
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Pioneer Web Takes Information 

Accessibility To The Next Level! 

Beginning immediately you have total access to your 

meal plan information through the Pioneer Web.  

Through the cooperative efforts of Student 

Government, ITS, P-Card, Dining, and other offices, 

you can now view your Pioneer One-Card, meal plan, 

guest meals, dining dollars, and campus cash 

balances. 

The Pioneer One-Card Module has been added to the 

Pioneer Web and is accessible through the icon on 

the left side of the Pioneer Web entry screen.  Once 

logged into the Pioneer Web, this module will 

provide an individual with their available amount of 

meals, Campus Cash, and Dining Dollars.  The Pioneer 

One-Card balances will be updated using a scheduled 

over-night process run each day. 
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From the Director  
The fall semester is underway and all of us at Dining Services hope that you are settled into 
your semester routine and that all is going well.  Speaking of routine, Dining has fit into our 
routine as much as our day allows.  At this writing, we have already served over 101,000 meals 
on our way to almost 600,000 meals for the academic year.   Almost 300 student staff has 
gotten a handle on their job assignment at Dining and meal service is becoming more 
comfortable for each of them.   We are fortunate to have a great group of student staff this 
semester and we rely heavily on them to operate the department.  This is perhaps the 
smoothest semester opening we have experienced. 

This semester over 1400 students will dine in the Marketplace at various times and I am sure 
that you have experienced the rush periods.   Hopefully, as part of your routine you have 
discovered how to navigate through the Marketplace or for that matter plan around the rush.  
We continue with the highest participation in the dining program that the College has seen 
with 95% of all students. 

One part of routine that is not so great is when it creates monotony.   We are constantly 
looking at offering new items or changing offerings in the Marketplace to meet the challenge of 
monotony.  This semester the chefs and the culinary staff have introduced 95 new or different 
offerings.   Continue to look for the “blue light” that indicates a new item and don’t forget to 
let us know what you think.  Certainly the smoothie breakfast bar, quesadillas to order and the 
gyro station have been big hits along with the Cuban sandwich and peanut butter banana pie.  
Oh, and let us not forget the Out Takes menu with five new offerings and check out the 
Spencer Grill’s new items. 

Continuing Dining’s commitment to nutrition education and information our consulting 
dietitian, Britt McConnell, R. D./ L. D., will be here each Wednesday throughout the semester.     
Britt has nutrition education sessions planned on several Wednesdays this fall term.  A list of 
the topics to be presented is in this issue of The Marketplace Messenger.   Britt is also available 
for questions during her weekly visit or for a private appointment with advanced planning 
since she is here only on Wednesdays.  You can contact her in the Marketplace, stopping by the 
main office or by email at dietitian@grinnell.edu.  Budget reductions have again tabled moving 
the menu nutrition information to an on-line program.  Hopefully, the economy will continue 
to improve and this project will be able to be moved forward in the near future.   

Our commitment to locally produced items took a big step this semester with our switch to 
Anderson Erickson Dairy Company.   AE purchases all of their raw milk from Iowa farmers and 
95% of all dairy items are produced in Des Moines.  Although Iowa has a short growing season 
coinciding with the academic year, we continue to purchase all that we can locally.  Look for 
the green Iowa stickers throughout the Marketplace to indicate “local.”   

This year’s theme in Dining is “going beyond expectations!”  If there is anything that we can do 
to enhance your experience while at Grinnell College please let us know.  We promise to do our 
best!    

Dick Williams 

Director of Dining Services  

This publication is produced by Grinnell College Dining Services (641-269-3661) 

Grinnell College Dining Services 
Fueling the bodies that power the minds of tomorrowõs innovators! 

 

The information contained in this publication is designed to be read on your computer.  Due to the 
use of various fonts and pictures, printing this publication may result in reduced readability. 
By not printing this publication, you are assisting Grinnell College Dining Services in its goal to 
reduce, reuse, and recycle as much as possible.  Thanks for helping us remain as ñgreenò as 
possible! 
 

 

Stuff you might miss 

without scrolling 

down … 

 5ƛŜǘƛǘƛŀƴΩǎ /ƻǊƴŜǊ 

 bŜǿ 5ŀƛǊȅ .ǊƛƴƎǎ ά[ƻŎŀƭέ 

Closer! 

