
 
ASDAC Meeting 

Thursday, March 6, 2014 
6:30 pm, Patroon Room 

 
 
 
 

 Member Sign-in and Welcome 
 Members present: Blaire Anderson, Kristen Azzopardi, Jonathan Blanfort, Brittany Bourne, Derek Ellis, 

Najua Gassuant, Rebecca Giggliotti, Jose Guillen, Megan Gura, Maxwell Larbi, Alecia Maio, Taliah Moore, 
Janel  Strachan, Komal Thakkar, Shirley Tran, Justine White, Nate Winn, Moiet James, Dan Krieger, 
Jonathan Hanley, Brandon Ajamian, Alex Domberg, Elizabeth Aina, Jillian Reichel, Imani Whitfield, Nia 
Sanders, Dimitri Koutsopoulos 

 UAS Representatives Present: Emily Hetzel, Quality Assurance Associate; Steve Pearse, Executive 
Director 

 UAlbany Dining Representatives Present: Tim MacTurk, Tracy Baker 
 
 

 ASDAC Announcements- ASDAC Co-Chairs 
 Imani welcomed everyone to the meeting 
 Jill shared spring semester changes: 

 RSVP to meetings 
 Limit meetings to 25 people 
 Meet every 3 weeks 
 Meeting structure changes: presentations will be given by UAS or UAlbany Dining based on 

relevant dining topics.  Follow up forms will replace the open forum 
 Imani shared Fall changes proposed for 2014-2015: 

 Executive leadership group:  

 Will consist of 10-15 students that are representative of the entire campus community 
(campus location where students reside, meal plan, campus affiliations, dietary 
restrictions, cultural diversity, class status, etc.) 

 Prospective members will fill out a short application this semester 

 Current co-chairs/UAS will make final decisions on acceptance and notify members in 
May. 

 Group will meet every 3 weeks; meetings will consist of a presentation by UAS/UAlbany 
dining. 

 Larger group: 

 Will be open to any student interested in campus dining 

 No application necessary.  Students will fill out a general interest form which will 
provide ASDAC with general demographic information. 

 Meetings will be held 3 times a semester in large rooms on campus.  These meetings 
would serve as a way for the executive leadership group to present to students about 
changes that ASDAC has implemented since the last group meeting. 

 The executive leadership group will also host an open forum which would allow 
students to provide feedback about any on-campus dining topics. 

 Members of the larger group will not be given ASDAC cards/mystery shop funds.  
 

 
 Dining Update Presentation- Steve Pearse, UAS Executive Director 

 2014-2015 meal plans 



 Two new meal plans: one unlimited with more munch money, and a 175 meal plan with more 
munch money. 

 First year students will be required to be on an unlimited meal plan.  The unlimited meal plans 
will not have meal trades. 

 Campus center renovation project 
 Steve noted that the reasoning for the new meal plans was the campus center renovation 

project.  While this is occurring, the main campus center (Uncommon Grounds, Damien’s, 
subconnection, Stalks and Stems, etc.) will be offline for 12-15 months. 

 During construction, the current level of meal trades and much money will be unmanageable 
due to the limited number of venues that will be open.  This is why the meal trade is being 
eliminated from the unlimited plan starting in the fall, so that when construction starts there 
won’t be quite so many meal trades. 

 A lot of student questions and concerns arose after this: 

 One student asked if this would cause an overwhelming increase of students using the 
dining halls.  Steve said no, because meal trades would still be available for other meal 
plans that aren’t unlimited, and all meal plans will still have munch money. 

 Another student asked if when the campus center renovations and additions are 
complete, if all of the venues will be Sodexo locations.  Steve said that it would be a mix 
of Sodexo venues as well as local and national venues. 

 One student asked why Sodexo, and if Sodexo is the only food service company that can 
handle a capacity of over 20,000 students.  Steve said no, and explained the process 
they went through last year to choose a food service contractor.   

 One student inquired if freshmen would be required to have the unlimited meal plan for 
their entire first year on campus, rather than the current requirement of only having it 
for a semester.  Steve said yes, this would be a one year requirement. 

 One student concern that was brought up was if adding more munch money to meal 
plans would replace the value of the meal trades.  Steve explained that munch money 
makes more sense and is a better value for students as it is dollar for dollar.  If you want 
a bagel, you pay for a bagel- not a bagel, fruit, and a coffee, etc. like you would for a 
meal trade.   

 Another student asked about the “dollar for dollar” concept- does the extra $200 of 
munch money replace meal trades? Steve explained that the unlimited plan was 
designed for students that eat frequently on campus in the residential dining halls.  The 
other plans are designed for students that don’t eat in dining halls as frequently, and 
would like to use their meal swipes at other venues (campus center, etc.).   

 The subject of dining hours came up and Steve explained that part of the reason why 
they are doing this large renovation project is so that once the East addition is 
completed, they will be able to keep these venues open for more flexible/late night 
hours.   

 Another concern that a student brought up was if the dining halls will have different 
hours during this renovation process- for example, Colonial being opened on the 
weekends.  Steve said this is something that they are looking into.   

 One student questioned the new, “open” layout of the campus center after the 
renovation process- that it sounds like a mess with a lot of smells and different varieties 
of food grouped into one area, and that students would prefer an “adult environment”.  
Steve explained that once the campus center renovation is complete, it will be a 
sophisticated, diverse dining/restaurant experience and hopes that it will be one of the 
best retail operations in the Northeast. 

 School of Business Café Plans 
 Retail concept with salads, sandwiches, soup, etc.  Opening date March 24th. 

 Construction/Renovation Updates 
 Lecture Center Café  



 Main vending bank will be moved and an Argo Tea Café will be installed.  This should 
have flexible hours, especially during finals week. 

 Food Truck 
 Steve showed the group a picture of the food truck and said it would hopefully be in operation 

before the end of the spring semester 
 Promos 

 Appetizer madness at Shop24 starting March 10th 
 

 Mystery Shop Program Updates 
o Review Spring Mystery Shop Guidelines 

 Changes for this semester: 

 Students are only permitted to mystery shop at specified venues 

 Venues will be announced at ASDAC meetings as well as sent out via email  

 New mystery shop incentives: 
o 15 completed forms: ASDAC t-shirt 
o 35 completed forms: ASDAC sweatshirt 
o 50 completed forms: UAS gift card 

 Members who do not turn in corresponding mystery shop forms within two weeks of 
purchase using ASDAC cards will not have their funds refilled 

 Members who did not complete all of their mystery shop forms last semester will not be 
given mystery shop funds on their ASDAC cards this semester. 

o Areas to Mystery Shop: 
 Dutch Quad 
 Dining Room salad bar standards 
 Dining Room bread standards 
 Subconnection wait time 
 Wholly Habanero’s  

 

 Other comments/miscellaneous: 

o A student asked about not being able to swipe in for a guest in the dining hall.  Steve explained 

that meal plans are non-transferrable according to NYS tax law. 

o Student asked about being able to take things “to go” from the dining halls- bagels on the way 

to class, etc. should be allowed without getting yelled at by dining associates.  Steve explained 

that this is fine and should be allowed due to convenience, but within reason.  Students should 

not be taking entire meals or items that aren’t necessarily “on the go” food out of the dining 

halls. 

 
 

 
 
 
 

Next Meeting 
Monday, March 24th at 6pm 

Dane’s Den, Indian Quad 
 
 
 


