
Minutes* 
 

Senate Consultative Committee 
Thursday, January 31, 2002 

3:00 – 4:00 
Room 238 Morrill Hall 

 
 

Present: Joseph Massey (chair), Muriel Bebeau, Judy Berning, Susan Brorson, Khaled Dajani, 
Arthur Erdman, Trevor Ewanochko, Daniel Feeney, Christine Frazier, Candace 
Kruttschnitt, Leonard Kuhi, Kari Lindeman, Judith Martin, Ryan Osero, Paula 
Rabinowitz, Charles Speaks 

 
Absent: Wilbert Ahern, Susan Brorson, Ryan Brux, Nick Cecconi, Les Drewes, Marti Hope 

Gonzales, Shawn Lavelle, Matt McBlair, Jeff Ratliff-Crain 
 
Guests: Laurie Scheich, Leslie Bowman, Kay Akey (University Dining Services) 
 
Others: none 
 
[In these minutes:  food service on the Twin Cities campus] 
 
 
 The meeting was devoted to a discussion of food service on the Twin Cities campus. 
 
 Professor Massey welcomed Ms. Scheich and two of her colleagues, Kay Akey (director of food 
service with ARAMARK) and Leslie Bowman (director of contract administration, University Dining 
Services for the University). 
 
 Ms. Scheich began by explaining that University Dining Services (UDS) has two components, the 
University and ARAMARK.  In 1998 the University decided to outsource the food service and signed a 
10-year contract with ARAMARK.  Food service was moved to the Vice President for University 
Services (Eric Kruse, now resigned) in July, 2000.  Vice President Kruse said food service was an 
important matter on the campus so it was important to pay attention to the University's relationship with 
ARAMARK. 
 
 There are 6 residence hall facilities and 13 retail operations, Ms. Scheich said.  Last year the 
relationship between the University and ARAMARK improved dramatically and there is now a good 
working relationship.  UDS has been able to improve services and finances as well retain employees.  
They have made significant improvements in retail food service and are making progress in residence hall 
food service.  They have also improved relationships with employees and increased customer satisfaction.  
She said that UDS representatives have appeared before the Subcommittee on Twin Cities Facilities and 
Support Services and the Social Concerns Committee; they want to keep the governance system informed 
of what is occurring. 
 
 Ms. Bowman now provided an overview of changes as of Fall, 2001. 
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Retail Operations: 
 
• A new retail venue, the Law Café opened in August 2001 in the new addition to the Law School-

Mondale Hall.  
• Improvements at Essentials in Blegen Hall include a reconfigured espresso bar to improve speed of 

service for customers and expanded food offerings (including sushi from Kikigawa). 
• Metropol, also located in Blegen, was upgraded with the installation of a new exhaust hood allowing 

the baking of pizzas on site (sales have doubled). 
• The Terrace Café located in the St. Paul Student Center was closed this past summer for major 

remodeling.  The campus’ first national brand, Subway, is part of the venue.  In addition there is a full 
espresso bar, Java City, a full grill, Bene Pizza, which serves pizza and calzones, soup and breads, 
and grab-n-go. 

• Every retail facility now accepts flexdine, a declining balance program initiated for the residential 
students but being expanded for use by commuter students and staff.  

• As of January 2002, UDS offers Fair Trade coffee in The Cup, Essentials, Terrace Café, and all 
residential dining locations on a daily basis.  The Social Concerns Committee of the Senate as well as 
MSA and the Residence Hall Association initiated this change. 

 
In addition, the Nolte cafeteria changed to an upscale cafeteria; the changes have been received 

very favorably.  Professor Speaks noted that the offerings in Nolte, while very good, were also very 
predictable.  “There are more than four soups,” he commented.  He also suggested that if the VIP days are 
profitable (offering hamburgers, or Cajun food, or something else different from the usual offerings), then 
they should be sponsored more often.   
 
Residential Dining: 
• Continuous dining was added to Comstock Hall in fall 2001 (7:00 a.m. to 7:00 p.m.). 
• As of fall 2001, late night dining is offered in Centennial Hall (7:00 a.m. to midnight). 
• A new residential meal plan, the Unlimited Plan, was introduced this year; students may eat as many 

times a day as they want. 
• A convenience store and cyber café were added in Middlebrook Hall. 
 
Catering: 
• A director of catering operations position was added effective fall 2001. 
• Monthly catering specials have been developed. 
• Discussions are underway regarding improvements and enhancements for the Earle Brown Center 

dining program. 
 
Future Plans: 
• Outside In located in PWB is slated for renovation in summer 2002.  
• New venues slated for the renovated Coffman Memorial Union include Einstein Bros Bagels, Baja 

Tortilla Grill, Chick Fil A, Starbucks, Cranberry Farms, Bene pizza, a Deli, and grab-n-go.  CMU 
opening is currently slated for January 2003. 

