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The process starts in the summer. With the unique opportunity 
of fewer students to feed on campus, the dining halls turn into test 
kitchens, allowing the chefs freedom to explore new recipes and 
establish new staple dishes. A software program also assists in form-

ing the meal patterns by track-
ing the required amounts of 
each ingredient, acceptability 
factors, and survey informa-
tion from students about what 
they want to eat.

“We get together as a group, 
and we talk about the direction 
of items we are looking for,” 
Lampie said. “When we’re add-
ing new things, primarily we 
are looking for things that are 
more nutritious. Our emphasis 
is on healthy cuisine.”

Klos echoed this importance of healthy options, emphasizing 
Tufts’ long-standing priority of vegetarian options, as the univer-
sity was one of the first colleges to establish a vegetarian station 25 
years ago. “We encourage people to eat more plant-based foods, and 
we’re doing that by trying to offer delicious, appealing options,” Klos 

I T’S 1:15PM AT DEWICK-MACPHIE DINING HALL, AND the 
organized chaos of the daily lunch rush at Tufts University’s larg-
est dining hall ensues. Dining staff expertly swipe students in, 

shuffling through the growing line that extends out the door. Once 
inside, hungry undergradu-
ates maneuver around the 
various buffet-style food sta-
tions, piling plates high with 
the wide variety of entrees 
Tufts offers as dining staff 
continuously replenish the 
day’s offerings.

Behind the scenes of 
this complex, fast-paced 
production takes place on 
an organized yearly time-
line with two women at the 
helm: Patti Klos, the Direc-
tor of Dining and Business Services, and Julie Lampie, the Nutrition 
and Marketing Specialist. Klos and Lampie, along with the rest of 
the team of chefs, administrators, and specialized managers, aim to 
create a menu pattern that balances creativity with tradition while 
maintaining a diversity of healthy, nutritious options.

“We encourage people to eat more 
plant-based foods... We don’t want 
to preach to you — we just want to 
make these opportunities available.”

Patti Klos, Director of Dining

and Business Services
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said. “We don’t want to preach to you — we just want to make these 
opportunities available.” See nutrition facts of popular dishes below.

Klos and Lampie both noted that a challenge remains in 
unchanging student eating behavior. The majority of the most pop-
ular food options are fatty, deep-fried meat dishes; and with the all-
you-can-eat, self-serve style of the dining halls, many students strug-
gle with portion control. One recent development of Tufts Dining 
has been to carve out portion-sized amounts of many of the dishes 
for display in Dewick. Another has been the addition of an interac-
tive feature on the dining website that allows students to calculate 
their daily nutritional intakes.

Looking outward with a more global perspective, Tufts dining 
has started to prioritize sustainability: An important developing 
focus is to better understand and reduce waste in the dining halls. 
Working with students, off-campus organizations and an online 
tracking system, the goal is to evaluate how much of each type of 
food is being thrown away. This information is used to more accu-
rately tailor food orders and cooking methods. In addition, the din-
ing administrators hope to establish a system of food donations to 
assist the surrounding communities. Klos noted that food rescue is 
crucial, regardless of amount. “I heard someone say recently, ‘Well, 
it’s a nominal amount,’” Klos said. “But you know what? Even if it’s 
just four servings, those four servings could feed someone.”

MOST
POPULAR
DISHES

AT TUFTS

1
Breaded Chicken 

Tenders

Calories: 307
Fat: 18.8g

Sodium: 721.6mg
Cholestrol: 21.8mg

2
General Gau’s 

Chicken

Calories: 267
Fat: 12g

Sodium: 654.9mg
Cholestrol: 18.8mg

5
Beef
Tips

Calories: 140
Fat: 3g

Sodium: 331.2mg
Cholestrol: 50.2mg

4
Tortellini with

Sundried Tomatoes

Calories: 393
Fat: 22g

Sodium: 734.3mg
Cholestrol: 66.9mg

3
Italian Breaded 
Chicken Cutlet

Calories: 170
Fat: 6g

Sodium: 590mg
Cholestrol: 30mg
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