
importance to campus foodservice operations. Participants will 
learn about programs and efforts that work in real life, and dis-
cover ways they can adapt the experiences of others to their own 
situations and circumstances. Topic areas run the gamut from 
local buying, organic and sustainable foods and food trends to 
nutrition and wellness, design and renovation, planning, staff 
development and training, technology and much, much more.

Amajor aspect of every National Association of College and 
University Food Services (NACUFS) national conference 
is professional and personal advancement, and this year’s 

show, which takes place in Minneapolis, Minn., July 10-13, will 
not disappoint. All together 40 interest sessions will take place 
throughout the conference. Each session is led by experts from 
industry, institutions or both, and all deal with topics of utmost 

2013 NACUFS 
Interest Sessions

Friday, July 12
interest Sessions – 2:00 – 3:00 p.m.

First & Goal: Winning with in-House Concessions
Presenters:
John Gibson & Lucky Vasquez, University of California-Berkeley
Theresa Traulsen, Concession Solutions

Join Cal Dining as they share the lessons learned while launch-
ing a first-time concessions operation in just four months at a 
newly renovated stadium. Topics to be covered include staffing, 
facility planning, menu development, contract negotiation and 
human resources.  

The Northern (and Southern) Experiences of your Marketing 
Strategies
Presenter:
Kimberle Badinelli, Virginia Tech

This program will illustrate how a conceptually comfortable 
marketing plan can be derailed by operational decisions, a process 
that can often be prevented. Getting your marketing plan back 
on track requires only encouragement and recognition that the 
Northern Experience is possible.  

The Changing Face of university dining
Presenter:
William McCartney, East Carolina University

Learn about one campus’ journey to remake its dining program 
... from the construction of new facilities in retail and residential 
dining to the modernization of existing outlets. Included in this 
massive effort was a conversion to all-access, continuous dining 
for residential meal plan participants. 

The rose Garden “Blazes” a Path to Greater Sustainability
Presenters:
Carla Castagnero, AgRecycle
Buzz Chandler, StalkMarket
Steve Davies, NatureWorks LLC 
Lyle Peters, Green Drop Recycling Center 
Justin Zeulner, Portland Trail Blazers

Professional sports teams and their venues are now successfully 
diverting food residuals and packaging waste streams from land-
fill to commercial composting, all while enhancing their guest 
and fan experience and saving money. Hear from panelists that 
include representatives from the Portland Trail Blazers, their 
foodserviceware supplier, the waste bin OEM and the composter 
as they explain how the system works. 

Flowers & Food – a Blooming relationship
Presenter:
Michelle Virtue, Brigham Young University

Before you bypass the centerpieces for your next event because 
of perceived expense, logistics or time constraints, learn how an 
in-house florist can eliminate the hassle and take your meal to the 
next level. Join designer and local television personality Michelle 
Virtue for a realistic look at how her flower shop has become an 
integral part of the university dining experience.  

Measuring resource Performance: Energy, Water and Food Waste audits
Presenters:
Tarah Schroeder & Kathleen Seelye, Ricca Newmark Design
Andrew Shakman, LeanPath 

Attendees of this session will gain useful information that will help 
them to monitor resource use and waste, a process that is critical 
when implementing maintenance practices and capital projects. 
Speakers will outline the basic components of a successful plan, 
discuss the benefits and give useful examples.  

reinventing the dining Program at Simon Fraser university
Presenters: 
Mark McLaughlin, Simon Fraser University
H. David Porter, Porter Khouw Consulting, Inc.

Simon Fraser University (SFU) completely transformed its campus 
dining program from one that was failing to one that is thriving. 
Come and learn about the changes SFU instituted, including the 
first 24-hour residential dining program in Canada, and how this 
and other customer-service-based enhancements have resulted 
in record-breaking voluntary meal plan participation and record-
high customer satisfaction.
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Focus on Protein – a Successful Multi-Tiered Nutrition Promotion
Presenter:
Elizabeth Devine, University of Massachusetts

This session will provide insight into aligning operational interests 
with student health in designing a public health campaign. Consider-
ing the customer’s voice in topic selection and implementation is 
crucial in setting the stage for positive results, and approaching stu-
dents in a wide variety of ways will ensure that messaging is received. 

