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Culinary Services at MSU

• 51K total students; approximately 16K live on campus
• 7 residential all-you-care-to-eat dining halls
• 2 grab ‘n go and mobile ordering dining halls
• 1 Market + 12 retail locations
• 2 full-service Starbucks + retail branded concepts (Subway, Panera, Panda 

Express)
• Concessions
• Support Services: Bakery, Food Stores (procurement and warehouse), Linen 

Services
• Catering & Events
• Student Organic Farm



Dietary Restrictions at MSU

• 1:6 students report a dietary 
restriction

• Wheat/Gluten, Peanuts and Tree 
Nuts are top reported

• Multiple allergens and allergies not 
within the Major 9 are becoming 
more prevalent: 36% of total 
inquires in the past year

Go.msu.edu/dietaryguide 

https://indd.adobe.com/view/97dd66c1-a6a5-40f7-8911-190c3368fca0


Dietary Accommodations at MSU

• Allergen conscious stations
• 3 nut-conscious dining halls and nut-conscious 

bakery
• Made-to-flow service
• Ingredients and allergens indicated on menus, 

online and grab ‘n go containers
• Team member training
• Thrive
• OrderIT



OrderIT at MSU

• Increase in complexity of individuals with documented dietary needs
• Large campus and not always easy to access Thrive, or allergens fall outside of 

the Major 9
• Email ordering creates issues:

• Team members change
• Students misunderstanding the menu = allergic reactions
• Long email threads
• Student inconsistent ordering patterns
• Last minute menu changes
• Students and team members not checking their email



OrderIT Solution
• Mobile ordering app
• Student profile, including allergens and any 

static notes
• Student user agreement
• Students and team members communicate 

through the app and text messaging
• Ordering cut offs
• Standard, static menu with the option for 

notes
• Management portal so all orders and 

communication can be tracked and recorded
• Recipe Numbers print for internal kitchen 

use









OrderIT: Things to Consider

• Ordering cut off time
• Static menu versus rotating or specials
• Designated managers to communicate
• Order communication to staff
• Meal pick up process
• Missed or late meal pick up policy and communication



Questions?

Thank you!
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