
Food Allergies:
Meeting the 

Dietary Needs 
of Students
at UConn 

UConn Dining Services 
believes that in order for 

any student to be successful 
academically, he or she must 
dine well before engaging in 
the rigors of academic life.

We Would Like To Meet With You

If you have a food allergy concern, please contact
Robert Landolphi by email at robert.landolphi@uconn.edu

or Michael White at michael.white@uconn.edu
to schedule an appointment to discuss your particular 
dietary needs and the food products available to you.

However, students who have long term dietary restrictions, 
or who feel they require meal plan exemptions, should 

contact Center for Students with Disabilities at 
860-486-2020.

Robert Landolphi, Assistant Director Culinary Operations

UConn Dining Services
One Bishop Center, U-4071, Storrs, CT 06269

860-486-3128
dining.uconn.edu

Facebook: uconndiningservices
Twitter: @uconndining



Dining Services has multiple 
locations: eight residential 
dining facilities, Union Street 
Market Food Court, Bistro on 
Union Street*, One Plate Two 
Plates, and our UC Cafe coffee 
shops. Each location offers 
a variety of different menu 
options that meet the needs 
of all our students’ diets. If for 
some reason you are having 
trouble navigating one of our 
dining facilities, or have ques-
tions regarding ingredients, 
allergens, etc., you may ask for 
a manager and they will assist 
you in receiving a safe entrée 
or other food options that 
meet your needs. 

*Bistro on Union  Street is listed on www.GlutenFreeTravelSite.com, a 
website with strict criteria which assists people in finding safe and popular 
gluten free restaurants around the country.

Dining Services Is Ready To Help You

If you are a student with a food allergy or special dietary need, 
making the transition to college life may be a bit challenging. 
Please understand that Dining Services is here to help. We 
recognize that in order for any student to be successful academ-
ically, he or she must dine well before engaging in the rigors 
of academic life. It is the goal of the University of Connecticut 
Department of Dining Services to provide students, faculty and 
staff with delicious tasting meal options that meet their specific 
dietary needs. 

One-on-One Meetings
If you have concerns about your special dietary needs, please 
schedule a meeting with our Dining Services team. Typically 
our team is made up of our registered dietitian, the Assistant 
Director of Residential Dining, the dining unit manager, the 
production chef from the dining unit you eat at most often, and 
the Assistant Director of Culinary Operations. This meeting gives 
everyone a chance to meet and converse one-on-one about your 
specific needs and explain how we can best accommodate them.

Dining Locations                                                                      

 Food Labeling
                                                            In our eight residential dining
                                                            units, it is of utmost importance 
                                                            to label foods clearly and in plain
                                                            sight at all food stations and 
                                                            on each serving line. Each dish 
                                                            is displayed in the case with 
                                                            a legible sign stating the name 
                                                            of the item, the calorie-pro-
tein-carbohydrate-fat content of the dish, and a list of the 
top eight allergens it contains (i.e., wheat, dairy, soy, egg, fish, 
shellfish, peanuts, tree nuts). In addition, the labels also specify 
gluten and sesame. The feedback we have received from stu-
dents is that this is one of the most helpful and useful tools they 
use daily to find safe 
food choices throughout 
the dining facilities. We 
continue to be vigilant 
about providing allergen 
information for our daily 
menu items. This 
information can be 
found on our website: 
http://dining.uconn.edu/
nutrition/

Educating Our Community and Beyond
First Year Learning Classes
Dining Services teaches a First Year Learning culinary class for 
UConn students. Included in the curriculum is a section on how 
to prep and prepare foods for people with food sensitivities. 

Community Outreach Presentations
Several Dining Services staff members travel around the country 
educating audiences about celiac disease and food sensitivities. 
We also present webinars, seminars and presentations to student 
groups as well as participating in various outreaches to the 
surrounding community.

Published Articles
Educational articles about Dining Services’ gluten free/food 
sensitivity programs have been published in many trade publica-
tions including Fare Magazine, On-Campus Hospitality magazine, 
Campus Dining and Food Service Management Magazine.  

Awards
Dining Services has won numerous awards including #1 Gluten 
Free College and University in the Nation, #1 Vegan College and 
University in the Nation, NACUFS Best Vegan Recipe, and being 
the 1st University in the United States to have a Gluten Free Bakery. 

Informational Video with Boston Children’s Hospital 
Boston Children’s Hospital used our expertise to create an infor-
mational training video for those who suffer from celiac disease 
or non-gluten sensitivity. The video was filmed on our UConn 
campus and included interviews with a team of Dining Services 
staff members. The video can be viewed on the Boston Children’s 
Hospital website.

We Are Here For You 
With the rate of allergies and sensitivities on the increase, more 
and more colleges are going to have to make the necessary 
changes to meet the needs of special-diet students. UConn 
Dining Services is ready to meet that challenge to provide you 
with a safe, nutritious and enjoyable college dining experience.

Bistro on Union Street gluten free kitchen

Gluten free area in one of our eight
residential dining units


