Are you in favour of an increase in the student levy from 20 cents to 80 cents per full time
course for all undergraduate and graduate students to be forwarded by direct levy to Excalibur?

YESI

STAY INFORMED

B No fees

B Vacation Pay

B Weekly Paycheques

B No Experience Necessary

IMMEDIATE OPENINGS FOR:

Work temporary during your spare time
and earn some extra money

NORTH YORK
5075 Yonge Street, Suite 203

SCARBOROUGH

TEMPORARY &
VICTOR i’ oo

1200 Bay Street, Suite 301

$JOB OPPORTUNITIESS

Typists @ Clerks B PC Operators B Data Entry B Light Industrial

NO APOINTMENTS NECESSARY!

4002 Sheppard Avenue East, Suite 400 292-9257

VOTE YES

k22 Harvard
Business School

Looking Ahead
to the MIBA

The Harvard University Graduate School of
Business Administration seeks top graduates
with a career interest in general management.

An Admissions Officer will be on campus

OCTOBER 11, 1988
at 12:00

to speak with students about work experience
and the two-year MBA Program.

Please meetin Room 038 of
the Administrative Studies
Bullding

223-1711

Harvard Business School is committed to the principle of
equal educational opportunity.

927-9090

END OF YEAR REPORT:
YORK CAMPUS
FOOD SERVICE OMBUDSMAN

“The office of the Ombudsman provides an open, impartial and easily accessible channel for

passed on, opinions are expressed and recommendations and suggestions are forwarded on to
the appropriate committee, caterer or administrator to act upon.”

INTRODUCTORY COMMENTS

As my term as Ombudsman comes toan end, | cannot say that | am sorry to befinished, although it
certainly has been an ‘educational’ experience. In September | did not realize that people could
discuss food 24 hours a day and in all situations, even at the Cock & Bull. | had great hopes for the

ATKINSON

The cafeteria at Atkinson seems to be a favourite of most students and staff on campus | hear
nothing but good comments in terms of both service and quality of the food served. The only

referred Prof. Wood to both Mr. Norman Crandles and to Ms. Esther Sadavoy as appropriate
persons to air his concerns with. | sincerely hope that Atkinson remains the fine outlet that it has
become.

CENTRAL SQUARE
My major concern with Central Square cafeteria remains Space, or lack of it. Especially with York’s

new smoking policy, there never seems to be a place to sit down and have your lunch. The
cafeteria area appears to be filling up with people who have been moved from the hallways and

MARKY'S

On February 15, 1988, | received a telephone call from a representative of the Jewish Student’s
Federation. Mr. Norman was inquiring as to the reasons for the dismissal of the contract with
Marky's and as to whether or not a Kosher caterer would be sought to fill the space. He also

tothe UFBSCthat,". . .a Proposal call for an exclusive kosher facility for the Marky's premises be
undertaken. . ." |tis my understanding that the sub-committee is in the process of seeking such a
caterer. It is also my understanding that this facility is to be operational for the fall of 1988.
OSGOODE

On February 1, 1988 the contract between York and Harvest Catering was taken over by Cosmos
Catering which is owned and run by Mr. Frank Heutschi.

Negotiations concerning the dispostiton of the contract took place between the administrations of
both York and Osgoode along with Mr. Heutschi. According to my understanding, the contract

COMPLEX | & Il

On Friday March 25, Beaver Foods announced their intention of giving up the contract to cater in
the residence serveries. According to top level management, the cost of staying at York does not
justify them remaining involved. Due to such things as high labour costs, theft, a necessity of
hiring more management staff than they originally thought necessary, the owners have decided
it is not profitable to remain at York. As a result of this decision, they have exercised the
thirty-day cancellation clause but have agreed to remain until a new caterer can be found.

assured that the subject had been dealt with extensively, both at a food users’ meeting and at a
meeting betweeen the residence tutor and the Dons and assistant Dons for Stong residence.

serveries. It appears a definite decision on this subject will be made when a new caterer has been

chosen. It also appears a certainty that the kitchens will not get the overhaul which they

desperately need. This, in my opinion is the most unfortunate aspect of the whole situation. |

encourage residence students to be sympathetic to a few realities:

® Ittakes time foracaterer to become aware of the needs and preferences of a business as large
as this. Ittakes time to Prepare and implement menus and services which accurately reflect the
needs of the customer.

® With the restrictions which are placed on the caterer in terms of operating hours, services
required and the extensive nature of the necessary renovations, it is necessary to guarantee a
certain amount of income. This is what makes an exclusive meal plan necessary.

® For the first year, a new caterer is required to operate on an ‘as is’' basis. The fact that the
existing equipment is obsolete makes it difficult for the caterer to do his best work.

® |t takes time!
CLOSING COMMENTS

LAURA CHAPMAN

Food Service Ombudsman, York Campus, April 3, 1988
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