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RESEARCH FOCUS

My scholarly work sits at the intersection of hospitality workforce development and food safety 
compliance, grounded in over a decade of hotel front office management experience and nine years of 
teaching hospitality operations across lodging, foodservice, and marketing. My research investigates 
inclusive training practices for employees with disabilities in the US foodservice industry, contributing 
directly to the operational and human resource challenges that lodging and foodservice managers face 
daily. Using qualitative and mixed-methods approaches, I develop evidence-based frameworks that 
bridge food safety policy and practical workforce training, with the goal of equipping hospitality operators 
with inclusive strategies that improve compliance outcomes and workforce participation.

AREAS OF EXPERTISE

Hospitality Management & Lodging Foodservice & Food Safety

Front Office Operations & Management Food Safety Compliance & Training

Lodging Operations & Revenue Management Foodservice Systems Management

Hospitality Sales & Marketing Food Production Management

Tourism Management Food and Beverage Services

Customer Service Management Inclusive Workforce Practices

Entertainment Venue Management Food Additives & Culinary Heritage

EDUCATION

Doctor of Philosophy in Hospitality Management 2023 – Current
Iowa State University, Ames, Iowa, USA

• Major: Hospitality Management  |  Minor: Human Development and Family Studies

• Dissertation: Assessing food safety training for individuals with disabilities in the US foodservice 
industry

• Major Professor: Dr. Anirudh R. Naig

• Program of Study Committee: Dr. Eric Brown, Dr. E.J. Bahng, Dr. Thomas Schrier

https://www.researchgate.net/profile/Morris-Brako
https://orcid.org/0000-0002-1880-3042
https://www.linkedin.com/in/morris-brako-48779427b


Master of Philosophy in Hospitality and Catering 2019 – 2021
University of Education, Winneba, Kumasi Campus, Ghana  (Research-focused thesis degree)

• Major Professor: Dr. Wilfred Sefah

• Thesis: Quality Evaluation of Used Frying Oils from Selected Hotels and Restaurants in Sekondi-
Takoradi, Ghana

Master of Technology in Hospitality and Catering 2012 – 2014
University of Education, Winneba, Kumasi Campus, Ghana

• Major Professor: Dr. Vida Commey

• Thesis: Consumer Perceptions and Evaluation of the Use of Food Additives among Traditional 
Caterers in the Sekondi-Takoradi Metropolis

Bachelor of Technology in Tourism Management 2008 – 2010
Takoradi Technical University, Takoradi, Ghana

• Thesis: The Effects of Cultural Shock on International Tourists to the Cape Coast Municipality

Higher National Diploma in Hospitality Management 2003 – 2006
Takoradi Technical University, Takoradi, Ghana

• Thesis: The Regulation of Tourist Facilities by the Ghana Tourist Board

PUBLICATIONS

• Brako, M., & Naig, A. R. (2026). Readability of U.S. food handler training materials: A natural 
language processing analysis of worker study guides and the federal Food Code. Frontiers in 
Public Health, 14, 1911335. https://doi.org/10.3389/fpubh.2026.1911335

• McArthur-Floyd, M., & Brako, M. (2024). Sensory evaluation of pumpkin flour-wheat flour composite 
cookies: Exploring nutritional enrichment and consumer acceptance. Magna Scientia Advanced 
Research and Reviews, 11, 1–9. https://doi.org/10.30574/msarr.2024.11.1.0070

• McArthur-Floyd, M., Brako, M., Kimsy, A. M., & Amoah, M. (2024). Tackling food waste in culinary 
education: A roadmap for sustainable change. International Journal of Innovative Science and 
Research Technology, 9(4), 1370–1381. https://doi.org/10.38124/ijisrt/IJISRT24APR1682

• Brako, M., Bansah, F., Bosscher, E., & Wilson, R. (2024). Barriers to adopting healthy eating 
practices among roadside automotive repair technicians in Takoradi, Ghana. International Journal 
of Research Publication and Reviews, 5, 1681–1688. https://doi.org/10.55248/gengpi.5.0424.0945

