
bread, wheat, white.” 
The Mongolian Grill has also been used 

to make Mexican quesadillas. “We have the 
station set up with all of the toppings,” he 
said. “They can choose a wheat or white 
flour tortilla. We have beef, chicken, peppers, 
onions, jalapeno peppers, and sometimes we 
will put shrimp there. We have a couple of 
different types of shredded cheese.”

Students choose the items they want and 
they are grilled for them. “In the area, too, we 
have a number system. Students come up and 
do their custom grilled cheese or quesadilla, 
and we assign them a number. That goes with 
their sandwich or quesadilla when it’s made. 
When it is done, we just put the number beside 
it or call it out, rather than figure out what is 
on a sandwich or quesadilla.” 

They are very popular, according to Stearns. “You can get 
30 students over there lining up. There are a couple of sta-
tions where they have to use the numbers, just to keep track.”

Hemispheres also features a number of other international 
dishes, including pho and Ramen noodles, a burrito bar, an 
Indian bar and various stir-fries prepared in woks. “I did a 
special with a local culinary arts program, and we did Peking 
Duck over there,” said Pruden. 

The salad bar has some global dishes, as well. “Within 
our salad bar, I have a Mediterranean bar with hummus, baba 
ganoush and fresh-made grain salads daily,” he said.

Even the “home-cooking” station, Bruce’s, offers inter-
national flavors, including Mediterranean-style fish with to-
matoes and olives. 

One thing that has influenced the global offerings on cam-
pus is the increasing number of international students. “The 
rice in this is a Spanish rice,” said Pruden. “For the ramen 
bar, we purchase naruto, which is a Japanese fish cake. We 
make our own ‘thousand year eggs.’ We have pickled ginger, 
marinated bamboo shoots. The company that makes the broth 
and the noodles is up in the valley in Virginia. They are a 
Japanese-owned company, and they export the ramen noodle 
concentrate back to Japan.” 

The international students and the overall culinary sophis-
tication of all the students has raised the bar for what they 
expect. “The expectation is for you to be pretty authentic,” 
said Stearns. “We just got a comment today that somebody 
wanted something on the Indian bar because they study Indian 
culture. They had been to India and they loved the Indian 
culture. They wanted to see one particular Indian dish.” 

“When we do this, we put the time and effort in sourcing 
ingredients as authentic as we can find and afford,” added 
Pruden. “Availability is a huge issue, but we are usually able 
to find a good list of items to do a pretty good job.”   —OCH

A s students become exposed to dif-
ferent cuisines in their experiences 

and through television programs, they have 
high expectations for their dining options 
when it comes to global offerings on campus. 

At the University of Richmond in Vir-
ginia, Dining Services has been meeting 
students’ desires for authentic global flavors. 

“Every station has some kind of global 
infusion,” said Cindy Stearns, assistant di-
rector:  Marketing & Special Programs with 
Dining Services.

Hemispheres, a station featuring a Mon-
golian Grill, in Heilman Dining Center, 
serves up a variety of international favorites. 
But the Mongolian Grill is not just used for 
Asian specialties. “The students love the 
Mongolian Grill, and since we renovated 
eight or nine years ago, part of what we were looking at 
when we had the renovation was the versatility of each of 
the stations, and what we could do there other than what it 
was designed for,” said Glenn Pruden, CEC, executive chef/
assistant director of Residential Dining. 

One of the most popular dishes prepared on the Mongo-
lian Grill is paella, a rice dish that originated in the Valencia 
region of Spain. “We do it once every four weeks,” he said. 
“We have a paella pan that feeds 350 people. We use Span-
ish rice, saffron, fresh mussels, clams, shrimp and chorizo.” 

The large pan is placed on the grill to cook, and the aroma 
attracts students. “We start cooking at about 10 a.m. to have 
it ready for 11:30 a.m.,” said Pruden. “If they are in there 
early enough, they can see it while the cooking is going on.”

It takes four people to move it over to the line for service. 
“We have a person on each of the handles just because of the 
weight of it,” he said. 

Throughout the service time, the chefs will add more of 
the most popular ingredients, like the chorizo and shrimp, 
which are often picked out by the diners. “We make it last,” 
said Pruden. “The students love it.”

In addition to the paella, artisan grilled cheese is prepared 
on the Mongolian Grill. “We were looking for something 
different,” he said. “We had the Panini area, and that grilled 
cheese had lines on it. We were just featuring six different 
cheeses, grilled vegetables — zucchini, squash and so forth 
over there.”

The grilled cheese on the Mongolian Grill runs every other 
semester. “It rotates on a semester basis, so some things go 
away and then we re-introduce them,” said Pruden. “This year, 
when we re-introduced that, we are doing a smoked flank 
steak. We are doing it with poblano peppers and sautéed red 
onions on ciabatta bread on the grilled cheese station. They 
can choose their type of bread — a grain bread or sourdough 
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