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Welcome to the 2009-10 academic year at Grinnell College! On behalf
of everyone on the Grinnell Dining staff | offer a very warm welcome
back for returning students. If you are a member of the class of 2013,
a special welcome to Grinnell College as you become a part the
campus community. You will soon discover that Grinnell College will
become a special place in your heart.

From rector

No matter what your class designation, we hope your summer has
been fun, rewarding, and full of excitement. We have had our share of
excitement this summer, topped off by the selection of Grinnell Dining
for national recognition by the National Association of College and
University Food Services (NACUFS). Our entry in the Loyal E. Horton
Dining Awards netted a Gold Medal for the Marketplace, a Silver
Medal for Catering Services, and the Marketplace won the Grand
Prize among all Gold Medal winners in our category. It was especially
noteworthy that all Grand Prize winners in all categories were large
universities with the exception of Grinnell College. Yes, we are quite
proud of our recognition, and the prize is a reflection of our program
and the commitment of both the career and student staff. You can
check out the entire story on the Grinnell College web at
http://www.grinnell.edu/index3.shtm.

And what does this national recognition mean to you as a diner? It
means that the dining staff is working hard to provide the best possible
dining program and service possible to the students we serve. It
means that every member of the staff is committed to our mission to
Aprovide dinhatgy sexceed eshe needs
This academic year Grinnell Dii ni
Going Beyond Expectations.0Although the recognition of the staff and
program are well deserved, it is our goal to strive to continue to
iImprove our services and go beyond expectations. This year, if you
see or experience any staff member going beyond expectations,
please let us know as we would like to further recognize the individual
staff member for his or her commitment.
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Grinnell Dining Wins
National Recognition!

NACUFS
LOYAL E.

Grinnell College Dining Services has been
awarded the Grand Prize Award for Residence
Hall Standard Menu from the National
Association of College and University Food
Services (NACUFS) for its entry in the 36™
Annual Loyal E. Horton Dining Awards Contest.
More information concerning the contest can be
obtained at

http://www.nacufs.org/i4a/pages/index.cfm?pageid=3319.

The Grand Prize was awarded for our entry in the Residence Hall Dining — Single
Stand-Alone Concept/Outlet category; it highlighted the many aspects of the
Marketplace. Information in the presentation included copies of our cycle
menus, pictures of special events and promotional materials throughout the
academic year, nutritional information, recipes, and an emphasis on our vegan
options. The presentation was judged against numerous entries and won the
Grand Prize over the University of Alabama-Tuscaloosa. The award was
announced at the NACUFS National Convention in Milwaukee, Wis. on July 11.

In addition to the Grand Prize and gold award for residential dining, a silver
award was presented for the Catering-Special Event entry, which told the story
behind the Robert N. Noyce '49 Science Center dedication dinner last October.
Documentation led the reviewers through the process of the dinner, from
planning through implementation and clean-up. Copious photos of set-up,
service, and presentation were included, along with recipes and feedback from
those in attendance.

This national award highlights the work of our student and career staff
employees who daily prepare quality products and deliver excellent service to
our diners.

Both books were on display at the NACUFS convention this summer and are
available for perusal in the Office of Dining Services.

SNACUFS .
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Dining Plan Options 2009 -10
PLEASE NOTE: The full plan is now 20 meals. No Sunday breakfast will be offered.

Grinnell Dining is proud of our national awarewinning dining program bcated in the Joe Rosenfiel@5 Cente! A beautiful stateof-the-art Marketplace dining facility is the centralized location foraampus dining for students
and other members and guests of the campus community. A wide variety of choices, food prepared to order, and a heguetifulaliment enhance the dining experience at Grinnell College. Even if you have moved off camj
consider signing up for a meal pJao you can also be part of the student experience in the Marketidaakvays, we welcome your input and comments!

Continuing for 200910, we offerBreakfast Beverages to Gpallowing students to take a cup of coffee or other beverage from the Marketplace to their first class/activity of thdefag. iith busy schedules can redeem a boar
meal for a mealo-go fromOut Takes conveniently located in The Spencer GfiLiest passesincluded with Plans-2, make it easy for studenfamily members and other visitors to enjoy aryall-caneat meal on campus. The
Dining Dollars Plus option is once again available, allowiggu to add $100 in Dining Dollars to any other plan (spendable at The Spencer Grill or Marketplace).

