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Culinary Staff Continues

From the Director

Fall break has come and gone and things are back to normal, but hopefully you had a fun
andrelaxingbreak. Br eaks seem to go by so q,asi C
Thanksgiving break is on the horizon.

Before break a news article appeared for campus readers regarding the local foods
program at Dining Services. For some reason the facts about the dining program were
omitted from the article. Dining Services continues to be committed to local foods and
products as we continue to meet our goals to increase in this area each year. Please take
a moment to read the article Local Foodsnd Shedding Some Ligintthis edition to get
some true facts on Dining Services local foods program.

I met with several groups of students regarding the recent student initiatives. As we
began discussion on the individual i
in my mind. It became quite clear to me many students do not have any idea of di n i
efforts or accomplishments in local foods, sustainability, culinary development,
composting and recycling, enhanced offerings, and so many other areas. The list could go
onandon. Ta k e “ F a iamnexampleadtt @ol kn@wghat dining has used certified
fair-trade coffees for the past eight years? We are so accustomed to this coffee offering
it has become standard. But yet, as new students arrive on campus, they do not know
this fact. In case you are not familiar with Fair Tade, it is an organized social movement
and market-based approach that aims to help producers in developing countries and
promote sustainability ( http://en.wikipedia.org/wiki/Fair_trade ). The bottom line is
that we need to be proactive in doing a better job of keeping students informed. Yes, you
say! So as a staff, we are committing to doing a better job of keeping you informed to
offer you a better understanding of your dining services. Look for more to come.

n
n

On the same note, do you have a personal motto you try and live by? One that | carry
with me everywhere | go is, “Good, Be
Betterand Better becomes Best ! ”,andNonotkmwa y
who the original author is. This is something that | try to live by and instill into the
individual members of the Dining Services department. Dining continues to strive to find
ways to provide the very best to all students. Yes, sometimes we may stumble along the
way, but be assured we will jump up and work hard to be the best.

As you browse the MM, | hope you enjoy the articles. If you have ideas or need
information, let us hear from you.

Dick Williams
Director of Dining Services

Training and Certification

On Saturday and Sunday, October 17 and 18, many members

of the culinary staff of Grinnell Dining Services were involved
in training and certification activities through the American
Culinary Federation (ACF). The following are our team
members and their respective activities.

Jamie Leonard, CCC — ACE Training
0 (Approved Certification Evaluator)
Scott Turley, CEC — ACE Observation
0 (Approved Certification Evaluator)
Laura Kaiser, CSC — CCC Practical
0 (Certified Chef de Cuisine)
Becca Dayton, CC — CSC Practical
0 (Certified Sous Chef)
Amber Upah — CC Practical
0 (Certified Culinarian)
Jacob Nerness — CC Practical
0 (Certified Culinarian)
Terry Anderson — CWPC Practical
0 (Certified Working Pastry Chef)

Grinnell Dining Management

Dick Williams — Director of Dining Services

Jeanette Moser — Associate Director (Marketplace Operations)

Mary Kirk — Assistant Director (Retail Operations)

Terry Waltersdorf F.M.P.— Assistant Director (Purchasing, Promotion, Sanitation)
Scott Turley C.E.C. — Executive Chef and Chief Culinary Officer

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

Grinnell College Dining Services

Fueling the bodies that power the
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Thankgyiving Turkeys
at Home n Atlantic

The turkeys that will become your
traditional meal on Thanksgiving Day are
currently being raised on the farm of Larry
Harris and Deni se
lowa. Denise tells us that the birds should

O
be somewhere over 20 pounds in weight by
the time they are needed here at Grinnell.

We ’ certainlyringo
free-range organically-grown turkeys on

re

November26!

