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All food service operations are open during the

Happy New Year! construction process in the Campus Center.

A Note from Your Management Team

IUPUI Food Service is proud of our accomplishments during the Fall 2009 semester.
e New website created in August 2009. our new website is easy to navigate, trendy and has links to some important campus
initiatives
Taste of... Series off the ground and generating buzz on campus
Open The Docket at Inlow Hall
Local Farmer’s Showcase Events
Ongoing communications through Social Networking Sites

Annual support of the United Way Campus Campaign }E\L %TE} R E /Z* DQ
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Looking forward into 2010, we are discussing and finalizing Meal p 3';“
Plans, creating new specialty menus in Catering and opening -

Flatbreads Pizza. Flatbreads Pizza opened on January 11, 2010 in the

Campus Center Food Court featuring traditional and gourmet flatbread

pizzas, baked regular and whole wheat pastas, cheese bread and, for a limited time

only, Apple Brown Betty Pie Dessert Pizza. All the recipes for Flatbreads Pizza were developed by our in-house Executive Chef
and culinary team. A trial was conducted in November and the pizza was also introduced to the Food Service Focus Groups in
October. See our full menu at http://food.iupui.edu.




£,  Catering at the
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Did you know?

FourCourse Catering loves to cater to weddings! Have

you considered the IUPUI Campus Center for your big

day?

e Meeting and banquet rooms to accommodate groups
from 16—925*

e Views of downtown Indianapolis from the 4th Floor

Terrace with an adjoining Pre-Function Lounge to host

Cocktail Parties

e State-of-the-art audio visual and technical equipment

with on-site technicians available.”

° All ﬂOOIS ﬂCC@SSil)le via escalators and elevators

e  Building adjacent to the Vermont Street Parking Garage

- M L s
Executive Chef David Bradley prepares a variety of
foods in his weekly “Taste of...” Action Station. Avail-
able in the IUPUI Campus Center Food Court, the “Tastd
of...” series is set up from 11lam—21pm every Friday.

On-Campus

Be A Star is a Compass Group Program to bring teams together to work
on projects and themes. Star 2, due January 29, focuses on the program
“Balanced Choices”. Balanced Choices features specialty recipes that are
healthy and low in calorie content. Look for more information on Bal-
anced Choices throughout the Spring semester.

Be A Star

Food Service Focus Groups

IUPUI Food Service will be holding it’s first Focus Group meetings of
2010 on Tuesday February 2 in the Campus Center. If you would like to
be included in our Focus Group Meetings, please email Stacy Blanton at
smdunn@iupui.edu to be added to the list. Anyone is welcome, we have
groups for students and faculty/staff!

Campus Events

The IUPUI Campus Center
opened it’s Doors two years
ago this month. In honor of
the second birthday, several

departments within the build- '.
ing will recognize the anni- Ha?py f
amp

versary with a scavenger
hunt, organized by the Jag-
Tag office.

irThda\y,
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Our Team

Safety First

Jeff Sroufe is captain of the Safety
Committee for IUPUI Food Service.
Jeff is responsible for employee safety

January Anniversaries
5 years: Rafael Hernandez
4 years: Socorro Ramirez

2 years: Tim Cline

Yeli Traore

Keith Nash

Joseph Ward

Willa Hall

Donna Scrim
Danka Gvero
Belford Smith
Angelimar Mercado

1 year: Bradley Cross

Antonion Turner
Garrett Lyon

Jeff Sroufe
Samrawit Berhanu
Shontee Bynum

and food safety. By generating logs
and verifying company policy, Jeff
manages and trains our associates in
all aspects of safety.
January Safety Topics:

Slip Resistant Shoes

Cut gloves

January Birthdays
1—Adamou Mounkeila Kitchen

Kitchen
Kitchen
Spotz Grille

4—Bandi Doucoure
8—Dan Cauldwell
29—Keith Nash
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What’s new with food on campus?

A Note from Your Management Team

FourCourse Catering is offering all IUPUI Registered Student Organizations a great deal to try our new Flatbread
Pizzas! Purchase a large 1-topping flatbread pizza for only $8. If you have questions, please visit the catering web-
site www.iupuifoodworks.catertrax.com or call Kellie Schneider at 274-7566.

