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Every spring semester, Muhlenberg Dining Services holds an assessment luncheon 
known as the Muhlenberg College and Dining Services Alliance Summit.  This is an 
opportunity for members of the campus community including students, faculty and 
staff to provide feedback regarding dining on campus in a focus group setting. 

In 2010In 2010, Muhlenberg College was preparing to renew the dining services agreement. 
One of the primary goals was to enhance an already strong sense of community–the 
main factor in the strategic design of the Wood Dining Commons. This was also the 
year that this annual luncheon was created. Glenn Gerchman, director of Seegers 
Union and campus events, reflected on the first year, stating, “It was the first time we 
pulled together a broader group of stakeholders to gain insight from our community in 
this unique and intentional way. It was important to include the campus community in 
dialogue about what was impodialogue about what was important in a broader program, and this working luncheon 
seemed to be the perfect format to engage faculty staff and students while showcasing 
unique menu items.”

The focus group sessions include a table on each of the following topics: student 
insights, health & wellness, environmental focus, culinary innovations, customer service 
and the future of campus dining at Muhlenberg College. The pillars have and continue 
to evolve and, as a result of feedback from our stakeholders, identify areas of focus for 
the program as it relates to current needs.

Each table allEach table allows for students, faculty and staff members, and two Muhlenberg dining 
representatives. The conversation is based on each of the table topics and allows for 
open discussion surrounding that topic. Patrick Sockler, a senior studying biology, was 
invited to the 2019 meeting. He commented on this strategy, stating, “I liked how it 
was divided into sections and that everyone could talk about specific things. This 
prevented conversation from being too generalized and prompted meaningful, specific 
dialogue.”

Since Sockler was placed at the CulinaSince Sockler was placed at the Culinary Innovations table, much of the discussion 
involved ideas for new recipes and dishes. He said, “We talked a lot about ethnic foods 
and global cuisine, discussed options we already have and talked about potential new 
ones. We also talked about seafood options and potentially extending those.  We also 
highlighted how awesome the peanut butter is!” 

This luncheon has become a 
valuable tool in informing the 
dining team as to the priorities 
of our customers.  John 
Pasquarello, general manager of 
Muhlenberg Dining, uses the 
feedback to develop an action 
planplan. He explained, “The Alliance 
luncheon has impacted our 
program significantly.  This is a 
great way to communicate with 
our campus community and get 
feedback on what is important 
to them.  We can introduce new 
programs, modify and change 
existing ones and eliminate existing ones and eliminate 
others that at one time worked 
well for us.”

For example, at the 2016 
meeting, discussion revolved 
around the importance of 
educating customers about 
sustainabilitsustainability. Since then, this 
dining team has continually 
partnered with EnAcT to host 
monthly Weigh the Waste 
events, Food  Awareness Days, 
as well as other sustainable 
initiatiinitiatives such as switching to 
paper straws, encouraging the 
use of reusable mugs and mason 
jars at Java Joe and the GQ, and 
Meatless Monday. 

Sustainability is a key topic at each meeting,  and Dining Services continues to make positive changes to reduce waste and 
impact the environment in a positive way. 

The 2016 meeting also called for integrating with the education experience on campus.  Dining Services continues to 
partner with student groups and organizations to incorporate education into the programming on campus such as Black 
History Month, Lunar New Year and Vietnamese Labor Day.  With every event, the dining team provides valuable insight to 
other cultures through cooking classes, demonstrations and informational literature in collaboration with these 
student groups. 

Changes to the pChanges to the program also apply to the menu. In 2015, students asked to expand the menu to include more authentic 
international cuisine.  Because of feedback like this, new additions and changes are made to the menu every year. 

Sockler went on to say, “I didn’t realize how much thought and planning went into diversifying the menu.  Also,  aside from 
the napkin board—which is very cool—I didn’t realize the dining hall took student input to be this valuable.” 

It’s hard to say what the 2020 meeting will entail, but this event is all about innovation and development. Gerchman 
explainsexplains,  “The program was not focused on what we were doing well, but emphasized forward thinking and laying the 
tracks for the future.” 

In an effort to include more international foods,  
Vietnamese Labor Day was observed in the 
Wood Dining Commons for the first time in 
Spring 2019. 

