
the amount of condiments we are going through would be 
cost prohibitive,” said Ann Yacopino, director of catering. 
“There is a considerable cost savings to switch to the bulk 
from the individual PCs. Most of the time, they are going up 
to the dispenser with their food and just pumping it on there, 
so there is no packaging that is going to waste.”

At the First Class Club, which D’Onofrio claimed has 
the best burgers in the tri-state area surrounding West Point, 
patrons can choose from a variety of selections. “The burger 
has a variety of different toppings for the normal burger, 
including a specialty topping of a fried egg,” he said. “They 
come up with a specialty burger of the week, where the chef 
will come up with what I consider ingredients that you don’t 
normally see on a burger.” 

The club also has a hot sauce bar. “They will order their 
wings and just go put whatever sauce they prefer right 

on them,” Yacopino said. “They will order mild, 
medium or hot, and then add more of a differ-

ent flavor, or even hotter. It allows them to 
customize it. The wings are from Tyson.” 

Cadets tend to like their food spicy. 
“They like a range of spicy things,” 
D’Onofrio said. “Some like it mild, 
some like it hot and some like it su-
perhot. We have a range, so the con-
diments play a big role for them to 

be able to add more of their favorite 
sauce.”   —MCH

One of the biggest trends in food service lately is to al-
low patrons to customize their meals, especially with 

the ever-popular burgers, wings and sandwiches. There is no 
better way to allow them to be in control than to provide them 
with a range of toppings, condiments and sauces to make their 
food how they like it. 

Cadets and other patrons at the United States Military 
Academy at West Point make use of a variety of condiments 
and sauces to customize their food. “Generally, it is hard to 
make food for the amount of people we are preparing it for 
and make it the way everyone wants it,” said Kevin D’Onofrio, 
director of Directorate of Cadet Activities (DCA) Culinary 
Group at West Point. “Everyone wants a different type of 
flavor or spice in their food. It has to be made reasonably 
satisfying for everyone. The condiments play a big 
role in enhancing the food by adding your 
own flavors or sauces or condiments.”

Burgers and wings are two 
of the most popular items at 
the foodservice outlets at 
West Point — and the most 
easily customizable. “At 
the sports bar [First Class 
Club] and the Grant Hall 
food court in particular, I 
would say those are some 
of the higher-moving 
items there,” D’Onofrio 
said. “It is funny because ev-
eryone wants to eat healthier, 
at least that is what they would 
tell you in a conversation, but people 
gravitate back to what they would consider 
to be comfort food, or what they consider to be some- thing 
they want, which are burgers and wings, and fried food. As 
much as people say they don’t want it, they want it. We try to 
focus on buying the better ingredient, preparing it the better 
way, for the best possible price.” 

At Grant Hall, patrons can visit a kiosk to order their burg-
ers the way they want them. “You can custom order a burger 
the way you want it, and choose from a variety of different 
cheeses, lettuce, tomato, onions, grilled onions and a variety 
of other toppings,” he said.

Hamburgers and cheeseburgers are also available in a 
warmer for those who are on the go. They can customize 
their burgers at a a station where condiments are available in 
bulk. “If we were to try and do PCs [portion control packs], 
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