All first -year students are required to participate in the Full Meal Plan (Plan 1) for their first semester. Second -semester first -year students may ch oose between the Full Meal Plan (Plan 1) and the
Any 15 Plus Meal Plan (Plan 2). Returning students have other options, depending on housing status. Students living in Cowles Apartments are required to participate in  a minimum of Meal P lan #6.

Please revie w the options below and indicate your choice.
To submit your dining plan request, click here Dining Plan Sign Up

The dining plans o ffered for the 2009 -10 academic year, e ffective August 26, 2009 , are as follows:

Residence Hall Dining Plan Options NonResidence Hall Dining Plan Options
All returning students living in the residence halls have the option to select one of the-#)lI@nidgmtkans All students living wll€geowned houses or livingaffipus have the option to select any residence ha)l enh@ve also
living in the @Gtes Apartmentgllégeowned houses, af campus may also choose one of these plans. vV designed the following additional op{ffdnSt{fdents living in Cowles Apartments are required to sign up for a minimurn

Dining Dollars are #tiamsferable. Meals and Dining Dollars aréransferable.
Plan I Full Meal Plan Plan 5 80 Meals Plus
$2284 per semester $915 per semester

With thé&ullMeal Plajyou have the opportunity to eat each meal served during the week in th@iMgtetplace. | 'Students who select8BePlugplan can eat any 80 meals per serirette Marketplace and re$&8@vorth obining Dollars* for use at
wornfree, assures a nutritious meal at each sitting and is the most economicalRlexy@estilsldeal passes are The Spencer Grill or Marketplace.

included.
Plan 6 65 Meals Plus
Plan 2 Any 15 Meals Plus $800 per semester
$2295 per semester The65 Pl plan allows you to select any 65 meals per semester in the Mdskeitptaoded sg&50wvorth obining Dollars* to use at Tt

TheAny 15 PluBlanallows you to select any 15 of the 20 meals served in the Marketplace each week. This | 'Spencer Grill or Marketp.
$200nDining Dollars* to spend at The Spencer Grill or Marké&ipkgeest meal passes are included.
Plan 7 Lunch Bunch

Plan 3 Any 15 Meals $570 per semester

$2095 per semester TheLunch Bunclirlan offers afampus students the opportunity and convenience of eating lunch in the Marketplace, Monday
TheAny 15lan allows you to select any 15 of the 20 meals served in the Marketpld€isegpestveelal passes al| the entire semester. A greatdstoption!

included.

Plan 8 Dining Dbars Plus (Adan Only)

$100

Add an additioigdl00n Dining Dollars¥ any other plan. Dining Dollars are a convenient way to make purchases at The Spence
Marketplac&his option is only available to students already signing ughooljans 1

Plan 4 Any 10 Meals Plus

$2190 per semester

TheAny 10 Pluglan gives you the option of selecting any 10 of the 20 meals served each week. TI$250aogn
ofDining Dollars* to use at The Spencer Grill or Markefplageest passes are included.

*Dining Dollars are not refundable and must be used by the end of each semester.
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All-lowa Picnicg/August 25

The annual AHowa Picnic will'be held on August 25 in the
courttB I NR 2 F GKS Wankr. Wik &bing dgamBus iR
Invited as we welcome back our new and returning students.

Some of the lowéabased items this yeainclude Grilled.lowa-Pork
Chops (Vande RodearmsOskaloosa), Fall Pasta Salad (Barilla pa
and various vegetables from local farms), Ceon-the-Cob
(Humphrey Farmgsilman), Muscatine Melon (Parker Farms
Grinnell), Apples (Heingardner Orchardiéontour), Honey (Ebert
Honey-Pella), Roa®d Potatoes (Emmack FarsSolfay, Cucumber
and Tomato Salad (Ineichen FarmB$uegrass and Landmark Farm
Sully),Mixed Greens (Grinnell Heritage Farr@&innell),and
biscuits baked fresh in our own bakery!

D2f R t S|

A new beverage addition to our
extensive line-up has been
announced for the fall semester.
D2fR tSIF{un 0SI X
and black sweetened tea, has been
added to the beverage station at
the west end of the Commons
dining area.

D2t R tSIF{un (S| &
for excellent flavor and quality. We
are proud to offer this option to
you as part of your overall dining
experience.

Come, enjoy he meal, begin new relationships, or reneald
acquaintances!

