
K imball Dining Hall at The College of the Holy Cross in Worcester, 
Mass., was originally built in 1932, and its last renovation was 
22 years ago, so it was time for an update. 

“It was a very traditional set-up in the dining room — all straight-
line service,” said Martin Dudek, associate director of Dining. “We 
needed to get more into the 2000s and into the station concept and 
cooking in front of the students. The focus of the renovation was to 
get it to that kind of service.”

The renovation also provided the opportunity for the operation to 
become more sustainable, and to use the marketing opportunity of a 
new facility to emphasize sustainable practices they had already been 
doing. “We also looked at what we were serving, what we were serving 
on and in and how,” he said. “We ended up looking at how we could 
get a little more sustainable, a little more local. We ended up going 
with all Homer Laughlin China because it is as local to us as china can 
possibly get. It is made in the United States. It is the only company 
left. That was a big decision we made.”

By switching to more cook-to-order items — and unlimited dining 
— Dudek said they will cut their food waste. “We’ll be able to cut the 
consumption by the students. We are going to an unlimited meal plan 
at the same time. We think we are going to eliminate the binge eating 
that tends to be out there. That is going to help our sustainability ef-
forts in regard to food waste. Students can come and go as they please 
from 7 a.m. to 8 p.m.”

To keep waste to a minimum, the students will be served plated 
entrées whenever possible. “We have eliminated steam tables, and we 
have moved to bell-hop plates and/or serve on a plate to the student,” 
he said. “We will be serving it to them, and they are getting it the way 
they want it. It cuts down on food waste. Sixty percent of the time we 
are handing them the food.” 

Dining, which is led by Director Linda Nardella, did extensive 
surveying of students when the renovation of Kimball was first on the 
table. “We had several meetings with the student government associa-
tion, and there is a segment of the student government that meets with 
us regularly,” said Lynn Cody, marketing coordinator. “We took that 
into account over the last two years when we really began looking at 
the renovation. When we had the final okay in January, we did a large 
survey of all students on campus. We did weekly information sessions 
in the dining hall so students could fill out a survey or meet with us 
in person, to say what they definitely wanted to see, not to take their 
favorites off the menu.”

A few surprises came from the surveys. “What we found most in-
teresting on the surveys is that the culture of our students is changing 
a lot,” she said. “They have a much more diverse palate, and they are 
looking for more world cuisine on the menu. It is really good for us 
to be able to speak directly with the students and say, ‘What exactly 
are you looking for, because that is what we want to give you?’ A lot 
of our students study abroad or are coming from different areas of the 
country that we haven’t necessarily had big populations on campus, so 
their tastes are a little more diverse than the students who are coming 
from just the surrounding area.” 

The renovation began in late May, and had to be completed quickly. 
“The Kimball main dining room is our only all-you-care-to-eat facility,” 
said Cody. “That will be our main dining room, which is one of the 
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time and serving them off to the side. We have absolutely no 
heat lamps or hot plates for those sandwiches at all. It will 
take two minutes to cook them.” 

The stir-fry station features the typical stir-fry offerings. 
“It has the vegetables and the two different noodles, two dif-
ferent sauces every day,” he said. “The stir-fry station is going 
to double as an omelet station in the morning, so we can now 
do them in a pan instead of the flat grill. It is going to be more 
of a traditional omelet. It is 100 percent customizable with 
all of the toppings they can pick themselves.” 

“Because we have a lot of student athletes and a lot of 
students who are focused on keeping a healthy lifestyle, we 
have chosen an area attached to the stir-fry station that is 
going to focus on performance foods,” said Cody. “We will 
have a couple of different specials. They might be a green, 
or beans, or a quinoa dish — something a little different that 
the students can choose there. We are also going to keep that 
station as allergy-friendly as possible. Students in our allergy 
program can benefit from a wider variety available in the 
dining hall to them.” 

A 40-foot salad bar was also added, “with all of the fresh 
veggies you can imagine,” said Dudek. “We have a yogurt-
and-fruit bar in one section of the salad bar. We had it before, 
but now it is prettier and not as compact.”

Another sustainable aspect of Kimball is its equipment. “We 
were able to get away from all of our old electric appliances 
in the kitchen to go to all gas,” he said. “By doing that, we are 
able to utilize the generator outside of the building, and all of 
our operations are hooked up to the generator, so whenever we 
lose power, we can still cook out of this kitchen and serve out 
of this serving area. Natural gas saves time for the equipment 
to come back to temperature. It saves the college money with 
natural gas being as inexpensive as it is right now.” 

One aspect of the renovation that Cody feels is important is 
the ability to communicate with the students more often. “We 
are able to get more touch points with the students. It makes 
us feel like we are all part of the same community and we are 
here to help them, rather than just having anonymous people 
standing behind the line. Now, we really get to interact with 
the students, and I think from that we will be able to learn a 
little bit more about what they are looking for. It gives them 
the opportunity to give us feedback in a more casual man-
ner. I think we will be able to get more information on things 
that are working and things that aren’t so we can evolve and 
change to meet their needs.”

—OCH

reasons why we had the time crunch to build. It was needed 
because it is the only location like that on campus. We have 
six other locations on campus that are cash operations.”

The new Kimball features a number of stations based on 
the students’ desires. “The classic line is where we have our 
main entrée for the night,” she said. “That is the area that we 
are really focusing on highlighting world cuisines, but also 
keeping those classic favorites the students love, like macaroni 
and cheese and chicken parm.”

Dudek added, “They are going to be served on platters, 
catering style — no hotel pans. Instead of loading up 40 
orders of chicken in a pan, there might be 15. We can rotate 
a lot more. A lot smaller bowls for the vegetables. We are 
taking batch cooking to its extreme. If we are feeding 1,000-
1,500 students for dinner, we are cooking the vegetables 50 
different times.”

Also part of the station are two new rotisserie ovens. “We 
are also going to have rotisserie chicken every night,” he 
said. “It will be a nice showcase for that station, and then we 
can branch out from chicken to whatever down the road. We 
will also have a full carving station and a carver every night 
doing that for them.”

The new Kimball also has a big grill station. “We are go-
ing to try to do as much to order individually as possible,” 
said Dudek. “We have two flat grills and one charbroiler. 
We will do everything from turkey burgers at every meal to 
the special of the day, which is anything from quesadillas 
to Cuban sandwiches. We are going to do steak and cheese 
every day. We really expanded our grill section. We actually 
designed it with a 24-inch charbroiler and a 24-inch flat grill 
that we are going to keep vegetarian so we don’t have any of 
the cross-contamination that goes along with that.”

The breakfast station will feature make-your-own waffles 
from Carbon’s Golden Malted all day. “One of the things that 
surprised me was how excited they are for waffles all day,” he 
said. “They couldn’t believe that we were going to leave the 
Belgian waffle station out for them to make waffles all day.” 

The pasta station features regular and wheat pasta with 
sauces. “We are starting it at night,” said Dudek. “We are go-
ing to do sauté pastas in the pan two or three orders at a time, 
and then put them in bowls and hand them to the students 
as they go by.” 

The deli station allows students to customize their sand-
wiches. “We modeled our deli section after Subway with the 
same type of service in the way students can order them,” 
said Dudek. “We are going to do a hot Panini every day as a 
special. We are going to be cooking and making 5 or 6 at a 
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