Additions are made to the menu each year based 
on feedback from this annual meeting. In Fall 
2018, this flounder picatta dish was introduced in 
the Wood Dining Commons.

Sustainability is always a key topic at each 
meeting. In Fall 2018, all cups, lids, and straws at 
Java Joe were replaced with eco-friendly, 
compostable products.
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The event encourages community members to come together to 
end stigmas surrounding body dysmorphia and eating disorders as 
well as recognize the negative impact of poor self-talk. For 
example, sentences like “I hate my body,” “I need to diet” and 
other harmful notions are far too normalized in our culture and 
lead us to ingrain negative thoughts about ourselves. 

The Office of Disability SeThe Office of Disability Services is a proud sponsor of the event. 
Pamela Moschini, director of disability services, stated, “The Smash 
Event encourages a positive message on body image while 
incorporating the fun ‘smashing the scale’ activity. The event is 
centrally located in Seegers Union, providing the opportunity for 
all students to participate and gain knowledge of the prevalence of 
college students with eating disorders or poor self-image.”

Although Muhlenberg Dining SeAlthough Muhlenberg Dining Services and the Office of Disability 
Services sponsor the event, Southern Smash is organized and run 
by student interns and student volunteers. Gaby Baum ’20 
explained, “I wanted to do something that made a difference in my 
community. I think it is very important that people learn body 
positivity. This is an amazing program, and I participated last year 
and was excited at the opportunity to do it again.”

Despite the serious natuDespite the serious nature of eating disorders, Southern Smash 
allows for an enjoyable and lighthearted arena for conversation 
without trivializing the subject. Sue Hurd, the Muhlenberg Dining 
Dervices registered dietician, stated, “Body image and self-worth 
directly influence each other, and when you don't feel good about 
one, you might not feel good about the other; this can impact 
other areas of your life. An event such as Southern Smash 
challenges our campus comchallenges our campus community to think differently about body 
image and self-worth as related to numbers on a scale.”

During the event, your first stop is the affirmations table; this is 
where you write something you love about yourself or your 
community. Next, you go to the tombstone section. At this table, 
you write a negative comment that you want to rid from your 
vvocabulary, a stressor in your life or anything that weighs you 
down; these are ideas you are ‘laying to rest.’ The scale section is 
the most exciting section for most participants. Laying your 
tombstone note on the ground by the scales, you get to swing a 
mallet to the scale with as much force as you can. 

The last portion of the event is the whiteboard section, 
where you write about your experience during the 
event. Together as a community, we filled this board with 
a colorful assortment of phrases like ‘empowered + 
strong,’ ‘In control,’ ‘like a queen,’ ‘liberated,’ ‘I showed 
that scale,’ ‘needed this’ and a personal favorite: ‘like a 
bad*ss!’

Smashing a scale Smashing a scale represents the power that you have 
over a scale and the insignificance that a numerical value 
has in comparison to a person’s importance and impact 
on the world around them. Visualizing the limits of a 
scale as an object and the limitless abilities of oneself 
allows participants to separate themselves from the 
ideology that a number equals worth.

Smashing scales was a positiSmashing scales was a positive experience for the 
Muhlenberg community. Kash Calderon ’19 reflected on 
his experience, saying, “I gained mental clarity from 
writing down my insecurities on paper. I loved the 
pphysical activity of actually smashing the scale; it felt 
great to get out my aggression over my insecurities.” 
Katie Chen ’21 enjoyed the opportunity to connect 
with her community, explaining, “It was really releasing 
and made me feel great that a lot of people from 
different backgrounds on campus were able to 
participate in this event together as a community.”

As the As the nutrition and culinary intern, organizing this 
event was a great opportunity for me to have an open 
dialogue with the Muhlenberg community about an issue 
that is so prevalent, yet rarely discussed. 

Working on this event from November through 
FFebruary reminded me that, although Eating Disorder 
Awareness Week is the last week of February, these 
issues are prevalent year-round. Growing up in the 
world of ballet, where an untouched culture of eating 
disorders runs rampant, having the opportunity to speak 
so openly about poor body image, anorexia and bulimia 
with the Muhlenberg community was incredibly 
ppowerful. This is not an issue that needs to remain “hush 
hush,” but instead one that we can begin to fix as a 
community. Eating disorders are a concern that needs 
both attention and education. 

