
 

Dining Services Committee Minutes 

November 30, 2022 

Attendees: Mark Glodowski, Haley Mylotte, Jacqueline Jaworski, Frank Rette, Pablo Naughton, Anne 
Sugrue, Nick Bauer, Audrey Perrotti, Maurice Maglione, Keith Murray, Ralph Russo, Delaney, Loretta, 

Enzo, Shay, Vincent, Jared 

A Message from the General Manager 
Keith kicked off the meeting by thanking all of the students for coming throughout the semester and 
voicing their feedback. He wished everyone good luck on their finals and safe travels home for the 
holidays. 
 
Residential Dining: 
The Atrium at Eickhoff 
Mark discussed the survey results from the Fall Harvest event (featured below), and Chef Maurice talked 
about the last Eickhoff event for the semester, Fuel Up! 

• Fall Harvest – November 17th 
o Survey Results – 49 Responses 

 Overall Satisfaction – 3.9/5 
 Food Satisfaction – 3.8/5 
 Atmosphere Satisfaction – 4.35/5 

• Fuel Up Lunch – December 8th (11:00AM – 4:00PM) 
 
1855 Room 
Chef Maurice talked about the final events in The 1855 Room which are: 

• Action Station – Potato Bar – November 30th  
o Herb Roasted Pork Loin, Oven Baked Sweet Potato, Steamed Broccoli, Garlic Mashed 

Potatoes, Waffle Fries 
o Sides: Chives, Shredded Cheddar Cheese, Sour Cream, Turkey Gravy 

• Chef Spotlight – Edna Bullard – December 7th 
o Roasted BBQ Chicken, Fried Napa Cabbage w/ Turkey Bacon, Country Style Potato Salad, 

Macaroni and Tuna Salad, Yellow Rice, Vegetarian BBQ Baked Beans, Sweet Potato 
Laced Apple Cinnamon Rolls 
 

Retail Dining: 
Diversity 



Chef Pablo discussed his last diversity item for the semester which is Beef Kafta w/ Garbanzo & Lentil 
Dhal which was available November 29th & 30th at The Atrium at Eickhoff. He mentioned that over 150 
students stopped by each day and there were several repeat students. 
 
Best Sellers – Traditions 
Mark went over the new additions to Traditions and talked about how the have been selling week to 
week since they were introduced. During the week of November 14th – November 22nd the numbers 
below were sold 

• Campus Wings - 217 
• Fried Pierogies - 141 
• Crispy Chicken BBQ Ranch Salad - 114 

 
Registered Dietitian: 
Anne discussed her upcoming events which are Mindful Moments on November 30th. She will also be 
sampling a Salted Dark Chocolate Pumpkin Seed Bark during Fuel Up on December 8th. 
 
Everyday App: 
Mark introduced the Everyday App which will be replacing the BiteU app and provide an improved 
experience for accessing online menus. It will begin just for the The Atrium at Eickhoff & 1855 Room 
with future expansion to other dining locations. The app is available for download now by searching for 
“College of New Jersey” or entering the code 3559! 
 
Q&A / Feedback - We invite students, faculty, and staff to share any comments, concerns, or 
suggestions they may have – what they would like to see in one of the dining locations, etc. 
 

Date Issue/Feedback Response Results 
11/16/22 Are there consistent hours for 

the omelet station? 
Thank you for your 
question. 

Keith Murray: “Yes there are consistent hours 
but it has been dependent on our staffing 
levels.” 

11/16/22 Would it be possible to walk 
with a member of the 
leadership team through 
Eickhoff and talk about how 
stations may be improved? 

Thank you for your 
question. 

Keith Murray: “Absolutely we would be more 
than happy to spend time with any student 
and gain more feedback about how they feel 
regarding stations.” 
Anne Sugrue: “Working with so many students 
in the allergy program, I think part of the 
solution is getting students more familiar with 
options that are available. I’ve worked with 
many students who are averse to trying things 
in Eickhoff because they have never seen or 
tasted it before.” 

11/16/22 How do you think that Dining 
Services can work with Student 
Government to improve the 
food at Eickhoff? 

Thank you for your 
question. 

