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Major Kitchen Renovations 

The main kitchen will be replacing their 

large walk-in coolers beginning on 

January 16.   

 

Walk-in coolers are large refrigerators 

and freezers, about the size of a small 

office, that store all of our dairy 

products, meat, seafood, chopped fruits 

and vegetables, and more! The 

renovation project will take around 2-4 

weeks to complete. During this time 

period rental walk-in coolers will be in 

the loading dock.   

 

Action Station renovations begin on 

February 6. More details to come.  

Please return to-go 

containers 

We are specifically running 

low on soup containers and 

small boxes. 

Changes Starting on January 16 

 The JDR will be closed for lunch, with 

the exception of Sundays. 

 A buffet service will be available in 

the JDR for dinner for an all-inclusive 

price of $13.60. The Premium menu 

will not be available at this time.  

 To-go orders from the JDR are 

available by filling out a menu and 

scheduling a pick up time between 

4:30 to 5:30 p.m. 

 Fireside will be open for dinner 

service Friday through Sunday.  

 The Bistro will remain open with no 

modifications to the menu.  

 Unexpected menu changes may occur. 
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The green beans served on 

1/10/23 in the Bistro were tough, 

inedible and tossed. They were 

mature (tough) and contained 

seeds ready for Burpee Seed Co. Thus, 

another failed attempt to enjoy simple 

green beans, and another vegetable to 

avoid in the future.  

Thank you for letting us know about the 

green beans. We will let the vendor know 

about the quality of this product and provide 

additional training to team members.  

Absolutely delicious coconut 

shrimp on Tuesday night in the 

Bistro.  

 

In praise of the Fall Harvest Salad. I 

know it is going to disappear when a 

"limited menu" is needed for the kitchen 

renovation. 

 

The pasta served with the eggplant last 

week was wonderful! Thick cut--it was as 

though it was homemade! And al dente! I 

wish all the pasta here could be al dente.  

 

The rockfish with the spicy Romesco 

sauce accompanied by the fennel, apple, 

and cranberries was a pleasure!  

New Research: Timing of Meals  

A recent study in Obesity Reviews 

examined the impact of consuming more 

calories in the beginning of the day 

versus the end of the day. Eating later at 

night was associated with a spike in 

ghrelin, the hormone responsible for 

increasing appetite, and a decrease in 

leptin, the hormone that causes satiety. 

Late night eating may also suppress the 

enzyme lipase which can decrease the 

amount of fat we burn overnight.  

More research is needed, however the 

current research points to a positive 

impact on weight and overall health 

when you follow the pattern of 

consuming a larger breakfast and lunch 

and a light dinner. Read the article here. 

Unpairing Sides to Entrée Specials 

We will no longer automatically pair 

entrée specials with sides. Please ask 

your cashier or server for the two side 

options that you would like.  

https://onlinelibrary.wiley.com/doi/10.1111/obr.13537
https://www.washingtonpost.com/wellness/2023/01/10/meal-timing-big-meals/

