
hall layout. Using data from a field experiment conducted in 
university dining halls, they will provide insights on who is using 
nutrition information, how information affects food choices 
and how dining hall structure (large, multi-station vs. standard 
hot and cold lines) impacts food choice and consumption.

Guidelines for Managing Food Allergies in Higher Education
Lindsay Haas, University of Michigan
Kristi Grim, FARE
Food Allergy Research and Education (FARE) launched the 
College Food Allergy Program to develop a comprehensive 
method to help colleges improve the safety and quality of life 
for students with allergies. The framework for the program is 
the comprehensive Guidelines for Managing Food Allergies 
in Higher Education. Participants in this session will gain an 
understanding of the FARE guidelines for managing food allergies 
and have the opportunity to explore the practical implications 
of implementing the guidelines on a college campus.

Food Service: Key to a Healthier Student Body
Susan Roberts, Partnership for a Healthier America
Lisa Eberhart, North Carolina State University
Alexa Schmidt, Sodexo Campus Services/Binghamton University
The Partnership for a Healthier America (PHA) works with 
First Lady Michelle Obama to make healthier choices easier. 
PHA recently launched the “Healthier Campus Initiative” to 
broker commitments with campuses to assist in making them 
healthier by adopting guidelines for food/nutrition, physical 
activity/movement and programming. The initial cohort of 
campuses has committed to implementing a subset of guidelines 
that will be verified over a three-year period. Partner campus 
representatives working in the food and nutrition environment 
and PHA will explain why and how to bring this initiative to 
your campus and receive recognition for the work.

#JoinTheConvo: Building a Truly Comprehensive Feedback Loop
Dennis Daly, Jeff Barta, Pam Lampitt & Genevieve Ilg, University 

of Pennsylvania
The opinions, thoughts and perceptions of our students define 
the success of any dining operation. This presentation will 

Friday, July 24, 2015
Interest Sessions - 2:05 - 3:05 p.m.

Feeding/Fueling Collegiate Athletes
Presenters: Lindsey Pine, MS, RDN, CSSD, University of Southern 

California
Elaine Magee, MPH, RD, Stanford University
Christine Carlson, MS, RD, CDE, University of Arizona
Lindsay Brown, MS, RD, CSSD, Washington State University
Last April, the NCAA released a statement that will forever 
change the way universities feed their athletes by approving 
“unlimited meals and snacks.” Foodservice departments across 
this nation have been defining what this ruling means for their 
operations as they partner with their athletic departments. 
Hear representatives from four diverse universities present 
their training table strategies and discuss how their programs 
changed due to the recent NCAA ruling. Key takeaways from 
a national survey conducted with training table dietitians will 
also be presented.

Bringing New and Existing Dining Operations Into Focus
Randy Lait & Shawn Hoch, North Carolina State University
In this session, presenters will show how North Carolina State 
University’s dining services program planned 13 new retail 
foodservice venues and forecast their impact on the overall 
dining program for the new and existing units. They opened 
the new units, compared the actual results to the forecast, 
then refined operational plans to maximize the total financial 
performance of all units.

Factors Influencing Student Food Choice in University Dining
Dr. Brenna Ellison & Erica Meador, University of Illinois at 

Urbana-Champaign
University dining halls are not just a necessity on college 
campuses; they are also recruiting tools. Menus must meet the 
diverse demands of students, including customizable options, 
items meeting dietary needs, healthy options, and of course, 
food that tastes good. In this session, presenters examine two 
potential influencers of food choice: nutrition labels and dining 

A major aspect of every National Associa-
tion of College and University Food 

Services (NACUFS) national conference 
is professional and personal advance-
ment, and this year’s show, which takes 
place in Indianapolis, Ind., July 22-25, 
will not disappoint. All together, more 
than 40 interest sessions will take place 

throughout the conference. Each session 
is led by experts from industry, institu-
tions or both, and all deal with topics of 
utmost importance to campus foodser-
vice operations. Participants will learn 
about programs and efforts that work 
in real life, and discover ways they can 
adapt the experiences of others to their 

own situations and circumstances. Topic 
areas run the gamut from local buying, 
organic and sustainable foods and food 
trends to nutrition and wellness, design 
and renovation, planning, staff develop-
ment and training, technology and much, 
much more. 
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are considering a food truck for you campus, network with 
experienced food truck operators.

