
We will also do roasted 
potatoes in there. We are 
in North Dakota and the state is huge in 
potato production, so we want to support our 
local potato growers and use their product as much as possible.” 

Allergen-free is a station that the students are highly an-
ticipating. “It will be free of the common eight allergens,” 
he said. “The percentage of students with allergies is small, 
but it is a very vocal group. The dietitian and I meet with 
those groups during the course of the semester and we try to 
acquire recipes from them that we can use. We also use them 
as a sounding board. When we create recipes, we try to get 
their feedback as to whether they like them or not. We have 
been focusing a lot on recipes for that station this summer.”

Noodles will be a pasta station that will be simple when it 
first opens. “We are going to start that with your basic Italian 
pasta,” said Gefroh. “We are going to start it somewhat simple. 
Students will be able to mix and match a certain amount of 
pasta, a certain amount of sauce, a certain amount of protein, 
and then there will be a sauté station there so they can have 
fresh vegetables sautéed in front of them. We have the ability 
with the equipment there — depending on whether it is peak 
time or not — we have little steamer units in the back where 
you can just re-therm an order of pasta or you can re-therm a 
whole pan if you want. That will help us control our costs and 
keep on budget during peak times and during non-peak times.” 

Pasta is a popular choice on campus — and even has a local 
spin. “We are in the middle of North Dakota, where we grow 
durum wheat,” he said. “We have a company here called Dakota 
Growers Pasta. We have partnered up with them and we buy a 
lot of their product. It just fits our demographic really well.” 

Gefroh is very excited about the launch of the Interna-
tional station — and its array of equipment. “Students will be 
able to go through and mix and match either rice or a noodle 
and a protein and a sauce,” he said. “That is all being run by 
gas-powered woks. The student comes up there and our goal 
is that within a minute or a minute and a half, they have a hot 
dish and they are on their way. Most gas-powered woks you 
can stir-fry and heat things up pretty fast. I see that concept 
being immensely popular once it gets up and running.” 

The station will also feature a churrasco grill, also known 
as a Brazilian rotisserie grill, which features various proteins 
prepared on a spit over an open flame. “We are really looking 
forward to getting that up and running,” said Gefroh. “That 

When students at the 
University of North 

Dakota (UND) in Grand 
Forks arrive on campus 
this fall, they will be greet-
ed with a newly renovated 
Wilkerson Dining Commons. 

The original Wilkerson 
dated back to the late 1960s. 
“It had some facelifts, which 
basically meant carpet and 
paint done in the last 40-plus 
years,” said Orlynn Rosaasen, director of Dining Services. “It 
had no major renovations to the space. We were getting a lot 
of feedback from students that they wanted more diversified 
menu options. They wanted a more updated atmosphere. We 
were even getting it from parents. Some of them went to school 
here in the ’70s and they made the comment that the building 
was the same as it was when they went to school.”

The renovation began in August 2014 and was completed in 
phases. “It is a two-story building,” he said. “Student Services 
is on the lower level and the dining piece of it is on the upper 
main level. We kept open the kitchen, the servery area and the 
seating for about 200 students. The rest of the building was 
closed starting in August of last year. When we had Spring 
Break in March of this year, we closed the entire facility and 
put up a temporary service in an adjacent building. We had to 
produce the food in one of our kitchens and transport it over to 
that facility. We didn’t serve a lot of students in the temporary 
facility, but it was enough so that we were able to handle that 
additional capacity at our other two dining centers.” 

Going into the design of the facility, it was important that 
students could see their food being prepared in front of them. 
“The old facility had a large kitchen with production all in the 
back for the most part,” he said. “Our philosophy with that was 
to bring that production out in front of the students, so they 
could see us preparing the food fresh for them.”

Although the project is a renovation, most of the facility is 
brand new. “Everything in this facility was built from scratch,” 
said Rosaasen. “We didn’t take anything over as far as equip-
ment or service platforms. The menus are not all necessarily 
new for us. We have another dining center that is very similar. 
The seating capacity is smaller; it has a couple less service 
platforms, but it has the culinary action stations out front, so 
we were able to take those menus.” 

All of the eight service platforms in the new Wilkerson 
Dining Commons have the transparency of food preparation 
that Dining Services was looking for. 

Homestyle is the comfort food station. “It is going to have 
a double-stack rotisserie oven from Henny Penny in which we 
will be cooking various meats, potatoes, vegetables,” said Greg 
Gefroh, executive chef. “Basically, that oven will have product 
in it all day long. That is where you get more of your comfort 
foods. Eventually we’ll have some other items in there, but 
we wanted to focus in that station on carving whole meats and 
pork loin, eye-round, turkey, chicken and that type of thing. 
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were inviting students to come. As we 
were transitioning here, we thought it 
would be nice to have a place where we 
could do that ad hoc, versus having to 
send invitations and make a big grand 
event out of it. We could capture more 
students in this ad hoc environment. It 
is educating students on what can be 
done to eat healthy and prepare food 
in a healthy manner.” 

