
Fairfield University

At Fairfield University in Connecticut, Dining Services 
recently ran a trial run to see if a food truck would be 

a good fit on campus. 
Dining Services, operated by Sodexo, borrowed the truck 

from another of the company’s accounts. “It became available 
and aligned with some interest on our campus in some late-
night dining options,” said Bryan Davis, general manager of 
Fairfield Dining Services. “We have had it since December, 
and we will give it back in the end of February.” 

The truck, called Oxedos, or Sodexo spelled backwards, 
has offered a variety of cuisines in its test run. “Basically, 
as this is a trial run, we have been switching up the menu a 
little bit, so we are not stuck to one,” he said. “That is the 
beauty of the mobile cuisine, I think it answers to student 
satisfaction and getting a read on what it is they are looking 
for. Everything we do is on a higher end. We are doing a high-
end taco. We have been doing Philly Cheesesteaks, but also 
with chicken and vegetarian. We have also done a kielbasa, 
different sausages. We even did breakfast foods one night.” 

The food served on the truck is made from scratch as much 
as possible. “The tacos are made with a fresh, housemade 
guacamole and salsa,” said Rebecca Shaw, area marketing 
coordinator. “They are not opening a jar, they are slicing and 
dicing fresh tomatoes and onions, and they are peeling the 
avocados to create a better quality taco. To be able to offer 
a more sustainable and healthy version of the popular foods 
our students love has been a goal, and has really helped with 
our feedback. Students are loving it, which is fantastic.”

Having the truck on campus has been very exciting. “The 
fun and trendiness we are able to bring to a medium-sized 
school is what’s intriguing to the student,” he said. “It pro-
vides an exciting option for delivering different foods, too. 
We went for a very small selection of food; we have done a 
few different menus, but we could offer almost anything out 
of that truck, and I think that makes a lot for us to play with.

Once the trial run is completed at the end of February, 
Davis will analyze the data they have collected and present 
his findings to the university. “That is something that we 
would share with them and ultimately make that decision 
in line with what their call is. We will be talking to several 
groups who are involved in this to see what the feedback is, 
if it is viable and to see if we will see this again.”

University of Miami
At the University of Miami in Florida, students can get 

their pizza fix at Uragano, which is Italian for hurricane.
In 2011, when Dining Services decided to replace a pizza 

concept on campus with a different cuisine, it left them without 
a place to find a slice on campus. “We still wanted to have 
pizza on campus, but we didn’t have a location,” said Traci 
Cancro, marketing and social media director with Chartwells, 
the campus foodservice provider. “Being that there was a food 
truck craze in Miami, we decided to get on board, and that is 
how Uragano was born.”

The truck, manufactured by Food Cart USA, features a 
selection of 9-inch pizzas. “We do high-end individual pizzas 
that use amazing product,” she said. “We have a staple menu, 
and do a special menu on a rotating basis.”

The pizzas are made to order. “The truck is loaded with a 
cooler, and there are pans with the dough balls in them,” said 
Joey Sanchez, director of operations. “They pull it out and 
stretch it right there, sauce it, cheese it, top it and it goes into 
an oven. It is a six-minute cook time in a two-floor impinger 
oven. It has been received very, very well.”

In addition to the pizzas, sandwiches are available. “We 
have a few sandwiches: a meatball sandwich, a vegetable 
sandwich and there is a special of the day depending on the 
chef and what she wants to run on that day,” he said.

The specials can be calzones or special sub sandwiches. 
“As the food trucks have taught us, be as diverse as you can 
possibly be and continue to be fresh and new and add items,” 
said Sanchez. 

The truck currently serves during lunch hours, and also 
takes part in special events and truck rallies. “We did try the 
late-night hours, but they just weren’t using the truck, so it 
wasn’t really worth our time, but during the day, lunch, it is 
there Monday through Friday on campus,” said Cancro.

Food Truck Round-Up
Food Trucks continue to be a popular trend on college 

campuses, as more schools are adding them or thinking 
about doing so. Whether used to satisfy students’ late-night 
cravings, or to provide food service to underserved areas 
of campus, more and more schools are driving their way to 
culinary success.

Food Trucks
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what our students are looking for. Also, 
it doesn’t make them bored of the same 
old thing.” 

