
dinner, the bake shop has a lot of scratch breads,” said Yeruski. 
“We do a pumpkin bread, a banana bread, a cranberry nut 
bread and a corn bread. We do close to a 100 breads total. 
There is never much of that left over.”

Also popular are the magic cookie bars. “Some people call 
them 7-layer bars,” she said. “It is graham crackers, condensed 
milk, chocolate chips, nuts (preferably walnuts), and we use 
M&M’s and Reese’s Pieces. We make them a variety-type 
thing for the students. They don’t get the plain chocolate chip 
with the coconut. It is like the kitchen sink.”

Huffman didn’t realize just how popular one item was 
with the students. “I have a com-
ment board in the dining hall that 
students use napkins for, where they 
can make a request or whatnot. Jen’s 
apple cake fell out of the rotation 
for a couple of months last year. We 
got so many napkins asking us to 
bring back Jen’s apple cake. That 
is a vegan item, and it is a hugely 
popular item.”

The bake shop also makes sure 
to serve items taking advantage of 
the seasonal produce from the area. 
“Every June we host an alumni 
weekend, and the strawberry pie 
that we served at one of our events 
featured strawberries sourced from 

our own college farm,” said Ryan Houck, brand manager. 
“They are certified USDA organic. It is a student-run farm.”

In addition to the sweet items, the bake shop produces some 
breads from scratch. “This morning, I just made a scratch 
focaccia bread with sundried tomatoes, garlic, basil and white 
wine,” said Yeruski. “That will be used today at lunch time 
with a Monterey jack cheese and smoked turkey sandwich.”

For many years, the school has been offering baked items 
to order for purchase. Among these items are “Cheer Baskets,” 
filled with fresh fruit, baked goods, snacks and seasonal treats, 
with a different theme for each month of the school year. “For 
the September basket, it contains sugar cookies, homemade 
banana bread and homemade chocolate fudge from the bake 
shop,” she said.

Offering these baskets, as well as other items for purchase, 
allows the school to raise revenue outside of the everyday pur-
chases. “It is definitely a revenue enhancer,” said Huffman. “We 
are a small liberal arts residential college, and everyone in the 
college is required to be on the meal plan with a small excep-
tion, so like any school, there is a finite bucket of money. One 
of the things we will look at is enhancing it with the catering 
revenue. The bake shop provides a huge part of that.”  —OCH

There has been a bakery on the campus of Dickinson College 
in Carlisle, Pa., as long as the college has been in existence. 
Since the college was the first college chartered under the 

United States of America in 1783, that is a long time. 
As was probably the case 232 years ago, students are en-

joying the treats coming from the bakery – even though the 
current environment of eating healthier wasn’t something that 
students had to worry about in those days. “Our pastries are 
very popular given the environment where people are exercis-
ing more and more nutritionally conscious, paying attention to 
what they are taking in,” said Errol Huffman, director of Dining 
Services. “I think about one-third 
of the Dickinson student body is 
involved in either organized sports 
or intramural-type activities at a 
high level. There is a lot of inter-
est in eating well, but at the same 
time, they don’t deny themselves 
the pleasure of Kay’s baking.”

The Kay that Huffman is refer-
ring to is Kay Yeruski, head baker 
for the college, who has worked at 
the school for more than 20 years. 
The bakery has a staff of four full-
time employees. “Our day starts at 
3 a.m,” she said. “We make fresh 
donuts every day for the students, 
as well as muffins, sometimes cof-
fee cakes, apple fritters. That is usually what is just for our 
breakfasts in the dining halls. Then we have some cash op-
erations throughout campus. We have The Quarry [a campus 
café], and they get muffins, apple fritters, puff pastries, and 
also our other locations get the same desserts. We do eclairs 
sometimes and lots of cookies also.”

They are producing several hundred cookies for the retail 
operations alone. “They make a lot of oversized cookies and 
cookie bars, pies and cakes of all kind,” said Huffman. “You 
name it, they’ve made it, or if Kay hasn’t heard of it, she’ll 
make a recipe for it and help the students enjoy something 
that they are missing from home.”

When it comes to the desserts in the all-you-care-to-eat 
area, students control their portion sizes. “One of the things 
that we do with the baked goods, we don’t necessarily portion 
those out,” he said. “We put them out whole with pre-cut zones, 
and then the students can finish that off by how large a piece 
they want. They will take a tiny sliver of a pie and a slice off 
a cookie bar and get a little dab of something else. That has 
been a very positive thing among the students.”

The bakery produces a number of items that are popular 
with current students, as well as alumni. “For Thanksgiving 
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