
In the fall of 2012, Dining and Culinary Services at the Uni-
versity of Wisconsin-Madison (UWM) opened two new major 
venues on campus — Gordon Dining and Event Center and Four 

Lakes Market in Dejope Hall. 
“This was not the original plan; the original plan had Dejope Hall 

opening two years ago, but we had issues getting it through the state building 
commission,” said Joie Schoonover, director of Dining and Culinary Services. 
“We couldn’t get approval, so it was postponed a couple of years; so they collided.”

Although the daunting task of opening the two facilities simultaneously was not the orig-
inal plan, doing so had its benefits. “In reality though, as much as it seems crazy, by opening two 
large dining units at the same time, it enabled us to really assess our systems and staffing, and that is prob-
ably something we wouldn’t have taken as close a look at had we done them separately,” she said. “We were 
able to assess where we needed people, and what classifications we needed. I don’t know that we would not 
have done that if we had done each unit separately. We did that with the management team as well.” 

Gordon dininG and EvEnt CEntEr
The new Gordon Dining and Event Center replaces Gordon Commons, an outdated facility. “When we started the master 

plan, originally Gordon was just going to be renovated,” said Schoonover. “When we looked at what it was going to take to 
be renovated and that we were still going to need to serve people, and all of those sorts of things, the decision was made to 
just build new. The new Gordon was built on a different site than that one was.” 

When the original Gordon was built in the 1960s, it was designed to serve students in a specific way. “The old Gordon was 
built at a time when people were required to come and eat in a specific dining hall at a specific time and go through a cafeteria 
line,” said Barb Thelan, the unit manager for Gordon. “Over the years, we adjusted and changed. We added a convenience 
store, we added a grab ’n go operation. We changed some dining rooms into meeting rooms, but there was never a way we 

were going to be able to make cus-
tomized food and give people the 
options that today’s students want 
without majorly changing what we 
did. We served large numbers of 
people in a really small space. They 
stood in a cafeteria line and got their 
four or five options in front of them 
that were premade.”
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some baking where the customers can 
see it,” said Thelan. “We get some good 
smells going, things like fresh-baked 
bread, muffins, sticky buns.” 

When students want Italian choices, 
they head to Buona Cucina. “We always 
have several types of pasta, whether it be 
fettuccine or spaghetti, several sauces 
and meats and veggies to go on top,” she 
said. “A staff member serves a customer 
and they customize it to what they want.” 

Capital City Pizza features a hearth 
oven. “We started out with a 16-inch piz-
za, and we are just adding a 12-inch pizza 
this week,” she said. “They can buy pizza 
by the slice in the marketplace, or they 
can order online or walk up to a pick-up 
window and buy a whole pizza.” 

Eggscetera is a breakfast-all-day con-
cept. “We have a six-burner stove and we 
make omelets to order,” said Thelan. “We 
always have breakfast entrées besides. 
We might have grab ’n go egg sand-
wiches, scrambled eggs and breakfast 
potatoes, French toast, pancakes. We do 
have waffles available all the time. We 
sell people a cup of waffle batter from 
Carbon’s Golden Malted, and they make 
their own waffles.” 

Breakfast all day was one concept 
they could not do at the old Gordon, 
and one that they made sure to do here. 
“Students really like breakfast,” she said. 
“It is busy just about all of the time. The 

stove that makes the omelets to order probably 
has two or three people in line waiting. There can be up to 10 
or 20 waiting.”

The Cereal Bar offers 30 varieties of cereal, hot oatmeal 
and a yogurt bar with toppings. “We offer cereal all of the time 
— from the minute we open until the minute we close,” said 
Thelan. “The students really love cereal.” 

DELIcious is the sandwich area. “At the old Gordon, we 
did a sandwich bar where people would walk up and we would 
make custom sandwiches for them,” she said. “Now we have 
12 or 15 sandwiches that we make every day. We have deli 
cases so the sandwiches are prepared ahead of time. The cus-
tomer has the option of choosing a sandwich straight from the 
refrigerator, or we can warm it up in an oven. If they don’t like 
the sandwiches that we have made ahead, we do have a make-
up table where they can get their own sandwich. There are also 
side salads like coleslaw, potato salad and pickles.” 

Global Kitchen features international choices, including 
Indian and Thai. “This was a station that we would practice 
on a lot when we were in our old building with what we called 
‘made-to-orders,’ where we would offer a stirfry, in which 
people could choose their vegetables, meat and sauce,” said 
Thelan. 

Authenticity is important. “We try to make it as authen-
tic as possible,” she said. “We have an International Learning 
Community in one of our buildings that we have been doing 
meals for for years. We did a lot of experimenting with a num-
ber of different cuisines to develop meals for them.” 

With the new facility, as well as Four 
Lakes, Dining wanted to “get to a place 
where we were making food more closely 
to where the customer got it, so a custom-
er could choose to customize it,” she said. 
“We wanted to have a lot more menu op-
tions, like a marketplace.”

