
Part of the process of deciding on the menu was researching 
Jewish delis in the Boston area and New York City. “I looked 
at what different delis had and looked at product that I was 
able to get from my vendors that we have contracts with on 
campus,” she said. “I also thought of when I was in school 
and what I would have wanted to eat.” 

To add to the authenticity, some of the meat she serves comes 
from Brooklyn. “We use two different brands of meat, Solomon 
and International,” said Haldane. “For our turkey, we use Empire.” 

Students have loved the new option — even those who don’t 
keep kosher. “Every day, surprisingly, we get students who come 
in and it is their first time at the deli,” she said. “There is a large 
selection and so many different options. The kosher students 
are amazing. They are very happy that they don’t have to go to 
the dining hall and eat vegetarian. They can actually get meat 
and fish and all of that.”

Another popular choice is Haldane’s take on chicken salad. 
“My chicken salad that we make here in-house every day is 
probably one of the other most popular items. By 2:30 in the 
afternoon, we run out. It is a take on the traditional chicken 
salad. We poach the chicken every day, cool it, dice it up, 
add mayonnaise, salt and pepper. I use white pepper instead 
of black pepper because I think it adds a little bit of heat and 
sweetness to it. The fact that it is kosher chicken, it is brined 
in salt, which adds another layer of flavor, that students aren’t 
really used to if they don’t keep kosher.” 

In addition to the traditional deli offerings, which tend 
to be higher in fat and salt than is recommended for daily 
consumption, Pax et Lox offers healthier choices. “We have 
oven-roasted Portobello mushrooms that we have marinated 
in a rosemary marinade,” she said. “We do a soy-glazed tofu 
and instead of using soy, we use tamari sauce, which is a 
gluten-free soy option. We do Israeli salad, which we make 
in-house with cucumbers, tomato, lemon juice, oil, salt and 
pepper. We have tuna salad made with light mayo. We have 
a bunch of different bread options, so many students will 
get wheat bread. Students here at Tufts are very aware of the 
benefits of keeping healthy, and they definitely show it.” 
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England Rabbinical 
Council,” she said. 

So, in a space pre-
viously occupied by a 
convenience store, Pax 
et Lox was born. The 
name was created by a 
student in a naming con-
test that drew more than 
500 submissions. “Pax et 
Lox plays off of the mot-
to of the school, which 
is Pax et Lux, which is 
‘peace and light,”’ she 
said. “Essentially, it is 

‘peace and smoked salmon.’”
According to Haldane, lox is one of the popular sand-

wiches at the deli, which offers many of the items one might 
find in a traditional Jewish deli. “It is mainly sandwiches. 
We do most of our business at lunchtime. It is all fast-paced, 
so students need to be in and out. At lunchtime we do cold 
sandwiches with lettuce, tomato and onion. We have tra-
ditional stuff, chicken salad, smoked whitefish, tuna salad, 
egg salad, salami and pastrami. We also have our basic cold 
sides: potato salad, Cole slaw, macaroni salad, Israeli salad, 
hummus and pita.”

At dinnertime, the deli offers hot sandwiches. “Students 
have a little more time to wait around for their meal to get 
heated up,” she said. “We do mini-franks in the blanket, 
chicken fingers, sweet noodle kugel, latkes, knish. We sell 
soup, but it is mainly sandwiches.” 

The deli runs at an average food cost of 37 percent, which 
is a little higher than other areas of campus, where it runs 
on average 30-34 percent. “[The administration] knows that 
kosher is going to be higher, because they know that the 
food is a lot more expensive. I have been trying to control 
the food costs to be a lot closer to what the school wants. All 
of our sandwiches for lunch are $7.99 across the board. For 
the pastrami, I am at a 45 percent food cost. For egg salad, 
it is a 12 percent food cost, so they balance each other out.” 

Haldane was brought in to run the operation about two 
weeks before it opened. 

Students at Tufts University in 
Medford, Mass., with a crav-
ing for an authentic kosher hot 

pastrami on rye don’t need to go off-
campus. They just need to visit the 
new Pax et Lox Glatt Kosher Deli on 
campus. 

The deli was created to meet the 
needs of students who keep kosher on 
campus — and offer something that 
isn’t normally found on a college 
campus. Students who kept kosher 
would have meals at the Hillel House 
or Chabad on campus if they wanted 
meat dishes, but those locations only 
offered meals during the Sabbath on 
Friday night and Saturday afternoon. “During the rest of the 
week, the students went to the dining halls and ate vegetarian,” 
said Ashley Haldane, chef manager at the deli. “There was 
a growing demand for something that was more traditional 
for them than just vegetarian.”

The lack of dining options for students who keep kosher 
was a deterrent for attracting these students to the university. 
“A lot of parents ended up calling Admissions or Hillel 
House and asking about the dining options,” she said. “The 
fact that they didn’t strictly have a kosher kitchen in the 
dining halls, or somewhere for them to eat during the week, 
made it so that a lot of students didn’t even look at Tufts.”

Tufts Dining, led by Director of Dining and Business 
Services Patti Kloss, decided that a kosher dining option 
was necessary. “They looked at the dining halls and there 
wasn’t much space to add a full-size kosher kitchen within 
the dining halls,” said Haldane. “Also, they wanted good 
control over it. Having a kosher kitchen or a kosher pantry 
area right next to a kitchen that isn’t kosher, there is room 
for a lot of mishaps and things that can happen, and if 
something that isn’t kosher goes into that location, it messes 
everything up. They also wanted something different. A lot 
of schools, they don’t have anything like this.”

Offering Glatt kosher food requires that the food served 
meet strict dietary restrictions and be supervised by a cer-
tification organization or a moshiach. “We are supervised 
and certified by the KVH Kosher, which is part of the New 

Tufts
Serves Up 

Kosher
Photo by Annie Lye

Deli

MAY 2015 ON-CAMPUS HOSPITALITY