• Brako, M., Hagan, E., & Bosscher, E. (2024). Assessment of the quality of used frying oils in 
selected hotels and restaurants in Sekondi-Takoradi, Ghana. International Journal of Research 
Publication and Reviews, 5, 2805–2815. https://doi.org/10.55248/gengpi.5.0324.0744

• Brako, M. (2024). Preserving culinary heritage: Challenges faced by Takoradi Technical University 
food service lab students. World Journal of Advanced Research and Reviews, 21, 1536–1545. 
https://doi.org/10.30574/wjarr.2024.21.3.0882

• Brako, M., Hagan, E., & Bosscher, E. (2024). Factors influencing caterers' selection of cooking oils 
in Sekondi-Takoradi, Ghana. International Journal of Science and Research Archive, 11, 442–449. 
https://doi.org/10.30574/ijsra.2024.11.2.0468

• Brako, M., & Hagan, E. (2024). Hospitality management students' entrepreneurial intentions and 
perceived challenges: A case study of Takoradi Technical University, Ghana. Journal of Tourism, 
Hospitality and Sports, 66. https://doi.org/10.7176/JTHS/66-04



CONFERENCE PRESENTATIONS

• Brako, M., & Naig, A. (July 17, 2026). Developing Effective Food Safety Training for Individuals with 
Intellectual Disabilities: A Systematic Review of Best Practices in Hospitality. Presented at ICHRIE 
Conference, Las Vegas, Nevada 

• Brako, M., & Naig, A. (July 17, 2026) Food Safety Training for Employees with Intellectual 
Disabilities in Foodservice: Manager Perspectives and Current Practices. Presented at ICHRIE 
Conference, Las Vegas, Nevada

• McArthur-Floyd, M., & Brako, M. (July 17, 2026). Consumer Perceptions and Social Media 
Sentiment Regarding Food Safety Violations in Iowa Restaurants. Presented at ICHRIE 
Conference, Las Vegas, Nevada 

• Brako, M., & Naig, A. (April 13, 2026). Inclusive food safety training models in foodservice: Lessons 
from industry leaders employing individuals with intellectual disabilities.  Presented at FSMEC, 
Virtual Conference.

• Brako, M., & Naig, A. (2025, October 17). Exploring foodservice managers' attitudes toward hiring 
employees with intellectual disabilities: Implications for inclusive training. Presented at 
CentralCHRIE, Lincoln, Nebraska.

• Brako, M., & Naig, A. (April 12, 2025). Food safety and hygiene compliance in restaurants: Lessons 
from Kitchen Nightmares. Presented at Food Safety and Management Education Conference, 
Manhattan, Kansas.

• Brako, M., & Naig, A. (April 12, 2025). Consumer perceptions on the impact of online food delivery 
services on fine dining restaurants. Presented at Food Safety and Management Education 
Conference, Manhattan, Kansas.

• Bahng, E. J., Jiang, H., Overla, A. C., Adonu, R., Amartey, E., Brako, M., Fillipova, L., Lee, J., 
Nyarko, D., Owusu-Sekyere, E., & Ahmed Sayma, R. (2024). What it means to be a first-year 
international graduate student: Inspiration, problems, challenges, and opportunities. Presented at 
The Thomas L. Hill Iowa State Conference on Race and Ethnicity (ISCORE).

• Brako, M. (2019). The effects of diverse cultures on the people of Nzulezo. Presented at the 3rd 
Faculty of Applied Sciences Conference, Takoradi Technical University. Takoradi Technical 
University Journal, 3(1), 19–22.

• Brako, M. (2019). Participant. 10th Annual Delegates Conference, Takoradi Technical University.

• McArthur-Floyd, M., Brako, M., & Adonu, E. R. (2017). Management of hospital in-patients' dine 
experience: A survey of selected hospitals in Takoradi. Presented at the 4th International 
Conference on Applied Sciences and Technology, Kumasi. Conference Proceedings of ICAST 
2017, 4(1). ISSN 2467-902X.

• Neequaye, K., Brako, M., & Hagan, E. (2016). Assessment of fufu preparation techniques. 
Presented at the 2nd School of Applied Sciences Conference, Takoradi. Takoradi Technical 
University Journal, 2(1), 11–17.

