
quickly what we are doing,” said MacTurk. “We can also 
change with the trends and as our community changes.”

“Before, it was more of a convenience store; it wasn’t 
as versatile and it wasn’t as well laid out as it is now,” said 
Pearse. “That gave us an opportunity to start from scratch and 
gave us a space that can really be a chameleon in terms of 
what you need and when you need it, whether it is day parts 
during the regular academic calendar or to cover during the 
less busy times.” 

With the market able to handle foodservice offerings, other 
locations in the campus center can close 
during those slower times. “As we go into 
the non-academic peak times of the year, 
like winter break, the design allows us to 
move all of our offers into the market,” said 
MacTurk. “That is a great scenario, both from 
a customer standpoint because they go into 
one spot and they have a lot of variety, and 
also from a foodservice provider standpoint 
because it is cost-efficient. We have the one 
cashier that we would have anyway, and 
now we can do some foodservice offers.”

With the new items, sales are up. Another 
factor in increased sales is the new layout 
of the store. “The way the store is laid out 
gives us the opportunity to utilize end-caps,” 
said Pearse. “You can get through the store 
a lot better now, so you are able to get what 
you want quickly and get out. The way we 

designed the cashier station allows for the lines to not back 
up. There are basically two on each side, front to back. The 
lines don’t get backed up and that allows folks to know that 
they can get in there quickly so they can get out.”

Sustainability was also very important in the design of 
the store. “We got rid of all of the reach-in refrigerators and 
went to the one long basically walk-in refrigerator with the 
numerous doors, which is much more energy efficient,” he 
said. “We also have LED lighting on it. I also had them install 
motion detectors on it so that when it is not busy, the lights 
shut down, so that helps with energy as well.”

Recycled materials were used wherever possible. “The vinyl 
floor is made from recycled material,” said Pearse. “Anywhere 
and everywhere we could utilize recycled or environmentally 
friendly materials, we did so.”

The reaction has been extremely favorable. “It is brighter; 
it is more inviting,” he said. “It is more user-friendly. You can 
find the products that you want more quickly. It is easier for 
the staff because of the way the storage and behind space has 
been reconfigured for them. All the way around, I think it’s 
been very well received.”      —OCH

As part of a very 
la rge  campus 

center revitalization 
project at the Uni-
versity at Albany in New York, the 518 Market in the center 
underwent a major renovation. 

The renovation was necessary because the new plans for the 
campus center meant that the door to the market, which was 
previously on the south side of the space, had to be moved to 
the east side of the facility. “That was the ‘have-to-do’ compo-
nent to it,” said Stephen Pearse, executive director, University 
Auxiliary Services at Albany, Inc. “The other part of it was 
just that the store was a bit tired and it needed to be brought 
up to speed. And, considering the fact that we are going to go 
through this large renovation of the entire 
campus center space, in addition to building 
a west and east addition to the campus center, 
it wouldn’t make sense to have everything 
else come up to speed brand new and have 
the 518 Market be left behind.”

When the decision was made to renovate, 
students were heavily involved in the process 
of deciding what would be featured in the 
store. “From a physical structure standpoint, 
we are fortunate that Auxiliary Services is not 
for profit and we report to a board with a dot-
ted line relationship with the vice president 
of Finance and Administration on campus,” 
he said. “On our board of 17 people, seven 
are students, so I have a very transparent 
philosophy with the board and discussing 
things with them. We also have an Albany 
Student Dining Advisory Council (ASDAC), 
and we presented plans to them and received feedback. We also 
have done focus groups, not just about 518, but, in general, 
in regard to retail.” 

The 2,350-square-foot store features more than 1,400 
products. “There is always a request for local and sustain-
able products, for quick service, for coffee, which is very 
popular on our campus, and a large variety of beverages in 
general,” said Pearse. 

Students also requested a diversity of items. “We have 
a very diverse population, so diversity of offerings, things 
like halal, vegan/vegetarian, gluten-free, all of those aspects 
were certainly part of the decision of where we were slotting 
different items and what space we were providing,” said Tim 
MacTurk, resident district manager for UAlbany Dining with 
Sodexo, the campus foodservice provider.

An increase in the number of foodservice items was also 
requested. “We have grab ’n go salads and sandwiches, parfaits 
and fruit cups and those types of things,” he said. “Those are 
all made in-house.”

One key element to the design of the store is flexibility. 
“The way in which it was set up allows us to change fairly 
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