
Pizza is a mainstay on any college campus. When stu-
dents do not know what else to have, they often choose 
a slice, and it is a good idea to offer them a variety of 

pizza choices. 
At Concordia College in Moorhead, Minn., Dining Ser-

vices has found a way to offer a number of unique pizzas to 
give students the variety they request. 

“Customers always ask for more variety and that is inher-
ent to the business,” said Janet Paul Rice, associate director of 
Dining Services. “Even if it is the best food in the world, they 
eat here every day; it becomes tedious so we are always look-
ing for something — even if we only serve it once a month 
— to add interest and variety to the menu. They ask for vari-
ety and we give it to them in whatever form we can come up 
with.” 

When Anderson Commons, the main dining hall on cam-
pus, opened in 2007, the school began by serving basic pizzas 
from its new Wood Stone oven. “Prior to that, we were very 
limited in capacity, and the only thing we were able to do was 
frozen pizza,” she said. “Having the space and equipment to 
top our own pizzas really let us be a little more creative.”

After serving only cheese, sausage and pepperoni pizzas, 
to add that variety, they began offering some unique pizza va-
rieties. Pizza varieties include Macaroni and Cheese, Philly 
Cheese Steak and Loaded Baked Potato. 

The school is willing to try any suggestion to test. “Anyone 
with an idea is fair game,” said Rice. “We will try any idea 
if it sounds like something interesting. We have one that is a 
Round-Up pizza; it is one that a staff member suggested. It 
is basically a pepperoni supreme pizza, but we added mush-
rooms and other things. It is pretty much a roundup of all the 

ingredients on the pizza rail.” 
Some pizzas were not as accepted by the students as ex-

pected. “We have made some that seemed like a good idea and 
fared well in the taste tests, but when we actually served them, 
they tanked,” she said. “Herb Feta with fresh oregano, basil, 
pine nuts, Alfredo sauce, chives, garlic and red onion. It tastes 
really good, but if you are going to go for pizza because noth-
ing else sounds good, you are probably going to go for cheese. 
We have tried to serve chorizo pizza and it hasn’t done well.” 

While Rice reports that the Macaroni and Cheese pizza is 
quite popular, another is based on a popular Midwestern dish: 
Hamburger Hotdish. “Hotdish is a Midwestern term for casse-
role,” she said. “Around here, hamburger hot dish is a standard 
that has elbow macaroni, ground beef, cream of mushroom 
soup and some type of vegetable — everyone’s recipe varies 
slightly — and something crunchy on top. We do hotdish piz-
za because hotdish is very popular in this part of the country.” 

Although she admits that she is not particularly fond of 
serving this very non-traditional pizza, Rice said that it is not 
about what she likes, but about serving the students what they 
prefer. 

This is the case with the pizza sauce they use. While they 
would prefer to use a scratch-made sauce, students prefer a 
pre-made sauce. “We do everything with taste tests, and we did 
a taste test on our scratch-made pizza sauce and they picked 
Heinz,” she said. “They picked Heinz, so we serve Heinz.” 

Anderson Commons makes about 50-60 14-inch pizzas, 
which are sold by the slice, daily. “Pizza is always popular,” 
said Rice. “Every day we try and make sure that there is one 
simple, plain pizza there.”
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