The school has also offered breakfast. “We move the truck 
right out in the middle of our two freshman dorms,” said Tam-
mone. “It is pretty cool. We have a microphone and speakers. 
We have a lot of fun with it. We will open it up at 6 in the 
morning. The kids will grab a sandwich to go and just get to 
class, as opposed to making a u-turn into one of the dining 
halls and then going to class. This breaks up the week a little 
bit. We’ve got music playing and stuff is on the TV. It is a 

really great idea and our clients are 
really excited.” 

The truck, with graphics 
created by Graphics Solutions 
in Sayreville, N.J., is available 
on campus a few days a week. 
On other days, it is used at other 
Chartwells accounts in the region, 
including Quinnipiac University 
in Hamden and Trinity College in 
Hartford. “We don’t do it every 
day,” he said. “We will do it once 
a week or every other week. We 
watch the weather. We do it certain 
days, if there is not a late-night 
option, or it is nice in the morn-
ing. We will decide impromptu to 
put the truck out front. The same 
thing with Trinity and Quinnipiac; 
we use it among the three of us.” 

Tammone is very proud of the 
truck’s flexibility. “We are pretty 
unique in that we have developed 
different concepts without getting 
it stuck with one particular truck 
with graphics and everything. So 
you are stuck with grilled cheese, 
or whatever your graphics are. We 
really put a lot of thought into 
what we were going to do with 
this. In coming up with those ge-
neric colors without a name, it 
really gave us the flexibility to do 
whatever we want with it. I’ve got 
six menus now, I can probably add 
another three or four depending 
on food trends.” 

 Sacred Heart University

@thekitchentruck at Sacred Heart 
University in Fairfield, Conn. 

was launched in the fall of 2013. 
“What we tried to do is not pin-

point it to one particular concept, 
whether it be just a grilled cheese 
truck, or just a hot dog truck, or just 
a Philly cheese truck,” said Mark 
Tammone, senior director of Din-
ing Services, which is operated by 
Chartwells. “What we tried to do is 
make it pretty generic with no names 
or anything on it except for the name 
of the truck. We came up with six 
custom menus, so we can change the concept depending on 
the platform.”

The truck was built with a 27-inch flatscreen TV on the 
side that offers entertainment, as well as the different menus. 
“We worked on the menus, put it on a thumb drive and based 
on the platform, we could make it a hot dog truck, grilled 
cheese truck, taco truck, sausage concept truck, cheesesteak 
truck or barbecue truck,” he said. “By doing that, it gives us 
a little more flexibility in the menu, depending on, of course, 

The Wholly Habaneros truck at 
the University of Mary Wash-

ington in Fredericksburg, Va. has 
its origins from a non-food truck 
concept. 

“Wholly Habaneros was a brand-
ed concept that the folks at Sodexo 
developed, and they were just de-
ploying it to the field,” said Mike 
Greenfield, district manager with Campus Services, which is operated by Sodexo. “It 
was really meant to be an inline quickservice operation. The trade dress of it, the front 
counter, looked like a food truck.”

Greenfield thought that the concept would work in the truck based on surveys of 
students. “From surveying students on the campus and looking at the array of other 
options that we had on campus, this was one that seemed would really be a good fit on 
campus, and looking at some of their off-campus spending habits as well,” he said. “We 
thought that this could be something that could be contained within a food truck, and we 
could set it up that it would be rapid service; all of those stars aligned very well for us.” 

The truck has been placed in the center of campus during lunch hours. “Right now, 
it is really helping us with the lunch crowd,” he said. “When the daylight hours get a 
little better, we will probably be expanding those hours into dinner. We also have used 
it for special events. We will be using it for some of the athletic events that don’t have 
snack bar or concession activities, as well as at events for the community.”

All-Star Carts in Bay Shore was the manufacturer of the truck and Atlantic Equip-
ment Specialists in Pennsylvania helped with the design and layout. “One of the things 
that we consciously did when we were designing this was to be able to put in equipment 
that wasn’t so highly specialized so that we could make a change down the road if we 
wanted to,” said Greenfield. “It is essentially a charbroiler, a griddle, fryers, hot and 
cold tables. A year from now, this could be something completely different. Then, we 
can just rewrap the truck and away we go.”

what our students are looking for. Also, 
it doesn’t make them bored of the same 
old thing.” 

University of Mary Washington
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