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Medical and Educational Disclaimer 

How to Use This Guide 
The College Dining Hall IBS Guide provides general educational information and practical 
tools for planning meals around campus dining, class schedules, and changing food options. 
It is not a substitute for medical care or individualized nutrition advice. It cannot 
diagnose IBS, determine why a symptom occurs, prescribe a diet or treatment, or tell you 
which food is right for your body. 

Use the planning tools alongside guidance you have received from qualified healthcare 
professionals. Do not start, stop, or change a medication, supplement, or treatment because 
of this guide. 

Food Choices Are Individual 
No food or meal in these pages should be understood as universally “safe” or “unsafe” for 
IBS. A meal that has worked for you before may be a familiar choice, but it cannot guarantee 
how you will feel the next time you eat it. Examples are provided to show how to make a 
decision, not to give you a menu to follow. 

If you are considering a restrictive eating plan, including a low-FODMAP diet, discuss it with 
a clinician or registered dietitian familiar with digestive health. Seek professional support if 
your list of avoided foods keeps growing, you are regularly missing meals, or eating has 
become a source of significant distress. Your plan should support your health and your ability 
to take part in college life. 

Allergies, Celiac Disease, and Food Safety 
IBS is different from a food allergy or celiac disease. If you have either of those 
conditions, follow the medical guidance and campus dining procedures specific to it. Do not 
rely on an IBS planning example to decide whether a meal meets your allergy or celiac 
requirements. 

This guide cannot verify ingredients, preparation methods, possible cross-contact, storage 
conditions, or the safety of a particular meal. Check current information with the appropriate 
dining staff and follow food labels and food safety instructions when storing or carrying 
meals. 

Campus Details Can Change 
Menus, ingredients, dining hours, meal-plan rules, and available services may change 
without notice. Confirm the details that matter to your decision with your dining provider or 
college. Procedures for requesting support also vary by institution; this guide cannot promise 
that a particular request or arrangement will be approved. 



Share personal health information only when it is needed and you are comfortable with how 
it will be handled, especially in emails or shared planning documents. 

When to Get Help 
Speak with a healthcare professional about symptoms that are new, persistent, worsening, 
or concerning. Bleeding, black or tarry stools, or unexplained weight loss need prompt 
medical assessment. For severe or urgent symptoms, seek timely local medical or 
emergency care. 

The aim of this guide is to help you prepare for meal decisions and disruptions. It cannot 
prevent every flare-up. When a question goes beyond planning, bring it to a qualified 
professional. 
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Start Here: One Meal, One Backup 
You do not need to solve every campus meal today. Start with one meal that is likely to be 
difficult to fit into your schedule—perhaps lunch between classes, dinner after a late lab, 
or a meal on a day when your usual dining hall closes early. Give yourself ten minutes to 
make that one decision easier. 

Choose a Real Meal Opportunity 
Look at the day as it actually happens. Where will you be before and after the meal? How 
long will it take to reach the dining hall, wait, get food, and return to class? A twenty-minute 
opening on your calendar may offer much less time once you account for the walk and the 
line. 

Pick one meal opportunity to plan. You can use the same process for other days later. 

Check What Is Available Today 
Confirm the dining location’s hours and look at the current menu. Treat an online menu as a 
starting point: an item may be unavailable or prepared differently when you arrive. Note 
where you can get reliable ingredient information if you need it. 

If you have an established care plan, keep it in view. A label such as “healthy,” “vegan,” or 
“gluten-free” cannot tell you whether a meal fits your individual needs. 

Choose an Option and a Backup 
Name one option you already know something about and can realistically reach. Familiar 
means you have a basis for choosing it; it does not mean symptom-proof. 

Then choose one backup for a specific problem: the station is closed, the item has changed, 
the line is too long, or you cannot get the information you need. Your backup might be 
another dining location or a personally suitable option you can carry and store properly. Also 
identify your next reasonable opportunity to eat if the first plan falls through. 

Ask One Useful Question 
You do not have to investigate the entire menu. Write down the smallest question that would 
help you decide, such as: “Where can I find the current ingredients for this dish?” or “Is this 
station open after my afternoon class?” If the answer is unavailable, use the alternative you 
prepared. 