Have you tried our NEW Flatbread Pizzas?

e
‘./ ‘. ..“- -
R \u\ j ; Purchase a

1-Topping
o .M:;' Flatbread Pizza
‘ - for only $ \ ’

i

www.iupuifoodworks.catertrax.com

Coupon good for one use one per student group. $9 price will not receive the registered student group discount. Management reserves all rights, Expires 5/7/10.
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s Catering at the
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Check out our ad in the
Your Wedding Indianapolis
Magazine.

In honor of the Colts trip to Miami, Executive Chef
David Bradley hosted a Taste of... a tailgate party the
Friday before the big game. Always check
http://food.iupui.edu for what will be served this week.

On-Campus

Pass the Goodness Blend—Caribou Coffee

Caribou Coffee sold over 10,000 Ibs of their Pass The Goodness Blend in
February. For every pound that was purchased, one pound was donated to
food pantries across the country. We are excited to be a part of such a so-
cially conscience brand!

Food Service Focus Groups

IUPUI Food Service held the first Focus Group meetings of 2010 on
Tuesday February 2 in the Campus Center. If you would like to be in-
cluded in our Focus Group Meetings, please email Stacy Blanton at
smdunn@iupui.edu to be added to the list. Anyone is welcome, we have
groups for students and faculty/staff!

Philly Pretzel—A local favorite

Now selling hand-twisted giant pretzels from The Taste of Philly Pretzel
Bakery in the Food Court, Outtakes, Jag Connection, The Docket and Jag
Java Café. The Taste of Philly Pretzel Bakery is a local favorite, visit their
website at www.indypretzel.com. These delicious pretzels are baked fresh
daily and taste delicious with yellow mustard.

Meal Plans at lUPUI
Check our website for more information on the upcoming Meal Plan
availability on campus! Coming soon!

Our Team

February Anniversaries

9 years: Eliza Vanvleet

7 years: Allie Hernandez

2 years: Jonathon Snawder
Charise Mitcham
Rosemary Bynum

1 year: Nicholas Dwenger
Austin Martino

Employee of the Month
Gustavo Flores

Hero of the Month
Ashley Gardner

February Birthdays

15—Gustavo Florez
Chick-fil-A

26—Eric Harrington
Utility

Gustavo

February Safety Topics:
Food IlInesses
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Finally! Meal Plans.  Get ready—Fall 2010
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IUPUI Food Service and IUPUI sponsored a Trial Meal Plan for 50 students during the Fall 2009 semester. After
serving 1230 meals and spending countless hours tracking, generating reports and analyzing results, we are
excited to announce that any IUPUI student, faculty or staff that has a JagTag will be able to purchase a Meal
Plan for the Fall 2010 semester.

Students will be able to purchase a Meal Plan during registration and pay for it with their student account when
they register for classes. Beginning mid-March it will also be available for purchase on the [JUPUI Food Service
website at http://food.iupui.edu

The Meal 100 $800

The Meal 100 consists of 100 Meals, $100 Plus Dollars and S

$50 JagTag money. a, ‘/ e

The Meal Add-On $450 . _
The Meal Add-On consists of 50 Meals and $125 Plus Dollars. On fO 0 d
The Meal Add-On can only be purchased as an add-on to The Meal

100. It is not offered separately. when you purchase a meal plan.

For more information and a list of Frequently Asked Questions,
please visit us online at http://food.iupui.edu/meal-plans
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LIMITED TIME OFFER

Sparkling Wine & Cava Tasting
4 Types of Sparkling & Cava Wines

Paired with Imported Cheeses and Fresh Fruit

On-site Wine Consultant

$25 per person
"Minimum of 25 People fo participate
*2 oz. tasting portion, per type of wine
*when you find the wine you like, you’ll get 1 full glass
“must be 21 years old, ID’s will be checked
*all~inclusive

Sparkling & Cava Wine SALE
$27.50 per bottle
Segura Viudas — Spain
Aria Estate by Segura Viudas — Spain
Toso Brut NV — Argentina

Kenwood Sparkling Wine — California
‘added fo existing catering order
with a barfender or server present

ulinary Corner

David in
action!

During the Taste
of... Series, our
Chef always uses
fresh herbs and
spices and home
made broths.

