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Foodservice Advisory Committee
February 10, 2022

MEETING NOTES

Attendance: Mark Murdoch, Food Services; Jessica Brooks, Neil Dolman, Michael Wood, Chartwells; Aimee Blyth, Seasoned Spoon; Sebastian Johnston Lindsay, TGSA; Lori Johnston, Conferences, Ceilie, Starbucks; Shelley Strain, Sustainability Office; Stephanie Muehlethaler, Colleges; Corine Bolton, CUPE 3205; Megan MacPherson, Gzowski; Riley Ambrose, TDSA; Zoe Litow-Daye, TCSA. 

1. Review of Meeting Notes of January 13
a. No items for follow up
2. Sub-committee reports
a) Operations and Marketing 
I. See Meeting Notes of February 8
b) Sustainability and Fair Trade
I. See Meeting Notes of February 8
i. Return to china after reading week
c) Budget
I.  No report
d) Catering
I. No report
3. Additional Working Group Reports
a. Dining room redevelopment group – no report
4. New Business
a. Update on Otonabee Annex fees:

	Plan:
	Otonabee Annex

	Cost
	$4,850

	Overhead
	$   710

	O-Week Meals
	$   200

	Value (see above)
	$3,940

	AYCTE 3 per week
	$1,260

	Declining Balance
	$2,680



b. Update on vaccination checking
c. Modified isolation process
d. RFP to consider options for The Planet North, Bata Bean and The Trend
5. General Discussion and Q & A
a. With the closure of The Planet and the delayed opening of The Seasoned Spoon, where is the best place to get a vegan or vegetarian meal on campus?
i. LEC Offers a vegan homestyle meal every day.  Menu attached below.  There is also a vegan, dairy free, gluten free soup offered across campus daily.
ii. By making choices a vegan meal is always available at all locations, during all meal periods.  For example, at Champlain, a BYOBowl or burrito can be made vegan by removing animal-based proteins and substituting tofu. 
6. Next meeting – March 17, 9:00 – 10:30, location TBD
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Trent University Foodservices
Food Services Advisory Committee
Operations and Marketing Working Group
February 8, 2022

MEETING NOTES

Attendance: Mark Murdoch, Food Services; Corine Bolton, CUPE 3205; Jessica Brooks, Neil Dolman, Jody Marshall, Chartwells; Aimee Blyth, Seasoned Spoon; Abby Mason, Champlain.

1. Review meeting notes from January 11, 2022
a. Vaccination checking update – there were a few challenges the first day but this were quickly resolved and the number of issued declined over the following days as everyone became aware of the new rules.  International students can visit the Athletics Centre today or tomorrow to have their vaccination info enter into the COVAX data base and get a QR code.
2. Changes to regulations
a. February 21
i. This e-mail was sent to all residents: 
On February 21, 2022 the Province of Ontario will continue to relax COVID-19 restrictions.  This will provide some opportunities for dining on campus to return to normal following Reading Week.
All Food Service Locations:
· Capacity limits will be lifted.  
· Plexiglass will be removed from the dining rooms.  
· The requirement to check Enhanced Vaccination Receipts (QR Codes) and government issued photo ID remains in place.
· Reusable dishes and cutlery will be available
· We will reintroduce the use of “Red Bins” for the collection of dishes and cutlery across campus

Additionally, at Durham and Traill:
· At Durham GTA and Traill College ONLY reusable dishes and cutlery and eco-trays will be available.  These campuses will become disposable free.

Additionally at the Symons Campus:
· Disposable take out items will remain available, with a $1 fee per item.  Using reusable china or an eco-tray remains the best and lowest cost option.

Additionally, at Otonabee College Annex:
· The use of eco-trays will be expanded.  
· Take out will remain available.
· The dining room is scheduled to open for in-person dining.

b. March 14 – no additional changes planned (yet).
3. Update from Sustainability Group
a. Return to china and reusable cutlery after Reading Week.
4. Isolation in place
a. Delivering meals three times per day to residents on the Symons Campus.  Residents from Otonabee Annex and Traill are being moved to K/L Tower.
b. When we believe our number of resident sin isolation will dop below about 30 people we will return to isolation in K/L tower for most buildings.
5. RFP for operations:
a. Bata Bean
b. The Planet North
c. The Trend
6. Q and A
a. Can we get weekly updates on cases/trends on campus?  Yes.  After each weekly meeting of the Case Management Working Group.
b. Can we get info about who to contact provided at the tills?  Yes.  Jessica will prepare a sign for distribution to all locations.
7. Next meeting March 15, 9:00 – 10:30
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Foodservice Advisory Committee
Sustainability and Fair Trade Working Group
Tuesday February 7, 2022

Meeting cancelled

MEETING NOTES

1. As there were no items of significance to discuss or explore the meting was cancelled.

1. It is our intention to reintroduce china and useable cutlery following reading at all Symons Campus dining halls.  Traill and Durham will be “disposable free.’ All pending continued improvement in COVID case counts and loosening provincial restrictions.

1. We have started the recertification process for the Gzowski Dining Hall as a 3-star Green Restaurant.

1. Next meetings– March 15, 2022. 10:30 – 12:00 location TBD


Lady Eaton Vegan Menu Winter 2022
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Campus Winter Semester Soup Menu
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WEEK  - 1

SUNDAY MONDAY TUESDAY  WEDNESDAY THURSDAY FRIDAY SATURDAY

Vegan Lunch 

Vegan Pancakes w/Tofu 

Scramble, potato patties 

and fruit

Veggie Delight 

Flatbread with salad

Vegan Mac & Cheese 

w/ salad and bread

Hummus & Grilled 

Vegetable Ciabatta  

w/fries or salad

Baked Potato bar w/bbq 

jackfruit, toppings and 

salad

Baked Chiminchangas 

with Salad or Fries

7 Bean Chili with salad 

and a bun

Vegan Dinner

Vegan Shepherds Pie w/ 

gravy salad and roll

tofu triangles with thai 

chili sauce rice noodle 

w salad

Chickpea Meatloaf w 

mushroom gravy, pot & 

veg

Vegan cauliflower 

quinoa meatballs w/ 

spaghetti

Falafel Stir Fry w/veggie 

fried rice 

Vegan Pattie and Chips. 

