
 

DINING SERVICES COMMITTEE AGENDA 

WEDNESDAY,  NOVEMBER 6 ,  2013  

 

 

 
 Events/Promotions 

o Mindful Mile- Meet Aliz Holzmann, RD, every Monday at 12pm outside of 

the 1855 room for a walk around campus. Take this time to ask her 

anything that is on your mind. 

 

o Stop Hunger Food Drive- Donate nonperishable items in the Atrium at 

Eickhoff (Larry’s Side) during this time. You can purchase a premade bag 

in the C-Store for $10. All proceeds will go to Mercer Street Friends. 

 

o Eat, Share, Prosper- For the month of November, for every bowl of cereal 

eaten in The Atrium at Eickhoff, Kellogg’s will donate a bowl to Mercer 

Street Friends!  

 

o Wednesday- November 13th- 11am -2pm- The Atrium at Eickhoff- We Take 

You Places- As part of TCNJ’s International Education Week, the "We Take 

You Places" lunch is a celebration of our diverse world and campus! Enjoy 

international cuisine prepared by our own culinary team along-side two 

guest chefs! Also learn the ways you can connect with our diverse world, 

both on and off campus!  

 

 

 Donation/Partnership Requests 

 

o SG Finals Fest 

 Hosting a nutrition- focused event with Aliz 

 Smoothie Give-a-away either on 12/10 or 12/12. 

 $600 budget  

 Aliz is going to talk to them about setting something up  

o Student Nurses Association 

 Heart Health Awareness Week – Spring Semester- 2/17-2/21-

Healthy Heart Night in Eickhoff- 2/19 and a food drive to benefit 

TASK  

 Table in Eickhoff with information about how to be heart healthy.  

 C-store food donation box in the lobby 

o Bonner Center 
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 Plate Scrape on 11/15 from 11-2 in Eickhoff. Then post how much 

waste was wasted during that period of time. They will be giving 

out materials and also prizes.  

 

 Comments from students 

o There is a lot of sodium in the food here. It all tastes good but the sodium 

makes even healthy options feel heavy and bloating on the stomach. Is 

there any way this could be resolved? 

 Response:  

 

o Straws, Build your own sandwich station because the line gets way too 

big. Less laxatives and 24/7 ice cream. 

 Response: We DO NOT put any laxatives in our food. If we added 

a create your own sandwich station we would run into the same 

problem that we currently have with the traffic and students 

making choices. Ice cream is always available unless the machine 

is out of product. 

o Deli needs more buffalo chicken wraps. At the grill don’t always use whole 

wheat buns. Get chocolate syrup for the ice cream. The chocolate chip, 

M&M and white chocolate chip cookies are awesome! When are we 

getting real dishes back? I can’t cut the chicken with these knives. There 

should always be at least 1 plain pizza. The wok and the burrito station 

usually have a long line. I like the food but it’s a long process    

o Nacos should be added to the burrito station for students to choose from 

and enjoy. Making a naco is simple. Take 1 serving of nachos (with ground 

beef, nacho cheese, and anything else the student wants to add) and 

mix up the ingredients in a plate/bowl. Then pour all the ingredients and 

chips now evenly distributed into a large soft tortilla. Students eat it by 

holding the four sides up like a bag, the contents safely inside. Yummy! For 

reference, please visit the following: www.wikihow.com/make-a-naco  

 Response: You are more than welcome to create nacos if you 

would like. We offer nachos on a daily basis and we have tortilla 

shells. Just ask the server to give you a tortilla shell on the side.  

o I really loved the apple bunt cake. It reminded me of my grandma’s 

apple cake. Please make this more often as it made me really happy. 

Thanks! 

 Response: We are glad that you enjoyed it!  

 Open Forum 

o Jen: Please use the tongs provided!  

http://www.wikihow.com/make-a-naco
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o SG: 

 Pasta- Can  the sauce to pasta ratio be smaller? There is way too 

much sauce to pasta. Can we change the ladle there? 

 We are going to see what is going on there. Very good 

suggestion with changing the ladle  

 Popcorn chicken at the Lion’s Den is too salty and still too much 

batter not enough chicken. 

 Eric is going to look into seeing if this product changed 

from our supplier 

 Burritos in TDubs are not coming with tomatoes. Can you look into 

this? 

 Eric is going to talk to Carl to see what is going on. Cait 

followed up with Meghann and they discussed that 

tomatoes are included. This fix will be made immediately.  