On-Campus
Mondo Chip Tasting

Mondo Subs is considering a change to the chips they serve with their
delicious fresh sub sandwiches. On March 1, Brand Manager, Jennifer
Stoker visited IUPUI to conduct a focus group and tasting event for cus-
tomers who were interested in learning more about the change and pro-
vide feedback about the program. Potential flavors include: Charbroiled
Steak and Onions, Big Dill Pickle, Spaghetti and Meatballs, Sloppy Joe,
Cowboy Chipotle Ranch, Sour Cream and Onion, Loaded Fries, Sea Salt
and Vinegar and Cajun Squirrel (a New Zealand favorite). We hope the a
new chip program will be in place by Fall 2010.

Baker Group Survey

Baker Group is on campus again conducting surveys. Please visit the
IUPUI website to take a survey and get a voucher for a free 240z Fountain
Beverage.

Balanced Choices

The Balanced Choices Program will go into effect on March 22. Featuring
delicious, healthy recipes, the program will be available through Outtakes
grab n’ go options and will be labeled appropriately. Check our website
for more information about this program.

Spring Break Hours of Operation
Monday—Friday

Outtakes 8:00a-3:00p

Caribou Coffee Campus Center 8:00a-2:30p
Chick-fil-A/Wild Greens 10:30a-3:00p

Jag Connection 8:00a-2:00p

Caribou Coffee R3 7:00a-4:00p

Our Team

March Anniversaries
1 year: Amy Lyles

We are happy to announce 2 new
baristas to our Caribou Coffee team in
the Campus Center! Barista Chris and
Barista Kai both come to ITUPUI with
exceptional barista experience from
other coffee chains and are excited to
learn the unique Caribou Coffee recipes
and techniques to brew perfect coffee!

March Birthdays
6—Belford Smith
8—Socorro Ramirez
9—cChris Capps
15—Charise Mitcham
16—Erin Johnson
21—Garrett Lyon
27—Avriel Gruell

We have also posted a job opening for
an unpaid Marketing Intern. This person
would assist the Marketing Department
by coordinating sampling events, time
studies and other customer service
related tasks. Please send interested
applicants to [IUPUITalent.net.

March Safety Topics:
Sanitation Buckets
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A Note from your Management Team
It’s no secret that spring and summer is wedding season. Did you know that IUPUI hosts weddings on campus,
the Campus Center makes a beautiful backdrop for any special event.

RS » &) (AR 748

FourCourse Catering at IUPUI is proud to offer a variety of discounts for Alumni and Family when
events are booked by December 31, 2010, including events that will occur in 2011.

« A 10% Alumni and Family Catering Discount

« Free wedding night suite at University Place Hotel for the bride and groom
« Reduced sleeping room rates at the University Place Hotel

« Reduced event room rentals in the IUPUI Campus Center

With features such as an outdoor terrance overlooking the city, state of the art technology, the best
value for downtown parking and the four-diamond University Place Hotel directly across the street,
FourCourse Catering will make you vision of an affordable, downtown wedding a reality.

To receive this discount for your event at IUPUI, contact:
Jennifer Steffey (317) 274-3183 jsteffey@iupui.edu
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Free Delivery

Catering at
IUPUI

For a limited time, FourCourse Catering is offering
free delivery for new Foodworks customers or
those who have placed 3 or less orders since Sep-
tember 1, 2009. Certain restrictions apply, for more
information visit our website http://food.iupui.edu

Pretzel Sampling

FourCourse Catering now offers Philly Pretzel
Nuggets on our No Frills Menu. Stop by for a
sampling event by the Cube in the [lUPUI
Campus Center on :

Tuesday, April 13.

ulinary Corner

We add to our menus all the time; whether it’s a
limited time offer, a new recipe or a completely
new menu, we like to offer a variety of options
for our guests and keep our menus fresh and invit-
ing. This month, we developed the International
Specialty Menu, which was created to give our
International Student Organizations a more famil-
iar variety when planning their events.

Try some of the menu staple items at the 6th An-
nual International Festival on April 22!

gf

WL

On-Campus
Health Fair

IUPUI Food Service will have a booth at the Spring 2010 Health
Fair in the Campus Center highlighting our healthy options, with
a strong focus on Balanced Choices and Wild Greens.

