
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Culinary Staff Continues 

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  
o (Approved Certification Evaluator) 

 Scott Turley, CEC – ACE Observation  
o (Approved Certification Evaluator) 

 Laura Kaiser, CSC – CCC Practical  
o (Certified Chef de Cuisine) 

 Becca Dayton, CC – CSC Practical  
o (Certified Sous Chef) 

 Amber Upah – CC Practical  
o (Certified Culinarian) 

 Jacob Nerness – CC Practical  
o (Certified Culinarian) 

 Terry Anderson – CWPC Practical  
o (Certified Working Pastry Chef) 
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From the Director  
 

Fall break has come and gone and things are back to normal, but hopefully you had a fun 
and relaxing break. Breaks seem to go by so quickly, don’t they?   Do not despair, as 
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 Foods and Shedding Some Light in this 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 initiatives, I have to admit that a “light bulb” went off 
in my mind.  It became quite clear to me many students do not have any idea of dining’s 
efforts or accomplishments in local foods, sustainability, culinary development, 
composting and recycling, enhanced offerings, and so many other areas. The list could go 
on and on. Take “Fair Trade” as an example; did you know that 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 Trade, 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. 

On the same note, do you have a personal motto you try and live by?    One that I carry 
with me everywhere I go is, “Good, Better, Best, never ever rest, until Good becomes 
Better and Better becomes Best!”  You may have heard a variation, and I do not know 
who the original author is.  This is something that I 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, I hope you enjoy the articles. If you have ideas or need 
information, let us hear from you. 

 
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! 
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Grinnell Dining Cited in 
National Blog 

Grinnell Dining Services has been cited as one of the nation’s best 
college food services in The Daily Beast, 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:mainpromo1#gallery=804;page=7 
 

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

Food for Thought Discontinued 

Grinnell DƛƴƛƴƎ {ŜǊǾƛŎŜǎ Ƙŀǎ ōŜŜƴ ŀŘǾƛǎŜŘ ǘƘŀǘ ǘƘŜ άCƻƻŘ ŦƻǊ 

¢ƘƻǳƎƘǘέ ǇǊƻƎǊŀƳ ŀŘƳƛƴƛǎǘŜǊŜŘ ōȅ ǘƘŜ /ŜƴǘŜǊ ŦƻǊ wŜƭƛƎƛƻƴΣ 

Spirituality, and Social Justice has been discontinued. 

The Spencer Grill  é 

Boy it is COLD ƻǳǘǎƛŘŜ Χ  

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.   

J German Chocolate Mocha 
o Latte withcChocolate milano and coconut syrups 

J Chocolate Cupcake Mocha 
o Latte with chocolate milano and shortbread syrups 

J Cookie Caramella 
o Latte with carmel and shortbread syrups 

J Frosted Shortbread Latte 
o Latte with shortbread and vanilla syrups   

If your heart leans more toward Gingerbread – 

J Gingerbread Latte 
o Latte with white chocolate and ginger spice syrups 

And if you do not drink coffee, we still have some hot drinks you will 

enjoy. 

J Gingerbread Man Steamer 
o Steamed milk with ginger spice and cinnamon syrups and a little 

brown sugar stirred in 

J Gingerbread Cider 
o Apple cider with ginger spice syrup 

J Gingerbread Chai Latte 
o Chai tea, 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. 

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 ς California Medley 
o Thick American cheese soup loaded with broccoli, cauliflower, onions, 

and carrots! 
 Tuesday ς ²ƘƛǘŜȅΩǎ .ƻǳǊōƻƴ /Ƙƛƭƛ 

o Just a good old-fashioned favorite for cold weather.  This one has just 
a bit of a twist with bourbon added for that something special.  

 Wednesday ς Chicken Gumbo 
o This homemade soup has onion, celery, peppers, okra, chicken, rice, 

and tomatoes in a chicken stock with just enough spice to keep it 
interesting. 

