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LIBERTY UNIVERSITY 
BACKGROUND
Located in Central Virginia, Liberty 
University is a liberal arts institution 
comprised of 16 colleges and schools with programs in 
fields of education, counseling, religion, law, aviation, 
cinematic arts, business, and more. Part of the Big South 
conference, Liberty fields 20 NCAA Division I athletic 
teams and 41 Club Sports teams.

Liberty is the largest Christian university in the world 
and the largest university in Virginia, offering over 550 
programs of study. It has a total enrollment of over 
110,000 students, with an on-campus student body of 
over 14,000. (Liberty is now larger than Virginia Tech or 
the University of Virginia.)

Approximately 36 percent of residential students are from 
Virginia. The rest are from 48 other U.S. states and 80-
plus foreign countries.

Client CHALLENGE
With such a large, diverse and international population, 
satisfying the tastes and needs of students could be quite 
a challenge and undertaking. 

Sodexo SOLUTION
In partnership with Liberty, Sodexo has taken dining 
innovation in directions that match the pioneer spirit 
imbued in the university and the food services program 
has delivered. According to BestColleges.com, Liberty 
University had the No.1 ranked dining hall in the country 
for the second year running (2016, 2015). 

In fact, throughout our partnership, Liberty has received 
numerous accolades for its dining programs, 
including:

•  2017 Top 20 College Campus Food Variety  
(Niche.com)

•  2017 A-Rating on PETA Vegan Report Card

•  2017 AllerTrain Best University Training Award 
(AllerTrain)

•  2016, 2015 Best Dining Hall (Best Colleges.com)

•  2014 Top 10 Gluten-Free Accommodating Colleges 
Award (UDI’s Gluten-Free)

Partnership Overview
•  Sodexo (and the prior incumbent company 

before Sodexo purchased it in 1998) has 
provided Food & FM services for 40 years 
of continuous partnership with Liberty 
University

•  23 sites 

Scope of Services
•  Culinary

•  Catering

•  Nutritional Services

•  Health and Wellness Solutions

•  Care Packages

•  Mindful

•  Training Table

Community Outreach

Benefiting local charities, such as Lynchburg 
Daily Bread and Miriam’s House:

•  Farmers Market on campus, March-
November

•  Craft Fair

•  The Grid

Sodexo’s partnership with local high school 
vocational programs teaches food service, 
encouraging students to work with Sodexo at 
Liberty after graduation

Quality of Life
•  Insight

•  Organizational Outcomes

•  Individual Outcomes

•  Designing Offers

•  Measuring Impact
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Currently, Sodexo only provides food services to Liberty. 
Even with this limited scope of service, the Sodexo on-site 
team has contributed to the University’s organizational 
outcomes to retain its student population from freshman 
year through to graduation, but also to incrementally 
increase applications each year in a highly competitive 
market place.

How Teamwork FUELS THE BODY 
at All Levels.
As Liberty University’s athletic success has grown, we felt 
it appropriate to specifically address the dietary needs of 
the athletic community.  The menu at Training Table was 
designed with athletes in mind; high protein, fresh fruits 
and vegetables, low fat and sodium, and plenty of choices 
and flavor.  The space itself is set slightly apart from the 
main dining area, intended for the university athletes to 
continue building community even off the playing field. 

That being said, any student is welcome to enjoy 
Training Table!  And many do, especially those who are 
very conscious about their health and wellness.  Both 
Liberty University and Sodexo are actively promoting a 
healthy, energized lifestyle for all students, and Training 
Table is just one part of the partnership between Liberty 
University and Sodexo.
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How Innovative Food Service 
ATTRACTS Students to Liberty
Nationally, 58% of college admissions officers surveyed 
by Inside Higher Ed reported not reaching their 2015-
2016 enrollment goals. Yet, Liberty University has 
reached residential student capacity in each of its 
last three academic years, causing the school to close 
enrollment ahead of schedule.

How does innovative food services by Sodexo bring 
more students to the school and to the table? 

According to focus groups conducted by Sodexo, the 
availability of a Gluten-Free menu was a surprisingly 
significant factor for students deciding to attend Liberty.

Sodexo implemented Gluten-Free food choices in 2013 
and by Fall 2017,19 of 23 Liberty sites will have Gluten-
Free options available and a Gluten-Free bakery will be 
added at the main campus.

When comparing schools, the availability of specialized 
food options that meet their individual needs, gives 
Liberty and advantage with students and parents who are 
looking for these types of targeted considerations.

How do you train like a champion? You eat like one. 
That was the question our on-site Sodexo Foodservice Team delved into at Liberty University. Their goal: support 
the University’s mission by addressing the unique nutritional demands of its NCAA Division I athletes.

“The sport programs here are a vital component in the school’s ability to attract top performers,” says Sodexo’s 
Registered Dietitian Nutritionist Rachel Sanders. She worked with the Liberty University Athletic Staff to create 
the Training Table program. Together, they developed meals that incorporate a wide variety of nutrient-dense 
foods such as lean, high-quality proteins and healthy fat sources. Each meal has a barcode that is linked to 
MyFitnessPal®, the popular app where students can scan and track their daily food intake.

“Athletes have different daily nutritional needs depending on their training level that day,” explains Sanders. “The 
program is a tiered menu system that matches the body’s energy spend to the workout intensity for the day, 
whether its light, medium or heavy. It takes the guess work out of meal planning for the athlete and delivers 
piece-of-mind to the coaching staff.” 