 



See It in a Campus Day 
Sam has twenty minutes between a lab and a lecture in another building. The walk and the 
usual dining hall line make lunch there uncertain. Sam checks the hours of a café near the 
next class, identifies an option that fits their existing guidance if its details are confirmed, and 
notes another place to eat after the lecture. The plan does not predict how Sam will feel. It 
removes a few decisions from a rushed moment. 

Before your next demanding day, keep just five details handy: the meal opportunity, 
your first option, your backup, one question to ask, and the next reasonable time you can get 
food. You can revise any of them when campus plans change. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 



Chapter 1 — A Meal Plan That Fits Your 
Campus 

The Menu Is Only Part of the Decision 
A dining hall menu can look straightforward when you check it from your room. Then you 
arrive between classes: the station you expected is closed, the line is longer than you 
thought, and you cannot tell whether an ingredient has changed. You have twenty minutes 
before you need to cross campus. 

At that point, the question is bigger than “What should I eat?” You also need to know what is 
available, what information you can trust, how much time you have, and what you will 
do if your first choice does not work out. Meal swipes, dining hours, cost, and distance 
matter too. 

This guide helps you make those decisions with less last-minute guesswork. It does not ask 
you to build your semester around food or to predict every symptom. It asks you to learn 
your campus well enough to have an option when the expected one disappears. 

What a Workable Meal Plan Looks Like 
A useful plan has three parts: an option you can reasonably reach, the information you need 
to choose it, and an alternative if circumstances change. It should fit both your individual 
health needs and the day you actually have. 

“Workable” does not mean symptom-free. A meal you have eaten before may feel less 
uncertain than an unfamiliar one, but your past experience cannot guarantee your next 
response. Likewise, a label such as “gluten-free,” “vegan,” or “healthy” does not tell you 
whether a meal fits your needs. 

The plan should leave room for eating, studying, and spending time with other people. If 
preparing for meals begins to mean skipping more of them, avoiding every unfamiliar 
situation, or adding food after food to a permanent “never” list, it is time to get help with the 
plan rather than make it smaller. 

Start with Four Kinds of Information 

Guidance You Already Have 

Begin with any advice you have received from a qualified clinician or registered dietitian. If 
you follow a particular plan, know which parts of it affect a dining hall decision. You do not 
need to explain your full medical history to a staff member; you may only need an answer 
about an ingredient or how a dish is prepared. 



If your symptoms have not been assessed, a campus meal plan cannot tell you whether they 
are caused by IBS. Bring persistent or concerning symptoms to a healthcare professional. 

Your Own Experience 

Think about meals or meal patterns you know from experience, without turning that 
experience into a rule for everyone else. Perhaps you recognize a combination you have 
eaten before, or you know that having too little time to get food regularly complicates your 
day. 

Notice the difference between “I have some experience with this option” and “this food 
can never cause symptoms.” One difficult day does not prove that a particular ingredient 
was responsible. Timing, preparation, sleep, stress, and other circumstances may also have 
differed. 

Today’s Campus Facts 

Your schedule and the dining hall are both moving parts. Check the location, hours, menu, 
meal-plan rules, and time needed to get there. If a particular detail matters to your decision, 
find out where current ingredient information comes from and whom to ask when it is 
unclear. 

An online menu is useful for planning, but it is not a promise that the item will be on the 
counter when you arrive. Build your plan around what you can verify, then keep an 
alternative for what you cannot. 

What You Still Do Not Know 

An unanswered question is not a failure to plan. It tells you what to check next. 

Keep the question specific: “Is this the current ingredient list for the dish at this station?” is 
easier to answer than “Will this meal be okay for my IBS?” Dining staff may be able to 
confirm ingredients, preparation, or availability. They cannot predict your personal response 
to a meal. 

Build a Shortlist, Not a Rulebook 
For your first pass, identify two or three personally familiar possibilities. They might be 
available at different dining locations or at different times of day. You are collecting options, 
not declaring foods permanently safe. 

For each possibility, ask: 

●​ Can I get enough information to make my own decision? 
●​ Does it fit the guidance I am already following? 
●​ Can I reach it within my schedule and budget? 
●​ What detail would I need to check again today? 



You may leave a space blank. If the dining hall repeatedly cannot provide the information or 
access you need, the next step may be a conversation with dining services or a registered 
dietitian—not a growing list of meals you feel unable to eat. 

