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Introduction 
With the lack of plant-based food options, Kutztown University may be facing problems with the 
vegetarian and vegan community. The current options Kutztown offers seem fine because some 
people think all vegetarians and vegans eat are salads, The truth is, vegetarians and vegans can 
eat just about anything if the animal products are substituted. There are options such as veggie 
burgers, which are made from soy instead of beef. Another choice for a vegetarian/vegan diet is 
tofu.  

Kutztown University should incorporate more vegetarian and vegan friendly food options on 
campus. All students can benefit from having other food choices. A plant-based diet is a healthy 
change from Chik-fil-a or a taco salad. Adding food more oriented towards vegetarians and 
vegans give more of a variety for all students, while making it easier to eat on campus if you are 
a part of this specific community. 

 
Background 
There is a difference between a vegetarian and vegan. A vegetarian is someone who does not eat 
any animal product if the animal is harmed. Vegan on the other hand is a person who refuses to 
eat, wear, or use anything that comes from an animal. Vegetarians may eat eggs or drink milk 
because the animals the food comes from aren’t harmed in the making of these products. 
Vegetarians may also wear clothing or use cosmetic products even if the items were made or 
tested on animals.  

 
Problems 
Salad bars are located in the Academic Forum and South Dining Hall as plant-based food 
options. Although this is a good start to vegetarian and vegan options, the problem lies with 
preparation of the food. The salad bar located in South Dining Hall is self-serve. Students get the 
freedom to pick and choose which ingredients they would like to include in their salads. 
However, any student can easily mix utensils between the bacon bits that are offered and carrot 
shreds. This is problematic for any student choosing not to eat meat.  



The Academic Forum also provides salads, but staff members prepare the food. Not many people 
realize contamination can also happen when trained personnel are handling the food. Students 
need to know their food is being prepared properly and there are no risks of ingredients or 
utensils mixing. 

Another issue involves ingredient lists. In the dining areas at Kutztown University there aren’t 
any ingredient lists. Students have to know what products are going into the dishes before they 
eat it. South  Dining Hall lists nutrition facts and possible allergy warnings but they don’t list any 
main ingredients. This could be hard for any vegan specifically because they don’t know whether 
the food prepared contains any milk or eggs. At this point, vegan students are stuck with just the 
salad bar that could possibly be contaminated. 

Students pay the same amount of money depending on which meal plan they choose. It doesn’t 
matter if someone is vegan or not, there should be equal options for everyone. Please see chart 
below for example: 

 

 

 

 

 

 

 

 

There aren’t many vegetarian/vegan friendly places off campus where students can eat to make 
up for the lack of options on campus. The students living in apartments can buy groceries and 
make their own vegetarian or vegan style food. Every once in awhile students enjoy eating out; 
for a vegan or vegetarian the only place to eat out is Betty’s on Main Street. Even then, Betty’s 
only makes a small selection of vegetarian and vegan meals.  

 
Solutions 
Kutztown University should create a vegetarian/vegan section in the dining areas on campus. 
This section would eliminate any concerns of animal products in the food because there wouldn’t 
be any in the section. The staff could be trained and specialize in vegetarian/vegan dishes. This 
gives students a peace of mind, knowing people who are familiar with these circumstances are 
handling their food. 

According to the Kutztown website, Aramark is the dining vendor for this university. In order to 
make any changes, Kutztown University would have to talk to Aramark about supplying 
vegetarian/vegan options on campus. The university would be responsible for building an area to 

Student Vegan/Vegetarian/None Meal Plan Current Meal 
Options 

Student A Vegan 14 Premium Salad bar 

Student B Vegetarian 14 Premium Salad bar, and 
meals containing 
eggs and dairy 

Student C None 14 Premium Anything (with 
exception of 

allergies) 



serve the plant-based food choices. According to an article published in The UWM Post, "…A 
survey by ARAMARK, a leading food service provider, concluded that one in four college 
students is actively seeking vegan options when they sit down to eat, for reasons ranging from 
keeping off the 'freshman 15' to environmental concerns or and, of course, because of cruelty to 
animals" (Swieciak, 2010). 

Aramark should not have problems with supplying vegetarian/vegan products when they 
understand the desire for these meal choices. If Aramark denied supplying vegetarian/vegan 
options, the university could find another company to supply the ingredients.  

Peta2.com is a website dedicated to animals and supporting the vegetarian/vegan communities. 
On this website, there are tools to help students acquire vegan options in their school. Peta2.com 
gives a step by step of how to get vegan options at your school by giving petitions, and a list of 
distributors and manufacturers. These companies will cater vegetarian and vegan options for the 
students’ school. If Aramark decided not to supply alternative food options, Kutztown University 
can hire a different company from Peta2.com. 

 
Construction 
Before Kutztown can hire the catering company, there must be a kitchen and vegetarian/vegan 
section. The area can be built like the other dining areas. The models below show possible 
designs for the vegetarian/vegan section. One design is more open and looks like the lunch 
sections in the dining areas now. The other design is similar to the POD in South Dining Hall 
because it is enclosed. The benefit of the model on the right goes back to food preparation. This 
design separates the vegetarian/vegan section. It implies to students how separated this food 
section is from any animal products. 

 

 

 



 

 

The building costs for the right model would be considerably higher than the left model because 
it is an enclosed structure. The model on the right needs to factor in windows, a kitchen, a 
countertop, tables, and chairs. The model on the left only needs a countertop, a kitchen, a 
hanging menu, and food cases.  

The charts below show estimates of the food section designs by square feet, and basic necessities 
for each structure. The first image shows the construction and architectural fees for the enclosed 
food section. The second chart shows the total cost for a simple counter style food court stand.  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kutztown University will need a lot of time to construct these sections. Most of the construction 
can be done over the summer when most students are home. As for a time frame, the university 
doesn’t have to get all three sections done over the summer, as long as one is done by the 
beginning of the fall 2015 semester. The students need at least one vegetarian/vegan friendly 
place to eat during the school year. The other sections can be constructed over winter break of 
2015, and the summer break of 2016. 

 

Benefits 
Some benefits from the inclusion of a vegetarian/vegan section in the dining areas revolve 
around health. Not only is this necessary for the vegetarian/vegan community on campus, but the 
food is much healthier. According to vegan.org, “The consumption of animal fats and proteins 
has been linked to heart disease, colon and lung cancer, osteoporosis, diabetes, kidney disease, 
hypertension, obesity, and a number of other debilitating conditions” (vegan.org). A 



vegetarian/vegan diet shows a very low risk of any one of these diseases. Fruits and vegetables 
are low in fat and usually contain zero cholesterol. Any student can choose to eat healthier at the 
vegetarian/vegan section.  

If students are worried about getting the essential vitamins and minerals, there are specific foods 
that are nutritional and still vegetarian/vegan appropriate. “Vegans can get all the protein they 
need from legumes (e.g., beans, tofu, peanuts) and grains (e.g., rice, corn, whole wheat breads 
and pastas); calcium from broccoli, kale, collard greens, tofu, fortified juices and soy milks; iron 
from chickpeas, spinach, pinto beans, and soy products” (vegan.org). Most people think 
vegetarians/vegans lack most of the nutrition gained from animal products, but that is a false 
accusation. Vegetarian/vegan diets are ultimately healthier than eating animal products. 
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