Friday, July 24
Interest Sessions - 3:25 - 4:25 p.m.

The Seafood Paradox - Reconciling Health and Sustainability
Andrea Canada, SPE Certified
Michael Dimin, Sea To Table
Linda Cornish, Seafood Nutritional Partnership
Frank Turchan, University of Michigan
The intersection of health and sustainability is clear for land-
based proteins. However, with respect to seafood and our 
environment, the intersection is not as obvious. As a trusted, 
third-party certification for healthy, sustainable and delicious 
food, SPE Certified encourages foodservice operations to 
make responsible choices that positively impact human and 
environmental health. SPE Certified will moderate a panel of 
experts sharing their unique perspectives and navigating the 
myriad of ways that large foodservice operations can positively 
impact our health and that of the environment through their 
seafood choices.

From Vision to Reality, Making the Case for a New Dining 
Facility
Garry Griffith, Augustana College
Steve Carlson, Robert Rippe & Associates, Inc.
Learn how a solid business plan, several years of lobbying and 
lowering food and labor costs in two aging dining facilities 
finally convinced college administrators to build a new Marche 
dining facility that increased menu variety and hours of service, 
while lowering the food and labor costs, and increasing profits. 
Griffith will discuss how changing from prepared foods to 
scratch production improved food quality and lowered food 
costs. He will also show how going from two dining facilities to 
one larger marketplace facility allowed him to expand hours, 
add more menu items and change from retail to all-you-care-
to-eat, all while lowering labor and food cost. Carlson will 
discuss why hiring consultants to validate the dining director’s 
proposal is not only sound, but very astute. Presenters will also 
show how the new Center for Student Life took advantage 
of existing traffic patterns through the library to become the 
new heart of the campus, combining Dining with Student Life 
activities, offices and the library.

Fueling Up Your Food Truck Program
Stephanie Luros-Gilbert & Ralph Goldbeck, Kitchens To Go & 

Carlin Manufacturing
It’s no secret that food trucks have rolled in as one of the hottest 
food trends of the past few years. However, there are many 
facets associated with ensuring that your investment is well 
spent when it comes to design, fabrication and implementation 
of your mobile unit. Determining its primary use — whether food 
production, dynamic dining outlet, concessions, special events 
or otherwise — and incorporating the appropriate equipment 
and flow in support of its usage, are key to properly planning 
for a successful program.

show how one school recruited the opinion makers on their 
campus to deliver a truly in-depth and comprehensive student-
led mystery shopping program. This presentation will explore 
how to start, develop, grow and deliver a truly exceptional 
feedback program. The group will also explore how to use 
this feedback to guide and manage even the most complex 
operations. The presentation will show how a mystery shopping 
program serves as the most central element of a student-led 
feedback loop. Watch as the program takes on social media 
to help strengthen the Penn Dining brand.

Norovirus: Never Ending Battle in Colleges and Universities
Daniel Archer, Stanford University, Residential & Dining 

Enterprises
Dr. Elaine Black, Ecolab
Al Baroudi, Cheesecake Factory
Jorge Hernandez, US Foods
In November 2014, Emory University and the University of 
Virginia became the latest institutions of higher learning to 
fall victim to a Norovirus outbreak. Eighty-nine students at 
Emory and 18 at the University of Virginia sought medical care 
for gastrointestinal illness that was determined to have been 
caused by this virus. Norovirus is the most common cause of 
food-borne illness outbreaks in the country, causing about 21 
million illnesses yearly. Four food safety experts will discuss 
food-safety processes and programs to prevent and mitigate 
Norovirus outbreaks at colleges and universities.

Hacking into Our Taste Buds - Understanding the Student Palate
Jennifer Bushman, Culinary Media Group
Dawn Aubrey, University of Illinois – Urbana Champaign
Ever wonder why some people love asparagus and others 
cannot stand it? Or why orange juice tastes so weird after you 
have brushed your teeth? The reasons are not exactly clear. But 
what we do know is that you are not born with a palate that 
is a blank slate. Taste buds respond differently in each person 
depending upon genetic make-up, age and environment. Join 
presenters for this enlightening and mouth-hacking experience 
into understanding the student palate.

