
Breakfast is an important and popular meal at Bucknell University in Lewisburg, Pa., 
with a variety of options … and those options are about to increase. 

“About 19 percent of the meals we serve in resident dining are served during the 
breakfast meal time,” said David Freeland, district manager with Parkhurst Dining Services, 
the campus foodservice provider. 

One of the most popular stations — and not just at breakfast — is the Egg Bar. “The Egg 
Bar is open not only at breakfast, but also at lunch and dinner,” he said. “We have had it in 
operation for six years and I was a little skeptical — I didn’t think it would be popular in the 
non-breakfast day parts, but it is.”

When asked why it is so popular, he said, “I think it offers a variety of options. Some of 
them do not get up for breakfast, so it gives them an opportunity to have an omelet or an 
egg-white omelet or crepe at lunch and at dinner. It is also a source of high protein, so for 
athletes, they have a tendency to visit that station quite often.” 

Naturally, the Egg Bar offers a variety of egg dishes, as well as crepes. “We do organic, 
cage-free eggs,” said Freeland. “We do eggs to order, we do any type of omelet. We do crepes 
several times a week. We have a variety of toppings students can choose from. They take 
a bowl, they choose whatever toppings they want and they hand that bowl to the chef who 
is making that omelet. They let them know what type of egg or egg white that they want.”

The crepes offered are both savory and sweet. “The fruit crepes are very popular,” he said. 
“The same ingredients they use for the omelets, they can use for the savory crepes. Most 
people choose to have the fruit variety when we offer the crepes twice a week.” 

While the students are waiting for their eggs or crepes to be prepared at the Egg Bar, 
they can go to other areas to choose accompaniments. “It is made for them while they wait, 
or they have an option and they can also go to our bagel station,” said Freeland. “We have a 
local bagel bakery that offers an authentic New York water bagel, so they can go toast their 
bagel or their toast or go get some fresh fruit.” 

He continued, “We also have hot cereal available. We have one hot cereal a day. It rotates 
between oatmeal, grits and Cream of Wheat. Then they will come back, they will pick up 
their omelet and they’ll go have their breakfast.” 

For those who do not have time to wait for an omelet to be prepared for them, other items 
are available to pick up. “We also have prepared breakfast items,” said Freeland. 

“We have some scrambled eggs that are readily available with breakfast potatoes 
and breakfast meats so that if someone is in a hurry, if they don’t have time for 
an omelet, they can get to those.” 

Breakfast sandwiches are 
also available at Mongo Bongo, 
which features a hot grill. “At 
first when we started doing that, 
we had some discussion as to 
whether it was redundant,” he 
said. “It really isn’t because of 
the volume we have at breakfast. 
Students can come up and they 
can place an order for a break-
fast sandwich on a bagel or an 
English muffin, and they can 
do just like they did after they 
placed their order for the om-
elets — they can go through the 
serving area, get whatever they 
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After looking at and having several discussions, and checking 
out the companies, we worked with California Cart Builder. 
They are very good at what they do and they do quite a bit of 
converting trucks. It was nice because it was a one-stop-shop 
kind of thing. They were able to design the kitchen. They also 
had an allowance in the package for the outside décor.” 

The truck will also help alleviate some of the crowds at 
other venues on campus and provide new areas to serve them. 
“We also wanted to help alleviate some of the issues we are 
having in our smaller cafés on campus because some of them 
are extremely small and they are also extremely busy,” he said. 
“It will give them more options. It will give us an opportunity 
too, later on, to move that truck around and figure out a good 
opportunity to service our students where we weren’t servicing 
them before.”

At breakfast, the truck is located in front of the school’s 
athletic complex. “The reason that we chose that location is 
that there are a lot of students, faculty and staff who work out 
in the morning,” said Freeland. “We also have some residential 
areas — on the other side of campus — whose students pass 
by there and find it more convenient to come to the truck and 
then head up the hill where all of the academic classes are, as 
opposed to going to our main operation. Strategically, we place 
that truck there to pick up on that traffic in the morning.” 

For payment, the truck will be using a wireless technology 
through Micros and CBORD. “We will be able to accept declin-
ing dollars and campus dollars,” he said. “We will be using credit 
card technology on the truck that uses a cellular connection to 
run the credit cards so it will be secure and safe.” 

The Flying Bison joins other retail offerings for breakfast. 
“We have a different kind of set up than the all-you-care-to-
eat residential dining,” said Keller-Lee. “It is a made-to-order 
breakfast. It is similar to ‘The Caf’ – you fill out a slip and we 
make your breakfast order however you would like. You can 
get breakfast sandwiches, which are probably one of our most 
popular items. We offer different meats, eggs, cheese and differ-
ent vegetables for omelets, and breakfast potatoes on whatever 
types of bread you’d like. Then we have muffins to go with a lot 
of grab ’n go baked goods. We have yogurt in single servings  
and yogurt parfaits that we package with a homemade granola 
topping.”       —OCH

want and come back and get it. Some students just get it to go. 
If you are a resident dining student and you have an unlimited 
meal plan, then you don’t have to go to the retail and use your 
declining balance for a breakfast sandwich; you can use it right 
there in the resident dining program.”

Another extremely popular option at Bucknell is the Wall 
of Cereal. “We have 15 selections of cereal at any given time,” 
said Freeland. “They have the opportunity to have cereal any 
time they want from six in the morning until midnight.”

The Flying Bison
On the retail side, the school is offering a new option for 

breakfast, as well as lunch and dinner — the Flying Bison 
food truck. 

“We talked about offering a food truck on campus probably 
about two-and-a-half years ago,” said Freeland. “We discussed 
it, found an avenue to make it happen and then we went to the 
planning stages. Essentially it was about providing some culinary 
excitement on campus. One of the rules that we made early on is 
we’re not going to have a truck that mimics or mirrors the options 
we have in our other locations. We want it to be fresh.”

Dining Services created offerings that were different than 
students can get anywhere else on campus. “We wanted it to 
be a destination,” he said. “You are going to the truck because 
you can’t get these items anywhere else on campus. When we 
opened it, we started off with an Asian-themed menu because 
it is the one place you can get really good authentic Asian or 
a unique breakfast item, such as an egg sandwich on a local 
pretzel roll, which is pretty popular.” 

“As far as the food truck for breakfast, when we were doing 
the menu, we were really concentrating on what we don’t offer 
in the other locations,” said Valerie Keller-Lee, general manager 
of retail operations. “It is definitely unique as a destination for 
breakfast. The items are a little more upscale. They are walk-
away items, but that was our focus.”

A lot of research was done when the decision was made to 
launch the truck. “We took trips to New York and Philly and 
benchmarked some trucks, ate a lot of food and talked to a lot 
of vendors,” said Freeland. “We looked at a couple of different 
vendors to convert the truck. The truck in its prior life was a linen 
truck. We purchased that from a truck operation in Wisconsin. 
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