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MEET SODEXO'S NEW DIETITIAN!
MELISSA HARDY - PAGE 4

WE'VE HEARD
YOU!
COMMUNITY FEEDBACK RESPONSE

Our business is only as great as our satisfied customers. We take your feedback very
seriously. The following changes to our food offerings on campus are made based on the
feedback and comments we have received from last semester. This list of changes is not
exhaustive as we are constantly looking to improve our food service quality and your
dining experience on campus with us!

Morrison Hall and Grab N Go
1. Increased variety of cultural food served in Morrison Hall through weekly
Hotspot special bar and new classics offerings.
2. Increased full-meal variety of Grab and Go options for cold food
offerings.
3. Love of Food items are now offered in full meal options at Grab and Go.
4. Increased Gluten-Free, Vegetarian, and Vegan food options & availability.
5. More nutritious full meal options during non-meal periods.
Communications
1. Improved communications with customers and the community through
consistent social media content delivery and rapid response to inquiries in
all communication channels.

Provide your feedback on our food services at:
https://stfxcampusfood.sodexomyway.com/contact/feedback

OUR
PREVIOUS
EVENTS
THE BITE

EXAM TREATS

TAKE N BAKE

BITE CANADA APP

On November 11th, our catering
team launched a new take home
meal program, called Take N'
Bake, offering frozen and fresh
options with monthly meal
specials. Stay updated on the new
specials coming this winter.

On November 2nd, we officially
launched a mobile app to help
students access special deals on our
retail
products
and
gain
convenience through ordering food
online.

DIWALI DINNER EVENT
In collaboration with the Office of Internationalization and
Indian Student Society, STFX Campus Food celebrated a
special Diwali Dinner event featuring a Taste of Modern
Indian Cooking menu by our very own Executive Chef, Mike
Pollock. Morrison Hall was adorned with bright and colorful
decorations and lighting reflecting the spirit of Diwali and
the event was supported by many students and community
members in attendance.

EXAM TREATS
We understand final exam stress
so, to help you out during the
exam period, take a break and
enjoy our complimentary treats!
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A NEW MEMBER IN THE
SODEXO FAMILY

MELISSA HARDY, PDt, CSSD, CDE, IOC SPORTS NUTRITION DIPLOMA
Melissa is a dietitian and proud Newfoundlander with Mi’kmaq ancestry who left home in 2010 to
pursue a BSc. in Human Nutrition and an Integrated Dietetic Internship at STFX University. Melissa
is passionate about the ever-changing nutritional science and takes advantage of every opportunity
to increase the tools available in her nutrition toolbox to best suit client needs.
From Cree First Nations on the James and Hudson Bay Coast in Northern Ontario to Southern Ontario,
and now finally back on the East Coast residing, Melissa has devoted her 6-year career to providing
diverse nutrition education throughout rural communities. Melissa is currently working with Sodexo
and will be responsible for assisting students with dietary restrictions and other health issues that may
require modifications throughout campus dining services. She is here to help make the student dining
experience both nourishing and seamless.
In her spare time, she enjoys recreational racing and outdoor activities that involve movement and
connecting with nature. Melissa is no stranger to athletics as she was a collegiate competitive athlete
during her time at STFX University. As an athlete and dietitian, she recognizes the need for credible
evidence-based and practical nutrition education in sports and life. Melissa recently launched a parttime private practice, East Coast Performance Nutrition, providing individualized nutrition recommendations
with the goal of reaching optimal health and performance potential.
Melissa approaches dietetics with the same passion and energy as athletics. Early in her career, she
was recognized with an Association Catalyst Award through Dietitians of Canada for exceptional
contributions to the profession through advocacy for Indigenous knowledge within Dietetics. Melissa's
office is a safe space where your beliefs and values are respected while mutually agreeing on practical,
science-based, holistic interventions that fit your way of life!
Fun Fact - In 2013, Melissa was the Atlantic University Sports (AUS) Cross Country Female Athlete of
The Year and in 2019 she qualified for her age group Team Canada for the International Triathlon
Union World Triathlon Grand Final.
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JANUARY-FEBRUARY EVENTS
RECURRING
EVENTS