• Brako, M., & Hagan, E. (2015). Traditional caterers' attitude towards the use of additives in food 
production. Presented at the 2nd International Conference on Applied Sciences and Technology, 
Kumasi. Conference Proceedings of ICAST 2015, 2(1). ISSN 2467-902X.

• Brako, M., Hagan, E., & Commey, V. (2014). Health implications of food additives: Perceptions of 
consumers and caterers. Presented at the 1st School of Applied Sciences Conference, Takoradi 
Technical University.

RESEARCH EXPERIENCE



Research Program Overview: My research spans four interrelated lines of inquiry: (1) food safety 
training and compliance in commercial foodservice settings; (2) inclusive workforce practices and training 
accessibility for employees with disabilities; (3) entrepreneurship, career development, and professional 
identity in hospitality education; and (4) culinary heritage, food culture, and sustainable food practices in 
West African contexts.

Doctoral Dissertation Research 2023 – Present
Iowa State University, Ames, Iowa, USA  |  Major Professor: Dr. Anirudh R. Naig

Dissertation Title: Assessing Food Safety Training for Individuals with Disabilities in the US Foodservice 
Industry

• Designed and conducted a national cross-sectional survey study grounded in the Knowledge, 
Attitudes, and Practices (KAP) framework, examining how foodservice managers in the United 
States train employees with disabilities on food safety.

• Addressed five research objectives spanning the food safety topics and delivery methods used, 
managerial knowledge of disability classifications and ADA and EEOC compliance, managerial 
attitudes toward customized versus standardized training, the equity of training provided to 
employees with and without disabilities, and the organizational factors predicting equitable 
provision.

• Recruited foodservice managers through the Prolific platform and collected 343 complete 
responses (July 2026), yielding a final analytic sample of 315 after data screening.

• Analyzed closed-ended data in SPSS using descriptive statistics, group comparisons, and multiple 
regression, and conducted a qualitative content analysis of the open-ended responses to 
complement the quantitative findings.

• Preparing the six-chapter dissertation for defense, with expected graduation in Fall 2026.

Principal Investigator, FSMEC Research Grant 2026
Foodservice Systems and Management Education Council

• Awarded competitive $500 grant for best research proposal: Inclusive Food Safety Training Models 
in Foodservice: Lessons from Industry Leaders Employing Individuals with Intellectual Disabilities.

• Designed and implementing qualitative study examining evidence-based inclusive training practices 
among foodservice operators; sole PI on funded project.

Research Assistant Spring 2024
Iowa State University, Ames, Iowa, USA

• Synthesized 80+ peer-reviewed sources across hotel operations, event management, customer 
satisfaction, and revenue management literature to support a working manuscript in preparation.

• Designed and administered survey instruments; conducted structured secondary source analysis 
and ensured rigorous data organization, cleaning, and statistical analysis using SPSS.

• Assisted in developing a funded research proposal by defining research questions, constructing 
methodological frameworks, and articulating contributions to the hospitality management field.

Research Proposal Committee, Chair 2020 – 2023
Takoradi Technical University, Takoradi, Ghana

• Led weekly research seminars for undergraduate hospitality students, guiding problem formulation, 
methodology design, and scholarly writing at the departmental level.

• Provided strategic mentorship in refining research topics and proposals to meet academic and 
industry standards, directly preparing students for independent research.

Research Supervisor 2014 – 2023
Takoradi Technical University, Takoradi, Ghana



• Mentored 80+ undergraduate and HND students through the complete research cycle, from 
problem identification and IRB-equivalent approval through data collection, analysis, and written 
defense, producing independent scholars across a broad range of hospitality topics.

• Supervised projects spanning tourist motivation, entrepreneurial intention, employee wellbeing, 
COVID-19 safety compliance, and corporate social responsibility in hospitality and tourism 
contexts.

• Consistent record of students completing on schedule with distinction-level evaluations.

