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Rather, the launch is a collection of activities 
bringing the brand to life for key audiences over 

the next two years—culminating with the 
relaunch of the FAC rebrand in 2027.

Brand “Launch”
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Awareness—We’re a “hidden gem.” Imagine what would be possible if we were 
to become a beacon instead.

Affinity—We want our community to think of us first and recommend us to 
others with clarity—without hesitation, question marks, or pause. 

Action—A strong brand directly influences enrollment and alumni engagement 
numbers as well as creates opportunities, critical in this day and age.

Advocacy—Higher ed is at a tension point. Allies having a practical 
understanding of CC’s story, strengths, and values is required for us to navigate.

Save the Date: 
The “Brand Strategy” Work of the College session with Johanna will cover this more in-depth.

The Goals
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What’s Happening Right Now
Website Asset Development

Owned Media*
• Business suite refresh (letterhead, 

envelopes, email signature, PPT, and 
more)

• Digital asset updates (email, social, 
web +)

• Event experience enhancements 
(Inauguration as an example)

Marketing*
• Admitted student yield collateral
• Pre-College assets
• Four Corners Pledge materials

*Rolling release dates

• More on this in a minute…
• Target public launch date: Jan. 2026

Messaging Framework
• Our brand is more than the way we look. It’s 

also the words we use, themes we 
consistently share, and proof of CC’s 
impact—all nuanced for key audiences.

• Target internal release date: Jan. 2026

Brand Guideline Finalization
• Ins and outs, dos and don’ts—you’ll shortly find them 

all on the new brand website. 
• Target internal release date: Dec. 2025
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brand@coloradocollege.edu

Questions, Wonderings, Ideas?
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The Work of the College:
Brand Microseries
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Sneak peeks, real-time asset 
releases, and useful information 

intended to help you understand and 
utilize the brand with confidence and 

clarity.
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Next Session: 
• Brand Mechanics for Everyday Users | Dec. 8
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Upcoming Opportunities to Learn More

New  Year Sessions: 
• CC’s Messaging Framework | Spring 2026
• Brand Strategy—what now and what next? | Spring 2026
• Brand Steering Committee Plan | Spring 2026
• Brand Mechanics for Advanced Users | Spring 2026
• Telling CC’s Story | Spring 2026



CC.edu

Web Refresh



Scope: what it is / what it isn’t

The web redesign will result in a new look 
and user experience for the entire site:

Completely new college homepage 
Refreshed top-level landing pages (e.g. 
About CC, Academics, Admission, 
Campus Life, etc.)
A new global/sitewide header and footer 
For existing pages: a new "theme" 
including new templates + brand visual 
styles to align with our updated brand

The web redesign project itself does not include:

• A content refresh, except for the new college 
homepage and top-level landing pages. 

• A comprehensive Search Engine Optimization 
(SEO) strategy.

• Planned content redesigns: 
• Admission website (new content and information 

architecture

• Academic department homepage redesigns, 
started pre-brand refresh and will continue post-
website refresh.



Hallmarks of the Design

• Strong headlines and highly readable copy
• Beautiful, purposeful imagery
• Clear, measurable CTAs and user pathways
• Elegant, unobtrusive motion
• Spacious, modular reusable components



Accessibility & Performance

• Improve WCAG AA compliance
• Improve overall performance and speed
• Will be providing web author guidance to keep 

pages fast & accessible





Timeline (high-level)

• Design & technical prep (complete)
• Implementation (in progress)

• Development (July-Oct)
• Testing/QA (Oct–Nov)
• Final review & launch prep (Nov–Dec)

• Launch → Post-launch optimize
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THANK YOU!



D EP A RTM ENT  O F  HEA L TH  &  WEL LB EING

Janelle Taylor, AVP of Wellness
In the Loop
November 13, 2025

Engagement 
Opportunities



Sexual Assault Campus Climate Survey 

Who

When

Why   

Where

Employees & Students

Now - November 24th

Learning & Feedback

Online: email or QR code



CORAL Project & Collaboration

When Blocks 6 & 7, Tues 
               4:30-6pm

Who Staff & Faculty

What Study of arts experiences effects on stress

Art & Writing Arts & Crafts for Wellness

When Blockly, 2nd Fri & 4th Weds
               12-2pm



JANELLE@COLORADOCOLLEGE.EDU

Questions?



