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LEAVING 
MY 
MARK
by Michael Bonaddio ’19

Starting a small business is the career 
path I have always wanted to follow. 
Taking Small Business Management 
seemed like a perfect fit when 
selecting my classes because a 
requirement of the course is to 
actualactually start your own small business. 
My original plan was to fulfill my 
Gram’s biggest dream by starting her 
own dessert business. I was going to 
handle the business side, while she 
handled making the desserts, since that 
is what she loves to do.  This would 
crcreate a great business with plans to 
start at Muhlenberg and expand to 
other areas to be called Gram’s Way. 
However, due to the many legal issues 
that are associated with this business 
venture, it did not make sense to 
pursue the idea. When I spoke to John 
PasquaPasquarello, general manager of 
Muhlenberg Dining, and Peter Stark, 
the operations manager, about my 
concerns, they gave me the idea that 
became my small business project. 

I was given the opportunity to be in 
charge of recruiting current students 
to work for Muhlenberg Dining 
Services. 

TTo start, the primary focus would be 
on events in the catering department 
with the possibility of branching out to 
additional jobs throughout dining on 
campus.  However, the hard part was 
trying to figure out how to get the 
Muhlenberg students to want to work 
these jobsthese jobs. 

This entire experience was eye-
opening opening for me, because I did not have 
much experience in the marketing 
field. I never realized how much went 
into each and every marketing idea 
with all aspects needing to be looked 
at from all angles. I came up with a few 
different slogans that could be used to 
target studentstarget students. With the help of my 
mentors, I was able to learn about my 
strengths as well as what I need to 
work on to become better in the field 
overall. 

The most helpful suggestions and 
opinions I received were through the 
feedback of my mentors, which I 
requested as the semester was 
wrwrapping up.  This feedback was very 
beneficial for me since I truly did value 
their insights on the work I was doing. 
One important part of marketing that I 
was not able to contribute much on 
was the execution portion of designing 
my own ideas.  When it comes to the 
design on computersdesign on computers, I am not the 
most creative. What I am able to add is 
good insight on what looks good from 
both sides of marketing. Through 
different experiences, I am able to 
remove myself from the marketing side 
and step into the consumer’s shoes. 
This is very valuable when creating 
marketing ideas because if the 
consumer does not liconsumer does not like the idea, then 
there was no point running with it.  I 
have gained quite a bit of knowledge 
from this internship, and I really believe 
that I have been able to improve my 
business skills throughout the 
semester. 

Throughout the entire experience,  I 
never had a day where I felt that this is 
not what I want to do, but I really 
wanted to leave my mark here at 
Muhlenberg. In thinking about this and 
considering the different passions that 
I have, I came up with proposal that I 
hope will come to fruitionhope will come to fruition.  The idea is 
to bring kids with special needs to 
Muhlenberg to give them jobs that will 
help them learn and grow in a few 
different ways.  The areas of growth 
and learning are to develop an 
inquisitive and healthy mind, to explore 
new and unique experiences gaining 
life skills for the future, and the ability 
to learn and socialize within the 
Muhlenberg community.  These skills 
would be key in giving the opportunity 
for these kids to blossom into more 
experienced and experienced and well-rounded 
individuals.  With special-needs kids 
working with mentors and assistants, 
not only would these children getting 
jobs grow from this experience, but 
the Muhlenberg community would 
grow as well.  That being said, there is a 
possibility that the helpers for these 
individuals individuals would be provided by the 
Education Department of Muhlenberg. 
These would be students aspiring to 
teach in special education as a career 
and would be provided with great 
experience before going into the 
workforce. The most important life 
lesson that I learned through this 
entire experience is that helping 
others is much more rewarding than 
only helping yourself. 
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Morgan, Peter, and Mimi pose at the ASSHE conference

The Association for the Advancement of Sustainability in Higher Education (AASHE) is a 
conconference that takes place annually, that encourages, facilitates, and educates young students 
through a variety of activities and lectures. Students are not the only people who engage in the 
activities; university professors and working professionals come together, creating a single unit, to 
explore the idea of sustainability.  This year, we were lucky enough to attend the 2018 AASHE 
Conference. We were sponsored by Sodexo in partnership with Muhlenberg College and took full 
advantage of our time there.

