
Students everywhere have always wanted va-
riety in their dining choices on campus, and 
college and university foodservice operations 

strive to meet those desires. 
Dining Services at Johns Hopkins University 

(JHU) in Baltimore has always prided itself on 
offering that variety for students. But that did 
not stop students from becoming bored with the 
selections, including those at breakfast. 

“We are really focusing on variety because our 
students told us very directly through our normal 
feedback mechanism that they were getting bored 
with our breakfast offerings,” said Dave Furhman, 
director of Dining Programs. “As I walk around 
our dining facilities, I look at our incredible va-
riety. I mentioned that to the students, and we 
had a big ‘Aha!’ moment. We had an incredible 
variety, but it was the same variety each day. Now 
I understand and now it makes sense.” 

Furhman worked with Aramark, the campus 
foodservice provider, to switch things around. 
“What we have really been focusing on is expand-
ing our variety so it is not the same stuff every 
day, even if we have lots of different things,” he 
said. “We are doing different things on different 
days. That helps us get out of the monotony of 
that ‘same variety’ problem.”

Dining Services works on a four-week menu 

cycle in residential dining. “Within each of those 
four weeks, we are changing the variety every 
day,” he said. “You’ll see the same thing on Tues-
days during week one and two, and you will see 
something different on weeks three and four. That 
way there is a little bit of repetition, but it is not 
the same stuff every Tuesday or every single day.” 

To keep things fresh, individual items at differ-
ent stations are changed daily. “We are doing an 
entire cream-cheese bar with house-flavored cream 
cheese,” said Furhman. “We’ll do plain, chive, 
blueberry, strawberry, pineapple and cinnamon. 
We are using natural blueberries, strawberries, 
cinnamon, sugar and real maple syrup. That gives 
us the ability to mix it up.” 

Freshness and seasonality are important to the 
offerings — and are a big part of keeping the menu 
fluid. “We have fresh-squeezed orange juice. We 
are committed to fresh wherever and whenever 
we can,” he said. “The orange juice is a perfect 
example of that. We are also doing housemade gra-
nola with different recipes each time. It may have 
coconut this week, but it is going to have different 
things next week. We are trying to mix that up a 
little bit. This fall, as part of our regular breakfast 
potato rotation, we are doing sweet potato hash.” 

There are still some students who just want 
the same thing every day. “One of the risks that 
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We’ll do onions and green peppers and a variety of cheeses 
on different days.” 

Pancakes, French toast and waffles are also on the rota-
tion — but with unique spins. “We are doing chocolate-chip 
pancakes one day, fresh blueberry another,” he said. Those are 
interspersed with different varieties of French toast. We always 
have waffles available that students can make themselves. It 
is a customized waffle machine that has the JHU logo on it 
[from Carbon’s Golden Malted Waffles].” 

The options on the breakfast burrito bar also change daily. 
“It has a variety of toppings and ingredients,” said Furhman. 
“It is very similar to the omelet bar, so you take a tortilla 
wrap and you go ahead and fill it with the items that you 
like –– eggs and sausage and different sautéed vegetables, 
a variety of cheeses and sour  cream. The students make it 
exactly how they want it.” 

The variety also changes from one semester to the next. 
“What students see in the fall will not be the same exact 
items they see in the spring,” he said. “Seasonality has a lot 
to do with it, but we also want them to avoid getting bored 
of the offerings.”

Updating the variety has been well received by the students. 
“It was one of those ‘aha’ moments and it was a good lesson 
for me because when I walked in to our residential facility 
and I looked at the variety, I was just floored,” he said. “That 
just goes to show that sometimes we can be a little too close 
to things and have blinders on.” —OCH

we have and try to combat is that certain students cling 
to their favorites, and they can be disappointed if they 
come in and don’t see their favorite there,” said Furhman. 
“We are trying to send the message that variety is the 
spice of life, and we want them to try something new, 
something different.” 

Students can still get the basics, but with 
a twist that adds just a bit of difference. 
“We have an omelet station, but it is 
another example where instead of 
just doing scrambled eggs or dif-
ferent kinds of eggs, we really 
focus on the action station be-
cause it is customizable,” said 
Furhman. “We are switch-
ing up and playing around 
with the ingredients that are 
available. We have all of the 
usual suspects, but then we 
are rotating in new and dif-
ferent options for students, 
including vegetarian options. 
We do egg whites, we do egg 
substitute and we do everything 
from turkey ham and sausage to 
pork sausage and maple sausage. 

Students can still get the basics, but with 
a twist that adds just a bit of difference. 
“We have an omelet station, but it is 
another example where instead of 
just doing scrambled eggs or dif-just doing scrambled eggs or dif-just doing scrambled eggs or dif

from turkey ham and sausage to 
pork sausage and maple sausage. 

Sterling Brunch
Variety expandS
The expanding variety at Johns Hopkins has also spread to 

the university’s dining tradition (and extremely popular) 
Sterling Brunch. 

The brunch, which is held on one Sunday each month, 
attracts up to 800 guests and features live music from a Jazz 
quartet or string trio. “We took a Sunday brunch and made it 
far closer to that of a four- or five-star hotel than a typical col-
lege campus,” said Furhman. 

The menu for the brunch, which is open to the entire cam-
pus community — and included on the meal plan — has al-
ways included traditional brunch favorites, but to keep the 
selection from becoming tiresome, each month special items 
are added. 

“We might have peel-and-eat shrimp or smoked salmon 
with classic accompaniments,” he said. “We’ll also do a wild 
mushroom and roasted shallot frittata or Bananas Foster pan-
cakes with caramel glaze, made with fresh bananas.” 

Just like the breakfast offerings in residential dining, sea-
sonality plays a major part in the menu selection. “In the fall, 
we do pumpkin pancakes and use real, fresh pumpkin,” said 
Furhman. “It not only celebrates seasonal produce, but also 
locally grown produce.” 

Making sure that the campus community does not get 
tired of the offerings is very important to Furhman. “Our stu-
dents and our campus community as a whole have very, very 
high expectations. One of the most important parts of my job 
is meeting, and hopefully exceeding, those expectations.” 
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