
for butter, eggs and dairy based-milks. 
We have also received a third-party, two-
star certification through SPE, Sanitas 
Per Escam, or health through food. This 
certification is unique to health and well-
ness, and recognizes our dining centers 
commitment to nutrition, sustainability 
and our customers’ well-being.

ROBERT LANDOLPHI: At UConn Din-
ing Services, we believe that it is our job 
not only to feed students, but educate 
students about smart choices. If students 
are aware of where their foods come from, 
how it is produced and what makes it a 
smart choice, they feel better eating that 
particular dish. Just over a year ago we 
decided not to label foods as healthy, 
because it turned students off. So we now 
label certain items as a smart choice and 
then explain to them the health benefits. 
As we have developed menus, we have 
increased our plant-based offerings and 
decreased the quantity of meat-based 
proteins being served. A huge success!

PAUL NICOLINI: In my operation Health 
and Wellness is not a major concern cur-
rently to many of my customers. We try, 
through marketing, talks and informa-
tional tables, to educate the students on 
the benefits of eating healthier options 
early in life as to benefit their health later 
in life. For the customers who are look-
ing to eat healthier options, we offer a 
large, fresh-produce-packed salad bar, a 
variety of yogurts and grilled lean meats.

ANTONIO PIGNAGRANDE: We created 
a station completely dedicated to Health 
and Wellness. The station’s identity is 
allergen- and gluten-free, but the menu 
was engineered with lean proteins, super 
grains and legumes, and an abundance 
of raw and cooked vegetables. The sta-
tion focuses on creating flavor by proper 

HEALTH AND WELLNESS

On-Campus Hospitality: Health 
and Wellness remains an important 
category on campuses across the 
country. In what ways are you work-
ing to provide foods that are good 

for them, as well as tasty?

JONNA ANNE: A key member of the 
culinary team is our nutrition and well-
ness coordinator. The collaboration 
between the chefs, the recipe and the 
nutritional needs provide a consistent link 
between the importance of high-quality, 
nutritionally powerful food. With recipe 
development as the team effort, we can 
offer great-tasting food that is good for 
you. The other piece is the portion size, 
which is followed with pre-plating of 
entrées and all desserts.

JACQUELINE CRAIG: I participate in 
the Michele Obama’s “Let’s Move/Chefs 
Move! to School” initiative, and I include 
this program in my daily functions here 
on campus. We are also a part of the 
Howard University Campus initiative to 
incorporate healthy eating for faculty, 
staff and our students alike. 

We introduced a vegan and vegetarian 
station that serves a mixture of healthier 
grains, a variety of low-sodium broths, 
healthier carbohydrates and fresh vegeta-
bles. We have Wellness Wednesday where 
there is a healthy item at each station and 

an action station that displays our Mindful 
menu. We assist and support the campus 
with their “Partnership for a Healthier 
American” program, which is designed 
for a healthier campus environment to 
fight obesity, promote healthier eating 
habits for life and daily exercise practices.

ED GLEBUS: We just rebranded a new 
concept that focuses heavily on plant-
based cuisine called “The Garden – Cre-
ate Healthy!” It is an all-you-care-to-eat 
facility with a focus on the 40-ingredi-
ent salad bar, including a local organic 
tofu. We support that bar with a build-
your-own egg station with more fresh 
ingredients, six soups, unique flatbreads, 
salt-baked potatoes, yams and desserts 
during lunch. In the evening, we add a 
home-style station with carving and en-
trées that enhances the dinner experience. 
This gives the students the opportunity 
to “create healthy.” 

ADAM KOERNER: Health and Wellness 
continues to be a primary focus in the 
daily operations of our dining centers. 
At WSU, we have implemented a year-
round test kitchen to help us implement 
new recipes more quickly. Currently, a 
major focus is enhancing and developing 
our vegetarian, vegan and plant-forward 
options. We have been auditing our own 
system for minor substitutions that will 
change a vegetarian option to vegan. For 
example, we are researching and testing 
the use of vegan butter, aquafaba, rice and 
hemp milk, as ingredient substitutions 
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cooking techniques rather than heavy 
marinades, sauces and salt. This has 
been a growing need on campus and it 
addresses many of the issues. We also 
offer health-conscious dishes throughout 
campus and all locations.

