
So it allows us to bring some hot food 
to the location, and also for those who 
really don’t want to focus on healthier 
cuisines, they have an option.”

The location currently has three 
trucks that rotate on the pad. In the 
mornings is Bear Tracks, which features 
products from Coffee Bean & Tea Leaf. 
“It is a new program for Coffee Bean 
& Tea Leaf to actually allow us to uti-
lize their products,” said Garner. “The 
students like the coffee truck especially 
in the morning because they are look-
ing for an espresso-based drink. It is 
a little bit different than they have in 
our franchise location, but still, it is 
all Coffee Bean & Tea Leaf product.”

The campus ice cream truck, Moo 
Moo Truck, is also parked there at times. 
“We do cones, sundaes and specialty 
items,” she said. “It is a local dairy’s 
soft-serve ice cream.” 

The third — and most popular — 
truck, Culinary Chameleon, is on-hand 

There are a few contrasts with the 
Scotty’s c/store at the School of 
Medicine at the University of Cali-

fornia – Riverside. It has both indoor 
and outdoor aspects — and a product 
mix that has been described as “sin 
and salvation.” 

“It is a hybrid convenience store, 
simply because not only is it unusual 
in terms of its design, but it is also 
unusual because of its product mix,” 
said Cheryl Garner, executive direc-
tor of Dining, Conference and Catering 
Services. “When we opened the facil-
ity, everything in Scotty’s School of 
Medicine is what I would describe as 
a health halo. That might be organic, 
or all-natural or no GMOs or low-fat 
or under 500 calories or it could be 
gluten-free. We actually tried to hit on 
multiples of those special criteria, and 
that is how we actually built the product 
mix. The location also has a pad that
allows us to put a food truck at the

same patio location. So it is kind of an 
interesting little symbiotic relationship 
that they have.” 

The location of the store, which 
opened in May 2014, was not the only 
inspiration for the “healthy halo” of 
products. “The reality is that we had 
wanted to pilot that concept on campus,” 
said Garner. “We have done market re-
search in the past to check interest of 
our student body and our faculty and 
staff in terms of organics and healthier 
cuisine. It wasn’t huge in our market 
research, but it has been five years since 
we did our master plan, and we thought 
we should test it.”

She felt confident in trying the con-
cept because of the food truck pad in the 
area. “I define it as ‘sin and salvation.’ 
You’ve got the Scotty’s School of Medi-
cine with the health halo, and right next 
to it, you have an assortment of cuisines 
provided by our trucks. There is a coffee 
truck, there is the Culinary Chameleon. 

Sin and Salvation at Riverside
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input from students.” 
The store features a variety of pre-

packaged products, as well as pre-made 
sandwiches, including an under-500 
calorie line. “We felt that people were 
looking for something a little bit lighter, 
especially our faculty and staff,” she said. 
“I think they are really focused on some 
of that healthy halo-type of product.” 

Garner used her previous experi-
ence as the director of Food Concepts 
and Product Development for the Walt 
Disney Co. to design the look of the 
store. “It is a really lovely patio. It is 
surrounded by buildings, so we wanted 
to build something that actually spoke 

to the adjoining buildings and 
looked inviting for people to 
come and dine and sit. I actu-
ally thought about fruit stands 
in Disneyland. I really love the 
end product, because it really 
did amazing things to that pa-
tio area. It is like a lovely little 
found space amongst the adjoin-
ing buildings and across from the 
library. We put some sails over 
the seating, some umbrellas. It 
is a really nice place for students 
and staff to go and have a meal.” 

The store has been a success, 
with a check average of $4.37 
on about 5,000 transactions a 
month. “In development, we 
went through 13 or 14 different 
food concepts for the location,” 
she said. “It is very expensive to 
build on a college campus, so as 
I was running the various P&L 
scenarios — and I had some idea 
of what the transactions would 
be in that area based on volume 

of people and adjacent classrooms — I 
knew it wasn’t one of our higher vol-
ume locations. It is right across from 
a library, so I knew people were going 
to want to take snacks into the library 
(they are allowed to eat and drink in 
there). I knew that was going to be a key 
market, but I just kept running P&Ls to 
see what was going to give us a return 
on investment. That required me to think 
outside of the box in terms of labor 
and due to the cost of construction.”

She continued, “It is a tiny facility, 
but it cost over $1 million. That is what 
brought me to the fact that it needed to 
be a convenience store-based program 
in order to be able to provide them what 
they wanted, but also be competitive 
and with minimal labor. That started 
us on the convenience store.”

use them as catering kitchens.” 
As for the healthier area, Garner 

was inspired by fruit stands. “The idea 
was that you have these garage doors 
that open up every day, and these little 
carts that contain all of the food that 
roll out. Inside there are some refriger-
ated cases, but with the ability to roll 
your wares out so that you can meander 
through this fruit-stand-style c/store. 
What it did was allow us to put hot food 
next to food that was pre-packaged and 
specifically cold.” 

The little roll carts also allow for 
flexibility. “We can move them around 
based on sun, and change out products,” 

she said. “Those little carts roll out, 
and inside of them are the chips and 
the bars and our menu offerings. Inside 
of the location is actually one unit that 
is stainless steel that we can ice down, 
where we can put fruit cups and whole 
fruit and things like that.” 

Before the opening, the school tested 
various products at other Scotty’s stores 
on campus. “We identified locations for 
healthy-for-you products in those, and 
had the opportunity to see what the sales 
mix was and if they were well received,” 
said Garner. “We also had students taste 
the products. We had massive amounts 
of cuttings on products. We talked to our 
vendors about what was most popular. It 
was really a combination of their input, 
their purchasing based on our testing 
in other Scotty’s, and then some direct 

at lunchtime. The truck was actually 
designed for this location. “It was de-
signed to replace the Taco Fresco Latin 
cuisine kiosk that we had attached to 
the School of Medicine before we re-
designed the building,” said Garner. 
“People loved it; and when we had to 
pull it down for the redesign, we built 
the Culinary Chameleon’s first menu 
offering replicating Taco Fresco.”

The truck is true to its name and 
changes its menu on a regular basis. 
“We actually put the Latin cuisine 
menus in there, and one of the things 
we discovered is changing a menu on 
a food truck is harder than you might 

anticipate, because people loved it,” she 
said. “While they were intrigued with 
the idea of a new menu, they didn’t 
want the old menu to go away. When 
you make changes in it, you have to 
make them gently. You have to phase in 
something new that they grow to love. 
You have to honor what you’ve had that 
have been the specialties on the truck.” 

Garner found a number of benefits 
to having the trucks situated on a pad 
specifically for them. “We have found 
that it is better to have a pad with some 
infrastructure on it. It is a little bit more 
sustainable. We can plug it in rather 
than running the engine. It is less noisy. 
We can provide water with just some 
simple attachments. That way it runs a 
bit more smoothly. We use our trucks 
for concessions, and sometimes we even 
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