
day, five to seven days a week on an 
ongoing basis for nine months, I don’t 
care where you are eating, whether it is 
the finest restaurant in New York City, 
after six or seven days, you are going to 
be tired of looking at the same menu,” 
he said. “We have an obligation to those 
who pay our salary to mix it up and do 
some creative things.”

He continued, “I do a monthly events 
calendar with lots of different things. It 
can be just a dessert thing or a fun thing. 
It is changing things up, trying to break 
up the monotony, especially this time of 
year when they are about 6 weeks away 
from the end of the semester. As long 
as you can keep some excitement in the 
dining program, it certainly helps your 
relationship with your students and their 
satisfaction of what’s going on.” 

 —OCH

Todd Lanning, Food Service director 
with Aladdin Food Management 
Services at Evangel University in 

Springfield, Mo., is always on the look-
out for ideas to keep his program fresh. 

So when he was at the dentist for a 
checkup, he picked up the only magazine 
he could find in the waiting area — the 
women’s magazine Redbook — and was 
pleased when he saw a small article called 
“Trick Out Your Yogurt.” “After seeing 
it, I thought it was pretty creative and 
fun for the students,” he said. “We took 
their idea and ran with it.” 

The article suggested using differ-
ent topping combinations with Greek 
yogurt. “I just used plain Greek yogurt 
from Yoplait, and then had six different 
combinations utilizing about 15-20 dif-
ferent ingredients,” said Lanning. “The 
students could come up and get the yogurt 
and get the toppings. We topped them 
and served it to them. We prepared it for 
them. We had each of the six different 
types of the yogurt.” [See sidebar for 
“Tricked Out” varieties.] 

While the “Tricked Out” yogurt bar 
was a one-time event, Dining Services 
has hosted a number of yogurt-related 
special events. “A couple of times, we 
have done a yogurt parfait bar with Yo-
plait yogurt,” he said. “We did it last 
week with a variety of fruit and other 
toppings, like the General Mills cereals 
in parfait glasses. Last week we also ran 
a fruit smoothie night, where we also 
added Greek yogurt into the smoothies 
themselves. Students really liked that.” 

Lanning is always on the lookout 
for new ideas. “In this industry, when 
you are dealing with higher education 
university food service, and you are 
feeding students two to three meals a 

Evangel University
“Tricks Out” 
Its Yogurt

Tricked Out
Yogurt Options
(As suggested by Redbook magazine)

Tropical Crunch
Diced fresh pineapple, kiwi and mango; 

dried papaya; toasted coconut; and 
roasted macadamia nuts

•  •  •

Garden Fresh
Sliced radishes; chopped chives;  

salted pistachios; mint; cumin; and  
radish sprouts

•  •  •

Cool Cucumber
Thinly sliced cucumber; lemon zest; 

chopped fresh dill; and salt
•  •  •

Berry Crumble
Raspberries; blueberries; strawberries; 
granola; pomegranate seeds; and a 

drizzle of maple syrup
•  •  •

Grape Nutty
Red and green grapes; Grape-Nuts 

Cereal; sliced almonds; and a sprinkle  
of brown sugar

•  •  •

Bunny Lunch
Shredded carrots; raisins; salted  
pumpkin seeds; salted peanuts;  

and a drizzle of honey
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