University Centers Advisory and Policy Board
University of Wisconsin – Stevens Point 

Wednesday, February 18th, 2009
4:00pm
 
 Room 378
Dreyfus University Center

Attendance: Liz Heise, Laura Hauser-Menting, Ka Yang, Eric Olson, Jerry Lineberger, Patrick Henry Rose, Ann Klosinski, Ellen Forde, Katie Kloth, Scott Asbach, Nathaniel Schultz, Laura Gehrman Rottier, Matt Guidry, Savannah Bower

1. Call to order 4:02pm
2. Approval of minutes from 2/11/09
a. (Katie/Ellen)
b. Minutes Approved
3. (Nate) I emailed Susan and told her SIEO request was approved for this semester.  I think it worked out well, she was happy.
4. UC Budget Discussion - Overall
a. (Laura) Handouts passed around; budget and strategic plan graph.  In front of you budget for dining services and university center – included are text rental fees.  From a budgeting standpoint we have been working on these budgets for months.  Some things implemented were even talked about and surveyed last year.  Within the centers, remember, we have around 35 full time employees and about 250 student employees.  Budget for our areas consist of assistant director coming in, services, programs etc.  Budgets typically for each of those areas and you will see that on the budget sheets.  There are numbers we have to put in that come directly from Madison.  When budgets came back to the admin area with projections of what we were doing there was about a 6% increase and we said no way we can do that.  We have cut this in half to 3%.  Once we started seeing all the increases for seg fees we cut it in half again and we are now at a 1.59% increase.  Food is at a 12% increase.  We tried to keep auxiliary areas (text rental etc) increases down as much as possible.  Text rental is at a 1.83% increase.  HEC payment and municipal services has not increased.  When we have something that goes above a threshold of 3.9% the increase has to be justified.  
b. We have been separating the food budget from the centers budget and now they are completely separate. 
5. Food Budget
a. (Laura) There is a sheet that talks about dining budget highlights.  We had the Baker Group dining consultants come in during the fall.  We asked them things like how we should structure the food budget.  They recommended doing it by the profit centers.  It looks completely different then the budget we used to have for dining.  We took projections from Stout because they are campus operated and we emulated them.  A lot of numbers came from Chartwells.  We are working with the 80/20 rule for staffing; 80% students and 20% full time staff.  Everything in the top part of the spreadsheet handed out that says revenue is the money that comes in.  Money comes in from summer conferences, point cash etc.  Below the salaries is all the expenditures; travel, services, supplies and cost of food, utilities etc.  Transition dining committee has decided to go with block meal plans for next year.  This means our budget looks different, staffing looks different and our meal plans look different; a lot of changes occurring.  Each meal plan has food dollars still attached to them.  Increase for those meal plans will go up 12%, to get to the level we need to be at we should have increased 24%.  There is a negative loss with this budget of almost $400,000 we are doing this on purpose to soften the blow of how much meal plans cost.  Also $240,250 is a new dish machine for Debot to become more sustainable.  We will also have a meal plan advertised directly to faculty and staff.  The plan will offer a 50 meal block plan.  With the new block plan, meal plans will be easier to understand.  The flexibility of the pointer plates will be expanded and there will be options available at every venue.  We are hoping that the quality will increase because more money going into it.  Also focusing on labeling foods, especially allergens and nutritional values.  We want students to be able to go in and find out what they are eating.  We want to have display cooking; Chartwells has not had enough money to do this.  Display cooking is an appealing thing that will hopefully get people to stay and eat at Debot.  Students have tended to move away from Debot, this is a negative.  New dish washer mentioned could save us $40,000 in utilities.  Worthwhile to do that.  We have also had conversations about byproducts from the pulpers being used in compost piles.  Students will have more voice in meal plans so on and off campus dining committees will have more to talk about.  Shared governance group specifically for dining budget and concerns could go along with that.  The new dining director coming in has great examples that he has done in the past; cooking events and ideas.  Having something educational and fun that goes with dining will probably be more attractive to students.  We want input for recipes, discussed having incoming students and their parents to provide family recipes and highlight it as the ‘mom and pop meal of the week’.  The prime vendor request has specific language in it that we want locally grown food.  The prime vendor will not limit us, just gives us the majority of the foods.  
6. University Centers Budget
a. (Laura) Some highlights; our increases have reduced and reduced again.  Salary increases we have no control over for staff.  Unfortunately because we are program revenue we don’t get any help with those things.  Minimum wage going up so we need to increase .25 per student.  As far as facility usage we are busting at the seems in the DUC.  For booking in January during 2005 we were at 271.  This January we are looking at 320 bookings.  We want the building to be used, also means we need help to.  In this budget we have half-time support staff to help manage the increases.  Moving to campus dining had implications on centers budget.  We had been administrating a food service contract.  Over two years we are pulling centers budget out of food and putting it all back into centers, this means more salary dollars going into administration because pulling out of food.  The centers has always been three buildings; DUC, Debot, Allen Center.  One of the things talked about is should Debot as residential dining facility really belong to dining services and not to the centers?  In this budget it is still a center building but the chargeback majority of what goes on is dining.  Utilities, renovations etc reflected in our budget because it is our building.  Discussion will continue next year as new director and their staff is on.  Should this just move over to dining service building and not be a centers building?  If we didn’t have the connection they would need to increase their cost for custodial cleaning because they need lead supervisor and cleaning staff which currently is under the centers.  