A HIGHLIGHT ON SOME OF OUR UPCOMING DINING
EVENTS

Southern
Food Day
January 22nd

Chocolate
Cake Day
January 27th

Blueberry
Pancake Day
January 28th

Corn Chip Day
January 29th

Tater Tots Day
February 2nd

Carrot Cake Day
February 3rd

Soup Day
February 4th

Nutella Day
February 5th

February 15th
to
February 26th

Potato Lovers Day
February 8th

Pizza Day
February 9th

Starting
February 4th

Exotic Eats
January 18th

January 26th
February 4th
February 18th
February 25th

January 25th
to
February 10th

Lunar Year Feast Cafe Au Lait Day
February 17th
February 11th

Banana Bread Day Tortilla Chip Day
February 23rd
February 24th

Chili Day
February 25th

For more event and details, visit stfxcampusfood.sodexomyway.com/

BASEMENU
FROZEN MEALS

Turkey Pot Pie
Veg Lasagna &
Garlic Bread
5 Cheese Macaroni
Shepherd's Pie
4" = $3.99
12" = $12.99

DESSERTS
Assorted Cookies
$15 doz
Baked Pies $6 ea
Coffee Cakes $6 ea
Cupcakes $12 (6)
7 Layer Bars $10
(5)
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TAK E N BAK E

Choose a frozen 4" or 12" portion from our menu
available every month or try one of our fresh-toreheat and ready to eat delicious monthly specials.
You can also choose a variety of baked goods from
our dessert section to go with your meal!
For more details and inquiries regarding event
Catering Manager - tmattie@stfx.ca / 902-867-3429

APRIL

FEBRUARY

MARCH

Alfredo Pasta
& Chicken

Pasta Marinara
with Meatballs

24 oz $12.99

24 oz $12.99

24 oz $12.99

24 oz $12.99

Per Person

Per Person

Per Person

Per Person

SAY NO TO DIET CULTURE IN 2021
Melissa Hardy, PDt, CDE, CSSD, IOC Sports Nutrition Diploma
New years are synonymous with people making unrealistic New Year's resolutions revolving around food
and nutrition. Learning to adopt new health habits are great but we must remember that changes to our
behaviors need to be realistic and sustainable in the long-term.
The year 2020 has been a difficult year for everyone and the last thing you need this year is to feel
guilty after you "break" or secede from your unrealistic New Year's resolution just because the
existing diet culture has taught you that certain foods are forbidden. I have good news for you, no foods
are forbidden.
It's never going to be one food that you consume infrequently that impacts your health, rather the foods
that you consume consistently that will have the biggest impact. Unnecessary and unsupervised dietary
restrictions fueled by diet culture can lead to disordered eating and impair essential nutrient intake,
thus having the potential to be a detriment to your physical and mental health.
Therefore, I advise you to go ahead and eat that cookie and go about your regularly scheduled
programming with no guilty feelings whatsoever. Chronic food deprivation is never the answer and often
leads to rebound overeating and a poor relationship with food. Every human body deserves to be
nourished and respected for the instrument that they are and what it allows us to do, rather than how
they look (READ THAT AGAIN!). If you want to make a positive change to your eating routine, start with
some of these evidence-based eating patterns for improvement in health outcomes.
1. Increase consumption of plants.

5. Choose whole grains such as barley, brown rice,

2. Cook with colorful herbs and spices.

oats, bulgur, quinoa, etc.

3. Diversify your diet by trying new whole

6. Give fermented foods a try (Kefir, Kimchi,

food.
4. Enjoy a family favorite recipe from your
culture.

Sauerkraut, Tempeh, Miso), etc.
7. Include a protein-rich food source at each meal.

STFX CAMPUS FOOD OPERATION HOURS
RESUMING JANUARY 25 TH, 2020

MORRISON HALL
Monday-Friday
Breakfast .. 7:30AM-9:30AM
Continental .. 9:30AM-11:00AM
Lunch .. 11:00AM-2:00PM
Light Lunch .. 2:00-4:30PM

BLOOMFIELD CAFE

Monday-Thursday
Dinner .. 4:30PM-7:30PM

ONE SWIPE LUNCH
11:00AM-2:00PM

Friday-Sunday
Dinner .. 4:30PM-6:30PM
Saturday-Sunday
Brunch . 11:00AM-2:00PM

Monday-Thursday
8:00AM-4:00PM
Friday
8:00AM-2:30PM

KEATING CAFE*
Monday-Friday
8:00AM-4:00PM
*ALL-DAY BREAKFAST

GRAB AND GO
Monday-Friday
Breakfast ... 7:30AM-11:00AM
Lunch .. 11:00AM-2:00PM
Light Lunch ... 2:00PM-4:30PM

Monday-Thursday
8:00AM-4:00PM

Monday-Thursday
Dinner .. 4:30PM-7:30PM

Friday
8:00AM-3:00PM

TWELVE

Friday-Sunday
Dinner .. 4:30PM-6:30PM

STARBUCKS
Saturday-Sunday
Hot Breakfast ...9:30AM-11:00AM

Monday-Thursday
7:30AM-10:00PM

Saturday-Sunday
Brunch . 11:00AM-2:00PM

Friday
7:30AM-9:00PM
Saturday-Sunday
9:30AM-9:00PM

SPIRIT OF GIVING BACK

From left Patrick Wallace VP Finance Student Union, Bob Hale, STFX Director of
Ancillary Services, Cathy Adams, Unit Chair Unifor, and Tim Hierlihy, General Manager
Sodexo.

