NACUFS (2025)
Residential Dining Facility of the Year

THE FRESH FOOD COMPANY

THE UNIVERSITY OF ALABAMA

Introduction:

Marketing plays a pivotal role at The University of Alabama in fostering and maintaining relationships with students, faculty,
staff, and visitors. By actively listening to their wants and needs, the university can continually improve its services. A prime
example is the Fresh Food Company, which has evolved over the years by incorporating feedback from Dining Service
Development Committee Meetings and surveys. This approach ensures that the dining experience meets the expectations
of its guests, demonstrating the university's commitment to satisfaction and engagement. Through these efforts, The
University of Alabama strengthens its community and enhances the overall campus experience.

Essay:

Marketing at Fresh Food Company plays a pivotal role at The University of Alabama in fostering relationships with students,
faculty, staff, and visitors. By actively listening to their wants and needs, marketing continually improves its services. A prime
example is the Fresh Food Company, which has evolved by incorporating feedback from Dining Service Development
Committee Meetings and surveys. This ensures the dining experience meets guests' expectations, demonstrating
marketing's commitment to satisfaction and engagement.

Marketing gathers and analyzes feedback through surveys and committee meetings, providing insights into the student's
preferences and concerns. This data informs decisions about menu offerings, dining hours, and service improvements.
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Additionally, marketing campaigns and communication efforts keep the campus informed about new initiatives, fostering
inclusion and transparency.

Special events, such as themed dining nights and cultural food festivals, engage students and create memorable
experiences. Collaborations with campus organizations and departments enhance these events, promoting unity and school
spirit. By prioritizing the community's needs and preferences, Bama Dining ensures its services remain relevant and
appealing. This continuous feedback loop enhances satisfaction, builds trust and loyalty, and contributes to a vibrant and
cohesive campus environment.

Introduction:

Students seek healthy dining options on campus that are quick, hot, and fresh due to their busy schedules. There's also a
growing demand for diverse dietary choices, including vegetarian, vegan, gluten-free, and allergen-aware options. Meeting
these needs ensures that all students can enjoy nutritious meals that cater to their specific dietary requirements, enhancing
their overall campus dining experience. Providing such variety supports students' health and well-being, making campus
dining more inclusive and appealing. By offering a range of options, the university promotes a healthier lifestyle and ensures
that every student feels accommodated and valued.

Essay:

At the Fresh Food Company, nutrition and wellness are top priorities to ensure all guests have access to healthy and safe
dining options. Specific icons are used online and on food identifiers, allowing guests to quickly recognize special dietary
information, such as vegan, vegetarian, gluten-free, and more. Allergen Awareness signage is prominently displayed at each
Residential Dining station, providing essential information for guests with food allergies. This commitment to clear
communication and transparency helps guests make informed choices and enjoy their meals with confidence, supporting
their overall health and well-being.

Fresh Food Company offers a variety of nutritious meal options that cater to diverse dietary needs. Fresh, wholesome
ingredients are used to prepare meals that are not only delicious but also beneficial for students' health. The dining program
includes educational initiatives, such as nutrition workshops and wellness events, to promote healthy eating habits and
lifestyle choices among students. By prioritizing nutrition and wellness, Fresh Food Company ensures that students have the
resources they need to maintain a balanced diet and lead a healthy lifestyle. This holistic approach to dining supports the
physical and mental well-being of the university community, making campus life more enjoyable and fulfilling.

Introduction:

The menu at the Fresh Food Company at The University of Alabama is designed to cater to a diverse range of tastes and
dietary needs. Featuring a variety of options, including vegan, vegetarian, gluten-free, and allergen-aware dishes, the menu
ensures that all students can find something delicious and nutritious. Fresh, wholesome ingredients are used to prepare
meals that are both satisfying and beneficial for students' health. With a commitment to quality and variety, Bama Dining
offers a dynamic and inclusive dining experience that supports the well-being of the entire university community.

Essay:

The Fresh Food Company offers a diverse and dynamic menu designed to cater to the varied tastes and dietary needs at the
university. With focus on fresh, wholesome ingredients, the menu features a wide range of options, including vegan,
vegetarian, gluten-free, and allergen-aware dishes. This ensures that students, faculty, and staff can find something delicious
and nutritious to enjoy.

