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Conemaugh Memorial Main Campus
Crossroads Cafe, 3rd Floor
1086 Franklin St., (814) 534-5779

he cafeterias at the Lee campus downtown and at the main

campus in the 8thWard offer homemade food at reason-

able prices from 6:30 a.m. to 6:30 p.m. 365 days a year.

Sodexo Services partners with Conemaugh for the food
and nutrition department. Pam Syster is department director.
While created to feed patients, staff and guests, the cafeterias are
open to the general public as well.

“Not everybody realizes that they can come in and have a
meal,” Syster says. But once a customer tries the food, they are
usually hooked. “So many times people will remark that it really
isn’t like hospital food. We're trying to get rid of that stigma be-
cause we're not like that at all.” Ay
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Ryan Smith is the executive chef at the
main campus and Edie Durant is opera-
tions manager al Lee. Syster speaks highly
of the two. “They don't get the recognition
they deserve,” she says. “Their food is out of
this world. They do an awesome job.”

Chef Smith says among the popular items at the main campus
is the Honey Pecan Chicken Breast — made from a 5-0z. bone-
less chicken breast dredged through seasoned bread crumbs then
roasted in the oven and topped with pecans and sustainable
honey. “Everything is homemade,” the chef says. “We do a lot of
scratch cooking. We also try to buy local as much as possible and
use the area farmer’s markets when available.”

A full-time baker satisfies the visitor's sweet tooth. “Our no-
bakes are known across the city as the best in town,” the chef

says. He describes his cafeteria this way: “It's
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wellness driven and it
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. You can't beat it.”




Conemaugh Memorial Lee Campus — Basement
320 Main St. (814) 534-6280, conemaugh.org

die Durant, operations manager at Lee, says it’s not just
the food that makes her cafeteria special. “We have a fab-
ulous staff,” she says. “They understand that everything
that goes out of this department represents each and every one
of us. They don't just serve food — they offer sympathy and hugs
and smiles.” Edie says she sees some faces regularly. “We have
outside customers that come for breakfast, lunch and
dinner — five days a week.”
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shrimp or beef along with asparagus, zucchini, yellow squash,
broccoli, mushrooms, onions, fresh garlic and other toppings that
are run through an oven and then placed on a bed of lettuce and
topped with fresh parmesan cheese — all while the patron
walches,

Edie says the Wrap Bar includes flour tortilla shells — spinach
or tomato basil — that are loaded with lettuce,
chicken beef, and other choices. “We also ofier com-

pri (00as like our mac and cheese, ChiCKe




