
delicate-touch kind of process.”
Plazio got the idea to add the crepes after seeing it in 

several places in the local area, including a crepe truck, and 
a restaurant opened by one of his former students. “A student 
of mine — I taught at a community college for 11 years — 
married a young lady from Quebec, and she had a real passion 
for crepes. They opened up a creperie about a year and a half 
ago, so I had some exposure from there. Also, the directors 
here had seen crepes in their travels. It was just something 
that came together.” 

The crepes have been very popular with the students. “The 
reaction has been very positive,” he said. “It is something a 
little bit different, and I think it’s got a nice perception of 
being something a little more delicate and a little finer, so 
I think they like that option. When you look at breakfast, it 
takes on a couple of different phases. Some people see it as 
being decadent. Other people try to make it health conscious. 
I think this fits in between, where it is a little bit decadent, but 
it is not over the top, like a huge stack of pancakes.” 

Another unique breakfast item is a fresh-made waffle 
embossed with the UB logo, from Carbon’s Golden Malted. 
“The waffle station we have is maintained by an attendant,” 
said Plazio. “The waffles are made and are handed off to 
the student, who can then self-garnish those with things like 
syrups, whipped cream, fresh fruit.” 

To help entice students to come to 
breakfast, the university has held several 
“Breakfast at Dinner” events, including 
the crepes and waffles. “Breakfast at Din-
ner helps bring up the breakfast counts,” 
said Kohl. “So we try to show off some of 
the bigger items during the dinner hour. 
We are trying to highlight some of those 
big-ticket things to draw students to get 
out of bed for breakfast.”

—OCH

Dining programs are always on the lookout for ways to 
keep their students satisfied and keep every meal inter-
esting. That is true with breakfast, a meal that can often 

be perceived as only having the regular standbys. 
At the University of Buffalo (UB) in New York, UB Campus 

Dining & Shops is coming up with ways to make breakfast 
more exciting. “Certainly a lot of colleges and universities 
are trying to come up with some creative ways to draw that 
breakfast crowd in,” said Raymond Kohl, marketing manager. 
“We have always been taught that it is the most important 
meal of the day.”

Executive Chef Neal Plazio, C.E.C., is also working to add 
diversity to the breakfast offerings. “I think everyone has a set 
idea of what breakfast should be,” he said. “We have tried to 
take it into a couple of different directions. Just to add some 
flexibility, we have gotten very big into a breakfast sandwich. 
People have the ability to create their own sandwich, whether 
it be eggs or egg whites, different types of meat and different 
types of bread. That has gotten real good play.” 

Another offering that has been very popular is a crepe 
station in the Crossroads Culinary Center on campus. “Last 
summer, we started experimenting with different recipes for 
the crepes themselves,” said Plazio. “Once we got the crepe 
to where we wanted it, we started looking at some different 
toppings. One of most popular is the Nutella Banana crepe.” 
[See sidebar for crepe offerings] 

The crepes are made to order on an 
Equipex Double Plate Crepe Maker. Learn-
ing to make them is not always easy. “It is a 
little finesse, and a lot of YouTube videos,” 
he said. “As far as training the staff, the 
finesse piece is huge. Some people have 
a knack for it, and some people don’t. 
The ones who have a knack for it, they 
can pick it up within an hour. It is a very 
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UB Crepe Offerings
Caramel Apple

Eggs and Sausage topped with Hollandaise
Bananas with Nutella

Strawberries with Nutella
Bananas Foster

Mixed Berry
Strawberries

Eggs and Ham topped with Hollandaise
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