
EMU food profit on the up 
■ EMU food services have 
had a tough time profiting 
since renovations were 

completed last year 

By Emily Gust 
Oregon Daily Emerald 

You wouldn’t know it from 
the full tables and the bustling 
employees that The Buzz was 

having any trouble making mon- 

ey- 
But what you don’t know is 

that when you’re in the college 
campus food service business, 
breaking even means success. 

“It’s become increasingly dif- 
ficult to break even in retail food 
services on campus,” EMU Di- 
rector Dusty Miller said, “That’s 
a nationwide trend.” 

Since opening last school 
year, The Buzz and the other 
EMU food services have strug- 
gled to simply make ends meet. 

During the first year of service in 
a brand new facility, the food 
services lost around $250,000. 

Last year was so difficult, 
Miller said, because as the food 
court was still young, those run- 

ning it were not yet provided 
with the necessary tools to 
measure performance and make 
decisions quickly. Those specif- 
ic tools are sheets detailing rev- 

enue and expense that managers 
now receive daily; last year 
those reports only came every 
six to seven weeks. 

In addition, the presence of 
fewer students during the sum- 

mer months and breaks cut 
down on potential revenue. 

Add to the fact that the restau- 
rants are fully costed — mean- 

ing that each has to pay for its 
own expenses such as utilities, 
employee salaries and garbage 
removal — and you have a chal- 
lenging situation. 

“The full-time expenses are 

always there,” Miller said. 
“They don’t care whether you’re 
making money or not.” 

Without tools to gauge suc- 

cess, the managers would some- 

times travel along the same 

paths for up to several weeks, all 
the while unaware that their 

H The students that 
work in The Buzz have 
done an awesome job 
this year, working on cus- 

tomer service and com- 

ing up with good ideas to 

please students. 

Stephanie Winchester. 
The Buzz Manager JJ 

methods may have been losing 
money. 

A recent turn in that trend, 
however, finds the EMU food 
services financial situation in 
better shape. During February 
this year, the food services 

caught a glimpse of the previ- 
ously invisible: it saw a profit. 

What caused this change is a 

mixture of new tools to measure 

success and an attempt to mar- 

ket the food services in a better 

way. 
“The bottom line is, the man- 

agers get a lot more information 
a lot more quicker so they can 

make decisions,” Miller said. 
The managers now use the in- 

formation provided on the rev- 

Ryan Starkweather Emerald 
The EMU food court is finally beginning to make a profit. The Greatful Bread is a 

popular place to get snacks and coffee in the EMU. 

enue sneets to maKe any neces- 

sary changes in operations, or 

for reaffirmation that what they 
are doing is working. 

“A lot of it has to do with 
staffing levels,” The Buzz man- 

ager Stephanie Winchester, said. 
“It’s the easiest thing to change 
off and on.” 

In addition to the new infor- 
mation, marketing techniques 
can claim their part of the suc- 

cess. 

“We’ve done a much better job 
marketing ourselves and listen- 
ing to students,” Miller said. 

One of those techniques has 
been creating combination deals 
that offer students a discount on 

certain items that are purchased 
together. It seems to be working, 
Miller said, because the infor- 
mation sheets indicate that 
slightly more people are spend- 
ing slightly more money each 
day in the EMU. 

While those tools have cer- 

tainly had their impacts, many 
people also feel that the focus on 

making students comfortable 
and appreciated has done a great 
deal, as well. 

“The students that work in 
The Buzz have done an awe- 

some job this year, working on 

customer service and coming up 
with good ideas to please stu- 

dents,” Winchester said. 

Emily Goldthwaite began 
working at The Buzz last week, 
and mentioned how the cafe’s 
atmosphere drew her in. 

“It’s a place that people like to 
be and they don’t feel ignored by 
the people working here,” she 
said. 

Because of the increased at- 
tention to revenue patterns and 
marketing techniques, the EMU 
food services has managed to do 
better than in previous months. 
Optimism is out there that the 

path will continue to be up- 
ward. 

“I’m confident that we will at 
least continue to break even,” 
Winchester said. 
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Paid Internship? Summer Job?? 
We are now hiring staff for the following areas: 

boys' group counselors sailing water-skiing 
windsurfing ropes course rock climbing mountain 
biking life guards horse back riding nature study 

>/m 

For an application call 1-800-554-2267 or 
visit our website at www.goldarrowcamp.com. 

Honda Acura 
Owners 

Clarke’s Discount Inc. is your quality dealer 
alternative for Honda and Acura service and parts. 

Now open in Eugene at 751 W. 7th. 
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$84.95 $79.95 
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Facto ry-Recom mended 
Ho n da/Acu ra 30,000 

Mile Service 
’94 & up '95 & earlier 

$204.95 $249.95 

751 W. 7th • (541) 345-7755 • M-F8a-6p, Sat. 10a-3p 
SEOr" 
financing 
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Coupons daily on our Web site www.clarkesdiscount.com 

CD 
Clarke’s Discount Inc. 
Independent Hoivda/Aclka 
Service & Parts Centers 

(emdailtfemereld.Gom Groovy Weekly Reader Polls 
Vole online See results instantly. 

$10 medium pizza (1-3 toppings) after 10pm 
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Track Town Pizza 
www.tracktownpizza.com 

If you missed our Duck Bucks 
you.can cut out more in the EMU 