 Local Foods Night 

 Lunch Specials at The 

Spencer Grill 

 ¸ƻǳ ǎŀƛŘ Χ 

 Wing Night 

 Spencer Grill Closed 

 Nutrition Education 

Displays 

 Second Round Coming Up 

 ¢ƘŜ 5ƛŜǘƛǘƛŀƴΩǎ /ƻǊƴŜǊ 

Grinnell Dining Management 
Dick Williams ς Director of Dining 
Jeanette Moser ς Associate Director (Marketplace Operations) 
Mary Kirk ς Assistant Director (Retail Operations) 
Terry Waltersdorf F.M.P.ς Assistant Director (Purchasing, Promotion, Sanitation) 
Scott Turley C.E.C. ς Executive Chef & Chief Culinary Officer 

mailto:dietitian@grinnell.edu


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

New Dairy Brings “Local” Closer 

Beginning in September, Grinnell Dining has chosen to associate 
with Anderson Erickson Dairy of Des Moines.  While a number of 
factors were part of the change, one in particular was that all fluid 
milk products, sour cream, yogurt, and cottage cheese are 
produced in Des Moines from milk obtained from Iowa farms. 

 
AE, as it is known to 
Iowans, has been a 
fixture in east Des 
Moines since its  

founding in 1930 and has been family-owned since then.   
Miriam Erickson Brown, current President and CEO of Anderson 
9ǊƛŎƪǎƻƴ ǿǊƛǘŜǎΣ άL ǊŜǇǊŜǎŜƴǘ ǘƘŜ ǘƘƛǊŘ ƎŜƴŜǊŀǘƛƻƴ ƻŦ ŦŀƳƛƭȅ 
members to own and operate the dairy.  We are here to serve you 
and provide you with the best experience possible with all your 
dairy needs.  We welcome you as a customer and as always, 
appreciate the opportunity to serve an Iowa-based college, such 
ŀǎ DǊƛƴƴŜƭƭ /ƻƭƭŜƎŜΦέ 
 
You can learn more about AE by going to their website at 
http://www.aedairy.com/  or take a virtual tour of the facility and 
operations by clicking on http://www.aedairy.com/tour-ae-
dairy.cfm.  
Partnering with Anderson Erickson Dairy is another part of the 
άōǳȅ ƭƻŎŀƭέ ŎƻƳƳƛǘƳŜƴǘ ƳŀŘŜ ōȅ DǊƛƴƴŜƭƭ 5ƛƴƛƴƎ ŦƻǳǊ ȅŜŀǊǎ ŀƎƻ 
and continues to drive our thinking. We are proud to be 
associated with this fine, local organization. 
 
Many of our diners have asked if the cultures in AE yogurt meet 
the requirements for LAC certification.  On September 18, we 
received the following information from the Director of Quality 
Control at AE. 
 

 

 

 

Local foods night was held on Tuesday, 
September 29.  Several suppliers were 
on hand to meet with our diners and 
explain their operations as well as 
sampling their wares.  Turnout for the 
evening showed how important the 
average Grinnell College diner feels 
locally-grown and produced items are to 
their overall diet. 
 
Throughout the evening, diners sampled 
Buffalo Stew, Coffee Rubbed Texas 
Burgers, House-made French Fries, 
Italian Sausage Pizza, Stuffed Peppers, 
and for dessert Cabernet Candied Apples 
ς all made with local products.  Local 
producers from Colfax, Montour, 
Marshalltown, Malcom, West Des 
Moines, Newton, Dorchester, and 
Grinnell all participated either by being 
present or by supplying product for the 
evening. 
 
We hope you enjoyed the evening and 
were ŀōƭŜ ǘƻ άǇǳǘ ŀ ŦŀŎŜέ ǘƻ ȅƻǳǊ ƳŜŀƭΦ  L 
know the suppliers in attendance, and 
those who supplied product, were 
appreciative of your interest in them 
and their products. 
 
 
 

The ever-popular wing night made its debut this 

past Friday night, October 2!  Other dates this 

semester include: October 30, and November 

27. If you are really into planning ahead, look for 

wings flying into the Marketplace January 29, 

February 26, April 9 and May 7 of 2010!  Get 

ready for the heat! 

The Spencer Grill  é 

é will be closed during fall break due 

to construction and installation of the 

ñGallery of Flags.ò  The construction 

will be removing and replacing sections 

of flooring damaged by water seeping beneath the doors leading 

to the courtyard. 

The Gallery of Flags will be installed at this same time.  There 

will be one flag representing each country of a Grinnell College 

studentôs residence.  This display of flags will be extremely 

colorful as well as informational.  A plaque identifying each 

countryôs flag as well as where it is located will be installed on 

the east wall of The Spencer Grill for reference. 