MANUSCRIPTS UNDER REVIEW

Brako, M., & Naig, A. R. Peer mediation of food-safety certification in online foodservice communities. 
(Under review; British Food Journal)

Brako, M., McArthur-Floyd, M., & Naig, A. R. The traceability gap: Food safety transparency in 
delivery-only restaurants. (Under review; Frontiers in Public Health)

Brako, M., & Naig, A. Stigma hierarchies behind the pass: A topic modeling and sentiment analysis of 
disability discourse in online foodservice worker communities. (Under review; Journal of Hospitality and 
Tourism Insights)

Brako, M., & Naig, A. The sticky floor: Occupational segregation and wage penalties for foodservice 
workers with disabilities. (Under review; International Journal of Contemporary Hospitality Management)

Brako, M., & Naig, A. Constructive (dis)alignment in hospitality curricula: An importance-weighted 
analysis of O*NET foodservice-management competencies and ACPHA accreditation outcomes. (Under 
review; Journal of Hospitality & Tourism Education)

TEACHING EXPERIENCE

Course Instructor – Hospitality and Apparel Marketing Strategies Spring 2025
Iowa State University, AESHM Department, Ames, Iowa, USA

• Redesigned the entire course to align with contemporary industry practices, integrating digital 
marketing trends, hospitality branding strategies, and consumer behavior frameworks.

• Assessed student performance through quizzes, assignments, and other evaluative measures.

Graduate Teaching Assistant Spring 2025
Iowa State University, AESHM Department  |  Supervised Work Experience I & II; Leadership 
Experiences and Development

• Supported instruction, evaluated student work, and provided detailed, constructive feedback to 
foster professional growth.

Course Instructor – Lodging Operations Fall 2024
Iowa State University, AESHM Department, Ames, Iowa, USA

• Drew on 10+ years of hotel front office management experience to deliver applied instruction in 
property operations, reservations systems, guest services, yield management, and service quality 
standards.

• Connected theoretical lodging concepts to real-world operational challenges, enriching student 
understanding through industry case studies and scenario-based learning.

• Assessed student performance through quizzes, assignments, and other evaluative measures.

Graduate Teaching Assistant Fall 2024



Iowa State University, AESHM Department  |  Supervised Work Experience I & II; Leadership 
Experiences and Development

• Evaluated and graded student work with detailed, constructive feedback; mentored students on 
course material and professional development.

Course Instructor – Entertainment Venue Management Fall 2023
Iowa State University, AESHM Department, Ames, Iowa, USA

• Delivered engaging lectures on entertainment venue operations, event logistics, and guest 
experience management; evaluated student performance through quizzes and assignments.

Teaching Assistant – Lodging Operations Fall 2023
Iowa State University, AESHM Department

• Developed question banks and assessments, evaluated student work, and curated materials to 
enrich classroom discussion of lodging operations and front office management.

Lecturer 2014 – 2023
Takoradi Technical University, Department of Hospitality Management, Ghana

• Designed and delivered a broad portfolio of hospitality courses across Bachelor, HND, Diploma, 
and Professional Diploma levels for over nine years, building deep expertise in lodging operations, 
foodservice management, and hospitality marketing.

• Lodging and Operations courses: Front Office Operations I & II, Front Office Management, 
Introduction to Hospitality and Tourism.

• Foodservice and Production courses: Food Production Management, Food and Beverage Services 
and Management, integrating food safety standards, quality control, and regulatory compliance into 
course content throughout.

• Marketing and Service courses: Hospitality Sales and Marketing, Customer Service Management, 
Tourism Management.

Senior Instructor 2010 – 2014
Takoradi Technical University, Department of Hospitality Management, Ghana

• Designed and instructed HND, Diploma, and Professional Diploma courses in Front Office 
Operations, Tourism, Food Production Management, Food and Beverage Services and 
Management, and Introduction to Tourism and Hospitality.

Food Lab Assistant 2007 – 2010
Takoradi Technical University, Department of Hospitality Management, Ghana

• Set up practical food production units, inspected tools and equipment, and ensured student 
preparedness for hands-on lessons in a commercial kitchen environment.

• Maintained classroom order and provided administrative support to the Head of Department.

Teaching Instructor – Hospitality Management and Tourism 2007 – 2008
Institute of Aviation and Professional Studies, Takoradi, Ghana

• Instructed Diploma courses in Tourism, Front Office Operations, and Introduction to Hospitality 
Management.

