
 

Dining Services Committee Minutes 

December 1, 2021 

 

Attendees: Mark Glodowski, Tony Salzarulo, Keith Murray, Vincent Meglio, Zion Lee, Vincent Santiago, 
Rose Patenaude, Anne Sugrue, Jen Ekelmann, Jose Ruano, Nastassia Atkins 

A Message from the General Manager: 
Keith welcomed the committee back and hoped that everyone had a good Thanksgiving Break. Keith 
talked about how we have streamlined our process in relaying feedback to our management team 
quickly so that we can address issues better. He encouraged students that if the do have an issue, to 
please seek out a manager since that is the easiest way to get the issue corrected on the spot.  
 
Spring DSC Meeting Dates: 
Mark discussed the upcoming proposed meeting dates for the Spring semester (February 9th, February 
23rd, March 9th, March 23rd, April 6th, April 20th, May 4th). Once the dates and locations are confirmed, 
Mark will reach out to the committee to inform them as well as update all the information on the 
website. 
 
Important Dates: 
Mark discussed important dates that are coming up for the rest of the semester which are: Last Day of 
Classes – Friday, December 10th, Reading Days – December 11-14th & December 18-19th, and Final 
Exams – December 14-17th & December 20-21st. The last service for the semester will take place on 
December 21st and Eickhoff will be closing at 8pm. 
 
Survey Incentive Winners: 
Mark informed the committee that the incentive winners for the dining survey have been selected and 
most have already come to claim their prizes! The winners are as follows: 
AirPods Pro – Megan Finan & Jocelynn Torres 
Amazon Fire Tablet – Ned Kiame & Meg Gohil 
Free Drink Voucher to the Library Café – Claire Kim, Erin Swierczyna, Faiza Hoque, Julie Stone, Korrine 
Levy, Madison Potash, Nina Lewis, Vera Chaudhri, Kiara Fernandez, Lily Lorio 
 
Residential Dining: 
The Atrium at Eickhoff 
Mark touched on the upcoming events for the rest of the semester in Eickhoff. The first of which is the 
Breakfast for Dinner on Monday, December 9th. Chef Tony went into detail about the custom menu he 
created for the event. Mark also talked about the Fuel Up Lunch which is Thursday, December 9th. He 
touched on the menu that we will have for the event and mentioned that there will be information 



signage all around the dining hall to touch on the nutritional benefits of the foods that the students are 
eating. Keith introduced Vincent Santiago, who has come back to TCNJ to help the Eickhoff management 
team. 
 
1855 Room 
Chef Tony talked about the remaining event coming up in 1855 which is the Dumpling Bar. Chef said that 
there will be 3-4 different kinds of dumplings with a variety of sauces for customers to enjoy. Mark 
commented how busy 1855 Room was for the Nashville CityScapes and that within the first 10 minutes 
of being open, almost all the tables were full. Windy, the 1855 Room’s Manager, commented that she 
has seen more students this past semester in 1855 than she ever has before. 
 
Retail Dining: 
Traditions 
Nastassia talked about how Traditions has been open since this Monday and they are seeing business 
pick up right where it left off. She talked about the upcoming specials which include a free upgrade for 
waffle fries and a discounted drink for entrees for the rest of the fall semester.  
 
Food Court, Fresh Pride & STEM Café 
Jen introduced the new Manager for the Food Court – Jose Ruano. Jose explained that he has been with 
Sodexo for a while in a different segment but that he is very excited to be at TCNJ and looks forward to 
providing the best experience that he can for the students. 
 
Registered Dietitian: 
Events 
Anne will be doing Mindful Moments at the student center next week and the focus will be on nutrition 
and mental health since finals are around the corner.  For the Fuel Up Lunch, she will be hosting a 
tabling event and include samples of sage mint tea, turmeric orange juice and green tea bags. 
 
