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FAQs
1. In an effort to provide our students and the community with the safest dining experience we have implemented the following changes for Fall 2020.
· Menus have been modified to provide the quickest service possible and allow for physical distancing in our kitchens.

· Worker Safety. All workers will wear masks and gloves while in all Dining locations.

· Daily Health checks, training, and physical distancing to help promote health and safety. 

· We’ve added plexiglass, proper physical distancing signage, designated entrances and exits, intense cleaning and sanitization is scheduled twice a day of all surfaces and frequent cleaning of high touch areas.

· Dining room seating available with 6’ distanced seating following the State’s maximum capacity guidelines. (Currently 25%). Seating is currently scheduled to begin after September 8th.
· Added Grab & Go satellite operations at Wyndham providing pre-made quick grab meals. Additional mobile grab and go locations have been added.
· Addition of multiple hand sanitizing dispensing units throughout our dining facilities for additional safety and convenience.

2. Who should students contact with ideas or questions about the menu?

· Talk to a manager or cook in any of our dining locations.

· Write a napkin note.

· Send a message to emeal@brynmawr.edu 

· Contact Campus Dietitian (Natalie Zaparzynki at nzaparzyns@brynmawr.edu)
· Contact the Executive Director of Bryn Mawr & Haverford College Dining (Bernie Chung-Templeton, bchung@brynmawr.edu, x7410) or the Associate Director (David Chase, dchase@brynmawr.edu, x7420).

3. What should a student do if they are going to miss a meal because of a class?

· Take Out Service is available at both Erdman and New Dorm Dining Halls at all meals.

· Both New Dorm Dining Hall and Erdman are now open continuously from breakfast to lunch, and then closed for one hour of sanitation (4-5pm) before dinner to accommodate students’ busy schedules. 
      4. 
What are the biggest factors contributing to the cost of the meal plan?
Over 95% of the money needed to support all operational aspects of the Dining Halls come from meal plans.  Labor and food represent the biggest part of our expense budgets, but there are many other costs involved.  Building and equipment maintenance, non-food supplies, cleaning supplies, replacement of china, flatware and cups, staff uniforms are just some of the other expenses involved.  If you miss a meal it may lower our food cost, but it does not impact most of the other cost factors.  Students can help us keep meal plan costs down by minimizing waste.  Take one napkin at a time, take only the amount of food you intend to eat and eat what you take.
   5. 
Why is there only one meal plan and why is it mandatory?  
Communal dining is an integral part of the residential experience at Bryn Mawr.  In order to support the availability of these services, a guaranteed level of participation is necessary.  If you feel our services are not meeting most of your needs, please speak to a Manager.  We will do our very best to assist you.
   6.       Why am I not eligible for a refund for meals missed?
The cost of a full meal plan is based on actual costs multiplied by an average participation factor.  That is the average number of meals students come to the dining hall for.  The meal plan fee is not based on each student coming for 100% of the eligible meals.  We monitor the participation rate weekly.  Large fluctuations do have a positive or negative effect on our budget, but again, only on actual food cost as none of the other expenses are saved when a student misses a meal.
7. What is the policy regarding removing food or drink from the Dining Halls?

This semester your Traditional Meal Plan privileges entitle you to one entry per meal period and all-you-care-to-eat or drink for that meal.

With the many changes on campus this year, we will be modifying the current policies to accommodate our student’s dining needs. This, in part, is due to the current restrictions mandated by the federal, state & local authorities, and the limitations to dine-in indoor seating.
As the majority of our foods items will be prepacked, each student will be provided with a reusable take out bag, which can be used at each meal, to facilitate carrying out any food items needed for that meal  Students should take what they choose to eat at each meal with no restrictions, as had been the policy previously. No outside containers such as mugs, bowls, beverage containers, or plastic (Tupperware) containers may be brought into the dining hall.  Containers brought in from the outside are in violation of local health department policy for sanitary reasons. Dining Services will be providing compostable grade take-out containers for take-out for as long as supplies are available.  

