
either,” said Varin. “The smoker itself is a sight to behold. It 
will smoke around 350 pounds of meat at any given point in 
time. It is pretty cool in here, especially as the evening hours 
go on. You can be outside of the dining commons and just 
smell the hickory chips burning.” 

The new Bolton Commons also features Special Selections, 
an expansion of Eating Smart, which features healthier choices. 
“It is now a platform where all of the entrees and sides are 
free of the top eight allergens,” he said. “There is just so much 
demand for that on campus these days — folks who have a 
need to stay away from gluten or nuts or shellfish, what have 
you. The demand is there and we felt we needed to meet that 
demand. More importantly, we developed recipes that anyone 
would like and everyone will enjoy. It has turned into a very 
popular station, not only for the people who need to eat there, 
but for folks who are free to eat anything they would like to.”

An exciting area at the new Bolton, according to Varin, is 
Can Ting. “It is an Asian wok station where we have a rotation 
of four different entrees every day, as well as standards like 
vegetable fried rice and steamed jasmine rice. We do Asian 
appetizers. There are a lot of authentic Asian flavors going on 
at that station, in addition to your more standard American-
ized Asian fare. We also added a pho concept, with ramen as 
well. That has been very popular.”

The most popular station at the new Bolton is Shakes, where 
they are serving 2,500 made-to-order hand-dipped and hand-
spun milkshakes a day. “The whole area is designed to look 
like an old-fashioned malt shop,” said Allison Harper, public 
relations coordinator. “You walk up to the counter to order. 
We have a black-and-white checkered floor, and then we have 
the red and white chairs, and stools that you can sit up on.”

Also part of the two-level Bolton is the Baxter Street Bak-
ery. “You can see the desserts and pastries being made,” she 
said. “All of the stations are very self-sufficient, so they are 
doing the prep right there.”

The new Bolton also features a number of other platforms. 

The old Bolton Commons, built in 1962 at the Uni-
versity of Georgia (UGA) in Athens, was in need of 
major repairs. 

“We were looking at a considerable amount of invest-
ment in upgrading the old building,” said Bryan Varin, in-
terim executive director of UGA Food Services. “There were 
issues with the roof, the heating and cooling system. They 
were things the customer wouldn’t necessarily see front and 
center. It was more the infrastructure updates that needed to 
happen. Given the amount of money it was going to require 
to renovate that facility, we decided instead to build a new 
facility down the street.” 

The old Bolton was a very popular venue at the school, so 
it was decided that the new Bolton would carry on many of 
its traditions, along with some modern enhancements. “One 
of the things that made the old Bolton stand apart from the 
other dining commons on our campus was that there was more 
variety of menu options and food choices than there were in 
any of the other dining commons,” said Varin. “When we got 
together and started planning the new concept and rebuilding, 
we decided we wanted to take as many of those existing sta-
tions and concepts that we had there and bring them down to 
the new location, but also to look at the menu and enhance the 
menus where we could. So, it would be different, but still have 
some of the older options that we had at the previous Bolton.”

An example of that is the new Sunrise Café. At the previ-
ous location, there was an all-day breakfast concept that ran 
from 7 in the morning until 8 at night. “It has a made-to-order 
pancake bar with buttermilk and whole-grain pancakes every 
day, but also an additional specialty pancake,” he said. “Today, 
for example, we had a carrot cake pancake. We do blueberry 
pancakes and different things. We have a made-to-order Belgian 
waffle bar. We showcase a local honey, which is produced not 
far from here in Cleveland, Ga., in the north Georgia moun-
tains.  Of course, we have all of the other breakfast standards 
like grits and cheese grits, hash browns, biscuits and eggs. 
That was an enhanced concept.” 