Ramadan and Beyond

If you are observing Ramadan, Grinnell Dining has made it a bit easier for you to meet the
dietary requirements. Beginning witkhe first sundown of Ramadan, August 21, Grinnell Dinin
will be serving options at times that medtlalalstandards. You must registdor this option
through the Office of Dining Servicesvhere more information is also available.

With the start of the senester, Grinnell Dining will also be stockiragvariety ofHalalitems from
our supplier/partner andone of the largesHalalsuppliers in the world, Midamar Distributors of
Cedar Rapids, lowa.

The Honor G Grill will havelalalground beef patties, hot dgs, andoccasionallychicken breast
available for the asking. There will be a wait as the items are prepared, but they will be
available barring any interruption in our supply from Midamar.

I y20S FTNRY GKS
It has been my pleasure to be the editor of news for
Grinnell Dining and publisher ofhe Marketplace
Messengeifor the past several years. Our intent is to
keep you informed of happenings withigrinnell Dining
which includes the Marketplace, The Spencer Grill, and
Grinnell Catering.

The team of Grinnell Dining igroud of the services we
offer and we hope you will keep yourself informed by
readingThe Marketplace Messengelf you know of
someone who is not on our mailintist, please let them
know what they are missing and direct them to:
http://www.arinnell.edu/offices/dining/marketplaceme
ssenger/where they can sigrup to receive notification
of each new issue of he Marketplace Messenger

Throughout the yearwe will do our best to keep you
informed and entertained. If there is something you
would like to see in upcoming issues ®he Marketplace
Messenger please let me know.

Terry Waltersarf, FMP

Assistant Director and Editor

QuenchingYourThirst

Almost everyone has a favorite beverage choice ,
and Grinnell Dining Services makes a variety of
beverage choices available. To increase variety,
not all beverage selections can be offered at each
beverage station; listed below are the varieties of
beverages and their locations.

Commons East:
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Welcome Back to the Marketplace!

While you have been away, we have been hard at work to make your walk
through the Marketplace more convenient.

You will notice that the cereal station has moved to the east of the Vegan Station.
This move allows a natural flow, from choosing your favorite bread and bagels to
the toaster and on to the spreads. More room for slicing and topping is allowed
for your comfort and convenience. The cereal has a milk machine that follows the
dispensing units, thus a convenient, natural flow of operation for cereal.

Brown sugar for hot oatmeal is found in the cubbies above the soda machines
with the white sugar, teas and creamer. Enjoy!

We have added an ice bag drop for the many ice bags that get disposed of at the
Marketplace. Just drop your bag of ice in the ice bag drop located by the tray
return. You will notice the sign to help you place your ice bag in the correct slot.

We want you to continue to drop your silverware in the silverware return slots on
the east side wall of the tray return area. We are better able to service the
silverware from this location and appreciate the effort you take to put your
silverware in the slots. This keeps the tray return line moving quickly and
efficiently.

A new spice rack has been added to the Marketplace. You will find it between the
stir-fry and vegan station.

An evacuation wheelchair will be installed on the Mezzanine level for use in case
of an emergency if the elevator is not operational. The chair is to be used only in
an emergency situation when the elevator is not available. Many of our staff
members have been trained in the proper use of the chair, should a situation such
as a fire or building evacuation be necessary.

We hope you enjoy these changes, our great food, and the staff in the
Marketplace. Have a great semester!
Jeanette Moser
Associate Director

Hot Off The Spencer Grill X

Everywhere you look, there are changes at The Spence Grill . We have moved the merchandise

shelves forward so you can see our convenience items better. These items will change week to week,
so if you do not see your favorite selection of candy or granola bar ¢ put in a request.

Our coffee card is back along with a sandwich O I NR @ ¢ K S &10-betNike ne@t2né MREEE 0 q
Panini sandwiches will have fresh-baked bread made in our own bakery. Check out the new paninis:
Wake UP, lowan, Uniquely Vegan, Three Cheese, Swiss Gobbler, Florentine, Kid @ Heart, The Club,
and Muffaletta.

Other enhancements to our sandwich board are: Turkey Burgewith Grilled Pineapple slices, Pepper
Jack Cheese, and Honey Mustard; Chicken Parmesagandwich with Mariana Sauce, Mozzarella, and
Parmesan Cheese, Hummus Quesadillavith Hummus and Jalapefios; and Breakfast Bagedandwich
with an Egg Patty and Cheddar Cheese. Try adding baconto any sandwich for only $.99.

