
The Varsity Room in the Dining Commons at Bob Jones 
University in Greenville, S.C., will be a lot different 
when students return to school this month. 

“The building itself was built in the ’60s for a sit-down, 
family-style environment, which we went away from many, 
many years ago,” said Roy Hulehan, director of retail opera-
tions with the university. “The renovation has been in our plans 
for a number of years to make it more conducive to a fresher, 
pod-style-type servery.” 

After the family-style dining ended, the food was served in 
the traditional cafeteria style. “Students would single-file-up 
and go through an alcove — go through a set of doors and walk 
through a long series of steam wells — like that older version of 
cafeteria-style of serving,” said Adam Summer, senior foodser-
vice director with Aramark, the campus foodservice provider. 
“The structure of the facility didn’t lend itself to being able to 
offer much variety. It limited our ability to function in a more 
modern, higher education foodservice setting.”

The focus of the renovation is to offer that modern food-
service setting. “One of the big things that we really wanted to 
focus on with this renovation is the ability to do more short-
order cooking, use a lot fresher ingredients and display the 
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things that is a little different for us here is that we don’t build 
a building or handle a major renovation, until we have the 
money on hand,” he said. “We do not carry any debt here at 
the university, so we have been raising money for this project 
for several years. The students helped with different projects. 
They’ll have bake sales, car washes, all you can think of, and 
even some other things that are really creative, along with our 
other efforts. They are very engaged in where we are going 
and are taking part in it.” 

As part of the new stations, new equipment was purchased. 
“There is a lot of older equipment that we started to phase 
out,” said Summer. “A year ago, we had a bunch of deck ov-
ens that were old school, very large, not very energy efficient, 
slow cooking. The introduction of this Mongolian Grill, some 
new equipment at the grill station and also the addition of 
some combi-ovens, is helping us elevate the level of service, 
how quickly we can recover on food items and expands the 
ability for us to cook different items in the kitchen.” 

Summer said that the renovation will lead to a benefit in 
terms of food waste. “The former model lent itself to over-
production just because of the hits here on campus. There is 
a chapel service and right after it is completed, we will see an 
influx of a little over a thousand customers through the door 
within a matter of ten minutes. They all lined up and went 
through. It was very difficult to gauge how much you needed 
of each item, so it lent itself to overproduction and food waste 
at the end of the day. With these stations, it will give us that 
cooking equipment on the line, so we will be able to do a lot 
more batch cooking and really hone in on the kind of produc-
tion numbers needed, so we have less waste at the end of the 
day.” 

Nutrition will be another focus of the new facility. “One 
of the things we are making a big change in is our communi-
cations here from a leadership standpoint, meaning from the 
president on down,” said Hulehan. “There is an increased em-
phasis on nutrition. Because we served under the old cafeteria 
style, there were a lot of items that were homestyle-type cook-
ing. There was lots of gravy and creamed vegetables and cas-
seroles and things. We are working away from those and really 
emphasizing nutrition awareness. We have been doing this for 
awhile, but that is part of what is underlying this.”

Nutrition information will be posted using Aramark’s 
Healthy for Life platform. “We will post a nutrition card at the 
actual point of sale for the students to walk up and see the ac-
tual calorie content of the items,” said Summer. “It integrates 
with our website in something called Virtual Menus. They will 
be able to go to our campus website and see what that menu 
will be for the day, and if they click on the menu item, it will 
tell them nutritional information. There is a mobile nutrition 
app out there too.” —OCH

actual cooking vessels in front of the students,” he said. “It 
pretty much takes away that mystery behind the wall. The new 
renovation will allow students to see the cooks actually pre-
paring their food, give them the opportunity to customize their 
menu ingredients and get a fresher plate of food, where as in 
the past, it wasn’t conducive to that.” 

Hulehan echoed that statement. “The driving factors be-
hind the university’s desire to make the change is that we 
could be able to cook the food faster, fresher and give them 
more of a personalized meal, as well as making it seem like 
something they might get at home. Whereas our old way of 
doing it was a lot more institutional in feel. We wanted to get 
away from it. That was one of our core objectives.” 

One of the important things that they wanted with the reno-
vation is to make the Varsity Room feel more intimate. “It has 
been nicknamed ‘The Hangar,’” said Summer. “It is a large 
football field-sized room. It is very, very large, and we were 
trying to downsize it with the pods, and make it more intimate. 
We did a temporary one before the renovation, where we cre-
ated a salad bar, deli bar and comfort station. We still had the 
alcove, so there were three serving locations, but it was a hy-
brid of the old and new.”

The renovation added those stations throughout the room. 
“Whereas before, you would line up to get food of all different 
varieties in one single line, now we will have those pockets of 
stations,” he said. “The new layout is going to have an interna-
tional grill with a Mongolian Grill, with an American grill, so 
they will have that international destination. It is built out in 
the center of that football field of space.” 

Summer calls this the most “eye-catching” benefit of the 
change. “It is no longer this wide open area. We are going to 
have cooking elements where the seating area used to be to 
break up the monotony of the room. There is that grill station. 
On the other end of the facility there will be salad and deli 
concepts, all enclosed. The third concept will have half of our 
comfort station. There will be a pizza and pasta bar on the 
other half of that as well.” 

That greater sense of intimacy was important in the desire 
to grow the campus’ sense of community. “We want our stu-
dents to spend more time together,” said Hulehan. “The old 
layout was not that conducive, so we needed to make some 
changes in that, too. While that is more social in focus, it was 
an important focus for us — that students would now see our 
foodservice location as a destination, versus as just a place to 
go eat. It will have loose seating versus long tables. We had 
more of a military look. We want to get to a lot more intimate 
seating, and make it a place to enjoy being together. There are 
booths and the chairs themselves will be more comfortable.” 

Students already have the feeling that the facility is theirs, 
because they helped raise the money to build it. “One of the 
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