
1983 The October 1983 issue 
reported on a wellness 

program at Bryn Mawr College, 
Pa. Designed to educate its students 
about the importance of physical 
well-being, food service at the college 
played a major role in the endeavor. 
“People are overwhelmed that the 
food service wants to participate in 
such a program,” noted Frank Gladu, 
then-director of food service at Bryn 
Mawr. Among the innovations of the 
program was a “food computer” that provided students with 
a nutritional analysis of their eating habits and warned them 
of trouble spots in their regular dietary routines.

1984 The October 1984 issue focused on the changing 
face of campus food services. Among the new 

developments highlighted was a new “food court” at the 
University of Pennsylvania, Philadelphia. Outlets there in-
cluded national brands such as Wendy’s, as well as regional/
local brands such as Skolnik’s Bagel Bakery Restaurant and 
Richman’s Ice Cream Shop. It was the first “food court” 
profiled in College Union.

1985 By 1985, College Union noted that a full-scale effort 
to bring outside brands to campus was underway. 

The June issue highlighted the movement by reporting that 
56 percent of respondents to a survey said they had at least 
one fast-food offering within their union. The article further 
reported that students were beginning to demand familiar 
brands in their campus dining experience. “Fast food was 
one operation they said was important to them,” said Manuel 
Cunard, then-director of the Lory Student Center at Colorado 
State University, Fort Collins.

1986 Responding to the evolv-
ing marketplace, College 

Union itself underwent a transition 
early in the year, changing its name 
to College Union & On-Campus 
Hospitality. Increased foodservice 
coverage during the year included a 
look at the role of computers in food 
service; the first in-depth coverage of 
the National Association of College 

1979-1980 The premier 
issue of Col-

lege Union (October/November 1979) 
included a look at the University of 
Maryland, College Park, student 
union. In the article, Dave Hubler, 
union director, stated that “food ser-
vice is a terrible business to be in 
right now for unions or campuses in 
general.” To overcome that, Maryland 
contracted out the union food service 
to a national chain, Roy Rogers, and 
created a program that allowed students to divert part of their 
meal plan to the new outlet. The location was the first campus 
fast-food location for the brand’s parent company, the Marriott 
Corp. According to Huber, “the project could help Marriott 
learn if the union business is one they should be exploring.”

1981 An article entitled “College Foodservice: Is That 
All There Is?” opened with the statement: “Col-

lege students are notorious for their complaints about campus 
foodservice programs, and often their complaints are justified.” 
But as the article noted, there were bright spots in an indus-
try characterized by “long lines and a limited or unappetiz-
ing selection of entrées.” One program profiled in the article 
was the Cross Country Gourmet series at Cornell University, 
Ithaca, N.Y. The program brought the chef and cuisine from a 
noted restaurant for a week-long dining extravaganza featuring 
dishes such as duck a l’orange, snapper soup or artichokes 
vinaigrette. The program became a blueprint for similar pro-
grams nationwide.. Incidentally, the same article reported that, 
according to foodservice professionals, “students are now 
more diet and health conscious than ever.” That’s something 
that certainly hasn’t changed.

1982 Recognizing the im-
portance of authentic-

ity when it comes to international 
cuisine, the Fall 1982 issue high-
lighted the El Canibal Cantina, a 
Mexican concept at the University 
of Colorado, Boulder. According 
to the article, the popular concept 
“reeks of realism, from the proper 
Spanish on the menu to the shredded 
beef served in the Tostito Carne.”

     35Years 
of On-Campus
Hospitality

I n 1979, in response to requests and our own market re-
search, Executive Business Media created a magazine 

entitled College Union. The target audience was auxiliary services 
professionals whose prime mission is providing food, entertain-
ment, recreational and other services to make students’ lives on 
campus more enjoyable and fulfilling.