JOHN TOMPKINS: As well as providing 
a core menu that is extensive in culinary 
variety, we provide rotating daily specials 
that are contemporary in national trends. 
Menus are refreshed utilizing past data on 
well-accepted menu items. Each meal is 
strategically planned to incorporate sev-
eral different options at several different 
serving locations. Inclusion of nutritional 
needs for a variety of diets are met in this 
manner. Cooks and servers are trained to 
follow recipes for consistency.

SPECIAL DIETARY NEEDS

OCH: The population of students 
with special dietary needs seems to 
be growing every year. How do you 
work to provide these students offer-

ings that meet their needs?

ANNE: We focus on real foods. This 
allows more customers to enjoy the foods 
because of fewer hidden ingredients. A 
labeling system with colored icons is used 
throughout all menus, giving a comfort 
for those customers who are following 
certain dietary needs. Also, within all 
restaurants and cafés we are able to offer 
gluten-friendly items, along with vegan 
and vegetarian-friendly.

CRAIG: My culinary team and I speak 
to all incoming students and parents at the 
university’s orientation to gain an insight 
on their dietary needs. This helps to as-
sess our menu planning to accommodate 

their diet. When we have specific cases, 
the culinary team can provide special-
ized meals upon the student’s request. We 
give additional education to their dietary 
needs. This helps the students make good 
decisions outside of campus dining.

GLEBUS: We have allergy stations in 
our residential dining facilities. It consists 
of a gluten-free oven along with sup-
porting small wares that are all purple 
for identification. We also offer personal 
consultations with students one-on-one 
to discuss their needs and introduce them 
to the general managers and chefs of the 
facilities they will be frequenting so that 
they can chat about options that meet the 
needs of the students.

KOERNER: We have developed a “Natu-
ral” platform where we do not serve any 
of the top-eight allergens or pork. The 
platform uses as much local produce sea-
sonably as possible and complements the 
theme of the day, pasta, Thai, street tacos, 
etc., with flavored oils, stocks and sauces 
that fit the allergen-friendly platform. 
This platform also allows the customer 
to customize their own dish and their 
meal is cooked for them to order. 

We also have a dietitian, Alice Ma, 
who works very closely with students 
and each of the dining centers executive 
chefs and general managers (GM). When 
she is contacted by a student with dietary 
needs, she meets with them in the din-
ing center they frequent the most with 
the chef and GM to discuss the dining 
options available to them.

LANDOLPHI: We advertise on menu 
screens, the Dining Services website 
and at freshman orientations that we 
are capable of handling dietary needs, 
and that anyone who requires a special 
diet should schedule a meeting with our 

Culinary Nutrition Team. That team is 
made up of a registered dietitian, assistant 
director of residential dining, assistant 
director of culinary operations, manager 
and production chef from the dining hall 
of the student’s choice. We then interview 
them to determine what foods they eat 
for breakfast, lunch and dinner that meet 
their needs. Since all students’ dietary 
needs are different, we handle each one 
slightly different. Some students look at 
the menu app, choose a dining hall and 
navigate themselves. Others call ahead 
and we have the food plated and ready 
in the warmer at an agreed upon time. 
It really depends on the severity of the 
diet and comfort level of the student.

NICOLINI: We provide students with 
dietary needs several options. We have 
a registered dietitian who will schedule 
one-on-one meetings with our custom-
ers to help them through the process of 
finding menu items available to them 
to eat. We encourage the customer to 
ask for something made just for them 
as needed. We introduce the students 
to the staff so they can speak to any of 
the full-time culinary staff members at 
any time to discuss their expectations 
and hear what we can offer them to help 
fulfill their needs. We have also special-
ordered items from our vendors for our 
customers with special dietary needs.

