
Food Service Committee Meeting 
Minutes 

 October 09, 2006 – LBJ Student Center Food Court 
 

Members Present: Tom Aelwet, Charles Blackwell, Daniel Browning, Alexis Dabney, Chef 
Dave, Pat Fogarty, John Garrison, Angela Grundy, Amanda Oskey, 
Kolette Palacios, Andy Rhoades, John Root, Charlie Salas, Melissa 
Taylor.   
 

Discussed Items 
 

1. John Root started the meeting by welcoming our new members.  Alexia Dabney is the 
chair of the ASG student service committee.  Charles Blackwell introduced Tom 
Aelwet the manager at the LBJ Student Center Food Court.   

 
2. John encouraged all members to continue to fill-out the dining services evaluation 

forms in the dining halls.   
 

3. The committee toured the new cooking oil system that has now been installed in all 
our location except Harris Dining Hall.  We are waiting on the construction this 
spring before installing at that location.  The system allows our kitchen personnel to 
fill the grease cookers and remove old grease from those machines without using the 
old manual filtering machines.  This will greatly reduce the possibility of any grease 
spilling onto the floor or outside where old grease had to be poured into a holding 
container.  This will help us lower the COD in our sewage system as well and keep 
the grease cleaners because it is so much easier to change.  

 
4. The university facilities committee endorsed the composting project that Dr. Tine 

Cade met with us about last meeting.  At this point Dr. Cade is still awaiting word on 
her grant proposals.  Dining service is waiting to see when we can begin working 
with Dr. Cade on this project. 

 
Meal Plan participation through 9/30/3006 is attached below. 

 
Meal Plan Balances  

As of  September 30, 2006 
         
         
 Total  Average Meals  Percentage of   Average Meals  Percentage of  
 Plans Remaining  Meals Remaining  Eaten  Meals Eaten 
         
100 Meal Plan       1,816  70.2  70.2%  29.8  29.8% 
150 Meal Plan       3,054  107.3  71.6%  42.7  28.4% 
200 Meal Plan       1,330  143.8  71.9%  56.2  28.1% 
250 Meal Plan          192  183.7  73.5%  66.3  26.5% 
         
Total       6,392         28.5% 
         



  Average Dining $  Percentage of   Average Points  Percentage of  
  Remaining  Dollars Remaining  Spent  Dollars Spent 
         
100 Meal Plan  $ 125.00   $              94.97   76.0%   $           30.03   24.0% 
150 Meal Plan  $ 100.00   $              67.29   67.3%   $           32.71   32.7% 
200 Meal Plan  $   75.00   $              43.60   58.1%   $           31.40   41.9% 
              
           31.0% 

 
 

5. Melissa Taylor with Chartwell’s gave the committee an update on some of the 
activities that have taken place and those coming this month including; meet the chef, 
Oktoberfest, Halloween Fundo, Dyer’s snack sampling and apple month.   

 
6. Charles updated the committee on a few of the concepts that are coming in January 

including the Fillum Up Station Wings.  This will include Wings with 5 different 
sauces and also a boneless wing option at Jones Dining Hall.  In the student center we 
are looking at some options to change out where Socrates currently is on the 2nd floor 
to another concept.  In the Den we are going to add a Freeburg’s/Chipotle grilled 
burrito concept where Sis Sis’s currently exist.  Charles also briefly talked about a 
program that has been started out of Chartwell’s corporate office to make everyone 
aware of the various seafood offerings describing what types of seafood are better 
than others.  

 
7. John updated the committee on the construction that will take place in the Harris 

Dining Hall over the semester break as well as throughout the spring semester.  This 
will have an impact on the options we can offer due to the restrictions placed on the 
kitchen.  The committee will continue to be updated as we get closer to the 
construction.        

        
 The Meeting adjourned at 4:55 pm. 
 
 Future Meetings 
  November 06, 2006    Harris Dining Hall 
  December 04, 2006 Jones Diner  
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