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Objectives

The overall objectiv

The overall objectives of the Food Service are to provide students, faculty
and staff with a well rounded quality food program which is attractive as
well as nourishing. These balanced meals will be presented in such manner
as to create a "homelike" atmosphere conducive to good manners and social
intercourse. It is also our goal to develop the dining hall in such a man-
ner that it will lend itself to faculty/student/staff gatherings, meetings
of groups, and any other cultural or social gatherings. A convenient, well
rounded service is what we plan to present to this campus be it through our
cafeteria line, our student-run grocery store, vending machines or catering
services, the objectives remain the same.

The contracted Food Service is presently being directed by Saga Food Service.
Saga is a management service organization. Its "clientele" are colleges,
hospitals and businesses throughout the country. The company was founded

in 1948 by three students at Hobart College in Geneva, New York.

Historical Development

The Food Service at Evergreen began in 1970 with the development of speci-
fications for a Food Service contract. The contract was put out to bid
with several Food Service companies, the successful one of which was A.R.A.
Slater.

A.R.A. opened a Food Service in the fall of 1971 in the 4th floor facility
of the library building with a program consisting of a la carte, board,
and casual meals. Because of the design of the facility, problems were
substantial. All service was on disposable materials, paper plates,
plastic utensils, etc., due to the ahsence of a dish washing machine. The
snack bar type kitchen was not adequate to prepare meals nor to present
them in a manner which was totally acceptable to the customers.

With the completion of the main dining hall and kitchen in the activities
building, the 4th floor faeility was eclosed and the Food Service relocated

for fall quarter of 1972. A.R.A. opened the new facility with a board program,

a la carte program, casual meal rates, snack bar service and vending oper-
ations. Fall quarter began with some 240 boarding students on monthly con-
tracts. By February, the board count was down to some 40 persons including
10 student interns paid for by the fire department.

In February 1973 the Board of Trustees dropped A.R.A from its obligatiom,
a decision mutually agreed upon - the college because of its general dis-




enchantment with A.R.A., and the Food Service company because it was dis-
pleased with the financial situation at Evergreen.

Saga Food Service was then selected to replace A.R.A. as the Food Service
company; Saga assumed A.R.A.'s contract and proceeded to run the same pro-
grams. A new contract was negotiated in the summer of 1973 for a two year
period ending on June 30, 1975.

The new contract had several changes which could be considered paramount:
full "seconds" program was instituted, a la carte and casual prices were
adjusted to meet current costs of operation; sliding board rate scale was
developed in which for the greater number of boarders the lesser the amount
per person the college pays Saga per day on the board program. These changes
thus far have eased the financial concerns of the Food Service to a degree
and have provided students with a better program.

Present Program

The Food Service Company provides Evergreen with a professional manager and
well developed management systems for Food Service operation. This local
manager selects, hires, trains, and develops all the employees in Evergreen's
Food Service program. Five full time employees are used in the present
operation. These full time people account for just less than half of the
total payroll in the Food Service area. The rest of the payroll comsists

of student employees who are hired to do various tasks from serving meals

to running the grocery store. These students are trained in their jobs

and are welcomed by the management as well as the regular staff employees

as being an essential part of a successful operation.

Evergreen's Food Service is a composite of several varied operations. The
noncompulsory board program is designed for students who wish to have their
meals planned, prepared, and presented at regular hours. For the regular
eater, the board plan offers not only a balanced diet but also a considerable
savings in dollars over the year. There are unlimited seconds available om
all items for the boarders, except for steak or other gourmet items which
appear on the menu at least once every two weeks.

There are two basic meal plans, the 10 meal a week and 15 meal a week board-
ing plans. The 10 meal plan offers lunch and dinner Monday through Friday
whereas the 15 meal plan provides breakfast with the other two meals Monday
through Friday. Meal hours are: breakfast, 7:45 to 9:00; lunch, 11:30 to
1:00; and dinmer, 5:00 to 6:00. On weekends students are able to use the
snack bar facility from 11:00 to 4:30. The snack bar operation is open

from 9:00 to 5:00 Monday through Friday and on weekends as stated above. It
is a fairly low volume area and its necessity to the food service is question-
able. The a la carte operation is conducted in the same facility as the
boarding operation. Beverages, salads, desserts, soups, vegetables, entrees,
and other items are priced for individual sales to the cash customer. In
addition to a la carte prices, the food service offers a casual meal rate

for breakfast, lunch and dinner. The rate offers any nonboarding person