 Thursday ς Baja Enchilada 
o A Mexican style soup contining chicken, black beans, corn, zucchini, 

tomatoes, onions, chilies, and peppers. 
 Friday ς Corn Chowder 

o 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, just ask!  We’d be 
happy to help you pair your soup to an appropriate accompaniment.  

Thanksgiving Turkeys 

at Home in Atlantic 

The turkeys that will become your 

traditional meal on Thanksgiving Day are 

currently being raised on the farm of Larry 

Harris and Denise O’Brien near Atlantic, 

Iowa.  Denise tells us that the birds should 

be somewhere over 20 pounds in weight by 

the time they are needed here at Grinnell. 

We’re certainly looking forward to serving 

free-range organically-grown turkeys on 

November26! 

 

These are our Thanksgiving turkeys on the farm! 

 

 

http://www.thedailybeast.com/blogs-and-stories/2009-10-07/the-best-college-food/?cid=topic:mainpromo1#gallery=804;page=7
http://www.thedailybeast.com/blogs-and-stories/2009-10-07/the-best-college-food/?cid=topic:mainpromo1#gallery=804;page=7


Did You Know? 
Grinnell Dining Services is a leader in 

ŎŀƳǇǳǎ άƎǊŜŜƴέ ŜŦŦƻǊǘǎΚ  Grinnell College 

Ƙŀǎ ōŜŜƴ ǊŜŎƻƎƴƛȊŜŘ ǿƛǘƘ ŀƴ ά!έ ƛƴ ŦƻƻŘ 

and recycling efforts by The College 

Sustainability Report Card and your dining 

services are a large part of that rating.  You 

can access the report at: 

http://www.greenreportcard.org/report -

card-2010/schools/grinnell-college 

Grinnell dining recycles all glass, plastic, 

and cardboard.  Moreover, all food scraps 

are pulped (using recycled water) and 

donated to a local farm to be composted.  

Once the composting process is complete, 

the farmer then uses the compost to 

enhance his farming operation. 

Some other things you might not know 

about Grinnell dining: 

ü We ǳǎŜ ƻƴƭȅ άŦŀƛǊ-ǘǊŀŘŜέ coffee in 

The Marketplace and The Spencer 

Grill operations. 

ü ²Ŝ ƻƴƭȅ ŦǊȅ ƛƴ !ǎƻȅƛŀϰ ǘǊŀƴǎ-fat free 

soy oil, which is grown and processed 

locally! 

 

The Next Upcoming 

Nutritional Display 

October 28 ς  
 Smart Supplement Use 
 
Join us during the luncheon meal 
on these days to learn more about 
how to use supplements to 
enhance your diet! 

 

Oktober Fest 
Thursday, October 29, Grinnell Dining Services will be celebrating Oktober Fest with a special 

menu in several of The Marketplace venues!  Come celebrate with us and dine on some of the 

following:  

Soup and Salad  

German Beer Soup 

Sauerkraut Salad 

Apple Snicker Salad 

Plat Du Jour 

Hot German Potato 

Salad 

Braised Brisket in  
Porter Beer 

 
Bratwurst with Onions 

and Beer 

 

Braised Cabbage with 

Egg Noodles 

Whole Green Beans (v) 

Sauté Station 

Cooked to order 

Spaetzle with Fresh 

Herbs 

Add-ins available ς 

Ham 

Onions 

Mushrooms 

Peppers 

Maple Mustard Sauce 

Honor G Grill 

Wiener Schnitzel ala 

Holstein (with fried egg) 

Sauerkraut Balls 

Pizza Parlor 

Sauerkraut Pizza with 

Kielbasa and Maple 

Mustard Sauce 

Potato Pizza 

Stuffed Cabbages 

Vegan Special 

Potato Dumplings with 

Grilled Onions (v) 

Whole Green Beans (v) 

 

Breads and 

Desserts 

Black Forest Cake 

Join us for the fun, fellowship, and frivolities with great German food.  

Thursday, October 29, from 5-8 p.m. in The Marketplace! 

