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In attendance: Richard Mason, Ana Campos, Mike Mesenbrink, Mynor Rivera, Leonard Tham, Sheena Learned, Meghan Hammond, Chris Williams, Ben Shepard, Julia Rotondo, Conner (Proxy for Jay Kim). Absent: Jawayria Kalimullah, Jordan Phillips.

I. Follow-up Items:

a. Beverages in Maroon Market (Leonard)—Aramark found vendors for the Orangina and Limonata products students requested last fall. However, these vendors do not currently have contracts with Aramark, which creates volume and price problems. From one vendor, they would need to purchase larger quantities of the drinks than they feel they can sell, and with a second, they would have to sell the drinks for about $4/bottle, which seemed unacceptable. They will continue to look for additional vendors. Ana recommended they check with the Smart Museum and the Plum Cafés to find where they order their drinks from, and Leonard said he would look into it. 

b. Web ordering (Mike) – The standards for processing credit cards changed last summer, so there have been problems integrating the new equipment with the software Aramark currently has. They are working to correct this for online food ordering, but the process has been delayed. They hope to have the system ready for testing by the end of Winter quarter, and running online for order-taking in Spring quarter. 

c. Composting cups (Mike) – the Resource Center has been experimenting with wax cup composting, and have found that those used in Bartlett can be composted with a bit of additional wax-stripping. Julia asked for clearer signs about cup composting, as the current signs say that all paper cups can be composted, which many people who would like to compost them have misunderstood to mean they must throw the wax-lined paper cups away instead. Sheena said she would update the signs. Chris also noted that the lids of the new wax-lined cups don’t quite fit. Mike said that there is a rogue set of lids that keep appearing, but they are aware of the problem and working to address it. 

d. Recycling Mania (Sheena) – this was not a question raised last quarter, but Sheena and Mike gave the students an overview of the activities. Basically, students should continue composting/recycling as they currently do, but the “competition” will be to see the ratio of composted and recycled material versus waste material. This ratio will be used for internal competitions, and also to compare the U of C’s outcomes with those of other schools. Mike said that the student group GCI had been approached about partnering on the Recycling Mania project, but did not feel they could take it on, so Aramark and Dining Services are doing it alone. 
e. African-Caribbean student night (Ana)—This is the second year of this event, which Ana said is slated for February 20. This year, selected foods that did well last year will be featured at all three dining halls, but the festive dress and music will again be only in Bartlett. Signs about the event will be posted in the next week or so. 

II. New Business

a. Meal Plans: Richard gave a PowerPoint presentation about the way meal plans are designed, and how they have been retooled over time. He said that student needs and desires are taken into account when the system is tweaked over time, and gave a breakdown of three major cost areas that account for the overall plan designs: labor, food, and overhead costs. 

Ben asked how the profitability of the system is split between the University and Aramark. Richard answered that Aramark is paid an agreed-to rate, and the variance from year to year is used to pay Housing and Dining’s responsibilities (i.e., maintenance, repairs, renovations, program support, and the community dining program, which includes things like paying for resident staff meals and House tables, as well as special events or unforeseen needs like the addition of extra Kosher meals last year). 
Meal plans are then structured to cover all costs, and, to answer Julia’s question, he said that additional Flex Dollars that students purchase also go to covering these costs. 