The first dThe first day we arrived at AASHE, it was the Student Expo Day, which is where all the lectures of 
that day are held by students. Since we are interested in food, the talks we went to mostly 
involved how to create a sustainable food system on a campus. We explored ideas regarding 
composting, the Real Food Challenge, a campus garden, and more. Not only did we learn how to 
create a more sustainable campus, but this conference gave us the enthusiasm to do so. Besides 
simply attending lectures, we were able to network with other students and professionals around 
the theme of sustainability.  As upperclassmen at Muhlenberg, this was quite beneficial for us. 

PaPart of our role as interns for Muhlenberg Dining Services is to keep track of the sustainable 
purchasing (local, organic, free range, etc) and promote the idea of sustainability to our peers. This 
conference allowed us to explore ideas and ultimately set goals for the dining hall. Peter Stark, 

Muhlenberg’s very own Operations Manager and attended the 
conference with us, stated he “absolutely loved learning more about 
what other schools are implementing and how we can adapt some of 
those ideas and make them fit Muhlenberg’s campus.” We are 
cucurrently working on an initiative with the goal of eliminating our 
single use to-go cups and replacing them with reusable ones. This will 
be called Take-a-Tumbler, catchy no!? Peter Stark also shared he, “loved 
being able to see the interns network with other students on a topic 
they are passionate about.” Being able to learn from students at other 
schools is important for exploring new partnerships, event ideas, and 
products. Our experiences with Muhlenberg Dining Services and the 
AASHE ConAASHE Conference has been massively inspirational when it comes to 
our passions for sustainability.

This unique experience allowed us to to collaborate with students and 
faculty from universities around the country in order to enhance 
cucurrent sustainable efforts and implement new ones at our own 
school.  With our involvement in sustainability for dining services, we 
found the sessions on local food and student engagement to be the 
most relevant. Making small goals towards more local produce, more 
organic animal products, and fewer artificial ingredients are significant 
steps towards increasing awareness of the importance of sustainable 
practices on our college campus. 

MIMI SALTERS ’20
MORGAN KELLY ’19



They put local food, low carbon footprint, and fair trade (for products 
that could not necessarily be local) at the top of their priorities.  While 
Muhlenberg already has a food service provider, these skills and the 
goal-setting initiatives that UVM implemented taught us how we can go 
about forming proposals for new sustainable products, practices, and 
programs in our campus dining hall.

In aIn addition to sustainability goals and proposals, we also took away a lot 
from the session on how to gain student involvement in campus 
sustainability. Implementing various incentives, interactive programming, 
and leadership opportunities in campus sustainability are effective in 
engaging and educating peers on why they should care about 
sustainability and how it is an up-and-coming field that thrives on 
community support. Not only did this session teach us new things, 
hhowever, it also allowed us to improve on the things we already do. For 
example, we shared how dining sustainability interns collaborate with the 
student-led environmental club and the campus dining hall to bring a 
local pop-up farmers market to campus each semester.  This event is 
highly attended by students, staff, faculty, and community members 
because of its local products and community atmosphere.

Java Joe’s new compostable products Our lunch from the conference

Peter Stark and Morgan Kelly having a great time 
at the conference!

Furthermore, the conference provided us with tools for furthering local outreach and student 
involvement in the planning process of the farmers market. In addition, having more educational 
elements at the farmerelements at the farmer’s market would increase students’ awareness and interest of sustainability on 
campus.  Also, we have worked on bringing compostable cups, straws, and lids to Muhlenberg’s campus 
coffee shop, Java Joe. With Americans consuming roughly 400 million cups of coffee per day, it is pivotal 
that we become aware of the plastic, paper, and styrofoam waste that comes along with this massive 
coffee addiction. This effort began last semester with the introduction of paper straws to replace the 
typical plastic straws that are plaguing our oceans. We are so thankful for this opportunity to voice 
our thoughts on sustainability efforts and then see them come to life on campus. 

