
diningcomments@muhlenberg.edu
Contact us:

Stacy’s Chick-N-Coop

The Rise of  Vegan Foods

New Dining Website

New Food Insecurity Initiatives

Q&A with Rabbi Ari Perten

PLUS: Dates released for Battle of 
the Chefs,  Food & Wine Festival & 
More!

IN THIS ISSUE:

Spring 2020



However, her interests in agriculture started at 
a much younger age. Stacy was just 2 years old 
when her grandmother gifted her with her first 
pet chicken. Since then, she’s been raising them, 
as well as other livestock such as turkeys, at 
her chicken coop in Brodheadsville, PA, but it 
wasn’t until recently that she decided to turn 
that passion into another small businessthat passion into another small business. Stacy 
admitted, “It was totally unplanned! Last year, 
my flock was laying a lot of eggs - several dozen 
a day! I called a few farm stands in the area and 
asked if they wanted to buy them to resell to 
their customers. Sure enough, they kept 
reordering. Demand increased, so I decided to 
join a local co-operative.”
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Stacy’s strong relationship with the Muhlenberg 
College community did not stop at graduation. 
Not only has she been a frequent visitor of 
campus to connect with students and promote 
her apparel company, but she has recently 
become the supplier of cage-free eggs from her 
newly-branded chicken coop, Stacy’s 
Chick-N-CooChick-N-Coop. Stacy reflected on the new 
partnership, stating, “It began with a 
spontaneous visit to the dining services office 
after a 'Stacy's Got Greek' event in Seegers. 
While there, Peter Stark [operations manager] 
gave me a warm welcome and outlined what 
was required. Not long after that initial meeting, 
we finalized the requirements and started 
deliveries!” 

The visits to the dining seThe visits to the dining services dock started as 
smaller deliveries in early October; however, 
the partnership has continued to grow into 
larger, more frequent supplies. “I'm proud to 
work with my alma mater and that they are 
giving me such a great opportunity. Their 
willingness to give a new business an 
oppoopportunity is refreshing and admirable. They 
are encouraging my business to grow, while 
simultaneously teaching me the facets of 
commercial accounts!”

Stacy’s experience and knowledge of chickens, 
their eggs and well-being is apparent. In addition 
to her two small businesses, she holds a 
position position for the Pennsylvania Department of 
Agriculture as a certified Poultry Technician. “It 
is my job to test poultry (via blood work or 
swabbing the throat or vent) to ensure they are 
healthy to be entered in fairs, poultry exhibition 
shows and for the flock owner's records,” she 
explained. 

Stacy encourages Muhlenberg students to Stacy encourages Muhlenberg students to 
embrace their ambition. “You are in charge of 
your own future. Trying something new can be 
scary, but you don't know unless you try. There 
are a plethora of opportunities in the 
world—go out and get them!”
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In addition, the Plant-Based Advocates have pushed for 
the replacement of butter in dishes to olive oil, in order 
to make them accessible and enjoyable to everyone. 
Bonder describes the dining hall staff, specifically Chef 
Middleton and those in Red Door Catering, as receptive 
and enthusiastic about their concerns and ideas. 

Combined with the catering teamCombined with the catering team’s goal of becoming 
more sustainable and the recent requests for vegan 
options at catered events, Red Door Catering has found a 
new passion for plant-based food. Jenell Butz, catering 
didirector, reflected on the rise in vegan foods coming out 
of the catering kitchen. She states, “Over the last 12-14 
months the requests for vegan options have grown, so 
we've listened to our customers and their needs and 
responded with new and exciting soups, salads, snack 
mixes, entrees, desserts and student budget-friendly 
catering options.” 

TheThere has been an enthusiastic and positive response to 
this change, as Butz recalls a student “jumping up and 
down because not only were gluten-friendly options 
readily available, but so were vegan options... and it was 
not just salad and fruit.” Many of your favorite vegan 
desserts from the Wood Dining Commons were a result 
of innovation by the catering pastry chef. 