BITE App & MyDtxt: 
 
Mark again explained the Bite App & MyDtxt program. The Bite App is the easiest way for students to 
view menus for Eick and access all the nutritional information for each item. It is accessible through the 
TCNJ dining website as well and does not require the same code that the application does. The MyDtxt 
program is still up and running and students can text one of the keywords to 82257 with their feedback. 
These messages get passed directly to the respective manager. 
 
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. 
 

Resolved Business 
 

Date Issue/Feedback Response Results 
12/1/2021 I received a particular email 

from a student that commented 
some of the calorie counts on 

Thank you for your 
feedback. 

Anne Sugrue: “There is a push from the 
Sodexo Dietitians group to eliminate calorie 
counts since students tend to focus on the 



food can be off-putting due to 
the high numbers. 

number of calories in food rather than the 
nutritional information.” 
 

12/1/2021 We received feedback that a lot 
of his students have been using 
the Bite App and they find it 
very useful. One did comment 
that calorie counts do not seem 
to be very accurate. His 
example was that a pepperoni 
pizza slice was 720 calories.  

Thank you for your 
feedback. 

Keith Murray: “If you ever see something that 
seems off, please let us know because the 
nutritional information comes directly from 
the recipes that are getting input into our 
system.” 
Anne Sugrue: “I know previously some items 
do list nutritional information per slice and 
others do it per pie for example. I have been in 
contact with a student and that if any students 
need specific information to let me know and I 
can talk with the respective managers.” 
 

12/1/2021 Do you keep track at how many 
students come to management 
with immediate needs? 

Thank you for your 
question. 

Keith Murray: “Currently we do not have a 
system to track that information, but we can 
certainly work to implement something like 
that.” 

11/17/2021 Jen informed the committee 
that Traditions is currently 
closed due to staffing and that 
she will work with marketing to 
get the word out when the 
status changes. We are 
disappointed that it is not 
currently open, and we are 
actively seeking new solutions 
to make sure it is open. 

Thank you for your 
feedback. 

No response needed. 

11/17/2021 Will Eick have anything going on 
during finals week? 

Thank you for your 
question. 

Tony Salzarulo: “We typically do not plan 
anything for this time but the week before we 
will have the Breakfast for Dinner and Fuel Up 
Lunch.” 
 

11/17/2021 What is going on with the 
dessert station at T-Dubs and 
will it stay open this semester? 

Thank you for your 
question. 

Rose Patenaude: “The station has been closed 
due to staffing shortages and with the lack of 
staff we have not been able to open the 
station. We will try to open a couple times a 
week as we have staffing” 
Jen Ekelmann: “T-Dubs is still 13 employees 
down from where they usually are.” 

11/3/2021 In Eickhoff, is there any way to 
implement a type of gravy with 
Quimby’s Rotisserie to 
compliment all of the sides. 

Thank you for your 
question. 

Keith Murray: “We can certainly look into 
that.” 
12/1: Keith Murray: “We are trying to move 
forward with the proper equipment. Chef 
Tony will have to order a vessel for the gravy 
or other sides but once that is in, we should be 



able to offer it most days depending on 
items.” 
 

11/3/2021 There seems to be an issue with 
Roscoe’s quality, especially the 
brown rice. It is sometimes not 
cooked all the way and difficult 
to eat. 
 

Thank you for your 
concern. 

Tony Salzarulo: “I can look into the station and 
talk with the chefs about how they are 
preparing the items.” 
12/1: Tony Salzarulo: “I talked with all of the 
stations about cooking rice and the 
procedures about switching pans frequently.” 
 

11/3/2021 Is there any reason that there 
are no eggs or bacon in the C-
Store? 

Thank you for your 
question. 

Keith Murray: “It is something that we can 
look to see if it is feasible. We will check with 
our vendors and see what pricing structures 
they have.” 
12/1: Keith Murray: “Our vendors cannot 
currently supply us with the retail packaging 
which would be needed for the C-Store but we 
are continue to see if we can source it from 
different vendors.” 

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 

Thank you for your 
feedback. 

No follow up needed. 



many students that have said 
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.” 

 
 


