
ments to go with it: the chopped 
egg and onions. We can serve 
the pieces of the side as a main 
entrée, or we have just done the 
pieces themselves in a barbecue 
spice rub 4-ounce portion. We 
serve it as one of the center-of-
the-plate items off of the main 
fare line.” 

The school has recently 
changed how it purchases a good 
deal of its seafood, which has 
had an effect on its popularity. 
They now buy from Sea to Table, 
a small company that exclusively 
ships from sustainably managed 
and harvested wild fisheries up 
and down the East Coast, the 
Gulf of Mexico and as far as 
the Bering Sea off Alaska.  

“We make our order on Monday morning or Sunday night, 
and get our fish on Wednesday morning,” he said. “They have 
an online order system where you can see all of the different 
docks they work with and what’s available off of those docks. We 
certainly have some price structures we work in, so we normally 
stay within those and know what is available for that week.”

He continued, “The fact that it was small-boat, day fisher-
men, even though they are not local to us, they are all family-
run businesses, so it was worthwhile via the double-bubble 
of the freshness of this fish — letting the kids try these ocean 
fishes that are really fresh and sustainable. The fact that we 
are supporting local, small businessmen and women and their 
families just hit on a lot of good notes for us. Is it a little more 
expensive than buying from our prime vendor? Yes, but I think 
it is more than worth it.”

The fact that Bruce and his staff do not know what types 
of fish they will have until a couple of days before it is served 
has allowed for a bit of culinary creativity. “It is a lot of fun for 
our people in the kitchen,” he said. “Sometimes you get into 
routines with things that are great sellers. Now we know that 
one or two days a week, we have some creativity on our end to 
try something new.” 

He continued, “A lot of times we create them when we de-
cide what the fish is going to be. If I know we are going to get 
Sockeye salmon, I might go with the smoked salmon, because 
I know it is going to be a hit. One week, we had a great price on  
monkfish. We did bacon-wrapped monkfish tails. It sold pretty 

The popularity of seafood 
has been growing on the 
campus of Murray State 

University in Kentucky for the 
last few years. 

“Murray State is located in 
Western Kentucky, so the acces-
sibility of seagoing fish has not 
been huge around here,” said 
Tim Bruce, department chef 
manager. “As we introduce 
more fish, it seems like over 
the last couple of years, it is 
definitely starting to grow. Stu-
dents, in general, are starting to 
eat healthier and definitely have 
more food knowledge than in 
past years. All that adds up to 
more interesting items.” 

The reason for the rise in 
popularity is two-fold: Dining Services has been pushing it 
more and students have been asking for it. “There has been a 
big movement in college and university dining services to cook 
healthier and give those healthier options to students,” he said. 
“But they are asking for some of them too. I am not saying it is 
the majority everywhere, but there are enough people interested 
that it is worthwhile to do.”

Students are also more likely to try new things in the col-
lege environment. “Especially in operations like this where we 
are doing 5,500 to 6,000 meals a day and nine stations open, 
students are more likely to try things,” said Bruce. “You are not 
necessarily buying a la carte, so you can try things and if you 
don’t like it, you can get something else. It is a great avenue 
to try new stuff.” 

While fried catfish is a staple of the campus diet, grilling, 
baking and smoking have become very popular preparations 
for the fish. “We do a lot with crusting and baking to still get 
that texture involved with the fish and, of course, it makes it 
look white and flaky,” he said. “We have gotten a lot better 
with salmon lately. Through the use of some Combi Ovens we 
purchased last year that also have smokers on them, we have 
been cold smoking some fish, which has been really popular. 
We try to cook most of the fish in a healthier manner.” 

Bruce said that the smoky flavor is very popular in the region. 
“We have done it a couple of different ways. We have served it 
at a brunch as a whole side, like what you do with a poached 
salmon. It went over really well. We had the different condi-
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What has also helped in the popularity of the fish is that 
the school posts detailed information about the catch. “When 
we put out the fish, we are able to put out some point-of-sale 
information with it that talks about the fish, the species, what 
boat caught it, the captain of that boat and sometimes a little 
bit of their back history in terms of how long their families 
have been in the business. The students get to see where and 
who got it for them. That also makes it more real just out of the 
box. Any time you can make something personal to someone, I 
think it makes the choice easier to make or one they are more 
likely to try.” —OCH

well. Three weeks later I got another decent deal on monkfish, 
so we did monkfish kebabs. We marinated and grilled them. 
They also sold pretty well. I am a chef and my two assistant 
managers have culinary degrees as do a few of my kitchen staff, 
so having an open-ended one or two items a week is kind of 
nice. We can go with seasonality, too.” 

