
sively renovated, will 
be part of a new all-ac-
cess dining plan, which 
was added to help build 
that community. “Once 
you enter our facilities, 
you will have all access 

to any of the areas in the building, and there will be no limit on 
how many times you can come and go from the facility,” said 
Greg Crawford, director of Residential Dining. “If you want 
to come to Landrum and grab a fruit in the morning, you can 
grab a fruit in the morning, you can turn around 10 minutes 
later and grab a coffee, and 10 minutes later, you can grab a 
full breakfast. There is no limit to the number of times anyone 
can come into the facilities. It will be an all-access operation. 
When you are in the facility, you can stay as long as you want 
— study, grab a bit to eat, go to each location.” 

“This enhances that community aspect,” said Yawn. “As 
opposed to the student having the burden of scheduling when 
to eat to get as much as they can — that perceived value — 
a student now has the opportunity to come and go as they 
please, when they are hungry, or when they just want a fellow-
ship with their classmates.”

There is a nutritional aspect of this type of dining program, 
as opposed to all you care to eat. “We want to discourage stu-
dents from eating all they can while they are in the facility, 
from a nutritional aspect,” he said. “With all-access, you get 
what you need, as opposed to being gluttonous and getting 
more than you need, wasting food and eating more than you 
should because of a perceived value. That is the reason we are 
doing all-access as opposed to all you care to eat.” 

The students access the facilities using biometric technol-
ogy. “Another big advantage of both facilities is that we will 

When students return to campus this month at 
Georgia Southern University in Statesboro, 
they will have two new dining venues on 

campus to enjoy — ones that better meet their expecta-
tions. 

“What we found here is that it had been more 
than 20 years since we had put any real money into 
our dining facilities,” said Eddie Mills, associate vice 
president of Auxiliary Services. “We did some minor 
renovations here or there, but we had not given the 
campus community a dining program that the institu-
tion was worthy of. We have tremendous housing fa-
cilities that we built over the last 10-12 years. We have 
great academic buildings that we built. We have a growing in-
stitution. We have grown 7,000 students in the last eight or 10 
years. Now, we’ve got 20,000 students in a dining hall that was 
built in the ’60s, and a much smaller one that was built in ’91.” 

Updating the facilities was one of Mills’ first priorities 
when he started his current role in 2010. “I was a student here 
in the late ’80s, early ’90s,” he said. “It was one of the first 
priorities when I got here, because they were the same two 
facilities that were here when I was a student. Not much had 
changed. We began having internal conversations. We brought 
in a consultant that helped us gather some student trends, some 
student feedback, surveyed students to find out what their ex-
pectations were and then tried to design a facility around those 
expectations.”

The school worked with Porter Khouw Consulting to come 
up with those expectations. “We are committed to serving ex-
cellent food and giving exceptional customer service,” said 
Jeff Yawn, executive director of Eagle Dining Services. “One 
of the things that we pride ourselves on, as so many universi-
ties do in dining, is the community aspect — creating a din-
ing facility and offering food that creates a community — a 
place where students come together and grow outside of the 
classroom. It was pretty difficult to advance that commitment 
as part of our mission, with the facilities that we had in place.” 

Both Landrum Dining Commons, which was completely 
torn down, and Lakeside Dining Commons, which was exten-
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be using iris cameras for self-entry with the students,” said 
Crawford. “We are actually the first collegiate program doing 
that. When a lot of schools go to this all-access, unlimited pro-
gram, they use some form of biometrics, like thumb scanners. 
There are more points of recognition in your irises than your 
thumb. It is also a more hygienic form of identification versus 
everyone touching a thumb scanner and getting all kinds of 
germs.”

To access the facilities, students look into the camera, 
which takes a picture of their iris. “The system references it, 
gives them a green light and allows them to go through the 
turnstile,” he said. “It is an interesting thing. We partnered 
with the director of the card program on campus. He looked 
up the technology and got some IT guys on it, and we think it 
is going to be a very successful way of getting students in and 
out as quickly as possible.” 