Another updated concept was a barbecue platform formerly 
called Smoke, which is now Hickory and Oak. “We brought 
the barbecue aspects down with us to the new location, but at 
lunchtime, we added a rotisserie oven, so we are doing rotis-
serie chickens off this station, which we didn’t do previously 

Trattoria, which is a fresh pasta-toss station, where students 
can customize their pasta. “At the Tacqueria, we have a self-
service concept of nachos and tacos, and we also have wings 
there,” said Varin. “Then we have the Tanyard Deli and the 
Tanyard Grill. Those are named for the creek that runs diago-
nally behind the building.” 

The Corner Market features a vegetarian and vegan line, 
as well as a salad and fruit bar.

When the new concepts at Bolton were being designed, Varin 
and Jeanne Fry, former executive director of Food Services, 
who is now the director of Sewanee Dining at The Univer-
sity of the South in Sewanee, Tenn., felt very strongly about 
bringing food production from the back of the house to the 
front. “I will never forget when Jeanne came to me and said, 
‘I don’t want to put any food warmers in the building,’” Varin 
said. “It was an amazing thing to me that that was one of her 
goals. It isn’t that we have no food warmers in the building, 
but we have very, very few. That is by design. Jeanne felt re-
ally strongly that we keep the food as fresh as possible, cook 
everything in small batches or by the plate. I think that was 
a great idea that she had, and we took that idea and we ran 
with it. We have a very small centrally located kitchen in this 
building. The building is around 35,000 square feet and the 
kitchen is very small.”

The new facility is all about allowing the students to see 
their food being made fresh and in many cases, just for them. 
“All of bakery production is done on platform, not in the 
back of the house,” said Varin. “You have everything going 
on in front of you. The smoker at Hickory and Oak is on a 
certain platform, so we are pulling out whole pork butts that 
have been smoking for 16-18 hours, and pulling the meat on 
a beautiful butcher block on the platform and immediately 
serving it on the serving line. It is so fresh.”

He continued, “The milkshakes are made to order, the 
pancakes are made to order. The food prepared in the wok is 
made in batches of no more than 20 at a time just to ensure 

freshness. The pasta station is done to order. There are some 
quickservice, walk-up options in the building, but the major-
ity of options you find are either cooked to order, or small 
batch. I give a lot of that credit to Jeanne because that was her 
vision going in, and it was a very easy vision to get behind.” 

The staff began getting ready for the change while the old 
Bolton was still in operation. “At the old building, we started 
systematically turning off warmers and hot boxes, so that we 
could get the staff accustomed to working under those condi-
tions,” he said. “It paid off. There was a lot of hard work that 
went into being able to accomplish that, and I think we did 
that well. I think that students are willing to wait a little longer 
for something that is fresh and really delicious and beautiful 
on the plate. We have been able to accomplish that here.” 

A good deal of the equipment from the old Bolton was 
moved to the new facility. “We always have to keep the budget 
in mind,” said Varin. “We worked hard in the design process 
identifying which pieces of equipment we could bring with 
us and we certainly brought as much as we could. It saved a 
lot of money in doing that.”

That is not to say that some new equipment was not added. 
“It was also a great opportunity to purchase new equipment, 
to upgrade equipment,” he said. “For example, the dishwash-
ers we are using are new dishwashers. They are more energy 
efficient, and more water efficient. We were able to look at 
those pieces of equipment and upgrade those into something 
more suitable for us at this time.” 

Food Services worked with foodservice consultants Ricca 
Newmark and Bruner/Cott Architects and Planners on the facil-
ity. “The architecture is very stunning,” said Harper. “We have 
three outdoor balconies at which students can dine. That entire 
experience is unique on this campus, and when most people 
walk in, they are absolutely amazed that it is a dining commons.”

The facility also features some modern touches, including 
USB ports in all of the outlets. “Students can charge their 
phones or iPads or whatever they need,” said Harper. “They 
don’t just have the power outlets.” 

Hand-washing stations are also available in the seating 
area. “You don’t have to go to the bathroom to wash your 
hands,” she said. “We have the Dyson hand dryers that you 
stick your hands into. That is something very different and 
very well received by the students.”  —OCH
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