Grinnell Dining Citedn
National Blog

Grinnell Dining Services has
college food services in TheDailyBeast a nationally recognized on-
line news and information blog. The article, written by Kathleen
Kingsbury, ranks Grinnell Dining Services alongside Virginia Tech, the
University of Massachusetts-Amherst, Bowdoin College, Boston
College, and the University of California-Berkeley, among others.
You can read the entire article by clicking on the link below.

http://www.thedailybeast.com/blogs-and-stories/2009-10-07/the-best-college-
food/?cid=topic:mainpromol#gallery=804;page=7

Grinnell Dining Services is extremely pleased with this unexpected
“tip of the hat.”

The Spencer Grill é

BoyitisCOLD® dzi a A RS X

Do you like cookies and coffee on a cold day to warm up? If yes, try some of our
new coffee drinks at The Spencer Grill.

These are our Thanksgiving turkeys on the farm!

Soup Is Back!

A new fall and winter menu of soups is now available for your
enjoyment Monday through Friday at The Spencer Grill.

Monday ¢ CaliforniaMedley

0 Thick Americarcheesesoup loaded with broccoli, cauliflower, onions,
and @arrots!

Tuesdayc?2 KA GSeQa 2dzND 2y [/ KA A

o0 Just a good oldashioned favorite for coldveather. This one has just

a bit of a twist with bourbon added for that something spedi

Wednesday Chicken Gumbo

0 This homemade soup has onion, celery, peppers, okra, chicken, ric
and tomatoes in a chicken stock with just enough spice to keep it
interesting.

Thursdayg Baja Enchilada
0 A Mexican style soup contining chicken, black beaostn, zucchini,
tomatoes, onions, chilies, and peppers.
Fridayg Corn Chowder
0 A hearty golden chowder with tender sweet corn, potatoes, celery,
red pepper and carrots with a subtle bacon flavor.
Just in time for those cold winter days, stop in for a cup or bowl of
your favorite. Team your choice of soup with a handmade deli
sandwich or a fresh hot panini made with our special ciabatta bread
(made in our own bakery daily) for a complete meal.
The choices are yours, but if you need some help,j u s t

| DA N PR [P S S ST TS S R

a D&k !

J German Chocolate Mocha
o Latte withcChoolate milano and oconutsyrups
J Chocolate Cupcake Mocha
o Latte withchocolae milano andshortbreadsyrups
J Cookie Caramella
o Latte wih carmel andshortbreadsyrups
J Frosted Shortbread Latte
o Latte with shortbread and anillasyrups
If your heart leans more toward Gingerbread —

J Gingerbread Latte
O Latte withwhite chocolate andgingerspice grups
And if you do not drink coffee, we still have some hot drinks you will

enjoy.

J Gingerbread Man Steanre
o Steamed milk witlgingerspice andcinnamonsyrups anda little
brown sugar stirred in

J Gingerbread Cider
o Apple cider witlgingerspicesyrup
J Gingerbread Chai Latte
o Chaitea,ginger spice syrup and steamed milk
Then the only choice is which Big Cookie (chocolate chip or monster)

you will enjoy with your hot drink.
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The Next Upcoming Dld You Know?
Nutritional Display '

— 'Fhurs October 29. Grinnell - Grinnell DiningServicess a leader in
mentin eralfof The Market oeefthe| OCOPEr 286 OF YLidza & 3 NBEGBiyhell CHIagE ;
following: Smart Supplement Use KFa 6SSy NBO23yAl St

and recycling efforts byrhe College
Sustainability Report Cardnd your dining
services are a large padf that rating. You
can access the report at:

Join us during the luncheon meal
on these days to lean more about
Cookedtoorder || how to use supplements to

Soup andSalad Plat Du Jour Sauté Station

German Beer Soup Hot German Potato

Salad

Sauerkraut Salad

18 1A Spaetzlewith Fresh | enhance your dieit
Apple Snicker Salad ( X BraisedBrisket in Herbs -
- Porter Beer
Add-ins availableg I—

Bratwurg with @nions Grinnell dning recycles all glass, plastic,

and Beer Ham
- and cardboard. Moreoverall food scraps
nions _
Honor G Grill s A are pulped(using recycled water) and
S e Muship s donatedto a localfarm to be composted
Wiener Schnitzel ala Egg Noodles » .
in (with fri Peppers TRl ' i
Holstein (with fried egg) Whole Green Beang) Pp Once the composting process is complete
SauerkrautBalls ’: Maple MustardSauce | the farmer then uses the compost to
- — > enhance his farming operation.
RTX Pizza Parlor : ‘ ¥l : :
.;,\\ (v | Some other things you mightot know
‘ Sauerkraut Pizza with |~ ial . .
Desserts Mustard Sauce ' ‘.