Schoonover added, “We wanted the 
customer to be able to customize his/her 
food. We wanted to do that for them, but 
there was just no way we could do it in 
our old facilities.”

To design the marketplace concepts 
for both new facilities, Dining worked 
with foodservice consultants Robert 
Rippe and Associates. “As we were try-
ing to decide what was going to go in 
Gordon and what was going to go in 
Four Lakes Market, we actually put all 
of the options up on the board, narrowed 
it down and decided which one made 
sense on which side of campus,” she 
said. “Again, it was quite the advantage 
to be doing two at once.”

Gordon has 13 a la carte concepts. 
“Gordon [like all other venues on cam-
pus] is totally a la carte,” said Thelan. 
“Every station has items associated with 
it, and people can take as many items 
from as many stations as they want, and 
the cashier charges them appropriately 
upon exit.”

Being an a la carte campus, accord-
ing to Thelan, makes Dining work harder 
to give students what they want. “We are right 
downtown in Madison, and there are a lot of places people can 
go to eat. There are a lot of restaurants offering a lot of things. 
We have to offer what people want, have good quality, good 
service and a price that is a value. If we do those things, which 
I think we have done very well over time, we are going to be 
successful. Our residents are going to choose to eat with us.” 

The 1849 Diner, named for the year the school first held 
classes, features comfort foods. “There are sliced meats,” said 
Schoonover. “Macaroni and cheese has been a big seller there. 
The amount of macaroni and cheese we are going through 
there is unbelievable. We have broasted chicken. We have a 
side bar where we have a designated bowl so anything people 
put in that bowl, if you want to put mashed potatoes and gravy 
or corn and gravy, it is just one price.”

The Bean and Creamery is the coffee/ice cream shop, and 
is located outside of the marketplace. “We have Starbucks 
coffee and espresso drinks,” she said. “It also features Bab-
cock Hall ice cream, which is made on campus. We open at 7 
o’clock in the morning, and we sell a lot of coffee drinks, we 
have grab ’n go breakfast pastries, fruit and egg sandwiches. 
By about mid-afternoon, we start doing the scooped ice cream 
sundaes, smoothies, cookies and those types of things. It clos-
es at 1 a.m.”  

Buckingham Bakery, which got its name from the school’s 
mascot Bucky Badger, is located inside the marketplace. “We 
have a big bake shop with professional bakers located in the 
back of the house, but out in the front of the house, we have 
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big meeting rooms,” said Thelan. “One seats about 300. We 
have three that adjoin each other that can be opened to one 
big room to seat 750, or they have walls so that each can seat 
about 250. There is also a smaller board room that seats about 
25.”

The lower level of the building houses the Dining Offices 
and the central production area. “Central production has three 
areas — the bake shop, cook/chill and we have an entrée/ca-
tering area,” she said. “We have a catering department that 
caters not only to the event level of our building, but we also 
have trucks and cater around campus.” 

When the decision was made to build a new facility, every 
effort was made to reuse equipment and other supplies from the 
old Gordon. “Being a self-funded department, we don’t have 
an unlimited budget to buy everything,” said Thelan. “We tried 
really hard to save what we could — everything from moving a 
blast chiller, rack ovens, down to spoodles and spatulas.” 

Great Greens is the big salad bar. “One side has the typical 
vegetables and toppings and composed salads,” said Thelan. 
“The other side has fresh fruit and yogurt. There is a sauté 
station where we make a composed salad with a hot protein. 
At the end, we have soup choices and bread. We sell the items 
by the ounce.”

The salad bar is extremely popular. “We started out by 
thinking that we weren’t even going to open the salad bar until 
10 or 10:30 a.m.,” she said. “We start putting it together at 
about 7 or 7:30 in the morning, and as soon as we start putting 
anything out, people are buying salad. It is amazing. It is right 
as you walk in, so it is really the first big station you see.” 

Fired Up is the grill station and offers hamburgers, chicken 
sandwiches, vegetarian burgers and fries. 

Que Rico features Mexican selections. “It is a Qdoba-type 
concept,” said Thelan. “People walk up to the area and say 
what they want, whether it is a burrito, taco, quesadilla, etc., 
and we make it. We have bean and rice choices, and different 
toppings they can choose. It has really turned out to be one of 
our most popular stations. Students line up there all the time.”

The new Gordon is also home to Flamingo Run, a conve-
nience store. “It has the normal convenience items, ice cream, 
frozen entrées, bottled beverages, yogurt, candy, cookies,” she 
said. “It also has groceries like loaves of bread and fresh fruit.”

“Everything is pre-packaged, other than the fruit,” added 
Schoonover. “If it can’t walk out the door the way it came in, 
we don’t sell it.” 