8. What should a First Year student with questions or concerns about their work at Dining Services do?

The first thing they should do is discuss the problem with their student shift supervisor.  If that is not successful, talk with the Student Manager.  If that does not resolve the concerns, see the Unit Manager or the Student Coordinator (who assists in administration of the Student Employment Program). If they are unable to help you, they will get the Director of Dining Services to assist in solving the problem.

9. What should a student do if they do not have their OneCard?
Students are not permitted to access their meal plan and the dining hall without their OneCard.  The student’s OneCard is the only way Dining Services can identify the student trying to use the meal plan as the owner of that meal plan.  It is the only way we can protect the use of a student’s meal plan. If a student’s OneCard does not work, they will need to speak to a manager who is authorized to allow them entry to that meal.  It is the student’s responsibility to report to the OneCard office to see why their OneCard is not working. A replacement OneCard can be obtained in the OneCard office in Cartref during regular business hours (email onecard@brynmawr.edu for contact free pick up or call 610 526 7400); or at Campus Safety after hours.
10. What should a student do about to get meals when they are ill?

Under the current COVID 19 restrictions, there are specific protocols that should be followed; for ordering meals.

Residence Life will notify Dining Services about students in isolation who will be needing meals. Isolated students will utilize online link https://brynmawr.wufoo.com/forms/mdie4nr0usom4q/ for all items required through Dining Services. 

Dining Services will drop off meals to students at following locations, depending on where they have been isolated or quarantined.
Drop-off locations:
· Tables in each hallway of the second floor of Wyndham.
· Table inside foyer of Radnor Hall.
· Kitchen counters in Batten House.

When not under COVID restrictions, the ill student (or friend) must notify the Health Center, 610 526 7360, that they are ill and needs a meal brought to their room.  The Health Center will then notify the Dining Hall of the ill student’s name, ID number, and the name of the friend who will be picking up the meal. 

11. Who should a student with dietary concerns or need special accommodations contact?
Natalie Zaparzynski is Dining Services’ registered dietitian.  She is available to help students with dietary concerns and navigating the menu. She can be reached at 610 526 7417 or nzaparzyn@brynmawr.edu
Residential Dining – Hours of Operation – Fall 2020
(Hours of Operation effective 9/8/20)
Erdman Dining Hall - Eat In or Take Out
Monday - Friday - Continuous Dining
Breakfast - 7:30am - 10:30am
Continental - 10:30am - 11:00am
Lunch - 11:00am - 1:30pm
Lite Lunch - 1:30pm - 4:00pm
SANITATION CLOSURE - 4:00pm-5:00pm
Dinner - 5:00pm - 7:00pm

Saturday & Sunday - Continuous Dining
Brunch - 10:30am - 1:30pm

Lite Lunch - 1:30pm - 4:00pm
SANITATION CLOSURE - 4:00pm-5:00pm
Dinner - 5:00pm - 7:00pm
NDDH - Eat In or Take Out
Monday - Friday -Continuous Dining
(please note that NDDH will serve breakfast, close at 10 & reopen at noon)
Breakfast - 8:00am - 10:00am

Lunch - 12:00pm - 1:30pm

Lite Lunch - 1:30pm - 4:00pm

SANITATION CLOSURE - 4:00pm-5:00pm
Dinner - 5:00pm - 8:00pm (Monday - Thursday)

5:00pm - 6:30pm (Friday)

Saturday & Sunday - Continuous Dining
Brunch - 12:00pm - 1:30pm

Lite Lunch - 1:30pm - 4:00pm

SANITATION CLOSURE - 4:00pm-5:00pm
Dinner - 5:00pm - 6:30pm

Grab & Go Locations
Wyndham
Monday - Friday
Lunch - 12:00pm -1:00pm

Dinner - 5:30pm - 6:30pm

Mobile Satellite Dining

Monday-Friday
Lunch - 12:00pm - 1:00p
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