Johnson County Senior Class Discount

IUPUI Food Service supports the Johnson County Senor Class
again this year by offering a coupon for 20% off when they visit
the Campus Center Food Court before September. We also took
this opportunity to offer $25 Plus Dollars added to the account of
any Johnson County Senior Class member who attends [UPUI
and purchases a Meal Plan.

Spots Book Ad

IUPUI Food Service purchased space in the Spots Book, a cou-
pon book developed to support student scholarships. We offer a
10% discount as well as a mention of the Meal Plan directing
people to our website for more information. Book distribution
will be through summer orientation.

Asian Heritage Month

April is Asian Heritage Month and at least two of the Friday
Taste of... Series events will focus on Asian cuisines during this
month.

Our Team

April Anniversaries
None this month

Employee of the Month:
Chris Capp is a student employee and
was awarded the Employee of the

April Birthdays
6—Joe Clark
6—Catrina Jones
9—L atasha Butler
10—Shady Sukaik
13—Austin Martino
16—Brad Cross
28—David Bradley

April CHAT Topics:
Zero Tolerance Harassment
Policy

Cut and Puncture Prevention

Month award for April. Chris exempli-
fies hard work and is a pleasure to be
around. He is always available in a
pinch and is a strong leader of his
team, especially when working at the
Natatorium concession stand during
sporting events.

Chris was also nominated for the 1U-
PUI Student Employee of the Year
Award, banquet to be held the week of
April 12.

These nominations were unanimously
in favor of Chris by the entire manage-
ment staff.
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MAY EVENTS

A Note from your Management Team

As the Summer Session begins, we look back at the Spring 2010 semester and the
accomplishments we’ve made on our growing program. There’s more fun in store
for Fall semester so be sure to check our website and “Like” us on Facebook to
get the most up-to-date info. Here are a few highlights from this semester.

FOURCOURSE CATERING UPCOMING AT IUPUI FOOD SERVICE

Summer Hours
of Operation

Campus Center Food Court

Spotz Grille, Wild Greens
Chick-fil-A, Flatbreads
Monday—Friday
10:30am—3:00pm

Caribou Coffee
Campus Center
Monday—Friday
7:00am—3:00pm

Outtakes
Monday—Friday
8:00am—5:00pm

Caribou Coffee
Walther Research 3
8:00am—3:00pm

Jag Connection
Monday—Friday
8:00am—2:30pm
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On-Campus
2010 Testimonials

Kevin and Ferhewit did a wonderful job and Brian § symmer Menu at Spotz Grille

was really helpful too. I’'m really enjoying working B The Spotz Grille Summer Menu featuring fresh flavors and local

with all of you and getting to know your staff. The ¥ fayorites begins on Monday, May 17 in the Campus Center Food
event went really well and the food was delicious. - 8 cqurt.

Cox Scholars Reception; 5/10

Summer Hours of Operation for Food Service
| want to thank you for all of your help over the Summer Hours of Operation for IUPUI Food Service location

past few weeks. You were really helpful. 1would are now in effect and have been posted on our website as well as
also like to commend you for the professionalism of § the front of this newsletter.

your staff and the quality of your food at the event
yesterday. - Indiana University Hospital HIV/STD Rio Frontera Closed for the Summer

Conference; 3/10 Rio Frontera will close for the summer months and re-open for
Fall 2010 semester.

| just wanted to say a quick thank you to you and
your staff for being so patient, flexible and quick Reduce. Reuse. Recycle.

acting on Monday. We had 100 people come to the § pyrchased with a grant from Go Green 1UPUI, reusable water

MLK Day of Service that hadn't registered. I appre-§ pottles will be distributed at orientation beginning in May.
ciate your kindness and hard work to get everythingd Fij up your bot-

together f_or this I_arge event! - ITUPUI Office of tle with a foun- L Did you get one of these in your bag?
Community Service; 1/10 tain drink at the <

Campus Center W IUPUI Food Service offers a
Food Court and discount when you refill in the

Are you planning a pay only $1.29 Campus Center Food Court.
wedding? _ for your bever- . . .
FourCourse Catering age. That’s a http://food.iupui.edu
and University Place 15% discount! Visit us online to see how we are making food

service greener at IUPUL

Conference Center
and Hotel will be
among the many

vendors at an up- _ : #, 0“’ Ieam

coming local Bridal , : _ _

Show. Stop by The - ' May Anniversaries Employee of the Month:
Fountains in Carmel /) None this month This month’s Employee of the Month
on Sunday, May 23" was Nick Hull. Nick has worked for