In theIn the Wood Dining Commons, there have been more of 
those green “V’s” under main dishes, sides and dessert. 
The Wood Dining Commons features the popular napkin 
board; lately, it has been seeing an increase in requests for 
more plant-based options and applause for what has 
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already made the menu.  Recent menu additions include
the “Beyond Burger,” which has made its way to Wildfire 
Grille, providing a high protein, red-meat substitute for 
those craving a burger, but preferring a vegan bite. 
AlternatiAlternative vegetarian and vegan variations on the main 
menu have been added alongside what has originally been 
offered. 

WWe’ve have also been seeing more Chef’s Table meals that 
have been traditionally meat meals now with a vegan 
option as an alternative. For example, whenever the Chef’s 
Table is serving the Asian Chop Salad with Chicken, they 
have added the option for grilled tofu instead.

The General QuaThe General Quarters (GQ) has also seen a rise in vegan 
options. The “Impossible Burger,” a burger made popular 
by chains such as Burger King, was introduced to the GQ 
at the beginning of the semester. The Aztec Burger 
originated as a limited time offer in the Spring of 2019, but 
it was so popular that it is now a permanent vegan 
alternatialternative. Local ingredients are being utilized in recipes 
such as the Harvest Grain Bowl (kale, quinoa, butternut 
squash and brussel sprouts), which has been a popular 
addition. It’s warm, delicious and most importantly: 
plant-based. Recently, the dining staff created a smoked 
BBQ jackfruit sandwich as an alternative to their BBQ 
pulled pork sandwich offered in the GQ General’s 
CaCarvery program.

Brittany Gelb ’21 & sustainability intern Julia 
Termine ’20 volunteer to hand out vegan aztec 
burgers to students studying in the General’s 
Quarters dining room.

The rise in veganism has coincided with the rise in 
students studying sustainability. The opportunity to learn 
more about the carbon and water footprints of animal 
products has resulted in students becoming their own 
activists by starting with their diet. Courses such as 
Environmental Health and Sustainable Solutions allow 
students to explostudents to explore the positive impacts that veganism 
has on the planet. 

LiLily Josephs ‘20 shares her vegan journey through dining 
on campus and how it has evolved over her four years at 
Muhlenberg: “When starting at Muhlenberg as a freshman 
in 2016, I was a bit uninspired by the plant-based options 
that the dining hall had to offer. However, this semester 
there has been a noticeable increase in meal options that 
I can try and enjoy! It is my senior year and the 
experience of walking up toexperience of walking up to Wildfire Grille and getting a 
burger is now a reality for me!” Josephs is an example of 
the many students who have seen an evolution in vegan 
options on campus. It is inspiring and hopeful that the 
plant-based options are not going anywhere, and that 
there are more to come. “I can’t wait to see all of the 
new additions and creations that will continue to be 
implemented in the dining hall and other dining locations implemented in the dining hall and other dining locations 
this year and years to come,” said Josephs.

Although there have been many additions, the chefs at 
Muhlenberg Dining continue to find new ways to create 
healthy, sustainable options for guests looking for a 
plant-based meal. 6



7



8

New Initiatives 
for Students 
Struggling with 
Financial Hardship

Berg Bites is a program where students can opt into text alerts 
through the iMuhlenberg app to be notified when leftover food is 
available from events on campus. The goals of the program are to 
help students who are struggling with food insecurity as well as 
decrease food waste on campus. Event holders this semester have 
taken advantage of this new program including alumni board 
luncheons and the senior class kick-off. 

Students Bri Nemet ’20, Ian Adler ’20, Hannah Chiesa ’21 
and operations manager Peter Stark during the first 

Food Recovery Donation.

The 
iMuhlenberg 
App allows 
users to search 
course 
schedulesschedules, 
access canvas, 
updates on 
atheltics 

schedules and 
news, look up 
hours of 

operation operation for 
dining on 
campus and 
much more!

• Download the iMuhlenberg    
   App
• Select “Messages & 
   Reminders” 
• Click “View Recent 
  Messages”

• Click “Opt-In” at the upper     
   right of your screen
• Click “explore all opt-in 
   channels” 
• Choose any channel you’d   
  like to hear from! 
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Muhlenberg College has recently partnered with 
the Food Recovery Network.  Ian Adler ’20 was 
involved with bringing the Food Recovery 
NetNetwork (FRN) to campus. He explained, “the 
Food Recovery Network is a national network of 
students who recover unserved and unused food 
and get it to people who can use it. It's an almost 
entirely student-based initiative at over 200 
campuses and campuses and we have the support and guidance 
of FRN Nationals, a team of maybe ten or so 
former students.” 