OOverall, we are extremely grateful for the experience of attending the AASHE Conference, but even 
more so to be part of the wonderful community that is the Muhlenberg Dining Team and all the 
amazing individuals fighting for sustainability on our campus! 

We were particularly inspired by University of  Vermont (UVM) because of their commitment to zero 
franchise food providers on their campus.  At their session, they discussed how they created a 
checklist for their sustainability criteria and then began taking bids from food service providers who 
were going to fulfill their sustainability goals. 
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KICK ASS!
A look into the role of the Seegers Union Student 
Advisory Board in the  redesign of The Mobile Mule[ ]
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Muhlenberg Dining 
Services has had a long 
partnership with SUSAB, 
the Seegers Union Student 
Advisory Board.  
ThThroughout the years, 
SUSAB has been an 
integral paintegral part of making key 
decisions regarding topics 
throughout campus.  They 
stated, “SUSAB has played 
an important role in many 
different roles on campus. 
It is a group of students 
who who work with other 
students in many 
organizations to get 
students’ perspectives and 
work with the 
administration. We have 
been a sounding board for 
many people and have 
helped spread the word to 
many students of new 
implementations.”

This year, the students 
contributed to the contributed to the 
redesign of The Mobile 
Mule. 

The Mobile Mule is a food truck used throughout campus 
events, such as sporting events,  Alumni Weekend, pop-up 
events such as late night food truck events, and others. This 
food truck, with a previously plain red finish, received a 
makeover during the summer. Students in SUSAB felt it was 
important to redesign it. Lizzie Roswig ’19, a member of 
SUSAB, stated, “Before the design on the Mobile Mule, it just 
loolooked like a random van that was dropped off at 
Muhlenberg College. The student body did not understand 
the important or significance of The Mobile Mule until it was 
painted.” Essentially, giving the food truck some life also gives 
it more of a purpose in the minds of students. 

The design of The Mobile Mule was on the agenda for many 
SUSAB meetings in the Spring of 2018. The students wanted 
it to be recognizable, but also fun and festive. It was decided 
to incorporate Marti the Mule, the athletic mascot, in a way 
that can be tied into a new environment for him - a food 
truck. Lizzie reflects on choosing Marti as the face of the 
Mobile Mule, “The mule as your college mascot is so unique 
to Muhlenberg Collegto Muhlenberg College. Not many colleges can say they have 
an "ass" as a mascot, so why not take advantage?” 

Every part of the design was used with the intention of 
giving the students what they wanted. 

One of the more notable additions to the design was the 
incorporation of the slogan used at athletic events, “Go 
Mules… Kick Ass!.” Gaby Baum ’20 was part of the decision 
to include the slogan. “The football slogan is a big part of 
Muhlenberg pride and including it in the design was the 
perperfect way to show our Muhlenberg spirit at all events. This 
slogan was chosen for school spirit as well as to make 
students intrigued to stop and see what the mobile mule is 
all about. The vehicle is more than just a food truck but a 
vehicle that embodies Muhlenberg as a school and its spirit.” 

The The results have been positive from both SUSAB and the 
student body. Jonah Adamcik ’19,  another member of 
SUSAB, felt that the finished product was excellent. “It went 
beyond the simple rebranding that the college has been 
going through.  While operating inside of the conceptual box 
of the college’s brand, the design gave the mobile mule 
character and relatability.”

Lizzie also heaLizzie also heard great things from her peers. “I think 
students have really loved the Mobile Mule! I have seen lots 
of pictures and videos of the Mobile Mule on student's 
Instagram and Snapchat stories. It has become a true hit.” 

Marti is truly on a journey with his new ride, and students 
are looking forward to seeing him at more campus events!
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The newly designed Mobile Mule made its debut at 
Alumni Weekend 2018.