Mav Birthdavs IUPUI Food Service since September
from 12p-5p for . SO 1 V\\;'II Hall Y 20, 2009 and is appreciated in many
your chance to win A - Willa Ha

3 Jennifer Easle capacities within the retail department,
hundreds of prizes » r 7 Antonio Turngr having knowledge in both areas of
including a free ) B ' cashiering/cash handing as well as

-1 ' o 1 - 15—Cassandra Leanard customer service, food handling and as
wedding courtesy of - i3 22—Maria Banuelos

Your Wedding Indi- \ ' | || 23—Stephanie Leavitt a barista.
anapolis. 27—Alan Jackson

Also receiving HERO awards this
month were Donnell Smith and James

May CHAT Topics: Meyers.
None this month
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A Note from your Management Team Summer Hours

A lot of work goes in behind the scenes at IUPUI Food Service. We hope that by Campus Center Food Court
continuing to introduce our management team, you will feel comfortable talking Spotz Grille, Wild Greens
with us and voicing any concerns or questions that you may have in our facilities. Chick-fil-A, Flatbreads
We look forward to meeting you! Monday—Friday
10:30am—3:00pm

Josh Berger Ashley Gardner

. . . . . . Outtakes
m Senior Director - Administrative Assistant

Monday—Friday
8:00am—5:00pm

) ] Caribou Coffee
Gary Warshauer Deana Mitchell (Campus Center)

Retail Director ¢ Catering Director Monday—Thursday
- e 7:00am—3:00pm

Friday
7:00am—1:30pm

Kellie Schneider
FoodWorks Manager Caribou Coffee
(Walther Research)
Monday—Thursday
8:00am—3:00pm
Cecelia Keiser Allie Hernandez Friday
Financial Support ! “ @7 Assistant Catering Manager 8:00am—1:30

Jag Connection
= . Monday—Thursday
Stacy Weaver * £ & David Bradley 8:00am—2:30pm
@ Controller - ) Executive Chef Friday
8:00am—1:30pm
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Catering at

FourCourse IUPUI

Students accompanied Chef David in the kitchen to
discuss ethnic foods for the International Festival.
The experience was eye-opening for all parties as
they discussed the differences in ethnic cuisine
cooking.

D
On-Campus

Summer Hours of Operation for Food Service

Summer Hours of Operation for IUPUI Food Service locations
have been adjusted as of mid-June. Both Caribou Coffee loca-
tions as well as the Jag Connection will begin closing at 1:30pm
on Fridays for the remainder of the summer.

Reduce. Reuse. Recycle.

Purchased with a grant from Go Green IUPUI, reusable water
bottles will be distributed at new student orientation.

Fill up your bottle with a fountain drink at the Campus Center
Food Court and pay only $1.29 for your beverage. That’s a 15%
discount!

Summer Groups

Summer Camps visited the Campus Center Food Courts for sev-
eral weeks during the lunch period: Upward Bound, Readiness
Intiative were among the largest to attend.

Sporting Events

IUPUI Food Service opened the concession stand in the Natato-
rium for the Indy Dolphin Swim Meet June 25-27

Our Team

Happy Birthday to you!
7—Bryan Frantz
10—Johanna Hull
15—Matthew Thacker

Happy Anniversary to you!

7—Bandi Doucoure (Congrats on 5 years with Compass!)
17—David Bradley

25—Gustavo Flores
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A Note from your Management Team Summer Hours

Meal Plans are all the rage right now—from New Student Orientation to inter- Campus Center Food Court

ested students from housing and student organizations. We are excited to offer a Spotz Grille, Wild Greens

great deal to anyone who purchases a Meal Plan by August 1! Chick-fil-A, Flatbreads
Monday—Friday
10:30am—3:00pm

Outtakes
) = Monday—Friday
8:00am—5:00pm

I 4
E I B. d 0 Caribou Coffee
arly B3ird Offer o
7:00am—3:00pm

7:00am—1:30pm

’ " Purchase an TUPUI Meal Plan Friday

f
!

by August 1, 2010 and gef o
325 Plus Dollars added fo (Walther Research)

Monday—Thursday
8:00am—3:00pm
Friday
8:00am—1:30

Jag Connection
Monday—Thursday
8:00am—2:30pm
Friday
8:00am—1:30pm
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Planning is well underway for a Bridal Show taking
place in our very own IUPUI Campus Center. Over
30 vendors have already reserved space to show-
case their products and talk to Indianapolis brides.
Proceeds to benefit Gleaner’s Food Bank.

