
Food Committee Meeting 

14th March 2018, Week 2, 1pm 

Attendees: Dr Donnelly, Alan, Renee and Sophie 

Next meeting scheduled for 11th April, Week 5, 1pm 

 

1. We discussed how the feedback book should be used  

- Automatic feedback to the kitchen, with replies from the chef  

- Not just a ‘request book’ but more a means of giving instant feedback for the chef i.e. 

particular dishes we liked or disliked      

 

2. We discussed how to meet different dietary requirements  

- Can invite people with dietary requitements, e.g. vegan, to the meeting so they can 

voice their views     

 

3. We discussed requests/possible additions to the dining hall  

- Siracha  

- Chickpeas and quinoa in the salad bar  

- Chilli flakes  

- Less curries (people have voiced their view that they would like lighter lunch options) 

- Less tomato-based dishes  

- Also discussed possible change to pesto type, however this is not possible due to 

supplier  

  

4. An issue was raised  

- Meat options running out – difficult to predict consumption  

- Seems that at the beginning of the year, consumption is larger and then plateau’s 

towards the middle/end of each semester/year. 

 

5. Saved meals  

- Can ask for a saved dinner up until 3-4pm  

- Need to inform people of the rules regarding taking food from the dining hall  

o If you are not going to be at lunch, you may make a sandwich at breakfast and 

put it in a paper bag with a popper, muesli bar and fruit  

o If you are not going to be at lunch and this is a regular thing (e.g. you have class 

at the other campus), you are able to get a food container from reception and 

use that specifically for that purpose  

o You should not be taking food from the dining hall (2 pieces of fruit allowed). 

This is to ensure that people are not feeding others that do not go to the 

College.  

o Crockery and cutlery should not leave the dining hall  

o Need to sign in guests we bring to meals  

- We decided that an announcement or post should be made soon to remind everyone of 

the rules. This could be done via Facebook, at formal dinner or on a PowerPoint slide at 

lunchtime.  



 

6. Discussed highlights/favourite dishes  

- Everyone really enjoyed the food served during Health Week last year – maybe we could 

serve some of these dishes more regularly  

- Smoothies and smoothie bowls are a hit at breakfast  

- Roast vegetable salad with haloumi & cauliflower dish  

7. Upcoming events/ideas  

We decided that a smoothie breakfast will be held on Thursday, 22nd March. This may happen a few 

times a semester. We could alternate this with other special breakfast items every fortnight or so to 

keep the ‘treat’ feeling of this. 

We decided that a Japanese-themed dinner will take place on Thursday, 12th April. The dining hall 

will be decorated with Japanese-style decorations such as lanterns and flags, and a film will be 

played on the projector. On the night, dishes may include:   

o Teriyaki chicken & rice 

o Sushi  

o Deng’s special eggplant  

o Tempura vegetables  

o Yakisoba  

o Japanese cheesecake  

 

 

 


