
KOSHER DINING
Students dining on our campus can access fresh fruits and veggies at any time. We also offer
prepackaged Kosher meals from the brand Fresko. These items can be found in Integrated
Science Center, Dejure Deli at the Law School, Boehly Cafe, and Marketplace, and are available
upon request in our residential locations. Meals range from cold items to ready-to-heat items,
including gluten-free and Vegan options. Locations also feature a variety of desserts and
snacks. 

SAMPLE FRESKO ITEMS
Wraps: Tuna, Caesar Salad, Egg Salad, Curry Chicken (gluten free options available)
Breakfast: Yogurt Parfaits, Bagels, Challah French Toast, Muffins
Salads: Classic Greek, Herb Chicken
To Be Heated: Matzo Ball Soup, Baked Ziti, Chicken Marsala, Brisket
Sandwiches on Whole Grain-Bread
Vegetarian Options: Grilled Vegetable Wrap, Falafel Salad Wrap
Brownies & Cookies

AVAILABLE RESOURCES
Menus are listed online at dining.wm.edu and they are updated daily for each meal period to
ensure accuracy, so you can always check before you go. We continuously train our employees
to reduce risk of cross contact. You can always reach out to an employee in a Golden Apron or
utilize our texting service (855.611.2473) if you have any questions or concerns.

FRAN’S KOSHER DELI
Boehly Cafe, located within Raymond A. Mason School of Business, houses a fully Kosher
Kitchen run by Meredith Mills. Fran’s Kosher Deli features a wide variety of breakfast and lunch
options on standard and rotating menus. Some examples include, amazing fresh kosher deli
sandwiches, hot juicy hot dogs and hamburgers, and daily hot meal specials. They serve fresh-
squeezed lemonade as well. Kosher items from the deli are also available in our residential
locations upon request. 

The kitchen was certified as Kosher by Rabbi Shollom Mostofsky from the Vaad Hakashrus of
Tidewater in collaboration with Rabbi Gershon Litt from the campus Hillel. All cooking surfaces
were replaced prior to our opening to ensure there was no cross contamination from prior
operations and the kitchen was cleaned and sanitized to meet Kosher standards. Ongoing
rabbinic supervision overseen by the VAAD HaKashrus of Tidewater keeps this kosher kitchen
at the highest standard for all kosher consumers. Any questions about the kashrut of this facility
can be addressed to Rabbi Sholom Mostofsky, the kitchen’s rabbinic supervisor, at 757.559.1836
or rabbilitt@wmhillel.org
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