
 

Dining Services Committee Minutes 

October 20, 2021 

 
Introduction: 
Mark opened the meeting and told the committee about the upcoming DSC meetings for the rest of the 
semester which are on November 3rd, November 17th, and December 1st. Tony had also provided a tray 
of the cookies that were presented to the winning family during the Cookie Contest for Homecoming. 
 
BITE App: 
Mark explained the use of the Bite app and that there is more signage up in Eickhoff and on the digital 
boards to encourage students to use the system. Audrey asked if most students are aware of the Bite 
App as a resource? Vincent commented that he would not be familiar with the app if he was not present 
at these meetings. He said he used it that day and his friends were asking him questions about it, and he 
thinks that word of mouth is a good way to spread the awareness of it. Vincent asked the question 
about providing foods that can be found around campus (mainly chicken tenders) at Eickhoff and Tony 
responded that it is a function of cost.  
 
myDtxt: 
Mark touched on the MyDtxt program again and that we have still seen a good number of responses 
coming in from the system. We have gotten some suggestions such at steel-cut oatmeal, chicken noodle 
soup at Eickhoff, and mobile ordering at retail locations. Mark has passed all feedback from the system 
onto the appropriate teams. 
 
Residential Dining: 

Leigh-Ann introduced Nicole, who is one of our new managers at Eickhoff. She talked about the 

Oktoberfest Mini Dinner and how well received the pretzels were and that we sold out before the night 

was over. She touched on the Diwali Dinner and mentioned that we have reached out to the Indian 

Student Association to partner with us on the event for our menu, décor, and facts about the events. 

Vincent commented that in his friend group, students are noticing an improvement in Eickhoff and that 

it is becoming a more popular location on campus. The students are very receptive to the theme events, 

and they are things that they really remember and enjoy. Vincent asked about Halloween as a theme for 

the dining hall and Leigh-Ann responded that we do not focus on Halloween, but instead do a Fall 

Harvest so it is more diverse and inclusive. Tony explained in detail the past and upcoming events in the 

1855 Room. He commented that the Cheesecake Bar went gone over extremely well. Vincent 

commented that he ate lunch today in 1855 and loved the Korean BBQ and Cheesecake Bar. Tony 

touched on Chef Tasha’s menu for her upcoming Spotlight and that they are currently working on Chef 

Larry’s menu. Jacqueline commented that a lot of her friends she has talked to didn’t know that they 

could go there before but our promotions look like they are resulting in more traffic.  



 

Retail Dining: 

Mark opened up about the specials that the Library Café has, such as its Coffee Power Hour and the 
upcoming seasonal flavors for their beverages. He touched on T-Dubs and said that they are seeing a 
steady increase in the interest for the empanadas that are being offered as an additional special. Todd 
commented that everything in the Student Center is going well, and they have not heard many issues at 
all regarding the locations. Mark asked Vincent about promoting the STEM Café and Education Café that 
are a little bit off the beaten path and how they are perceived with the students. Vincent and Todd 
responded that having more unique specials and some specialty items that are specific to those 
locations may help to drive interest in the locations.  
 
National Food Days: 

Mark talked about the upcoming food events on campus and students should pay attention to social 

media to stay in the loop with what is going on at various locations on campus. Todd said that there will 

be a special on October 26th (National Pumpkin Day) and that the Education Café will be serving 

Pumpkin Pie. 

 

Registered Dietitian: 

Anne explained that her Eat Right @ Eick last Thursday went very well with 65+ students stopping by to 

try her Honey Apple Salad. Her Mindful Moments went better today with 7 students visiting the table. 

She did comment that three students did not know what the C-Store was and that we should be 

advertising more about the offerings there. Anne talked about rethinking Mindful Moments and trying 

to rebrand it to bring in some new and old ideas, such as the Mindful Mile. 

 

Q&A / Feedback: 

 

Audrey – Keith, would you be able to provide an update on hiring? 

Keith – We had 8 interviews scheduled for today and we had four employees start last week. We moved 

a couple more employees thought he background check stage so they should be starting soon. We have 

another new manager in Eickhoff, Kevin, and we also have a new administrative assistant working in the 

office in Eickhoff.  

  

Resolved Business 

 

Date Issue/Feedback Response Results 

10/20/2021 Would you be able to provide 
an update on hiring? 

Thank you for your 
question. 

Keith Murray: “We are still making progress 
when it comes to hiring. We had 8 interviews 
scheduled for today and we had 4 employees 
start last week. We moved 4 more employees 
thought he background check stage so they 
should be starting soon. We have another new 
manager in Eickhoff, Kevin, who has worked 
with Sodexo in Universities previously. We 
have another new hire, Marla, who is assisting 
with the new hires process. 



10/6/2021 What is the plan for social 
media programs such as Eick 
Hacks? 

Thank you for your 
question. 

