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February At A Glance!

Love was in the air all week long

“Spud-tacular” "Cutest Couple"
Loaded Petal Fries Sliders

Nothing but love Brownies Heartbreaker Frappuccino
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Thanks far

showing us the

love!
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February At A Glance!

“Phorito” the Soul- ’ @ 44
warming flavors of &
s LSS

Vietnamese Pho
reimagined for life
on the go.
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Some call it catering... we call it culinary magic!
It was an honor to cater the Etiquette Luncheon
at the HC Brandon Campus

with mixed greens with watermelon
radishes, blueberries, petite yellow
heirloom tomatoes, candied walnuts,
feta cheese, and pink peppercorn
vinaigrette

Dven Penitid Aueline Chickon
with a smoky Gouda, mushroem, and

IIIIIII d cream sauce

Oven Roasted Seasonal Vegetables
Herb Smashed Fingerling Potatoes

(o Bluetiery Triles

February 2026 Metz Culinary Management 6



Are you still waiting in line?

C]toa st <Fum Facts)
) ONLINE ORDERING
\ IS NOW JUST A :
¥ TAP AWAY AT HCC!
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February Safety Focus

Our focus this month was on the importance and use of Safety
Data Sheets. These information sheets that are used globally
and designed to provide basic information such as potential

hazards and how to use the product safely.

BTOP
SAFETY.

Safety Around the Clock.

Situational Awareness:
Do You Have It?
Situational awareness is paying attention

Say Goodbye to These Work Habits

Take a closer look at the choices you -
malke or

that might put you at isk

¢ job % you can spot the habits

‘can spot potential hazards before: they
‘become problems. Think of it as doing a
quick risk assessment of your work area.
(OSHA describes situational awareness as
the ability t0:

Identify important information. Take:
‘notice if there are any hazards 2t your
workplace. is 2 hght bulb out? Ane
walkways dear, undluttered and wide
enough?

Here 10 avoid:

Rust wwough your tasks, Hi

rk can cause mistakes and
workets in dangee Y

ur persomal protective N

equipment ( ¢ OPE) o wearin
h¢ Skimming oc not real
Safety mu\‘)n

Maltitask

and safely? Does something seem off

or unusual? Is there water or icen the
parkinglo?

Process the information. Ask yourself.

“ nothing changes, what couid happen?"
Wiaybe someone could trip and fal.
Maybe an accident could occur.
Understand the situation. Look around
You and take in whas is happening now —
‘equipment in use, chemvicals on site and
the weather conditions, if necessary.
Respond appropriately. Think about what
you can doto keep things safe. Maybe this
involves reporting issues to 2 supervisor,
talking with a coworker and enlisting their
help or even deaning up your workspace.
Staying alert is easier when you keep
things simple by focusing on the task 2t
hand, limiting distractions, taking breaks
and leting someone know when you see

anissue. saig
Safe Ergonomics -
for Remote Workers with Limited Space

umxngun,«mkwmhm¢,, en in 2 small area, is crucial v prevent physical

wark in year home. D

than one ta
mistakes, wh Begina
dicections. Iy
caly pecformed it
ot s llow i

somecne
o warkk tired or farigued.
1 slow your reactic
entration, limit you

Using tools improperly or nd impait judgment. Mak
ool for the taskc

s sleep

y oc hazand signs. The sign

't use your laptop on 3 bed or s

Read more on hack page.
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Safe Ergonomics,

continued.

© Usz s comforaable
ppot is not b

op a towel to place

sngle 1o

chair with lumbar

me- 12 two-minute beeaks every

our focus and pesture. Tigs Set

i1 2 fooe

ool 453 footrest to ks

!

National Burn Awareness Week is

February 1 to 7.

SDS: How They
Protect You

Sn[rlvl)nushuim(nfm-nl«mb«u 'hvu» wed |
has |

obally and designe

tial hazard

Each SDS provi
¢ The prop

1f you don’t knaw
where the SDS s

and howt

¢ inf
e product afl el  They
bal Harme

chemical used in the workplace

information regarding:

SAFETY CORNER
AED How-Tos

When sudden cardiac arrest strikes, quick action with an Automated
External Defibrilator can save 2 ie. Signs of cardiac arrest indude:

+ No breathing, or gasping noises paired with abnormal breathing,

« Uneesponsive. o ——

« Unconscious. s—
+No pulse. Fobruary is
Henhoe American
1. Check for the signs of cardiac rest, H:‘n";

and ask someone to call 911, -
2. Tum onthe AED and follow the

voice promps.
3. Remove any h y,ifnecessary.

4. Place one pad on the upper right 9ﬂemme et antihe other pad on
the lower left side, a few inches below the left armpit. Note: f the pads
touch, pi of the chest and the other pad on the
back, between the shoulder blades.

. f necessary, plug the pad connector cable into the AED.

6. Make sure o one is touching the person, and yel “Clear.”

7. Deliver  shock by pressing the shock button if the AED promgs you to.

8. Immadiately start CPR atter the shock o if no shock is advised.

Note: AEDs are not used fo people who are having a heart attack.

Leam more 2t redcross.org.

The Nitty Gritty on Lithium-lon
Batteries

ru., phones (o e-bikes, we
d

y on lithinm battesies every day.
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JAR What's-on—
026 'our fablc

Look for our Pop-Up events all
month long as we celebrate Lead-
ing Women in the Kitchen featur-
ing our very own Executive Chef,
Glorysselle Lopez and her Latin
Sushi

3/04 South Shore
3/10 Dale Mabry
3/11 Brandon
3/24 Plant City
3/25 Ybor

We are celebrating Dr. Seuss’s

Birthday all week long with fun
2 5 food and specialty drinks. Stop

by our photo booth or play a fun

game

We are featuring
Korean Fusion at
J Clark’s Grille

Enjoy the HC Mid Term Break.
1 6 A 2 O All dining locations will be
closed

2 3 National Chip & Dip Day calls

for our House-made Chips and o ’ s /

Dips p,r“ £ 4
Save the date for National Hot

3 O Chicken Day! Come visit us to
see what’s cookin’

3 1 All dining locations will be closed
for All College Day
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Kim Brown Glorysselle Lopez
General Manager Executive Chef
813-259-6030 813-253-7225
kbrown@metzcorp.com

chefhcc@metzcorp.com

T H E T E A M Aracelys Pazos

Operations Manager

Emily Cardoza aracelyspazos@metzcorp.com

Catering Supervisor
813-253-7225

emilycardoza@metzcorp.com

Gloria Young
Brandon Supervisor
hccbrandon@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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http://www.hccflmetz.com/
https://hcccatering.catertrax.com/
https://www.facebook.com/hillsboroughccdining
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