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MARDI GRAS 
 

Mardi Gras would 
not be complete 

without some 
delicious King 

Cake! Dining halls 
and our staff 

dressed up and 
enjoyed cooking 

some Cajun dishes 
including a Shrimp 

Po Boy!  

DIVERSITY SERIES 
 

Dining hosted a Hawaiian Street Food themed 
event! Students enjoyed learning about the 
culture and the cuisine of Hawaii. We served 

loco moco which is a beef patty 
with mushroom gravy on steamed rice and 

then topped with a fried egg and served with 
Hawaiian macaroni potato salad. One student 

from Hawaii commented it tasted just like 
from her home in Oahu. For dessert we did 

pineapple upside down cake made fresh from 
our bakery. It was well recieved and we 

served a bout 500 portions of loco moco. 
Mahalo 

FUELTHE TRIBE 
COOKING DEMO 

 

 On Tuesday, February 4th 
Campus Dietitian Stephanie May 
and Sous Chef Chanel Young held 

our first cooking demo of the 
semester at the Wellness Center 

Kitchen. They taught the students 
how to make Apple Nachos! 
Students were able to learn 

proper cutting techniques and 
how to make this delicious recipe 

in their dorms! 

CHARTER DAY CELEBRATION 
 

Commons hosted a special Charter Day Celebration. Menus were 
themed with European foods and the dining halls had British themed  
decorations. The Griffin helped us sing Happy Birthday to William & 

Mary and everyone celebrated with our beautifully decorated cakes!   

CHARNIVAL  
 

Dining teamed up with AMP and the Charter Day Committee to host 
a fun Charter Day Carnival. Dining provided carnival themed foods 

such as Chili & Chowder Bowls, Walking Tacos, Pretzel & Brat 
Skewers, and Corn Dogs! Dave’s Kettle Corn also provided a variety of  

flavors and snacks. AMP hosted the entertainment and games. The 
outdoor event had to be moved inside due to bad weather, but was 

very well received by all!  


