
UConn Sandwiches Feature
Gourmet Spin

I f you are looking for a sandwich on 
the campus of the University of Con-
necticut (UConn) in Storrs, you can 

go for your run-of-the-mill tuna salad or 
turkey and Swiss, but you can also end 
up with some gourmet options — like 
many of the customers do. 

“We do have our standard line because 
there are those customers who want your 
standard turkey, tuna, ham and cheese 
and those items,” said Robert Landolphi, 
manager of culinary development at UCo-
nn. “We probably sell the least amount 
of those. We are lucky to have our own 
bakery, so we produce all of the focaccia 
breads we use; all of the rye, pumper-
nickels, jalapeno breads. So a lot of our 
sandwiches feature the breads. I have seen 
an increase in the request for specialty 
breads. People are looking for more fla-
vorful breads — five-grain breads, breads 
with seeds, including pumpkin. We are 
putting a lot more flavor into the bread. I 
think that really helps kick the sandwich 
up a notch. We are putting a gourmet spin 
on our sandwiches. We are upscaling our 
sandwich line.” 

With six retail sandwich operations 
and eight residential dining halls offer-
ing sandwiches, it was important to mix 
things up a bit. “As [Director of Dining 
Services] Dennis Pierce always says, 
‘These people eat in our retail sandwich 
shops on a daily basis; let’s do some-
thing fresh and different every day,’” said 
Landolphi. “We look at it that way in our 
dining halls as well. We do a four-week 
cycle, but we want to make sure that when 
a student comes in, they have a different 
sandwich offered to them every lunch 
and dinner.”

The sandwiches at the retail locations 
are all prepared at a central production 
kitchen. “We have our own fleet of trucks, 
and they go out on campus and stock up 
all of the retail ops,” he said. “For our 
retail shops, we are probably doing around 
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1,000 sandwiches a day.”
All eight residential dining halls 

are preparing specialty sandwiches 
every day for lunch and dinner. “All 
of these sandwiches are made onsite 
daily, plus we have full deli bars as 
well in all of those facilities,” said 
Landolphi. “A student can go make 
their own sandwich on the deli bar, 
or they can go to our grill area and 
get the specialty sandwich of the day. 
A lot of students want the sandwich 
made for them, more than making it 
themselves.”

The deli bar features a variety of 
choices. “They can build it them-
selves,” he said. “They have a choice 
of different deli meats and cheeses, 
and practically every vegetable known 
to man, whether it is peppers and on-
ions, pickles, olives. They will pick 
what they want in it, hand it to the 
chef. The chef will roll it up for them, 
put it on the grill to melt everything 
together, put it on their plate and off 
they go. That is a great concept. The 
students love it.”

A key for the sandwiches is quality 
ingredients. “We serve a real higher-
quality cold cut,” said Landolphi. “We 
look for gluten-free. In some cases, we 
look for it to have less sodium than 
other deli meats that are out there. 
What’s nice is that because we are 
slicing daily, we are not looking for 
turkey that is going to hang on for seven 
days. We like to turn it over every single 
day, so our students are getting a nice, 
fresh product.” 

One of the most popular sandwiches 
in the dining hall is a grilled portabella 
focaccia sandwich with a reduced bal-
samic vinaigrette. “It is a huge hit,” he 
said. “They love it. Even those people 
who are not vegetarian line up for it.” 

Landolphi said that there has been 
an increase in the number of students 
requesting healthier items on campus, 
including in the sandwich area. “People 
are looking for sandwiches that have 
vegetables on it as well. We do a hum-
mus wrap that is one of our most popular 
wraps, and it is loaded with all sorts of 
vegetables. That one is on every single 
day for the four-week cycle. We can’t take 
that one off. That’s one that the customers 
really enjoy. We are seeing a lot of people 
going more toward the healthy, and they 
look at it as a way to get their vegetable 
intake for the day, sometimes through a 

sandwich. We’ve noticed that guys will 
eat vegetables on bread or in a sandwich, 
before they would eat vegetables in a 
bowl, like a salad.”

Another popular sandwich is the Veg-
an Buffalo Chicken Wrap (see sidebar on 
page 32 for recipe). “We have always done 
different types of Buffalo real chicken-
type sandwiches, but here we are using 
a product called Beyond Meat, which is 
a vegan product that is new to the mar-
ket. It is an amazing product. It looks just 
like chicken and tastes like chicken. We 
wanted to do a different version. It is simi-
lar in a way to a Banh Mi (a Vietnamese 
sandwich). We are using an Asian slaw 
inside of it with the Buffalo chicken. It 
is a huge hit among the students. What 
we found was even those students who 
are not vegan want to try it to see what it 
is all about.” 

The Firecracker Turkey sandwich is 
also popular. “Turkey is our most popular 
sandwich ingredient,” he said. “It is the 
one we sell the most of. We wanted to 
do more than just your standard turkey, 

so we went with alfalfa sprouts, toma-
toes and cucumbers. We sweetened up 
vinaigrette dressing and put it on there 
with artichoke hearts.” 

An ingredient that has become popular 
on sandwiches is shredded cabbage. “We 
recently started offering a choice of shred-
ded lettuce or shredded cabbage,” said 
Landolphi. “The cabbage tends to have 
a little bit more of a crunch to it than the 
shredded lettuce. We have actually seen 
about half the customers who come in go 
for the cabbage now. It adds great flavor 
and a nice crunch to your sandwich.” 

In addition to offering the gourmet 
breads for sandwiches, he said that wraps 
remain popular. “We have 6-8 different 
flavors. We have even gone to do ham-
burger wraps. We’ll grill a burger, cut it 
in half and put it in a wrap with lettuce 
and tomatoes, pickles and mustard and 
roll them up and grill them. We could 
probably put anything in a wrap and it 
is going to go. They just love wraps. I 
have not seen a decrease in the request 
for wraps.” —OCH
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