Keith Murray: “The best way we can make 
changes to the program is to get as specific 
feedback as possible. Whether it is related to a 
specific menu item or something that students 



want to see, it allows us to address problems 
more specifically.  

11/2/22 I was wondering about Fresh 
Pride – is there any way that 
Fresh Pride Café in the Stud can 
be open longer? I have heard 
from a lot of students that they 
would like to see the 
salad/yogurt bar area open 
later.  

Thank you for your 
question. 

Nick Bauer: “Operationally speaking right now 
we are not able to extend the hours of Fresh 
Pride Café. We can investigate what we may 
be able to do in the future based on staff 
schedules.” 
Audrey Perrotti: “We are in a contract with 
Dining Services so this would be something 
that would have to be a major discussion since 
everything is pre-arranged for the semester 
and works off a specific schedule.” 

11/2/22 A student raised a concern to 
me that he has allergy concerns 
with the Bakery in Eickhoff 
since items are not individually 
labeled.  

Thank you for your 
feedback. 

Nick Bauer: “We highly encourage students to 
speak to any manager if they need assistance 
with any items in our locations.” 
Anne Sugrue: “Students have the ability to ask 
someone at a station to see the box and view 
what is in the food.” 

11/2/22 With the Everyday App are 
there plans for mobile 
ordering? 

Thank you for your 
question. 

Audrey Perrotti: “As of right now that is not 
something that has been discussed or is in the 
works.” 

11/2/22 Would the stuff at the takeout 
window remain for dine-in? 

Thank you for your 
question. 

Nick Bauer: “Anything that you can get at the 
to-go window will be offered for dine-in so all 
of the favorite items will not be going away.” 

11/2/22 What items will be coming back 
to Traditions? 

Thank you for your 
question. 

Nick Bauer: “In the short term, the Campus 
Wings and Fried Pierogies, two additional 
salads, and an additional daily soup. We want 
to move Traditions into a more sit-down 
environment where we can offer higher end 
and differentiated items. We are focusing on 
expediting food and getting things out the 
window, but we are really trying to expand 
into other areas so that we can diversify our 
offerings.” 

10/19/22 I have had a few people 
complain about the music in 
Eickhoff and they have said they 
wish it was more cheery and 
less gloomy. 

Thank you for your 
feedback. 

Kevin Willis: “Music can be a very subjective 
thing where what one person likes, another 
person may not. We will look into rotating 
some different stations into the mix to provide 
more variety.” 

10/19/22 How is the progress going to 
provide more options in 
Eickhoff for Gluten-free, halal, 
kosher, etc.? 

Thank you for your 
question. 

Keith Murray: “There are currently preliminary 
talks ways that we can upgrade our allergy 
station program in Eickhoff but not that I can 
discuss at this time. As for Halal & Kosher – we 
do bring in fresh packaged meals to serve 
students who need them but we have not 
seen a huge demand for them.” 



10/19/22 We would like to partner on a 
Thanksgiving Day event, how 
can we get that together? 

Thank you for your 
question. 

Keith Murray: “Thanksgiving is one of the 
holidays/celebrations that we steer away from 
since different groups around the world can 
view it as something different.” 
Mark Glodowski: “Every Fall semester we do 
run a Fall Harvest event in The Atrium at 
Eickhoff which has popular Fall dishes and 
cuisine. I can give you my contact information 
so we can see how we may be able to partner 
for this event!” 

10/19/22 TCNJ was trying to eliminate 
single use plastics by a certain 
time. How is the progress going 
on the dining end regarding 
sustainability? 

Thank you for your 
question. 

Keith Murray: “Many of the cups and utensils 
we have introduced on campus are reusable 
and recyclable. We are always trying to 
evaluate the options that have to make sure 
we are reaching our own sustainability goals. 
We can certainly bring back some more 
concrete information and details for the next 
meeting.” 
Audrey: “The straws on demand program is 
still being run across campus as well as the 
introduction or reusable bags in the C-Store 
but there is a lot of room for improvement.” 

10/5/22 I have heard a couple of 
students say that Traditions 
does not have offerings. 

Thank you for your 
feedback. 

