
The College of New Jersey looks forward to working with you to address your culinary concerns. We are 
pleased to share with you our recommendations and the food selections we have available to best meet 
your special diet. It is highly recommended that anyone with Peanut Allergies make an appointment with 
our Registered Dietitian, Jeanne Molloy at sdhrd@tcnj.edu, or our General Manager, John Higgins as 
sdhgm@tcnj.edu.. 

Allergic reactions frequently occur when an individual consumes a forbidden food which was hidden in a 
product. For this reason, Dining Services has taken important steps to inform you of the ingredients in the 
foods you eat. All dining options including entrees, pizza, soup, hot & cold sandwiches and desserts have 
nutrient and ingredient information posted at each station. In addition, common allergens, including 
peanuts, tree nuts, milk, eggs, soybean, wheat, crustacean shellfish, and fish are highlighted below the 
ingredient statement. Use these labels to help guide your meal selections, as many common allergens are 
hidden in food. Additionally, most offerings from our dining menus can be viewed using our Nutritional 
Calculator which is located on the Dining Services web page, www.tcnjdining.com. This is a tool which 
will help you identify the eight most common allergens, as well as nutritional information such as calorie 
and fiber content.

Peanuts can be found in many products sold in our convenience store such as candy bars, Pepperidge Farm 
cookies, and some cereals. To manage your peanut allergy, please refer to ingredient lists on packaged 
goods. Any entree or side containing nuts will clearly be marked on the sign at the station.  In Eickhoff 
Hall, customers with peanut allergies can enjoy omelets made-to-order, many of our pizza selections, 
tacos, nachos, quesadillas, and burritos, grilled items such as hamburgers, cheeseburgers, grilled cheese, 
grilled chicken and french fries, made-to-order deli sandwiches, and many of our hot entree and 
vegetable selections. In our retail locations, customers with peanut allergies can enjoy many of our pizza 
specials, grilled items such as hamburgers, cheeseburgers, grilled cheese, grilled chicken, chicken tenders 
and french fries, made-to-order salads and sandwcihes and many of our hot entree & vegetable 
selections. In all our dining locations, you can find many desserts on a rotating basis that are free of 
peanuts such as Pineapple Upside Down Cake, Strawberry Shortcake, Marble Cake, Carrot Cake and 
Struesel Coffee Cake. Please refer to the item identifiers, as they contain allergen alerts for foods served 
in the dining halls. Do keep in mind that while we practice safe food handling, and try our best to avoid 
cross-contamination, we cannot guarantee cross-contamination has not taken place. 

Dining Services prides itself on keeping an open line of communication with our customers. Students, 
faculty & staff can join us at our bi-weekly Dining Services Committee meetings. Our meeting dates, 
times & locations are listed on www.tcnjdining.com/news.html. Any student having questions about the 
foods served should contact Jeanne Molloy, RD via email at sdhrd@tcnj.edu, or John Higgins, General 
Manager, at sdhgm@tcnj.edu.. 
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