food Service
Management Institute, 1990-1992

Research and Education Section Chair 1990-1992; Management Section Chairman 1984-
1986; Kansas Dietetic Association

Resource; American School Food Service Association Five-Year Planning Conference, 1990

Editor; School Food Service Research Review, 1989-1992

Member; School Food Service Research Review Advisory Board, American School Food
Service Association, 1989-1992

Area Representative; Dietetic Educators of Practitioners, 1986-1988

NEWS STORIES:

CNN Interview on Rush University Medical Center Green Initiatives:
http://ac360.blogs.cnn.com/2010/06/24/video-chicago-hospital-is-going-green/

Green Tech TV Interviews on Rush University Medical Center Green Initiatives:
http://www.greentechtv.com/ArticleDetails/tabid/76/ArticlelD/401/Default.aspx
http://www.greentechtv.com/ArticleDetails/tabid/76/Articlel D/406/Default.aspx

Interview for Save My Planet segment on the Live Well Channel:
http://livewellhd.com/savemyplanet/channel?id=7190018

Rush Blog Site Interviews on Sustainability Efforts
http://rushnews.rush.edu/category/rush-campus-construction-project/green-transformation/

PROFESSIONAL MEMBERSHIPS:

Academy of Nutrition and Dietetics (formerly American Dietetic Association)
Foodservice Systems Management Education Council

SERVICE ACTIVITIES:

Rush University Medical Center
Member, Emergency Preparedness Committee, 2006-2014
Member, Public Spaces Committee, 2012-2014
Member, Tower Operations Team, 2009 —2012
Member, Tower Activation Team, 2009 - 2012
Co-Chair, Rush Green Team, 2007-2012
Co-Chair, Hospital Building Standards Committee, 2007 — 2008
Member, Design Development Leadership Committee, 2007 —2008
Member, Support Services Division Chairs, 2006-2014
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Member, Basement Logistics Planning Committee, 2006-2009
Member, Patient Relations Committee, 2006-2012

Rush University

Chair, Occupational Therapy Chair Search Committee, College of Health Sciences, 2014

Chair, Imaging Sciences Chair Search Committee, College of Health Sciences, 2012-2013

Member, Dean’s Council, College of Health Sciences, 2006-2014

Member, Strategic Planning Committee, College of Health Sciences, 2008-2014

Co-Chair; Member, Research Committee, Department of Clinical Nutrition, 1994-1998;
2006-2014

Chair, Member; Advisory Committee, Department of Clinical Nutrition, 1994-1998; 2006-
2014

Member; Curriculum Committee, Department of Clinical Nutrition, 1994-1998; 2006-2014

Member, University Council, 1997-1998

Member, College of Health Science College Council, 1997-1998

Member, Strategic Planning Committee, College of Health Sciences, 1997-1998

Member, Rush University Research Forum Planning Task Force, 1994-1998

Chair; Outcome Measurement Committee, Department of Clinical Nutrition, 1994-1998

Co-Coordinator; Mission/Vision/Values Task Force, Dept of Clinical Nutrition, 1994-1995

lowa State University

Member, Task Force to Review Proposals for ISU Dining, 2005-2006

Member, Provost Office Space, Equipment and Moving Planning Committee for new College
of Human Sciences, 2005

Member, Internal Space, Equipment and Moving Planning Committee for new College of
Human Sciences, 2005

Member, Budget Planning Committee for Consolidation of the Colleges of Education and
Family and Consumer Sciences Education, 2005

Member, ISU Department Leadership Awards Review Committee, 2005

Member, Cabinet for College of Human Sciences, 2004-2006

Member, Planning Committee for Consolidation of the Colleges of Education and Family and
Consumer Sciences Education, 2004

Convener, Committee on Development and Foundation Issues in the Consolidation of the
Colleges of Education and Family and Consumer Sciences Education, 2004

Mentor, Preparing Future Faculty Program, 2003

Member, Campus Dining Task Force, 2003-2006

Member, Search Committee for Associate Director, Memorial Union, 2004

Member, Search Committee for Education Leadership and Policy Studies Chair, 2003-2004

Member, Search Committee for Food Science and Human Nutrition Chair, 2003-2004

Member, Search Committee for Dining Services Executive Chef, 2003

Member, MacKay Hall Renovation Committee, Phase | and Phase 11, 2002-2006

Chair, Academic Program Committee for Reiman Gardens, 2002-2004

Member, Morrill Hall Renovation Committee, 2002-2006

Member, Art-in-State-Building Committee for Morrill Hall, 2004-

Member, Morrill Hall Communication Committee, 2002-2004

Member, LeBaron Hall Renovation Committee, 2002-

Member, Art-in-State-Building Committee for LeBaron Hall, 2003-2006

Member, Morrill Hall Leadership Committee, 2002-2004

Member, Memorial Union Lodging Assessment Committee, 2002
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Member, College of Family and Consumer Sciences Strategic Planning Committee, 2001-
Member, College of Family and Consumer Sciences Ring of Life Committee, 2001-2006
Member, Life in lowa Committee, 2001

Chair, Task Force to Review Catering on Campus, 2001-2002

Member, Reiman Gardens Academic Advisory Committee, 2000-2004

Chair, Search committee for Textiles and Clothing department chair, 2000

Member, Task Force to Examine One Foodservice on Campus, 1999-2002

Member, College of Family and Consumer Sciences Dean Council, 1998-2004

Kansas State University

Member; Graduate Council Social Science Subcommittee, 1990-1992; Chair, 1991

Member; Graduate Council, 1991-1992

Member; Faculty Senate Faculty Affairs Committee, 1990-1992

Member; Board of Directors; Kansas State University Center for Leadership, 1990-1992

Senator; Faculty Senate, 1989-1992

Member; University Committee to Study Faculty Morale, 1989-1992

Director of Graduate Studies; Department of Hotel, Restaurant, Institution Management and
Dietetics, 1988-1991

Member; College of Human Ecology Ph.D. Coordinating Committee 1985-1992, Chair,
1990-1992

Chairman; Promotion and Tenure Guidelines Committee, College of Human Ecology, 1989-
1991

Member; Kansas State University Faculty Senate Committee on University Planning
(FSCOUP), 1989-1990

Member; University Residency Appeals Committee, 1989-1990

Chairman; Faculty Affairs Committee, College of Human Ecology, 1986-1987

Chairman; Faculty Council, College of Human Ecology, 1987-1988

COMMUNITY SERVICE ACTIVITIES:

Volunteer, Loaves and Fishes Food Pantry, Naperville, IL 2019-

Member, Metropolitan Chicago Healthcare Council Sustainability Council, 2009-2014

Member, lowa State University Music Advisory Board, 2004-2006

Member, lowa Network for Community Agriculture, 2004-2006

Chair-elect (2001), Chair (2002), member (2000-2004), Board of Directors, Ames Children’s
Choirs

Member, Ames Rotary, 2003-2006

Lector, St. Thomas Aquinas Catholic Church, Ames, 1A 1998-2006

Member, Foodservice Advisory Board, Chicago Food Depository, 1996-1998

Lector, St. Joan of Arc Catholic Church, Lisle, IL 1994-1998

Lector, St. Thomas Aquinas Catholic Church, Manhattan, KS 1987-1992

President (1991), Vice President (1990), member (1988-1992), Board of Directors, Sunset
Z0o, Manhattan, KS

Volunteer: lowa Games (2003), lowa Special Olympics (2005)
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