The menu is thoughtfully crafted to provide balanced meals that support the health and well-being of guests. From hearty
breakfast options to satisfying lunch and dinner selections, the Fresh Food Company offers a variety of dishes that are both
flavorful and nourishing. Daily specials and seasonal offerings keep the menu exciting and allow guests to experience new
and diverse flavors.
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In addition to the regular menu items, the Fresh Food Company hosts special events and themed dining nights that
celebrate different cuisines and cultures. These events not only enhance the dining experience but also promote a sense of
community and engagement among students.

By prioritizing quality, variety, and inclusivity, the Fresh Food Company ensures that every guest can enjoy a satisfying and
healthful dining experience. This commitment to excellence makes it a cornerstone of campus life at The University of
Alabama.

Introduction:

At the Fresh Food Company at The University of Alabama, presentation and merchandising are key elements that enhance
the dining experience. Each dish is artfully presented to appeal to the senses, making meals visually enticing and appetizing.
The use of vibrant colors, fresh ingredients, and creative plating techniques ensures that every meal looks as good as it
tastes. Additionally, the dining area is thoughtfully arranged to create an inviting atmosphere, with well-organized food
stations and clear signage. This attention to detail in presentation and merchandising not only elevates the overall dining
experience but also promotes healthy and enjoyable eating habits.

Essay:

Fresh Food Company, merchandising and presentation significantly enhance the dining experience. Each dish is meticulously
prepared and artfully presented to appeal to the senses, making meals both delicious and visually enticing. The use of
vibrant colors, fresh ingredients, and creative plating techniques ensures that every meal looks as good as it tastes.

Merchandising plays is crucial in creating inviting and engaging dining environments. The dining area is thoughtfully
designed with well-organized food stations and clear signage, allowing guests to easily navigate and find preferred dishes.
Allergen awareness signage and dietary icons further aid in making informed choices, ensuring all guests feel accommodated
and valued.

Seasonal decorations and themed displays add excitement and variety to the dining experience. Special events and themed
nights feature creatively presented dishes that reflect different cuisines and cultures, fostering a sense of community and
engagement among students. These events are enhanced by collaborations with campus organizations and departments,
promoting unity and school spirit.

Overall, the attention to detail in merchandising and presentation at the Fresh Food Company elevates the aesthetic appeal
of meals and promotes healthy eating habits. Commitment to excellence makes dining at the Fresh Food Company a
memorable and satisfying experience for the university.

Introduction:

After spring break, The University of Alabama's Fresh Food Company will unveil its new Allergen Aware Room. This dedicated
space is designed to provide a safe and inclusive dining experience for students with food allergies and dietary restrictions.
The Allergen Aware Room will feature clearly labeled, allergen-free meal options prepared with the utmost care to prevent
cross-contamination. With this new addition, the Fresh Food Company continues its commitment to accommodating the
diverse needs of the university community, ensuring that everyone can enjoy delicious and worry-free meals.

Essay:

The introduction of the Allergen Aware Room at The University of Alabama's Fresh Food Company reflects the commitment
to accommodating the diverse needs of the university community. This dedicated space provides a safe and comfortable
dining experience for students with food allergies and dietary restrictions. The Allergen Aware Room offers meal options
made without the top eight allergens (milk, eggs, fish, shellfish, tree nuts, peanuts, wheat, and soy), as well as gluten and
sesame.

To ensure safety, the room is equipped with a dedicated toaster, microwave, refrigerator/freezers, and utensils to prevent
cross-contact. Students can access the Allergen Aware Room by registering with the University Dining Services Registered
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Dietitian, Holly Grof, MS, RDN. This process ensures that students' dietary needs are understood and met.

In addition to allergen-free meals, the Allergen Aware Room provides educational resources about food allergies and safe
dining practices. This empowers students to make informed choices about their diet and health. Set to open after spring
break, the Allergen Aware Room is a much-needed resource for students with food allergies. This initiative reflects the Fresh
Food Company's commitment to inclusivity and the well-being of all its diners, ensuring everyone can enjoy a safe and
satisfying dining experience.

Log in to nacufs.awardsplatform.com to see complete entry attachments.
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