The Rise  Food Allergies
(and improving customer safety)

Food allergies are on the rise.  According to the Center for 
Disease control, the presence of food allergies in children 
increased by 50 percent between 1997 and 2011.  
Additionally, allergies to peanuts and tree nuts have more 
than tripled during these years.  Although there are many 
exploratiexplorative theories and reasons as to why food allergies are 
increasing every year, such as the changes in the composition 
of our world’s food supply and the idea that the Western 
lifestyle of obsession with cleanliness has altered our 
immune systems, nothing has been proven as of now. Either 
way, it is important to evolve with the growing number of 
allergies and to hallergies and to have protocol in place to combat these 
issues. 

Like the rest of the world, Muhlenberg College has seen a 
notable increase in the number of students who identify with 
food allergies. In the Fall of 2018, there were multiple allergic 
reactions that occured in the Wood Dining Commons. Some 
of these incidents caused a guest to be rushed to the 
hospitalhospital.  Although every student turned out to be okay, this 
was an unfortunate occurrence. Muhlenberg Dining has been 
taking necessary steps to make sure our allergy protocol 
continues to correspond with the changing needs of our 
customers. 

The Muhlenberg Dining team has placed new protocol when 
it comes to handling food allergies. One of the more 
noticable steps tanoticable steps taken was to label every food item in the 
dining commons with the top allergens: peanuts, tree nuts, 
milk, soy, gluten, wheat, mustard, and sesame. This 
includes all of the digital monitors and paper signs 
ththroughout the food gallery. Mica Curtin-Bowen, a junior 
studying public health, has been greatly involved with our 
changing protocol as she is also the nutrition & culinary 
intern of Muhlenberg Dining. She stated, “students are now 
able to see all allergens on menu screens so they’re able to 
determine if a food is safe for them. Students have always 
been able to use the Bite App or directly ask chefs about 
allergens because of our open-kitchen policallergens because of our open-kitchen policy, but the new 
menu signage makes navigating through the dining hall one 
step simpler.” Mica also received feedback from her peers. 
Sophia Gordon ’20 explained to Mica that these changes 
were positive, puts students at less risk, and make everyone 
more comfortable. 

The dining team also conducted a self-auditThe dining team also conducted a self-audit, where the staff 
reevaluated their allergen protocol. During this audit, nuts 
were removed across campus as the dining team 
reexamined their standards. Orginally, the self-audit was to
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The Rise  Food Allergies
(and improving customer safety)

be done during Fall Break, but it took longer than anticipated 
due to the careful steps the dining team made to ensure 
everything would be safe. During this audit, many students 
requested that the nuts and peanut butter be put back;
hhowever, the self-audit took several days. Mica, who was 
asked by her peers about the removal of nuts, identified with 
her fellow students. “Although I can empathize with the need 
for a consistent non-animal product source of protein, 
ensuring the safety of our students with allergies was 
prioritized. Students have been and will continue to be 
encouraged to hencouraged to have these food products outside of the 
dining hall, and there are also an abundance of other 
allergen-free non-meat based proteins that are consistently 
served.” John Pasquarello, general manager of Muhlenberg 
Dining Services, reflected on the results of the self-audit. 
“The self-audit was incredibly effective.  We drilled deep and 
discovered areas where we could be more effective and 
efficientefficient.”

Another impoAnother important step in creating changes to the dining 
services allergy protocol was the training of our employees. 
Sue Hurd, the Muhlenberg Dining registered Dietitian, is a 
certified master trainer for Allertrain, an accredited program 
by the American National Standards Institute. More than 50 
dining employees were trained by Sue on the topic of food 
allergies, which included relevant information about what 
ththey are, how to handle these foods, and how to handle a 

