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Metz Culinary Management ran a
company wide promotion after 2 of
it's Chefs had their original
creations featured in Food
Management Magazine’s Readers’
Choice Best Sandwiches!

The Ultimate Southern
Chicken Sandwich

The breading on the chicken is
made with corn flakes, but first it's
brined in pickle juice. Details like
the potato bun, chipotle-ranch
dressing and bread-and-butter
pickles take this into heavenly
chicken sandwich territory.

The Kimchi Chicken Sandwich

House-made kimchi makes this
fried chicken sandwich pop, along
with gochujang aioli.

Our HCC Hawk’s have spoken and
although both sandwiches were a
hit the overwhelming favorite was

The Ultimate Southern Chicken
Sandwich which is now being
offered daily!



March At A Glance!

Engagement with our Hawk’s is what it’s all about and we
are able to connect in a really fun way through our food
celebrations.

TIME TO GET | [Pespfoptionad
DUNKING! are gono!

IT’S OREO COOKIE DAY! -

- — S

First we were

dunking and then

we were dipping!

This layered
Mexican Dip for
Chip & Dip Day

was a hit.
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This Spicy Thai Chicken Noodle Bowl! received
rave reviews from our Hawks.

FATVOUR
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Don’t forget that you can scan this QR Code or use the link below
for the nutritional and allergen information on every item we
serve at J Clark’s Grille.

https://www.nutritics.com/menu/ma4020
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HCC hosted the West Tampa Chamber of Commerce State of
the Chamber address by WTCoC President Elvin Martinez Jr.
This was our first catering event since March of 2020 and it
was very successful. All Meals were individually “boxed to
perfection” and guests were Socially Distanced.

Look, it’s
Dr. Witt

wwy—— A guest from the event sent us
[%{0% this picture to us with the
caption “Bravo”,
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Our new online ordering system has been very popular and it helps
to keep our guests and team members safe.

Otoast fun Facts

ONLINE ORDERING &
IS NOW JUST A
TAP AWAY AT HCC!

“

HCC DINING
61%
NOW AVAILABLE
of all orders were TO PURCHASE
ordered either ON THE TOAST
online or with the APP OR ANY
toast take out app ReGlEn
HCC Dining Card
Benefits Rewards Members
3340.84 earn 1 point for
Contactless Payment was redeemed in every $1 spent.
Reloadable Rewards Points They receive a $5
Earn Rewards just for ordering discount for every
Control your spending online or with the 50 points
Look up your balance toast takeout app redeemed.
& points anytime That’s 10% back!
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March Safety Focus

During the month of March we remained focused on
Preventing the Spread of COVID. Redoubling our efforts to
ensure that our masks are worn at all times, we are washing

our hands frequently and wearing gloves as well as keeping a
safe distance from our coworkers and guests..

HTOP
SAFETY.

March is Workplace Eye Wellness Month. o, &

- March is Red Cross Month.
5 Ways to Prevent Eyestrain Sl el

To celebrate, look into

Rad Cross chaptar offars.

SO Hop L Safety: Nailed It!
If you use a nail gun for work or
home improvement projects, heed
this advice for staying safe while
using one.

Here are five recommendations from the American Academy of
Ophthalmology:
1. Adjust your computer. Pos

Read all of the instructions before us

e your ey dos

ur eyes feel dry, usea fi

Patient Precautions

People goto the hospital to get well, yet
dne

- Keep your ha
before any schedoled g Knep yone

lized in snoches fcilcy bave had | 10 off the
power while
walking with
sinsan ;
o Kt ]
their hands before
Make: DL prodictin e U, h 3y ol ralectThecurrant COVID-19 statien i sae e regons of the U 5. Fo tha mastup-le-date infscmaioe v coromawirusgov

home safety coursas that yourlocal ‘@

OSHA :=

Highlights from OSHA’s Revised Guidance
on Preventing the Spread of COVID-19 in
the Workplace

As part of the Occupational Safety and Health

's (OSHA) to protect

workers and issue stronger worker safety guidance, the agency has published Protecting

Workers: Guidance on Mitigating and Preventing the Spread of COVID-19 in the Workplace to
help employers and workers identify risks of being exposed to or contracting COVID-19 in the
workplace, and implement a COVID-19 Prevention Program. This fact sheet highlights the key

elements of the revised guidance.

Employers should implement COVID-19 Prevention
Programs that are tailored to their workplaces. The
most effective programs engage workers and their
representatives in their development, and include
the following key elements:

+ conducting a hazard assessment;

identifying a combination of measures that will limit
the spread of COVID-19 in the workplace;

adopting measures to ensure that workers who are
{potentially) infected are not in contact with other
people in the workplace;

implementing protections from retaliation for
workers who raise COVID-related concerns; and
educating and training workers on COVID-19
policies and procedures in a language they
understand.

The guidance provides additional details on key
measures for limiting the spread of COVID-19,
starting with:

« ensuring infected or potentially infected people are
not in the workplace,

implementing physical distancing,

suppressing the spread by using surgical face masks
or cloth face coverings,

800-321-0SHA (6742)

WEAR A MA
Masks can protect

everyone, but they are ‘ I
not a replacement for 0y 7
physical distancing.

« installing barriers,

« providing workers with appropriate personal
protective equipment and making sure they are
using it properly,

« improving ventilation,

« providing supplies for good hygiene, and

« routine cleaning.

Read the full text of the guidance document,
Mitigating and Preventing the Spread of COVID-19 in
the Workplace at osha.gov/coronavirus.

OSHA will continue to update this guidance over time
to reflect developments in science, best practices, and
standards, and will keep track of changes to ensure
transparency.

AN\l wnwwaWwaiaRhaRhaiaahwaiawaihasathsawhwawweaae

SAFETY FIRST

SAFETY FIRST

SAFETY FIRST
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Celebrate Baseball’s Opening
Day with our Ballpark Fare in
Hawk’s Cay Café. Peanuts &
Cracker Jacks included!

Try our Caramel Popcorn &
Sea Salt Chocolate Caramel
Popcorn Cones for National
Caramel Popcorn Day!

It’s National Grilled Cheese
Day and we have a Gourmet
Grilled Cheese Bar in Hawk’s
Cay Café today.

We are featuring some

tree-mendous menu items all

week long at J Clark’s Grille.

Stop in and see what’s cookin’.

As National BLT Month comes

to a close we are featuring

The Ultimate BLT with Sriracha

Aioli. @

s
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Kim Brown Glory Lopez
General Manager Catering Supervisor
813-259-6030 813-253-7225
kbrown@metzcorp.com

hcccatering@metzcorp.com =

THE TEAM Gloria Young

Brandon Supervisor

Betzaida Roldan hccbrandon@metzcorp.com

Operations Supervisor

Bryan West
Pizza Hut & Starbucks Supervisor

Metz at HCC website: http://www.hccflmetz.com

Catering website: https://hcccatering.catertrax.com

Follow us on Facebook:
https://www.facebook.com/hillsboroughccdining
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