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Essay:

Michigan Dining’s inclusive special diet program is grounded in the principle that no student should have to choose
between food safety, religious or cultural preferences, health, or belonging when navigating campus dining. Serving
a diverse student population with a wide range of dietary needs, Michigan Dining has intentionally built systems that
allow students with food allergies, medical conditions, and religious dietary requirements to participate fully in the
dining experience with confidence and trust.

At the core of the program is a team of Registered Dietitians who provide leadership across dining operations. The
team manages ingredient and nutrition data, establishes campus-wide allergen standards, and collaborates closely
with culinary and operations leaders. Through weekly meetings, they maintain a structured six-week master menu
that guarantees daily access to vegan, gluten-free, halal, and top nine allergen-free entrées in every residential
dining hall, ensuring inclusive options are embedded into everyday service rather than offered as exceptions.

Michigan Dining employs a multi-layered approach to managing food allergies and dietary restrictions. Recipes and
menus are labeled for the top nine allergens, as well as coconut, pork, beef, oats, and alcohol. Dining staff complete
recurring training on allergen awareness and cross-contact prevention. Students with complex dietary needs may
submit a special meal request form to pre-order personalized meals prepared in controlled kitchen environments,
providing an added layer of safety and reassurance.
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Religious dietary accommodations are seamlessly integrated into daily operations. Certified halal proteins are
served daily with transparent sourcing and labeling. For students observing Kosher dietary laws, a certified Kosher
kitchen operates under mashgiach supervision, and Kosher-certified meals are also available in campus retail and
café locations to ensure consistent access.

To promote awareness of inclusive dining and special diet services, the nutrition team prioritizes high-visibility
engagement, hosting more than 75 in-person events annually. Registered Dietitians maintain a presence at Campus
Days, New Student Orientation, and start-of-semester events to introduce students to available resources early in
their campus experience. The team also launched a Wellness Tabling series featuring interactive pop-up events in
residential dining halls. These events paired engaging experiences, such as a build-your-own trail mix bar, blueberry
slaw tastings, and a popular bubble tea pop-up, with evidence-based nutrition education. By combining cultural
relevance, approachability, and education, the team reinforces that Registered Dietitians are visible and accessible
resources.

This inclusive approach has led to increased student engagement and positive feedback. Students who once
expressed hesitation about campus dining report greater comfort and trust after connecting with dining and
nutrition teams. By removing barriers related to food safety, religious observance, and dietary restrictions, Michigan
Dining fosters inclusion and belonging, ensuring all students can safely and confidently participate in the shared
campus dining experience.

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