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Ju ly  At  A  Glance!
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We celebrated these National 

Food Days with some 

deliciousness. 

Oh yum, 
Mexican BLT 
with crispy 

bacon, melty 
cheese, fresh 

guacamole, and 
spicy chipotle

mayo.

What better 
way is there to 

celebrate 
French Fry Day 

than with 
some Loaded 

Fries?

We topped 
everything 

with Mac N’ 
Cheese, even 

Chicken 
Tenders!
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Welcome Dr.  Paige Niehaus

As our New President Dr. Paige 
Niehaus brings 30 years of 
higher education expertise to 
the HCC Dale Mabry Campus. 
“Her energy and enthusiasm for 
the Dale Mabry Campus, its 
faculty, staff and students, as 
well as the innovative ideas, 
spirit of collaboration and 
commitment to creating a 
supportive teaching and 
learning environment that she 
would bring to the college 
overall, distinguished her during 
the search process,” said Dr. 
Atwater. “The feedback from the 
campus and cabinet forums 
validated as much.”
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Our online ordering system has been very popular and it helps to 
keep our guests and team members safe. 

Our Mexican 
Kale Salad 

topped all other 
made to order 

Salads this 
month.

Our #1 selling 
entrée item for 
July was once 

again our 
Classic 1/3 lb

Cheese Burger 

Our house made 
Chicken Tenders 

(made daily with NAE 
Chicken) and our 

Turkey, Ranch, BLT 
Wrap were tied for 

second place.  

Our Acai Bowls out sold 
all Smoothies and our 
Kale Bowl this month!  
Have you tried one?

51%
of all orders were 

ordered either online 
or with the toast take 

out app.



July Safety Focus

July 2021 Metz Culinary Management
6

Workplace Safety was at the top of our list in July.  
We focused on Hands-Down Protection.  This 

included topics such as wearing the right PPE for the 
job being performed and hand washing.  We also 
talked about way of protecting yourself in Florida's 

summer heat!
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THE TEAM

CONTACT INFORMATION
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Kim Brown

General Manager

813-259-6030

kbrown@metzcorp.com

Betzaida Roldan

Operations Supervisor

broldan@metzcorp.com

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

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

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

Gloria Young

Brandon Supervisor

hccbrandon@metzcorp.com

Glory Lopez

Catering Supervisor

813-253-7225

hcccatering@metzcorp.com

Aracely Pazos

Ybor Supervisor

hccybor@metzcorp.com

http://www.hccflmetz.com/
https://hcccatering.catertrax.com/
https://www.facebook.com/hillsboroughccdining