• Sanford Hall will be undergoing a major facilities upgrade in 2002.  An addition to the hall will be 
built to house a kitchen, servery, and dining room. 
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• Future West Bank plans include the addition of a small café style venue in the new Art School 
building currently slated to open in 2003. 

• Anticipated Residential Dining program improvements for fall 2002 include: late night dining at 
Bailey until 9:00 p.m.; continuous dining at Sanford; expanded dining hours on Friday and Saturday 
nights; and increased flexibility for the 14 and 19 meal plans. 

 
Committee members offered a variety of comments and questions during and after the 
presentation. 
 

-- UDS should identify a way to get feedback from graduate and professional students about the 
retail operations.  It seems that students who may have later hours may not know about their food options 
or see no alternatives to vending machines.  UDS struggles with getting information to students about 
their food options, Ms. Bowman said, and would welcome suggestions on how to do so. 
 
-- One need not be a resident of a residence hall to use the residence hall food service.  Faculty and 
staff may also eat at residence halls (except in a couple of cases where there is no way to block access 
from the cafeteria to residents' rooms).  Graduate and professional students can use this option as well. 
 
-- There are smaller meal plans one can purchase:  5 meals per week or 25 meals per week.  This is 
the first year these options have been available; they have sold well.  UDS is putting an effort into 
marketing the plan to off-campus students.  They have not marketed specifically to graduate and 
professional students but they could do so. 
 
-- The flexdine option has not been marketed yet, but will be before Coffman Union opens.   
 
-- The meal plans are not affordable for many students; they cost about $6 per meal rather than the 
$3 one can spend at a fast-food location.  Ms. Bowman agreed that the meals cost more than $3, but they 
are all-you-can-eat and include a salad bar and beverages.  She also said they could not market a meal 
plan to non-residence-hall students at a rate lower than what residence hall students pay because there is 
overhead that residence hall students should not be the only ones to pay for.  The residence dining halls 
are self-supporting. 
 
-- Is UDS operating at a deficit, like intercollegiate athletics?  They do currently operate at a small 
deficit, although not of the magnitude of athletics, and they have seen substantial growth in revenue.  
They hope to get out of the deficit by the end of 2002. 
 
-- Committee members offered a number of suggestions on how to improve the graphs showing 
customer satisfaction.  In terms of comparisons with national data on satisfaction with campus food 
services, the University is probably about average.  "Nobody is too thrilled," Professor Rabinowitz 
commented.  "Food is a hard business," Ms. Scheich agreed; there are a lot of different opinions. 
 
-- It has been said that student fees are going to subsidize UDS in Coffman because UDS has not 
been making a profit.  Central administration made financial decisions, Ms. Scheich explained, and as 
part of these financial decisions, student fees would help pay the expenses of building out the food service 
in the remodeled student union.  The food service spaces in Coffman, however, are owned by the 
University, not ARAMARK.  The University owns the facilities and equipment and is responsible for 
maintaining and upgrading UDS facilities. 
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-- The Campus Club will be private; there was never a plan that it would be part of UDS. 
 
-- The food service spaces in Coffman, like the bookstore, receive a lower rental rate because they 
provide their own custodial services.  Student organizations will also pay less than external retail outlets. 
 
-- The quality at Nolte has improved tremendously following a first year under ARAMARK that 
was terrible.  If the same level of improvements can be accomplished across the campus, everyone will be 
much happier.  Others agreed that there had been similar improvements at Blegen and the Carlson School. 
There was no similar expression of approbation for "Outside Inn" in the AHC, however.   
 
-- One contentious issue is that residential students have no choice in where they eat, and because 
the food is not as good as in retail outlets, many students move out of the dorm.  It almost seems that 
because residence hall students are a captive audience, not as much attention is paid to dorm food as is to 
retail food.  There have been many changes recently, however, Ms. Bowman said.  Professor Feeney said 
one major reason his son moved out of the dorm was because of the food; there is still a negative 
undercurrent about dorm food that UDS should explore, he advised.  And many students will not say 
anything because they don't think it would do any good, explained Mr. Osero.  However, another 
committee member spoke highly of residence hall dining changes that have occurred recently. 
 
 Professor Erdman recalled that he has twice been invited to eat in a residence hall; he said he was 
astounded by the options that were offered.   
 
 It was agreed that one of the meetings later in Spring Semester would be held in one of the 
residence halls and would include lunch.   
 
 Professor Massey adjourned the meeting at 4:00. 
 
      -- Gary Engstrand 
 
University of Minnesota 
 
 
 
 
 