Mobile Paradise
Presenters:
Allison Harper & William McGee, University of Georgia 

Faced with the increasing popularity of mobile Web use, Food
Services at the University of Georgia needed to provide better 
mobile accessibility to their website. They embarked on a plan 
to make the improvements using internal staff resources, both 
to make the upgrade more cost-effective and to ensure that the 
technology was compatible with existing systems. 

Creation of a SuNy Sustainability Benchmarking Tool and Plan
Presenters:
Jonna Anne, SUNY Geneseo
Kevin Craig, SUNY Brockport 
Steve McAfee, SUNY Oswego 
Bill McNamara, SUNY Cortland 
Ralph Perez Rogers, SUNY New Paltz 

This session will showcase how members of the State University of 
New York Auxiliary Services came together to create a single sus-
tainability benchmarking tool with specific measurable guidelines 
to allow all campuses to measure performance against that of their 
SUNY peers and against that of the SUNY network as a whole.

Finding New revenue: Cross Sales and Marketing to Commuters
Presenters:
Daniel Armitage & Peter Groenendyk, University of Memphis 

This program will describe a campus-dining spending plan that 
engages commuter students at high levels and changes the campus 
culture of student engagement. A secondary outcome includes 
high customer satisfaction and campus sales increasing 200 
percent in three years. The key marketing strategy is a full refund 
policy if not used.

Wellness Trends on Campus — a 360 View
Presenters: 
Jon Garrett, Premier REACH
Sharon Olson, Y Pulse
Elisa Verhille, Go RED Food Service Consulting & Connections, Inc. 

In this session, attendees will learn about the dynamics of well-
ness on campus, learn how foodservice can play a leading role in 
overall campus wellness initiatives and learn how they can gain 
firsthand insight from their consumers via original consumer 
research with college students, directors, nutritionists/dieticians 
and industry members.

Friday, July 12
3:15 - 4:15 p.m.

renovation of Jester dining Hall, university of Texas-austin
Presenters:
Scott Beardslee, Pfluger Architects
Lance Brooks, Foodservice Design Professionals
Rene Rodriguez, University of Texas

How do you perform a $12.4 million dining hall renovation of 
without relocating students or closing your facility? See how 
the University of Texas at Austin effectively achieved this goal 
for the Jester Second-Floor Dining Hall.

View from above: luxury Catering at your Stadium
Presenters:
Chuck Davies & Robert Statye, University of California-Berkeley

In this session you will take a journey with Cal Dining’s opera-
tions and culinary teams as they discuss the planning, the pitfalls, 
and the successes of high “touch” catering in the new California 
Memorial Stadium. Topics of discussion will include equipment, 
staffing, menu ideation and development, and relationship building 
with the athletic department, donors, and alumni.  

assets to leverage
Presenters:
Ann Roebuck, Envision Strategies, LLC 
Jennifer Wood, Loyola University-Maryland

In this session, attendees will learn how to take an “Assets to 
Leverage” approach to review and evaluate performance and 
ensure they are maximizing opportunities.

Nutrition Programming as Easy as 1, 2, 3
Presenters:
Janie Owens, Joyce Sealey & Stephanie Sumner, East Carolina 
University 

Budget constraints, unfilled positions or limited resources can 
make creating or implementing health, wellness or nutrition pro-
grams seem impossible. With the right tools and a little creativity, 
nutritional programming can be as easy as 1, 2, 3 — as long as you 
know what 1, 2, 3 stands for, that is. At this session, attendees will 
learn these important keys to success.

