Gluten Free Dining Options at SUNY Cortland
Cortland Dining recognizes that there are students who require a gluten free diet (GF). A medical diagnosis of celiac or dermatitis herpetiformis requires that gluten be removed from the diet for life.  Foods containing wheat, barley, and rye in any form contain gluten.
Cortland Dining is committed to meeting students’ nutritional needs.  We are prepared to accommodate diverse nutrition needs, including gluten-free.  Our staff is trained on food allergies. We take pride in working one-on-one with those who have them.
Contact the Registered Dietitian,  Nutrition Services office on 1st Floor at Neubig Hall, if you have the medical need for a gluten free diet or any other medically prescribed diet.  You will receive information and assistance regarding ways to get the kinds of foods that meet your needs.  It is very important to establish regular communication with Dining Services so that we understand your needs and continue to address them while you are here.
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*Neubig Dining is a primary site for gluten free breads, cereals, cookies, pizza and crackers at the Gluten Free Zone counter. A cupboard and refrigerator are stocked with items for self serving.  A toaster and microwave are provided for the sole use of GF diners.  GF pasta dishes, pizza and other GF meals are available upon request.  GF Mongolian grill foods can be made to order using specific GF cooking methods as well.
*Hilltop has GF bread, bagels, cookies, and pizza crusts. Pizza and stir fry with GF sauces are made to order.  Ask for the manager or supervisor about finding these items.
*The Bookmark offers a selection of bagels, brownies, and cookies.
*Dragon’s Den has gluten free bread for sandwiches. 
* Poolside has bread, bagels, cereal bars and cereal by request.  GF sandwiches are made to order.
Additional steps may be taken if a student tells us about his/her preferences.
Customers are advised to identify their need for gluten free preparation where ever they are eating. Special steps will be taken to avoid cross- contamination in preparation of their food.   If you observe preparation methods that may not keep your food gluten free, please speak with the server, manager, supervisor at the unit or dietitian (Nutrition Services).  
Ask a manager at any time about content of foods.  Ask to read labels.  
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