Your Personal Meal Baseline 
Keep this first version brief. You can put it in a private note and change it as you learn more 
about your campus. 

Guidance I am already following: 

 

Two or three meal patterns I know from my own experience: 

1.​ ​
​

 
2.​ ​

​
 

3.​ ​
​

 

Dining locations I can realistically use, and their usual hours: 

 

A schedule, cost, or meal-plan limit I need to account for: 

 

The ingredient or preparation information I may need to confirm: 

 

The person or resource that can answer my question: 

 

This baseline is a starting point, not a test you have to complete perfectly. Choose the next 
meal that feels difficult to arrange and use what you know to plan it. Later chapters will help 
you check changing menus, ask clear questions, and prepare a backup that fits your own 
circumstances. 



Chapter 2 — Read the Dining Hall as a 
Changing System 

Find the Options You Can Actually Use 
A dining hall is more than its posted menu. A meal has to be available at the right time, in a 
place you can reach, with enough information for you to make your own choice. 

Begin with the places you might use on an ordinary week: your main dining hall, a café near 
your classes, and any later option that is genuinely accessible to you. For each one, check 
its hours, how you pay, whether your meal plan applies, and how long it takes to get there. If 
you commute, include the time you arrive on campus and the time you leave. If you live in a 
dorm, check whether evening and weekend hours differ from weekday hours. 

Then account for the part a menu cannot show: the walk from your building, a possible line, 
and the time needed to get to your next commitment. A dining hall that closes at 2:00 p.m. 
may be useful after a 1:15 class—or impossible to reach after a 1:55 class across campus. 

Make a small access map, not a directory of every place that sells food. Start with the 
locations you would realistically consider. Record details that are easy to forget: 

●​ Where can you check today’s menu and hours? 
●​ Where can you find current ingredient information? 
●​ Who can answer a question when that information is unclear? 
●​ Which location still works if your class ends late? 
●​ What would an alternative cost, and can you use your meal plan there? 

These are campus facts, not permanent promises. Recheck the details that matter before a 
demanding day. 

Treat the Menu as a Preview 
Looking at the menu before you leave for class can save time. It can show what the dining 
hall expects to serve and help you decide whether you need more information. It cannot 
confirm that a particular item will still be available when you arrive. 

Stations can close, dishes can sell out, and an ingredient or preparation method may differ 
from what you expected. If a detail matters to your established care plan or your own 
decision, ask about the meal being served now. 

Keep the question narrow. “Does today’s version of this dish contain the ingredient listed 
online?” gives staff something specific to check. “Is this safe for my IBS?” asks them to 
predict a personal response they cannot know. 

Menu labels have limits, too. “Vegan” describes the absence of animal products; 
“gluten-free” addresses gluten; “healthy” is broad. None of those labels, by itself, establishes 



whether a meal fits your individual IBS needs. If you have a food allergy or celiac disease, 
use the medical guidance and dining procedures specific to that condition. Ingredient and 
cross-contact questions in those situations require particular care. 

An incomplete answer is still useful information. It tells you that you may need to ask the 
designated dining contact, choose an option you understand better, or use your backup. You 
do not have to turn uncertainty into a guess. 

Compare Options Without Searching for a Perfect Meal 
When two or three possibilities are in front of you, use four questions to narrow the decision. 

Do I Have the Information I Need? 

Decide which facts matter to you. You may need to confirm an ingredient, a substitution, how 
an item was prepared, or whether it is still being served. You do not need to research every 
dish in the room. 

If a necessary fact is missing, ask for it. If it cannot be confirmed in the time you have, move 
to an option for which you have enough information. 

Does This Fit the Guidance I Already Follow? 

Use any relevant advice from your clinician or registered dietitian. This guide does not 
provide a replacement set of food rules. If you are unsure how to apply your guidance in a 
dining hall, keep the question for your professional rather than trying to settle it from a menu 
label. 

What Do I Know from My Own Experience? 

A personally familiar option may be easier to assess than one you have never tried. 
Familiarity is one piece of information, not a guarantee of how you will feel. Do not dismiss 
an entire category of food because of one difficult day, and do not assume that another 
student’s reliable choice will work the same way for you. 

Can I Get It in the Time and Budget I Have? 

