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at Purdue

Pasta is one of those staples that college and university 
foodservice operations love. It is versatile, cost effec-

tive and popular with students. 
It is definitely a popular ingredient at Purdue University in 

West Lafayette, Ind. “We enjoy cooking with pasta,” said Jill 
Irvin, then-director of Residential Dining, who has since left to 
become director of Dining Services at the University of Iowa 
in Iowa City. “It is very versatile. It is very cost effective. We 
try to use it in a number of different cuisines. When we talk 
pasta, we aren’t just talking about burying a sauce on top of 
noodles. We use pasta in salads. We use it in Asian cooking. 
We use it in Indian cooking, as well as the usual ways. I don’t 
think there is a meal that goes by that students can’t get pasta 
someplace or another. We find it to be an extremely versatile 
ingredient that we try to get as much leverage out of as pos-
sible. It is definitely a crowd pleaser.” 

Made-to-order pasta dishes are available at two locations on 
campus. “At Wiley Dining Court, we feature a different pasta 
each day,” she said. “As a customer, you come up and select the 
items you want to have sautéed with your pasta. We sauté those 
items together in individual skillets. We give that to the student, 
and then we have a variety of sauces available for them to dress 
their pasta. We have that every single day for lunch and dinner. 
It is popular.” 

Students can have their own made-to-order baked casse-
roles at Earhart Dining Court. “They select their pasta and 
their toppings, like vegetables and meats, from our bar and 
put it into a casserole dish,” said Irvin. “We then put it through 
an impinger to heat it all up. The end result is that the stu-

dents have a customized made-to-order pasta dish for them-
selves.”

Students have also enjoyed demon-
stration cooking from Dennis Raney, 
production chef with Food Services, 
who recently won the Go For Great 
Grains Recipe Contest from Barilla 
in the non-commercial category. 
Barilla supplies most of the pasta 
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used on campus. 
Raney came up with his winning dish, Lime-Seared Scal-

lop Medallions on Citrus Cappellini, on the same day he found 
out about the competition. “I bought a bag of the Barilla Plus 
Capellini, went into the kitchen, looked around at what we 
had going on for our service that day and I made it. All in all, I 
whipped it up in about 2.5 hours.” [See sidebar for the recipe.]

He was inspired by summer when he created the recipe. 
“Since it was in the summer, and I like to make my own cevi-
che, I had the thought of a warm ceviche,” Raney said. “I 
par-cooked the scallops in lime juice, so they were medium 
rare before they hit the grill. That was the start of the ceviche. 
The capellini crisp part of it was like a tostada. I spent a lot 
of time out west, so they always have that ceviche with the 
shrimp and avocado. I wanted to go a little bit warmer, which 
is why I brought the warm-grilled peach salsa and the chipo-
tles in there.” 

The recipe and Raney’s win seemed a great fit for the dem-
onstration in all of the school’s food courts. “We were trying to 
figure out how we could have the students taste the dish,” said 
Irvin. “That is when we came up with this display-cooking, 
taste-test idea.” 

Students have loved it. “They have been very excited,” said 
Raney. “They have a lot of good questions, and I hand out the 
recipe to anyone who is interested. I have a few people who 
have been on the tour of the dining courts. I have seen some 
students three times now.” 

The recipe has been so popular, it is being added to the 
Dining Services recipe database. 

Students with gluten sensitivities also have the ability to en-
joy pasta dishes on campus. It is made upon request using Tin-
kyada, a brown rice pasta. “Gluten-free pasta doesn’t last very 
long,” said Irvin. “You may make 10 portions of it, and you hold 
them on a steam table, and you throw nine of them away because 
only one person came in because he or she needed it that particu-
lar day, or you threw all 10 away because it didn’t last very long. 
As students request it, then we will make it up for them.” 

To ensure that there is no cross-contamination with glu-
ten ingredients, Dining Services uses an Allergen Saf-T-Zone 
System from San Jamar, which features color-coded utensils. 

“When someone needs gluten free, or they have any other 
allergies, we are using purple-colored pans, bowls and an al-
lergen cutting kit, your knives, your tongs, your cutting board,” 
said Raney. 

It is important for the students to observe Dining Services’ 
efforts firsthand. “It is a symbol to the 
students that we really are being care-
ful with their food, that we are aware of 
the possibility of cross-contamination 
and that we are taking a lot of steps 
to reduce that,” said Irvin. “We would 
always keep the potential for cross-
contamination in mind, and make sure 
that we aren’t going to use a pan for our 
gluten-free items that we have used for 
gluten-containing items. For students, 
they need a little bit more reassurance, 
so by using the special utensils and 
things that have the purple handle, it re-
ally is a signal to the students that we 
are being very careful. It is very reas-
suring to them.” —OCH

Lime-Seared ScaLLop medaLLionS 
on citruS cappeLLini

ingredientS: 
19 ounces Barilla Plus Capellini  
1/3 cup fresh chives, chopped 
1/3  cup fresh cilantro, chopped 
1 lemon, zested 
4 teaspoons sugar 
4 teaspoons kosher salt 
5 eggs
2/3  cup panko bread crumbs 
Olive oil, as needed
18 Roma tomatoes, halved, seeded 
7 peaches, peeled, sliced 1/4-inch thick 
13 fresh chives, diced 
2 to 3 chipotle peppers in adobo sauce, diced
12 to 14 limes, juiced 
36 large scallops, foot removed 
Black pepper, as needed

preparation: 
Cook the Barilla pasta for half the time indicated on the 

package. Drain pasta and drizzle with some olive oil to pre-
vent from sticking. Place pasta flat on sheet trays or hotel 
pans and cool in a blast chiller. Alternatively, cool it down 
in a walk-in cooler.

Store in resealable bags or sealed plastic container; re-
frigerate and use within several hours.

In a large bowl, mix together the chopped chives, cilan-
tro, lemon zest, sugar, salt, egg and panko. Add the pasta, 
mixing slowly, being careful not to break the noodles. Let 
the mixture set for 30 minutes. In a sauté pan, heat olive oil 
and seat 1/8-cup portions of pasta, flattening them to 3-inch 
rounds. Cook each side until golden brown and set aside to 
drain.

Grill the tomatoes and peaches to get char marks on 
each side. Peel the tomatoes and dice the peaches. Mix them 
with the chipotle and diced chives; season with lime juice 
and salt to taste. Keep warm until needed.

Slice each scallop into 2 medallions. Cover them with 
lime juice and refrigerate for 2 hours.

For each serving, to order: Sear 3 scallop medallions in 
oil on each side and season with salt and pepper. Reheat one 
capellini crisp in the pan and plate it with the scallops fanned 
on top. Garnish with 2 to 3 tablespoons of peach salsa.

YieLd: 24 Servings
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