CAMPUS DINING

Marina Fella RDN
Wellness Coordinator

Beth McKinney
Campus & Community Relations Manager



BON APPETIT MANAGEMENT COMPANY

Food Service for a Sustainable Future 

This mission statement, called The Dream and written by our CEO and 

cofounder, Fedele Bauccio, has been Bon Appetit's guiding philosophy since we 

were founded in 1987:

Our Dream is to be the premier onsite restaurant company known for its 

culinary expertise and commitment to socially responsible practices. We are a 

culture driven to create food that is alive with flavor and nutrition, prepared 

from scratch using authentic ingredients. We do this in a socially responsible 

manner for the well-being of our guests, communities, and the environment.



BON APPETIT MANAGEMENT COMPANY

• Meals cooked from scratch by our passionate chefs.

• Ingredients sourced in an environmentally and socially responsible 

manner.

• A dedicated dining website. Menus, hours of operation, and much more are 

available 24/7 on our website.

• A supportive and hands-on approach to allergies. We’re happy to work with 

any students with food allergies or other dietary restrictions to make sure everyone can 

enjoy plenty of delicious food, safely, with us.

• Surprises! We don’t want you to get bored, so we’re always trying out new recipes 

and ideas. And if you have ideas, please talk to us! Our doors are always open.



WHAT ARE THE DINING OPTIONS ON CAMPUS?

Rastall Dining 
Hall in the 

Worner Center

Benjamin's in 
the Worner 

Center

Colorado 
Coffee in the 

Worner Center

The Preserve in 
John Lord 

Knight

Susie B's in Tutt
Library on the 

3rd floor

Local Goods (C-
Store) in 

Mathias Hall



WE’RE HERE TO MEET YOUR NEEDS

We understand that many students are following 

special diets due to allergens, intolerances, religious 

dietary law, and other dietary needs.

TRAINED FOR YOUR SAFETY
All of Bon Appetit’s chefs, managers, 

supervisors, and line cooks have 

annual allergen safety training.

CAREFULLY CRAFTED MEALS
Our chefs create menus that are not 

only full of fresh, seasonal ingredients, 

but also have ample options for guest 

with special diets.





SIMPLYOASIS

The SimplyOASIS station 

includes meals prepared 

with fresh, whole 

ingredients and avoids 

all major allergens.



ONLINE RESOURCES & MENU MAIL

You can receive our daily menus 

directly in your inbox with Menu 

Mail, allowing you to peruse the 

menu before arriving at the café.



Since 1999, Bon Appétit Management Company has required our chefs 
to buy a minimum of 20% of their food from owner-operated farms or 
artisans within 150 miles of their kitchens. We do this to strengthen 

the capacity of communities to produce food and to create an 
awareness of seasonal flavors. Farm-to-Fork is a critical element of 

our Flavor First Purchasing Strategy. 



FARM TO FORK PARTNERSHIPS







ENGAGEMENT WITH OUR CC 

STUDENTS

CC Farm field trip

to Emerge Aquaponics

Pasta cooking class with 

Chef Nick!

• Pretzel making class 

with the German 

department and Chef Ed

• Birthday meals in 

Rastall’s dining hall

• Sushi cooking classes 

with the freshmen 

PRIDDY groups and chef 
Allison 

• Trivia Tuesdays in Susie 

B’s every 2nd and 3rd

Tuesday of the block







G

EDUCATIONAL TABLES FOR THE STUDENTS

Host several tabling events to teach students about the Bon Appetit 

food standards, including but not limited to...

o Imperfectly Delicious Foods table to tell students about food waste 

and how we can repurpose “ugly” foods

o SimplyOASIS allergen tabling to promote allergen awareness and 

safety

o National Seafood Month trivia to teach students about our 

commitment to adhering to the Monterey Bay Aquarium's Seafood 

Watch when it comes to sourcing our seafood products

o BYO Protein Bowl tabling to get students thinking about how they 

can be plant-forward and live a more sustainable lifestyle through 

their food choices

o Composting tour tabling to inform students of our commitment to 

divert food waste from landfills

o Made from Scratch tabling to tell students we always prepare freshly 

made food from scratch on-site



“I’m not an environmental studies major, but I think it is so awesome 
that you guys care about this type of stuff [compost]!”.

"I'm going to tell my friend about the Simply OASIS station because they 
have a gluten-allergy and so now they can finally come eat with me in 
Rastall's!"

"Thanks so much for meeting with us individually, it's great knowing that 
Bon Appetit cares about student ideas and wants to make CC a more 
sustainable place!"