PIGNAGRANDE: We feel we addressed 
this by creating a station dedicated to 
serving top-eight allergen-free food and 
gluten-removed. We also have a card ac-
cess gluten-free pantry that grants access 
when a student meets with the campus 
nutritionist. All of our locations also work 
with students that have severe allergies 
or dietary needs that require specially 
prepared meals that are executed by lo-
cation chefs.
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lected in a range of areas, including 
energy, investments, academics, waste 
reduction and diversion, transporta-
tion and purchasing.

NICOLINI: Currently, sustainability is 
a hot topic on my campus. We are trying 
to market reusable hot and cold cups 
with a discount on refills. We also have 
recycling containers in all of the facilities 
on campus and in the foodservice area. 
We try to use as many local companies 
as possible to help reduce the carbon 
footprint and sustain the local economy.

PIGNAGRANDE: Sustainability is one 
of the primary focuses of our menu. Ev-
ery year we are challenged to increase 
our local spend, as well as our STARS 
percentage. Our client is the lead on the 
Sustainability Council for the campus, 
which puts that on the forefront for him, 
our campus and the dining program. We 
work with multiple student groups that are 
in charge of sustainability programming 
on campus. We also partner with many 
local farmers and bakers throughout the 
area to create programming, as well as 
growth in menus.

TOMPKINS This varies by location. 
Many locations work with the client to 
source large amounts of local sustainable 
foods. All locations are always looking to 
source sustainable foods when available. 
Seasonal availability is monitored for 
local produce sourcing. Aramark works 
with only ethical seafood companies. Ara-
mark also serves only cage-free shell eggs 
and is committed to being 100 percent 
cage-free in the near future. Produce 
is purchased organic when budget and 
availability present opportunity.

INTERNATIONAL CUISINE

OCH: This generation of students 
tends to be open to a wide variety of 
cuisines and prefer authentic tastes. 
In what ways do you offer them in-
ternational cuisines? How do you 

find your recipes?

ANNE: Currently we offer authentic 
cuisines within all of our restaurants in 
different ways. Many of our concepts 
give the opportunity for traditional reci-
pes to be offered. Asada, our Mexican 

TOMPKINS: Starting with orientation, 
the culinary team begins their relation-
ships with students identifying with di-
etary restrictions. We encourage these 
students to remain communicative with 
our front-line associates, as well as the 
managers. All menu items offered are 
clearly labeled, yet we encourage students 
to seek guidance on any in question.

SUSTAINABILITY

OCH: How much of a role does sus-
tainability play in your operations 

and the food you offer? 

ANNE: We currently partner with the 
EGarden on campus. The post-consumer 
food is collected from the restaurants, 
then composted and used to grow to-
mato plants and greens, which are then 
used within the restaurants. This is a nice 
full circle for the sustainability plan. We 
only serve sustainable seafood in all the 
restaurants on campus. We have had the 
opportunity to explore many species, and 
are planning to add skate to the menu.

CRAIG: Sustainability plays a major 
role in our operation. We use locally 
grown produce, dairy, as well as sustain-
able seafood. I have developed a part-
nership with Howard University Food 
Recovery Network, where we donate 
unused prepared foods to local shelters 
to feed the homeless in Washington, 
D.C. The university, as well as the city 
of Washington, D.C., requires the use of 
eco-friendly disposable products.

GLEBUS: We pride our operation’s fo-
cus on sustainability. We try to shop local 
as much as we can for our ingredients. 
We also have a program that composts 
all of our pre-consumer waste in all our 
foodservice locations on campus. We 
also have an organic community gar-
den program where we grow our own 
vegetables to be served the students and 
faculty on campus, as well. We are also 
green-certified in all of our locations on 
campus, including our concessions and 
convenience stores.

