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Question: Where are potential fresh food locations 
around the OWU campus and where can they be 
prepared at on campus? 

Many students around the OWU Campus think that food offered by 
the OWU Dining Service, Chartwells, is unhealthy. Students mainly eat their 
favorites such as Pizza, Chicken Sandwiches, Burritos, and the food items at 
the Thomson Store. While it’s easy to find the bad things to eat on campus, 
it’s almost impossible to find the good things, that’s because they are not 
there! Eating unhealthy foods on a daily basis can cause a student to develop 
unhealthy eating habits later on in life. To help introduce healthy eating 
habits among students, we hope to develop a Green Map of places where 
students can purchase fresh foods and vegetables on or near to the OWU 
campus. One other downfall to our campus is that even if there were healthy 
food readily available to students, there is not place to prepare and cook 
these foods. On top of locating where students can buy fresh foods, we also 
hope to locate the kitchens in the dorms and other housing units and supply 
them with the needed supplies to make any food students may have bought. 
We also want to promote cooking in these new kitchens by supplying and 
perhaps adding to a healthy cookbook with several recipes for students to 
use by placing this cookbook in each of the kitchens.  

In order for this project to be successful, we need to gauge the interest 
of Chartwells and the people in charge of off campus food points in allowing 
us to buy and prepare fresh foods from the community. Something that 
would be much more appealing to students in our mind is if the school as 
well as the vendors agreed to take our off campus food points as a way for 
students to pay for these things, this to us would draw a larger student 
appeal. Also, we would need to speak with the housing office to see what 
interest they have in improving the kitchens inside the dorms. Should both 
these offices not be interested in helping us, our project would not be 
doomed because we still believe that there would be enough student interest 
for our project to be successful, even if that means having a bake sale or 
dorm storming to raise money to fix up the kitchens.  

 

 



Data:  
  As stated before our project is to examine the kitchens and the places 
in Delaware where students can purchase and cook fresh food. Our first job 
in collecting data for this project was to identify the current kitchen on the 
OWU campus. The data of kitchens are as follows:  

 

Welch: 1 kitchen (one half kitchen on each floor = 3 half kitchens) 

Thompson: 1 kitchen 

Bashford: 1 kitchen 

Smith West: 1 kitchen 

Smith East: 1 kitchen 

Hayes: 3 kitchens 

Stuy: 1 kitchen 

Three New Williams Drive Houses: 3 kitchens total, one per house 

Nine Small Living Units: 9 kitchens total, one per house 

Five Fraternity Houses: 5 kitchens total, one per house 

Possible Kitchens in Hamwil and Smith: 2 possible  

Possible Kitchens on Campus: 27  

Dorm Kitchens Only: 12 

 

Costs: 
Various Kitchen supplies: $20 

Producing Cookbook: 15 pages, .10 cents per copy = $1.50 per cookbook 

 12 kitchens: $18    Total Cost: $38-60.50 

 27 Kitchens: $40.50 



 

 


