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Breast Cancer Awareness
Month

10.04 Firehouse Chili Bar
10.05 FEATURE CHEF RAUL
Puerto Rican Cuisine

10.06 Oktoberfest
Taste of Germany

)l Overfishing is a major global
& problem and Sodexo is commit-
ted to being part of the solution.

10.07 Yom Kippur Conseg'uences of Overtlshing' .
Gl =i According to a Food and Agriculture Organiza-
tion (FAO) esti mat e, 0\
10.07 Nat’l Student Board of fish species are either fully exploited or de-

pleted. The dramatic increase of destructive
fishing techniques worldwide destroys marine

Directors Conference

10.10 Thanksgiving (Cal"lada) Student Feedback, achieved anamcrlnalls a}rid enti;eAeﬁosy.stems'. In the last
Turkey & Pecan Pie through the SGA’s Dining Ad- ecade, in the north Atlantic region, commer-
. cial fish populations of cod, hake, haddock and
10.11 Grilled Cheese Bar visory Board, Un‘dergraduate flounder have fallen by as much as 95%,
ish Pi | & Graduate Culinary Clubs, prompting calls for urgent measures. Some are
10.12 Spar.lls Pineapple Babson Dining Service’s Face- even recommending zero catches to allow for
Upside Down Cake book Fan Page, Life@Babson regeneration of stocks according to the United
10.14 *EAMILY WEEKEND* Page, Website Comment Nations Environment Programme (UNEP).
Cards, and most importantly, o e . s C oo d
10.18 Alaska Day > impoTtan™y AERORG O3 ( RAAI 80 . AAAET G
personal Face-To-Face time, . :
Eskimo Pies ide Bab Dini Ser- Sodexo has launched their Sustainable Seafood
p-I'OVI € babson !nlng er Initiative. They have committed to have 100 %
10.19 The Ball Park Bar vices the opportunity to cre- of their contracted fresh and frozen seafood
MLB World Series ate exceptional student ex- certified as sustainable by the Marine Steward-
periences for the Babson ship Council (MSC) or Best Aquaculture Prac-
10.20 El Toro de la Noche College community. tices (BAP) by 2015. The Initiative is in line

with Sodexo's newly developed global seafood

10.21 Local Apples strategy based on 5 key pillars:

Celebration Students recently said:

10.24 *NAT’L FOOD DAY* 1. Maintain a wide variety of species in So
- We love Sandwich WRAPS dexo's catalogues and menus
10.25 Happy Birthday Oct. - We want FLAVORS of GERMANY 2. Ban species at risk and implement control
: - We need to CELEBRATE measures for others

10.26 HALLOWEEN Dinner 3. Increase use of Eestandards or labels

% : * 4. Set up supply for sustainable aquaculture
TS S G This month, we delivered on 5. Develop sourcing according to an estab
10.27 Wrap Sandwiches all three. lished technical agreement between So

dexo and the World Wildlife Fund (WWF)
10.31 Happy Halloween

Please visit our Facebook Fan
C R EAT' N G Page to stay up to date on Article contributed by:
EXC E PTI O NAL Babson D”“”? Services’ Danielle Shargorodsky, RD, LDN
events & promotions.
ST U D E N T Nutrition - Campus Services

EX P E R | E N C ES www.Facebook.com/BabsonDining Danielle.Shargorodsky@Sodexo.com
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EXCELLENCE

Customer Service is making
YOU feel at home.
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BREAST CANCER AWARENESS
Month

ENVIRONMENTAL Every Tuesday and Thursday of

F 0 C U S October, the Reynold’s Café team
sported PINK in support of Breast

Cancer Awareness.

BABSON DINING SERVICES

CONTINUOUSLY TAKING STEPS
TO REDUCE OUR CARBON
FOOTPRINT

STUDENT
BOARD

LOPED » APPROVED « CERTIRED

National Food Day
October 24th, 2011

*
by SOdexo

. AJOif‘ tft‘: Fall 2011 Conference
Ight Against Hunger Babson College

*Helping Hands Across America*
Non-perishable canned food items Sodexo’s National Student Board
are being collected in Trim Dining of Directors — an elite group of
Hall. All donations will be twenty-four undergraduate
delivered to “A Place to Turn— students from across the country
Natick Food Pantry” on Monday, selected to work with executive
November 21st. sponsors and senior vice
presidents of Sodexo to develop

The President’s dining  programs throughout

In partnership with FoodSol and

The Lewis Institute, the Babson Vegan Oatmeal Raisin Cookies North America — kicked off their
College Community celebrated the Made from scratch by our fall conference here at Babson
first annual National Food Day on talented Baker Steve. Featured in College on Friday, October 7th,
Monday, October 24th, 2011. Trim on Thursdays. 2011,

The welcoming event took place
in  Roger’s and offered an
extraordinary cuisine focused on
authentic flavors from China,
Japan, Korea, and India.

With seven represented farms,
eighteen local food businesses,
fourteen household name
companies, two food advocacy
groups, and a sustainable outdoor
luncheon, a pioneering forum
inspired the community to share,
debate, and brainstorm solutions to
current food-related issues while

enjoying the local, seasonal flavors

of New England.
Scdexo is the first in the industry

The events of the day not only to convert to 2ero trans-fat oils.
inspired entrepreneurial thought

and action, but also challenged the
community to take the “Food Day

Pledge” - a commitment to be a
critical thinker when making food
choices. Everyone who took the
Pledge received an | Pledged
Button, which not only provided
sustainable, delicious rewards
throughout the week, but also
showcased the places on campus
where the “critical thinkers” could
continue to live by the Pledge .

BUr Rl CUSTOMER
FOOD DAY | I134{05

“A Better Tomorrow starts today.”

HEALTH AND CULINARY

WELLNESS INNOVATIONS


http://www.facebook.com/#!/media/set/?set=a.298740240137257.83867.143717685639514&type=1
https://www.sodexhomail.com/OWA/redir.aspx?C=f5d0f635a9ee4da29a57b447dd1b660a&URL=mailto%3adanielle.shargorodsky%40sodexo.com