Lastly, one step that took the longest to complete was the 
establishment of an allergen database for The Wood Dining 
Commons and The Mule Express.  The database is a 
comprehensive guide that maps out each menu item and the 
corresponding allergen associated with it. The database even 
breaks down ingredients such as the allergens found in 
cecertain sauces and salad dressings. This document will be 
used to make it easier for our employees to identify which 
foods have allergies to ensure proper labeling and 
communication to our customers. Mica played an essential 
role in creating this database. She worked closely with Sue 
Hurd and our chefs, Jon Middleton, director of culinary 
operations; the executive chef for the Wood Dining 
CommonsCommons; and Rabbi Jonathan Powers, the Kosher manager.  
Mica went on to say, “The process of creating and editing this 
database was extensive, as the dining hall offers hundreds of 
items throughout our rotating menu cycle, but the benefits 
of having an up-to-date and detailed database of all of our 
allergens was worth all of the work that was involved. This 
project was challenging but having a prominent role in 
student sastudent safety was satisfying.”

As with any significant change, this was a critical learning 
experience for the Muhlenberg Dining staff. Not only did our 
front and back-of-house staff learn directly from the allergy 
training and classes, but the entire process created a new 
perspective for our management team. 

Mica spent several weeks working on the database to include allergens.

reaction. The end of the class included an 
exam to emphasize the most important 
material from the class. Participants had the 
opportunity to ask questions and engage in 
discussion regarding these topics. Jon 
Middleton, director of culinary operations, 
says, “Allertrain has proven to be a great 
benefit benefit for those who attended.” Our staff is 
aware of the reaction process, and knows to 
work with Campus Safety and Muhlenberg 
EMS to ensure the safety of our students. Sue 
also conducts allergy training at the dining 
services annual employee meeting every 
August. 
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Pasquarello stated, “I learned quickly that what we were doing was good, not great.  As a result, I am more aware of 
how our dishes are prepared and served. More importantly, I consider myself more informed about allergens and 
how important it is to have clear, consistent labeling for our guests.” Communication was key during this process, as 
there were many staff members who were directly involved with the changing protocol. However, not only were staff 
members at our unit level engaged in the changes, but support was received at other levels as well. “We asked for 
more help with analyzing our current practices and making changes based on the observations and direction 
pprovided by subject matter experts. Support came from regional and national teams, and it was timely and 
meaningful.  We couldn’t have accomplished this undertaking efficiently without the help of others.”

As the dining team learned a lot this semesteAs the dining team learned a lot this semester, it is our hope that our customers have also learned something from 
the process.  The newly established protocol was designed with the intention of creating more of a dialogue between 
our customers and our staff.  The database did create many learning opportunities for Mica as well. “This process 
demonstrated to me the upstanding work of everyone involved in dining services through both Muhlenberg and 
Muhlenberg Dining; this database was not created because of any legal requirements, it was created to harbor a 
more conscientious environment that accommodates all within our community.” 

With the constant incWith the constant increase in food allergies throughout the world, consistent actions by our staff is critical to ensure 
we are keeping up with this rapid allergy escalation.  A student at Muhlenberg who has many severe allergies stated, 
“Muhlenberg Dining has always been amazing with allergies and gone out of there way to make all their guests feel 
safe. By evaluating their protocols and adding allergens to the menu, they are ensuring that all guests can eat safely 
here." With many theories as to why allergies are on the rise, one thing is certain: the safety of our customers, as 
well as our staff, is and always will be our foremost goal. 
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by Michael Bonaddio ’19

by Santina Zouras ’20
& Gaby Baum ’21

If you are ever looking for something to munch on while studying in the 
dining hall by the fireplace or upstairs, putting together this simple trail 
mix might do just the trick for you! There are plenty of items to choose 
from throughout the dining hall that can contribute to one tasty trail 
mix. Get creative with this one!

1. Choice of pumpkin seeds, sunflower seeds, cranberries, and 
raisins from salad bar
2. Walnuts from peanut butter station
3. Chocolate chips or M&M’s from frozen yogurt machine toppings
4. Gluten free or traditional granola
5. Cereal add-on’s (Chex, Cheerios, and more!)

DIRECTIONS

Snacks

Trail Mix - An Easy, On-the-go Snack!

THE SECRETS
of the dining hall
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Parfait Bowl - The Perfect Healthy Breakfast

Dress Up Your Toast!

