RESTAURANT SUPPLY

VISIT ONE OF OUR SHOWROOMS

426 S. Staples Street Corpus Christi, TX 78401
361.884.9800 - 866.618.4999

1213 E. Pecan Boulevard McAllen, TX 78501
956.688.6290 - 866.853.9465

Email us today at Quotes@JjeansRS.com
Shop online at JeansRS.com



VISION SERIES

FLEX

3-IN-1 MULTIFUNCTIONAL MERCHANDISER™
I | AMBIENT

W] AT ] Serve more with less. When you're juggling limited space, tight
: ?‘i ."l".'.'.;-.,-._ staffing, and the pressure to serve more students quickly, Federal
ot ""'F'IJ' Industries’ 3-in-1 Multifunctional Grab-and-Go Merchandiser
F3 Wi gives you the flexibility you've been missing. With the ability to
switch between refrigerated, heated, or ambient modes, you can
confidently handle shifting menus, changing student traffic patterns,

and evolving meal service with a single merchandising unit.

LEARN MORE

COOK SMARTER.

From student lounges to dorms,
bring new food destinations to
where students actually are.

Ventless
Countertop

Small footprints

Diverse menu capabilities

for healthy options :
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WHY STUDENTS
WON'’T SIT DOWN
ANYMORE.

The shift from communal dining to solo eating,

studying, and transient spaces.

Are dining halls becoming fueling stations

instead of social spaces?

WHY BEHAVIOR HAS CHANGED

The post-pandemic social reset

Students grew accustomed to eating alone, so
there's less pressure to participate in communal
dining. Solo routines became the more
comfortable, familiar option.

Mental health & social fatigue

Due to the long term adaption to solo routines,
students feel overstimulated or emotionally
drained emerging back into the social scene. Solo
dining became decompression rather than
isolation.

Academic multitasking culture

Dining halls double as study halls in the modern
day academic environment. Students eat while
working, attending virtual lectures, or scrolling.
Less social engagement and absent mental
presence in the dining space affects the overall
appeal and mood of the environment.

WHY EMPTY SEATS MATTER

The psychology of an “empty room”

Huge dining spaces can unintentionally feel sterile,
lonely or depressing. Sparse seating may signal
“this place is dead"

How physical emptiness affects perceived food
quality, even subconsciously

Buzz and activity often subconsciously signal
freshness/popularity. Quiet spaces can
unintentionally feel less inviting, which affects
overall student participation in on-campus dining.

BRING THE DINING HALL BACK
TO LIFE: DESIGNING FOR THE
MODERN DAY STUDENT

Dining halls may be shifting from
‘community hubs’ to multi-purpose
infrastructure. The challenge isnt forcing
students to sit together, but designing
spaces flexible enough to support how
they actually live.

Designing for different intentions
Students arent all coming for the same
reason.

e Fuel

e Study

e Socialization
* Escape

* Routine

Designate a space to accomodate each
intention to bring an inviting feel back to the
dining hall.

Micro-environments

Design the space for the multi-purposes
students are using it for in the present day.
Provide options such as: quiet study corners,
social tables for groups, fast-turn seating
near exits, and soft lounge seating for
scrolling and lingering.

“Right-sizing” the room

Incorporating flexible furniture layouts, such
as partitioning oversized spaces during
slower hours and creating smaller “zones’
that feel occupied can help adjust the space
to what it's accommodating to feel less
‘empty”.



Delfield
FlexiWell

FlexiWell to serve hot, cold or frozen
products with the touch of a button in any
configuration up to 6 wells.

Easy to use intuitive controls. Why make it
harder than it has to be, we make on/off
and switching between hot, cold and
freeze easy.

No water required - drains with dry well
technology.
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FlexiShield

Fresh Solutions, Fit For You

Counter protectors designed to protect
without getting in the way.

Serving flexibility by allowing adjustment to
three different positions: full-service and
two different self-service positions.

