
monthly messaging on them. One month we will tell them 
about making better choices that have less salt, or to eat more 
grains in their food. We’ll try to encourage them to eat healthier 
by giving this messaging.”

The digital menu boards also promote specific Choose 
Orange days in different dining halls. “We have Choose Or-
ange Fridays at one of our dining locations here, so they 
know everything on the menu that day is going to be Choose 
Orange,” said Baker. “We have another location where we 
have Choose Orange Wednesdays.”

Another recently introduced technology allows students to 
order meals to meet their special dietary needs. “They email 
in advance and order them,” said Ring. “They can be picked 
up at a certain designated time. We had a manager develop a 

menu that is completely allergen-
free – the top eight plus gluten.”

Students are delighted to have 
the technology to help them eat 
better. “Having that f ilter and 
menu definitely gives them ease 
of mind,” she said. “It can be 
very overwhelming, especially 
for a freshman coming here, not 
knowing where to go. They have 
been very excited about it.” 

The students aren’t the only 
ones who like the program. “Par-
ents really like this program too, 
because when they bring their 
child to school, they want to be 
able to make sure that we are able 
to meet their child’s needs,” said 
Baker. “Parents are really liking 

NetNutrition and the Healthy Dining program in general, be-
cause we are focused on making a student comfortable here 
on campus. I had one student who said, ‘I am just so excited 
to be able to have a sandwich.’” 

Ring also built a staff training program around NetNutri-
tion. “We had a new training program called Survivor: Allergy 
Island, where we picked eight staff members and they were in 
teams of two,” she said. “We did this for a week. Each team 
was given a food allergy. They had to eat that whole week with 
that certain food allergy. They used NetNutrition as one of 
their tools to be able to navigate some of our different dining 
locations. We turned it into a scavenger hunt. I had a form for 
each team, and they had to find certain items at each location. 
They had to eat that food if they had the allergy.” —OCH

If students at Oklahoma State University (OSU) in Stillwater 
want to eat healthy, or find out what foods served on campus 

meet their special dietary needs, all they have to do is check 
their smartphones or a computer. 

“Today’s millennial student is really a digital native,” said 
Dining Services Director Terry Baker. “They like to engage 
with technology, and in order to engage them, we wanted to 
give them all of the opportunities that we can to get them to 
make wise and healthy choices.”

Dining Services has used NetNutrition from CBORD to 
allow students to find the info. “They are able to find, filter and 
track their nutrition for the day,” said Nutrition Coordinator 
Cass Ring. “If they have certain food allergies, they can go to 
one of the dining locations on campus, filter out that allergen 
and find out what is available for 
them to eat there. If they are look-
ing for healthy options, we have 
a program that is called Choose 
Orange, and that helps students 
identify healthy options with a 
logo. They can also filter out just 
those healthy options that are in 
those locations. It is the same if 
they are looking for vegan or veg-
etarian options. It gives students 
a tool to be able to find what they 
are looking for.”

The Choose Orange program is 
a collaborative effort. “We had help 
from the Nutrition department and 
Wellness Center here on campus,” 
she said. “We all worked together 
to develop a set of guidelines. It 
is based on the U.S. Dietary Guidelines for Americans (from 
the Department of Health and Human Services).”

For an item to receive the Choose Orange icon, it must 
meet certain criteria, including containing 100 percent whole 
grain, a lean protein, fresh fruits and vegetables and low-fat 
dairy. “It is a balanced diet approach, which is very good for 
students who are busy and on the run,” said Baker. “It helps 
them to make a choice without having to think too much on 
what they need to do. They have a busy schedule, so they 
want to make fast choices.”

In addition to having the NetNutrition information at their 
fingertips, digital menu boards display the information. “We 
try to educate the students just where they are, and the digital-
devoted menu boards are very useful,” she said. “We’ll have 
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