Potato Dumplingswith 0 Wedza S 2 y-i BRI @fedik NJ

Potato Pizza Grilled Onions(v)

Black Forest Cake The Marketplace andTheSpencer

Stuffed Gbbages Grill operations

Whole Green Beans (v

y ™ J) " 3" 128 2ytée TNEB fayfred
: ! o | /I‘ T . D
v " v <30 ¢ W X soy oil which is grown and processe!

‘- ‘ | LS locally!
Jom us for the fun, fellowshlp and frlvolltles with great German food|
Thursday, October 29rom 5-8 p.m. in The Marketplace!



http://www.greenreportcard.org/report-card-2010/schools/grinnell-college
http://www.greenreportcard.org/report-card-2010/schools/grinnell-college

| ocal Foods

at Grinnell DiningServices

Grinnell Dinng is currently working with
more than12 individual farms, two ceops,
YR Ydzt GALIX S 201 f
increased our local purchases by 105

LISNOSY (G aAyom FAaOl

Local food is often more expeive and The
seasonal in nature. lan era of tighter Challenge
budgets we continue to seek ways to
. . has never been
increase our usage of local foods while
reducing our overall costs. greatel’!

The Local foods reward us with &sher products

and the pleasureof knowing the people
who produced ourfoods and products.
e 2 SQNB

more gratifying! commitment

rewards

have never been
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Shedding Some Light

Grass Run Farm

www.grassrunfarm.com

Since January 2008, Grass Run Farm has supplied 100
percent of the bulk ground beef used at Grinnell Dining
Services. Ryan Jepsen of Grass Run Farms attended the

recent Local FoodsDi nner and “ Far mer
The Marketplace.
Ryan Jepsen says, “We r ea

Dining Services and having the opportunity to feed the
souls and minds of Grinne

ey

Dk I
Mission and Goals

1) Provide a long-term sustainable and profitable market for
niche livestock: 100% grass-fed beef, "fresh-air" pork and
organic veal. The price for slaughter animals needs to allow
profitability on all levels: production, processing, marketing, and
distribution. This relationship between producer, marketer, and
end user must always be transparent and honest.
2) Build our marketing message on long-term land stewardship,
sound family values, and the far-reaching health benefits of
grass-fed meats.
3) Lead by example. We enrich our community by establishing
sustainable farming methods and a good regional market for
the niche products they produce. We hope to set an example
others will want to follow.
4) Provide an outlet for creative and nontraditional business
ideas and structures. We emphasize willingness to consider
new ideas.
5) Allow for the addition of holons to our centerpiece business.
Grass-fed beef is our centerpiece; fresh-air pork and veal are
currently holons.

Grass Run Farm of Dorchester, lowa, is a cooperative of
three families who raise and market premium 100 percent
grassf ed beef-aamd “PpPfor&sh Rali
Organic farms, grass-fed beef is lower in fat and calories

and higher in antioxidants, vitamins, and minerals than
grain-fed beef. Grass Run beef is also drug- and hormone-
free and humanely handled.

Kathy, Greg, andayla Koether

Gene and Ryan Herman



http://www.grassrunfarm.com/

ZoeZebeQ?2 Comes In
First

Zoe Zebe '12, Marketplace student employee, was the first to
compl ete the ServSafe
Grinnell Dining Services in cooperation with the National
Restaurant Association Educational Foundation (NRAEF). The
program is an interactive, online, educational tool for entry-
level people working in any foodservice area. Zoe joins
approximately 10 percent of the student work force at Grinnell
dining who have chosen to take this optional training.