All designed to meet NSF requirements.
Delfield FlexiShield products ship fully

assembled, reducing or eliminating the
installation time in the field.
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SmartWa

Wall Shelving System
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DPP400W-0-8 93230-K 25HP-01-1
Digital Pen Style EconoTemp Thermocouple Refrigerator
Pocket Test with Probe and Bracket Thermometer

Mﬂ'
('-_ 1:—-\' { "f“..:" /

\% A
. % i \_a:u: et "9/' e \"/ 4: >
Handling food is your business. i = _HEE ‘/?”,/f//%

e . L T

Helping you doitsafely isours. ™ 2560 TFS4-01 9150
- Digital Refrigerator/ Large Multi-Station Thermometer
Freezer Thermometer Timer Probe Wipes

COOPER-ATKINS
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EMOTIONAL
SUPPORT FOOD

Harnessing comfort food trends, late-night menus,
decompression dining, and wellness tie-ins during
the stress-inducing eras of a college studentss life.

Finals week changes student behavior dramatically.
Dining shifts from routine to emotional regulation. Students arent just
eating for hunger. They're eating for: stress relief, comfort, focus, nostalgia,
and dopamine (hello little treat economy).

FINALS-WEEK BEHAVIOR SHIFTS THE SCIENCE BEHIND COMFORT EATING

Increased late-night traffic. Stress influences cravings toward familiar/
high-carb foods. Highly palatable foods (fat + carbs +

Higher demand for carbs, sweets, caffeine, and salt) activate the brain's reward system and release

familiar foods. dopamine. The dopamine combined with the
predictability of these familiar foods can provide

More grazing behavior instead of structured meals, ~ €motional grounding, especially when struggling with
the unpredictable factors of finals. Nostalgic foods

then overeating later. blanket of comfort at a molecular level when facing
high-stakes challenges.

COMFORT FOOD TRENDS LATE-NIGHT DINING

“Safe foods" such as: chicken tenders, mac & Extended hours, limited but intentional menus, and
cheese, pasta bars, and breakfast-for-dinner. comfort-forward offerings can meet students where
they are without overcomplicating operations. Just
as important is the atmosphere itself. Well-lit,
welcoming spaces with accessible seating can

transform late-night dining from a transactional stop
Customizable comfort such as: build-your-own into a brief moment of decompression.
bowls, mashed potato bars, and hot cocoa/tea
stations.

Nostalgia-driven menus that include: childhood
favorites, soup nights, grilled cheese bars, and
seasonal comfort foods.

DECOMPRESSION DINING

During finals, campus dining quietly becomes one of the few constants in a chaotic student routine. This
presents an opportunity to lean into the new role of "safe space’ by giving students the comforting food and
environment they're seeking. Turn dining spaces into stress relief zones with extra support offerings such as
coffee and tea stations, free snack carts, therapy dog tie-ins, or creative “take a break" promotions and events.

The support doesn't have to stop at comfort food items. Atmosphere, thoughtful operating hours and special
offerings can give students “the home away from home" they need during finals.




Jackson’

WAREWASHING SYSTEMS

RACKSTAR®
SERIES
CONVEYOR

Clean the First Time.’
Every Time.

Low cost of ownership
Only 0.38 gallons of water per rack
Dual rinse with Rainbow Rinse™

ENERGY STAR® certified

BUILT FOR THE DEMANDS
OF CAMPUS DINING

jacksonwws.com
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Walk-In to Your Custom Needs

c U ST 0 M W AL K I N DESIGNED TO MEET YOUR SPECIFICATIONS, OUR WALK-INS ARE DESIGNED FOR YOUR CONFIGURATION,
- CATERING TO BOTH LARGE AND SMALL NEEDS WITH A WIDE SELECTION OF OPTIONS.
Kolpak Walk-Ins come STANDARD with...

» Steel-reinforced door frame construction designed for maximum strength and impact resistance FRP door perimeter

» Spring-loaded, field adjustable cam-lift hinges. Brushed finish used for standard door packages, also available in polished or stainless steel

* Kolpak Era floors designed to withstand foot or cart traffic, and loads approved up to 1,000 Ibs. psf uniform load without the need for plywood.

= Pre-Charged (PC) units are charged with a refrigerant charge sufficient for up to a 50’ line run and designed with oversized receiver tank and condenser
surface, saving money on installation and cost of operation

Popular Option ~ Kolpak Air Shield

* Keep the cool air where it belongs and
eliminate the hassles of strip curtains

= Available for coolers and freezers

* New or existing walk-ins, even if it's not a Kolpak.