When we began our mission was — and still is to this day —  
to report the important issues and events in auxiliary services 
to our readers. As time went on, our magazine, like the market it 
serves, evolved and refined its coverage, becoming first College 
Union & On-Campus Hospitality, and eventually the On-Campus 
Hospitality that you know and rely on today.

Along the way, there have been significant milestones and 
memorable moments. 

For the full timeline, visit www.oncampushospitality.com.
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tions, each incorporating at least one element of exhibition 
food preparation.

1994 With the growth of the 
campus-card industry 

came the birth of a new association, 
the National Association of Campus 
Card Users (NACCU). In the February 
issue, On-Campus Hospitality profiled 
the association, which was created the 
previous summer, and previewed its 
first-ever national conference. Also, 
in February, On-Campus Hospitality 
reported on the latest trend sweeping 
college campuses — gourmet coffee.

1994 Bonus History: ARA Services officially becomes Ara-
mark. Compass Group acquires Canteen Corp., establishing 
a U.S. presence.

1995  Student dietary preferences continued to evolve. 
Articles in the February issue focused on new trends 

in healthy dining, while May looked at healthy, organic and 
vegetarian cuisine. February also looked at the phenomenon 
of “new age” beverages. April saw the birth of the Association 
of College Administration Professionals (ACAP), created by 
Stan Clark, founder and first executive director of the National 
Association of College Auxiliary Services (NACAS).

1996 By 1996, branding was an 
expected and essential part 

of the dining scene on and off cam-
pus. Eager to get in on the action, 
manufacturers began offering their 
own branded concepts built around 
familiar retail brands. On-Campus 
Hospitality reported on some of the 
first of those on college campuses, 
with profiles of a Casa Ortega concept 
(Nestlé Foodservices) at San Diego 
State University, Calif., and an Old El 
Paso (Kraft) counter at St. Mary’s University in San Antonio, 
Texas, in March.

1996 Bonus History: Compass Group purchases the food-
service assets of Service America, adding more than 7,000 
dining and vending accounts, and acquires Professional Food-
Service Management (PFM), which services the college and 
university marketplace.

1997 The marketplace concept 
arrives on campus. In No-

vember, On-Campus Hospitality pro-
filed the 2 Avenues Marketplace at 
Vanderbilt University in Nashville, 
Tenn. The space combined food ser-
vice and retail, and added unique de-
sign elements to create a memorable 
dining experience.

1997 Bonus History: Compass 
Group PLC launches a new global 
identity for its educational markets around the world, under 
the name of Chartwells. Chartwells opens its first account at 
Louisiana State University in Baton Rouge.

and University Food Services (NACUFS) national conference, 
including an interview with Clark E. DeHaven, then-executive 
director of the association; and our first recipe pages, featuring 
creations from Miami University in Oxford, Ohio.

1987 In February, Ray King, associate vice president 
of housing at the University of South Florida, Mi-

ami, noted that the evolution of campus food service over 
the preceding 20 years had been “absolutely astounding and 
remarkable.” Part of that evolution had been the expansion 
of operations from traditional venues to satellite operations.

1988 In the January 1988 issue, College Union & On-
Campus Hospitality turned its attention to the growth 

of on-campus convenience stores by profiling bookstore-run 
operations at Syracuse University, N.Y.; Cornell University 
and Boston University, Mass. Later in the year, the magazine 
profiled a foodservice-run convenience store at the State Uni-
versity of New York at Potsdam.

1989 Foodservice operations need to look to multiple 
revenue sources in their never-ending quest for 

profitability. One of the best sources for ancillary income is 
from catering. In June, College Union & On-Campus Hos-
pitality looked at the very successful catering program at the 
University of California, Los Angeles.

1989 Bonus History: Sodexho offers its first all-you-care-
to-eat meal plan at Western State College in Colorado.

1990 The year 1990 marked 
both the end of a decade 

and the end of an era as long-time 
NACUFS executive director Clark 
DeHaven stepped down at the end 
of the year. College Union & On-
Campus Hospitality marked the oc-
casion with a salute to DeHaven in 
a stirring editorial in the June NA-
CUFS conference preview issue. The 
magazine also welcomed incoming 
NACUFS executive director Joseph 
Spina with an interview in the August issue.

