
Hospitality Services at Texas Tech 
University in Lubbock teamed 
up with Tyson, one of its ven-

dor partners, to create a successful 
sandwich line for one of its Sam’s 
Place convenience stores on campus. 

UCreate, located in Sam’s Place at 
Murray, features flatbread sandwiches 
using grilled or crispy Tyson chicken 
on Bonici 7-inch pizza crusts. “They 
had one of their chefs in Arkansas 
develop this around their products 
for us specif ically,” said Dewey 
McMurrey, CEC, ACE, executive 
chef of operations. “The flatbread 
is not a par-baked frozen flatbread. 
It is actually their 7-inch pizza crust 
that we grill on a Panini. Once it is 
stretched out, it cooks quickly. We 
just slack it out and stretch it, and 
then we cook it on a Panini grill. 
Then we build our sandwich.”

The Tyson chef came to campus 
to test the menu and train the staff 
on the concept, which is exclusive 
to the Texas Tech campus. “When 
they were actually developing this 
concept for us, they showed us dif-
ferent logos and we were involved 
with them to make the concept fit to Hospitality Services,” 
said Alan Cushman, manager of business development 
for Hospitality Services.

While students have the ability to create their own 
sandwich, six options are available. “They could be made 
with either crispy or grilled chicken,” he said. “They all 
have a different flavor profile to them. The menu that 
was built is really diverse and has a lot of offerings, but 
then students today are so used to customizing what they 
want, and building things their way, so we wanted to 
make sure that option was in there as well.” [see sidebar 
for sandwich options.]

The location of UCreate is also a plus. “It works well 
because it is in one of our mini-market convenience stores 
that focuses around the apartments on campus, so it is 
open later,” said Cushman. “It is a unique audience that 

eats in that location. It was a really 
cool concept that fit with that niche 
of the campus community.” 

It is also located near the business 
school. “Students will zip in there at 
lunch time to grab and go,” he said. 
“They see that having it prepared a 
little bit ahead of time makes it quicker 
and more convenient for them.”

To help with speed of service, the 
chicken is prepared in small cycles 
in advance. “We will do three or 
four orders worth at a time,” said 
McMurrey. “At this location, there 
is a grill behind them where they 
grill chicken and two fryers for the 
fried chicken.” 

Feedback on the sandwich options 
has been very positive. “It creates an 
opportunity for students to be able 
to grab something and go quickly if 
they want to, but also sit and stay if 
they need to,” said Cushman. “The 
unique look of the flatbread on the 
sandwich gives it a really different 
look than your typical sub sandwich.” 
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Teaming Up for Success

UCreate Options 
(available with crispy or grilled chicken)

• Spicy Sonoran Chicken Sandwich: Flatbread stuffed with mayo, 
hot & spicy chicken, tomato, avocado, bacon, jalapeños, fresh greens 
and Monterey jack cheese.

• Classic. Spicy. Crispy.: Old School Favorite! Hot & spicy chicken 
breast layered in flatbread with mayo, fresh greens, red onion, pickles 
and peppers.

• Banh Me: Traditional Vietnamese sandwich on flatbread with BBQ 
sauce, crispy chicken, fresh greens, red onion, carrots, cucumbers and 
Asian coleslaw. 

• Chop-T Chicken Club: Fresh flatbread with honey mustard spread, 
grilled chicken breast, tomatoes, fresh greens, cucumbers, red onion and 
bell peppers.

• Lean And Clean ... Energy: 
Fresh flatbread with honey mus-
tard spread, grilled chicken breast, 
tomatoes, fresh greens, cucum-
bers, red onion and bell peppers.

• West Texas Rio Grand Man-
Wich: Flatbread smothered with 
BBQ sauce, smoky bacon, grilled 
chicken, more bacon, grilled pep-
pers and onions and topped off 
with pepperjack cheese.

Banh Me
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