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September At A Glance!

We had some great promotions! Both the house made Guacamole &
Tortilla Chips and the house made Queso & Tortilla Chips were a hit.

/haﬁvmf QMSO Dwt

House made Queso
&
Tortilla Chips
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LHCC

N
TIME?

SKIP THE LINE

Scan the QR code to place your order now!

PICK UP IN THE
ON-CAMPUS CAFES

¢ x
L
X

Otoast
TakeOulr

Every online order is automatically entered to win during the month of
September. You can enter daily by ordering online or with the toast app.

We still have the raffle for our Hydroflask Bottles, Nintendo Switch, Beats
by Dre, and 4 $25 Amazon gift cards.
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' This Holid
@ \9}%‘\}&( Seascl)sn I((e)al\/ea zhe

& details (and dishes)
W to us!

Contact Kim Brown, General Manager at 813-259-6030 or
kbrown@metzcorp.com
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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 Z o Facts

ONLINE ORDERING
IS NOW JUST A
TAP AWAY AT HCC!

Have you tried a Starbucks Refresher yet?
Strawberry Acai Very Berry Hibiscus Mango Dragon Fruit

$699.30

was redeemed in
Rewards Points just
for ordering online or
with the toast takeout

app.

Our highest selling
entrée items in
September.

#1 Peperoni Pizza
#2 Classic 1/3 Ib
Cheese Burger (fresh
beef not a frozen patty)
#3 Chicken Quesadilla
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NOTES

September Safety Focus

During the month of September we focused on
these 10 food safety tips.

g FOOD SAFETY
3107

Clean Hands Count Don't Get Your Signals
Germs ars essiy tranzfamsd Crossed On Cross-
from nanas to food during

Contamination
maal preparstion, accounting for 89% of
@ outbreaks.! Good nand hygiens ia your fret

aspread iiness-causing bacteria to ready-to-sat

foods. Cutting boards or utenails used with rew meats must
naver be re-uzsd for ready-to-sat foods Ske fruits and vegstaoias
withaout firat thoroughly clesning and sanitizing them after sach
u=e and befors beginning a new teak.”

FRaw mest, poulry, 2esfood, and egge can
line of dsfenss in preventing foodbome iness.

Sick Workers
Have No Place

In Foodservice

12% of focdeanios empicysss rsport having worked when
they were gick With vomiting or diarrhea.” Sick empicyess can
eagily pread pathogens 1o Other eMpioyses and customens.
Sigk workers shouid £tay Nome When sick.

Be A Clean Freak

Cisaning removes dirt and debriz.

Sianitizing reducss pathogens that
may be pressnt to aafe levels. Food
contact surfaces must be cleansd and
sanitized after sach USe, of SVery 4 hours
if in comtinual use.”

Love Your Gloves
Failure to wear gloves by

|prepans rasdy-to-sat fooda iz a
top trending Nesith inspection viclation ®
‘Wisaring gioves can reduce the spread of
foodbome ilnssa.

Take Your Food's
Temperature

Give Fruits &
Vegetables A Bath
Proper cocking tempsratures ars

Waahing fruite and
ky to killing hazardous pathogens. Bactaria vegetanies helpe prevent the epresd
that cause food poiecning multiply quickset of bacteria to food preparation

in the *Danger Zons” - between 407 and
140°F4 Uae a food thermomster to determine

that wil D& pesisd or skinned must
& food's frue intsmal temperatuns.

1 Train Staff
@. Put A L-abelo Ow t! ;ﬂmm
protecting guests and preventing foodboms

Avoid confuzion snd enzurs frezhness by labeling and
dating stonsd ingredisnts and preparsd foode. Any food
Item not Stored in it original packaging MUst be labeksd.®

iinsaz. Each new kitohen staff membsr
enould be ragulaty ghven inatruction on
propsr cleaning snd sanitizing protocois. '

L R N N R R TN
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“What's en curlable
N OCTOBER

Celebrate National Cinnamon Roll
Day with Sausage Cinnamon Roll

Sliders or a Cinnamon Roll Waffle
in Hawk’s Cay Café.

There’s still time!
4 _ 8 SNAP YOUR PERFECT
PLATE AND WIN! {"

Stop in the Café for more information

“Oh My Veggies”

‘ / We’re Celebrating
N vey JS} National Vegetarian
g Month with some
i
i

mouthwatering dishes!

Get one before they are gone!
It’s Chocolate Cup Cake Day.

pr Let’s “Pumpkin Spice” things
up. Look for our Pumpkin
Specials today.
3
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BRANDON CAMPUS
J. CLARK’S GRILLE

AT BUILDING BSSB
Monday - Thursday: 7:30 a.m. - 3 p.m.
Friday: Closed

No time? Skip the
line, go to
hecflmetz.com/
toast to order
online and we’ll
have it ready when
you arrive

S HCC

WE PROUDLY SERVE STARBUCKS®

AT BUILDING BSSB
Monday - Thursday: 7:30 a.m. - 3 p.m.
Friday: Closed
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DALE MABRY CAMPUS

J. CLARK’S GRILLE WE PROUDLY SERVE

ONLINE
’ORDENNG
| ISHERE!
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AT HAWK'S CAY CAFE

Monday - Thursday: 7:30 a.m. - 5 p.m.

Friday: Closed
SUBWAY®

AT HAWK'S CAY CAFE

Monday - Thursday: 10 a.m. - 3 p.m.

Friday: Closed
PIZZA HUT®

AT HAWK'S CAY CAFE

Monday - Thursday: 10 a.m. - 3 p.m.

Friday: Closed

YBOR C

S
AMPUS

GREAT WRAPS®

AT BUILDING YBOR

STARBUCKS®

AT BUILDING DSSC, SGA LOUNGE

Monday - Thursday: 7:30 a.m. £

Friday: Closed

Monday - Thursday: 9 a.m. - 3 p.m.

Friday: Closed

WE PROUDLY SERVE STARBUCKS®

AT BUILDING YLRC

Monday - Thursday: 7:30 a.m. - 2 p.m.

Friday: Closed
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No time? Skip the

2 p.m. line, go to

hecflmetz.com/
toast to order
online and we’ll
have it ready when
you arrive

No time? Skip the
line, go to
hecflmetz.com/
toast to order
online and we'll
have it ready when
you arrive

S HCC




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

T H E T E A M Betzaida Roldan

Operations Supervisor
broldan@metzcorp.com

Gloria Young Aracely Pazos
Brandon Supervisor Ybor Supervisor
hccbrandon@metzcorp.com hccybor@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
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