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USED, USED, and yes,
MORE USED!

Dixie Botts, University Bookstore

YES - THE RUMORS ARE TRUE!
Tharks to the ef fots of oo facuty ad stdf
who turned in their book requests for the
summer and fall during the nonths of Mrch,
April and May, we now have nore used
textbooks than ever before.

THAT MEANS BIG SAVING FOR OUR
STUDENTS!H!

Wth over 44% of
the requests in
hand, we were
able to pay our
st udent s 50%
back on twce as
nany books as we
could last year.
That neant we put
over $275 thousand dol I ars back in the hands
of our students during the My Buyback. Wth
this increase in Wed Textbooks we now can
sae ths fdl’ s incomng student s 25%of f the
new textbook price on the largest nuner of
Wsed Textbooks we have ever had. W woul d
like to say “Tharnks” to al wo hel ped nake this
happen and let’ s keep the savings going by
getting the book request sinearly far Spring

Canpusestore.com ou patnes in al
sof tware needs, of fers student s thousands of
academcal |y priced sof tware product s, aag
wth sof tvare licensing for departnents. We
invite you to visit this site ad conpare prices
wth anyone e se out there.

We hope that you were one
of our |ucky wnners!

Al studet s vere invited to
stop in the Canpus
Bookstore the first week of
class and enter to wn several great gifts
Prizes included a DO M pl ayer, Q3 O bags

ful d dl o yor & adi um
% needs, late night study
gr oup needs, and

everything el se you need to record your cd | ege
nenories. Look for nore great gi ve-avays in
the future, and stop in awytine to neet your
bookstore st d f

MEAL PLAN CHANGES
THROUGH MyUAIbany!

Ryan Webb, Assistant Director, SUNYCard

Beginning this fall, students were able to
change residential meal plans at MyUAIlbany
during the first ten days of the semester.
Students could login, select the plan and
submit - the change took place within 24
hours and SUNYCard sent an email
confirmation if students provided their
email address!

This feature will be available again during
the first ten days of the Spring semester.

Changes from residential plans (plan#s 1-7) to
commuter plans (#s 9-13) must still be
processed in the SUNYCard office, along with
any releases from residential plans.

Questions? Contact SUNYCard at:
518-442-5989 or 518-442-5926




The UAlbany Chartwells team has
been busy over the summer,
preparing to welcome students
with a variety of new menus,
programs, and venues.

Thanks to the hel p of student focus groups he d | ast
spring, adtheinput of Qient aion Assist at s during
the summer, residence dining nenus have been
updated to feature nore of student $ favorite food
itens, including Fiday Nght Appetizers, Sunday
dinner “Hone Goking” confiort foods, and nore
fresh fruts and veget ables on the sdad bars. In
@l onial and Dutch Quads, “Menut ai nnent” action
saios wll feature cavery st dias, Itaian Sibs,
junibo burgers, Texas barbecue, and breakfast in
the eveni ng.

Inader topt alittle
nore variety in
st udent s |ives,
destination dining
concept s in each of
the residence dining
halls have been
changed or rot ated,
and now i ncl ude:

Alumi Quad: Interactive display cooking, wth
Asian noodl e bows, Kebobs-Baja Hats, Szin
Sal ads, waps, crepes, ethic foods and j unio
burgers. Join us for dinner every day.

Gl onial Qad: The new hone for _—_
“Sneet Peas” veget arian café (formerly (OWael
located at State Quad), open for |unch A
and di nner Sunday - Fiday.

Dutch Quad: Straight fromthe Ganpus Center,
“Wap-a-bl es” debut s d fering nade to order waps
and sandw ches during lunch & dinner, Sun-Fiday.