On-Campus
New Student Orientation

New Student Orientation has brought thousands into the Campus
Center Food Court this summer as well as past our information
booth in the Resource Fair. By distributing meal plan informa-
tion, campus food maps and other information, new students are
buying meal plans and getting excited about food options at 1U-
PUI.

Summer Groups

Summer Camps visited the Campus Center Food Courts for sev-
eral weeks during the lunch period: Upward Bound, Readiness
Initiative were among the largest to attend.

Station Refreshes

Several of our retail outlets in the food court are undergoing sta-
tion refreshes including new food options, photos of our favorite
offerings and new recipes!

Bring Your Own Mug

Planning is underway for a new program at University Library’s
own Jag Java Café allowing customers to bring in their own cof-
fee mugs for refills of coffee to cut back on the amount of cups
used at this location. Going Green is certainly catching on across
campus and we are excited to offer this for our guests.

Our Team

Happy Birthday to you!
7—Bryan Frantz
10—Johanna Hull
13—David Kearns
15—Matthew Thacker

Happy Anniversary to you!
7—Bandi Doucoure (Congrats on 5 years with Compass!)
17—David Bradley
25—Gustavo Flores
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A Note from your Management Team

Fall Semester starts again at [IUPUI on Mon-
day, August 23, 2010. On that day, our Fall
hours of operation will go back into effect.
We will also kick off the semester with
several special events including the Welcome
Back Picnic at Campus Housing and Culture
Fest! We started the semester with a new
International Menu through our catering
department, FourCourse Catering. Visit us
online at http://food.iupui.edu to look at the
options for your next event. And don’t forget
about the Autumn Bridal Show in the Campus
Center on October 17.

on the campu:

, October 17,2010 [Zp-sen

The IUPUI Food Service
Fall 2010 Hours of Operation.

Center

Breakfast
Monday—Friday
7:30am—10:30am

Lunch/Dinner

Monday—Thursday

10:30am—7:00pm

Friday Monday—Friday
10:30am—3:00pm 10:30am—3:00pm

e Monday—Thursday
10:30am—7:00pm

3 _6‘!6& Friday
== 10:30am—3:00pm

Cﬁﬂlﬂﬁ'u@ C9FFEE. — SUBS l:o:g::;:‘l‘ ;1:':::17
Monday—Thursday e Friday

7:00am—7:00pm Monday—Friday 8:00am—5:00pm

Frida ‘i A Saturday
7:00am—2¥00pm 10:30am—2:00pm 1010037=3160pe

Walther Research 3

Monday—Friday
7:00am—3:00pm

at Inlow Hall
Monday—Thursday 8:00am—6:00pm
Friday 8:00am—1:30pm

@ Jag Connection sus/spea
Monday—Thursday 8:00am—7:30pm

Friday 8:00am—2:00pm

wJaQ Java Café atuL
Monday—Friday 8:30am—3:00pm
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Station Refreshes

You’ll notice a change when you visit the food court this semester. Some
new photos of our most popular food items, a touch of fresh paint and a
bunch of new associates to welcome you back to IUPUI for the Fall Se-
mester.

Bring Your Own Mug

A new program in partnership with University Library’s Go Green Team to
promote customers bringing in their own coffee mugs for refills of coffee
to cut back on the amount of cups used at this location. Going Green is cer-
tainly catching on across campus and we are excited to offer this for our

guests.
Y /4 I y 4 i

O
T Qwe c:arz make 8 difference,

The IUPUI Food Service and the University Library Go Green Teams

Reduce waste by using your own mug for coffee at
Jag Java Caf€ on the 1st floor of University Library.

Cost is determined by the size of your mug.

~ Kellie Schneider

f FourCourse Caterlng

F‘ 0o 1‘I ‘-I\l (

Our Teasm

Happy Birthday to you!