1991 By early 1991, the growth of campus-card systems 
had progressed to the point where the concept of a 

cashless campus would soon be real. “A cashless campus is 
definitely possible, and inevitable,” said Steven Weldon, director 
of education markets for Copicard. “The market is moving in 
that direction. Colleges just don’t want to handle cash anymore, 
and why should they when the technology is out there?”

1992 By 1992, College Union & On-Campus Hospital-
ity had transformed completely into a publication 

focused on the college foodservice marketplace. To reflect 
that change, College Union was dropped from the title and 
we became simply On-Campus Hospitality.

1993 In the April issue, On-Campus Hospitality focused 
on the growing trend of exhibition-style cooking 

with a profile of the Owens Food Court at Virginia Polytech-
nic and State University, Blacksburg. Formerly a traditional 
setup, the eatery had been broken up into nine distinct sta-

FEBRUARY 2015 ON-CAMPUS HOSPITALITY

35th Celebration



2004 In May, an article focused 
on Western Michigan Uni-

versity in Kalamazoo and its innova-
tive residential dining, specialty menu 
program that included a number of 
“ethnic” concepts. Global choices 
remain a popular – and necessary – 
part of dining today. 

2005  Tropical Storm Cindy and 
the threat of Hurricane 

Dennis nearly wiped out the NACUFS 
Conference in New Orleans, La., in July. Hurricane Katrina, 
at the end of August, caused severe damage across the Gulf 
Coast and caused the National Association of Convenience 
Stores (NACS) Show to move to Las Vegas. 

2006 The July issue featured a 
story on the University of 

California, Berkeley, opening the first 
certified organic salad bar, a major 
milestone in the trends of organics and 
sustainability on college campuses.  

2006 Bonus History: Compass 
Group announces a major policy to 
shift the company’s purchases away 
from threatened fish species and to-
ward sustainably sourced supplies. 
The new policy will impact approxi-
mately one million pounds of fish purchased annually by all 
Compass Group operating companies.

2007 The University of Georgia 
in Athens began offering 

24-hour dining at its Snelling Dining 
Commons, continuing a trend on many 
campuses of operations remaining 
open later and later to meet students’ 
needs. In May, we profiled the newly 
renovated Berkshire Dining Commons 
at the University of Massachusetts – 
Amherst, an award-winning dining 
hall featuring many of the hottest 
trends on campuses, including dis-
play cooking, global choices and 11 interchangeable venues.

2008 In July, NACUFS celebrated 
its 50th anniversary with a 

gala in Washington, D.C. The October 
issue featured our first Sustainability 
Report, with articles on various issues 
related to the latest hot topic on cam-
puses. In the report, Dave Furhman, 
director of Dining Programs at Johns 
Hopkins University in Baltimore, 
Md., and Jeanne Fry, then-associate 
director, University of Georgia Food 
Services, presented their thoughts on 
the trend of schools going trayless. 

2008 Bonus History: Sodexo creates a new logo and iden-
tity – and a new spelling of its name. 

1998 According to a National 
Restaurant Association 

report, by 1998, sales at contract-
managed campuses edged past those 
at self-operated institutions. In the 
October and November issues, On-
Campus Hospitality looked at the 
reasons behind the growth of out-
sourced foodservice operations, and 
the future plans of some of the major 
players in the field.

1998 Bonus History: Sodexho 
merges with Marriott Management to become Sodexho Mar-
riott Services. Compass Group North America partners with 
Thompson Hospitality.

1999 Smoothies graduated from fad to a campus staple. 
In September, On-Campus Hospitality looked at 

the growth of the category, the major players in the field, cus-
tomer demographics and the future of smoothies on campus.