In addition to the eight new stations 
on the upper level, the lower level of 
the facility features a remodeled con-
venience store, a coffee shop and a grab 
’n go location. “The grab ’n go location 
was always extremely popular,” he said. 
“It is on their path to class. Wilkerson 
Commons is attached to five residence 
halls via underground tunnels. They can 
just leave their hall, walk through the 

tunnel and they are into Wilkerson Commons. As they walk 
through Wilkerson Commons, it takes them right into the heart 
of campus. This grab ’n go area is on their path to class, so they 
can just stop there, grab something and eat it on their way.” 

To make the launch of the facility go as smoothly as possible, 
Dining Services is not launching every aspect of it initially. 
“We want to do it right and not add too much to it so that we 
stumble right out of the gate,” said Rosaasen. 

One area that will come online after the facility is up and 
running is a culinary support center. “We are going to be 
able to centralize a lot of our production, like our vegetable 
production, all of our deli meats and cheeses,” said Gefroh. 
“We are also going to be able to produce all of our soups and 
some sauces and pastas out of that cook/chill facility once it 
is up and running.” 

He is not expecting it to open until about six months after 
the facility opens. “Once the culinary support center opens, it 
is really going to open up some efficiencies from our depart-
ment — things like being able to make chicken noodle soup in 
100-pound batches and being able to cool it and have a specific 
cooler area in there where all of the dining centers can pull 
different soups and different sauces. It creates uniformity  — 
all of the dining centers are serving the same kind of chicken 
noodle soup versus the cooks at each dining center putting 
their own spin on it. We like to think that doesn’t happen, but 
we know it does.”

The center will also mean a cost savings for Dining Ser-
vices. “What we are looking at there is just the labor savings, 
especially when we talk about our deli meats and soups and 
sauces each morning,” said Rosaasen. “Right now, we are put-
ting people on slicers, and they will be slicing in each dining 
center practically all day long. We are anticipating being able 
to do that in just 2-3 hours by having the right equipment in 
place. The slicer we are putting in is from Grote.” 

Rosaasen also anticipates that after the opening, students 
will request later hours than the planned 7 a.m. to 11 p.m. “We 
designed into the facility that we can open up two concepts 
and serve after 11 p.m. without having the whole servery area 
open,” he said. “We can expand our hours beyond 11 at night 
and do it with minimal labor. Our goal is to get the facility 
open as it was 7-11, and then we will expand that from there.”

—OCH 

is really going to be a very cool part of 
that international concept. We do pork 
loins, pieces of chicken, steak — any-
thing you can cook on a spit, you can 
cook on there.” 

As it has done in its other dining 
halls, Dining Services will draw on the 
university’s diverse community for reci-
pes at the station. “The beauty of our 
campus is that we have a law school, 
medical school and an aerospace pro-
gram,” he said. “We get students from all 
over the world. Students will approach 
Orlynn and say, ‘I am from Angola and 
I want some food from my home coun-
try.’ Then we will bring those students 
into the kitchen at the dining center and 
we’ll have them cook their food for us 
while my sous chefs and I watch and 
monitor them. Then, about two weeks 
later, we will cook the food for them. If we come to a mutual 
agreement that it is close to what mom used to make, then we 
will put those recipes on the menu.”

He continued, “The beautiful part about that is, when the 
students go through the line and they see that the food that they 
made for the chef is on the line, they tell their friends. All of a 
sudden, it makes my job so much easier from a recipe-devel-
opment standpoint. They are actually developing the recipes. 
We have done that with Angolan students, Korean students, 
Saudi Arabian students. It really gives us a taste of the world.” 

Another station will be The Grill. “We have a burger bar 
area where we will have a charbroiler,” said Gefroh. “That is 
something new for the staff here. We are also going to have 
our smoker from Alto-Shaam in that area. We eventually hope 
to do beef brisket and pork shoulder and those kinds of things. 
We’ll smoke them overnight and then carve them and serve 
them the next day.” 

The Salad Bar/Deli will feature Panini grills and will offer 
special salads of the day. 

Pizza will be a station that will start slow but continue to 
grow its offerings after the facility is open and running for 
a while. “We are going to evolve to scratch pizza crust and 
sauce that we have already developed and are using currently 
at the other dining center during the summer to get the kinks 
out,” he said. “The bakery has the ability to make that dough 
and then blast freeze it. Then they send it over to the dining 
centers blast frozen, and the dining centers temper it there.” 

The station features a Wood Stone oven. “We already have 
one at another dining center, and this one is just a little smaller 
version,” said Gefroh. “It shows to the dining room so the 
students will be able to look in there and see the flame and see 
the pizza cooking while they are sitting in the dining room.” 

Chef’s Table will feature demonstrations by Gefroh and 
his sous chefs, and offer some education. “This concept actu-
ally stems from some education programs that Greg and our 
dietitian were doing with students previously,” said Rosaasen. 
“We felt there was a need to educate students a little bit on 
the healthy alternatives that we were providing, but also the 
nutritional rating system we are using here on campus. We 
partnered with Guiding Stars, a nutritional rating system. Just 
to put it out there is good, but we thought we needed to do 
more than that. They were doing monthly meals where they 
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