
For the 15 years or so that the University of Northern Col-
orado in Greeley has offered grab ’n go selections for its 
students, the program has been very popular. 

“It started out as Lunch on the Run, a pilot program, and 
it became really popular,” said Hal Brown, director of Dining 
Services. “Then we started setting the standards and so forth, 
and what exactly we were going to have, and tried to cost that 
out because of the extra labor and extra cost of the individual 
items and things. We started looking at a name for it, so we 
came up with Gourmet to Go. We then moved it to dinner the 
following year.”

When Dining Services realized that many students were 
not getting up for breakfast, it tried a breakfast Gourmet to 
Go test program. “We were trying to figure out how we could 
make it more efficient for them,” he said. “When we closed the 
dining room, we started breakfast Gourmet to Go to extend 
our breakfast hours because students just really wanted cereal, 
a piece of fruit or bagel to go. That is how we really got into 
the breakfast Gourmet to Go. Since then, it has grown.” 

While the early success of Gourmet to Go was good, students 
started asking for hot breakfast to go, as well as lunch and din-
ner. That is when Bear on the Run was launched. “Basically, we 
give them a biodegradable container and cup, and we allow them 
to go into our hot lines and get two entrées and whatever they can 
fit in the container to take out with them,” said Brown. 

This was a better solution than adding hot pre-packaged 
items. “We were trying to come up with so many different items 
for the Gourmet to Go that could be hot, and looking at the equip-
ment and trying to keep it hot, and the labor that it would take. We 
decided to go the other direction, because most of those items we 
have in our main lines and so forth,” he noted.

When students enter either of the two residential board op-
erations on campus, they go to the check stand, swipe their 
meal card and request a Bear on the Run container. “Our 
checker writes a time on it and they have 10 minutes to go 
through the line and get the items that they want,” said Brown. 
“The students are allowed to take out two entrées and what-
ever they can put in there. The cup is 16 ounces. We have a 

station where they can get forks and napkins. Those are bio-
degradable as well.”

Students have shifted to the Bear on the Run program 
for hot items, he said, and that program seems to have really 
grown in popularity because they can get the items custom 
made the way they want right off the grill upstairs. “I think 
students use Gourmet to Go for different things. Since we are 
not open on the weekends, sometimes they will get stuff and 
have it for their room. Most of the items hold pretty well. It 
can be microwaved or put in their room for a later time. A lot 
of times, this is a way we encourage students to make sure that 
they are using their meal swipes. We tell them they can always 
get stuff for their rooms if they’d like, for a snack or eating on 
the weekends.” 

Both programs are very successful — and have helped in-
crease consumption across the board. “Our Bear on the Run 
started in 2008,” said Brown. “We started out our first year 
with about 19,000 meals for all meals, versus 44,000 Gourmet 
to Go for all meals for the first two months of the semester. 
We now do about 44,000 for Bear on the Run in that same 
period this year. It has doubled in the four years we have been 
offering it. Our Gourmet to Go counts have dropped slightly 
to 34,000. Yes, part of the rise is students from Gourmet to Go, 
but there is still an increase in the number of students using 
both grab ’n go options. Our meal counts in the dining room 
have pretty much stayed consistent over this time period, so 
you can see that meal participation has increased because of 
Bear on the Run and Gourmet to Go.” 

While Brown would prefer that students ate in the dining 
rooms, he realizes that is not always possible. “We try and 
encourage students to eat in the dining room because it is such 
a social part of their environment. There are just so many de-
mands on their time that we find that this really meets a lot of 
those needs for those students who are working or on the go. 
It has really become one more service we provide the students, 
and it is something that they consider just part of the meal 
plan. It brings extra value or perceived value because of the 
different options that students have.” —OCH
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