COURSES TAUGHT AND COURSES PREPARED TO TEACH

Courses Taught Courses Prepared to Teach

Lodging Operations Food Safety Management



Front Office Operations I & II Inclusive Hospitality Workforce Practices

Front Office Management Foodservice Systems Management

Food Production Management Disability and Diversity in the Workplace

Food and Beverage Services and Management Accessible Foodservice Operations

Hospitality Sales and Marketing Hospitality Human Resource Management

Customer Service Management Food, Culture, and Culinary Heritage

Entertainment Venue Management Hospitality Research Methods

Tourism Management Hospitality and Tourism Marketing

Introduction to Hospitality and Tourism Revenue Management

INDUSTRY EXPERIENCE

Front Office Manager (Seasonal) 2012 – 2023  |  Annual
Okatakyie Hotel, Takoradi, Ghana

• Directed daily front office operations, including reservations, guest relations, staff coordination, and 
service quality oversight, across 10 consecutive annual seasons (approximately three months 
each), accumulating over 30 months of hands-on hotel management experience.

• Oversaw check-in/check-out procedures, room inventory management, and guest complaint 
resolution, maintaining consistently high service delivery standards.

Intern – Multiple Departments 2011
Raybow International Hotel, Takoradi, Ghana

• Completed a three-month supervised rotation across Front Office, Food & Beverage, Kitchen, and 
Housekeeping departments; handled guest queries and complaints professionally.

Student Intern 2005
Greenland Hotel, Agona Swedru, Ghana

• Completed a three-month supervised program in Food & Beverage, Kitchen, and Housekeeping; 
handled guest queries with professionalism.

Student Intern 2004
Trust Lodge, Takoradi, Ghana

• Gained hands-on experience in Food & Beverage, Kitchen, and Housekeeping; addressed guest 
inquiries and complaints to ensure satisfaction.

GRANTS AND FUNDING

FSMEC Research Grant – Best Research Proposal ($500) 2026
Foodservice Systems and Management Education Council  |  Role: Principal Investigator

• Competitively awarded to one applicant per cycle; selected for study examining inclusive food 
safety training models in foodservice operations employing individuals with intellectual disabilities.

• See Research Experience for full project description.



Professional Advancement Grant (PAG) ($250) 2025
Iowa State University

• Secured merit-based funding to support attendance at a professional conference, advancing 
industry knowledge and scholarly visibility.

Grantsmanship Committee, Secretary 2021 – 2023
Takoradi Technical University, Ghana

• Managed committee records, documentation, and grant application processes supporting 
submissions totaling approximately $500,000 in requested external funding; tracked outcomes and 
ensured adherence to guidelines.

• Coordinated meetings, communications, and stakeholder collaborations; assisted in drafting 
proposals, preparing reports, and providing logistical support.

PROFESSIONAL LEADERSHIP AND HONORS

President – Eta Sigma Delta (ESD) Honor Society 2024 – Present
Iowa State University, Ames, Iowa, USA

• Lead all chapter meetings, serve as executive officer, and represent the chapter at industry events 
and conferences.

President – National Society for Minorities in Hospitality 2024 – Present
Iowa State University, Ames, Iowa, USA

• Lead initiatives to promote diversity and inclusion within the hospitality industry.

Preparing Future Faculty Program, Member 2024 – Present
Iowa State University, Ames, Iowa, USA

• Participate in a selective program providing a holistic view of faculty life through courses, panels, 
and workshops on teaching, research, and service expectations.

SERVICE

Institutional

Secretary – Graduate Student Association of Hospitality Management (GSAHM)2024 – Present
Iowa State University, AESHM Department

• Convene meetings, handle meeting minutes, and manage official correspondence on behalf of the 
organization.

• Coordinate logistics for professional development workshops, including a CHE Certification 
Workshop (June 2026).

CASTLE Committee, Member 2024 – Present
Iowa State University, AESHM Department

• Assist in allocating funds for student IT needs within the AESHM department.

M-Tech Curriculum Development Committee, Secretary 2021 – 2023
Takoradi Technical University, Ghana



• Recorded meeting minutes, documented discussions, and compiled the final M-Tech program 
proposal for the Department of Hospitality.

Industrial Liaison Coordinator 2019 – 2021
Takoradi Technical University, Ghana

• Secured internships for students, facilitated industry partnerships, and organized job-related 
seminars.

