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NEW CAMPLUIS HOT
SPOT: Binghamton's &
naw Marketplace has |
been buZzing with

: businecs, serving over
25,000 custoners a
week in the early going.

The renovated venue featuring 12 food concepts at Binghamton
University doubles sales posted by the food court it replaced.

INGHAMTON

University's

completely
renovated University
Marketplace dining
venue has been near-
Iy doubled the sales
generated by the food
court it replaced over
the first month of its
opening, says James
Ruotf, general manag-
er for Sodaxo’s opera-
tion at Binghamton,

Located in the

school’s student union
complex, the venue fea-
tures a dozen branded
stations, including Red
Mango, Pandini's, Mein
Bowl, SubConnection,
Cafe Spice, The Diner
(featuring local foods),
Garden Toss, Wholly
Habaneros, New York
Street Deli and Interna-

tional, a brealdfast and
rotating lunch kiosk.

There's alse a c-store
and a cafe serving Star-
bucks branded items.
The cafe, though not all
the stations, are open
24 hours on weekdays.

“Char transactions
have been right in line
with what we expected,”
Ruoff says. "We were
serving over 25,000
customers each week in
the first month."

“Or day parts have
been interesting, Onee
we get busy for lunch,
there is not much of a
break until 8 pm. The af-
teIMoon Customer counts
have been very steady
until that time. We are
seeing a drop off after
this, but it was anticipat-
ed,” Ruoff adds.
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One of the innovative
aspects of the Universi-
ty Marketplace operation
is the use of RFID chips
in reusable drink cups
to monitor refills at the
Coke Freestyle fountain
machine, It “has worked
as well as we could have
expected” Buoff notes.

“It gives us the op-
portunity te offer over
100 beverage options
to our custormers with
contral over the num-
bers of pours purchased
and used.”

He adds that it also
allows customers the
option of buying a sin-
gle pour soda or a re
uzable cup that can be
loaded with many dif-
ferent fill levels {includ-
ing unlimited flls) for
the semester,

Student Chef Wins Spot

on Dining Hall Menu

Tha Gragn Chef Challenge ar UC-Dawls promates Realtfy eating
AT STudent competinion fo produce o vegetarion dish,

The University of Califarnia at Davis prides itself on hav-
ing one of the most sustainable dining programs in the
country, one that makes plenty of use of local, fresh
products.

To promote that mindset, the college in 2011 launched
a program called the Green Chef Challenge in which
teams of students compete in an Iron Chef style cooking
contest to produce healthful dishes incorporating a local-
Iy sourced secret ingredient.

The latest edition of Green Chef Challenge invalved
three teams representing the school’s three dining halls,
Cuarto, Tercero and Segundo. Each was assisted by a din-
ing staff sous chef or platform cook and the winners got
to see their creation on the dining hall menu in a scaled-
up version,

The competition featured fennel as the secret ingredi-
ent and the winner was a dish called Fennelicious Fritta-
ta (a frittata made with cage-free eggs sitting on a grilled
flatbread topped with a carrot and dill salad, with a side
of roasted beet chutney) from the Cuarto team. It was
featured on dining hall menus on March 18,

The other two creations were Veggie Bao (vegetables
stuffed into balls of pizza dough baked with egg wash
and topped with tahini sauce and a side of pickled fen-
nel} and Curry Potato Pancakes (featuring a vegetable
curry, marinated tofu and a garnish of pickled fennel

with onions).

culinary competition was the “Fenneliclous Frittata”