Making Good Nutrition Part of the dining day
Presenters:
Connie Diekman & John Griffiths, Washington University 

This session will provide an overview of how Washington Univer-
sity approached the task of teaching students the basics of good 
nutrition in order to help them make better food choices. Team 
collaboration to achieve this goal will be highlighted in this session.
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Program Enhancements to Consider BEFOrE you renovate!
Presenters:
H. David Porter, Porter Khouw Consulting, Inc. 
Jeff Yawn, Georgia Southern University

This session will present a case study outlining the detailed planning 
process completed by Georgia Southern University prior to beginning 
major renovations to its two biggest dining venues. It will also challenge 
attendees to identify potential dining program enhancements and op-
portunities to consider before they begin their next big facility renovation.

Food Truck Basics — design, Operate and Survive
Presenters: 
David Henry & Michael Neener, University of California-Riverside 

The presenters will take attendees through their journey as they 
purchased and began to operate two food trucks and have now 
just acquired a third. 

Keeping “Green” Fresh
Presenter:
LaKiesha Stevens, Drexel University

This program will showcase Drexel University retail management’s 
innovative and environmentally sustainable campus dining loca-
tion, Seasons at Drexel. Participants in this program will learn the 
secrets that led to an 88 percent increase in sales. 

Fuel ’Em up to learn
Presenters:
Camille Korenek, MA, RD, LD & Melissa Schrader, MS, RD, LD, 
Kansas State University 

This session will educate attendees on the current research re-
garding nutrition and breakfast, and will show how Kansas State 
developed and marketed their Nutrition Now Healthy Breakfast 
Bar to meet customer demands, diverse diets and health concerns 
while still remaining cost effective. 

“On Trend:” Fresh Ways with ancient Whole Grains
Presenters:
Lisa Eberhart, RD, CSSD, LDN, CDE, North Carolina State University 
Donald R. Miller, CEC, CCE, AAC, Notre Dame University 
Tara Sanders, RD, Oregon State University
Jason Ziobrowski, CEC, Indian Harvest 

Four experts reveal best practices for capitalizing on nutritious 
whole-grain applications with broad appeal, in practical, cost-
effective ways — with an emphasis on action/marketplace sta-
tions, as well as on the line, for grab ’n go and in catering.

Maximizing the Health Factor in Collegiate dining
Presenters:
Andrea Canada, SPE Certified
Nil Sonmez, SPE Certified
Dianne Sutherland & Ken Toong, University of Massachusetts
Arlin Wasserman, Changing Tastes

A trusted third-party certification program can be a game-changer, 

especially for parents deciding where to send their kids and 
evaluating college dining programs’ commitment to sustainabil-
ity, nutrition and taste. Attendees will learn of the benefits of 
certification and how one large university is providing properly 
sourced, nutritious and delicious food options to students and 
staff that both parents and students can trust.

What an Experience: Two Facilities at Once
Presenters:
Terry Pellegrino, Robert Rippe & Associates, Inc.
Joie Schoonover, University of Wisconsin-Madison 

Learn about one university’s experience in successfully bringing 
two major dining marketplace and production facilities on-line in 
the same fall. Impacted areas included service, production, staffing, 
system operation and most importantly, customer experience.

Collaborative Partnership: Food loop from Plate to Nitrate
Presenters:
Diane Barker, Carla Iansiti & Laurie Throp, Michigan State University

The focus on sustainability in closing the food loop within culinary 
services at Michigan State University involves interdisciplinary 
engagement. This requires a bridge between academics and opera-
tions, embodied by MSU culinary services’ key involvement with 
our residential campus hoop house, food waste programs, and 
composting programs, along with local and regional partnerships.

The Perfect Seafood Experience: affordable, Sustainable, & delicious
Presenters:
Jann Dickerson, Think Food, Inc. 
Dan Enos, The Oceanaire Seafood Room 
Claudia Hogue, Alaska Seafood Marketing Institute

In this interactive session attendees will learn tips and techniques 
for working with suppliers to purchase affordable seafood choices, 
handling and preparing seafood to maximize yield and quality, 
and creating a successful seafood promotion. Attendees will also 
taste a sampling of delicious seafood options perfect for college 
and university menus.

SaTurday, July 13
Member Forums
8:15 – 9:15 a.m.

