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Welcome to the SGA Town Hall. My name is Jaylen Spencer, and I am the VP of Student Concerns for SGA. This Town Hall covers questions, concerns, and comments about Fresh Ideas at Southwestern College. Fresh Ideas includes the dining hall, Java Jinx, and Stir and Bustle. I want to think of the fresh idea's employees, Kim, Misty, and Aaron for taking time out of their evening to be with us tonight.  
1. There are concerns about the food being undercooked. Could you describe the process you use to ensure that the food is fully cooked? Is there a way to increase the cooking times to ensure that food is cooked to completion? 
There is a process called the “chicken log”. All meats are temped multiple times throughout the cooking process when frying, baking, and grilling. If there is a batch that does not reach the desired temperature it is put back in the cooking device. Students, if you receive an undercooked protein, please let the supervisor or line workers know immediately. 
2. There are concerns regarding the new swiping process. Some students expressed that they believe the flow would be better if the entrance was where the previous entrance was, and the sliding doors were the exit. Please share your thoughts.  
After careful consideration and conversations with the fire marshal. This flow follows the fire code the best. Please continue to work with Fresh Ideas and the newness of the cafeteria set up. Also, is there are issues with swiping your card please ensure that the card has contact with the reader the entire swipe and you are not pulling it out early or too fast. This will ensure that it swipes correctly the first time. 
3. Based on the results of the forum, there is an increased number of students that prefer to eat vegetarian. Is there a way to increase the vegetarian options available to the students? 
Yes, a plan for next semester is to continue to roll out more vegetarian options and replacement for animal-based proteins. Students, if you have suggestions on non-animal, based options please let Fresh Ideas know. For vegetarian options there is always an option available to replace an animal-based protein (example: with burgers there are vegetarian burgers like black bean or chickpea option) upon request. The staff will make the request fresh for you! Please let them know you would like a vegetarian replacement and they will be on top of it. 
4. Also, we have students that are lactose intolerant but would still like a sweet treat. Is it possible to see dairy free ice cream and desert options in the future?  
Fresh Ideas will check with their vendors and suppliers for dairy free ice cream, sherbert options, popsicles, and more. 
5. We heard very positive feedback about the Epic Eats line at lunchtime. Will there be more options for the Epic Eats line? Is there a possibility for Epic Eats to be at dinnertime too? Overall, the food that is served in that line tends to be the favorite for the day.  
Yes, the menu continues to be updated and revamped. There is a possibility of Epic Eats being an option at dinner time as a monotony breaker. Due to staffing and resources, it is not currently an option to have a standing Epic Eats line at dinner. 
6. In the past there have been specials in the Java Jinx. Is this something that can be brought back? Is there a way to add pasta bowls to the Java Jinx? 
Yes, pasta bowls is an addition Fresh Ideas believes they can add to the standing Java Jinx menu. They will revisit having specials in the Java Jinx for the spring semester. 
7. Based on the forum results, students enjoyed the grab and go sandwiches, snack boxes, smoothies, kombucha, ect. From the Java Jinx and Stir and Bustle fridge. Is there a possibility that the Java Jinx can bring the grab and go food items back to the Stir & Bustle and Java Jinx? Specially the croissant sandwiches.
Now that they employees have a better understanding of their new work areas bringing back grab and go food like sandwiches, snack boxes, etc. will be brought back to the Java Jinx and Stir & Bustle in the future. It is noted that the croissant sandwiches are a favorite. Als, there will be a toaster oven appliance starting in the spring to allow for warm food options to be served int eh Stir and Bustle. 
8. A student shared that at his previous college Fresh Ideas had a fresh food vending machine. If there is interest from the student body, is this something SC could have in the future?  
Yes, this is something that Fresh Ideas can provide. Claire will follow up with her supervisor and the CFO on the possibility of having a fresh food vending machine in the future. 
9. The sliding doors are locked unless it is mealtime or after dinner is over. Is there any way to allow access to the water bottle filling station outside of dining hours? It is the only water bottle station in the building.  
The glass doors by the Fresh Ideas office are always unlocked. This is the entrance that needs to be used to utilize the water bottle station and the bathrooms during off hours of the dining hall. 
10. There is a preparation timeline on the Fresh X app that seems to be inaccurate for when orders are ready. Is there anything you can do about the inaccuracy when picking up from the Java Jinx? 
Fresh Ideas will be looking into making sure the system is up to date will real time accuracy. Students, if there is an inaccurate time on the food being ready, please report it to the supervisor immediately. This will allow for the staff to know what changes need to be made to the app or the procedures for the employees. Also, there is possibility of having a fridge/warmer station where to food is ready and the student can grab their food when they arrive. Similar to the Sitr and Bustle. 
11. Based on the forum, there were a handful of concerns regarding the cleanliness of cups, plates, and utensils in the dining hall. What is the process for cleaning these items? Is there a way to increase the cleanliness of the dishes used by the students? 
There is a strict cleaning and sanitation process roc learning the China, utensils, and cups. The items are scraped off, sprayed off, sanitized in extremely hot water (killing all germs), and then cleaned multiple times after. Please keep in mind some stains are typically hard water stains or colored stains. If there is food particles on your “clean” items, please bring them to the front of the line and make sure the employees know. 
12. There were questions about the fountain drinks, mainly the juice fountain, being out of juice often. Can you explain the process and timeline for drinks being out of the fountains? Students believe that it takes too long to see the drink back in stock.  
Coke is a new distributor this year. In previous years SC has had Pepsi. As the semester continues Fres Ideas notes what drinks are the most popular and what drinks need to be kept in stock to ensure the are not out. Please remember that sometimes if a drink is not in stock it is due to distributors not having the product. 
13. There are concerns about students waiting in the hallway for the Java Jinx. Will there be any additional seating for students waiting on the Java Jinx during dining hall hours?  
Claire will follow up with SC Security to see what options do not violate the fire code. 
14. Students have concerns about the oils used for cooking the dining hall food. Is there a way to substitute healthier oils for vegetable oils, like olive oil or clarified butter, over the ones that are used now?  
For fried food a frying oil is utilized. For vegetables and sautéed options olive oil is used. Fresh Ideas will start using rack for the bacon to drain back grease. It is brought to their attention that the pasta is too oily as well. Fresh Ideas will make updated to their recipes to lower the amounts of oil used in their dishes. Students, if there is a dish that is swimming in oil, please let the Chef’s know. 

Students, if you ever have an immediate concern with the cafeteria (i.e. cleanliness, wanting a different option, undercooked food, ect.) the staff wants to know and you are encouraged to go up to an employee at any time, or visit the Fresh Ideas office and let them know. 

We want to end this Town Hall on a positive note. Here are the positive topics and compliments that we received.  
Compliments: 
1. Good pasta 
2. Good pizza 
3. Epic Eats line  
4. “Miss Kathys brownies are the best thing I have ever eaten in my entire life”  
5. Seasoning station is a great addition  
6. The food IS a lot better than last year  
7. The employees are a lot nicer than in previous years  
8. Jessica is the best drink maker  

