
W ith a diverse student population representing 48 countries and 72 percent of stu-
dents participating in a study abroad program, offering a variety of international 
cuisines at Elon University in North Carolina seemed only natural. 

“Our university is looking at exposing our students to more diverse or global aspects,” 
said Brad Moore, director of Planning, Design and Construction Management at Elon. “We 
are looking at environments, but in this particular case, we are looking at different foods, a 
representation of cultures from all around the world.”

The school is currently building what it calls a Global Neighborhood, which has five 
residence halls and a Global Commons Building. “There will be foreign language learning 
communities in these buildings,” he said. “Our International Studies program will be part of 
that building. It is really a way to expose our students to more diverse and global aspects.” 

Lakeside Dining Hall, which opened in February, was the first building in the Global 
Neighborhood to open. It features three independent stations: a home station, a local station 
and an international station. 

The major aspects of the menu at the international station are authenticity and diversity. 
The station works on a 33-week menu cycle, representing a different country each  week. 
Credit for its development goes to Executive Chef Pinky Varghese. 

“I give Pinky kudos for his work after challenging him with a 33-week menu cycle,” said 
Jeff Gazda, resident district manager with Aramark, the campus foodservice provider. “It has 
really worked well. We work with International Studies and other 
groups on campus. Many times we don’t have the opportunity 
to work with the academic side of the university as much 
as we do with the administrative side. It has really been 
successful here.” 

Varghese has a lot of experience and resources 
from which to draw. “I work with chefs from those 
countries, and I have worked in different parts of 
the world,” he said. “I have around 300 cookbooks. 
Most of the things I have selected are the most 
acceptable to the students, and the products are 
available in the U.S. There is a balance of both, 
but we try to be as authentic as possible.” 

Having that diverse culinary staff has made it 
easier to create recipes and source authentic ingre-
dients. “Our people from a lot 
of different regions of the world 
have frequented a lot of these 
markets and stores, and have 
worked with Pinky to source 
these spices and herbs that you 
typically would not find through 
our normal distributors, just to 
get that touch of authenticity,” 
said Gazda. 
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CARBONNADES FLAMMANDES
(Flemish Beef and Beer Stew)

Recipe by Pinky Varghese, Elon Executive Chef

INgREDIENtS: 
2 pounds beef top round
2 tablespoons all-purpose flour
6 tablespoons canola oil
2 cups white onion, chopped
2 cloves garlic, chopped
1 tablespoons brown sugar
2 teaspoons parsley
2 bay leaves
3 thyme sprigs
12 ounces Belgian beer or dark ale
1 cup beef stock (canned can be substituted)
1 tablespoon apple cider vinegar
1 tablespoon grain mustard
2 tablespoons tomato purée
6 ounces pancetta cut into lardons
Salt to taste 
Ground black pepper to taste 

Marinade:
6 ounces beer
1 clove garlic, chopped
2 bay leaves

garnish:
1 medium onion, sliced
1 teaspoon parsley, chopped

PREPARAtION: 
Cover the stew, reduce the heat to low and simmer for 

60 minutes.
Add the brown sugar, apple cider vin-
egar and mustard. 
Continue to cook till the beef is tender. 
Discard the bay leaf and thyme.
Adjust the seasoning and consistency.
Heat 2 tablespoons canola oil, sauté 
the onions for garnish and cook till 
they are lightly browned. Season with 
salt and black pepper.
Place the stew on to a plate, garnish with 
sautéed onions and chopped parsley.

SERvINg tIPS: 
Serve with steamed or roasted pota-
toes, pasta or French fries.

YIELD: 6 servings

Varghese added, “For example, if you go to an Indian res-
taurant in America, you’ll get an Americanized version of the 
food. But if you go to India, you get really good food. It is the 
same thing as what we are trying to do. We get the recipes as 
authentic as possible. We try to replicate and produce it most 
authentically.” 

While the food has not been “Americanized,” authentic 
recipes were chosen that are more suited to the American taste. 
“We did that because 72 percent of our students are studying 
abroad and exposed to authentic cultures and cuisines, and 
developing a pretty sophisticated palate, compared to a lot 
of students,” said Gazda. “Most of our demographic, in our 
education environment today, do have more adventuresome 
palates than they may have had in the past. I think that is more 
true at Elon with the sophistication of food they are willing to 
try, just because of what they are exposed to, what they have 
seen and learned.” 

Education on the culture featured is part of the presentation 
each week. “We partner with the Isabella Cannon International 
Center to do programming around the countries,” said Vickie 
Somers, director of Auxiliary Services at Elon. “They have a 
table there with all kinds of information about the country. That 
is a good way to tie in the academic program as well.” 

The facility — especially the international station — has 
been a hit with students. “It has been excellent,” said Gazda. 
“The traffic throughput has been very high. When it opened, it 
is fair to say that social media exploded with comments about 
it.”         —OCH
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