STUDENT FEEDBACK QUOTES:











A Brief description of the support for disadvantaged businesses, social enterprises, and/or 

local SMEs: 



HAVE 
QUESTIONS??

Connect with [CHEF OR MANAGER NAME 

HERE] to discuss your individual needs.

beth.mckinney@cafebonappetit.com

marina.fella@cafebonappetit.com



Valerie Gallegos

Associate Vice President, Talent 
Acquisition and Development 

Performance 
Conversations



Purpose

Quality feedback

Celebrating achievements

Employee support

Employee development

Creating performance goals



Performance 
Conversation 

Documentation 
Timing

Winter (Required) Documentation opens 12/8 and closes 1/26.

Spring (Recommended) Documentation opens 3/1 and closes 3/31. 

Summer (Required) Documentation opens 5/4 and closes 6/8.

Fall (Recommended) Dates TBD



▪ Employees

• Training session on 

setting goals

• Two labs for entering 

information in Bridge

▪ Managers

• Two training sessions 

on performance 

conversations 

• Two labs for entering 
information in Bridge

Support

Register in Bridge. Sessions start 12/8.



Ali LaForce

Talent Development Specialist

OR

Valerie Gallegos

Associate Vice President, Talent Acquisition 
and Development



Sense of

the experiential and expressive ways places are 
known, imagined, yearned for, held, remembered, 
voiced, lived, contested and struggled over (Feld & 
Basso).



Overvie
w• Strategy for a More 

Just CC

• Sense of Place in 

Action

• Join Us!



Strategy for a More 
Just CC
• 2019 Antiracism Implementation Committee 
• 2023 The Strategy for a More Just CC 

⚬ Strategic Themes and Goals 
⚬ Metrics 

￭ Belonging 
• Sense of Place  

￭ Equitable Student Success 
￭ Institutional Justice 
￭ Engagement 

Read the Strategy here



• Hulbert Center for Southwest Studies + 
Race, Ethnicity, and Migration Studies 

• Programming
⚬ Book Club
⚬ Sponsorships + Collaborations
⚬ Field Engagements 

• Orientation Modules
⚬ Staff and Faculty
⚬ Students

Sense of Place: 
Locating Colorado 
College



Sense of Place

In 
Action



Sense of Place 
Field 
Engagements 
• Open to the entire 

campus community
• Sometimes overnight 
• Sponsored by IEB
• Pre Trip Learning 

Opportunities 



Sense of Place: FAC and the 
Duran Family Chapel; Talpa, NM



• Block 4 – Star Stories with 
Elder Debbie at Baca 
Campus

• Spring Semester - 
Colorado College Women's 
Soccer History

• Join Us!

Looking to the 
Future



Thank 
you!

Questions? Comments? 
Contact nrios@coloradocollege.edu



TIGER SERVI CE AWARDS

October 2025 – December 2025
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2 YEARS OF SERVICE

Wailana Hallam
Assistant Director, Annual Giving 

Marketing & communications

David Jensen
Assistant Vice President, Civil 

Rights/Title IX Coordinator 



2 YEARS OF SERVICE

Matt Kennedy
Associate Director, Athletics 

Communications & Social Media

Ashley LaCuesta
Financial Analyst - FAC



2 YEARS OF SERVICE

Bryre Malone
Leadership Development & 

Fraternity/Sorority Coordinator

Caitlin Perkins
Interlibrarian Loan Coordinator



2 YEARS OF SERVICE

Andrew Rice
Athletic Field Specialist

Harris Varnum
Athletic Field Specialist Director,

Ticket Operations



2 YEARS OF SERVICE

Sarah Waddell
Fine Arts Center Communications Specialist



10 YEARS OF SERVICE



10 YEARS OF SERVICE

Matt Kelly
Associate Director, Athletics 

Development

Tyler Koski
Assistant Director, Campus Safety 

Karen Lee Smith
Executive Assistant – Office of the 

Dean of the College



20 YEARS OF SERVICE



20 YEARS OF SERVICE

Jessica Bennett
Assistant Athletics Director for Marketing 

& Senior Woman Administrator

Michelle Christiansen
Lead Academic Administrarice Assistant



20 YEARS OF SERVICE

Scott Lowenberg
Senior Athletics Director for External Operations

Ryan Smith
Lead HVAC Mechanic



TIGER SERVI CE AWARDS

October 2025 – December 2025
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