
The University of Maryland in College Park has had a Dairy on campus for 
more than 80 years. It will soon have a new location. 

“We have had a dairy on campus since 1923,” said Jeffrey Russo, execu-
tive pastry chef, University of Maryland Dining Services. “In that early stage, they 
were making milk, cream, sour cream and some other dairy products. Ice cream 
was part of the curriculum, and at one point it started becoming really popular, and 
they had it all the time.”

Although the school no longer has a dairy farm on campus, the ice cream has 
remained a very popular treat. It is now made by an off-campus dairy farm to the 
school’s specifications. “It starts with a neutral base, and then we take that and we 
add different profiles to it as we go,” he said. 

The Dairy has 28 flavors available on a daily basis. “I try to keep 25 in rotation 
during the season,” said Russo. “We have the staples that most people eat, then we 
have some different sort of infusions. Some would be considered more of the trends 
you would see at a market or one of the higher-end ice cream shops.” 

Many of the flavors are school-related (See sidebar for some of the offerings). 
“We have one that is called Fear the Turtle — white chocolate ice cream swirled 
with caramel and pecans,” he said. “We also have Rockin’ Randy [vanilla chocolate 

chip ice cream with chocolate marble swirl, 
Reese’s and Heath bar pieces], which is named 
after our football coach, Randy Edsall. We do 
a lot of one-up flavors.”

“A lot of the special flavors sell well because 
they come and go,” said Bart Hipple, assistant 
director of Dining Services. “There is a lot 
of excitement when they come, and then we 
give them some time off and when they come 
back, they are exciting again.” 

There are about 4 to 6 new flavors that run 
for a semester. “We always have something 
new coming,” said Russo. “I like to run the 
specialty flavors for a short time. For example, 
S’mores, they would like to have that, but 
when you have something like that too long, 
the interest wanes. It is unlike vanilla, which 
will always be a staple. Those specialty fla-
vors, I can make them and they eat them as 
they wish, and they will eventually wane and 
I couldn’t sell them any more.” 

While each ice cream flavor has its own 
attributes, they all have something in common. 
“We use all-natural and fresh ingredients,” 
he said. “It makes a difference when you are 
trying to have a good mouthfeel. If you use 
artificial products, there is always going to 
be an aftertang. As far as using a fresh fruit, 
you still have to poach it down, but it still 
starts from fresh. It is not like a science project 
where you are turning it into a compound or 
something like that.” 

The Dairy, in its current location, not only 
serves ice cream, but hot food and sandwiches. 
“It is like an old-fashioned ice cream shop you 
would see in the ’30s or ’40s. It has that sort 
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Got DairyMARYLAND’S

CLASSIC FLAVORS OF MARYLAND DAIRY ICE CREAM

VANILLA
CHOCOLATE
STRAWBERRY

BIRTHDAY CAKE
BUTTER PECAN

CHERRY VANILLA
CHOCOLATE CHIP

COOKIES AND CREAM
COFFEE

MINT CHIP

ROCKY ROAD
TOASTED ALMOND

STRAWBERRY 
SHORTCAKE

PREMIUM FLAVORS OF MARYLAND DAIRY ICE CREAM

FEAR THE TURTLE – white chocolate ice cream swirled with caramel and pecans
FREE STATE VANILLA – classic custard vanilla ice cream
MIDNIGHT MADNESS – double chocolate ice cream with chocolate ganache and crème de cocoa
ROCKIN’ RANDY – vanilla chocolate chip ice cream with chocolate marble swirl, Reese’s and  
  Heath bar pieces
BROWNIE SUNDAE – vanilla ice cream, chocolate fudge swirl and chunks of brownies
BITTER SWEETNESS – espresso ice cream with chocolate syrup and bittersweet chocolate flakes
M CUBED – mint ice cream with marshmallow swirl and Andes Candies mint pieces
MILK AND HONEY – classic custard ice cream with clover honey swirl and salted almonds
STAR SPANGLED EXPLOSION – strawberry sherry ice cream with chocolate malt 
  “cannon balls” and patriotic jimmies
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seating area will be shared with the rest of the 
food court. “It will be part of the Stamp Union 
Food Court offerings, which is actually very 
appropriate for a Dairy because ice cream is 
not a meal; ice cream is a part of a meal. In 
the new location, it will not offer sandwiches, 
because it will be adjacent to places that we 
run that offer the same products.” 

DAIRY ON THE REST OF CAMPUS
The popularity of dairy on campus doesn’t 

end with ice cream. “Dairy is huge all over campus,” said 
John G. Gray, senior executive chef for Dining Services. “In 
our dining halls, we run everything from yogurt bars to Greek 
yogurt bars. Cheeses go into about every single entrée, one 
way or another, whether it’s a fancy cheese like a Bel Paese 
or a Fontina, all the way down to an American cheese on a 
burger. It is everywhere. Students have a variety of choices, 
even when they go to make a sandwich at our deli. There are 
about five different varieties of cheeses.” 