 

All work is to be completed in time for The Spencer Grill to 

reopen on Sunday, October 25 for regularly scheduled hours.  

We hope you wonôt be too inconvienced by the construction and 

we certainly hope you will enjoy the results! 

 

http://www.aedairy.com/
http://www.aedairy.com/tour-ae-dairy.cfm
http://www.aedairy.com/tour-ae-dairy.cfm


Welcome to the new column ñYou Said éò Here we will respond to selected comment sheets 

returned from The Marketplace and The Spencer Grill.  Comment sheets without names or e-mail 

addresses will be noted with ñ**ò to replace the initials of the sender.  If you would like a personal 

response from the managers, please be sure to include your e-mail address on the comment 

sheet. 

You said  º 
 

1) I feel compelled to tell you that the food in the dining hall this semester has 
been nothing short of spectacular.  From wing night to the galley boy burger, 
not to mention so many blue light specials, the menu has kept us guessing 
and has provided consistently delicious options. I noticed one day you had too 
many new items, and not enough blue lights!  Some of my favorites were the 
Asian wrap, and the crispy chicken wrap in the sandwich station, and buffalo 
chicken pizza we had at lunch today.  The fruit smoothies for breakfast have 
also been a great addition as well as the feta cheese at the pasta station.  
Everything has been so great this year that I've even started getting up for the 
continental breakfast on Saturday mornings. Thank you for the great year so 
far, and please keep up the good work! (The Marketplace) AM 

AM, Thanks for your comments.  The dining team works to bring new 
ideas and great food to our diners on a regular basis.  Keep looking!  

There will be several new items throughout the year. 
2) Why did you change the panini options? (Spencer Grill) ** 

**, Variety is the spice of life and quite frankly we need to change things 
up once in awhile just to awaken the tastbuds.  I sure hope you enjoy our 
new offerings! 

3) You do a great job! Somethings could be a little cheaper, but yeah!  Tasty! 
(Spencer Grill) JB 

JB, Thanks for filling out a comment card.  Normally we only get ones 
that tell us we are doing something wrong, so it really makes our day to 
get encouragement from the people we are serving. 

4) I really like the new panini selection but the new ciabatta bread doesnôt work 
very well ï cheese doesnôt melt on it easily. I miss the old bread and wish we 
could bring it back. (Spencer Grill) EL 

EL, Thanks you for taking the time to fill out a comment card. I am sorry 
that you do not like the new bread that we have for the paniniôs. It is a 
bread we are baking in our own bakeshop from scratch, so we will not be 
bringing the other bread back. May I suggest you ask for either the white 
or wheat french bread, or one of our wraps we use for our deli 
sandwiches. 

5) I have recently been informed that you have taken Turkey Tettrazini off the 

menu.  I was told to e-mail you in regards to why.  Please let me know. 

(Marketplace) RR 

RR, the menus change constantly.  It is possible your favorite dish may 

return at the semester.  Keep looking and thanks for your question! 

 

 

New Lunch Specials 
at 

The Spencer Grill  

The Spencer Grill  has started their 

Specials of the day.   

Monday ς Sushi (California Roll) $4.99 
Seasoned Botan rice rolled with carrots, 
chives, avocado, asparagus, and red pepper 
served with soy sauce, pickled ginger and 
wasabi. 
Tuesday ς Chicken Caesar Wrap -$4.85 
Sundried Tomato Tortilla wrapped around 
chicken breast meat, parmesan cheese, red 
onion, tomato and romaine lettuce. 
Wednesday ς Ghirardelli Brownie - $2.49 
What do I need to say about this brownie 
except it is fresh out of the oven around 
10am and is to die for.  Stop by to 
experience it yourself. 
Thursday ς Boneless Chicken Wings w/ 
Buffalo or BBQ sauce - $3.99 
Boneless breast chicken cooked to order 
ŀƴŘ ǎŜǊǾŜŘ ǿƛǘƘ ŜƛǘƘŜǊ CǊŀƴƪΩǎ .ǳŦŦŀƭƻ 
sauce or Honey BBQ sauce.  
Friday ς ²ƘƛǘŜȅΩǎ ƻǿƴ .ƻǳǊōƻƴ /ƘƛƭƛΦ 
/Ƙƛƭƛ ƳŀŘŜ ŦǊƻƳ ²ƘƛǘŜȅΩǎ ƻǿƴ ǎŜŎǊŜǘ ǊŜŎƛǇŜ 
featuring select sirloin beef chunks. 
Friday and Saturday Night -  we are serving 
your favorite Jalapeño Poppers and 
Mozzarella sticks.   
Besure to fill out a comment card and let us 

know if you are enjoying your  Spencer 

Grill  experience.  The comment cards are 

located by the registers.   