2000 While sushi has now become a mainstay at many 
college and university foodservice operations, cam-

puses offering it were few and far between in 2000. One ex-
ception was Loyola College in Baltimore, Md., where campus 
administrators reported that a sushi station was among the 
most popular at its Primo’s Marketplace eatery.

2001 One of college and uni-
versity dining’s best-kept 

secrets was the excellence of the chefs 
working on campus. To recognize the 
quality and craftsmanship of college 
and university culinarians, NACUFS 
introduced its Culinary Challenge at 
the association’s national conference 
in July. Later in the year, On-Campus 
Hospitality examined the growth of 
farm-to-table initiatives that bring 
locally grown and organic foods to college and university 
dining hall menus.

2002 Campuses have always been 
relative hotbeds of activ-

ism. By 2002, coffee had become a 
hot-button issue for students, with 
activists demanding that roasters buy 
their coffee beans from sources that 
were environmentally and socially re-
sponsible. In February, On-Campus 
Hospitality examined the issues be-
hind “cause coffees,” including Fair 
Trade, organic and shade-grown, and 
how roasters and campuses were responding to these new 
challenges.

2002 Bonus History: Compass Group PLC acquires Bon 
Appétit Management Co. 

2003 NACUFS also launched its first Best in the Business 
Awards, recognizing the best in college c/stores. 

The year also marked a dramatic change for the association, 
which restructured from nine regions to six in July. 
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2009  In February, On-Campus 
Hospitality features The 

Dairy Bar at the University of New 
Hampshire in Durham, which had 
recently re-opened with a focus on 
sustainability — with local food tak-
ing a major component — and healthy 
eating. 

2009 Bonus History: On-Campus 
Hospitality is the first to report that 
Compass Group PLC purchased Lack-
mann Culinary Services. 

2010 In May, Timothy J. Diet-
zler, director of Dining 

Services at Villanova University in 
Philadelphia, won the IFMA Gold 
Plate, becoming only the second 
winner ever from the College and 
University category. Two years later, 
Mary Molt, assistant director, Housing 
and Dining Services at Kansas State 
University, became the third winner. 
This recognition of these talented in-
dividuals is also a sign of the growing 
importance of the segment. 

2011 In August, we reported 
on a study by Pediatrics, 

the journal of the American Acad-
emy of Pediatrics, that 1 in 13 U.S. 
children suffer from a food allergy. 
Campuses around the country have 
seen an increase in the number of 
students reporting food allergies and 
sensitivities, and are making more 
choices available to them. 

2012 In February, On-Campus 
Hospitality  Publisher 

Murry H. Greenwald passed away. 
In October, Ron Campbell, CASP was 
named the new chief executive officer 
of NACAS. In November, Gretchen 
Couraud, became the new executive 
director of NACUFS, replacing Jo-
seph Spina. 

2012 Bonus History: In October, 
we featured the new Turner Place at 
Virginia Tech, a trendsetting dining 
facility. With its new technologies, national brands, authentic 
international cuisine and fresh offerings, it is illustrative of the 
kinds of the dining venues being unveiled across the country. 

2013 In April, On-Campus 
Hospitality interviewed a 

representative with the foodservice 
provider for Lesley University in Cam-
bridge, Mass., to discuss the changes 
made to its offerings after the school 
reached an agreement with the U.S. 
Department of Justice  to ensure that 
students with celiac disease and other 
food allergies can fully and equally 
enjoy the university’s meal plan and 
food services in compliance with the 
Americans with Disabilities Act (ADA). 

2013 Bonus History: In March, we featured our first “Food 
Truck Round-up,” to highlight what has become a popular 
mobile addition to many campuses. 

2014 In July, NACUFS members approved a signifi-
cant process of strategic planning and governance 

review. NACUFS president Zia Ahmed, who looked to the 
future of the organization, said “NACUFS is looking to 
make changes from a position of strength. As it moves into 
the future, the association is positioning itself to deliver 
increased value through programs and services that will 
result in stronger campus dining programs for our members.”
 –OCH
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