All 13 venues are located on the main floor of the build-
ing. The second floor holds meeting rooms. “There are four 
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the customer can choose, mix and match, whatever they would 
like,” he said. “We make our own sushi. It is one of our most 
popular venues. We offer several different types of sushi. Cur-
rently, we do sushi as a grab ’n go item in this location only. 

Our plan is that eventually we will branch 
out to include that in our grab ’n go op-
eration that comes out of Four Lakes for 
the rest of campus. Currently, it is just in-
house here. We also roll fresh for dinner.”

Continued improvements
The distinctive venues will be part of 

the continued renovation and improve-
ments of dining locations on campus, 
and are already part of venues that have 
already been renovated. “Rita’s, which 
opened five years ago, has a Mongo-
lian Grill, and it is the only one that has 
that,” said Schoonover. “Carson’s, which 
is scheduled to open in June, will have a 
Mediterranean focus in its global kitch-
en. Elizabeth Waters, which is scheduled 
to open in January of 2014, will have a 
vegetarian focus in its global kitchen 

There were some things they could not reuse. “We did rec-
ognize that there are some things you just can’t reuse, not just 
because of the condition of the equipment, but some things 
didn’t make sense,” said Schoonover. “We had huge grills, 
because we were all about volume. When you go to a market-
place style, you produce a whole lot less overall of one item, 
but you do a little bit of a lot of things in comparison. So 
our six-foot grill just didn’t fit. We do have some equipment 
that was in really good shape, but it just didn’t make sense for 
marketplace-style dining.” 

One area where all of the items are new is the seating. “It 
goes from less formal to more formal as you go through the 
building,” said Thelan. “As you enter on the west side of the 
building, in the dining room there are less padded chairs, more 
chrome in the seats, less formal tables. On the main floor, 
there are three basic seating areas with a combination of about 
450 seats. As you move forward there is a fireplace, the seat-
ing gets a little softer, and there are combinations of booths 
and tables. As you come around to the east of the building, 
there are more booths and the seating is a little more plush, 
the carpets are a little more plush and the wood tones darken.” 

Four LakEs MarkEt
Four Lakes Market at Dejope Hall is 

also part of a new building. “It took the 
place of an older, single-line cafeteria fa-
cility that was a few short blocks from the 
current location,” said Mark Gauthier, 
unit manager for Four Lakes. “That was 
called Frank’s Place.”

It features 10 venues, some that are 
the same as Gordon and with the exact 
same offerings: Bean and Creamery, 
Buona Cucina, Fired Up, Buckingham 
Bakery, DELIcious, Global Kitchen and 
Great Greens.

But other venues are completely dif-
ferent, while others offer variations of 
what is available elsewhere on campus. 
“Some of the venues are similar to Gor-
don, but we wanted to have some distinc-
tion with some of the items to make these 
locations a destination,” he said. “If they 
wanted to get Eggscetera, they know to 
go to Gordon. We knew that would help 
get students to travel to both of these lo-
cations.”

The 1849 Diner in Four Lakes fea-
tures the same items as Gordon, with a 
twist. “What is different on our end, and 
we planned it so it would be a destina-
tion, is that we have a smoker in 1849 and 
we smoke our own meats,” said Gauthier. 
“We serve a lot of barbecue-style food at 
that venue. We actually have an award-
winning barbecue chef on staff who helps 
us work on that station as well.”

A venue that is exclusive to Four 
Lakes is Makimono and Noodles. “It is 
a Pho bar, so we have different types of 
noodles, different types of broths and dif-
ferent toppings — proteins, vegetables, 
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design for these build-
ings; it was an option 
that came up on the table 
and we went with it.” 

Schoonover wanted 
the venues to have the 
same cachet as national 
brands. “When you think 
about brands out in the 
public sector, you think 
that you can go there 
anywhere in the country 
and know exactly what 
you are going to get. I 
know I am going to get 
this quality, I know what 
this is going to be. We 
wanted that same type 
of environment on this 

campus.” 
She was also very proud of the work that the director of 

University Housing, Paul Evans, has done in making these 
venues possible. “He had a vision for where he wanted to take 
University Housing, which we are part of. We were fortunate 
enough to be a part of the process and having a plan. It isn’t 
just the dining facilities that we are redoing; we are redoing the 
infrastructure of all of University Housing — whatever needed 
to be done to increase the comfort of the residents.”

—OCH

when it reopens.” 
A lot of work went into the design of the venues. “We have 

been working on these concepts for quite a while,” she said. 
“We’ve tried them out at different times in our old buildings. 
One thing we’ve done with our chefs is that we have a culinary 
challenge competition every year, and one of the things that 
came up was the chefs working on these noodle concepts. We 
tried and it was very popular. We tried to initiate it at some of 
the units and it was a very popular item, the students really 
enjoyed it, so we had that in mind when we were doing the 

Four Lakes Market