Mills said that the early reaction to the new program has 
been positive. “We are going through orientation sessions 
right now, and every time we have mentioned this program 
to parents and new students, they love the idea. That way the 
parents don’t have to figure what type of meal plan their child 
will need. Their student should never go hungry.” 

They also like the iris identification. “We are enrolling stu-
dents in the program now, so as they come through for orien-
tation, we are enrolling them,” he said. “We will have them 
up and running, and when the new facility is open in August 
the students who have meal plans will already be enrolled in 
that program. They think it is really cool and they are excited 
to see it in action. It has been pretty easy to enroll people in 
it, so we think it is going to be a success. We enrolled over 
2,000 students this summer at our orientation. Of those 2,000 
students, only one student has objected to getting their eye’s 
picture taken.”

Lakeside dining Commons
Before the renovation, Lakeside Dining Commons, which 

was 14,000 square feet, was set up as a retail food court, with 
self-operated brands. 

The new Lakeside Dining Commons doubled in size, and 
the seating capacity went from 350 to 510. “We are bringing 
with us some of our more popular concepts, but we are also 
adding a salad bar, a larger deli stand and dessert area,” said 
Crawford. “It is a combination of both new and old.”

A lot of the additional space is taken up by a new kitchen. 
“In the old Lakeside, we had a small kitchen that could only 
really accommodate food for one of the stations,” he said. “We 
added a kitchen and then storage facilities to accommodate 

what we expect to be more frequency by students with the 
all-access plan.”

Out-front cooking and made to order are a big part of the 
new facility. “The chefs will be in the serveries cooking to 
order,” said Jason Pickard, assistant director of Culinary Op-
erations. “It is more personalized dining than what you would 
typically get in your buffet or all-you-care-to-eat facility.” 

While it was already being done on campus before the 
renovations, it has been expanded in both facilities. “We knew 
that was very popular on campus, especially with that pasta 
station, where customized pasta dishes were very popular,” 
said Crawford. “We wanted to bring that into more of the 
stations. Being able to see the freshness of the ingredients is 
something the students really value. To see that the quality of 
the ingredients that are going into their meal, it takes away that 
question of mystery with the ingredient. Our chefs are truly 
standing behind our quality product.” 

Landrum dining Commons 
The renovated Landrum Dining Commons has expanded 

from 45,000 square feet to 75,000 square feet, with 50,000 
square feet as dining space. The remaining space is the Eagle 
Card Center, and printing and postal services. Seating capac-
ity also rose from 300 to 1,100. 

“In the new Landrum, from a food standpoint, we have 
added an omelet station with made-to-order omelets, a deli 
station, expanded the salad bar station, added in a soup sta-
tion and expanded the grill station,” said Pickard. “We added 
a Mongolian grill, brick-oven pizza and a diet–specific area, 
where students with gluten and allergy needs can find foods 
that they can always feel safe eating.”

Also part of the new Landrum is a food theater for special 
events, and to showcase different chefs on campus. “We have 
a full-service bakery, where our bakery chef and his staff will 
produce in-house made breads and desserts,” he said. “We 
added an international station, where students can sample dif-
ferent tastes from around the world on a daily basis. We did 
it to expand the food repertoire of our diners. We also added 
in an expanded homestyle Southern food station to show that 
Southern cooking and traditional food doesn’t have to be un-
healthy. It doesn’t have to be fried chicken. We really expand 
what people understand to be Southern cooking.” 

The kitchen has been expanded with increased refrigera-
tion to capitalize on the local produce. “We can carry a higher 
volume of local produce, hopefully decrease the distance that 
food has to travel to get to us,” said Pickard. 

Mills said that he is pleased with how both facilities have im-
proved. “This is all about serving the students better and meeting 
their expectations with the facilities that they should have.” 

He feels that the new facilities will help recruitment efforts 
in the future. “The growth that this school has had has been 
in spite of our dining facilities,” he said. “I think this is just 
going to help recruitment efforts. When we had orientation 
in the past, our facilities were too small to handle 700-800 
people eating at a time, so we had some people sitting on the 
floor, and it would be really crowded. Now, we are going to 
be able to allow them in the facility at one time. Our facilities 
were lagging behind. Admissions will probably benefit just as 
much as anyone.”

—OCH
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