H1N1 
Protection 
 
The best, most 
effective way 

 to protect yourself and others from 
the H1N1 flu is to WASH YOUR HANDS 
ς well and often! 
Effective handwashing should take 
about 20 seconds with very warm 
water and soap.  LŦ ȅƻǳ ŎŀƴΩǘ ǘƛƳŜ нл 
ǎŜŎƻƴŘǎΣ ǎƛƴƎ άIŀǇǇȅ .ƛǊǘƘŘŀȅέ ǘƻ 
yourself twice ς it works!  Dry your 
hands with the paper towels. 
 
Another hint: save your paper towel to 
open the restroom door as you leave.  
Not everyone is as conscientious as 
you are. 

 

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


 

Local Foods 
at Grinnell Dining Services 

The 

commitment 
has never been 

stronger! 

The 

challenge 
has never been 

greater! 

The 

rewards 
have never been 

more gratifying! 

Grinnell Dining is currently working with 

more than 12 individual farms, two co-ops, 

ŀƴŘ ƳǳƭǘƛǇƭŜ ƭƻŎŀƭ ƳŀƴǳŦŀŎǘǳǊŜǊǎΦ ²ŜΩǾŜ 

increased our local purchases by 105 

ǇŜǊŎŜƴǘ ǎƛƴŎŜ ŦƛǎŎŀƭ ȅŜŀǊ Ωлр-06! 

Local food is often more expensive and 

seasonal in nature.  In an era of tighter 

budgets, we continue to seek ways to 

increase our usage of local foods while 

reducing our overall costs. 

Local foods reward us with fresher products 

and the pleasure of knowing the people 

who produced our foods and products.  

²ŜΩǊŜ ǇǊƻǳŘ ǘƻ ŎƻƴǘƛƴǳŜ ŀƴŘ ŜȄǇŀƴŘ ƻǳǊ 

commitment! 

Grinnell College Dining Services 
Feeding the bodies that power the minds of tomorrow’s innovators! 

Shedding Some Light 
 

 

 
 

 

Ryan, Kristine and Eliza Jepsen 

 

 

Kathy, Greg, and Kayla Koether 

 

 

Gene and Ryan Herman 

 

 

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 Foods Dinner and “Farmer’s Market” held in 
The Marketplace. 
Ryan Jepsen says, “We really enjoy working with Grinnell 
Dining Services and having the opportunity to feed the 
souls and minds of Grinnell’s students.” 
 

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, Iowa, is a cooperative of 
three families who raise and market premium 100 percent 
grass-fed beef and “fresh-air” pork.  Raised on Certified 
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. 

 
 

www.grassrunfarm.com 
 

http://www.grassrunfarm.com/


 

 
The Dietitianõs Corner 

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. 

 Have a small snack before going to a tailgate party. Going to a party hungry often results in overeating.  

 Stick to a strategy for eating. Don’t let your eating be dictated by the pace of the game.  

 Use a plate for even the smallest snack. You’ll eat less.  

 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-grain breads, and a variety of lean meats for sandwiches. You’ll 
score points with your guests and help guarantee your tailgate get-together will be a hit right up until the 
final whistle. 
 
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. 

 Start your meal off right by thawing meats properly in a refrigerator set below 40° F or in a 
microwave on the “defrost” setting.  

 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.  

 Bust barbecue bacteria  by marinating meat in the refrigerator, never on the counter or 
outside by the grill.  

 Keep clean  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!  

 Remember the ñtwo-hour ruleò and make 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.org 

Britt McConnell, RD/LD 
Consultant Dietitian 

Grinnell College Dining Services 
dietitian@grinnell.edu 

641/269-3661 
 

Zoe Zebe Ω12 Comes In 

First 
Zoe Zebe ’12, Marketplace student employee, was the first to 
complete the ServSafe Starters™ course being offered by 
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.   

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 
much more extensive ServSafe™ Manager’s Training just prior to the beginning of the 
semester. 

 

You Shpk º Answers to your comments  

 

ü It is 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. 

ü I miss gooey butter cake. Iôd like to see it back in the D-Hall! (The 

Marketplace) KM 

o Gooey butter cake is a favorite of a number of our diners ï 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. 

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

