
worlds,” he said. “This was done so that we can provide a 
different experience to our students. We at Elon Dining take 
a lot of pride in being really creative and innovative in our 
programming. Our students expect nothing less of us. They 
look for something different every semester. As a matter of 

fact, they look for something different each week.”
He continued, “It creates a lot of buzz in 
breakfast, which is hard to do, but what 

we are trying to do is attract more 
people to the center of our dining 
destination. It is a very engaging 
piece of equipment, too. You talk 
to the employees who are behind 
the grill. They know 99.9 percent 
of students by name; and it builds 
those connections, especially for 
the first-year students coming on 

board now. It makes them comfort-
able; it makes them know our staff. 

It is a pretty engaging piece as well.” 
The popularity of breakfast has also 

grown at the University of Wisconsin - Stout, 
where breakfast sales have actually surpassed 

those of lunch.
“It actually beat lunch out in sales in the shorter amount 

of time that it is offered,” said Justin Krahn, unit manager for 
Retail Foodservice and Catering. “I think that people are find-
ing breakfast to be the most important meal of the day. They 
like that it connects with fresh ingredients, and also there are 
a lot of breakfast items that are easily portable so they can 
just pick it up and go. It also comes at a lower price point for 
a plate of breakfast or something that you can just grab and 
go a hot breakfast and one handheld item.”

Breakfast items are so popular that the school is adding 
an all-day breakfast venue this fall. “The breakfast all-

day will be in one of our retail locations,” he said. “We 
decided to turn it over to breakfast all day, just seeing 
our breakfast sales increasing and actually taking 
over the lunch grill. We are going to run that from 
7 a.m. to 8 p.m., from open to close.”

The location will feature breakfast items that 
were previously on the menu, but will look to add 
items as time goes on. “To start with, we are adding 
on a breakfast burrito,” he added. As time goes on, 

we do have plans to possibly bring out a breakfast 
quesadilla or some other types of more portable op-

tions like that.” 
Students were behind the idea of launching the all-day 

concept. “We have a very active dining committee on campus 
and I brought up the idea of going to breakfast all day after 
seeing our sales increasing and seeing the trend in the industry 
going toward breakfast,” said Krahn. “They were all really 
excited, and we got really good feedback from the dining 

It has often been taught that breakfast is the most important 
meal of the day. Across the country, it is apparent that the cur-

rent generation of students has really taken that lesson to heart. 
“I have been in this business for 15 years,” said Pulkit Vigg, 

resident district manager at Elon University in North Carolina 
with Aramark, the campus foodservice provider. “Breakfast 
wasn’t important enough five years ago. As more health 
education occurs, now breakfast has become more 
and more important, and we have seen a rise in 
our breakfast numbers. Education plays the most 
important role in the changing trends of these 
young students coming here.” 

According to Vigg, more students are choos-
ing a full sit-down breakfast instead of grabbing 
something on the run. “The shift that I have 
seen now is that our students are choosing to 
have a full sit-down breakfast after their first 
class instead of coming in before class,” he said. 
“They are not just happy with grabbing a muffin 
or a bagel. They want a full breakfast. We have 
seen that shift in the last two years on our campus.” 

With the increased popularity of breakfast, Dining 
makes sure to come up with new ways for students to enjoy 
it — even at non-traditional breakfast hours. “When we put 
retail brands on campus, we look for their breakfast component 
because the students are asking for it,” he said. “It is not just 
breakfast in the morning, but breakfast throughout the day 
is important. Breakfast at night is important, so brands like 
Einstein’s do really well on our campus. We do a lot of special 
events at breakfast. All throughout the day, we have an omelet 
station and also an omelet station in our Global Neighborhood 
resident dining hall on Saturday and Sunday because there is 
a demand.” 

A new addition that has proven to 
be popular is a Mongolian Omelet 
Bar at Lakeside Dining Hall in 
the Global Neighborhood. “Our 
Mongolian grill was so popular, 
so we started experimenting 
with the idea,” said Vigg. “We 
wanted to do something else 
with the Mongolian grill be-
cause we were tired of what 
we were doing. We were doing 
pancakes, we were doing French 
toast, we were doing omelets on 
there. We wanted to try something 
else.”

What they have done is remove the 
rice from the traditional Mongolian dish made 
on the grill. “Exclude the rice, have the same vegetables, have 
the same sauces and have 100 percent cage-free liquid eggs, 
and make an omelet with that so you can get the best of both 
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committee and other people on campus.”
One aspect of breakfast favorable to students and Dining 

Services is the price point. “We typically see a better food 
cost,” he said. “Your check average is a little lower, but you 
hope to get that reach by having a higher patron count. You’ll 
see that return. For students, our breakfast platters are really 
reasonable. They get eggs, hash browns and toast, or eggs, a 
breakfast meat and pancakes. They are customizable platters.” 