HR/Training Member Forum
Are you in charge of training or tasked with creating a training 
program for your dining service staff? This forum will bring 
together NACUFS members who have responsibility for training 
front-line and supervisory staff in a collegiate dining operation. 
Learn about common training models, practices and available 
resources. You do not have to be a full-time trainer to attend 
this session; all are welcome. 

Catering Member Forum
Come share your school’s latest success stories, best practices, 
easy-to-implement ideas and strategies to improve your catering 
operations and financial bottom line. This is an opportunity to 
learn from other like-minded colleagues involved in collegiate 
catering operations. Participants will discuss ideas and resources 
relevant for all campus sizes.

Food Trucks Member Forum
Attend this open forum to find out more about opportunities 
and challenges of managing campus food trucks. Come prepared 
to ask questions, gain new perspectives and share success 
stories from your own campus food truck experience. If you 
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Campus Dining: The Hub of Regional Food Sustainability
Matthew Hyatt, Bergmeyer Associates, Inc.
Garett DiStefano, University of Massachusetts
Lenny Condenzio, Ricca Design Studios
Hampshire Dining at UMass Amherst is arguably the most 
sustainable dining commons in the country. Recently awarded 
LEED Gold by the USGBC, the renovated facility is merely the 
most visible component in a wide regional network of farmers, 
students, educators and foodservice operators working together 
to improve the health and well being of the entire surrounding 
Berkshire Valley community. Learn what has been accomplished 
through this landmark project and how this foodservice model 
can be adapted in your region for the benefit of your institution, 
your student body and your local community.

Senior-Level Administration Member Forum
This roundtable discussion is for foodservice professionals 
who are senior, associate or assistant directors of a collegiate 
foodservice operation. Join your peers to identify and discuss 
the most pressing issues for today’s leaders and come away 
with new ideas and tools to implement back on our campus.

Retail/C-Stores Member Forum
Join your colleagues for an idea-generating discussion on the 
latest trends in collegiate retail operations. Come prepared to 
ask questions, gain new perspectives and share success stories 
from your own campus locations. Participants in this forum 
will discuss ideas specific to all campus sizes.

Culinary Member Forum
This member forum provides networking with other chefs and 
members who take an interest in the culinary arts. Come share 
culinary ideas, food trends, challenges and solutions unique 
to the collegiate foodservice market. You do not need to be 
a chef to attend — all institution and industry members are 
welcome to share culinary ideas and participate in the discussion.

Saturday, July 25
Interest Sessions - 8:15 - 9:15 a.m.

Simple Strategies for a Healthier Menu 
Mackenzie Lilwall, USA Dried Pea and Lentil Council 
Ken Botts, Humane Society of America 
Janice Johnson, Cargill 
Pankaj Pradhan, Red Lentil 
Swati Elavia, Monsoon Kitchen
Steve Solomon, Mushroom Council 
Martin Breslin & Bruce Calvert, Harvard University Dining Services
College dining halls are frequently where young people get 
to express their personal food preferences for the first time. 
Our dining halls also provide an outstanding opportunity 
to shape better, healthier diners. Harvard University Dining 
Services has worked closely with the university’s Department 
of Nutrition to take the latest research-based nutrition findings 
and translate them to yield healthier foodservice menus (both 
nutritionally and sustainably), whether through single-ingredient 
swaps or larger projects that necessitate recipe development 
or vendor partnerships. Join this session to examine several 
opportunities for change and share your own simple strategies 
for a healthier menu.

No Whey, Your Way!
Brittany Parham & Jeff Yawn, Georgia Southern University
In an increasingly technological age, with immediate access to 
information, Eagle Dining Services at Georgia Southern University 
feels it is important to retain a small-scale relationship with all 
of its students, especially those with dietary limitations. This 
session will illustrate and explain their journey as a department 
as they began the development, implementation and execution 
of their allergen-free dining program. They will discuss many 
aspects of their No Whey! Station, including what led to its 
implementation, the difficulties they encountered and their 
plans to evolve the station to reflect the ever-changing needs 
of their students.

