
W ith its comforting 
choices, breakfast 
has always been 

a very popular meal. Now 
those items are finding their 
ways into other parts of the 

day on many colleges, with The Ohio State University in Co-
lumbus and Princeton University in New Jersey among them. 

OhiO State
If you have a craving for breakfast items at non-traditional 

breakfast hours while at Ohio State, you have two options. 
At Sloopy’s Diner in the Ohio Union (first featured in the 

October 2010 issue of On-
Campus Hospitality), the 
menu is heavily weighted 
toward breakfast choices 
— and most of it is con-
sumed in the non-break-
fast hours. “For this year, 
breakfast traffic is just over 
4 percent — the foot traffic 
during the breakfast hours 
7 a.m. to 10 a.m.,” said 

Karri Benishek, manager of marketing and communications. 
“Breakfast products constitute about 30 percent of the food 
items we sell. They buy them all day.” 

The all-retail 50s-style diner — decorated with plenty of 
scarlet and gray, the school’s colors — is open on Thursday 
and Friday from 7 a.m. to 4 a.m. and Sunday to Wednesday 
from 7 a.m. to 1:30 a.m.

When Dining Services was first considering the options 
for the Ohio Union, it surveyed students as to what they want-
ed. There was an overwhelming desire for breakfast all day. 

The same was the case when Dining Services was look-
ing for venues for Kennedy Traditions, which was remodeled 

in 2011. “Prior to the remodel, it was the old-style cafeteria 
line,” she said. “We went in and basically brought students 
into the fold in terms of the planning of what we would do for 
that facility. They specifically asked for breakfast all day. It is 
now station-based, so there is a central salad bar, a grill sta-
tion, breakfast all day, a station we refer to as a Chef’s Stage 
— a finish-to-order station where we are rotating different 
cuisines. One week it might be Italian, the next week it might 
be Indian. The last station is what we call Solutions, and it is 
strictly vegetarian, gluten-free items.”

The breakfast station has the same hours as the rest of the 
all-you-care-to-eat facility — 7 a.m. to 8 p.m. “It is very popu-
lar for breakfast items because people are coming there all the 
time,” said Benishek. “On average, we are running about 450 
students through in the breakfast hours and 1,700-1,800 dur-
ing the day (for the whole facility). 

While the breakfast area does not have a specific name, it 
uses digital menu boards to display the items available for the 
day. “We have digital screens at this location, so on an ongo-
ing basis we are going in and taking photographs of the items 
that we are offering at each of those, and rotating them on the 
screens,” she said. “On the screen it says breakfast all day.” 

The items offered at the station include regulars like eggs, 
pancakes and waffles, but each week an additional rotating item 
is featured. “One week, it might be a focus on blueberry waf-
fles or breakfast bud-
dies,” said Benishek. 
“Breakfast Buddies 
are hash-brown po-
tatoes on the bottom 
with an egg baked on 
top of it and sprinkled 
with bacon. They are 
really cute. It adds 
something fresh to the 
mix that we are not 
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starting at 10, and we shut 
down at around 11:30,” she 
said. “They get everything from 
scrambled eggs to pancakes to 
fresh fruit to cereal. Students 
come in in their pajamas or their 
slippers or their really comfort-
able clothes and they hang out.”

Princeton teamed up with 
General Mills to do the first one. 
“They gave us a bunch of flan-
nel pants that had the Pillsbury 
Dough Boy and some of their 
cereal characters on them,” said 
Pierson. “We had raffles to see 
who would win them.” 

Some of the dining halls do 
breakfast at dinner because that 
is what the students like. “That 
is probably a couple times in each semester,” she said. “They 
get their omelets made to order and waffles and pancakes and 
those types of things. It is a monotony breaker. The chefs re-
ally try to do that when either the college office staff or the 
students who are involved in the college council say, can we 
have this? The students are driving it.” 

Pierson said that students choose breakfast items at this 
time because they are comfort food. “It is comfort food. When 
the kids are studying, they want their Froot Loops or their 
Frosted Flakes or their omelets or their pancakes with syrup, 
that’s what they are looking for.” 

In addition to the traditional offerings, the chefs will come 
up with some unique items. “The other thing that goes over 
pretty well is a French toast casserole,” she said. “It comes out 

like bread pudding, but it has the bread layered with 
the custard, and it’s baked with the cinnamon and the 
sugar. Those have been pretty popular with the kids. 
We used my sister-in-law’s recipe.” 

Students do have cereal available to them all day 
in all of the dining halls — but that wasn’t always 
the case. “When I first got to Princeton in 1987, we 
would put the breakfast cereals out in the morning 
and then we would wheel them in the back, and we 
wouldn’t bring them out again until the next day,” 
said Pierson. “Now, they are out all day. There are 
kids who eat cereal at breakfast, lunch and dinner. It 
was in the 90s that we had decided to have them out 
all day. It was due to student requests.”

—OCH

doing on a normal basis.”
Other special breakfast choices rotated each week 

include a frittata with yogurt and toasted almonds, a 
breakfast bowl with scrambled eggs, tater tots and 
sausage gravy, and a breakfast wrap. 

When the Kennedy Traditions first opened, the 
menu was not the way it is today. “This menu some-
what evolved,” she said. “When we first opened, we 
were a little adventurous in the number of times we 
were rotating our menu. We went all out. We had it 
changing constantly every week, and it proved to be 
a little too much for our culinary team to keep up 
with, as well as the fact that students weren’t really 
asking for it. They would come in and be surprised 
that it changed. There wasn’t really that level of comfort of 
something that they knew they could get every time.”

Benishek continued, “After having that in there for about 
two quarters, we pulled back, and just by talking with the stu-
dents, we found out what they wanted to see on an ongoing 
basis. They love the eggs to order, so it is not sitting in the hot 
well. It was really a trial and error. About once every eight 
weeks, we are going to rotate. Every week, we rotate some-
thing new in. It only shows up twice for the semester. Every-
thing else is consistent.” 

Like all of the all-you-care-to-eat locations on campus, ce-
reals are available throughout the day. “Kennedy is one of our 
higher volume locations for cereal,” she said. “We have 8 to 
10 from General Mills, Kellogg and others. If you go to one 
of our other all-you-care-to-eat locations, you might have only 
4-6 cereals from which to choose.” 

PrincetOn
While Princeton University does not serve breakfast 

throughout the day on a daily basis, when it does, it is because 
students have requested it. 

“We have six residential colleges and four dining halls,” 
said Susan Pierson, RD, associate director of Residential Din-
ing. “We have two duals, which means that we have two resi-
dential colleges that share a central servery and have their own 
dining hall. Each of those staffs have anywhere between one, 
two and three chefs on them. Each of the chefs writes their 
own menu, and they change them three times a year. They 
work pretty closely with the students in the colleges. If the stu-
dents want breakfast for dinner, they will switch out a menu 
and put that in there for them.” 

One particular college, Whitman, has requested late-night 
breakfast many times. “We have done a midnight breakfast pretty well is a French toast casserole,” she said. “It comes out breakfast many times. “We have done a midnight breakfast 
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