
When the Compton Union Building (CUB) at Washing-
ton State University in Pullman was renovated in 2008, 
one space was left undeveloped because there was in-

decision as to what type of operation would be the right fi t. 
To fi nd what would be that right fi t, they spoke to the stu-

dents. “We wanted to know what the students wanted,” said Katie 
MacArthur, graduate assistant, Union Marketing Services. “Each 
year we do a Spring survey where we ask questions about the 
building and the vendors in the building. We asked them what 
they wanted to see in there. Things like, ‘If you could choose 
a vendor, what would it be?’ We also talked to the students on 
Facebook and asked some questions. We got a lot of responses as 
to what they would like to see in the building. Overwhelmingly, 
they asked for a market that offers both healthy options, fruits and 
vegetables and also snacks they can get later at night or early in 
the morning.”

With that the Union Marketplace was born with a focus on 
healthy and late-night options. “A lot of students were saying that 
they were studying late at the CUB and there were no options at 
night other than vending machines,” said Karee Shaw, associate 
director for event services and operations for the CUB. “They did 
request that they be able to get healthier options and coffee later 
at night.”

Another reason late-night options would work in the space is 
its proximity to the library. “This is great for individuals who are 
studying late at night,” said MacArthur. “They can just pop over 
to the Marketplace to grab a snack. The location is also one of the 
great perks for late-night studying.”

The Union Marketplace is the fi fth convenience store on cam-
pus, and unlike the others, which cater to resident students, this 

store will serve a greater audience, according to 
Gary Coyle, director of Dining Services. 

“There is the traditional setup 

that you would see in any c/store,” he said. “We will have a zone 
that will have our energy bars and snacks. We’ll have another area 
that will feature cookies and crackers. We’ll have an area that has 
health and beauty items. Of course, we will have candy and salty 
snacks. We do have the frozen food section. We will be using Ben 
& Jerry’s half-pints of ice cream, microwavable meals and will be 
bringing in ice cream products from Blue Bunny.” 

Coyle wanted to make sure that the store had a foodservice 
attraction that no other location on campus had. “We ended up 
developing a concept with a combination of gyros and salads, 
where both will be produced right in front of the customer. Cus-
tomers will be able to come up and get a beef/lamb gyro, a chick-
en gyro and to put a vegetarian choice, we developed a Portobello 
mushroom gyro.”

The gyros are all being made from scratch, with recipes de-
veloped with the school’s culinary staff in cooperation with Kro-
nos, a manufacturer of Greek products. 

In addition to the gyros and salads, the store will offer a hot 
dog roller and hot deck. “As part of our sustainability efforts, we 
are going to include local hot dogs and sausages,” he said. “We 
will have a hot deck that will feature sliders, barbecue beef sand-
wiches, pizza pockets and egg scramblers.”

The store also features a 6-foot open-air cooler. “Within that 
area, which will be one of our healthy zones, we have sushi, yo-
gurt parfaits, wraps, prepared ready-to-go salads, veggie trays 
and fruit cups,” said Coyle.

All of these items are prepared in the school’s central produc-
tion facility. 

In addition to standard bottled-beverage fare, the store also 
features an automatic espresso machine and Swirl frozen drink 
dispensers. “We tested Swirl several years ago and students loved 
it,” he said. “It is a frozen juice program. It comes out like a slush-
ee and it has a healthy connotation.”     —OCH
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