What Millennials Want — Live! 
Thomas Tucker & Kim Royster, The Pulse Group
Patti Klos, Tufts University
This session is the full package of basic ingredients for how the 
most successful fast-casual dining concepts in today’s market 
connect with Millennials by offering the right positioning, 
the right place and the right plate. Learn how Millennial 
demographics and psychographics are changing the way 
operators think about creating a good-value proposition, 
influencing menuing formats and changing foodservice design 
forever. Learn how Tufts University used these insights to 
successfully craft its campus retail strategy and reinvent its 
campus center marketplace. Then hear live from six college/
university freshmen and sophomores from the Midwest region 
as part of a facilitated discussion, talking about on-campus 
food options, menus, formats and service, plus get the chance 
to ask your own questions. What Millennials Want will position 
your program for success, no doubt with plenty of laughable 
but true examples, delivered in a common-sense, take-home-
value, check-the-box manner.

Leading Staff with LUV: Inspire Successful Change
Brenda Nelson, Chet Magaway, Dean Snyder & Rich Kniff, 

Michigan State University
Southwest Airlines president Colleen Barrett and author James 
C. Hunter suggest leading with love and being a servant leader 
are the non-stop route to outstanding business performance. 
Southwest Airlines approached things from a different angle 
by focusing on and prioritizing their triple bottom line. In 
this session, presenters will share Southwest Airlines’ formula 
for success and will lead an interactive discussion to explore 
whether Southwest’s approach could work in your organization.

Effective Branding FUELS Marketing and Social Media 
Presence 
Lyza Bayard, Tufts Dining
When your audience has a good feeling about your services, 
you look great and you are succeeding. Branding is a marketing 
strategy that identifies and increases recognition. It impacts 
your merchandising, reputation, staff morale, and even how 
your food tastes! This interest session will share several ways 
to better connect with your audience using straightforward 
branding, marketing and social media communication. Since 
social media is now the primary communication vehicle for 
Generation X, Millennials and Generation Z, these effective 
branding strategies and communication techniques will FUEL 
your reputation and position you for greater success.
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and providing meals for on-campus childcare. Attendees will 
receive a CD with sample business plans.

Extreme Makeover: The Transformation of Ferris State 
University’s Dining Program 
David Porter & Albin Khouw, Porter Khouw Consulting, Inc.
Lori Helmer, Ferris State University
Learn how Ferris State University and Porter Khouw Consulting 
programmed and designed the new state-of-the-art Quad Cafe 
in the campus’ new $34-million University Center and how this 
new, first-of-its-kind, hybrid dining venue featuring marche-
style and retail-style dining in one community-oriented dining 
venue will continue to transform the dining experience at FSU.

The Challenge of Including Fish in Your Menus
Scott Nichols, Verlasso Harmoniously Raised Fish
Dawn Aubrey, University of Illinois – Urbana Champaign
Can you have your fish and eat them too? University dining 
managers face a difficult task in providing more fish on menus 
while ensuring that those fish are procured from responsible 
sources. Certification programs exist and they can be helpful, 
but the different programs measure different things. Many 
producers choose not to incur the expense of using those 
programs. Does that mean they are poor sources? Not necessarily. 
Come join the discussion about choosing responsibly sourced 
seafood offerings. You can have your seafood and eat it too.

Menu Plan Design Member Forum
Join your colleagues for a lively discussion on menu plan design. 
Come prepared to explore and ask questions about a variety of 
meal plan options, including sharing success stories and best 
practices from your own college or university campus. Participants 
will discuss ideas and issues relevant for all campus sizes.

Administration of Contracts Member Forum
This forum is for NACUFS members responsible for administering 
a foodservice contract on their campus. Whether you manage 
a contract in just one portion of your foodservice operation, or 
manage an entirely contracted college or university foodservice 
program, this forum is for you. You will have the opportunity 
to share success stories, ideas, and resources related to 
administering contracts and managing the contractor-university 
relationship.

Saturday, July 25, 2015
9:35 a.m. – 10:35 a.m.

