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Delaware Valley University
Diming Hall Serves Campus Harvest

DOYLESTOWN, Pa. — Every
week, Delaware Valley Unmrsn)

students and staff deliver baskets of

fresh food grown on the university’s
campus to the dining hall where they

are incorporated into menu items for

students to enjoy.

DelVal and Parkhurst Dining, the
university’s dining services provid-
er, are working together to incorpo-
rate more local food from the uni-
versity's farms into the menu.

“I think it's great that we serve
food grown on campus,” said Kerry
Zwack, a senior horticulture ma-
jor. “1 get to see the food start from
seed, go to harvest and bring it to
the dining hall where I get to eat it.”

The baskets of food harvested
from the farms are delivered to Ex-
ecutive Chef Gerald Hunter, who
develops the weekly menus based
on what he receives. The chef is
proud to be using DelVal-grown
hydroponic lettuces, herbs, toma-
toes and peppers year-round.

Hunter has also recently used
food such as: basil, various greens,
eggplants, cucumbers and the first
year's crop of romaine lettuce,
Some of the current menu items
offered with farm-fresh produce
include: greens for the expansive
salad bar, vegan dishes and egg-
plant parmesan.

Parkhurst tries to be very flexible
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about what items they will take.

“In any given week, Parkhurst
will take whatever the farm manag-
er delivers mostly,” said Parkhurst
Dining’s General Manager Joe
Fryday. “To date, we have used
400 pounds of peaches from Del-
Val’s orchard and 400 pounds of
corn from the fields.”

Parkhurst works closely with
farm manager Scott Smith and the
School of Agriculture and Envi-
ronmental Sciences to obtain food
grown on DelVal's land. Hunter

Kerry Zwack, a senior at Delaware Valley University, delivers food
grown on campus to Parkhurst Executive Chef Gerald Hunter.

will use the produce grown on
campus as his first choice. Then,
he supplements through local pro-
ducers identified by FarmSource,
Parkhurst’s local purchasing pro-
gram, which was pioneered in
2002 to support local agriculture
and a farm-to-table dining experi-
ence.

Through FarmSource, Parkhurst

1s able to identify and partner with
some of the finest local growers,
family-owned farms and produc-
ers of food in the local community.
Today, Parkhurst works with more
than 250 local farmers and produc-
ers, all within a 150-mile radius
of its locations. The company is
proud to source more than 20 per-
cent of its food locally.




	Screen Shot 2016-11-30 at 12.16.51 PM
	Screen Shot 2016-11-30 at 12.17.27 PM