Academic Advisor 2018 – 2023
Takoradi Technical University, Ghana

• Provided class and one-on-one academic counseling for students.

Examination Rules Review Committee, Member 2018 – 2019
Takoradi Technical University, Ghana

• Proposed revisions to existing examination rules and researched best practices for university 
examination conduct.

Professional

Expert Reviewer – Journal of Scientific Research and Reports 2025

• Reviewed: 'Identification, Characterization and Quantification of Lipid Peroxidation Products in Re-
used Deep Fried Oil from Food Vendors in South Eastern Nigeria.'

Expert Reviewer – Asian Journal of Advances in Research 2025

• Reviewed: 'Effect of Breakfast Consumption Pattern on Cognitive Skills and Nutritional Status of 
Higher Primary School Children.'

Expert Reviewer – European Journal of Nutrition and Food Safety 2025

• Reviewed: 'The Nutritional Status of Indian University Students: Regional Disparities and Health 
Consequences of Inadequate Diets.'

Expert Reviewer – Routledge Open Research 2024

• Reviewed: 'Culinary Heritage in Asia: National and Regional Identities – Reflections from the Field.'

Expert Reviewer – European Journal of Nutrition and Food Safety 2024

• Reviewed: 'Assessment of the Nutritional Profile and Shelf-life of Cuisines Sold in Selected 
Restaurants for Family Consumption in Urban-Ibadan, Oyo State, Nigeria.'

Community

President – Ghana Students Association 2024 – Present
Iowa State University, Ames, Iowa, USA

• Represent and advocate for the interests and well-being of Ghanaian students within the university 
and broader community.

Member and Volunteer – African Learning and Evolving Community 2023 – Present
Iowa State University, Ames, Iowa, USA

• Contribute to educational, cultural exchange, and personal development programs for the African 
diaspora.

Resource Person – Career Fair 2023
Sekondi College, Sekondi, Ghana

• Delivered a presentation on career opportunities in the hospitality industry.



CERTIFICATIONS

Certified Hospitality Educator (CHE) 2026

American Hotel & Lodging Educational Institute (AHLEI) (score: 96%)

ServSafe Manager Certification 2026

National Restaurant Association (score: 100%)

ServSafe Certified Instructor & Registered Examination Proctor 2026 – 2029

National Restaurant Association  |  Certificate No. 83181975, valid 2026 – 2029

Preparing Future Faculty Associate 2025
Iowa State University

Associate, Center for the Integration of Research, Teaching and Learning (CIRTL) 2024
Iowa State University

CITI Program          2023
Human Research: Social/Behavioral Research Course, Iowa State University

COTVET (Council of Technical and Vocational Education and Training) Certification2020
Ghana

PROFESSIONAL AFFILIATIONS

• Foodservice Systems Management Education Council (FSMEC), Member, 2024 – Present

• Institute of Hospitality, Member, 2019 – Present

• Technical University Teachers Association of Ghana, Member, 2013 – Present

SKILLS

Languages: English (fluent), Akan (native)
Research Methods: Qualitative interviewing, survey design, systematic literature review, data collection 
and cleaning, secondary source analysis, mixed-methods approaches, statistical analysis
Software and Tools: Qualtrics (survey design), SPSS (statistical analysis), Python, NVivo (qualitative 
data analysis), Microsoft Office Suite
Interpersonal: Communication, peer leadership, relationship-building, social and behavioral agility

REFERENCES

Dr. Anirudh R. Naig – Major Professor
Iowa State University, AESHM Department



515-294-9740  |  anaig@iastate.edu

Dr. Eric Brown – Associate Chair for Undergraduate / POSC Member
Iowa State University, AESHM Department

515-294-8474  |  ebrown@iastate.edu

Dr. E.J. Bahng – POSC Member
Iowa State University, School of Education

515-294-7371  |  ejbahng@iastate.edu

Dr. Thomas Schrier – Supervisor / POSC Member
Iowa State University, AESHM Department

515-294-3038  |  schriert@iastate.edu

Dr. Eudora Hagan – Vice Dean, Faculty of Applied Sciences
Takoradi Technical University, Ghana

+233 (0) 244871831  |  eudora.hagan@ttu.edu.gh