)

Certificate of Comple

208 Zebe:

rters-
ot S e

Grinnell Dining Services is committed to serving quality products in the safest way possible. To
that end, the entire career staff of Grinnell dining have taken the longer (eight hours) and
muchmor e extensive ServSafe™ Manager ' s
semester.

Start
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You Sh p k Afswers to your comments

U itis silly that you have to pay (a lot) extra for cream cheese with a bagel.
Who eats just a bagel anyway? (The Spencer Grill) LF

O Just to let you know, each bagel category has been priced to reflect the
food cost involved with each sale. This way the person who does just want
a bagel (378 in September) does not have to pay for something they do not
want.

a mi ss gooey butter cake.

Marketplace) KM

tHalld (THei k et

o0 Gooey butter cake is a favorite of a number of our diners T me included!
We have had a number of production issues with the recipe and,
reluctantly, have to discontinue production until we can get these rectified.
The recipe is not gone; it is just on a hiatus until this is accomplished.

We love hearing from you! If you would like to comment on something related to The
Marketplace or The Spencer Grill, please feel free to pick up a comment sheet and return it to
the cashier or dining office. Please include your e-mail address if you would like a personal

reply.

o

q
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The Dieti til ano

A Safe and Healthful Tailgate

Fall weekends are usually filled with food, festivities, and fun —not to mention football. Whether you are
having your tailgate party at home or at the field, here are some tips for a safe and healthful tailgate.
e Have a small snack before going to a tailgate party. Going to a party hungry often results in overeating.

e Sticktoastrategyforeat i ng. Don’t | et your eating be di
e Use a plate for even the smallest snack. Yo
e Moderate your alcohol intake. Alcohol causes blood sugar to drop, which leads to hunger.

Hosts, serve your fellow fans fresh vegetables with low-fat dip, fruit kabobs, popcorn, pretzels with mustard
dip, baked tortilla chips and salsa, whole-grainbreads,and a vari ety of | ean
score points with your guests and help guarantee your tailgate get-together will be a hit right up until the
final whistle.

m

If you plan to set up camp at the game, load up the cooler, pack the picnic basket, and get ready for an
afternoon of food, drink and football. For healthy appetizers at your tailgate, bring tortilla roll-ups made with
flour tortillas filled with leafy greens, salsa, refried beans, and low-fat cheese. Try hummus with pita chips or
veggies with yogurt dip. For the main meal, pack lean meat or tuna sandwiches on whole-grain bread or
three-bean chili. Add lots of vegetable pieces to your chili and serve it with crusty, whole-grain bread. For a
sweet ending just before kickoff, bring fruit and angel food cake. And if you plan to fire up the grill at your
pre-game gathering, keep in mind that fun and successful grilling all come down to proper food safety.
e Start your meal off right by thawing meats properly in a refrigerator set below 40° F or in a
mi crowave on the “defrost” setting.
e Use a meat thermometer to ensure that food is thoroughly cooked to ensure both taste and
safety. Hamburgers should reach an internal temperature of 160° F; chicken breasts, 170° F.
e Bust barbecue bacteria by marinating meat in the refrigerator, never on the counter or
outside by the grill.
e Keepclean by washing cutting boards and utensils in hot, soapy water between uses. Or use color-
coded sets to keep raw meats and ready-to-eat foods separate. And always, always wash your hands!
e Remember t hehdw wor anbraake sure perishable foods do not sit out of
refrigeration for more than two hours (one hour in temperatures of 90° F or higher).
For more tips on a healthful and safe tailgating party, visit www.homefoodsafety.org.

Source:www.eatright.olg

Britt McConnell, RD/LD
Consultant Dietitian

Grinnell College Dining Services
dietitian@grinnell.edu
641/269-3661



http://www.homefoodsafety.org/
http://www.eatright.org/
mailto:dietitian@grinnell.edu

