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ADVANCING THE DINING 
EXPERIENCE AT CU BOULDER
At the University of Colorado Boulder, 

when meeting student needs and 

innovation converge, the result is an 

exceptional dining facility! The Libby 

Dining Center, which had been closed 

since 2015, has been renovated and 

reopened as a full-service grab-and-go 

option called Libby on the Run. This 

option provides a variety of made-

to-order, ready-made and hot food 

options for breakfast and lunch that are 

completely free from peanuts, tree nuts, 

gluten and wheat. The foundation of 

the Libby dining experience is allowing 
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opportunity for students with specific 

dietary needs to have their needs met 

and is committed to being completely 

free of tree nuts, peanuts, gluten and 

wheat. This is valuable as the Centers 

for Disease Control & Prevention have 

reported a 50 percent increase in food 

allergy prevalence among children when 

comparing 1999 and 2011 (foodallergy.

org/resources/facts-and-statistics). 

Additionally, although a severe or 

fatal reaction can happen at any age, 

teenagers and young adults with food 

allergies are at the highest risk of fatal 

food-induced anaphylaxis, according 

to the Food Allergy Research and 

Education organization (foodallergy.

org). The Campus Dining Services 

dietitian, Lisa Whalen, RDN, noted that 

she saw a need for a dining facility that 

was free of some of the most common 

food allergies such as peanuts, tree 

nuts, wheat and gluten. The new Libby 

on the Run dining facility provides 

students with Celiac disease and gluten 

sensitivity a centralized location to find 

gluten-free options that are not available 

at other dining facilities on campus. 

Researchers estimate that one in 133 

Americans has Celiac disease and six 

percent of Americans have a non-Celiac 

gluten sensitivity. They also suggest 

that Celiac disease can lead to several 

other disorders and the only existing 

treatment is a 100 percent gluten-free 

diet (beyondceliac.org/celiac-disease/

facts-and-figures/). The seriousness 

of these allergens was on the mind of 

the creators of the new dining space. 

From procurement and purchasing to 

the final recipe preparation, the Libby 

dining space does not allow any tree 

nuts, peanuts or wheat into the facility. 