Trends Impacting Your College and University in 2015
Nancy Lane, Sandstone Group Lakeside/Multiteria
Rob Geile, Ali Group North America
Meredith Austin, Tyson Foods
Greg Hetfield, Hormel Foods Corp
Elisa Verhille, Go Red Food Service Consulting & Connections, Inc.
Marty Dudek, College of the Holy Cross
With so much change occurring in the foodservice industry, we 
cannot continue to do business the way we have in the past. 
In this presentation, participants will navigate the latest trends 
within the foodservice industry in regard to food, social media, 
consulting design and merchandising, and new equipment. The 
program will equip foodservice professionals with actionable 
insights and the tools they need to be successful.

Best Food (Facility, Menu, Ambiance) on Campus
Patrick Connor, Indiana University - Bloomington
Mona Milius, The Bakergroup
The entire university and its surrounding community love 
the revitalization of the campus dining experience brought 
about by this popular, transformative, profitable, award-winning 
social and dining center. Presenters (the project’s owners and 
designers) share the fun planning process, the metrics and the 
key decisions that took an old, obsolete dining hall and turned 
it into a community-building destination that restored interest 
in on-campus dining and the surrounding residential housing. 
This facility has been pivotal in attracting and retaining student, 
faculty, administrator and alumni interest, and the presenters 
will share quantitative data to support this.

Do You Know What’s in Your Food?
Lisa Eberhart & Randy Lait, North Carolina State University
This session will describe North Carolina State University’s 
commitment to identifying and documenting all ingredients, 
allergens and nutrition data in the foods we serve in the campus 
operations, beyond those required by current and upcoming 
regulatory mandates, for communication to customers. This 
session will demonstrate effective methods to accomplish 
this, and highlight the many benefits that can be realized by 
implementing such a program.

Defining, Screening & Informing — Sustainable Foods/
Dietary Traits
Amy Beckstrom & Paul Houle, University of Colorado Boulder, 

Housing & Dining Services
A key part of sustainability involves the food itself — where 
it comes from, how it’s produced, how we use it and how we 
inform and empower our guests. This session will show how 
CU Boulder Dining Services has developed and implemented 
processes to strengthen identification and reporting ability for the 
food we serve, how they define ideas on developing a tracking 
system to identify and measure these foods and how they use 
this tracking system to provide information to their guests.

Customized: The New Trend in Training 
Doni Walker, University of Michigan
This interest session will guide you in creating a customized 
training program to F.I.T. your employees’ needs. Through the 
five-step training development process of assessment, design, 
development, implementation and evaluation, you will be 
well on your way to creating training that is specific to your 
operation. This interactive session will feature roundtable 
discussions throughout, giving you an opportunity to critically 
examine how the topics presented relate to your operation 
while sharing best practices with colleagues.

Writing an Effective Business Plan
Rich Neumann, Ohio University
Have you ever been asked to develop a business plan and not 
known where to begin? Today more than ever, a sound business 
plan is required before any renovations or major changes in 
business operations will be approved. This session will show 
you how to organize and write an effective business plan using 
actual business plan examples for board plan changes and 
dining hall renovations, opening a coffee shop in an academic 
building, renovating and adding on to a culinary support center, 
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students cannot be prevented. Strategies for showing what is 
currently being done and how students’ ideas can contribute 
will help make initiatives more organized.

What University Dining Can Learn From the Restaurant World
George Arnold, CEC, FMP, PACES SUNY Potsdam
Michele Arnold, Trinity Food Services Consulting
Gene Kellogg, ECS Consulting Group
Fast food emporiums, mall food courts, casual dining cafes and 
steakhouses are not retail, or formats, or concepts. They are 
restaurants. At least that’s what they call themselves in the real 
world. They all compete for customers’ dining and snacking 
dollars. Some restaurants are successful. Some get by. Some 
fail miserably. This session will look at five restaurant models 
and what they do that we can emulate on our campuses to 
ensure success.

Profiting in a Not-for-Profit Catering World
Brandon Fortenberry, Cornell Catering
This session will focus on ways to increase catering revenues 
and bottom-line contribution in the university environment. 
The session will focus on approaches to increasing revenues 
that can have a positive impact on the bottom line. Topics 
of discussion include: first right of refusal contracts (even on 
an open campus), the benefits of saying “no” and how that 
can actually increase your revenue, identifying areas where 
you can reduce costs without the client noticing, and how to 
create a culture of profit and involve every member of your 
team in the bottom line.