Sodexo Stop Hunger Foundation, Unifor and
STFX University Donate $2,725 to Student Food
Resource Centre.
STFX Campus Food Services Team recently received the Heroes of Everyday
Life award by Sodexo’s Stop Hunger Foundation for $500 to be donated to
the Student Food Resource Center. STFX University graciously offered to
match the donation upon hearing the wonderful news.
Casual Friday Fund
At the same time, the Unifor staff donated $575 from their casual Friday
weekly cash collection to the same beneficiary. Sodexo Stop Hunger
Foundation decided to match the donation for another $575. In the same
spirit of giving, STFX University responded by matching the donation for
another $575 amounting to a whopping total of $2725 for the Student Food
Resource Centre.
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WHAT'S NEW?
A PREVIEW OF OUR SPECIAL NEW FEATURES ON CAMPUS

MARINARA
Starting January 25th, Bloomfield Cafe will be
replacing the current NOODLE HOUSE station
with a new pasta bar culinary concept with
special features for building your own meal
with the variety of ingredients available.

SIMPLY-TO-GO
Our Simply-To-Go selections will be
featuring new menu items such as
Mediterranean
Baguette
Sandwich,
Coconut Date Power Bites, South of the
Border Breakfast Wrap and more. Stop
by our retail units to try these new treats!

BITE CANADA
EXCLUSIVE
Starting in Winter 2021, we will be
featuring in-app only exclusive food
deals from our catering and retail units
to help you get the best deals while
earning rewards at the same time.
Download the app now on Play Store or
Apple Store.
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Leanpath
A NEW STRATEGIC WASTE PREVENTION ON CAMPUS

“By reducing food loss and waste,
we can not only reduce our
greenhouse gas emissions in our
operations but also hunger in our
communities.”
– Suzanne Bergeron, President,
Sodexo Canada

Food waste is among the main global issues in the world. North Americans produce more than 200
million tons of garbage each year and 34% of the food produced in Canada is wasted, while 1 in 7
Canadians are facing food insecurity. Not only does food waste contribute greatly to climate change
due to the methane released from landfills each year, but it also creates economic waste, therefore
straining economic performance.
Sodexo as an industry leader is taking action to meet the signatories of the United Nation's Sustainable
Development Goal 12.3. Sodexo Canada is committed to meet the goal of halving per capita global food
waste at the retail and consumer levels and reduce food losses along the productions and supply chain
by 2025. The solution will be done using the called WasteWatch powered by Leanpath Food Waste
Prevention Platform (WWxLP).
STFX Campus Food Services will be one of the few on-site foodservice operations participating in the
pilot program starting 2021. WWxLP introduces an on-going easy process of tracking pre- and postconsumer food waste using Leanpath Smart Meters, capturing information such as food type, loss
reason and source. The platform enables a fast and efficient way of generating actionable data to help
employees engage and make direct changes to drive food waste reduction. Additionally, the act of
tracking increases staff awareness and drives positive behavior change in the kitchen and production
area.
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DST
Drastic, Scholastic, Thermoplastic
2 0 2 0 ST FX G RAD E NT R E P R E N E U R S C O L L A B O R A T E S WIT H
S O DE X O ON S U S T A I N A B I L I T Y I N I T I AT I V E S
Adam Star and Maxwell Gauthier are recent graduates from
STFX University with an innovative mission. Their goal is to
solve the global plastic waste crisis through a grassroots
approach operating under the acronym DST (Drastic,
Scholastic, Thermoplastic).
The
desire
to pursue this
venture stems from their collective interest in changing the
fundamental problems of current traditional recycling
business models that don’t effectively utilize and transform
potentially recyclable waste into reusable products, leading
to more pollution, thus harming our environment in the long
term.
Their business creates a four-fold solution that is based
on 1. Cleaning the environment by diverting plastic waste
before entering local landfills and oceans; 2. Educates
community members on the need for responsible waste
disposal; 3. Empowers Universities to start their own
recycling workspace, offering performance benchmarks
for diverting plastics and
creating employment opportunities; and 4. Creating unique and innovative revenue streams
for repurposed plastic products. As leaders in sustainability within the food service industry,
Sodexo at STFX University will be partnering with DST in 2021 providing them with recyclable
waste materials that will be converted into reusable products such as laptop/phone cases,
coasters, building materials, or anything that can be physically engineered.
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