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QLY “WE FEED THE BEARS!"

N UNC DINING SERVICES 1S COMMITTED TO PROVIDING QUALITY FOOD AND SERVICE IN A PROFESSIONAL MANNER TO THE UNC

CAMPUS COMMUNITY AND GUESTS. WE SUPPORT THE MISSION OF THE UNIVERSITY BY PROMOTING NUTRITIONAL
A AWARENESS AND MEETING DIVERSE CULINARY NEEDS WHILE EMPHASIZING VALUE FOR ALL CUSTOMERS.

' NATIONAL EOOD SERVICE
! EMPLOYEE DAY !

. A warm welcome fto:
Wednesday, September 24+th! - .

David Hicks, who is a
We want you to know that you are new DSl af Tobey-Kendel
appreciated!! You make a difference |
in the lives of our customers every
davy and perform a valuable service

for the University. Your job is not an

Welcome to Dining Services!

easy one, and we appreciate your hard F atured (’:VM 0
I work and faithfulness to come to work v O;M Z; M O//i/ [ZBB
! each and every day. Thank youl e

L oo 1 Featured Employees are picked at
random every month and displayed in
each dining room so both you and our

FAMILY & FRIENDS WEEKEND customers can learn more about our
Family & Friends Weekend is Saturday and Sunday, September wonderful employees! The Featured
20th and 21st. A special brunch will be served at Holmes & Employee of the Month for September is:
Tobey-Kendel on Saturday. Ed Easley (Holmes)

ROSH HASHANAH

Rosh Hashanah begins at sundown (dinner) on Monday,
September 29th and ends at nightfall (dinner) on Wednesday,
October 1st. The dining rooms need to make sure that apples,
honey, and challah bread are available during this time.
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COMING NEXT MONTI'!... '

Wednesday, October 1st is World Vegetarian Day! Birthdays !

Homecoming is coming up soon! Wednesday, October
8th is our annual Homecoming Kick-Off Dinner.
Saturday, October 11th is UNC’s Homecoming Football
Game. We will be serving a special brunch that day,
and Dining Services will be participating in the parade!
If you are interested in being part of this fun event, talk
to your supervisor for more info!

Judy Friend September 5th
Hillary Sauvageau September 5th
Kayleigh Glaspie September 18th
Julia Meyer September 18th

—
Did we miss your birthday? Do you have comments,

questions or ideas? Feel free to call the Dining Services

Office at 351-2652 or email diningservices@unco.edu.

UPCOMING PREVIEW DAYS
Friday, October 10th
Wednesday, October 29th

MARK YOUR CALENDARS!



help, but it will also allow you to learn some new skills!

all and may feel like you are trying to boss them around.

same mistake in the future.

Are you helping or harming yourself at work?

What kind of impression are you making at work? Are you helping your work day go well or are you
making your life more difficult? Here are some things that you may want to avoid doing at work:
Not volunteering. You may not always have time to help out with extra projects outside of
your normal scope of work, but you probably shouldn’t pass up on every opportunity. Taking on a
little something extra will not only assure your coworkers and supervisor that you are willing to

Not being reliable. Try not to promise more than you can actually do. If you agree to take
on an assignment and then fail to follow through, you are losing out on opportunities to gain more
responsibility as well as the trust of those you work with. Even if you are a very hard worker, there
may be things you just don’t have time to do, and you should be honest about it.

Being a know-it-all. It is great to give feedback, help new employees, and give tips to others who are struggling. Just
remember that if you are constantly giving advice or are being forceful about it, your coworkers may view you as a know-it-

Stealing time. When you are at work, you should be working. It seems simple enough, but it can be easy to slip into
the habit of taking longer breaks than you are supposed to, constantly talking to other people and not doing what you're
supposed to be doing. If you run out of things to do, ask your supervisor how else you can help out.

Taking too much sick time or not enough. If you are truly sick, and especially if you are contagious, you should stay
home. You don’t want to get your coworkers or our customers sick. On the other hand, it is not acceptable to call in sick
because you didn’t plan ahead and ask for time off. Remember that when you don’t show up to work, your work still has to
get done. So be thoughtful to your coworkers and your supervisors when it comes to calling in sick.

Not admitting you were wrong. Making excuses for poor job performance is not only dishonest, but it will harm
your image at work. Mistakes happen - just be willing to admit it and apologize, and come up with a plan for avoiding the

Participating in gossip. Making friends at work is great, but make sure that your interactions with others are
positive. If you start spreading gossip and always being involved in negative conversations, your supervisors will not be
impressed, and you may hurt relationships with your coworkers.

Sources: “5 Ways to Tarnish Your Professional Rep” - By Robert Half International (http://msn.careerbuilder.com/custom/
msn/careeradvice/ viewarticle.aspx?articleid=1563) and “What Not to Do at Work” from ABC News
(http://abcnews.go.com/GMA/TakeControlOfYourLife/
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%? \ @ Chopping, Slicing, Dicing, or Peeling

1) Keep your fingertips out of harm’s
way by curling your fingers under on
the hand that’s holding what you’re
cutting. This puts your knuckles not your
fingers, nearest the knife.
2) Angle the blade away from you when slicing or peeling so
it won’t cut you if it slips.
3) If you get distracted or interrupted while using a knife,
stop what you’re doing until you can focus on the task at
hand.
4) Never leave knives in a sink or where
someone may grab them unknowingly.
5) Never catch a falling knife.
6) Always use a sharp knife. Dull knives
are dangerous.
7) Always use the correct knife for the job.
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Proper Care of the Knife

1) Make sure the blade lands on a relatively soft surface such as
wood or plastic, not on a surface such as metal or ceramic.

2) Knives should be washed by hand and dried immediately. Do
not immerse wooden-handled knives in water for any time.

3) Stained or rusty carbon steel blades can be cleaned with a
piece of wet cork & scouring powder, or a mildly abrasive
scouring pad.

4) Acidic foods shouldn’t remain on the blade after use as they
can cause discoloration. Clean knives as soon as any job is
completed.

5) Knives should be stored in a drawer cleaned and dried, not
stacked, for both safety and proper edge care.

6) To avoid cross contamination, knives should

always be cleaned before they are used for another

product.

7) Never put knives through the dish machine. l l b |C
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