I ndi an Quad: The ever-popul ar “Zeppsll” conti nues,
and on the upper | anding near the check-in st @i
student s wll fird “ Gavings”, a nini -conveni ence
saethat wll o fer “to go’ entrees and snack itens.
Hours wll be Mnday—Thursday, 230 pm— 10: 00
PM

State Quad: Replacing Saeet Peas i s
“Wheat Strest i ”, wth prepared by
request fresh sandw ches and hearty
soups, during | unch and di nner .

Ghartwel Is is aso launching a heal th and wel | ness
intiagaivethsyer. Inaddtionto findng nenus far
al neals for all residence dining halls on the

Gertvel | s vebsi te (www nycanpusdi ni ng/ al bany) ,
student s wil soon find nutritiond andyses of dl
nenu itens and receipes. |If you re watching your
weight, eating lowcarb, lowfat, or have specia
de ary needs, youwl!l beddeto gotothe Gartve s
website, and “shop’” for the nenu itens that best
neet your nutritiona needs.

In the Ganpus Genter, tw newret ail venues were
refreshed over the sunmer:

The Coop: Locaedinthedd* Babbs”

area Wil continue the popul ar hot T"o'ﬂ,ﬁ
breakfast neal swpe from 7:30- © 2 7=
10: 30AM Monday- Fri day. The 2 &
breakfast nenu has been expanded to 75
i ncl ude hormenade waf fles and nade-
to-order onel et s

The lunch nenu w il include CH CKEN every day!
(hi cken nugget s, chi cken wngs, chicken tenders —
you asked for nore chicken and now you have it!
Served Monday through Friday, 11: 30AM 2: 30PM

Qutt akes Express, locaedinthe

@q}?&‘k@g Ganpus Center Extension food

aviekcusne court, wll provide boxed | unches

to go, whi ch can be purchased w th MEAL SWPES

or for Minch Mney, Rodium or cash, every day

11AM 2: 30PM MF Dmer is dso avalade from
4- 6PM Monday- Thur sday.

“@ient€ has been noved to the “ Wap-a-bl es” area
and wll include the popul ar chicken & beef waps
which were featured at “ Babb' s” |ast year .

Chartwel Is’ cormitnent to great food quality,
custoner service, and health and wel | ness begi ns
vithit s enpl oyees. To raise asscciate skill levds
and not i vat e enpl oyees, two newtrai ni ng positions
have been est ablished. Suppl enenting Ghartwel | s
gdf thisyear are Qef Jason Gonol |, wo wll train
cinary teans inal o the kitchens, ad assist wth
M P catering events. Denise Sonbat, has been
pronot ed fromDutch Quad nanager to Orector of
Training for Gartwells. M. Sonet Wil assist wth
hiring and trai ning new enpl oyees, devel opi ng
aient ation prograns, and est ablishing training
prograns for internediate and experienced
enpl oyees.

In recognition of his great work at | ndian Qad,
forner Production Manager, Rob Gircel one, has
been pronoted to Alummi Quad Lhit Manager .

Look to the Chartwel |s website throughout the
academic year for dining hours, special events
nutritional infornation, and to give Ghartwells
feedback about how they're doing. Together, ve
can nake a good food service programgreat !



Taking a “Bite” Out of
The Freshman 15

Karen Kettlewell, Director of Food Service, UAS
It is runored that col | ege freshnen gai n 15 pounds
during their first year of cdlege. Hreare 15tipsto
hel p avoi d the “Freshman 15"

1 Eat ned s

2. (heck out the nutritional displays in the dining
hels!

3. Buddy up for exercisel
4 Avoid “Mndl ess Minchi ng” !

5. (heck out the entire food |ine before you
choose!