KOERNER: Sustainability is embedded 
as a priority in our mission and values. 
We focus heavily on responsible food 
sourcing, as well as waste management 

and resource recovery. We are committed 
to supporting the inland northwest farmers 
and ranchers. During the farmer’s market 
season you will find me, along with our 
chefs, speaking with local vendors about 
partnerships and continuing to find ways 
to supplement our purchases with local, 
sustainably produced products. In Febru-
ary 2016, we became the first university 
in Washington to commit to serving MSC, 
Marine Stewardship Council, certified 
seafood. We continue to drive forward our 
efforts and measure our efforts through 
SPE certification. 

WSU Dining has a long history man-
aging waste sustainably. In 1994, WSU 
was the first university in the nation to 
build a commercial-scale composting 
facility. Compost produced at the facil-
ity is used as soil enrichment in campus 
greenhouses, by the research farms and 
by the landscaping crew. We are currently 
working in partnership with the local 
food bank and a student organization 
on campus to recover eligible unserved 
food for distribution through to people 
in need in our community. 

Sustainable practices and the ability 
to stay true to our efforts are important 
to our customers and to us. What we do 
now affects our future, and our students 
are very well aware of this and expect 
to see this in the services we provide.

LANDOLPHI: Students are always 
asking questions about sustainability 
and want to know if Dining Services is 
doing its part. We are proud, at UConn, 
of our sustainable efforts and use our 
flat-screen menus boards in all our din-
ing facilities to inform our students of 
our accomplishments:

• UConn Dining is the largest purchaser 
of Connecticut-grown produce.

• We have a 100 percent sustainable 
fishery program.

• Dining Services has our own apiaries, 
producing more than 900 pounds of 
honey a year.

• We have two student gardens (Spring 
Valley Student Farm) that produce 
more than 8,000 pounds of organic 
vegetables each year.

• UConn has made the Sierra Club’s 
top-10 schools in the country. The 
Sierra Club, which is the largest grass-
roots environmental organization in 
the United States, bases the school 
rankings on sustainability data col-
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concept, focuses on burritos and tacos 
with traditional flavors with grilled meat 
and fresh-made salsas. In other ways, 
we blend comfort with the traditional. 
Bistro offers a classic take on eggplant 
Parmesan with a healthier style. 

We locate recipes and inspiration in 
many different ways, but student requests 
and our student employee suggestions 
are the most important for us to utilize. 
The culinary team was also given an 
opportunity to study and learn Italian 
Tuscan culture first hand this summer. 
The team spent time in Tuscany and vis-
iting Academia Barilla in Parma, Italy. 
This opportunity provided more than just 
recipes but history and knowledge of 
Italian culture, which has inspired the 
focus of many offerings at Geneseo.

CRAIG: We offer an array of options 
throughout the campus community. In 
one resident dining hall, we offer an In-
ternational Station that features a differ-
ent ethnic cuisine daily. In our second 
resident dining hall, we feature a 360 
Action Station that offers an Asian cuisine 
with fresh vegetable and steamed brown 
rice, soba pasta and buckwheat noodles.

Sushi is a big hit on campus in our 
retail venue. Our award-winning Smoked 
Jamaican Turkey Carving station is 
available in the catering department. 
We have a special campus-wide Soul 
Food cuisine every Thursday utilizing 
healthy techniques. Recipes are from 
the Sodexo Food Management System 
and some are derived from my culinary 
team and myself.

GLEBUS: Students are more in touch 
with authentic foods with the explo-
sion of food trucks and street cuisine. 
We provide many different options on 
campus for international cuisines. We 
run special nights at our University Tow-
ers Kitchen location, featuring authen-
tic sushi and Asian cuisine with crispy 
tempura rolls, seaweed salad and spicy 
tuna tataki. At our new concept, “The 
Garden,” we have a nightly special that 
rotates through different options, but we 
have featured Mexican food for example: 
crispy Corona-battered fish tacos, black 
beans with Cotija cheese and chilaquiles 
(tortillas tossed in a house-made guajillo 
chile salsa topped with queso fresco).

