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CHANGE
CHARTWELLS BY THE NUMNERS
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Change Is Good!

Feedback provides great recourse for opportunities

Our staff collects a lot of
feedback from students
throughout the year. Surveys,
roundtable discussions, secret
shoppers, email and the Dining

Services Advisory Committee are

all excellent resources to
determine how well we meet the
needs of the students.

The information collected is not

wasted. Our team deciphers this
data then brainstorms ideas on
how best to resolve and issues
and requests.

MORE MEAL PLAN OPTIONS

CHARTWELLS DONATION
PHILANTHROPIC FLEX

Upon returning to class this
semester, our customers will
notice quite a few changes that
we have implemented over the
Holliday break.

The changes we are making
range from the simple, serving
dessert pizza at Towers Café
more often, to significant changes
in service hours to better
reflecting dining usage. Listed in
this newsletter is a complete
listing of all changes to be
implemented this semester.

Chartwells By The Numbers
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Chartwells Higher Education

Retail Changes:

- We will be opening one
more concept in
Redhawks market every
Monday-Thursday eve-
ning until 7pm. To help
with variety, this will be a
revolving concept that
changes every 2 weeks.
The concepts to be
opened include Hearth-
stone Ovens, Wild Greens
and Chef Yan Can Cook.
To accommodate this
change, Olive’s will close
at 10 pm.

- A meal plan cheat sheet
has been created to help
identify meals that fit into
your meal plan. This sheet
can be found in
Redhawks Market, or on
our online menus page.

- Whole grain brown rice
will be incorporated into
some of our recipes and
will also be available on a
rotation at Chef Yan Can
Cook.

- Pita pocket sandwiches
have been added to the
menu at Olive’s.

- Multi-grain flatbreads
are available at Olive’s.

- At Scully Café, we will
begin to offer a weekly
feature hot sandwich.

- For additional variety,
we will be expanding the
chicken and tuna salad

rotation to include ham
salad, seafood salad and
egg salad at our sandwich
locations.

- Limited quantities of
regular and grilled subs
will be offered at Players
Grill in in the evening.
However, toppings will be
limited.

- For additional variety,
Players Grill will offer the
Wheat Street Weekly
feature hot sandwich
every evening.

- Olive’s will offer fresh
baked pizza folds. These
will be an easy grab and
go entrée for a convenient
on the go meal.

- Chef an Can Cook will
offer anew meal plan
friendly Asian noodle
dish. A six ounce entrée
portion will only be $1.99.
- Olive’s will offer baked
pasta entrées.

- Healthier dressings will
be available on the side as
part of Wild Greens.

Residential:

- We will be serving
Jennie-0® brand deli
turkey in Towers Café
and all retail dining
outlets.

- As part of Menutain-
ment, we will include
fresh grilled tacos with
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Mexican restaurant style
tortilla chips once a week.
- Whole grain brown rice
will be included into our
menu rotation.
- Unfortunately, due to
seasonality, we are limited
to the types of fresh fruit
we can offer. What we
can do is offer a cut fruit
salad with a mixture of
cantaloupe, bananas,
honeydew and strawber-
ries. In addition, we will
include strawberries in
some of our salad bar
items as way to offer
more fruit selections. This
will be available at least
twice a week.
- More whole grain
options will be included
like whole wheat pan-
cakes and whole wheat
French toast.
- Cinnamon dessert pizza
is back!
- The salad bar rotation
has been changed. A new
protein rotation has been
developed that includes
both vegetarian and non-
vegetarian selections.
- A wider variety of salad
dressing, including health-
ier selections, will be
available.
- Fresh baked rolls and
breads will accompany
the salad bar.



Focus on
the Meal Plan

One of the many issues
we have heard from students
is that there are very few
options that actually fit into
their mal plan value
exchange.

During our planning
session, we paid particular
attention to not only develop
new dishes and new options,
but ones that were budget
and meal plan friendly.

One of the such change
was replacing the wraps at
Olive’s with a pita pocket.
Not only was it a healthier
and tastier option, but it also
allowed us to offer it at a
price that fit their meal plan.

To also help those
students who have trouble of
creating meals that fit their
value exchange, we took the
guest work out and provided
a suggestion sheet for them.
These are made available
online and at the unit
locations. This is not even a
comprehensive list and
includes more than 100
options.
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Putting the “H.ART”
In Chartwells

Chartwells associates reach out to those less fortunate
this holiday season.

This holiday season,

our team decide to give
something back to the

received a donated
Thanksgiving meal
consisting of a whole

those a little 7 turkey,

less stuffing,
fortunate. W% pumpkin pie,
Resident o cranberry
District &y sauce,
Manager Tim & macaroni and
Weatherly cheese,

mashed potatoes and
Lydia’s green bean
casserole.

Donations continued
through out the Holliday
season and an additional
8 turkeys was given to the
Salvation Army.

provided turkeys while
associates donated all
nonperishable goods.
What was donated but not
part of a thanksgiving
meal was given to the
Bootheal Area Food
Bank.

A total of 8 families

This Christmas Season, students didn’t forget those less fortunate and did not
let a faltering economy hinder their charitable attitude. Students continued to
make great use of the Philanthropic Flex program despite having a significant
decrease in the amount of flex available for donation. More than 900 meals
were donated by students this semester. Since this program began, more 10,000
meals have been donated to local programs.
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