Christina Wineman
Adam Huffer
Russell Huffer
Joseph Ward
Myra Woods
James Meyers
Heidi Cortez
Jennifer Castro
Ashley Gardner
Kellie Schneider
Stacy Weaver
Danka Gvero
David Raab
Kevin Bryan

Happy Anniversary to you!

8-01-08
8-18-05
8-21-09
8-22-03
8-22-05
8-24-09
8-24-09
8-24-09
8-24-09
8-24-09
8-24-09
8-24-09
8-24-09
8-24-09
8-24-09
8-24-08
8-26-09
8-28-09
8-31-98
8-31-09

Kevin Bryan
Adamou Mounkeila
Alan Jackson

Stacy Blanton
Kataly Jerez
Michael Lambert
Ashley Gardner
Heidi Cortez
Matthew Thacker
Russell Huffer
Christina Wineman
Joseph Caruso
Brent Patrick

Justin Smith
Samantha Begeman
Ariel Gruell
Andrew Whisner
Joe Clark

Liz Fisher

James Meyers
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A Note from your Management Team

Together we can make a difference!

Help us reduce printing costs by learning about our promotions and

events through online communication channels.

Utilize the recycling receptacles in the Campus Center Food Court.

Check out our vegetarian options. Highlighted at each station.

Monitor the number of napkins you take... take only what you need.

Use a tray instead of a paper bag.

Purchase Fair Trade coffee (available at Caribou Coffee in R3 & CE)

Even though composting is not available at ITUPUI (yet), if you eat all the
food you purchase, you 4 f - 3

eliminate those gases from
the air. (@) ' ef .
T gggléan make a difference,’

The IUPUI Food Service and the University Library Go Green Teams

Like us on Facebook!

. . Reduce waste by using your own for coffee at
Search “Chartwells IUPUI Dining Service ) e Y o mugnon

Jag Java Café on the Ist floor of University Library.
Cost is determined by the size of vour mug.

& Follow us on Twitter!

- www.twitter.com/iupuifood_stacy

Or visit us on line!
http://food.iupui.edu
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FourCourse Catering

Honor’s College
IUPUI Food Service supports the Honor’s College and
B iR g wants to congratulate them on their new home in the
ﬁke'schl’?e@!upl—!'-edu & - basement of University Library! All Honor’s College stu-
Bt S - & dents should look for a coupon that will be coming to
During the Month of September 2010 Only them for the food locations around the Honor’s College,
including The Docket, Jag Java Café and Jag Connection.
Baked Potato Bar 3.99 /person Welcome Home!

Steaming Baked Potatoes served alongside erispy bacon,
Monterey Jack cheese, green onions, sour cream and butter

1317-278-1178

Focus Groups
Take part in our focus groups this year by contact Stacy

Blanton at 274-5083 or smdunn@iupui.edu. Let your
voice be heard and make a difference in food service on
campus.

Meal Plans
If you have questions about your meal plan or would like
to purchase one for the Fall or Spring Semester, please
contact Stacy Blanton at 274-5083 or
smdunn@iupui.edu.

Our Teams

28 Corn Hole teams competed in the Welcome Back Cook Happy Birthday to you!
Out at Campus Housing sponsored by FourCourse Cater- 9/6  Stacy Blanton

ng. Champions Matt Hamilton and Corey Lecher won the 9/7  Andrew Whisner

grand prize (a pair of Colts tickets) for the second year. 9/9  Delbert Tardy

9/12 Dottie Tolan

9/17  Gary Warshauer

9/24 Deana Mitchell

9/24  Katrin Platt

9/25 Samrahit Berahanu Binega

Happy Anniversary to you!
9-2-07 Johanna Hull

9-4-08 David Kearns

9-1-09 Charlotte Lard

9-3-09 Maria Banuelos

9-21-09 Laurence Hull

9-21-09 Jennifer Castro
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Fall Break 2010

IUPUI is offering a Fall Break for the first time this

fo 1mPact eroject

during no impact week, IUPUI Food Service highlights many of
the sustainability actions that make the biggest impact on campus:

- the use of local produce when available through our vendors -
- Trim Trax—a food waste control system -
- cage free eggs and antibiotic free meats (when applicable) -
- use of zero trans fat oils -
- many of our packaging is eco-friendly -
- frying oils are recycled into bio diesel -
- single napkin dispensers -
.- LCD video screens minimize the need for paper signage -
. - Catertrax online ordering system -
. - 100% sustainable seafood whenever seafood is offered -

see more of our sustainability practices at http://food.iupui.edu!

