
1

VCU Dining Services  

Memo 
To: Pam Neff

From: Katherine Hudgins,M arketing Program M anager

Date: October8,2002

Re: VeganAction M eeting M inutes,Septem ber17,2002

Below are com m entsfrom the VeganAction m eeting.

Attendees: Katherine Hudgins,Am yEllenhorn (phunky_della@ partlycloudy.com ),Nam asha
Schelling (schellingnh@ vcu.edu), Kelley Sanford (lola16_2002@ yahoo.com ), Devon
Johnson (johnsondo@ m ail1.vcu.edu)

Attendance Breakdown:1 vegetarian,3 vegans,allnew studentsliving on academ iccam pus

Hibbs/Board:

StudentsfeelHibbsisthe m ostim portantcenterofvegan/vegetarian change

A com m entwasm ade asto the absence ofVeggie/m eatlessBurgersatthe grillstation

Students would like to see non-iceberg lettuce added to the salad bar– they are concerned
abouticeberg’s nutritionalvalue,and the lack ofproteins found in greens such asspinach or
rom aine

Students com m ented on the “W hen in Rom e”salads from granary/wraps and salads (which
allfourhad eaten)being too unwieldy to eat(m ade with a halfbunch ofrom aine),and how
m anym ore saladscould be m ade ifcutup.(Theylike the salad,though)

W eekendsare the weaklinkin a vegan/vegetarian week

Hotoptionsare rarelyvegan – m ostcontain cheesesorotherdairy– m aking line optionsnot
an option forvegans

A com m entwasm ade thattofu hasnotbeen available in a few weekson the vegan bar– will
itbe com ing back?

Studentswould like to see fruitsalad (otherthan fruitcocktailorothersyruped can fruits)on a
m ore regularbasis – perhaps as a dessertoption atthe dessertstation (there are fresh-
frozen fruitm ixesavailable,yes?)
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Studentswere glad to see the return ofgranola,the appearance ofplum s,and the addition of
oiland vinegarto salad bar.

The vinegarcruethasbeen gone (stolen?)since a few daysafteraddition. Studentasked for
replacem entwith balsam ic vinegar(studentam ended requestwith acknowledgem entthatit
would be to costly)

Specific to the centerisland,students found chefs to be generally very helpfuland willing to
accom m odate. Specialm ention wasm ade ofthe effortsofthe am granaryattendant(Jean?)
and pm wraps and salad attendant(???). Students m iss the pm granary attendant,m oved
afterm odifying recipes.

Studentslike the centersection,butlam entthe sam em enu atboth lunch and dinner

A studentcom m ented thatthe baked potatoesare verydry.

Students com m ented on the use ofrice as a fillerin vegetarian options (as in stirfrys,etc)–
would like to getm ore vegetableswithoutso m uch rice.

Studentsexpressed desire to see m ore non-rice grains(couscous,oreven varied rices)

Retail:

No studentshad eaten atHCE

M eal Exchange said to offer no vegan/vegetarian options for late night dining (som e
Gardenburgers have cheese in them ,and brand is in question on the ones atcom m ons)
Students were invited to ask to look atcontainers and ingredientlists;pointm ade as to this
notintending to replace m eals

Sushicontainsegg whitesin allexceptthe seafood com bo,so notvegan friendly

SaladsatBene – studentsquestioned whyside saladscould notcontain rom aine lettuce (as
Caesarsaladsdo (butdressing m akesvegetarian un-friendly)

Concern atW orld’sFare notliving up to expectations(?? From nam e?)byhaving onlysalads
and wraps. Concern thatm eatless salads m ade in sam e unwashed bowlas m eatand
dressing salads

Burritos (Border Cantina) offers no vegan options but beans and rice Lettuce, salsa,
tom atoesunaddressed,astopicm oved veryquickly


