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October At A Glance!

We had some “sweet” promotions!

Our Fortune
Teller, Zelda,
could see

Qoacolote. SN
LUPSAKE 1 i cupcakes
a8l wereinyour
Rall future.

The
Cinnamon
Bun
Sliders and
Walffles
where
amazing!

Oh yes
we did...
and they
loved it.
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TIME?

SKIP THE LINE

Scan the QR code to place your order now!

PICK UP IN THE
ON-CAMPUS CAFES Dto.ﬁa Sutr

‘, Congratulations to the winners of
- i . our Online Ordering promotion.

September 2021

Helena Scholze Hoffmann
won the Nintendo Switch
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What an honor it was to cater a little something sweet
for the HCC Ybor Campus Employee Service Awards.
Thank you for including us in this fabulous
celebration!

Contact Kim Brown, General Manager at 813-259-6030 or
kbrown@metzcorp.com
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BREAKFAST, LUNCH; DINNER, & __ &
EVERYTHING IN BETWEEN

CULINARY MANAGEMENT

- POWERED BY éé Metz

FEATURING LOCALLY SOURCED AND SCRATCH-MADE
ITEMS, CUSTOMIZED MENUS, & MORE.

To learn more, contact us at 813.253.7225 or email us
at hcccatering@metzcorp.com.

October 2021
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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

ONLINE ORDERING
IS NOW JUST A
TAP AWAY AT HCC!

Have you tried our Acai Bowl?
Available all day long at J Clark’s Grille

J Clark’s Grill outsold
every other concept by
more than double.

Highest sellers remain $126.12

the Classic 1/3 Ib.
Cheese Burger (fresh

was redeemed in
Rewards Points just

beef not a frozen patty) for ordering online or
and the Chicken with the toast takeout
Quesadilla app.
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October Safety Focus

During the month of October we focused on these
fire prevention tips for at work and at home.

Workplace

A

Fire Safety g &

Every year in the United States there are 17,000
office and store fires that cause over $800 million
in direct property damage.

Here are some tips to help prevent workplace fires,
keep workers safe and keep businesses open.

| ‘ Eliminate fire hazards:

© Check for damaged or
‘ ded electrical
l‘ Employees lets, cords and
| should: S

| Employers
| needto
| prepare for

emergencnes"

Never use the
elevator. Walk, don’t

If there
isa fire:

Notify co-workers
of the fire.

October 2021

© Keep anything that can burn away
from electrical equipment

al
© Never leave portable heating devices
unattended.
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Cook Safely!

Prevent
Kitchen Fires

If you can’t evacuat

remain calm. Seal do
gaps with jackets a
wait at the window.

| -

Did you know?
Cooking is the main cause of home fires and fire injuries.

You can prevent cooking fires. Take these steps to keep
your family safe!

@ Stand by your pan:

If you leave the kitchen, turn the burner off.

@ Watch what you are cooking:
Fires start when the heat is too high. If you
see any smoke or the grease starts to boil,
turn the burner off.

@ Turn pot handles toward the

back of the stove:
Then no one can bump them or pull
them over.

@ Keep a pan lid or baking sheet
nearby:
Use it to cover the pan if it catches on fire.
This will put out the fire.
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Start Pomegranate Month off right
today. Try our Saucy Pulled Pork
Sandwich with Pomegranate BBQ
Sauce and Crunchy Apple Slaw.

You don’t have to be a coffee
enthusiast to enjoy $1.00 off your
Cappuccino today at any campus
Starbuck’s location.

HCC will be closed in Observance
of Veterans Day

We are pairing Apple Cider & Donuts §
today in Hawk’s Cay Cafe

Don’t forget that the Dale Mabry
Campus closes early today for the
Bucs Game. All dining services will
close at 3 pm.

We wish our Hawks a happy and
healthy Thanksgiving. All dining
locations will be closed.

October 2021 Metz Culinary Management 10



/
) | -8 M ,
/ (TN
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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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

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
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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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