Tomato Pesto Grilled Cheese - Grilled Cheese... x100

Everyone’s Favorite Kind of Waffle: Chicken & Waffles

You can always combine a few simple ingredients at breakfast to make 
your own parfait bowl. Running late to class or in a morning rush? Put 
your parfait ingredients in a to-go cup and grab a to-go spoon for the 
perfect on-the-go and healthy breakfast to bring to class. 

Liven-up your breakfast or snack 
routine! Get creative in the morning, 
and use toast as your blank canvas. 

There are endless ways to make your 
toast exactly how you like, or even try 

something unique! 

Many students choose to order normal grilled cheese at Chew St. Deli or Wildfire 
Grill on a daily basis.  The Woods Dining Commons also serves a signature grilled 
cheese with tomato soup at Magellan’s as part of the monthly rotation. However, 
try mixing up your traditional grilled cheese by adding some tomato and pesto to 
spice it up. 

Not sure if you’re in the mood for breakfast or 
lunch? Create your own chicken and waffles 

dish right in the dining hall! 
Recreate your 
favorite dining 
hall hack and 
tag us on 
Instagram:
@bergdining!

1. Go to deli
2. Ask for wheat bread, provolone cheese, tomato, & pesto
3. Get it toasted

1. Waffle from the waffle maker
2. Crispy chicken from grill
3. Optional syrup and enjoy!

1. Choose your yogurt 
2. Add granola 
3. Add your choice of mixed fruit

1. Toast your choice of bread
2. Add peanut butter, a drizzle 
of honey, cinnamon from the 
condiment station, and sliced 
banana as you please
3. Enjoy!

DIRECTIONS

DIRECTIONS

DIRECTIONS

DIRECTIONS

Meals
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Nothing Like the Classic Burrito

Milkshake - Everyone’s Favorite Comfort Food

A Classic Dessert for the Books
Root Beer Float -

Desserts

Looking to change up your 
go-to routine of grabbing a 
sandwich or wrap? Create a 
classic burrito made of grilled 
chicken, cheddar cheese, beans, 
peppers, corn, and rice. 

AAdd or omit ingredients to 
make your own signature 
burrito! 

Shake up your dessert routine 
by adding this tasty and 
refreshing drink to your dessert 
time! This classic dessert is fully 
customizable depending on customizable depending on your 
own preference of thickness, ice 
cream, and toppings. Make it fun 
and mix it up!

Not in the mood for a regular 
milkshake? If you have always 
been a soda fan, you can always 
enjoy your own root beer float 
creation in the Wood Dining 
Commons.

Remember that the napkin board located next to the dining hall exit is highly encouraged for student 
use! Have you ever had a question, comment, or concern that you wished you could voice to the 
dining hall staff? Write down your inquiry or comment on a napkin and pin it up on our board.  All 
inquiries and comments will be read through, reviewed, and answered by our dining hall staff! 

Have other dining hall tips, tricks or hacks that you want to share? 
Recreate your own favorite hack and tag us on Instagram, @bergdining!

1. Grab grilled chicken from the grill
2. Grab cheddar cheese, beans, corn, and 
peppers from the salad bar
3. Grab rice from the crockpot 
4. Take everything to Chew St. Deli and 
ask to get it wrapped up and toasted!

1. Take your choice of the Edy’s frozen 
yogurt from the fro-yo machine
2. Add milk
3. Stir to create your own one-of-a-kind 
milkshake!

1. Grab a tall blue cup from the drink 
station
2. Add your choice of vanilla or 
chocolate frozen yogurt
3. Add rootbeer
4.Stir together and enjoy!

