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esigned to offer a wider variety of
dining experiences, foodservice
venues at the new Redstone 
student dining facility include a

kosher kitchen, My Zone allergen-
free options and Sodexo’s brand new

“Food on Demand” (FöD), a made-to-order opera-
tion the university offers out of its Redstone
Kitchen. FöD allows students to select from a menu
of 21 items at a touchscreen kiosk and pick up or-
ders minutes later when alerted through a text mes-
sage or page. The facility also includes Redstone
Station, a convenience store offering pizza, deli and
grill items late when other dining options are
closed, and the Comfort Corner (on the opposite
side of the facility from Redstone Kitchen), com-
prising a more traditional meal plan format, but
which includes a vegan station.

Some portions of the existing layout had to be
“designed around,” says Kevin Sullivan, associate
FCSI and sr. associate, Colburn & Guyette Foodser-
vice Consultants, Pembroke, Mass. “They include
the existing storage room, loading dock area and
existing dish room configuration, although some
new equipment, including a Champion flight-type
dishmachine, was specified to improve efficiency.”

The warewashing location was “particularly
troublesome,” according to Sullivan. “It divides the
entire foodservice space into two separate servery
areas, but through design collaboration with the 
architect and owner, we ultimately decided that the
right half of the space would serve as the Sodexo
FöD section and the left side would accommodate 
a more traditional servery and convenience store
location.”

When students input orders at the FöD kiosks,
cooks custom-prepare the orders in about 10 to 
12 minutes. Jeff Pente, Sodexo sr. director, Brand
Management, Resident Dining, sees the program as
changing the university dining experience because
it replaces traditional all-you-care-to-eat volume
food production, saves time and significantly re-
duces food waste by letting students custom order.
Response at the 10 universities using the program is
tremendous, he says.

FöD is built on a foundation of advance prep to
allow speedier service to the 300 students who
might enter the dining area at the same time. For
chefs equipped with fast-cooking equipment, in-
cluding Merrychef accelerated ovens, a Jade wok
and regular range based with refrigerated drawers,
“They can pivot in a tight space, and get the food

out fast,” says Pente.
FöD is just one part of the new

24,500-sq.-ft. dining complex,
which is capable of serving 600 to
1,200 meals a day. Within the main
kitchen, the separate kosher
kitchen provides dinners Sunday
through Thursday and offers to-go
sandwiches and salads, which also
are delivered to six dining facilities
across the campus.

The kosher kitchen, says Direc-
tor of Dining Services Melissa
Zelzany, proved the biggest chal-
lenge. The operation was subcon-
tracted to Vermont Kosher, LLC, a
local caterer. Cooks serve meals di-
rectly from the kitchen on dispos-
ables. The 525-sq.-ft. kitchen is
certified meat/parve; and the de-
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On the right, a
cereal/beverage
station includes
Atlas Metal hot
and cold wells,
soup or cereal
wells, a Hatco

toaster and
Rosetto cereal

dispenser. At the
back is the mo-

bile kosher food
station. Booth

seating was 
constructed 

by Amoskeag
Woodworking.
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partment uses substitute non-dairy prod-
ucts, many of them soy-based, to eliminate
the need for separate meat and dairy
preparation equipment, such as ovens and
dishmachines. Zelzany estimates the
kitchen produces 120 to-go meals a day
and 40 to 50 kosher dinners. The program also
meets Halal requirements.

Shawn Brennan, architect, Freeman French Free-
man, Burlington, Vt., sees the project as a remark-
able transformation from an older style of
university foodservice to food-on-demand. “We
wanted to create a different atmosphere and we
had a lot of student input. They asked for a com-
mercial café that was more conducive to sitting
and meeting with friends. Designers created vari-
ous zones; one area is warm and lodge-like with a
long wood communal table and another area has
big chairs by a fireplace. There’s also a restaurant-
style booth seating area finished in bright patterns.
The resulting ambiance is in tune with students’
vision of a place to meet and network.

