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) ( “WE FEED THE BEARS!”

v‘i UNC DINING SERVICES IS COMMITTED TO PROVIDING QUALITY FOOD AND SERVICE IN A PROFESSIONAL MANNER TO THE UNC
CAMPUS COMMUNITY AND GUESTS. WE SUPPORT THE MISSION OF THE UNIVERSITY BY PROMOTING NUTRITIONAL
\ AWARENESS AND MEETING DIVERSE CULINARY NEEDS WHILE EMPHASIZING VALUE FOR ALL CUSTOMERS.
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We are taking abus trip 7
to €entral City! Join us!

FOR LIFE
When? Sunday, March 16th, T0am-6pm
Why? To raise money for Relay for Life! All proceeds
will be donated to UNC Dining Services’ Team for the
American Cancer Society Relay for Life!
Details? The cost is $25/per person. Price includes a
round trip bus frip, $5 in quarters, free lunch and two
drink coupons!
Want to come? To reserve your spot (there’s only 35),
please talk to Judy or Deena @ Holmes, Teresa @ TK,
or Kayleigh @ the UC. Payment is due before the event
(cash or check payable to American Cancer Society).
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A warm welcome
to two of our

|
|
|
newest employees:
Brandi Emery I
|
|
|

American
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Assistant Cash Ops Manager
Paul Hilton

DSlII Lead Cook at Holmes
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Wish you knew

“Look at this mess!” roared the angry professor at a UNC
the Computer 2? coffee shop, pointing to his squashed donut. “It's just
as you ordered it sir,” replied the server, meekly. “You fold
NOW you C an! me to bring you coffee and a donut, and fo step on it.”
- - \
sign up for Basic Computer SKkills O = ®)
Offered by CETL here on campus! C\:) mal‘c“ B"‘"‘ﬂﬂ"S' (.\73
n
The class is offered these dates in March: Judy Werner March 3rd
Tuesday, March 4th, 8:00-9:30am, Mif:hener L -12 Donn Kuntz March 4th
Tuesday, March 25th, 3:30-5:00pm, Michener L -12 Dianne Hays March 7th
Learn how to use the computer efficiently, check your Tdmmy Warehime March 18th
email, use URSA (where you can print off your pay Debbie Baker March 24th
stub), and use the internet safely and usefully. —
Did we miss your birthday?
. i ) Do you have comments,
If you have questions or to sign up for this class, call CETL questions or ideas? Feel
(Center for the Enhancement of Teaching and Learning) 3 free to call the
at 351-2885. Registration is encouraged, so please call /// Dining Services Office at
to reserve your space in the class ahead of time. 351-2652 or email
diningservices@unco.edu




MARK YOUR CALENDARS!

DAYLIGHT SAVING TIME: Daylight Saving Time begins on Sunday;,
March 9th. Don't forget to “spring forward” and set your clocks ahead one
hour before bed on Saturday!

NATIONAL NUTRITION MONTH: March is National Nutrition Month. The
theme is “"Nutrition: It's a Matter of Fact!” Look for info throughout the dining
rooms in March!

TASTE OF HOME: Each Wednesday during Spring semester, we are
featuring a Taste of Home recipe on the menu at TK and Holmes!

EASTER: Dining Rooms must continue to have fish available each Friday
until Easter, which is Sunday, March 23rd. Happy Easter!

SPRING BREAK: Spring Break is March 17th-21st. The last meal we serve
before break is lunch on Friday, March 14th. We will reopen for normal hours
on Monday, March 24th. Also, Saint Patrick’s Day is Monday, March 17th!

Change your clgcks
Saturday night bgfore
you go to bed!

Daylight Saving T
begins at 2anj o
nday, March 91

INTERNATIONAL WEEK: Monday, March 31st through Friday,

April 4th is International Week. We will have special menus Featured Employees of the Month
during this week. More information coming soon!

N

Featured Employees are picked at random every month
and displayed in each dining room so both you and our
customers can learn more about our wonderful employees!
The Featured Employees of the month for March are:
Jenny Larson (UC)

Lu Lozano (TK)

COMING NEXT MONTH... Michele Rogers (Holmes)
Customer Appreciation Week is Monday-Friday, April 21st-25th.

UPCOMING PREVIEW DAYS:
Friday, March 14th (Preview Day)
Friday, March 28th (Junior Day)

Captain Gravity S

Safety tip of the month: A voiding Pinchpoint A ccidents

Having your body caught between the moving parts of a machine is both terrifying and dangerous. A refuse collection truck
mechanic was working on a fruck when somehow the ram arm that lifts dumpsters rose upward, frapping him between the cab
and cargo bin. He died instantly, and co-workers later found his body, sliced in two. This accident is a particularly fragic example

of a "pinchpoint" or "caught-between" accident. In such events, a worker is caught between two surfaces, one usually moving
with great force. The result can range from skin damage and crushed bones to amputation or death.

Recently OSHA began a campaign against amputation accidents, most of which were pinchpoint. They cited as a reason
nearly 7,900 workers who'd lost a limb in 2006. About 44% of the accidents occurred in manufacturing. The rest were in
agriculture, construction, wholesale, retail, and service businesses. There were over 59,000 reported pinchpoint injuries in all.

Most examples of pinchpoint accidents include workers' limbs caught in machinery, but the definition is far broader. Workers
injured by falling between a scaffold and a wall, or crushed against a gate when an unaftended vehicle slid on ice are also
pinchpoint accidents. In avoiding machinery pinchpoints, here are three areas to which you should pay special attention:

M Point of operation: which is that part of a machine at which work is performed. A slot into which a Courtesy of
. . . ) The Daily Safety
worker inserts or removes product would be such a point of operation, as would the table on which a Advisor |

saw or grinder descends to do its work. January 2008
B Power transmission apparatus: Though removed from the point at which work is done, pulleys, gears,

belts, chains, or other devices that move power into the machine also can snag or tangle the

employees who run them, and even those just passing by.
B Other moving parts: Even if they don't actually do work or move power, such devices as cooling fans

or even revolving doors can also cause pinchpoint/caught-between injuries. l l |\ |C
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