Kolpak’s 2-Year
Parts & Labor Warranty

Free for Colleges & Universities
S E

-

:-:-For more L
2 infermation
‘about Kolpak
Tru-Dmnd includes one year free 24/7 remate monitoring, if connected and registered. R Ad‘vm_‘ltage;'
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Learn More at: kolpak.com
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The AccuSteam® Difference:

Highest production griddle on the market
Nedr instant recovery time

+5 degree surface temperature variance
Clean up in minutes with no grill bricks or screens
Fewer parts than any other flattop

Stainless steel surface never warps or cracks

ALSO OFFERING FULL LINE OF STEAMERS, TILT

P er Low radiant heat makes kitchen more comfortable SKILLETS, AND KETTLES!
-_—w Industry’s ONLY Lifetime Service & Suppeort Guarantee
@ Call today or visit our website to learn more! AC cuem |Q;E

AILPOINTS

FOOD e | Fast Shipping OEM + OCM Parts Full Assortment

Same-day shipping to  Traditional OEMs and Thousands of

meet the 24/7 pace of exclusive OCM parts  products for every
campus life. that cost less. dining hall station.

Feeding hungry students?
We have your back-of-house.

Featured products

In-stock essentials to meet the high-volume A
demands of campus dining. : f

Frying and filtration Ovens and cooking FRYBASKET = CLEANOUTROD THERMOSTAT  SAFETY VALVE
Fryer baskets Thermostats SKU 2251072 SKU 721131 SKU 461272 SKU 521179
Oil filter envelopes Heating elements

Refrigeration and prep Dish and ice machine .

Magnetic door gaskets Water filtration @

Range knobs and valves Cleaning supplies &

; . . INFRARED LAMP QUARTZ ELEMENT DOORGASKET  MIXING BOWL
Provide an A+ dining experience SKU 381035 SKU 341605 SKU 741090 SKU 321867

with foodservice parts and supplies at
AllPointsFPS.com.



ne belongs here.

CAMPUS DINING FOR ey

NEURODIVERGENT
STUDENTS

Noise, texture, predictability, sensory overload,
and operational opportunities.

As awareness around neurodiversity grows,

Dining halls are inherently colleges are beginning to recognize that

high-stimulation environments: accessibility extends beyond ramps and
loud sounds allergens.

crowds For neurodivergent students, dining environments shaped

bright lights by predictability, sensory awareness, and thoughtful design
unpredictable smells can make the difference between avoiding the dining hall
texture-heavy food environments. altogether and feeling genuinely supported on campus.

Sometimes accessibility looks like predictability, quieter
corners, and one reliably available plate of buttered
noodles after a brutal Tuesday.

For some neurodivergent students, dining
can feel exhausting instead of restorative.

WHY PREDICTABILITY MATTERS

Menu consistency and “safe foods” can reduce anxiety. Familiarity and routine creates a sense of stability.
Many neurodivergent students rely on familiar foods with preferred textures, flavors, or sensory predictability.

QUIET DINING OPPORTUNITIES

Designated quiet dining opportunities can provide meaningful relief for those who experience sensory
overload. Lowering or eliminating music during designated times can help create a calmer atmosphere. Softer
lighting, natural light, or designated lower-light seating areas can also help make dining spaces feel less intense
and more comfortable.

STAFF TRAINING & SOCIAL NAVIGATION

Small interactions that feel routine to staff may feel stressful, confusing, or draining to some students. Not all
students communicate in the same way. Limited eye contact, shorter responses, or hesitation should not be
mistaken for rudeness or disengagement. Small awareness trainings around sensory needs, patience, and
communication can improve interactions for a broad range of students.

TECHNOLOGY AS ACCESSIBILITY

Technology can reduce stress, uncertainty, and overstimulation. Mobile ordering gives students greater control
over timing. minimizes social pressure, and reduces the stress of navigating busy service environments as well as
provide clear, transparent menus.

COLLEGE DINING IS BECOMING MORE INDIVIDUALIZED, EMOTIONALLY

DRIVEN, AND BEHAVIOR-BASED RATHER THAN SCHEDULE-BASED.
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Take your blen mb experience to the next level of power. Designed for
professionals, built for performance: Waring puts control in your hands.

SCANTO
Come explore af waring.com @ G @ @waringproducts ~ WATCH VIDEO
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CROP STATIORNS

CHOP. DROP. COLLECT.

Flex your Optimize your

Adaptability. | Productivity.

Perfect on-the-go stations for use in kitchens or satellite
locations. Designed for efficiency. Built to last.