We use a variety of places to find 
recipes — we use food magazines, on-

line blogs, market research, travel, cook-
books, and the creativity of our chefs, 
as well. I also like to have our cooks 
make some authentic recipes that they 
grew up with in their homes. We also 
gather feedback from our students who 
also give us recipes.

KOERNER: One of the best ways we 
have found to provide a variety of cuisines 
with authentic taste is to get recipes from 
students. We reach out to groups and ask 
for the recipes they remember from home 
and invite them into the kitchen to pre-
pare the dish. This helps our chefs learn 
new things, as well as creates a stronger 
relationship with the students we serve. 
I recently worked with a number of our 
student employees when putting on a 
Lunar New Year event, gaining a greater 
understanding of the regions and varying 
traditions of the cultures that participate 
in this celebration. 

We hold a variety of special-themed 
dinners each semester and our chefs work 
hard to respect the style and preparation 
techniques of the dishes we serve based 
on the type of event. They research reci-
pes and trends using magazines, recipe 
websites, chef documentaries, and, again,  
by speaking with our students and staff. 
Our staff is an incredibly diverse group 
coming from a wide variety of back-
grounds and their knowledge and food 
memories are instrumental in providing 
an authentic taste and overall value to 
the product we serve.

LANDOLPHI: Recipes come our way 
from many different avenues: magazines, 
websites, international students, as well 
as our diverse culinary team. We also do 
annual surveys with our student body, as 
well as focus groups. We then use this 
information to add many of the interna-
tional recipes/menus to our repertoire. 
Many times we do tasting with the differ-
ent cultural centers on campus to make 
sure we hit the mark when it comes to 
authentic international cuisine. These 
recipes and menus are then offered in 
all our dining facilities on campus — 
residential dining, retail and catering.

NICOLINI: Last year, we started do-
ing cultural tastings for our students. We 
are working with our Student Activities 
Board to schedule several cultural tastings 
a semester. Since we are working with 

our Student Activities Board, any student 
who wants to get the sample plate does 
not pay for it out of their pocket (it is 
funded through their Student Activities 
fees). The dining facility bills the Student 
Activities department for the sampling, 
so our two departments work jointly to 
help educate the students, enrich their 
campus experience and help to build a 
community on campus.

We had some trial and error the first 
time we hosted a sampling where students 
submitted recipes. Some were successful; 
while others were not, as some were not 
as authentic as we had anticipated. We 
have found that using proven recipes that 
come from the culinary staff, chef confer-
ences or some of multicultural faculty 
and staff members have worked the best 
for the operation. Getting some of the 
faculty and staff members involved, helps 
to create a different perception of what we 
as a campus can achieve if we all work 
together to help educate our students not 
only in the classroom, but in life.

PIGNAGRANDE: Our international stu-
dent population is almost 30 percent. 
We have piloted with the international 
program Aramark implemented last year. 
Prior to that we created our own Interna-
tional stations throughout campus. This 
year we created our own International 
kitchen concept that covers Asia, India, 
Europe and other cultural cuisines. Some 
recipes were gathered through Aramark, 
while many were created internally. We 
have also created an orthodox kosher 
program, as well as Halal stations. 

TOMPKINS All accounts are featuring 
international cuisines at lunch and dinner. 
Some accounts feature this as a stand-
alone station while others incorporate this 
portion of the menu at their main hot-line 
station. There are four international cui-
sines being showcased in this year’s fall 
menu: Middle Eastern, Korean, Indian 
& Mexican. Other international cuisines 
have been showcased on the main menu 
in the past and others are being planned 
for the next menu. Theme meals are also 
offered on a monthly or bi-weekly basis. 
Many of these meals showcase ethnic 
themes and many are also planned with 
assistance from students who call the 
country or region targeted home, or sim-
ply for the fun of the project. The former 
often provide family recipes to execute.

—OCH
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