
The new Fusion Market on the 
campus of the State Univer-
sity of New York at Geneseo 

has been a boon for students looking 
for global choices. 

When Campus Auxiliary Services 
(CAS) was looking to replace a retail 
location in its college union, it spoke 
with students, many of whom are 
from New York City and other large 
cities, or from other countries. “They 
were looking for more foods that they 
are used to seeing on a daily basis,” 
said Jonna Anne, CEC, executive 
chef at CAS. “Trying to find a place 
we could put that in made sense.”

Those discussions with students 
led to the creation of Fusion Market. 
“It is a retail market,” she said. “We have four different food 
concepts there. We wanted to make it similar to New York City 
where there are tons of food trucks, and you can get great 
sandwiches at one, and the next you can get kebabs, and the 
next you can get Pad Thai and so on.”

The entire market offers only grab ’n go quick-service 
items with authentic flavors. “We wanted to make it a true 
destination, and not kind of water everything down and place 
it throughout campus,” said Anne. 

The 1,300-square-foot market features “cool” glass doors. 
“You have to open the doors to come into the store,” she said. 
“It is really like a storefront within the college union.” 

A major feature of the location is Market Fresh, featur-
ing local and more exotic produce. “You can get a tomato, a 
lemon, radicchio — produce by the pound, just like you would 
have at the grocery store,” said Anne. “We have a lot of fruit 
there, so they can have fruit by the piece. They come in and 
buy broccoli and cauliflower, and make the stir fries at home. 
We try to keep it as in-season and local as possible. They re-
ally appreciate having the ability to buy one tomato — that 
works for their cooking.” 

Students had asked for a way to buy vegetables. “In the 
past we’d done carrot sticks and broccoli cut up in a bag,” she 
said. “They wanted a way to buy fresh produce that they could 
use in their residence halls. This just made a good fit because 
we use a lot of fresh vegetables and some unique ones in what 
we are already serving, so it only made sense for inventory to 
carry them both. We used Kohlrabi in a salad the other day, 
and we were selling whole Kohlrabi out in Market Fresh. We 
had starfruit the other week.”

The first food station in the store is Clio’s, serving baguette-
style sandwiches. “They are all named after poets from differ-
ent areas,” said Anne. “The Octavio Paz is a black bean with 
feta cheese and roasted tomatoes. The Victor Hugo, which of 
course is the French-style sandwich, features ham, brie, hon-
ey-mustard and roasted tomatoes. They all have a little bit of a 

different flair to them.”
Marrakesh is the grill area. “We 

offer our beef, pork, chicken and 
vegetable kebabs,” she said. “They 
are skewers cooked on a chargrill 
and you can have that either in naan 
bread with basmati rice, or over 
lettuce with a couple of different 
choices of sauces. We also serve the 
traditional gyro. We make our own 
tzatziki sauce.” 

Lotus offers stir-fry. “We bring 
Yakisoba and soba noodles from Ja-
pan,” said Anne. “We import those, 
and we have a lemongrass curry 
sauce, a ponzu sauce. We make our 
own plum sauce. They are a little bit 
different than just sweet and sour and 

teriyaki. That is probably the most popular station we have.” 
World Kitchen features choices that change daily. “We have 

that flexibility,” she said. “We serve things like the El Toro 
Loco, which is a huge burrito. We make our own molé sauce. It 
is very messy and you need a knife and fork. We have also done 
pho there. We have a chicken kimchi slider. We do soups. We 
just had a Mediterranean chicken chili with a nice piece of ba-
guette bread. It changes all the time, allowing for that variety.” 

In addition to the food offerings, some international drinks 
are available. “We have mango lassi [an Indian yogurt drink],” 
said Anne. “We have horchata [a traditional Latin American 
drink] in different flavors to give them the atmosphere they 
are looking for.” 

Opposite the food stations is a section with other bever-
ages and convenience-type items. “We have local hot sauces 
called Karma sauce,” she said. “We have local mustards and 
ketchups. We are lucky we have an abbey that bakes bread, so 
we sell the monks’ bread. It is three miles from us. We also sell 
some of those quick convenience items. We don’t have Kraft 
Mac and Cheese to go, but we have a specialty ramen-style 
that the students were looking for — something our Asian stu-
dents would call their Mac and Cheese. We also have Barilla 
convenience meals.” 

Students love the space. “It was crazy during the opening, 
a lot of tastings, a lot of ways of getting their involvement,” 
said Anne. “We have tweaked some things since the begin-
ning, looking for their input. They seem very happy with hav-
ing the vegetables. It has really been well received.” 

She continued, “We are really proud of the way it looks 
and the way it feels. We play very upbeat international music 
in there. We have special playlist sets we feature. They had 
chanting going on the other day and all sorts of Latin and 
Asian music. You never know what’s going on in there. You 
will see the students dancing in line. It really helps that whole 
atmosphere to have every piece of it international — from the 
music down to the food.”      —OCH
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