Upcoming Nutritional 

Displays 

October 14 – 
 Butter vs. Margarine 
October 28 –  
 Smart Supplement Use 
November 18 – 
 Eggs 
December 9 – 
 Healthy Desserts 
 
Join us during the luncheon meal 
on these days to learn more about 
the nutritional aspects of foods 
you eat every day! 

Have you tried?  
Have you tried the Strawberry Lemonade or 
Italian Sodas at The Spencer Grill?  The Peach 
Palmer has also been a big hit this year.  The 
flavors offered to liven up your Lemonade, 
Iced Tea, Iced Chai, and Italian Sodas are: 
Strawberry, Raspberry, Pomegranate, Honey 
Melon, Asian Citrus, Peach, and Tropical Fruit. 
 
If you have noticed the weather changing 
όŀƴŘ ǿƘƻ ƘŀǎƴΩǘ?) and are wanting a hot 
drink, try the Sweet Georgia Brown or 
Chocolate Mint Latte.   
You have the option of adding steamed milk 
to your Chai, Hot Chocolate, or Teas for a 
small charge.  This might just the thing to get 
you started in the AM or keep you warm in 
the PM.   
 



 

 

 

The Dietitianõs Corner 

Water Facts  

Water is crucial to your health. It makes up, on average, 60 percent of your body weight. 
Every system in your body depends on water. 
 
Lack of water can lead to dehydration, a condition that occurs when you donôt have enough 
water in your body to carry on normal functions. Even mild dehydration ð as little as a 1 
percent to 2 percent loss of your body weight ð can sap your energy and make you tired. 
Signs and symptoms of dehydration include: excessive thirst, fatigue, headache, dry mouth, 
little or no urination, muscle weakness, dizziness, and lightheadedness. 

How much water do you need? 

Every day you lose water through sweating ð noticeable and unnoticeable ð exhaling, 
urinating and bowel movements. For your body to function properly, you need to replace this 
water by consuming beverages and foods that contain water. A healthy adultôs daily fluid 
intake can vary widely. Your current total fluid intake is probably OK if you drink enough water 
to quench your thirst, produce a colorless or slightly yellow normal amount of urine, and feel 
well.  

Beyond the tap: Many sources of water 

You donôt need to sip from your water bottle all day to satisfy your fluid needs. Your diet, 
including the beverages you drink, can provide a large portion of what you need. In an 
average adult diet, food provides about 20 percent of total water intake. The remaining 80 
percent comes from beverages of all kinds.  
 
Fruits and vegetables ð besides being good sources of vitamins, minerals and fiber ð 
contain lots of water. For example, oranges are 87 percent water, and cucumbers are 95 
percent water. Milk, juice and other beverages also have large amounts of water. Conversely, 
dried fruits, nuts, grain products and baked goods generally contain less water.  

If you are concerned about your fluid intake, contact the campus dietitian: 
dietitian@grinnell.edu 

Source: rd411.com  

 
Britt McConnell, RD/LD 

Consultant Dietitian 
Grinnell College Dining Services 

dietitian@grinnell.edu 
641/269-3661 

 

Maybe you missed them on their first time in The Marketplace.  

Maybe you just didnôt have the time to check out the blue light 

flashing in the servery.  May you just didnôt look past your favorite 

menu item thatôs always where it belongs.  No matter what the 

excuse, thereôs absolutely no reason to miss these great new items 

that will be making a return engagement in The Marketplace. 

Sonoran Hot Dog 

Enchilada Casserole 

Lentil Walnut Oat Loaf (v) 

Beef & Sausage Ragu 

Thai Lemon Beef 

Huecos Rancheros 

Garlic Herb Tilapia 

Silken Chicken 

NYC Style Eggs on Roll 

Carved-to-Order Gyros 

Possum Pie 

If you havenôt tried these items look for them, and others, that will be 

making their return engagements in the next few days. There is so 

much to choose from we sometimes donôt realize that just around the 

corner there is something new and delicious.  If you havenôt been to a 

specific venue in awhile be sure to check it out.  You never know 

what youôre missing unless you look! 

mailto:dietitian@grinnell.edu
mailto:dietitian@grinnell.edu

