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November At A Glance!

We had some great promotions!

o~

. POMEGRANATE =N ' Did you try our
= MONTH N Saucy Pulled

D) e SO Pork Sandwich

with

Pomegranate
BBQ Sauce
and Crunchy
Apple Slaw?

Even non
coffee
enthusiasts
enjoyed 50%
off on
Cappuccinos

Apple Cider and Donuts
really made a fall day come
alive for our Hawks.

November 2021 Metz Culinary Management 3



~ CATERING [
&

It was an absolute honor to be part of the Retirement
celebration for Dr. Ginger Clark, Yoor Campus President.
There was plenty of laughter, fond memories, some tears,
and of course Charcuterie Cones and Bananas Foster Flambé!
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We served
up over 500
of these
fabulous

For more Individual Bowl options
please contact us.
813-259-6030

When you are so proud of the
meal you just made....
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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!

If you haven’t tried our Hawk Burger yet
you are missing out! It’s available at
J Clark’s Grille

$810.39

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

app.
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ovember Safety Focus

During the month of November we focused on how to
cook a turkey safely along with some other helpful
cooking safely tips.

Types of turkeys re

WAYS
TO THAW

While frozen, a turkey is safe
indefinitely. As soon as it begins
to thaw, bacteria that may have
been present before freezing will
begin to grow again. Here are
three ways to safely thaw your
bird:

Wash your hands for
20 seconds with soap

Refrigerator: v Werin Waiter.

Safe to store the turkey for

another 1 -2 days In the

refrigerator.
This is the USDA
recommended thawing
method.

How to thaw:

) Allow approximately

24 hs. for every 4-5lbs

of bird.

Cold water:
Cook immediately after thawing.
How to thaw:
Submerge the bird in cokd
water & change
every 30 mins. 9

Microwave:

Cook immediately after thawing.

S

How to thaw:
Use defrost function based on weight

For more information on safe
thawing methods, visit
fsis.usda.gov

DID YOU KNOW?

It's safe to cook
afrozen turkey
though cooking
time will be 50%
longert

FOR MORE INFORMATION:
Visit foodsafety.gov

s QAN
l{ ¢»|- 34 days  Lastay"
"~ Safefrozen, anksgiving
.k the temperature | butusewithin (4 leftovers
" 2-6months for
~» Thickest part of breast best quaiky;
Leftover turkey Be sure to pack
should be cut leftovers in a cooler if
into smaller traveling.
pieces, and store =
in smaller QS& k: ;’) temperature of 165 °F.
containers. S e

Unsafe handling and under-cooking your
holiday bird can cause foodborne illnesses.
Here are a few tips from the USDA to

keep your Thanksgiving safe and delicious!

gulated by the USDA:

s

Utenslls - giu10

Plates  GisoBE

Countertops WASHED
Cutting boards

Bacteria, which can be present
inside and outside a turkey, can't be
washed off the bird! Cooking

is the only way to destroy this
potentially dangerous bacteria.

O/DON'TWASH

Take your time around the dinner table, but
refrigerate leftovers within 2 hours!

If you have a specific question, call the USDA Meat and Poultry
Hotline at 1-888-MPHOTLINE or visit AskKaren.gov. Visit
i in Spanish,

USDA
b
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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

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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