
few key points that 
were in line with the 
department’s vision 
and purpose: To EN-
GAGE our students in 
community, ENRICH 
their lives, and help them flourish and THRIVE. We were able 
to identify what success would look like in these key areas, 
and these became the focus of our efforts.

Our hope is to share our vision and passion for the best 
guest experience possible for every customer and staff member. 
We must become part of their whole campus experience and 
not just a place for them to come to eat and work.

Our management team needs to:
1. Be in a position to commit the resources needed, whether 

these are time, people, training or financial. We need to 
ensure they are available if we want to succeed while at 
the same time being good stewards of these resources.

2. Be seen as part of the solution, not part of the problem. 
We need to communicate one vision and bring forward 
solutions to areas of disagreement.

3. Make collaboration a daily habit by working together as a 
team versus a bunch of individuals doing what each thinks 
is best. We need to gather ideas and seek input from others 
who may have a vested interest in this process.

4. Get our employees involved and moving in a common 
direction.

5.  Develop the partnerships across campus that will allow 
UHDS to accomplish great things and contribute to the 
academic mission of the university.
Being new to my position and campus, the culture of Din-

ing Services is going to naturally evolve. By guiding these 
changes with our actions, our words and the stories we tell, 
we will be able to develop a culture that speaks to what we 
are trying to achieve, and that culture will create and guide 
our performance.

I look forward to working with this Dining Management 
team in the months and years to come to establish a Dining 
Services program we can continue to be proud of. 

The decision to accept this position brought a new set of 
challenges compared to my previous role. It’s allowed me to 
set the course for a new era of dining at OSU. So, if you hap-
pen to see an opening that makes you stop and think, take a 
moment before hitting the delete button or moving on to the 
next email. Is this the one? It may be. You never know unless 
you take the time to explore the possibilities and ask those 
tough questions.  � —OCH

H ave you ever been in a situation where you’re happy 
with your current position and the ideas you have been 
working on for a number of years are finally taking root 
and making a difference? It’s all coming together. The 

strong team you built and the program you have envisioned 
together is starting to bloom and the successes are unfolding. 
You’re finally at a time to take a step back and look at the 
things you’ve set in place and see what they are achieving. 
You can finally smile and be proud of this team and what 
they’ve done, and see the advancement they have each made 
personally. Life is good and you love your job.

And then, one day, a position opening comes across your 
desk that makes you stop and think. An opportunity that makes 
you go, “Hmmm. I wonder. What if?”

Well that happened to me just over a year ago. After 13 
years at the University of Colorado - Boulder, I’d advanced 
my career to the position of assistant director of Dining: Cu-
linary Operations/Executive Chef when suddenly the director 
of Residential Dining & Catering position at Oregon State 
University (OSU), University Housing & Dining Services 
(UHDS) arrived in my inbox. 

Over the next week or so, this same position came to me 
from three or four different sources. It made me stop and 
think. Is this a sign? Again, “Hmmm. I wonder. What if?” 
kept spinning through my head.

I found myself applying and a few months later the “What 
if?” fast forwarded into my decision to accept the position. 

One of the first things to address after the initial introduc-
tion period was over were ways to strategize my transition 
into the new organization. Depending on the circumstances 
surrounding your appointment, you either have to “hit the road 
running” from the very first day or, like in my case, have the 
luxury of coming into a strong program that wasn’t broken, 
but ready to go to the next level. This allowed me to obtain 
an oversight of the new operation before having to decide on 
a strategic direction.

Since my approach is not the “Gordon Ramsay” in-your-
face style, I decided to learn about the staff and its needs by 
following the “manage by walking around” philosophy a lot 
during those first few months. Like a lot of managers in new 
roles, I chose to meet one to one with the management team 
and any of the classified employees willing to take me up on 
my offer to share their insights, ideas and observations. By 
focusing the basis of these conversations on a “P.O.I.N.T. 
(Positive, Opportunities, Issues, New Thinking)” analysis, 
the meetings remained productive.

At the conclusion of these interactions, a number of com-
mon areas of focus emerged that were consolidated into a 
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