The program has been so well received that health-conscious, non-competing students are also taking advantage of 
the fitness-focused meals. It’s created great connections between the athletes and general student body through a 
shared goal – and table – of eating to be at their best.
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A Higher Degree of 
SUSTAINABILITY Debuts
Liberty University will become an official green 
campus in Fall 2017.

•  Eco-friendly dining ware and other eco products will be 
introduced

•  Food services will locally source produce from farms 
within 100 miles of the school

•  A new recycling program will be initiated by Sodexo, 
including use of Tri-Department Trash bins (this will 
enable us to determine trees saved, water saved and 
other analytics) 

Promoting and Creating Smarter Eating Habits to 
Reduce Waste by 25%

Sodexo introduced three new initiatives that contributed to 
helping Liberty reduce its food waste significantly:

• With Anytime Dining, students could access food 
services in-between dining times, eliminating the need 
to load up at mealtimes and thus adopting less wasteful 
eating habits

• Increasing the number of served stations where Sodexo 
controls portion sizes, rather than allowing students to 
fill their plates with more than would be eating

• Creating a Waste Awareness Wall by the dish return, 
making students more conscious about not bringing 
plates filled with wasted food or being perceived by 
classmates as wasteful

SIMPLE SERVINGS SERVICE BIO PENDING

How Innovative Food Service 
HELPS RETAIN Students
According to an Inside Higher Ed survey of CFOs, 92% 
say retaining current students tops all other revenue 
producing strategies. Sodexo Quality of Life innovations 
demonstrate their value in keeping students satisfied 
semester after semester.

In doing our part to make the dining experience faster and 
more satisfying, Sodexo on-site research discovered that 
the traditional system of manually scanning student IDs 
was creating long lines and deterring students from fully 
utilizing their meal options.

“We were under-delivering and in turn losing sales 
because students would get frustrated waiting and just 
leave without purchasing,” explains Duke Davis, Sodexo 
General Manager at Liberty. After beta-testing facial 
recognition software that students deemed too intrusive, 
the Sodexo team’s solution was to install a card swipe 
system. This reduced wait times by 40 percent and 

significantly improved student customer satisfaction.

GROWING with Demand
Our dining innovation continues with Liberty’s resident 
housing expansion. “Dorm 4” will feature a new dining 
hall, titled Lake Side Dining. This dining hall will be on 
the first two floors, totaling around 120,000 sq. ft. - 
doubling the largest current dining hall’s size. Situated 
by our campus lake, students can see through the huge 
windows or dine outside and view the lake while eating. 
This dining hall will also include a station that has a 
screen and video cameras for special live cooking events. 

Training Table gives me exactly what I need as a student athlete – the food always tastes really good and has the 
specific portions of carbs, protein, fiber, vegetable and whole grains to help us perform at our max daily. I also like 
that it is offered inside of the general dining hall and not separate; I can eat what my coach wants me to eat, but 
also spend time with my friends. 

- Spencer Barrett  ‘18
 Liberty University student and member of Crew Team

“ “

40% reduction 
achieved

Using ID Card Kiosks

Cafe wait times before kiosks

after kiosks
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Serving up what students asked for was simple.
Simple Servings is Sodexo’s innovative resident dining solution developed to address the growing number of college 
students with food allergies, celiac disease and non-celiac gluten intolerance. The platform offers fresh, flavorful, 
ready-to-be-enjoyed meals prepared without the most common allergenic sources: milk, eggs, wheat, soy, selfish, 
peanuts, tree nuts or gluten. The availability of simple wellness-promoting foods are becoming a contributing factor 
in the college selection process for students who are focused on ingredients and/or portion sizes for purposes of 
weight control, blood sugar control (diabetes) or other health reasons.

Simple Servings varies daily across both the lunch and dinner menus. Students are sure to find something that 
satisfies both their hunger and their unique dietary needs. Our Sodexo chefs and registered dietitians encourage 
feedback and make every effort to address requests for special nutritional needs and preferences.

So what makes Simple Servings so special? 
Our culinary teams follow strict guidelines to ensure there is a minimal risk of cross-contact. For instance:

•  Ingredients must be purchased with no substitutions in accordance with the plan specifications. 

•  Kitchens must have dedicated storage areas, equipment, utensils and preparation areas for the Simple 
Servings offer. 

•  A lead is appointed and specially trained to champion the offer.

•  Staff is trained on FDA food allergens, consequences of allergic reactions, how to respond to customer 
questions and best practices to prevent cross-contamination.

Sources and Footnotes
This document was originally written July 2017.

Best Dining Hall
http://www.liberty.edu/news/index.cfm?PID=18495&MID=132048
http://www.food-management.com/october-2014#1
http://www.liberty.edu/news/index.cfm?PID=18495&MID=161402

Gluten-Free Recognition
http://udisglutenfree.com/2014/07/09/top-10-gluten-free-accommodating-col-
leges-2014/

Simple Servings Recognition
http://www.liberty.edu/index.cfm?PID=18495&MID=103414
https://www.youtube.com/watch?v=b4cXUMtLqCM

LU Website
- 2017 Top 20 College Campus Food Variety (Niche.com) 
- Best dining hall 2015 & 2016 (BestColleges.com)
- 2017 A Rating on PETA Vegan Report Card
- 2017 AllerTrain best university training award (AllerTrain)
- 2017 Best retail concept Food management (Food Management)
- 2014 Top 10 gluten free accommodating colleges award (UDI’S Gluten-Free)
- 2014 top 10 gluten—free friendly campus (Examiner.com)
- 2013 3rd healthiest college in US (DailyBeast.com)
- 2012 Best Cafeteria Variety (College Prowler)
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