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in Campus Dining
A Cornerstone

As part of a $2 million community 
life improvement initiative, the 

Dining Commons on the campus of Cor-
nerstone University in Grand Rapids, Mich., 
received a much-anticipated upgrade. 

“The Dining Commons is now more wel-
coming, has a more hospitable atmosphere and 
is more visually cueing on what food options 
are available,” said Cindy Wiltheiss, director 
of Cornerstone University Food Service. “It 
encourages a more relaxed and social aspect 
to the dining experience.” 

The newly renovated facility, which was 
last refurbished in 1998, is now 11,500 square 
feet, an increase of 20 percent. “The walls 
surrounding the foodservice area were torn 
down and replaced with a curved wall with  
a window,” she said. 

Dining Services had specific ideas in mind 
from a culinary standpoint when the facility 
was being redesigned. “Our stations were de-
veloped to provide a variety of menu options, 
keeping each station unique from another and 
offering a complete meal, much like a food 
kiosk at a mall,” said Wiltheiss. “We offer 
a wide variety of meal choices, working to 
stay on top of the latest culinary trends and 
techniques, while also maintaining traditional 
favorites.”

The remodel created new serving stations 
to accompany the renovated soup and salad 
bar, deli and hot entrée buffet. “For breakfast, 
we now offer a made-to-order omelet bar, a 
waffle bar and two hot entrées with sides,” 
she said. “They don’t mind waiting because 
they know it is made just for them.” 

Chef’s Choice is a presentation cooking 
station, where chefs work with fresh ingredi-
ents to create unique dishes in front of the stu-
dents and to their specifications. “We wanted 
them to be able to customize their meals,” said 
Wiltheiss. “We are finding out that people 
have different needs — even people with spe-
cial diets. We know that there are quite a few 



needs out there and we are trying to meet as 
many as possible. By doing it in front of them, 
they get choices of what they want and don’t 
want. It is customized to the customer.” 

The deli station allows students to grill their 
own sandwiches with a self-serve panini grill. 
“It also offers a daily hot sandwich or sub and 
the traditional cold cut selections,” she said.

The centerpiece of the facility is Joe’s Piz-
zeria, which features a stone-fired pizza oven 
from Wood Stone. “We really wanted to give 
the facility that ‘wow’ factor,” said Wilthiess. 
“The president of our university, Dr. Joseph 
M. Stowell, suggested getting the pizza oven. 
So, with his insight, and after going around to 
other colleges and universities to check to see 
what the competition was doing, we chose to 
add one. It has been great. Everyone has just 
been overwhelmed with how wonderful it is.”

Dining Services even goes the extra step of 
making its own dough from scratch and using its own blend of 
spices in its sauces. “Nobody can pass up the pizza,” she said. 
“We bought a mixer just to be able to mix our dough. This has 
been a process. It has been worth it. Every bite is heavenly.” 

Students love the pizza — and all of the enhancements. 
“Students have shown excitement and enthusiasm for the up-
grades,” said Wiltheiss. “We have seen numbers increase per 
meal, and students now spend more time lingering over meals 
and enjoying study groups in the Dining Room. We have received 
many positive comments from our students; they love the fresh 
vegetables in particular, have verbally complimented the ad-
ditional meal options and are great fans of our artisan pizzas.”

Dining Services has also seen an increase in the number of 
guests who students bring to eat in the facility. Perhaps more 
importantly, there is a 25 percent increase in the number of 
meal plans purchased by students. 

Sustainability
When the facility was renovated, Dining Services had a 

number of sustainability goals. “Our goal was to have 10 percent 

sustainability,” said Wiltheiss. “With a renovation, you don’t get 
as much of an opportunity to get a focus on that as you would 
with a new building going up. We knew it would be a little bit 
harder, but we were still trying to reach that goal.”

Some of the initiatives include installing carpet in the dining 
room that is made from 10 percent recycled materials. “The 
lighting in the dining room and servery was replaced with all 
LEDs (light emitting diodes) because of their increased effi-
ciency, lower maintenance and longer life,” she said.

A major initiative was the addition of a new Jackson Flight 
Type Dish Machine, which replaces the machine that was in-
stalled 15 years earlier. “Our new dish machine is high efficiency, 
uses reclaimed steam to heat the water in the pre-wash and has 
numerous auto-shut offs so the machine does not run unless 
there are dishes cycling through,” said Wiltheiss.  —OCH
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Design Consultant: Visbeen Associates Inc. 
Equipment Supplier: Merchandise Equipment  
& Supply, Inc. 
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Equipment: 

• Jackson Flight Type Dish Machine
• Vollrath Induction Ranges
• Hatco Infrared Strip Heaters and Heater Shelves
• Wood Stone Stone Hearth Pizza Oven
• Delfield Compact Refrigerator
• Amana High Speed Combination Oven
• Manitowoc Ice Machine
• Taylor Soft-Serve Ice Cream Machine
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