Facility repairs as well are linked to the centers.  Not sure if they want to handle a building and operation of the building.  Point card office is a campus service we were asked to absorb in the centers.  Point card is becoming more then what it was before, we previously downsized the number of staff members because it became much more technology based, but because adding menu management system may need to bring on more people.  Some of the ways we reduced increases, we will only have an upgrade to the Encore.  All other rooms will stay as they are.  We cut this out because it is not a priority and anything needed in other rooms can be provided by program services.  Did this on purpose to cut capital down.  Other things we are cutting back on include travel and reducing supplies.  Travel has certain things we have to do with staff, but the travel budget had gone down drastically.  Supplies also reduced from last year.  The reserve at the very bottom of the spreadsheet is our projection of what we would have to put back in our reserve; what we would need to have because we are an auxiliary.  Our reserve is where we go to pay for things.  Because of the renovation our reserve is at $0.  Our target is to have the reserve at $800,000.  We are projection to have $250,000 at the end of this year; we will get to $800,000 over the next 4 to 5 years.
b. Questions/Comments
i. (Katie) Can you explain the transfers in and transfers out section? (Laura) If you look at the dining one when I talked about what Debot is; is it really dining services or centers?  The cleaning, maintenance etc the centers is charging back dining services for. If you look at the totals it is almost even.  For dining the centers stuff that comes in may be transfers internally also.  Rent charges from cardio center etc.  Transfers out are the things we have to pay typically within the university, internal things that take place.  An internal loan, took it from some money in Old Main, this won’t show as debt because not going to Madison as debt service.
ii. (Eric) Is that why on page 2 of the UC budget under UC overhead admin there is a two million dollar cost to goods sold? (Laura) $334,000 half of it is internal the other half of it is debt service.  For minor renovations we borrowed internally rather than from Madison so it is a transfer out rather than a debt service.  Budget binders are individual sheets that make up totals that go there.  Debot is still a centers building but charging it back to dining because 90% of those transactions are dining.  It seemed easier to do it this way for at least the first year, because their staff might not have any operation experience whatsoever.  To give them the building and then they have to hire new people to take care of building might be too much.
iii. (Katie) The faculty wanted to have 2% salary increases – is this something we have contracted, what is the justification for the 2% increase for faculty? (Jerry) Actually will be 0% increase, we will have to adjust our budget to affect reality.  Staff will pay more for fringe benefits.  We delayed today’s presentations because we were waiting on the government to make an announcement.  Finally had to do something, and then government made announcement.  Adjustments will be made.
1. (Ann) The University Centers doesn’t decide what our increase is going to be it’s the state.  There is minimum wage and then a certain increase that is supposed to happen, but sometimes doesn’t.
iv. (Matt) University store operations on page 4 is that just cost of running store? (Jerry) Normally the store will not show a loss, but we have a need for improved security for Credit Card Company.  Looking at that as a one year bite.  Normally would not be loss.
v. (Eric) Food budget line item on revenue, what does it mean that Debot c-store has 1.5 million revenue? (Laura) Used Chartwells numbers, where people have been eating this year.  User charges are the board, the meal plans, etc we projected with increase in meal plans the total to the right is what will come in.  We then divided this out by places where people are actually eating percentage wise.  It is an inexact science at this time.  If Debot becomes the place to eat, then potentially Debot upper dining will have an increase in the number of people actually using it.
vi. (Laura) Another thing on here that is completely different is that we will have bakery as a separate cost center.  This means the bakery becomes a way to gain profit.
vii. (Patrick) How do we have such a loss in the food court? (Laura) Part of it is there is a lot of labor needed to run the food court. Chartwells has said that too, in order to really recoup the cost we would have to raise the prices. (Jerry) Most college unions lose money.  
viii. (Eric) On the same budget it seems odd that the C-store shows up as making money and everything else is losing money, is that accurate? (Laura) The C-Store is not labor intensive and does not take a lot of people to run.  It has a lot of product and a lot of people passing through it.
ix. (Eric) Why are we moving people to upper Debot if more cost effective to run C-Store?  (Nate) Not that it is run better necessarily, but also more accessible.  In all honesty the C-Store has high prices as well to compensate for theft etc.  Numbers could become greater in upper because the money goes back to students through student jobs.
x. (Katie) How much (ballpark percentage) are the food prices jacked up for theft and profit sake? (Laura) Because it is Chartwells we don’t know that.  Talk with Karen Witkowski for increase in food.  In survey recently done we asked if people would be willing to give up Frito Lay brand name if it was cheaper, the answer was no.
xi. (Matt) Balancing out sending people from C-Store to upper Debot.  That would send them to a lower cost per meal because is mass production, wouldn’t’ that help us make more?  (Laura) Yes (Jerry) What we have right now in the building is a loaded balance built upstairs to seat 600 people or so at a time.  Downstairs built as a snack bar.  We have an imbalance.  It will be an interesting year figuring out what balance point is between C-Store and upper Debot.  Currently we are just making educated guesses.
xii. (Jerry) It is helpful that we own our own card system.  We own the information in it that our staff manages.  A lot of what dining committee has been able to do.  Some things Chartwells has is private a lot of what we have we know because we own the information.
7. Announcements
a. (Nate) Art meeting this Friday – encourage anyone to attend.
b. Food Governance meeting, Thursday 9am Katie will email UCAPB info.
8. Meeting adjourned 5:06pm