b. Flex Dollars: Chris said that he has been hearing from many sides that students want more flexible Flex Dollars, meaning that they can be applied to purchases outside of campus dining options. Richard said that the money from Flex Dollars generally goes towards overhead costs and labor, and all retail locations (Bart Mart, C-Shop, Capone’s) currently run at a deficit, though they are showing improvement. Pulling money out of this system by applying that money to outside vendors would create a large problem for the system in its current configuration. 
Chris suggested that perhaps Dining Services could create a smaller, more limited pilot program to see how often students used Flex Dollars at other vendors, and then could consider expanding it if it proves successful. He said that with the new dorm opening, and changing ideas in the Office of the Vice President and Dean of Students, this may be a good time to consider the question. Richard said that, in a limited way, the idea could be considered. 
Mike asked what the incentive is for students to add money to their Flex Dollars accounts to use at outside vendors. Chris and Ben said that, aside from those listed by Mike (e.g., parents pay for it, it could potentially offer discounts), there may not be any. Chris said that students don’t want more confusion, but that they would like to use the option to use money that is already in the system for other needs. Julia said that, particularly at slow or limited-options times during the week (like Saturday evenings), additional options would be welcome. She said that students get tired of having only bagels and Hutch open on Saturdays, for instance. 
Ana asked whether the students were aware of programs like this at other schools, and wondered if their friends’ experiences could show them a positive model for it. Chris said that he knows of other schools (Duke, among others), but at those schools it has typically signaled the end for dining services on campus. At base, he said that students just do not expect the University to meet all of their needs, and Julia added that perhaps one way to increase students’ use of their Flex Dollars on campus would be to run things like Saturday specials in venues that are already open, in the hopes of bringing more people in. 
Richard then asked the students where they go off campus, and where they might like to use their Flex Dollars, given the option. Among those listed were: The Medici, Rajun Cajun, The Snail, Calypso Café. Ana said she didn’t know how this would work if outside restaurants won’t make a profit on their participation and would need new equipment like card readers, which would be an added cost. Additionally, since Flex Dollars money is paid to the University, there would necessarily be a “middleman” between the University and these vendors, creating a further diminished profit. 
Richard said that currently, over half of the College has Flex Dollars on their meal plans, in varying amounts. Historically, the idea was thought up as a way to give students Saturday breakfast and dinner options at Bartlett if they did not have a Bartlett meal plan. These questions are interesting, he said, as a way to think about how to offer something new and desired. Chris said that he thought the meal plans would have to change because of the Trustees’ decision that the disparity between freshman and other meal plans should be remedied. Richard closed the discussion, saying they would give it thought, and asked if there were any additional new business questions from students. 

III. Other New Business
a. Connor said Jay had asked him to ask whether the Eduardo’s pizza option at Bart Mart could be brought out earlier. Richard said they had thought of this as a late night option, but that it could be looked into. 

b. Julia said students are looking for more whole wheat/multigrain options in things like breads and pastas. Additionally, more cheese varieties in the salad bar have been requested. 

c. Julia also said that Jawayria had heard from some students that the Halal food is not spicy enough. Richard said they could look into offering more condiments to the food station, as they generally aim to please a middle ground and let those interested add more heat. Ana noted that B-J and Bartlett are now both serving Halal foods, in addition to Pierce. 

d. Ben asked what the difference is between meals purchased and meals used by students on the various meal plans, as well as the average cost of freshman meal plans. Richard and Mike said they would look into this for the next meeting. 
Ben also asked about the possibility of Bartlett going all-you-care-to-eat, and Richard said it is currently being considered. It would save labor costs, but Dining Services is not satisfied with the price-per-point associated with the way it is currently being proposed. That said, going to all-you-care-to-eat could help create more equity between meal plan and non-meal plan purchases, but this is a complicated issue, particularly in light of the cost of meals at Bartlett on the freshman meal plans. Overall, the goal is to maintain the variety, quality, and satisfaction with the food offered while making the system simpler and more flexible. 

e. Chris asked how Saffron has been doing, and Leonard said it is second only to Subway in popularity. Hutch sales have gone up 27% since its opening, so it seems to be having a very positive impact. 

f. Chris asked about whether they have seen any impact at Bart Mart from the re-opening of the A-Level. Mike said they would need to run through the whole year to be able to say anything with certainty. For now, they will plan to continue keeping it open until 3am for the rest of the school year, and then reevaluate their sales and foot traffic at the end of the year. 

g. Chris asked if milk could be sold at the C-Shop. Mike said this could be tried again—it was pulled a couple years ago because no one was drinking it; Richard clarified from the students that 2% and perhaps skim would be the best options. 

h. Chris asked where students can go to address any complaints for Hutch and the C-Shop, since other dining halls have food committees and not these. The website was agreed to as the best place for complaints to be directed. 

i. Ana noted that the ingredient books are now up online. 

j. Chris and Julia said there have been inconsistencies in Bart Mart’s inventory, that they have found products (i.e., Dr. Pepper) en masse at times and then not at all on other days. Leonard and Richard said that part of this may be because of a recent transition in management, but that they will look into it. Julia also asked about whether there were still plans to add Snapple to Bart Mart, and they said that this was probably simply forgotten with the management shift. Leonard said he would make a note to check with the new manager. 

