
doing, they are entered for prize 
package drawings,” he said. “We 
have a Pepsi bike that we are 
giving away and a number of 
vendor packs, as far as t-shirts 
and hats and water bottles and 
things like that.”

The planning of the station 
brings together three different 
areas of food service working 
together. “We have worked 
with our chef team on cam-
pus and our catering team 
and dining,” said Deans. 
“That is the fun thing — it involves 
all three groups. Catering does the décor packages. That adds a 
nice flair to it. The chef teams come up with the menus. Dining 
supports it as far as customer service and the activity.” 

The pop-up concept has been a great monotony breaker 
for students. “The whole thought of the pop-up concept and 
doing that was to get away from the day-to-day repetition in 
the servery,” he said. “We find that so many students go to the 
same station every day and what they find and what we hear of 
course is menu variety. We actually have more than 15 stations 

in the servery, but they tend to core into certain stations. We 
wanted to bring variety and change of venues when 

they went to that same station. It is a fun way of 
doing that — both for the students and the staff. 

It has been really fun for our management team 
and service staff here.”

 Keeping things fresh for the students 
is very important. “You definitely have to 
change and give them more variety,” said 
Deans. “Even though you do special dinners 
and themed dinners and premium dinners, 

this is another piece that makes it fun. Stu-
dents are used to so many different cuisines 

today. They like so many different cuisines be-
cause they eat out more. Their palates are very 

broad from what we used to consider the 
typical student.” 

Another benefit has been the 
reaction of the dining staff. “The 

nice thing about it is that it has 
energized the management 
team,” he said. “To be doing 
this as a group and to be in-
volving the different areas on 
campus, it has been fun for the 
management group and the ser-
vice team.” —OCH

E ach week, students at the University of North Carolina 
at Greensboro take a surprise culinary journey without 
leaving campus at Passport Station. 

“Passport Station is a pop-up restaurant concept,” said Kevin 
Deans, Dining Services director with Chartwells, the campus 
foodservice provider. “The thought of the pop-up concept was 
kind of unique to do — popping a concept into an existing 
station to change it.” 

One day each week, one of the existing stations is trans-
formed into the Passport Station, which features a different 
cuisine. “We have featured Mexican, Japanese and Carolina 
barbecue,” he said. “We did Austria with a dessert theme. We are 
doing Dim Sum and we are doing England with fish and chips.”

He continued, “It is not the same station each week. We 
want it to be different than what would normally be served. We 
wanted to move it around the servery too so that it hits many 
different areas. It is not announced. It is a pop up. When you 
come in, it hits you at the greeter’s station that this is Passport 
day and this is what is being featured.”

Students love the concept and when it pops up, word spreads 
quickly. “Students contact each other,” said Deans. “Social 
media and information sent out to others becomes very quick 
when they see something they get excited about.” 

To add to the fun of the station, students were given a pass-
port at the launch of Passport Station. “The students 
get a passport they get stamped; if they get five 
stamps out of the number of passports we are 
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“We provided the 
food services for 
the event,” he said. 
“We researched the 
recipes from the 
various countries. 
Students did signs 
for each country ex-
plaining the history 
of the country.” 

To help attendees 
visualize where their 
classmates are from, a large 
map was placed on the Student 
Union floor and students placed stickers in their regions. [See 
chart below for countries and regions represented.]

Students were able to try dishes they had never even heard 
of before the event. “Some of the popular dishes included mast-
o-khiar, a cucumber yogurt mint dip from Iran,” said Kukta. 
“Another popular dish was caldo de res beef soup from Mexico. 
Chicken souvlaki from Greece was very popular. Tandoori 
chicken from India, black-eyed pea and shrimp fritters from 
Brazil and spezzatino di maiale (Tuscan pork stew) from Italy 
were also popular.”

In addition to the dishes prepared by Dining Services, Star-
bucks provided coffee from different regions of the world for 
the “Ethnic Coffee Bar.”

Kukta was very pleased with the results of the expo and his 
team’s work, especially given that their normal operations were 
running at the same time. “Our Housing and Food Services team 
at Penn State Hazleton did a phenomenal job showcasing their 
talents with an array of cuisines from many different countries 

around the world. From the recipe research, development and 
batching, our culinary staff perfected all of the details that 
go into such a memorable educational event.” —OCH

To celebrate the diverse population on campus, the Office of 
Student Affairs and the department of Housing and Food 
Services at Pennsylvania State (Penn State) University 

Hazleton, recently presented a Cultural Expo with education 
and food. 

“The expo highlights the diverse student body at Penn State  
Hazleton, which currently enrolls 1,300 students from coun-
tries as far away as India and states as far away as Minnesota,” 

said Jonathan Kukta, director of Housing and 
Food Services for Penn State Hazleton and 

Penn State Schuylkill. “Being Housing 
and Dining Services, diversity is a 

big part of our mission for the 
campus. “It is incredible for 

students, faculty and staff 
to taste all of the different 
foods from the different 
cultures and have an un-
derstanding and a greater 
appreciation for them.”

The event featured 25 
banquet tables offering 
information and tradition-

al dishes from the different 
countries and regions the 

student popula-
tion repre-

sents. 
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Penn State Schuylkill. “Being Housing 
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big part of our mission for the 
campus. “It is incredible for 

students, faculty and staff 
to taste all of the different 

countries and regions the 
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classmates are from, a large 
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the “Ethnic Coffee Bar.”
Kukta was very pleased with the results of the expo and his 

team’s work, especially given that their normal operations were 
running at the same time. “Our Housing and Food Services team 
at Penn State Hazleton did a phenomenal job showcasing their 
talents with an array of cuisines from many different countries 

around the world. From the recipe research, development and 
batching, our culinary staff perfected all of the details that 
go into such a memorable educational event.”

tion repre
sents. 

Africa
Asia
Australia
Brazil
France
Germany

Greece
India
Iran
Ireland
Italy

Jamaica
Japan 
Mexico
N. America
Thailand

Countries and regions 
Represented by Penn State 

Hazleton Students
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