DIRECTIONS
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Getting to
know the

College Chaplain

Question:  What impact does 
the dining program have on the 
campus experience?
Kristen Glass Perez: The dining 
program is one of the standout 
elements of the Muhlenberg 
Campus experience.  At 
MuhlenbergMuhlenberg, we eat together. 
When we eat together, we build 
relationships. I love that we have 
the Noshery alongside all of the 
other options in the Wood Dining 
Commons. It provides 
oppoopportunity for all members of 
our community to gather 
togethetogether. In Religious Life, we are 
always working to provide spaces 
of hospitality for all who are on 
campus. The dining experience 
helps us to do that in many ways. 
Each week, Hillel hosts Shabbat 
Dinner in the Leffell Center for 
JeJewish Life and Egner Chapel 
hosts Sunday dinner in the 
Hoffman House. These weekly 
gatherings are signature elements 
of our life together in community. 

Q:  What was your first 
impression of the Wood Dining 
Commons?  Does it remind you 
of Hogwarts or a ski lodge?
KGP: Definitely Hogwarts! I love 
it, especially when the fireplace is 
on.  I also have recently been 
intintroduced to the upstairs dining 
experience, and that is a game 
changer for me!

soups, casseroles (which remind 
me of growing up in Minnesota 
where they are called “hotdishes” 
instead of casseroles), and a dish 
that my late husband often made 
for us; queso fundido which is 
chorizo and melted Oaxaca 
cheescheese. I also enjoy baking.

Q: Being new to the area, what 
do you think of Allentown, the 
local community and what it 
offers in terms of culture?
KGP: I am from the Midwest, and 
really enjoy Allentown and the 
Lehigh Valley! I think it is 
extraordinary that within a 
two-hour radius you can visit the 
ocean, take a hike in the 
mountainsmountains, see a Broadway play, 
visit historic sites, and eat a lot of 
great food!

Q: In terms of customer service, 
what can transform a good 
experience into a great or 
unforgettable one?
KGPKGP: I think that any interaction 
between people can be 
transformed positively or 
negatively by one’s perception of 
being “heard” or “not heard.” In 
my work, we always strive for 
rreceiving people as they present 
themselves and accompanying 
them through their present 
reality.  I think that is also a 
primary value of customer 
service. If someone feels that they 
are not being listened to or 
understoodunderstood,  it can have a 
negative impact. Conversely, one 
feels that their thoughts and 
intentions are being received and 
understood, that can have a very 
positive impact. 

Also, I love that you can see the mountains from the 
windows of the upper level.

Q: If you were stranded on a deserted island, what 
one food could you not do without?  What one food 
would you not want on the island?
KGP:KGP: I think it would be hard for me to live without 
cheese, which I love all varieties—but this is a 
conundrum, because if I was on a desert island there 
presumably would be no refrigeration and that 
would make it rather unpleasant to have cheese! 

Q: What is the most bizarre or adventurous food 
you have tried?
KGP:KGP: One of the most adventurous (and delicious) 
foods I have tried was while living in Southern Italy 
and is called Risotto al nero di sepia. It is risotto that is 
flavored and colored by the ink of squids.  At many of 
the Italian fish markets I visited you can buy the 
squid with the ink sacs still attached!

Q: What is your favorite meal to prepare at home?
KGPKGP: I like to do a lot of cooking.  Some of my 
favorite meals to prepare are different varieties of 

Reverend 
Kristen Glass Perez



Follow us
for updates on events, new offerings, and more!

@bergdining @bergdining @berg_dining @bergdining

now hiring interns and part-time positions!

- “I didn’t know that you could 
get free swipes/food for your 
time worked!”

- “I need a job this year, 
but don’t know where to 
look!”

- “I really need a job to 
have some extra 
spending money!”

Dining Services is
Now Hiring &

With any questions or concerns, 
you can reach us at 

diningcomments@muhlenberg.edu

Catering to
Your Needs!



Black HistoryMonth
JOIN US DURING

FEBRUARY 2019

EVENTS THROUGHOUT 
CAMPUS

INTERNATIONAL MEALS 
THROUGHOUT THE 

MONTH
GUEST CHEFS

INFORMATIONAL POSTERS
PERFORMANCESPERFORMANCES

& MORE

dining.muhlenberg.edu       muhlenberg dining      @bergdining       @bergdining

FOLLOW US FOR UPDATES:


