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Who’s Here to Help?

Contact Information

Additional Resources

For more information, please visit:
dining.muhlenberg.edu

muhlenberg.edu/offices/disabilities

Do you have a medical need that may need additional 
food and nutrition attention? If so, please contact  
Disability Services. They will work with you and 
Dining Services to ensure your dietary needs are met 
on campus.

Tori is our Registered Dietitian on campus. As part of 
the Muhlenberg Dining team, Tori is well-versed in 
nutritional therapy of medical conditions and how it 
relates to students’ ability to eat on campus.

To meet with our dietitian, please contact us at:
diningcomments@muhlenberg.edu

Academy of Nutrition 
and Dietetics
www.eatright.org

Celiac Sprue
Association

www.csaceliacs.org

Celiac Disease
Foundation
www.celiac.org

FARE
www.foodallergy.org

Muhlenberg Dining | 484.664.3488
diningcomments@muhlenberg.edu

specialdiningcommittee@muhlenberg.edu

healthservices@muhlenberg.edu

Disability Services | 484.664.3825

Health Services | 484.664.3199

Review the Muhlenberg websites, 
including dining services website and the 
Office of Disability Services (ODS) page 
(listed in contact information)

Contact ODS at 
specialdiningcommittee@muhlenberg.edu

Apply with required documentation

Wait to hear from ODS on the status of 
your application

Be referred to dietitian to set up initial 
meeting, as appropriate

Accommodation Checklist



Above each restaurant in the Wood Dining Commons, 
each menu item is labeled with any of the allergens it 
contains, such as Gluten, Wheat, Soy, Shellfish, Fish, 
Peanuts, Tree Nuts, Milk, Egg, Sesame, and/or Mustard. 
Recipes are also labeled if they are vegetarian, vegan, or 
gluten-friendly.  

While While we are not an allergen-free facility, we arranged 
our production kitchen with dedicated areas in which 
foods containing allergens are to be prepared. The 
storage areas are also organized to keep foods and 
ingredients segregated from one another.  These 
practices help dining services minimize the risk that 
your foods could come in contact with an allergen. 

Lunch and Dinner meLunch and Dinner menus at Magellan’s are designed 
to be allergen-friendly - prepared without Gluten, 
Wheat, Soy, Shellfish, Milk, Peanuts, and Tree Nuts. We 
made sure to do this without compromising variety.  At 
Magellan’s, you can also request plates and silverware 
that are stored away from the serving area.  

As gluten and wheat aAs gluten and wheat are the most common allergens 
on campus, additional measures have been taken for 
those customers avoiding these allergens. A designated 
gluten-friendly pantry is located behind Chef’s Table. 
Students can find a variety of gluten-friendly breads, 
rolls, condiments, and baked goods along with a 
designated gluten-frienddesignated gluten-friendly toaster. You can even grill 
your sandwich on the designated gluten-friendly 
Foreman Grill. Gluten-friendly items can also be found 
in the nearby refrigerator. At Chew Street Deli and 
Wildfire Grille, you can have a sandwich made on 
gluten-friendly bread. Gluten-friendly pasta is available 
upon request at Mangia Mangia. We also offer a 
selection of gluten-friendselection of gluten-friendly convenience items in the 
General’s Quarters. 

Follow our step-by-step process on the reverse side 
of this brochure, if you need additional assistance with 
dining services.

How do I receive dining accommodations?

What about cross-contact with other 
allergens? 

What are the deadlines? 

Do I qualify for meal accommodations?

How do I get proper medical documentation?

Please keep in mind that there are no allergen-free
facilities on campus. Dining Services attempts to 
maintain optimal food allergy safety standards to 
prevent cross-contact. Should you be concerned with 
this, please contact a Dining Services Manager.

Each dining accommodation application is reviewed by 
a specific committee and provided a decision based 
on established criteria. The student application and 
Medical Report must be submitted prior to an 
interview with the student.

It is best for first-year students, continuing 
students and transfer students to commence the 
process no later than July 1st prior to the fall 
semester, and by November 1st prior to the spring 
semester.

As much as we do to minimize the risk of our customers 
having contact with allergens, we need your help as well. 
Only consume foods you know are safe for you. Be aware 
of food items, silverware and surfaces that may have 
come in contact with common allergens. If you have a 
question about anything you are served, please bring it to 
the attention of a supervisor, manager or chef. 

If If you choose to self-navigate the dining hall and choose 
foods aside from your accommodations, you are 
responsible for understanding the potential 
cross-contact of allergens among surfaces, foods, 
beverages and eating utensils.

HHave a product or recipe you’d like us to try out? Feel 
free to let us know or leave a napkin on our napkin 
board!

For those with dairy allergies, Noshery South in the 
Wood Dining Commons is our certified Star-K Kosher 
kitchen, which prepares food without dairy products.

Our team is dedicated to educating our staff on Our team is dedicated to educating our staff on food 
allergy standards. Our supervisors, managers and sous 
chefs are AllerTrain certified and trained to use the 
campus stock epinephrine. We also hold regular train-
ing throughout the year for each employee. 

Look for these icons on our digital signage in the 
Wood Dining Commons!

The treating medical professional must consult the 
Medical Provider Documentation Guidelines, provided 
on the ODS website,  and submit a report and 
statement of medical necessity to support the Special 
Dining Services Request.

Keeping You Safe Keeping You Safe (Cont’d)

What You Can Do

Frequently Asked Questions