Breakfast on the go is a popular choice at the Uni-
versity of Arizona in Tucson. “Most of the time, 
breakfast has to be on the go because they are go-
ing to class, so it has to be quick,” said Michael 
Omo, senior executive chef at the university. 
“It is the second biggest meal period of the 
day, behind lunch.” 

Offerings are made for the on-the-go 
student. “We have different burritos and 
smoothies and breakfast sandwiches and 
things like that that are very popular because 
they can walk away with them and they can 
go to class,” he said. “They also definitely are 
having omelets and the whole full breakfast, too. 
We tend to see that more on the weekends as op-
posed to during the week.” 

One popular choice is a fresh-made 
smoothie. “We have smoothies that are 
pre-designed for you so you can basically 
order by name,” said Omo. “We also have 
the ability to add whatever you would like 
to have inside of it. What we find is that 
people usually pick one of the items that 
we have on our menu and they may tailor 
it a bit by putting kale or spinach or those 
types of things, which seem to be pretty 
popular right now. If they want to fortify it 
with protein powder or something like 
that to make it a full meal at the end 
of the day, they have the option 
to do that also. All of them are 
made fresh for the customer.” 

Also popular on campus is 
yogurt, with pre-made parfaits 
prepared under the school’s 
Red and Blue brand, or its 
three build-your-own yogurt 
bars. “They are similar to a 
salad bar but with yogurt as the 
salad,” he said. “We have all differ-
ent toppings there. We have different 
seeds, granolas, berries, honey, grapes 
and nut butters so that you can basically 
create your own parfait. We have different recipes that are set 
up there, so you can follow them.”

The third location was recently added because of the other 
locations’ popularity. “It is available all day long,” said Omo. 
“We put it into an outlet called Cactus Grill and put it on the end 
of the salad bar. Interestingly enough, people put the yogurt on 
and they go to the salad bar and they put more fruit on it. They 
also purchase by the weight. That helps us increase our sales. 

“It can definitely be savory at the same time because we 
have salsa and all that stuff there too. In the afternoons, we 
see more of that, where people make a dip for tortilla chips.” 

Breakfast burritos on campus have become something of 
a legend. “We have one location that is actually pretty famous 
for the burritos,” he said. “It is open 24 hours, and we get a 
big push in the mornings. We have got it set up so you can 
basically design your own burrito with what you want to put 
inside of it, from sausage to bacon or eggs, cheese salsas or 
potatoes. We also find that late-night they eat a lot of that 

too, so at two in the morning they are coming in 
and ordering burritos and breakfast burritos 

styles, too. People talk about it after they 
graduate. We use a local Mexican bakery 

to make our tortillas for us. We use all 
fresh ingredients inside of it.”

Freshness is an important aspect 
of breakfast at Champlain College 
in Burlington, Vt. “The traditional 
basics of breakfast, pancakes, 
waffles, potatoes and eggs, are re-
ally popular still, but they should be 

made from scratch or speed scratch,” 
said Tom Oliver, general manager with 

Sodexo, the campus foodservice pro-
vider. “The freshness of the product is 

really important to people. I can’t imagine 
buying pancakes frozen and just reheat-
ing them. They wouldn’t like that at all. 
They definitely recognize quality, because 
cooking is coming back in a really big 
way. It is worth the time and energy that 
you put into it, and the food that comes 
out of it is just so much better. It is about 
eating good food, and socializing, versus 
just socializing.”

Oliver reports that about 65-70 percent 
of the students eat breakfast or come in to 

the dining hall for what he calls “social breakfast, which 
is tea or coffee and maybe a bagel, and they meet their 

friends and talk.”
Students also want a healthier breakfast. “Wellness 

has become a way of life, or a lifestyle, so nutrition 
and healthy choices are regularly sought after,” he 
said. “They love local food as well. They perceive 
local as very high quality. They like to feel good 
about their world. This way they can feel good just 
by eating breakfast.” 

Fresh fruit is also a big choice. “Every day we 
have a large container of oranges and grapefruits that 

are cut in half,” said Oliver. “If you leave the oranges 
and grapefruits whole, we will sell about half as many. I 

think it is that they just don’t want to take the time, or maybe 
it is that they just don’t want to get their hands dirty. Once 
you cut them in half, they all start to go. They eat them with 
a spoon, and they peel them inside out like half a tennis ball. 
They don’t mind getting their mouths dirty, but they don’t want 
to get their hands dirty. I think it has to do with their heavy 
use of social media and handheld devices.” 

Dining also makes its own homefries. “We have a local 
farmer who grows our own potatoes for us,” he said. “A lot 
of times, most units will deep fry their potatoes, but we cook 
them the old fashioned way on the flat top. We get them crispy, 
and they are not like hard-fried. We also cut all of our own 
French fries for our resident dining.” –OCH
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