Although the prices are generally at least 25 percent more 
than purchasing the fish through the regular distributors, the 
freshness and variety of fish have had their benefits. “I think 
the fish has sold better because of the great quality. People have 
tried it and realized they liked it,” said Bruce. 

Pollock
Ingredients:
3.75 pounds fresh pollock, skinned
2.5 teaspoons extra virgin olive oil
2.5 teaspoons kosher salt
1.25 teaspoons cracked black pepper

Preparation:
•	 Portion pollock filets into 6-ounce portions.
•	 Season each filet with salt, pepper and olive oil.
•	 Grill on preheated chargrill, skin side up 3 to 5
minutes, rotating 90 degrees halfway through the
cooking time to give a good crosshatch. 

•	 Turn over and cook 1 to 2 minutes to finish. Fish
should be opaque in the center and just start to flake.

Burst cherry tomato relish
Ingredients: 
2.5 pounds cherry tomatoes, washed and trimmed
3.75 fluid ounces extra virgin olive oil
2.5 tablespoons garlic, minced
5 tablespoons Spanish onion, minced
2.5 teaspoons kosher salt
1.25 teaspoons cracked black pepper
5 tablespoons fresh basil, chiffonade

Preparation:
•	 Toss cherry tomatoes with olive oil, garlic, onion,

salt and pepper.
•	 Place on a sheet pan and roast at 450 degrees Fahr-
enheit for 8 to15minutes.Youwant the tomato skins
to blister, burst and brown slightly. The time may
vary greatly depending on the size and firmness of
the tomatoes. 

•	 Toss half of the basil with the cooked tomatoes,
reserving the other half as garnish. 

Grilled asParaGus
Ingredients:
1.25 pounds pencil asparagus 
5 fluid ounces balsamic vinegar
5 fluid ounces extra virgin olive oil
2.5 teaspoons garlic, minced
2.5 tablespoons Spanish onions, minced
2.5 teaspoons kosher salt
1.25 teaspoons cracked black pepper

Preparation: 
•	 Blend together olive oil, balsamic vinegar, garlic and

onion to make a marinade.
•	 Place asparagus in a shallowpan andpour themari-

nade over them. Let marinate for 30 minutes. 
•	 Remove asparagus frommarinade, seasonwith salt

and pepper, and grill on a preheated chargrill for 2 
to 4minutes turning them over once until just crisp
tender. 

mushroom herB Barley risotto
Ingredients: 
1.75 cups pearled barley
2.5 quarts chicken stock
1 cup chardonnay wine
2 tablespoons extra virgin olive oil
5 cups white mushrooms, sliced
.75 cup Spanish onion, diced
5 tablespoons garlic, minced
2.5 tablespoons fresh thyme, chopped fine
5 tablespoons fresh oregano, chopped fine
5 teaspoons lemon zest
5 teaspoons kosher salt

Preparation: 
•	 Bring stock to a simmer in a sauce pan.
•	 Toastbarley indry sautépan for2 to3minutesoruntil
highly browned. Remove from pan and set aside.

•	 Add1 tablespoonofoliveoil to the sautépan, addmush-
rooms and sauté until just tender and lightly browned
(3 to 5minutes). Then remove to a bowl for later use.

•	 Add the remaining 1 tablespoon of olive oil to the
pan, add onions and sauté for 2minutes. Then add
garlic and sauté 1minute.

•	 Add toasted barley and stir to coat with oil.
•	 Add white wine and reduce to almost dry.
•	 Add stock one-half cup at a time and simmerwhile

stirring. Continue to add the stock, stirring often until 
pan is almost dry before next addition.Total cooking
timewill be 25 to 30minutes or until barley is fully
cooked and tender. 

•	 During last 5minutes of cooking, add choppedherbs
and sautéedmushrooms.

•	 When barley is cooked, add lemon zest, salt and
pepper. Taste and adjust seasoning.

Yield: 10 Servings
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Grilled Fresh Pollock
with Burst Cherry Tomato Relish, Grilled Asparagus 

and Mushroom Herb Barley Risotto 
Recipe	by	Tim	Bruce