Factors Influencing Student Food Choice in University Dining
Brenna Ellison & Erica Meador, University of Illinois at Urbana-

Champaign
University dining halls are not just a necessity on college 
campuses; they are also recruiting tools. Menus must meet the 
diverse demands of students, including customizable options, 
items meeting dietary needs, healthy options, and of course, 
food that tastes good. In this session, presenters examine two 
potential influencers of food choice: nutrition labels and dining 
hall layout. Using data from a field experiment conducted in 
university dining halls, they will provide insights on who is using 
nutrition information, how information affects food choices, 
and how dining hall structure (large, multi-station vs. standard 
hot and cold lines) impacts food choice and consumption.

Nutrition and Wellness Member Forum
Join a roundtable discussion on the latest news, trends and 
resources in health, wellness and nutrition. Come prepared to 
discuss nutrition labeling, how to handle allergies and other 
special dietary needs, and other hot topics in nutrition and 
wellness. All are welcome. You do not have to be a nutritionist 
to attend — just have an interest in promoting wellness on 
your campus.

Marketing Member Forum
Want to find out how other schools are using innovative 
methods, like social media, to reach today’s college student? 
Join this roundtable discussion on the latest marketing strategies, 
tools and tactics. Come prepared to share your ideas and 
best practices for branding and marketing your foodservice 
operations. Participants will discuss ideas and resources relevant 
for all campus sizes.

University Dining as a “Third Place” Experience 
Susan Wilkie, Strategic Planning Studio, Webb Design
Mike Thornton, Cal Poly San Luis Obispo
Follow presenters down the road on a journey of developing 
a “third place” experience within a 42,000-square-foot Food 
Assembly Hall environment. These “third-place-style” food 
halls, created by the visionary chef and trendsetters Tom 
Douglas, Mario Batali and Todd English, contribute to a sense 
of belonging and a neighborhood vibe. The story begins with 
strategic planning work, grounded in the nuts and bolts of 
technical research, and travels through trend research and 
the development of the Food Assembly Hall Vision, concepts, 
menu and design. See how this process unfolds and builds a 
story that sells the project to the campus community.

How to Start a Mobile Food Business
Kevin D’Onofrio, United States Military Academy-DCA Culinary 

Group
The Mobile food business (food trucks) is a billion-dollar 
industry that has seen an 8.4 percent growth rate from 2007 
to 2012. If you are considering purchasing a food truck, do 
not miss this interactive, informative session that will answer 
your questions on the purchasing, design and implementation 
processes. The presenter will share his journey and lessons 
learned from start-up costs, concept and look, menu planning, 
testing your food, licenses and permits, staffing, locations to set 
up and overnight parking, and many other logistic challenges.

Branding Nutrition on an Urban Campus
Chris Connelly & Leslie Knapp, Georgia State University
In January 2014, GSU’s Panther Dining Services created the 
“Healthy Habits” branded comprehensive nutrition program 
in response to the rapid growth in the numbers of overweight 
and obese college students. The purpose of this presentation 
will be to share valuable insight into how GSU has successfully 
created and promoted its Healthy Habits program to their 
student population, while overcoming the communication 
obstacles that are inherent when marketing to Millennials 
on an urban campus.

Getting Feedback from Post-Millennial College-Age 
Customers 
D. Kay Jarrell, University of Michigan
A longitudinal online survey of university residence dining hall 
populations was compared to paper and electronic comment 
forms received during the same time period to assess types 
of feedback and response choice. The characteristics, return 
rates and value of each method were assessed. Only limited 
research into the emerging post-Millennial or Gen Me college 
students and their impact on consumer research has been 
conducted. What questions does this new group of customers 
raise? According to data and industry information from this 
research, college-age customers have preferred ways to give 
feedback. Is our industry keeping pace with these preferences?

Sustainability: Organized Strategies from Scattered 
Approaches
Keith Soster, Michigan Dining, University of Michigan
Sustainability on any campus can be a moving target. Students 
are asking for more initiatives to be done, and ideas abound. 
How do you create a process for organizing the initiatives in 
a way that makes sense? Popcorning ideas from well-meaning 

ON-CAMPUS HOSPITALITY JULY 2015

NACUFS Special