6 Start wth snall portions - you can go back for
nor e!

7 Avoid sauces and gravi es!

8. Balance high fat entrees wth lowfat side
sel ecti ons!

9. Share dessert s wth friends, for snaller por-
ti os!

10. Qustomze your food: conbine sauce & past a
fromthe di nner past a bar wth fresh veget abl es
fromthe sal ad bar!

11 Tdktow! Ask for neals that you woul d |i ke!

12. Mke tine for breakfast!

13 Eat severa servings of fruits & veget abl es
dai |yt

14. Check out all the dining hall nenus for the
one that neets your taste & nutrition goa s.

15 Avoid peopl e who put you down for trying to
nai nt ai n your wei ght!

For nore detdls
ht t p: // v al bany. edu/ nai n/ f eat ur es/ 2004/ 08- 04/
3sur vi val / survi val 2004 _c. ht nh

UAS PROGRAM FUNDS

Each year UAS provides funds to support events on
campus which foster educational growth and commu-
nity involvement. Our organization has provided funds
to events such as the Latino Conference, Don’t Walk
Alone, and the Martin Luther King Luncheon. Itis the
goal of UAS to give long-term support to continuing
events, and also to assist in establishing new or fledg-
ling events in the University at Albany community. If
you would like more information, including the Pro-
gram Fund application and guidelines, visit the UAS
website at: www.albany.edu/uas.

OFF PODIUM VENDORS

Finding something to eat after the residence din-
ing halls have closed has become even easier with
the help of the SUNYCard Off-Podium Program.
Call upon these participating merchants Thurs-
day through Sunday, 5:00 PM until closing, and
have an order “to go” debited from your Podium+
account and delivered right to your residence hall
or home.

Participating Partners Are:

Bello Pranzo Pizza & Pasta
1178 Western Avenue
Phone: 489-2222

DC’s Pizza & Wings
1182 Western Avenue
Phone: 482-1392

Domino’s
1554 Central Avenue
Phone: 452-3030

Domino’s
571 New Scotland Avenue
Phone:482-8611

Dragon City
117 Western Avenue
Phone: 489-4503

Mild Wally’s

189 Quiail Street
Phone: 433-7436
www.mildwallys.com

Wings Over Albany

1704 Western Ave (Town Center Plaza)
Phone: 869-WING
www.campusfood.com

Shun’s Kitchen
853 Madison-Avenue

Phone: 482-2222

SO...
HOW ARE WE DOING?

If you have comments or suggestions
regarding food service, the bookstore, laundry,
vending, banking, and SUNYCard (including
Podium, PodiumNet and Off-Podium); please
let us know.

E-mail us at uas@uamail.albany.edu.




Looking Toward the Future

Julia Filippone, Executive Director, UAS

During the summer months, UAS contracted with
Envision Strategies to study residential dining
services and facilities, and to establish a master
plan for the next five to ten year period. Our goal
is to establish a plan that enables UAS to enhance
and improve the level of dining services currently
provided, to meet the needs of a pluralistic
student population in the future, and to develop
facilities that will be designed for future
adaptation and sustainability. The master plan
will steer UAS toward a course of providing high
quality dining services comparable to national
college and university leaders and top commercial
facilities. Products, prices, location of services,
and types of facilities should all be responsive to
anticipated consumer demand throughout the
next decade.

During the course of the fall semester,
representatives from Envision will guide UAS
and Chartwells through a process of evaluation
and analysis of:

ECommercial and higher education
dining service markets

BThe mission and role of the dining
service program relative to UAlbany
institutional priorities

EThe correlation between customer
satisfaction and facilities

EThe impact of technology and
demographics on customer expectations

Inaddition, Envision will provide an assessment
of the existing dining facilities, and provide
options as to renovating and/or building new
facilities for dining services.

Paramount to this master plan’s success is
customer participation. Look forward to requests
from UAS to meet with key constituencies,
including students, faculty, staff, and
institutional organizations, so that we can learn
more about what is important to existing
customers, and garner your help in planning for
the future.

SUPER SATURDAY
NIGHTFESTS

ARE BACK!

Join us for special events during dining in the campus center as
a part of our Saturday Nightfests. Watch for more information

on albany.edu/studentevents/ , albany.edu/uas and the
web calendars.

www.albany.edu/uas
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