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Roles & Responsibilities 

• Committee  

– 12 Voting members 

– SGA & UCPB appoint alternates 

 

• Advise EVP and AVP for A & F and AVP for Administration  

– Retail Food/Beverage Program 

– Residential Food/Beverage Program 

– Vending 

 

• Engage With Campus Constituencies  

– Provide feedback on current programs 

– Build consensus for new programs 

– Facilitate campus dialogue on all foodservice issues 
 



Committee By-Laws 

• The 2012 By-Laws sent to current members 

– Posted at http://www.uh.edu/af/docs/FSAC/bylaws.pdf  

 

• Online agenda request process 

– Posted at  
http://www.uh.edu/af/committees/foodservice_agenda.htm 

http://www.uh.edu/af/docs/FSAC/bylaws.pdf
http://www.uh.edu/af/committees/foodservice_agenda.htm


Chair & Vice-Chair Elections 

• The Chair will be responsible 
for working with the committee 
and partners in developing  
meeting agendas, leading 
meetings, and making sure 
there is adequate participation 
from members. 

 

• In absence of the Chair, the 
Vice-Chair shall preside with 
the full authority of the Chair. 

 



UHDS Overview 



UHDS Management Team 

• Geoff Herbert – Interim RDM/Director of Ops 

• Tom Gill – Controller 

• Syed Husain – HR Manager 

• Amber Arguijo – Marketing Manager 

• Misty Pierce – Retail Food Service Director 

• Mohamed Jouini – Residential Food Service Director 

• Tammy Green – Catering Director 

• David Romines – Executive Chef Residential 

• Brent Gorman – Executive Chef Catering 



Our Path This Year 
•  New Residential Dining Hall 

• Innovative new programming including gluten-free, nut-free, vegan and 

vegetarian options  

• Significantly enhanced capacity  

• First Certified LEED building on campus 

• University Center Retail 

• Entirely new retail portfolio based on MarketMatch™ assessment 

• McDonald’s, Chick-Fil-A, Freshii, Panda Express, Starbucks 

• Food Trucks 

• Innovative solution to continue service for the community, additional 

locations being discussed  



Our Path This Year Cont’d….  
• New Dining Hall 

– RFoC at New Dining, October 2012 

– Cougar Xpress Mini Market, October 2012 (replacing the C3 location at 
Oberholtzer Hall) 

• Stadium Parking Garage 

– Taco Cabana, Fall 2012 

– Cougar Xpress Mini Market, Fall 2012 

• Cougar Xpress Mini Market at ERP opened Spring 2012 

• UC Project started May 2012 

– Proposed Subway to move to Calhoun Lofts Cougar Xpress, October 
2012 

– Sushic replaced Montague’s Deli, Summer 12 

– Tandoori Nite replaced Cranberry Farms, Fall 12 

– Food Trucks in front of UC, Summer 2012 

– New UC food court, Spring 2014 
 

 

 

 



On The Horizon….  
 

• MarketMATCH™ solutions for the evolution of campus 

•Re-evaluate underserved neighborhoods 

•Retail in new garages? 

•Transition to new brands 

•Conversion of older C Stores to Provisions on Demand 

•New Stadium  

•Concessions based on professional models 

•Continued emphasis on culinary growth  

•Will add two new Sous Chefs to our team of Executive Chef, Executive Sous 

Chef, and four current Sous Chefs 

•Continued training at Culinary Institute of America (CIA) for additional 

professional certifications  

•Other industry training opportunities as they arise 



Dining Satisfaction 

Working with our various constituent groups, in a proactive way, has 

enhanced the overall programming that we are able to offer to the entire 

campus community. The improvement is shown in the fall dining surveys 

that UHDS have been conducting since the Fall of 2007: 

 

 

FY2008 FY2009 FY2010 FY2011

Food Quality 4.56 4.55 4.85 4.92

Overall Dining Experience 4.63 4.78 5.00 5.09

0.00

2.00

4.00

6.00

8.00

10.00

12.00

Sa
ti

sf
ac

ti
o

n
 S

ca
le

 

Dining Satisfaction Ratings  



 



FY2012 Year End Facts 
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Meal Plan Subcommittee 
• This is an annual Sub-Committee 

created to focus specifically on 
evaluating the meal plan structure 
for 2013-2014 to ensure that it will 
fulfill the needs of the UH Students, 
Faculty, and Staff as well as sustain 
the food service program as an 
auxiliary service. This committee 
increases transparency and helps to 
understand any meal plan changes.  

 

• We need a member from each 
constituent group to be represented 
on the sub-committee.  

 

http://images.search.yahoo.com/images/view;_ylt=A2KJkPeVK0lQV1QAMAWJzbkF;_ylu=X3oDMTBlMTQ4cGxyBHNlYwNzcgRzbGsDaW1n?back=http://images.search.yahoo.com/search/images?p=teamwork+clip+art&n=30&ei=utf-8&y=Search&fr=yfp-t-701&tab=organic&ri=38&w=380&h=285&imgurl=blogs.globeuniversity.edu/wp-content/uploads/2012/07/27-teamwork.jpg&rurl=http://blogs.globeuniversity.edu/2012/07/10/unlocking-the-key-to-teamwork/&size=14.3+KB&name=Unlocking+the+Door+to+Teamwork+|+Globe+University+Blog&p=teamwork+clip+art&oid=5c5cd2506dfac1ffd15855e3ad3223d4&fr2=&fr=yfp-t-701&tt=Unlocking+the+Door+to+Teamwork+|+Globe+University+Blog&b=31&ni=84&no=38&ts=&tab=organic&sigr=12ajgf1bk&sigb=13m0nudjp&sigi=1246dck7n&.crumb=3a2Cqf7l0xG


Member Items 



October 5, 2012 

12 p.m. – 2p.m. 

Next Meeting 