Since being founded in 2011 at the University of 
Maryland, there are now more than 230 chapters 
nationwide, all working toward the goal of 
pproducing less waste. Peter Stark, Operations 
Manager, reminds us, “the major impact is keeping 
foods from entering waste streams and getting 
them to those who can use them.” Nationally, the 
FRN has recovered and donated over 3.9 million 
pounds of food that otherwise would have gone 
to waste.  

Muhlenberg has been actiMuhlenberg has been actively participating for 
over a year with help from Stark,  Adler ’20 and 
Bri Nemet ’20. Nemet said, “We had already been 
interested in lowering the amount of food waste 
on campus, and this was the perfect way to do it. 
We wanted to take a stand against food waste in 
any way that we could.” 

Additionally, Muhlenberg has partnered with Turning 
Point of the Lehigh Valley, a safe place where victims 
of domestic and partner abuse and their children can 
find refuge.

Alison Copperthwaite, Facilities Services Advocate at 
Turning Point of the Lehigh Valley, emphasized the 
impoimportance of this program for the residents at the 
shelter.  She stated, “The Food Recovery Network 
has been an asset here at our Safe House. Food is a 
comcomfort for our residents when they come into our 
program. There are times that our residents come in 
and haven't eaten all day due to the trauma that they 
have experienced. It is a relief for them to see that 
we have food to offer them.”

The Allentown Rescue Mission was the first drop-off location.
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Mule Meals is a new program in which students are 
able to donate a swipe to other students.  These 
swipes are then given out through the dean of 
students office to those who need them. The first 
drive that was held on October 7th brought in over 
133 meal swipes in under 45 minutes. With over 2000 
students on campus, we have the opportunity to 
collect collect over 2000 meals.  The success of the program 
is directly due to the support of Muhlenberg College 
and the students. Since the initial drive, swipes have 
already been distributed to several students through 
the Dean of Students office. 

If you do not have a meal plan, there are other ways 
you can help students who are struggling with 
financial hafinancial hardship.  A small donation of a 
non-perishable food item to the M.U.L.E. Cabinet can 
go a long way. The M.U.L.E. cabinet is located in 
Seegers and provides non-perishable food items and 
other items of need.

The Mule Meals initiative is lead by individuals in 
dining services, the dean of students office and 
cucurrent student interns. Maia Brint ’20, a student who 
helped with the creation of the program, described 
her motivation behind getting involved. She stated, “I 
feel like it is important and necessary that every 
student thinks about and castudent thinks about and cares about other students. 
It's so easy to be in your own world in college and 
not recognize that other people around you might be 
struggling with things that come easy to you. It's so 
important for everyone to know that they are 
supported on this campus.” 

Mule Meals driMule Meals drives take place every semester until we 
reach our goal. Be sure to look out for these drives as 
well as other ways to get involved!

These programs were created to help students who 
are struggling with food insecurity, but it has also 
brought up bigger conversations about students and 
their needs, and ways we can work together as a 
community to meet them. 

TTo find additional information regarding food 
insecurity and financial hardship. please visit:

muhlenberg.edu/financialhardship
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A new look and feel optimized for mobile devices!

The website embraces imagery and showcases the importance of 
a cohesive user experience on mobile devices. 

The New Dining Website

New Look & Feel
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New Menu Display

The new menu is now easier to read and 
has a built-in nutrition calculator. Simply 
click on the items you plan to eat for the 
day, and the calculator will show full 
nutrition information for the day including 
calories, allergens and more.

Planning your next visit has never been 
easier. On the “What’s Open Now” 

page, use the calendar to select the date 
you plan to eat on campus, then use the 
slider to explore what times our dining 

locations will be open.

Browse our events page to see what’s 
going on in dining. If you see an event 
you’re interested in, be sure to click the 
date to add it to your Google calendar.

What’s Open Now?

What’s Cookin’ at Muhlenberg Dining?
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