oqc[ 7oaui:

Aramark, opened a new Sushi
with Gusto concept this fall.
“Because of student requests,
I began researching sushi options and discovered Sushi with
Gusto,” said Jason Alison, executive chef and assistant foodser-
vice director for Aramark at UNCG. “I contacted them and was
very impressed. Their quality is fantastic. We have students and
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|f you are interested in a sushi bar for your students,
please visit our web site

G.D\"‘-’r.\ @ sushiwithqusto.com
800.233.1788

Bryan School of Business and
Economics.

“Bryan Food Court is a
small operation that includes a deli concept, salad bar and con-
venience items,” Alison said. “By putting the sushi concept
there as well, it gave us the opportunity to turn that location,
where people might not normally go, into a destination.”

While Bryan Food Court is where the concept is housed,
and where all sushi now served at UNCG is made fresh every
day, Alison added that sushi is merchandised at two additional
locations. “Those are a refrigerated case adjacent to an Asian
concept in the Elliott University Center Food Court and in the
convenience store,” he said. “We have never offered sushi in
the convenience store before, but so far it is doing very well
there. There is also one additional location where we are con-
sidering offering it.”

Before re-introducing a fresh-made sushi concept on cam-
pus, there were a number of concerns that Alison needed
addressed. Through meeting with the company, Alison grew
comfortable that Sushi with Gusto could adequately deal with
the realities of working on a university campus. “I was
impressed with how flexible they were,” he said. “Being on a
university campus, there are factors that must be considered,
such as storage limitations and space limitations. In addition,
this is a big campus and we wanted to offer sushi in three spots.
That can be a lot of work. The sushi chefs have to make the
sushi, bring it to the locations, set it up in the cases and so forth.
They were even cooperative in doing things like adding a
‘mini-pack’ of four sushi items to their menu, which is some-
thing we requested to accommodate those students who wanted
a smaller serving.”

Though Sushi with Gusto has only been on campus a short
while, thus far, Alison is very pleased. “They’ve really been a
great partner,” he said. “They created the menu, we selected the
locations, and so far everything is working. The company has
done everything asked of them. In addition, they are very proud
of their product and it shows. Even four weeks into the academ-
ic year, they were still offering product samples every day.
They are just very enthusiastic about what they do, and, in turn,
I am enthusiastic about what they do as well.” —OocH
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