
 

Dining Services Committee Minutes 

March 23rd, 2022 

Attendees: Mark, Jacqueline, Keith, Tony, Audrey, Vincent, Nastassia, Jose, Roger, Rose, Isabella, Anne, 
Kevin W., and Vinny 

A Message from the General Manager 
Keith opened the meeting by welcoming the committee back with no masks! He said it’s nice to see all 
the faces in all the dining locations and that he hopes everyone is enjoying it. Keith thanked the efforts 
for the menu suggestions that were provided regarding Eickhoff from a previous meeting. 
 
Spring DSC Meeting Dates  
Mark mentioned that there are only 3 DSC Meetings left for the rest of the semester - April 6th, April 
20th, and May 4th 
 
Residential Dining: 
The Atrium at Eickhoff 
Chef Tony discussed the upcoming events which includes the Spring Fling Lunch, Breakfast for Dinner, 
Garden Party, as well as our Vegan Loop Takeover which will be happening in April. Sodexo’s goal over 
the next couple of years is to have at least a third of all our offerings to be plant-based. The featured 
menu for the event will include vegan lobster tostadas and tacos along with some sides. Mark 
mentioned that the Spring Fling lunch was happening tomorrow (3/24) and that they will have 
giveaways, a custom music playlist, some interactives for the student and special menu items at the 
stations. Mark and Chef Tony have planned a Breakfast for Dinner event each month during the Spring 
semester by popular request from the students. Each event will have a rotated menu with new 
offerings.  
 
1855 Room 
Tony discussed the upcoming events in 1855 Room which included Chef Carl Brown’s Chef Spotlight, a 
Pretzel Bar Action Station, and CityScapes – St. Louis.  
 
Retail Dining: 
During March Madness, Dining Services has been running this “Tasty Tournament” which is a bracket 
style competition with different retail food options from around campus. Mark said that during the first 
day of voting that Dining Services received over 1,700 votes. Audrey had presented a certificate to 
Jennifer Ekelmann for her 9 years of service with TCNJ Dining Services and wished her good luck in her 
new position. 

 



National Food Days: 
Jose had brought Cheesesteak from OBC Grill to help celebrate National Cheesesteak Day which is 
March 24th. Rose talked about International Waffle Day and encouraged students to come to T-Dubs and 
get some Chicken & Waffles. 
 
Pepsi Bike Giveaway: 
Mark updated the committee on the Pepsi Bike Giveaway and how it will be running for another week 
and a half. The final drawing will take place on April 1st in the Brower Student Center. Students can enter 
to win with no purchase necessary at the Brower Student Center Front Desk, Library Café, Education 
Café, & T-Dubs. 
 
Registered Dietitian: 
Anne discussed her upcoming events which include a Mindful Moments on March 30th, Eat Right @ Eick 
on April 7th, and THRIVE Health & Wellness Expo on April 20th. Anne will have a sampling of Dill 
Asparagus Orzo & Bunny Bait (popcorn, pretzels, and chocolate) for Eat Right @ Eick. At THRIVE Health 
& Wellness Expo there will be bags with spiced cookies, candied ginger, teas, and recipes for different 
dishes. 
 
Spring Survey: 
Mark briefly talked about some of the results of the survey and said that he is going to be doing more 
analysis for each unit. In total there were 527 responses across the two weeks. The incentive winners all 
picked up their prizes as well! AirPods Pro – Anthony Daccurso & Matthew Cislo. HomePod Minis – 
Jeremy Glass & Mariama Bah 
 
Accepted Students Day: 
Mark touched on Dining Services plans for Accepted Students Day on Saturday, April 2nd. There will b e a 
presentation from 10am-11am in the Gitenstein Library Auditorium which covers all things dining on 
campus. Dining Services will discuss meals plans, eligibility, dining locations, Registered Dietitian, vegan 
and vegetarian options, Dining Services Committee, and more! Mark and Anne will also be doing a 
tabling event from 11:30am – 1:30pm in the Brower Student Center.  
 
Social Media: 

• Win It Wednesdays 
• Weekly Preview 

 
Mark talked about the success of Win It Wednesdays and that students are very excited about the 
weekly giveaways. The marketing teams is also starting a weekly preview on social media which will 
highlight all of the upcoming week’s events.   
 
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. 
 
Next Meeting 



Mark concluded the meeting by thanking everyone for coming and informing the committee that the 
next meeting will take place on Wednesday, April 6th in the Social Sciences Building – Room 223. 
 

Resolved Business 
 

Date Issue/Feedback Response Results 
3/23/22 What happened to the wings in 

T-Dubs? 
Thank you for your 
question. 

Rose Patenaude: “The supply chain shortage 
has made it much more difficult to obtain the 
amount of product that we would need and 
the price of these products has gone up 
sharply.” 

3/23/22 How’s the hiring process going? Thank you for your 
question. 

Keith Murray: “We are still moving along with 
our hiring process. As the weather has gotten 
warmer, we have seen more employees 
leaving or not coming back to their positions. 
We are still utilizing all our resources to move 
as many people through the process as quickly 
as we can.” 

3/9/22 Was there a purpose going to a 
certain number of swipes per 
week? 

Thank you for your 
question. 

Keith Murray: “Those decisions were focused 
on planning for a certain number of meals that 
would be served per week.” 