Mark Glodowski: “We are introducing a new 
social media campaign called Eats @ Eick. This 
campaign will highlight a creating a meal at 
Eick daily using food from different stations. 
We also plan to include meals such as gluten-
free, vegan, etc. to show students the options 
that Eickhoff has daily. 

10/6/2021 How can we engage more 
students with our messaging? 

Thank you for your 
question. 

Zion: “The Instagram takeover and highlighting 
our staff really starts to build a connection 
with the students. The bag giveaway was also 
a great idea to engage the students. I think a 
suggestion box or a button with a small 
giveaway such as a mint is another simple way 
to interact with the students.” 
Vincent: “We could potentially implement a 
feedback board or something where students 
would be able to write comments, notes, or 
feedback regarding their experience.” 

10/6/2021 What do you think is the next 
step in the process to improve? 

Thank you for your 
question. 

Keith Murray: “We think that things have been 
improving significantly. We have made 
progress in staffing but still have some 
positions that we need to fill. We are still 
experiencing issues with our supply chain and 
we are continuing to find new ways to source 
products. We are actively addressing the 
concerns around long lines, food quality, and 
quantities. We understand that there is still 
much more that needs to be done and we are 
constantly reviewing our processes to see how 
we can provide a better experience. We 
continue to train our employees about food 
safety and customer service.” 
Vincent: “We certainly understand the supply 
chain issues and wanted to let you all know 
that students are seeing a difference.” 
 

10/6/2021 Have you had any students 
apply for the student 
ambassador program? 

Thank you for your 
question. 

Keith Murray: “Yes. We have had several 
students reach out and right now we are not 
looking for more applicants.” 
 

10/6/2021 Have you seen more 
applications come in form 
students?” 

Thank you for your 
question. 

Leigh-Ann Herbert: “Since the last meeting, we 
have seen at least 4-5 students apply and 
come on board.” 

10/6/2021 Zion: “Since you presented 
during the last SGA meeting, I 
have talked one on one with 
many students that have said 

Thank you for your 
feedback. 

No follow up needed. 



they do notice a difference and 
they thank our efforts to 
improve the experience for 
dining on campus. Students 
were very appreciative that 
Dining Services was available to 
answers questions and to 
provide real feedback.” 
Vincent: “I have talked to many 
of my friends about how I have 
seen the quality and service in 
Eick improve. Employees are 
trying to improve customer 
service.” 
 

9/22/2021 There have been several 
student complaints regarding 
Eickhoff such as lack of food, 
stations being open and 
employees yelling at students. 

Thank you for your 
concern. 

Keith Murray: “We are faced with the biggest 
labor shortage that I have seen in this industry 
and hiring remains our top priority. We are 
still experiencing supply issues with a vendor 
emailing last night stating that they would not 
be making their scheduled delivery to us when 
promised. We have sourced food from grocery 
stores, warehouse throughout the area, etc. in 
order to get product. We are doing our 
absolute best to bring on more employees. 
We had a job fair last week that brought in 26 
people that we are trying to push through the 
system. There is absolutely no excuse for any 
employee to be anything but courteous to our 
students. Most of our employees are working 
overtime and double shifts, but that is no 
excuse for that behavior. We are continuing 
everyday as we have huddles to remind our 
employees to be kind, explain things to 
students such as when more food is coming 
out and that we are not out of food. We 
apologize for any inconvenience, and we are 
all putting in as much effort as we can.” 
Trisha King: “We have passed along 23 people 
into the hiring process. Hiring remains our top 
priority and for those who were not able to 
come to the job fair, we have been reaching 
out to schedule virtual interviews and phone 
screens. It’s a very difficult time in staffing 
right now as we try to get candidate through 
the system as quickly as we can. The labor 
shortage is not just affecting hospitality right 



now and we are doing our best to navigate 
this unprecedented time.  
Keith Murray: “From the time an employee 
accepts the offer, it usually takes at least 2-3 
weeks to have them start. We started 
recruiting in May & June and we are starting 
to see a better flow of applicants, but we can 
only move as fast as the process allows. Of the 
23 we have pushed through; previous history 
shows us that we may get about 10 that start 
from that group.” 
Jen Ekelmann: “We are hiring students! We 
have positions available, and we can be 
flexible with any schedule. Please spread the 
word that we do have work for those who 
want it! Students can move through the 
process extremely quickly and they have a 
choice of where they want to work on 
campus.” 
Audrey Perrotti: “We are aware of the student 
concerns and take them extremely seriously. 

9/8/2021 Are masks being provided in 
Eickhoff in case students forget 
theirs? 

Thank you for your 
concern. 

Audrey Perrotti – “Masks are behind the 
cashier at Eickhoff and they are welcome to 
ask for one if they forget them.” 

 

Next Meeting 

Mark closed the meeting by thanking everyone for coming and letting the committee know that the next 

meeting will be on Wednesday, November 3rd at 2:00PM in the Social Sciences Building – Room 223. 