The university has a strong commitment to sus-
tainability and used energy-efficient refrigeration,
low-water-flow toilets and many furnishings man-
ufactured in Vermont or nearby New Hampshire.
All of the equipment is Energy Star rated, includ-
ing that in the kosher-food-prep area. The original
dining hall, built in the ’60s, was rebuilt to meet
LEED Silver standards, as well.

“The difference between the look and feel of the
old facility and the new are like night and day,” he
says. “It was a very dated venue.” Thanks to the se-
lection and flexibility, the new Redstone promises
to stay up to date for decades. 

FCSI The Americas Quarterly • 4Q 2012 57

As students enter the Redstone Kitchen,
the kiosk ordering system on the left 

allows them to place their orders, 
which are ready in 10 to 12 minutes. 

Design Consultants: Todd Guyette, FCSI, partner; Kevin Sullivan, associate FCSI, senior associate;
Josh Labrecque, assistant project manager, Colburn & Guyette Foodservice Consultants, 
Pembroke, Mass.
Project: University Dining Facility
Total Budget: $5.5 million; Equipment Portion: $1.6 million
Scope of Work: Concept Development, Master Planning, Space Allocation, Preliminary & Detailed
Design, Spec Writing, Site Inspection, Construction Management, Pre-Opening Inspections
Architect: Freeman French Freeman, Burlington, Vt.
Construction Firm: Artisan Engineering, Charlotte, Vt. 
General Contractor: Breadloaf Corp., Middlebury, Vt.
Interior Designers: Berglind Davis, Freeman French Freeman

The production line
in the FöD Redstone
Kitchen comes with
a total of four, 
double-stacked 
Merrychef ovens.
The “workhorse” 
of the line is the
heavy-duty gas
Jade range. 

Fast cooking is key
to Redstone Kitchen
to-order success.
Equipment, such as
a Jade wok range, is
critical. Chefs serve
stir-fry dishes in
Bento boxes. 
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Key Equipment

Main Kitchen & Bakery
Bally walk-in coolers 

and freezers
Blodgett convection 

ovens, deck ovens
Market Forge 

kettles, steamer
Garland charbroiler, 

range
Pitco fryers
Hobart slicer, mixers
Follett ice machine

Warewashing
Champion dishmachine
Traycon conveyor, soak 

sinks, sorting table

Kosher Kitchen
Bally walk-in 

cooler/freezer
American Panel 

blast chiller

Market Forge tilt skillet, 
kettle

Garland range
Alto-Shaam heated 

cabinet
Hobart mixer, under-

counter dishmachine

Simply To Go
Server countertop 

food warmers
True refrigerators

Convenience Store/    
Redstone Station

True refrigerators
Federal bakery cases
Wells soup wells

Grill/Comfort 
Corner

Randell refrigerated 
bases

Garland griddle,    
charbroiler

Pitco fryers
Market Forge tilt 

skillet
True refrigerated 

sandwich unit
Merrychef rapid-

cook oven

Pizza Counter
Blodgett deck & 

conveyor pizza ovens
True refrigerator, 

pizza prep table

Kosher Counter
Wells soup wells
Beverage Air under-

counter refrigerator

Redstone Kitchen 
(FöD)

True refrigerated 
sandwich units, 
roll-in refrigerator

Pitco fryers

Merrychef 
accelerated ovens

Beverage Air under-
counter freezer

Jade wok range, range, 
refrigerated base

CookTek induction 
burners

True sandwich units
Equipex panini grills
Beverage Air under-

counter refrigerator
Alto-Shaam 

heated cabinet

Throughout
Halton M.A.R.V.E.L hoods
BSI food shields
Metro shelving units 
Hatco heated shelves
InSinkErator disposals
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Convenience
Store/Redstone
Station

Grill/
Comfort 
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Students requested and
received an assortment 
of dining and dining 
room options, including
comfortable spots to hang 
out together. 