3/9/22 In Eickhoff there are flavored 
water dispensers and since I 
have been here there has not 
been anything in the Green Tea 
Dispenser. Would it be possible 
to implement more options like 
this? 

Thank you for your 
question. 

Tony Salzarulo: “We are still dealing with 
supply chain issues, and we usually get these 
shipments every 2-3 weeks and on the last 
delivery there was none sent. As soon as we 
get product, we will be sure to put it out.” 

3/9/22 A couple weeks ago we were 
discussing student input in 
terms of what can be served at 
Quimby’s. I was able to send 
out a Google Form and want to 
make sure that I passed it 
along. 

Thank you for your 
feedback. 

Mark Glodowski: “If you send it to me I can 
make sure that it gets sent out to the correct 
managers and chefs. “ 
 

3/9/22 I hear around campus that 
there are not many options 
regarding vegan/vegetarian or 
that they are the same. 

Thank you for your 
feedback. 

Jared Williams: “I do hear a lot of feedback 
from students regarding vegan/vegetarian and 
since I am not too familiar with options, I don’t 
know where to point them.” 
Tony Salzarulo: “There are probably at least 
40-50 different vegan or vegetarian offerings 
around campus at any time. All the vegetables 
in Eickhoff are prepared vegan. Multiple 
stations besides Vegan Loop usually have at 
least one vegan option for each meal period.”  
Keith Murray: “There will be a meeting about 
a plant-based menu rollout at Vegan Loop 



which will greatly expand offerings in 
Eickhoff.”  
Anne Sugrue: “I love touring students around 
Eickhoff and showing them all of the options. 
Most students think that they can just go to 
Vegan Loop but I show them that they can go 
around to every station and create a meal.” 
 

3/9/22 What goes into the background 
check process? 

Thank you for your 
question. 

Keith Murray: “It is a criminal background 
check that we and the school required. There 
can be multiple things for which an applicant 
can be disqualified for. We want to make sure 
that we thoroughly vet all applicants 
throughout the process.” 

3/9/22 How is the hiring process going? Thank you for your 
question. 

Keith Murray: “We are making some progress 
and have been utilizing additional resources 
such as a third party recruiting agency in order 
to source talent. They are dedicating more 
resources to help get more employee in the 
door. We are still trying to push applicants 
through the background check and drug test 
phase. We have not been able to expand 
hours of operation yet but we are trying as 
hard as we can.” 

2/23/22 How can students apply for the 
concierge and if you are a 
student can you just do that? 

Thank you for your 
question. 

Keith Murray: “We have posted that job as 
mostly full-time position but have hired some 
part-time students to fill the position which is 
mostly full as of now. When we get a student 
interviewing for a position, we also go through 
other opportunities around campus.” 

2/23/22 With the announcement of the 
towers closing in a couple of 
years, what will that do to T-
Dubs? 

Thank you for your 
question. 

Audrey Perrotti: “I wish I had a good answer 
but as of right now we don’t have enough 
information on the situation yet just from the 
President’s email.” 
Keith Murray: “We definitely anticipate that 
there will be a demand for late night dining on 
campus so we aren’t sure what it will look like 
yet but as soon as we do, we will provide 
updates.” 

2/23/22 I got a lot of questions about 
fruit at Eick and that it doesn’t 
look fresh or have a good 
variety. 

Thank you for your 
feedback. 

Tony Salzarulo: “We go through about 6 cases 
of bananas a day and multiple cases of other 
fruit in a day. We receive produce daily and it 
is checked by our receivers to ensure 
freshness. We have experienced more issues 
with cut fruit such as honeydew and 
cantaloupe that students see at the yogurt bar 
on the end of the salad bar.” 



2/23/22 What is going on with the 
waffle maker at Eick? 

Thank you for your 
question. 

Keith Murray: “We are looking into an 
electrical issue but Chef Tony has ordered a 
new unit.” 
 

2/23/22 Any updates on student hiring 
process? 

Thank you for your 
question. 

Keith Murray: “We are hiring students as 
quickly as they apply. They do not need to go 
through the background check or drug testing 
if you know anyone that is interested, please 
let them know.” 

2/23/22 Is there a specific number or 
level of staff that if needed to 
open Traditions? 

Thank you for your 
question. 

Keith Murray: “Depending on availability, we 
are between 8-10 employees short to open 
Traditions. When applicants apply, they do 
apply to a specific position but as business 
need change these applicants may be moved 
around to our highest priority units.” 

2/23/22 Any update on Traditions or 
when it may open? 

Thank you for your 
question. 

Keith Murray: “We still do not have adequate 
staff for Traditions. We have many candidates 
waiting in the background check and drug test 
phase, and we cannot push applicants through 
without these checks. We are trying to open 
Traditions as soon as possible and will provide 
updates as we have them.” 
 

2/9/2022 How can we get more students 
to participate in meetings? 

No response needed. Vincent said that he can talk to SG about 
helping with some advertising through their 
platforms and also through word of mouth. 
 

12/1/2021 I received a particular email 
from a student that commented 
some of the calorie counts on 
food can be off-putting due to 
the high numbers. 

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 
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 
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.” 

Thank you for your 
feedback. 

No follow up needed. 



 
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.” 

 
 
 