IUPUI
FOOD SERVICE

help reduce the use printed advertisements

: by following us on Facebook or Twitter!

(.

T

semester on Oct. 18-19. During that time, Food Service will
have alternate hours of operation and will be open as follows:

% 8:00am—2:00pm

CE 7:00am—2:00pm
R3 7:00am—3:00pm

10:00am—2:00pm

8:00am—~6:00pm

o6
cg?’necﬁgn 8:00am—2: OOp m

All other locations closed.

All operations closed on the weekends.

AMY’S BLEND IS BACK! =
Am*on was one of Caribou Coffeif;‘._ )
lTst masters. Each October, Caribouff =
bri

gs back “Amy’s Blend” - proce
b#fit Breast Cancer Research. P
at Caribou Coffee in the Campus Center
during the month of October!

———

on the campus'ef JUPUI
@y, October 17,2010 }Zn-sen

On Oct. 17, FourCourse Catering co-hosted a Bridal
Show in the IUPU Campus Center along with YourWed-
ding Indianapolis. We also held our first wedding in the

Campus Center this month!

IUPU Campus Certer
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FOOD SERVICE Thanksgiving Holiday
”ﬂW”/ﬂ{ [ L/  Adiustments to our hours are made in November

due to observing this holiday.
November 23 The Docket  8:00am—1:30pm
Support the TUPUI Regular hours for all other locations

United Way Campaign

November 24 Outtakes 8:00am—2:00pm
Mondo 10:30am-2:00pm
All other locations closed

Donate $3
Donate $3 and get a 320z plastic
Coca-Cola Cup filled with your

favorite fountain beverage.
(At the Campus Center Food Court, Mondo Subs or
The Docket.)

November 25—28  All locations closed

The Jag Connection in the Bus/SPEA building went through
some changes this month. New food offerings and fresh
graphics brightened up the space. Additional grab n’ go
snacks were put into place and the condiment station was
moved for easier access to the coffee area.

Subsequent cup refills $1 during
the campaign.

s S E—

Donate Spare Change
Look for canisters at cash registers on campus
during the Campus Campaign.

7
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Each year, IUPUI Food Service supports the pesserd . |
Campus Campaign for the United Way. iﬁ - |

Spring Meal Plans on sale now!

?

The Jag Plan $800

Early Bil'd Oﬂé" The Jag Plan consists of 100 Meals and $150 Flex Dollars.
, 'Pﬁml;ase an TUPUI Meal Plan by The Jaws Plan $450

Decempber 1, 2010 for The Jaws Plan is perfect for commuter students and consists of 50 Meals
Spring Semester and gef and $125 Flex Dollars.

$25 Plus Dollars added fo _

W’”Wlﬂﬂfl.f;fm Purchase your Meal Plan prior to Dec. 1 and get

$25 Plus Dollars added to your Meal Plan for FREE!

NG

Purchase your Meal Plan at http://food.iupui.edu
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FOOD SERVICE

newsletter

Paying for food has never been easier!

Due to the winter holidays, adjustments are made to our
hours of service. Please visit our website to see a complete
list of December hours of operation. http://food.iupui.edu

spring &Imsw Meal Plans Meal Plan AppreC|at| Eent

Sign up for a

Sring Semeste e P f

en registering for
classes and pay with your
student account.

You’ll save 11% on food

with a Mleal Plan !

, The Jag Plan $800

100 Meals and $100 Flex Dollars

The Jaws Plan $450

50 Meals and $125 Flex Dollars

http://food.iupui.edu
to purchase a Meal Plan or to view some
Frequently Asked Questions

On Dec. 15, IUPUI Food Service hosted an evening event for
all of our Meal Plan participants. The theme was “Breakfast at
Night” and our talented chefs served made-to-order omelets
and pancakes alongside hashbrowns, fruit kabobs and a variety
of other breakfast favorites. Meal Plan Appreciation events
will occur regularly going forward , so watch for more info!

Visit our website to see our amazing holiday catering
menus. We created two distinct menus this year, one for re-
ceptions and one for the budget conscience. Celebrate the

right way—every event is more fun with food!
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