Sue Hurd explained, “Negative attitudes toward people with 
eating disorders prevail all over the world. Mental health 
professionals are challenged every day to help dispel the 
stereotypes and myths associated with the root causes of 
eating disorders.” 

The Office of Disability SeThe Office of Disability Services encourages students to seek 
help: Muhlenberg College students with concerns about 
eating disorders, mental health wellness or dining questions 
are encouraged to seek campus resources through the Office 
of Disability Services, Counseling Services, Health Center 
and/or the Dining Services staff. This is a student-centered 
positive event with information and resources available to all 
constituents on campusconstituents on campus.
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Gaby Baum ‘20 and Mica Curtin-Bowen ’20 proudly hold mallets after 
taking part in smashing scales.

Students smashing scales at the 2019 Southern Smash
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The Mystery Shopper program allows students to 
eevaluate their experience as customers at each of the 
dining locations on campus. Starting in 2012, this program 
has been around to assist dining services to optimize key 
areas in their operation such as customer service, food 
quality and marketing. Students who participate are 
trained in how the program works; then, they are 
designated a dining locationdesignated a dining location, meal time and a specific week 
in which they are to complete the evaluation. 

A A mystery shopper dines at their designated location as 
they normally would, and they do not let the employees 
know that they are doing an evaluation. At the end of 
their meal, individuals complete and submit a survey about 
their experience. The survey contains specific questions to 
guide the mystery shopper in a productive and meaningful 
way. The program currently has over 20 participants and 
conticontinues to grow each year. 

Participants are chosen based on their involvement with 
organizations on campus and includes Presidential 
Assistants, SGA Representatives, and SUSAB (Seegers 
Union Student Advisory Board), among others. Karlee 
Makely, a former Mystery Shopper, describes her 
experience, stating, “we are the students utilizing dining 
services every day and student feedback is essential! This 
is true for both quick fixes and long-term goals at 
Muhlenberg. Dining Services, and especially the employees, 
are a critical component of the Muhlenberg community 
everyone knows and loves.” Because of this direct student 
feedback, shoppers have allowed Muhlenberg Dining 
SeServices to focus on improving customer service.  This 
includes the overall customer experience as well as 
increasing higher satisfaction rate and enjoyment. 

The current program has lead to several other 
improvements within our campus dining locations. 

The feedback is used as a valuable training tool and to 
pinpoint areas to focus on, such as speeding up service at 
Wildfire Grille in the Wood Dining Commons. Bennett 
Urian ’20 has also seen positive changes in our dining 
locations. He noted, “I have noticed how much more 
Muhlenberg Dining has been doing to ensure that the 
ingingredients and potential allergens are displayed and made 
aware to everyone who comes to the line.” Having direct 
student input from customers who eat on campus every 
day is an important way for dining services to keep 
creating new and innovative programs. The Mystery 
Shoppers pShoppers program was originally created to receive 
meaningful, real-time customer feedback and the program 
has done just that. 

The Mystery Shopper program is just one of many ways 
that dining services receives direct feedback from 
studentsstudents. Other ways students have provided valuable 
feedback have been through the napkin board in the 
Wood Dining Commons, online surveys that are 
administered every semester, the Annual Alliance Summit 
every spring semester, as well as simply talking to one of 
our employees. Dining services always encourages 
inninnovation and evolving our program to fit the current 
needs of our student customers.
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During one of the blizzards that winter, a lot of dining employees couldn't make it
in due to the weather, so my catering manager gave me the chance to run an
event with a group of students myself. I was so excited to be trusted to take 
care of the event and was so proud of the buffet we put together!

Honestly, I really enjoyed my dining experience. I am privileged to have had such an innovative 
dining program while I was at school. I ALWAYS looked forward to my lunch at Cyclones, my 
dinner in the campus restaurant, and my late night mozzarella sticks at GQ. Excellent 
experience!! No one can do it better than Muhlenberg Dining.

advertising materials to working with stakeholders to develop new initiatives to talking 
directly to customers in the field. This internship wasn’t the type of job where the interns are 

confined to one tiny area and left to do the grunt work and procure coffee on demand. I had the 
opportunity to have an impact on campus and develop well-rounded business skills that translate well to 
a lot of different industries.
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