
 
 

Food Service Advisory Committee 
Minutes of Meeting 

 
 
Date:  Monday, June 23rd, 2014 – 10:30am 
Room: North Building, Room 262 
Attendees:  V. Jezierski, P. Donoghue, A. Maughn, D. Ball, E. Agbeyegbe, A. de Lorenzis 
Regrets:  C. Graham, A. De Vito 
Guests: N. Afify, S. Coccagna 
 
1. ADMINISTRATIVE 

 
• V. Jezierski welcomed everyone to the meeting including the new members of the 

committee and introduced the two guests N. Afify from the Student Food Band 
and S. Coccagna, the new director of Conference Services 

 
 
2. BUSINESS ARISING 

 
UTMSU Food Band and Food Justice Committee Presentation 

• N. Afify made her presentation to the committee and discussed the following: 
o Not enough information is available about the Student Food Bank on 

campus – many people do not even know there is one on campus 
o A new marketing campaign is being created to get the information out to 

students about its existence on campus 
o The Student Food Bank is located in a small room at the Student Centre 
o Students who are struggling financially tend to compromise on food 

spending because of tuition, books, and daily living in order to attend 
school – the Student Food Bank is trying to alleviate this problem 

o The Student Union raises funds for the Student Food Bank through a 
yearly fee charged on students’ accounts; the charging of this fee to 
students’ accounts was passed through a referendum  

o $13,000 has been raised through student fees to support the Student Food 
Bank 

o UTMSU directors control the money from the student fees; these fees are 
used to purchase food, to pay for the coordinator of the Student Food 
Bank, and to pay for marketing and other expenses 



o The Student Food Bank is registered with the Mississauga Food Bank and 
they provide some donations 

• The Student Food Bank is trying to improve its service of getting goods to the 
students in need 

• The Student Food Bank is also trying to expand services to involve more students  
• The Food Justice Committee will be discussing student issues and provide 

information to improve services 
• Students feel uncomfortable picking up items from the present location of the 

Food Bank because of its location in the Student Centre; the students are trying to 
find a new location for the Food Bank 

• A freezer is need in order to keep receiving donations from the Mississauga Food 
Bank 

• 13 students were using the Student Food Bank two years ago and last year the 
number of students increased to 48 – more and more students are needing the 
services of the Student Food Bank  

• The Student Food Bank is initiating a Food Garden Project where volunteers will 
grow fresh produce in a garden 

• A question was raised by P. Donoghue about how the $13,000 raised by student 
fees is distributed to the Student Food Bank 

• P. Donoghue asked whether the UTMSU has financial statements showing the 
fiscal data with regards to any used and unused money from the $13.000 levy  

 ACTION: E. Agbeyegbe will follow up with financial information about the 
Student Food Bank levy at the next meeting  

• D. Ball asked what the main issues are facing the Food Bank 
• N. Afify responded that marketing (website is being developed and updated), 

space, budgeting, location, and hours of operation are the main issues 
 

Chartwells 
• V. Jezierski updated the Committee with regards to Chartwells providing more 

organic and locally-sourced foods on campus 
• Chartwells and Ryerson have asked the government to subsidize the purchase of 

locally grown produce 
• Chartwells has made the commitment to purchase all carrots, potatoes, onions, 

and apples from local farms whether they receive government funding or not 
 

UTSC Farmer’s Market Update 
• V. Jezierski and A. De Vito visited the UTSC Farmer’s Market in the spring   
• V. Jezierski explained that it was not really a farmer’s market but more closely 

resembled a flea market 
• There was no fresh produce available – only tables with various items for sale 

from individuals who rent tables from the UTSC 
• Items for sale included honey, jams, candles, cured meats, and baked goods 
• V. Jezierski discovered from the vendors that vendors pay only $20 per table per 

date, with the remaining costs subsidized by the UTSCU 



• V. Jezierski noted that food safety was an issue with foods being sold in an open 
space 

• Based on a conversation with the UTSC Farmer’s Market staff, V. Jezierksi 
learned that, presently, only one farmer occasionally brings in produce to sell in 
September and October 

• V. Jezierski concluded that it would not be feasible for UTM to initiate a farmer’s 
market on Campus 

 ACTION: E. Agbeyegbe will investigate if there are any local farmers that 
would like to sell their fresh produce on campus 

 
Value Meals Update 

• TFC value meals will continue 
• Value meals will be made available at OPH in September 
• Value meals at OPH will work differently than the value meals at the TFC – OPH 

will have a daily option that is different from the monthly rotation of meals 
 

UTMSU Updates 
• National Student Food Charter 

o The National Student Food Charter is a list of statements with regards to 
food on campus 

o The UTMSU endorses the charter  
o A copy of the charter will be included in the minutes 

• St. George Community Kitchens Follow Up 
o E. Agbeyegbe reported that the community kitchens at St. George are 

managed by Hart House  
o The community kitchen is run by a chef  
o The chef teaches students how to prepare food  
o Students pay to participate in the event 
o Events are based on student interest 

• D. Ball asked what the feasibility was of having cooking classes in residence or 
on campus here at UTM 

o V. Jezierski responded that there is a lack of space to provide this service 
because the kitchen space on campus is limited, but she would like to be 
able to provide this service at a time where more kitchen space becomes 
available 

o Further discussion about community kitchens will follow in the fall 
 

Food Service Provider Update 
• Kaizen will be presenting the results of Phase One over the next couple of weeks 

 
Food Service Development Update 

• North Side Bistro is almost completed – full access to this location will be 
available by mid-July and cooking tests will begin by the end of July 

• UPDATE – Full access has been pushed back to August 5 
 
 



3. NEW BUSINESS 
 

• Baden Coffee will be available at the North Side Bistro 
o Baden Coffee provides organic and fair trade coffee, with the only non-

organic coffee will be the flavoured coffees 
o Baden Coffee roasts all of their coffee beans 
o Coffee will be self-serve at the North Side Bistro 
o Baden will be making a coffee blend exclusive to UTM 

• Sloane Tea will be available at the North Side Bistro (pyramid bags) and at the 
expanded Colman Commons café (loose leaf) 

o Sloane Tea blends all of their own teas and infuses the tea leaves with 
different spices and aromas 

o Sloane Tea will be making a tea blend exclusive to UTM 
• V. Jezieski provided samples to the Committee 

 
 
4. NEXT MEETING – August 7, 2014 – 10:00am (Food Service Consultant Presentation of 

Phase 1 – Self-Op Feasibility Study) 
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