Nutrition & Wellness
Presenters:
Robin Allen, MSPH, RD, LDN, University of Illinois
Gina Guiducci, MS, RD, LDN, Brown University 

A roundtable discussion on the latest news, trends and resources 
in health, wellness, and nutrition. Attendees do not have to be a 
nutritionist to attend — just have an interest in promoting well-
ness on your campus.

Culinary
Presenters:
Barry Greenberg, CEC, University of Iowa
Donald Miller, CEC, CCE, AAC, University of Notre Dame 
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This member forum provides an opportunity to network with chefs 
and other members of NACUFS who are interested in the culinary arts. 

Marketing
Presenters:
Sojo Alex, Envision Strategies
Mike Wuest, University of Missouri

A roundtable discussion on the latest marketing strategies, tools 
and tactics of those who are responsible for branding and market-
ing similar college or university foodservice operations.

Concessions
Presenters: 
John Gibson, University of California-Berkeley 
Paul MacGregor, University of Massachusetts 

A roundtable discussion on collegiate concessions. Participants will 
discuss best practices and resources relevant for all campus sizes.

administration of Contracts
Presenters: 
Kenny Hemmer, Emory University 
Mark Kraner, George Mason University

A roundtable discussion for those who have the responsibility of 
administering a foodservice contract on their campus. 

Board Plans
Presenters:
Carol Petersen, University of Northern Iowa
Joie Schnoonover, University of Wisconsin-Madison 

A lively roundtable discussion on board plan operations. 

Catering
Presenters: 
Michael Loprete, University of Illinois at Urbana - Champaign 
Presenter:
Cathleen Chartier, The Lovett School

Attendees should come to this member forum prepared to share ideas 
about latest catering success stories and to walk-away with practical, 
easy-to-implement ideas and resources sparked by the creativity of peers. 

Training
Presenters:
Michelle Moss, Villanova University 
Doniquiandria Walker, Illinois State University

This forum will bring together like-minded professionals who 
have responsibility for or are interested in training front-line and 
supervisory staff in a collegiate dining operation

Senior-level administration
Presenters:
Zia Ahmed, The Ohio State University 
Jon Lewis, Ball State University 

A roundtable discussion for foodservice professionals who are 
at a director or assistant/associate director level of a collegiate 
foodservice operation. 

retail Operations
Presenters:
Mary Eilbeck, University of Dayton 
Spiros Vergatos, Vanderbilt University 

An idea-generating discussion on the latest trends in collegiate 
retail operations.

SaTurday, July 13
Hot Topic Sessions
11:45 a.m. – 12:45 p.m.

Social Media: Getting Started and Maximizing impact
Presenters: 
Jennifer Gilmore, North Carolina State University 
Crista Martin, Harvard University 

This session starts on the ground floor, with simple, step-by-step 
tips for setting up social media accounts on the major forums 
— Twitter, Facebook, Instagram, blogs and even Pinterest. Then 
it quickly advances to suggestions for strategic deployment and 
integration of these tools and successful tactics for making the 
most of your resource investment. 

Power of Sustainability and Permaculture for Business Enhancement
Presenters:
Meghan Little & William O’Mara, University of Massachusetts

This presentation demonstrates how a team can create a cutting-
edge sustainability program while generating additional funding 
opportunities through the integration of campus permaculture 
concepts into your organization. 

Foodservice 2015 — are you ready?
Presenters: 
Dennis Harrison, GS1 USA 
Tom Lyons, Sysco 

This session will include a panel of foodservice companies who 
have streamlined their business processes and improved their 
trading partner relationships through the use of GS1 standards. 
In this panel moderated by GS1 USA, leading manufacturers and 
distributors will share their insights on how they are preparing for 
their customer needs through standardized product identification 
and product-related data. 

Successful Food allergy Practices
Presenters: 
Carrie Anderson, Purdue University 
Marty Dudek & Kathy Egan, The College of the Holy Cross 
Nancy Lane, Hubert Corporation 

In this session the presenters will share their experiences in creat-
ing, operating and redefining food allergy programs — both as a 
valued service to customers and as “reasonable accommodations.” 
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