Vegan Tartare and 

Coleslaw

Breaded Seasoned Tofu 

w/ Rice pilaf and veg

WEEK  - 2

SUNDAY MONDAY TUESDAY  WEDNESDAY THURSDAY FRIDAY SATURDAY

Vegan Lunch 

Blackbean Burger w/ 

fries or salad

GLT w/ fries or salad

Vegan Loaded Ultimate 

fries w/salad

Carrot Sausage w/ 

bisquit and cremini 

gravy & salad

Garbanzo bean Tacos 

(2x6') w/ fries or salad

Jackfriut on Bun w/ 

salad or fries

Eggplant Parm with fries 

or salad

Vegan Dinner

Lentil Stuffed Peppers 

with potato, veg and 

apple chutney

G/F Pasta with Lentil 

Mushroom Bolognese 

with Salad

Vegan Tomato & 

chickpea stew/ 

vegetables and roll

Veggie Tofu Skewers 

with rice pilaf and 

sautee veg

Blackbean Patty with 

Vegan waffle

vegan cabbage roll 

casserolew/ salad and 

roll

(3) falafel with chili dip, 

rice pilaf and veg

WEEK  - 3 SUNDAY MONDAY TUESDAY  WEDNESDAY THURSDAY FRIDAY SATURDAY

Vegan Lunch 

Grilled Portobello Sand 

w/ Fries or Salad 

Santa Fe Wrap w/ Tofu 

w/ Fries or Salad

Hummus and Grilled 

Veggies Ciabatta with 

fries or salad

Baked Chiminchangas 

with Salad or Fries

Vegan Mac & Cheese 

w/ salad and bread

Vegan Meatball 

Sandwich w/ salad or 

fries

Tofu Scramble 

w/O'brien potaoes and 

fruit salad

Vegan Dinner

Lentil Stuffed Peppers 

with potato and veg

Eggplant Bolognese w/ 

vermicelli rice noodles 

and salad

Vegan Shepherds Pie w/ 

gravy salad and roll

Jackfruit pot pie w veg 

and roll

Korean Vegan cauliflower 

and vegetable Stirfry 

with rice noodles

Vegatable Strudel w/ 

fries and coleslaw

Battered Tofu w/ 

vegetables and rice

WEEK  - 4 SUNDAY MONDAY TUESDAY  WEDNESDAY THURSDAY FRIDAY SATURDAY

Vegan Lunch 

Blackbean Burger w/ 

fries or salad

Tofu Fajita w/ fries or 

salad

GLT w/ fries or salad

Vegan Mac & Cheese 

w/ salad and bread

Grilled Pesto Tofu 

Sandwich with lettuce 

tomato, on bun

Vegan Chili w fries and 

salad

Vegan Pancakes w/Tofu 

Scramble, potato patties 

and fruit

Vegan Dinner

Vegan Lasagna w 

garden salad and bun

Falafel w/ Thai Dip 

roast pot and squash

Vegan kung pao style 

cauliflower and kidney 

beans with steamed rice

Cauliflower Steak 

w/mashed potato, gravy 

and veg

Vegan Pasta w/ veggies 

and sauce,  garden 

salad and bun

Lentil Mushroom Meatballs 

and Marinara sauce with 

Roasted Potatoe and 

Vegetables

Veggie Tofu Skewers 

with rice pilaf and 

sautee veg
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WEEK  - 1

SUNDAY MONDAY TUESDAY  WEDNESDAY THURSDAY FRIDAY SATURDAY

WEEK  - 2

SUNDAY MONDAY TUESDAY  WEDNESDAY THURSDAY FRIDAY SATURDAY

WEEK  - 3

SUNDAY MONDAY TUESDAY  WEDNESDAY THURSDAY FRIDAY SATURDAY

WEEK  - 4

SUNDAY MONDAY TUESDAY  WEDNESDAY THURSDAY FRIDAY SATURDAY

Butternut Squash & 

Apple Purée

Mad Mushroom 

Miso

Loaded Vegetable & 

Chickpea 

Roasted Red Pepper 

& White Bean

Thai Coconut 

Vegetable w Tofu

Spicy Lentil Soup

Carrot, Ginger & 

Coconut 

Quinoa, Blackbean 

& Pumpkin

Autumn Vegetable 

Soup

Minestrone

Homestyle Sweet 

Tomato

Parsnip and Pear 

Purée

Curried Cauliflower 

Homemade 

Vegan 

Homemade 

Vegan 

Homemade 

Vegan 

Homemade 

Vegan 

Corn & Wild Rice 

Chowder 

Roasted Red Pepper 

& White Bean

Loaded Vegetable & 

Chickpea 

Minestrone

Quinoa, Blackbean 

& Pumpkin

Thai Coconut 

Vegetable w Tofu

Spicy Lentil Soup

Carrot, Ginger & 

Coconut 

Mad Mushroom 

Miso

Corn & Wild Rice 

Chowder 

Butternut Squash & 

Apple Purée

Caramelized Onion

Homestyle Sweet 

Tomato

Parsnip and Pear 

Purée

Curried Cauliflower 