Nastassia Atkins: “Due to staffing we are 
working with a smaller menu to keep the lines 
moving and stay on top of ticket times. As we 
can introduce new items to the menu we will.” 

9/21/22 How is staffing and hiring 
going? Are you still hiring 
student workers? 

Thank you for your 
question. 

Keith Murray: “Hiring is still a very high priority 
for us. We have seen more success with 
applicant flow since the summer and are 
utilizing more resources such as an in-house 
recruiter and some extra help from our 
corporate level. We are always looking to hire 
more student workers and we can be 
extremely flexible with scheduling” 

9/21/22 I went to OBC and tried to get 
the Crispy Chicken Sandwich, 
but I couldn’t find it. 

Thank you for your 
feedback. 

Frank Rette: “We are currently out of stock on 
a few items and that is one of them. We are 
still seeing supply chain issues and as product 
availability changes, we will update our 
offerings accordingly.” 

9/21/22 I was wondering about alcohol 
in Traditions an when that may 
happen? 

Thank you for your 
question. 

Keith Murray: “Traditions currently serves 
alcohol and has for some time now. They 
offers a few selections of beer and wine for 
students of age and are dining in.” 

9/21/22 Is it possible for Eickhoff to 
open earlier on the weekends? 

Thank you for your 
question. 

Keith Murray: “Right now that is something we 
would have to look at from an entire 
operational standpoint. If something like that 
were to happen then it would most likely be a 



shift in hours instead of an addition since all of 
our employees work on a specific schedule 
that is backed by the Union.” 

9/7/22 How can we get chicken 
tenders in Eickhoff? 
 

Thank you for your 
feedback. 

Tony Salzarulo: “The cost of chicken has 
double and tripled since the onset of COVID 
and all the supply issues. Due to the inflated 
cost and not being able to keep up with the 
demand that chicken tenders would have 
makes it very difficult. We do offer fried 
chicken typically during events in Eickhoff and 
there are alternatives that are served more 
frequently such as Chicken Parmesan, General 
Tso’s Chicken, Loafers at Pizza, etc.” 

9/7/22 Is it possible for T-Dubs to 
accept meal equiv earlier? 

Thank you for your 
question. 

Keith Murray: “Meal Equiv does not start in T-
Dubs until 9 to allow students to access other 
locations on campus that are still open. 
Traditions, Eickhoff, Library Café, etc. are all 
still open until that time most days so allowing 
the use of a meal equiv swipe after 9PM 
allows students to get more value out of their 
plans.” 

9/7/22 Is there anything we can do 
regarding meal equiv to cut 
down on lines and times, 
especially at T-Dubs? 
 

Thank you for your 
question. 

Keith Murray: “Just be as a patient as you can 
be. We are in a better staffing level in most 
locations now compared to last year, but we 
are still hiring as fast as we can to speed the 
lines up. We are seeing a lot of students wait 
right until 9PM to place their orders to use 
their meal equiv and it takes times to get 
through the rush.” 

9/7/22 It seems like cashiers are having 
an issue figuring out meal 
equiv. 

Thank you for your 
feedback. 

Keith Murray: “All cashiers have received 
training on the new point of sale systems but 
there have been a lot of new hires and we 
have had to deal with some technical issues. 
All cashiers should be asking students how 
they would like to pay and if a student is 
having trouble they can always ask for a 
supervisor.” 

9/7/22 What are the meal periods as it 
relates to Eickhoff? 

Thank you for your 
question. 

Mark Glodowski: “Monday – Friday Breakfast 
is run from 7AM – 11AM, Lunch is 11AM – 
4PM, and Dinner is 4PM – Close which is 8PM 
or 9PM depending on the day. On the 
weekends Brunch is served from 10AM – 4PM 
and Dinner is served from 4PM – Close which 
is 8PM or 9Pm depending on the day.” 

9/7/22 Why is Meal Equiv not accepted 
for Sushi in the Stud? 

Thank you for your 
question. 

Keith Murray: “Sushi in the Stud and across 
campus is subcontracted through a separate 



company and the margins do not allow us to 
offer that as an option.” 
 

 


