
when she came into the dining hall 
that she could have just about any 
soup that we served, any sauce that 
was served on an entrée, provided 
that it didn’t have a pasta product 
on it.”

What began with thickening 
agents grew to other gluten-free 
offerings. “As the years have gone 
by, we started with the thickening 
agents, then we went to offering 
a gluten-free pasta and we have a 
gluten-free breading available if 
we do fried chicken,” said Zim-
noch. “It is very minor stuff, but 
the students feel comfortable. 
Even faculty and staff are now 
coming up to us who have this 
dietary restriction. Once they find 
out that the deli has gluten-free 
breads and all of our menus have 
something that is gluten-free set 
up for them, they eat like anyone 
else. They don’t feel like they have 
to explain anything to anyone, and 
if they feel like telling people what 
their meal is, they can. Other peo-
ple will eat it too, just because it 

is there.” 
Hunter is happy to allay the fears of students and staff with a 

gluten intolerance. “They would come to us with this panic that 
they would not be able to eat. With a simple conversation, we 
assure them that they were going to have a pleasurable dining 
experience, and they were going to be able to blend in with the 
rest of the crowd,” he said. “We would inform them of what we 
do on a regular basis to make their lives a lot easier.”

The school currently has 25-30 students who report a gluten 
intolerance. “There are probably many more out there who 
don’t say anything,” said Zimnoch. “Every year, as I deal with 
admissions and students coming in, that is the No. 1 question 
now. ‘My son and/or daughter has an allergy to wheat. What 
can we do about it? How can they be on the meal plan?’ Once 
they hear what we can do for them and how they can eat, they 
are all set.”

With a relatively large number of students with celiac disease, 
it made sense to make this Traveling Chefs event completely 
gluten free. “We didn’t tell everyone it was a gluten-free item, 
but we made sure that every item was gluten free,” he said. 
“The falafel was served, not on a pita or anything, with a cu-
cumber salad. The Traveling Chefs event does highlight a lot 
of international food, not just here, but at any of our Traveling 
Chef events.” —OCH

Philadelphia University in 
Pennsylvania recently held 

a Traveling Chefs event that not 
only offered a variety of interna-
tional dishes, but in a first for the 
series, offered them as gluten free. 

“Traveling Chefs is a unique 
Parkhurst-sponsored promotion 
that touts the culinary talents 
of several chefs from Parkhurst 
Dining who travel from other 
Parkhurst-managed locations to 
prepare healthy and delicious 
foods from around the world,” 
said Bill Zimnoch, senior general 
manager with Parkhurst, the cam-
pus foodservice provider. “Chefs 
provide a culinary ‘education’ as 
they describe the fresh and authen-
tic ingredients used to prepare the 
selections.” 

This Traveling Chefs event 
featured the added twist of only 
offering gluten-free items because 
Philadelphia University is a glu-
ten-free friendly campus. “One of 
the things that we pride ourselves 
on here at Philadelphia University 
is doing gluten-free items,” said Gerald Hunter, executive chef. 
“Bill approached me with the date and time and suggested we 
do the whole thing gluten free. I thought it would be a great 
idea. That way anyone who has a gluten intolerance can also 
take part in the event and not have to worry.” 

Philadelphia first began catering to those with gluten intoler-
ance many years ago. “We had a student who was here before 
Parkhurst arrived on campus and she had a gluten intolerance,” 
he said. “Eating on a daily basis was a challenge for her. Bill 
presented me with the challenge many years ago to make sure 
when this girl comes in the dining hall that when she walks up 
to the servery, just like the rest of the guests, she can just order 
a meal and not have to feel like she is being waited on specially 
or has to wait for something. We sat down with this young lady 
and basically asked her what we could do for her.”

Through that conversation, they discovered that simple 
changes in the daily cooking would enable her to eat just about 
everything on the menu, with the exception of things she could 
actually visually see were made out of a pasta or bread product. 
“One of the first things we did on campus was eliminate using 
flour as a thickening agent,” said Hunter. “Flour is a classic 
thickening agent. We basically made it a rule on campus that 
from that day on, it would only be cornstarch for soups, sauces 
— anything that needed to be thickened. Therefore, she knew 
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