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en the University of South Florida in Tampa renovated

its recreation center on campus, it approached campus

foodservice provider Aramark to create a new dining
location to focus on healthy items and cater to athletes.

That new location is Champion’s Choice.

“When the university came to us, we got together with
our nutritionist here with Aramark and created more well-bal-
anced recipes and menus that we were able to offer at the fa-
cility,” said Tom Williamson, senior resident district manager.
“We serve up healthy meals, including gluten-free, vegan and
vegetarian options. We have tried to create a well-balanced
menu, not just using vegan and vegetarian options, but also
using other proteins that are available for the student athletes
and the students on campus.”

The new facility features four stations serving only the
freshest ingredients “The Gold Energy Zone provides higher
carbohydrate foods in the form of whole grains such as pasta
and flatbreads,” he said. “Grille FiftySix features many lean
proteins and nutrient-dense items such as grilled chicken and
vegetables while the Comfort Zone features healthy versions
of traditional foods.”

Williamson continued, “Finally, for those craving a sand-
wich or salad, the Fresh & Green Zone offers students made-
to-order sandwiches, as well as a salad bar where there is a
wide variety of fresh and vibrant produce.”

The station also features all natural, roasted, fresh-ground
nut butter that is made fresh daily. Flavors include: Natural
Peanut; Organic Peanut; Honey Roasted Peanut; Almond; and
Peanut and Dark Chocolate.
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