The yogurt bars are very popular. “In one dining hall, 
where more of my upperclassmen go, is where we have the 
Greek yogurt bar,” he said. “My largest dining hall, where 
mostly my freshmen and sophomores go, has a low-fat yogurt 
bar. There are four flavors of yogurt, along with pineapple, 
cantaloupe and honeydew. We have four flavors of cereals. 
They build their own parfait.”

Prepared parfaits are also available. “If they are on the 
run, they can just grab their yogurt parfait and go,” said Gray. 
“If they have a minute or so, they can pick their own flavors, 
fruit and cereal and go.” 

Dining Services makes use of the “fancier” cheeses in 
the smallest of its three dining halls. “It is an all-you-care-
to-eat dining facility, and has very upgraded food,” said Gray. 
“I compare it to food you would find in a resort buffet or a 
high-end casino buffet. It is very nicely garnished, prepared 
in front of the students, batch-cooked in front of the students. 
I will use a lot of fancy cheeses in there like the Bel Paese or 

the Fontina, feta, smoked goudas, Boursin. I also work 
those into our daily special we run at lunch and dinner 

every day. We have upgraded those to a lot fancier 
foods. So I will put out scalloped potatoes made 
with Fontina cheese [see recipe] or a hot turkey 
sandwich that has a pepperjack cheese sauce on 
it. We have upgraded and use a lot of different 
cheeses and others as well.” 

In addition to traditional dairy, dairy alterna-
tives are available. “We use soy milk from Sun 
Rich,” he said. “It comes in five-gallon containers, 
and it is available right next to the regular milk 
products. We also have Lactaid and rice milk.” 

Gray said that they go through quite a bit of 
soy cheese as well. “We just expanded our vegan 
station in our dining hall to double its size. With 
that, our use of cheeses probably tripled — and I 
use a brand called Daiya. It has a variety of flavors 
from Swiss, provolone, cheddar, pepperjack and 
mozzarella. It is the only product of that kind 
that we have found melts. I use them in mashed 
potatoes and that kind of stuff as well. The shred-
ded melts, not as much as regular cheese would, 
but it does.” —OCH

of feel to it when you walk into it.”
Dining Services was reluctant to make the decision to move 

the Dairy to the Stamp Student Union. “We have some very 
mixed feelings about moving the Dairy,” said Hipple. “It has 
been a very big part of the university. It sits now right next 
to the Visitor’s Center, which is a good place to be, but there 
is no other traffic naturally going past the dairy. It is next to 
a building that is closed and surrounded by sports fields and 
on a very busy street that is difficult to cross. Once it is in the 
Stamp Union, we hope and believe that it will become much 
more a part of the student experience on campus, because 
the Stamp Union is where there is much student activity.” 

One reason Hipple is hopeful for success in the Stamp 
Union is because of the ice cream’s popularity in the dining 
halls, where sales are six times greater than the Dairy, “which 

is why we came to 
realize that has to 
be where there are 
students.”

The Dairy in 
the new space 
will have a serv-
ing area that is 
approximately the 
same as that in the 
current Dairy for 
ice cream, but the 

FONTINA CHEESE
SCALLOPED POTATOES

PREPARATION: 

1. SHRED FONTINA 
2. SPRAY BAKING PAN WITH NON-STICK 
SPRAY.
3. PLACE SLICED POTATOES, FONTINA, SALT 
AND PEPPER IN THE PAN AND MIX WELL. 
SPREAD THE POTATOES EVENLY IN THE PAN. 
4. POUR HEAVY CREAM OVER THE TOP OF 
THE POTATOES. 
5. SPRINKLE THE PARMESAN CHEESE EVENLY 
OVER THE POTATOES  
6. WRAP THE PAN WITH PLASTIC WRAP 
AND THEN FOIL WRAP. 
7. BAKE IN A PREHEATED 350-DEGREE FAHR-
ENHEIT OVEN FOR APPROXIMATELY 45 
MINUTES, REMOVE PLASTIC WRAP AND 
FOIL. BAKE UNCOVERED UNTIL THE TOP 
IS GOLDEN BROWN AND THE POTATOES 
ARE TENDER.

YIELD: 8 SERVINGS

INGREDIENTS: 
1.5 POUNDS IDAHO POTATOES, SLICED
1 PINT HEAVY CREAM
.5 POUND FONTINA CHEESE
.25 POUND PARMESAN CHEESE, SHREDDED
1 TEASPOON KOSHER SALT
.25 TEASPOON WHITE PEPPER

Students have a choice of 
several yogurts and top-
pings at the yogurt bar.
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