
Innovation

HUDS is relentlessly inno-
vating, driven by the need to 
support every student given 
the single, unlimited meal 
plan. This leads to a contin-
uous evolution of the food 
and menu; our ingredient 
sourcing; program services 
and campus partnerships to 
meet changing campus use 
patterns; and technology to 
support those goals. 

We also have to be innovative 
with staffing. With 13 small 
locations, staffing costs make 
up more than 50% of our 
expenses. But those staff are 
the heart of student connect-
edness to the program, and 
so we center their stories and 
contributions to daily life  
in dining.
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Food & Menu
HUDS single, unlimited meal plan for 
all students is deeply inclusive, centered 
on the priorities of health sensitivity, 
cultural sensitivity, religious sensitivity 
and environmental sensitivity.

In addition to in-dining hall resources 
(such as comprehensive labeling) and 
stations, information to help students 
navigate special dietary needs can be 
found on our website:
Food Allergies
Kosher & Halal
Online Menu

HARVARD UNIVERSITY DINING SERVICES

A DINING PROGRAM
THAT PRIORITIZES:

NOW / NEW / NEXT
Building a Shared Vision for Hospitality & Dining

Environmental 
Sensitivity

+  Biodiverse menus
+  Efficient operations

+  Mitigate wasted food
+  Reduce trash

Embedded in Harvard’s Community Life

Religious 
Sensitivity

+  Support for inclusion 
and celebration on 

campus through food

Cultural 
Sensitivity

+  Diversity and inclusion 
    through food, festivals, 

and celebrations

+  Representing students 
and staff, sharing 

their culture

Health 
Sensitivity

+  Wellbeing
+  Nutrition

+  Special dietary needs

https://www.dining.harvard.edu/undergraduate-dining/food-allergies-special-dietary-needs
https://www.dining.harvard.edu/undergraduate-dining/kosher-halal-dining
https://www.foodpro.huds.harvard.edu/foodpro/shtmenu.aspx?sName=HARVARD+UNIVERSITY+DINING+SERVICES&locationNum=30&locationName=Dining+Hall&naFlag=1&WeeksMenus=This+Week%27s+Menus&myaction=read&dtdate=3%2f23%2f2026
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Sa, Oct 25
Lunch

recipe  Chicken Alfredo Pasta 

submitted by

student  Hunter Gagnon
house  annenberg

Heidi Gagnon

TODAY’S RECIPE!

FEEDBACK ON SOCIAL
The menu is globally diverse, 
because Harvard, and therefore 
HUDS’ dining halls, are home  
to students from more than  
100 countries.

RECIPES FROM HOME 
We even invite first-year families to submit 
favorite recipes. When families can join 
for the meal, it makes it extra special.
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Staffing
Annenberg serves the first-year 
community, but the 12 Houses 
for upperclassmen serve only 
between 350-550 students. 

The small, tight-knit staff 
become a second family to 
students, celebrating holidays, 
attending sporting events and 
providing comfort and care in 
one’s home language. 

HUDS operates 365 days  
a year.
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Campus  
Collaboration

Read the article in the Harvard 
Crimson

In fact, dining together is so central to  
the Harvard experience that we started 
the year with an educational talk by 
a Harvard researcher who has linked 
shared meals to happiness. The talk  
was followed by a group dinner  
with the researcher and the Dean  
of Students. 

https://www.thecrimson.com/article/2025/10/2/huds-isolation-talk/
https://www.thecrimson.com/article/2025/10/2/huds-isolation-talk/
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SPECIAL EVENTS
HUDS hosts unique special events, from Climate Action 
Week to the outdoor Crimson Jam in Harvard Yard to the  
The Pub Nite to celebrate when first-year students are  
assigned to their upperclass house.
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Sourcing 
& Procurement
Harvard was named the Green Restaurant 
Association’s Greenest University (the  
University or College with the most Certified 
Green Restaurants®), in part due to our local 
procurement practices. 
Visit the Green Restaurant Association  
for more information.

