
that people could dress them up on their own.” 
During McFate’s travels in the summer of 2013 he thought 

of how to expand the offerings. “While I was traveling, I was 
doing everything with noodles and we were doing eclectic 
things, whatever was seasonal, wherever we ended up. We 
came up with some great concepts. When we came back in 
late August, I thought that I could maybe take some of those 
concepts and define them a little bit more regionally or cultur-
ally — Italian, Mexican, Middle Eastern or Indian.”

He continued, “I wanted to find another way to express 
that, and I realized that noodles, not only for Korean or Japa-
nese cuisines, worked well. Every culture has a type of pasta 
involved in its cuisine. I thought ramen was a really hearty, 
popular noodle that we could use as the vehicle to express 
some of those.” 

In the fall semester, the new international ramen concept 
opened for lunch daily. “We thought that we would do it at 
lunch for a number of reasons,” said McFate. “We are open to 
the public as well; we are not just a school dining service. We 
serve about 350 people for lunch, and it is really important 
to get them in and out quickly. This was a concept that was 
popular, healthy and allowed us to speed up service.” 

Each day offers a different international take. “We run those 
in a five-week cycle, and then as we develop new ones, we 
put them in,” he said. “For instance, one day it’s Mexican and 
the next day it is Indian and another day is Mediterranean.” 

McFate and his staff did much brainstorming to come 
up with the recipes. “We are a very eclectic café, so we had 
basic knowledge to draw from. We try to stay with indigenous 
ingredients and traditional methods. Then my creative staff 
is able to pull from that.” 

In addition to offering customers a great taste profile, the 
dishes are quite cost effective. “Our most expensive dish is 
the Mexican because the broth is fairly complex,” he said. 
“That bowl runs at about $2.10. That is our cost and we sell 

There is a popular belief that a mainstay of any college 
student’s diet is ramen noodles. The main reason for 

this is that the noodles are very inexpensive — the term “dirt 
cheap” comes to mind. 

At the Rhode Island School of Design (RISD) in Providence, 
Dining + Catering has taken that inexpensive ingredient and 
made it into an extremely popular offering with international 
flavors.  

The idea to offer ramen came about after Tim McFate, 
chef manager of the Portfolio Café on campus, saw a similar 
concept in his travels. “What I often do during the summers 
is travel and see friends and relatives … I had gone down to 
New York City to a restaurant called Momofuku, intentionally 
to see this noodle bar that they had that was really popular. 
It inspired me to come back and create our own version of a 
cross-cultural Japanese/Korean noodle bar.”

The noodle bar was launched in the fall of 2012 as a 
one-night-a-week offering. “We did it on Mondays, and it 
really took off,” he said. “We had them lined up. Anything 
we had it paired up against it paled. It was just that popular. 
RISD has a significant Korean, Chinese and Japanese student 
population percentage. I would say it is about 20 percent of 
the population.”

The noodle bowls started with a pork, soy and sesame 
broth. “We offered four proteins: shrimp, chicken, pork or 
tofu,” said McFate. “We had an assortment of nine toppings 
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PULLED PORK

INGREDIENTS:
6 pounds raw trimmed pork butt
2 tablespoons salt
2 tablespoons black pepper
1 cup apple cider vinegar
1 cup granulated sugar
2 tablespoons minced garlic

PREPARATION:
Sprinkle pork with salt and pepper. Roast at 
275 degrees Fahrenheit for four hours. Pull 
apart and separate fat. Mix the last three 
ingredients and blend with meat.

TORTILLA STICKS
12 fresh corn tortillas

PREPARATION:
Stack tortillas neatly on top of each other. 
Cut into pencil thin strips. Deep-fry in 350-de-
gree Fahrenheit oil for two minutes. Drain on 
paper towel and reserve for service.

RAMEN

INGREDIENTS:
For each 12 ounce serving (24 servings):
2 tablespoons fresh diced tomatoes (1 quart)
1 tablespoon fresh cilantro (1 pint)
2 tablespoons sour cream (1 quart)
1 cup Mexican broth (1.5 gallons)
1.75 ounces Ichiban Ramen Noodles (16 
packages)
1 ounce tortilla sticks (12 tortillas)
1 tablespoon raw large pepitas (1 pint)
2 tablespoons canned low-sodium black 
beans (1 quart)
2 tablespoons fresh green onions (1 quart)
4 ounces pulled pork (6 pounds)

PREPARATION:
Toss pepitas in a very small amount of oil. 
Add salt. Place on sheet pan and place in a 
350-degree Fahrenheit for 10 minutes. Check 
for a golden brown appearance. They may 
need to be rotated and put back in for an-
other four minutes.
Drain and rinse beans. Store covered and 
refrigerated for service.
Clean and cut green onions into very thin 
circles.
When pulled pork and broth are ready, cook 
noodles.
Place hot noodles in bowl and pour in 8 
ounces of broth. Top with pulled pork, beans, 
pepitas, sour cream, cilantro and green on-
ions. Garnish with tortilla sticks.

YIELD: 24 servings

it for $6.95. Our average entrée is about $2.85 
- $2.90. Certain foods that are really popular 
and have value-addedness to them, people are 
willing to pay a little bit more for them.”

He continued, “Obviously, if we wanted to, 
we could probably sell it for $4.95, but people 
are willing to pay that price. In college food 
service, it is a balancing act. We have some 
dishes that are higher and some that are lower, 
and we hope that it all works out at a food cost 
that is acceptable.” 

While the low food cost is a bonus, it was 
not the reason the concept was launched. “We 
certainly recognized that the cost was going 
to be lower, and we had learned a really great 
lesson with our bibimbap bar that we started 
the year before, which also runs at a really 
low food cost, and is really popular. It wasn’t 
the deciding factor. I think the deciding fac-
tor was to have something new and exciting 
every year.”

—OCH

PREPARATION:
Soak chiles in water until soft. De-seed and stem.
Cut tomatoes and onions into large pieces.
Purée chiles, onions, salt, cumin and garlic.
Heat oil and purée. Cook for 10 minutes, lower-
ing heat as necessary. Watch out for the sauce 
splattering. Cool.

To complete:
Add water and base. Bring to a boil. Simmer 
for 30 minutes.

YIELD: 1.5 gallons

Mexican Ramen
INGREDIENTS:
1 pound dried Ancho Chiles
14 3/8 tablespoons kosher salt
¼ cup ground cumin seeds
7 pounds fresh medium tomatoes
3.5 pounds fresh white onions
1 cup minced garlic
2 cups Canola oil
3 quarts water
Vegetable base of your choice to 
flavor stock

BROTH
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