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Chartwells By The Numbers  

    As Americans, we take food 
portioning for granted. Unfortunately, 
that is a luxury that is fast becoming a 
global problem. In early 2008, the 
international cost of rice rose 141% in 3 
months, causing food riots in different 
continents and hemispheres. Locally, 
the food crisis means higher food 
prices. 
     Going trayless is not fad, but rather a 
practical solution voluntarily offered by 
students all over the world. On Earth 
Day alone, more than 100 colleges and 
universities implemented a trayless day 
to help eliminate waste and reduce their 
carbon footprint. Harvard and Brown 
Universities have had trayless programs 
in place for several years and have 

successfully reduced food and energy 
waste. 
     These programs are extremely 
successful in providing real change. For 
instance, a food service operation (like 
Towers Café) serving 600 customers a 
day uses a dish machine that spends 
100 minutes and 70 gallons of water 
each day washing trays, all of which 
can be avoided by going trayless. This 
initiative can also reduce food waste by 
as much as 50 percent. 
     We hope this change catches on at 
Southeast and are proud that green 
initiatives offered here help provide 
local solutions to global problems. 
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BE-A-STAR 
NEW STAFF 
ONLINE NEWSLETTER 



I Do 
Magazine Dietician 

Officially Starts 
Committing to Eat, Learn, Live! 

Be-A-Star, our employee 
recognition and corporate 
initiative program, is set to 
roll out at associate 
orientation. 

We are particularly 
excited by the initiatives set 
for this year because the 
program matches our unit’s 
goals for nutrition and 
corporate responsibility. 

This year, Be-A-Star is 
designed to implement Trim 
Trax and trayless days to 
reduce waste, and focuses on 
Balanced Choice and 
Superfoods as a way of 
promoting healthy lifestyles.  

We will discuss each Be-
A-Star component in future 
issues as we submit our 
“best practices”. 

Newsletter Now Online... 
 

This month will begin offering a new service to our customers at Southeast 
Missouri State. We will begin publishing our monthly newsletters online.  

 
In recent years, the content of the newsletters has shifted towards a recapping of 
services offered by Chartwells. We felt that it would be appropriate to share this 
information publicly and will begin including this information on our website 
for download. We hope visitors find this information helpful and we feel that it 
could be used as a valuable tool by parents and perspective students. 
 

BE-A-STAR  

A new face will on 
appear on the OUR 
TEAM page at 
www.chartwells-
semo.com. 
Candice Duncan 
recently began as 
Assistant Director 
of Towers Café 
and Resident Dietician. 

In her position, 
Candice will have a 
number of 
responsibilities including 
further development of 
the balanced choice 
program and providing 
nutritional analysis of all 
regular menu items. She 

will also help plan meals 
for students with special 
dietary needs. 

     Candice is a 
recent graduate of 
Southeast and 
received a 
bachelor of 
Science in 

Dietetics in May 2007. 
Later this month, 
Candice will take her 
RD exam. 

We are excited to 
have Candice as part of 
our team and are looking 
forward to taking our 
commitment to nutrition 
to a new level. 

The Southeast 
Missourian was on 

campus to take photos 
of appetizers for I Do 

Magazine.  