             
• 4oz chicken breasts from 

New York-area farms (also 
halal)

• Beef products graded “USDA 
choice” and above

• Hot dogs, deli turkey & ham = 
nitrate-free & low-sodium 

• Fish = just caught from local 
waters by Greater Boston 
area fishermen in Wed & Fri 
recipes 

• Eggs = cage-free & American 
Humane certified 

• Milk from Hood, a local 
distributor of New England 
dairy products who work with 
farmers pledging not to use 
artificial growth hormones 
and who hold humane 
animal care as a core value

• Yogurt from Chobani

 
INGREDIENTS

S
T
A
N
D
A
R
D
S

HUDS sources..

• Produce = US Grade 1 
(”good quality”), the chief 
grade for most fruits and 
vegetables on the market

• Local produce from 250 
farms in a 250-mile radius 
of Cambridge when 
vegetables are growing 
in New England.

• Fresh vegetables (not 
frozen) used exclusively, 
except for peas, corn 
and french fries

• Local squash (approx. 
40,000 lbs.) grown for us 
at Ward's Berry Farm, 
Sharon, MA

• Hand-fruits (e.g., apples 
and pears) from local 
orchards for as long as 
the season allows (usually 
9 months of the year).

• Soups by Kettle Cuisine, 
a MA-based manufacturer, 
starting from scratch-
made stocks

• Teddy's Peanut Butter, 
made in Everett, MA

• Saratoga Salad Dressings 
made for us in Canton, MA

• Hummus, tabbouleh, baba 
ghanoush & falafel from 
the Norwood, MA-based 
Saroufim family 

 

• No MSG ever

• No trans fats 
(as defined by 
the FDA)

• We use olive oil 
for all vegetable 
cooking, and 
canola oil for 
deep frying

• We use Diamond 
Crystal kosher 
salt for all cook-
ing; iodized salt 
is available only 
for table appli-
cation Nourishing U.

QUALITY

Proteins
Vegetables
& Fruits

Dairy

Groceries

Read about HUDS’ Catch of the Day 
Program in the Harvard Crimson

https://www.dinegreen.com/harvard
https://www.thecrimson.com/article/2026/3/6/How-HUDS-Gets-Its-Fish/
https://www.thecrimson.com/article/2026/3/6/How-HUDS-Gets-Its-Fish/
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Technology
We employ technology to make us better 
listeners, better planetary citizens, and 
better operators. For example, HUDS 
reusable container program uses library 
lending technology to remove 600K+  
compostables from the waste stream.

We will clean and sanitize the 
container (required between 
every use per MA state Food 
Code), check it back in and put 
it back in circulation.

What happens if you don't 
return it? Unreturned 
containers incur a $10 charge 
to your term bill.

Container lost its bar code? 
Return it in person with your 
name.

REUSABLE
CONTAINER

PROGRAM

Nourishing U.

1.
2.
3.

Swipe for your meal at the
checker’s station.

Request a green to-go container
from the checker.

Check out the container at 
the MeeScan device.

Return container within 3 days 
to the dish drop when you are 
done with it.

4.

Read about HUDS x Winnow  
in the Harvard Crimson

+ Text 55744

+ Start your 
    message with
    code: Berg 

+ Tell us how 
    we did or ask
    a question!

To text us your feedback:
+ Send text to 55744
+ Include location code Currier
   followed by your comments

EXAMPLE: 
Currier lunch was great today! 

TEXT US!
HEY, CURRIER!

Nourishing U.

We    your 
Feedback!

To text us your feedback:
+ Send text to 55744
+ Include location code Kosher
   followed by your comments

EXAMPLE: 
Kosher lunch was great today! 

TEXT US!

HAVE FEEDBACK ON OUR
KOSHER PROGRAM
OR SERVICES?

Nourishing U.

We    your 
Feedback!

https://www.thecrimson.com/article/2025/10/6/huds-ai-food-waste/
https://www.thecrimson.com/article/2025/10/6/huds-ai-food-waste/
https://www.thecrimson.com/article/2025/10/6/huds-ai-food-waste/

