= Tidbits

You asked for it: Expanded Salad
Bar Now Available at Café Court

Last year, Sodexo received

several requests from students
asking for more items on the salad
bar. Chef Anthony Brown tried to
fulfill students’ wishes by rotating
items daily to include more variety,
and by adding a topping station to
the end of the salad bar. However,
due to space constraints, serving all
of the options at once was not
possible. Now, thanks to some
reconfiguring and the addition of a
new island, the salad bar has
doubled in size.

This space addition happened in
several steps. First, a cash register
was moved to allow the dessert bar
to relocate to the empty space
next to Freshens. Then the soup
wells were moved to the condiment

station, and finally, a new salad

bar island was put into place. (The
condiments can now be found in the
dining hall next to the
silverware.)

All of this rearranging allowed
Chef Brown to introduce several
new items to the salad menu. The
second bar will feature frequently
requested items including cottage
cheese, yogurt, fruit, and hummus. In
addition, a specialty salad will also
be offered each day, including
Greek,

chopped, Asian, and Southwest.

Strawberry, Italian

The former soup bar in the
center of the salad bars is now a
dry topping station and will feature
items such as sunflower seeds, rai-
sins, croutons, and more. Bread and
pita chips will also be served each
day.
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! I MANAGE MY

MEAL PLAN

To check your meal & flex balance,
visit any register
OR

https://
evansville.campuscardcenter.com

This address must be entered
EXACTLY as shown above or it will
not work. The link is also available

from www.uedining.com.

Romaine Lettuce
Iceberg Salad Mix

Cucumbers

Grape Tomatoes

Sliced Mushrooms

Red Onions

Chopped Eggs

Cheddar Cheese

. Salad Bar Selections

Specialty Salad

Composed Salad*

Black Olives*

Broccoli

f Carrots

Diced Meat
Cottage Cheese*

Yogurt*

Fruit*

Hummus*

*New items

Any meal plan changes must be
made by

5:00 PM on August 31

Changes may be made by accessing
the change form at

http://www.surveymonkey.com/s/
mealplanchanges2011-FA

Questions?
Contact
The Office of Residence Life
488-2956
or
Sodexo
488-2951

Like us on

Facebook

Search

“University of Evansville
Dining Services”


http://www.surveymonkey.com/s/mealplanchanges2011-FA
http://www.surveymonkey.com/s/mealplanchanges2011-FA

Cool & Hot New
Items at Ace’s

Two new exciting products are
debuting this fall at Ace’s Place; one is
a refreshing new beverage and the
other a taste of Chicago.

New to the lineup of beverages at
Aces Place is the frozen drink Polar
Shock. Polar Shock is a
4 non-caffeinated, frozen

Y beverage available in

two bold fruit flavors:
BoneChiller
Blues.

Cherry and RazzBerry

Last year, the roller grill at Ace’s
Place broke and we temporarily

discontinued serving hot dogs and
sausage. This year, hot dogs are back
in a new, premium offering from Red
Hot Chicago, a =
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PURE BEEF PRODUCTS

producer of pure, URE BEEF PRODL
A Family Tradition Since 1893

all beef, Chicago-
Their
dog

style hot dogs. products are

served in hot stands around

Chicago and throughout the country.

Add Flex to Your
Account Online

It's never too early in the year to
ensure that you have enough money on
your dining account to cover your
Jazzman’s habit! If you run low on flex
and need to reload, don’t forget that it
can easily be done online.

To get started, have your UE ID
card number available and visit
https://evansville.campuscard
center.com. Once on the page, click
“Quick Add Value”

steps to complete the purchase.

and follow the

Only students with existing meal
plans can use the online add value
tool.

2011-2012 Culinary Series to
Highlight Mediterranean Cuisine

Each year, the Sodexo Student
Board of Directors meets to deter-
mine the culinary theme that will be
featured at Sodexo campus locations
across the U.S. The Student Board of
Directors, or SBOD, is made up of
student representatives from around
the country. Based on student opinions
and current food trends, Mediterra-
nean cuisine was selected for the
2011-2012 theme.

The Mediterranean cuisine is a

broad category, and it has been
broken down into four promotions
based on geography. These areas
are Spain (El Toro de la Noche),
Italy (La Famiglia), Mediterranean
Beaches (The Mediterranean Club)
and Greece (Evexia). The first two
areas will be featured during the

fall  semester
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Gluten Free Options Added at
Ace’s Place & Jazzman’s

If you follow a gluten-free diet,
you will no longer have to pass on
tasty treats at Jazzman’s and fresh,
hot pizza at Ace’s Place!

Jazzman’s will now offer gluten-
free cookies and cupcakes and Ace’s
Place will have GF brownies and
pizzas available. The gluten free
pizzas will be available as a meal

swipe and will require 5-10 minutes
to bake.

As a reminder, any student with
special dietary needs is encour-
aged to contact Sodexo to discuss
options available to them when
dining on campus.

Special Catering Menu Now
Available to Student Groups

Did you know that Sodexo is the
only caterer that may be used on
campus for any function? If your
student club or organization is hosting
an event on campus, there is a
catering guide tailored specifically to
The items in this

you. guide are

available at a discounted price
to UE
groups. For questions or more infor-

offered only recognized

mation, contact Sodexo Catering at
catering@evansville.edu. A

downloadable guide is available at
www.uedining.com/catering.html

Web: www.uedining.com

UE Dining Contact Information

Office: First floor of the Ridgway University Center
Office Phone: 812-488-2951
Catering: catering@evansville.edu
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