We have improved our salads, offering a variety of greens and a blue cheese dressing. Remember,
you can always request the sauces we use on our Deli sandwiches for your salad for a change of pace.
New flavors of Snapplex = Cdzl Su X | Yy R are o &vailablg. Yot wil(rISoM@ntto try
one of our New Smoothie Flavorsn those hot days: Strawberry Banana, Mango Mania, Extreme
Peach, and Wildberry Blast.

OutTakedthis service begins on August 27)
Day 1 ¢* Turkey Croissant with Swiss Cheese, Lettuce, and Tomato
* Spinach Salad with Cranberries, Blue Cheese, Red Onion, and Raspberry Vinaigrette
Dressing
Day 2 ¢ Chef Salad with Turkey and Ham
Vegetable Sandwich on Ciabatta
Day 3 ¢ Italian Combo Sandwich
Vegetable Cheese Bowl
Day 4 ¢ Chicken Caesar Salad
*Asian Rive Wrap (V)
Day 5 - *California Crab on a Tomato Wrap
Red Bean and Veggie Pasta Salad (V)
Day 6 ¢ Ham and Swiss on Whole Wheat Bread with Lettuce and Tomato
*Thai Pasta Salad (V)

*New Items
Remember, The Spencer Grill is a great place to grab something to eat and hang out

with your friends. Hoping to see you soon... Mary Kirk
Assistant Director ¢ Retail




Local FOOdS Hlt A”_Tlme ngh Director, continued from page 1

Summer was also about working on the program and enhancing it in preparation for the fall
term. The culinary team lead by Chef Turley developed more than 90 new items and recipes.
Their efforts will be noticed from a new banana bread recipe to Thai lemon beef, to a Gyro
station to a new Chicago-style pizza to vegan choices to a smoothie bar to the OutTakes

About four years ago, Grinnell Dining made a commitment to the Grinnell College campus to
increase purchases of local foods by at least 5 percent year-over-year. As you can see from
the graph below, our actual year-over-year increase has averaged in excess of 27 percent

each year. menu and many, many mo r e . Donét forget to | ook for
miss the rotating blue light that signals a new item for you to try and give feedback. Of

While we are proud we have exceeded our commitment each year, we continue to move course, you can still count on our commitment to nutrition, nutrition education, local

forward with new contacts, new suppliers, and new ideas. If you know of a local producer purchasing, sustainability, and doing our part for the environment.

who would be interested in doing business with Grinnell Dining, please let him or her know of

our interest and direct them to our Assistant Director of Dining ¢ Procurement Terry You will want to take time to read all of the articles in this edition of The Marketplace

Waltersdorf at (641)-269-3666 or waltersd@grinnell.edu. We would be pleased to talk about | Messenger for information about your dining services. Your national award-winning dining

the products offered and how we might be able to work together for the betterment of services continues to be a proud part of the Grinnell campus community and takes our charge

everyone involved. very seriously. If there is anything we can do to go beyond your expectations please let us

know. Perhaps we cannot work miracles, but we can sure try.
"Local" Purchases % Inc{dec) by Fiscal Year

45.00% It is great to have you on campus, and we look to a successful year for all!
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What we did this summer ...

The summer break for most means many things, but for the culinary staff, it is time to get busy wgrn the new fall and spring menus and culinary staff development. The chefs gathered
late May to discuss our goals for the next academic year and identified many, including more than 95 new recipes and iteffes this year. A great deal of ourmie has been spent on menu
development, evaluation of recipes, and developing these recipes so they will work for our operation.

Our staff has also grown, not in size, but in knowledge of our craft. Chef Jamie Leonard, who is mainly responsible fateomggroduction, has successfully completed the requirements for
the designation of Certified Chef de Cuisine or CCC. Jamie traveled to Omaha this summer to participate in the Americany Ealileration Practical Test to demonstrate his skills in froft
panel of highly skilled chefs. He passed this test successfully, andntdurs, he produced all the required elements. Jamie has since passed the written portion of the exam and is now-at
certified Chef de Cuisine. We currently have five adalital staff members working on chef certifications of varying degrees. | should mention that our chefs Laura Kaiser andCiBgtwa are
also certified chefs.

With food safety in our minds all the time, we recertified 30 members of our staff at Serv@afiaing. Serving food safely is very important to us as staff and to you as diners. Needless to s
our staff is growing more knowledgeable, and the College coomity is reaping the benefits. Scott Turley, CEC
Chief Culinary Oiter
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