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Open Forum 



Campus Kitchen Project 

•  UH Dining Services and Auxiliary 
Services are very excited about 
partnering with the Campus Kitchen 
Project. 

•  The overall goal is to reduce the amount 
of food waste generated in the kitchens 
and give back to the surrounding 
community.  



Campus Kitchen Project 

•  Student team comprised of members 
from the Bonner Leaders Program 
–  Within the Honors College 

•  Food recovery from residential locations 
–  FFCo and Cougar Woods 

•  More than 500 lbs of food recovered  
and donated to date 



At-Large Appointments 

•  All appointments have been filled  
–  Residential Representatives 

•  Hejal Soni 
•  Kayla Fischer 

–  General Representative 
•  Jamison Carson 

•  Thanks to everyone who participated in the 
selection process!  



Meal Plan Sub-Committee 

•  Will schedule first meeting mid-to-late 
October  
–  Planning for meal plans for next academic year 

–  Expect an email from Claudia Riggins coordinating 
meeting with agreeable time and place for sub-
committee members  



Meal Plan Petition Process 

•  SGA has proposed creating a student 
advocacy program within FSAC  
–  If meeting with UHDS Dietitian is required students 

can bring advocate to meeting 
•  If student would like an advocate and doesn’t have one 

FSAC would like to provide this service 
– We can appoint advocates during our first meeting  
–  Submit list to AS Customer Service Team 

»  AS Customer Service Team will notify petitioner 
of this option when scheduling meeting with 
UHDS Dietitian    

   



Updates from UHDS 



Hours of Operation 

•  Currently working on the Spring 2016 
hours of operation 
–  Will be ready for presentation at the November 

meeting 
–  Will allow for ample review time and have a final 

vote at the December meeting 



Residential Dining Hall 
Improvements 

•  Expanded Made Without Gluten & Halal menu 
•  Expanded late night offerings 
•  Implementation of pasta station at Cougar 

Woods 
•  Improvements at omelet station 
•  Removed oil-based dressing at salad bar 
 



Pending Items 
•  Guest Chef Program 

–  Extending invitations to Food Truck Chefs  
–  Will start at Cougar Woods within the next 30 days 

•  Extending Late Night Food Truck Program 
–  Starting to explore possible locations 
–  Pending meetings with UHPD & Fire Marshall 
–  Possible pilot in Spring Semester 

•  McDonald’s upgraded $1 to the 16oz cup 
–  Complete 



Pending Items 

•  Cougar Cash at TEDCU Stadium 
–  Still working with MICROS, not performing 

consistently at the workstations during testing 
•  VOC/Campus Dish marketing plan 
•  Rice cookers have been purchased  
•  Breakfast menu at Chick Fil A 

–  Pending meeting with Brand Representatives  



Member Items 



Next Meeting 

November	
  6,	
  2015	
  
12	
  p.m.	
  –	
  2p.m.	
  