A suitable-looking meal is not a practical first choice if the station is closed, the line will make 
you late, or it requires money you did not plan to spend. Check the real constraints, including 
your meal swipes, travel time, and next class. A backup only helps if you can actually use it. 

The best available decision may still involve some uncertainty. Your aim is to make a 
reasonable choice from the information and options you have—not to conduct a perfect 
investigation before every meal. 

 



When Plan A Disappears 
Suppose you reach the dining hall and the station you expected is closed. You do not need 
to restart the entire planning process. 

First, confirm what changed. The station may have moved, opened later, or substituted a 
dish. Ask a short question before ruling it out. 

Next, check the fact that affects your choice. If the substitute has different ingredients or 
you cannot find current information, ask the appropriate staff member. Do not ask them to 
guarantee that you will have no symptoms. 

Then, consider another option you understand. Look at a different station or location that 
fits your guidance, schedule, and budget. This is where the small shortlist from Chapter 1 
becomes useful. 

Use your prepared backup if you need it. A backup might be another dining location or a 
personally suitable option you can carry and store properly. It should be a realistic response 
to this situation, not a collection of supplies for every possible disruption. 

Finally, identify the next reasonable opportunity to eat. If today’s first plan fell through, 
do not let the rest of the day become an unanswered question. Automatic meal skipping is 
not the backup plan. 

If no workable option is available repeatedly, that is no longer just a one-day menu problem. 
Keep a brief record of what information or access was missing and contact dining services 
about the options and procedures at your college. 

The 60-Second Dining Decision Card 
Use this card when the menu changes or you have little time. It is a way to find your next 
useful step, not a way to label a meal symptom-proof. 



1. What Is Available Right Now? 

Meal opportunity and location: ______________________________ 

My first personally familiar option: _________________________ 

2. Do I Have Enough Information to Choose It? 

Yes, and it fits my established guidance: I can choose it if it also fits my time and budget. 

One important fact is missing: The smallest useful question I can ask is: 

 

No workable option or answer is available: I will move to my prepared alternative rather 
than keep guessing at the counter. 

 

3. What Is My Alternative? 

Another location, meal, or properly stored option that fits my circumstances: 

 

My next reasonable opportunity to eat: ______________________ 



You may not fill in every line the first time. An empty space tells you what to check when you 
have more time. Once you learn stable details about your campus dining options, keep them 
on the dining-options page of your IBS College Semester Planner. Use this card for the 
decision in front of you. 

Chapter 3 — Get Useful Answers from 
Dining Staff 

Ask for a Fact, Not a Prediction 
Dining staff can often help you find out what is in a dish, how it is prepared, whether an item 
has changed, or where the current information is kept. They cannot tell you how your body 
will respond to a meal. 

That distinction makes the conversation easier for both of you. Instead of asking, “Is this safe 
for my IBS?” ask for the fact you need: “Does today’s version of this dish contain 
[ingredient]?” or “Where can I check the ingredients for this station?” You can then make 
your own decision using that answer, your experience, and any guidance you already follow. 

You do not need to explain your symptoms to everyone behind the counter. A practical 
question about food can usually begin as just that: a practical question. 

Find the Person Who Can Check 
The first person you ask may know the answer. If they do not, find out who is responsible for 
current ingredient or preparation information at that location. Depending on the college, that 
could be a station lead, manager, chef, dining-services contact, or another designated staff 
member. 

It helps to learn this before a rushed lunch. Ask during a quieter visit: “If I have a question 
about the ingredients in today’s menu, whom should I speak with?” Save the answer 
somewhere you can find it again. 

An honest “I’m not sure” is more useful than an unverified yes or no. Thank the person, ask 
who can confirm the detail, and use another option if you cannot get the answer in time. You 
are allowed to make a decision based on the information you do have without treating the 
missing information as a reason to stop eating altogether. 

Make the Question Easy to Answer 
A clear dining hall question usually has three parts: 

Name the item. Say which dish, station, and meal service you mean. Menus and recipes 
can change from one service to the next. 



Ask for one specific detail. Focus on the ingredient, substitution, preparation method, or 
information source that affects your decision. 

Know what you will do if the detail is unavailable. Ask who else can check, then move to 
your prepared alternative if you cannot get a reliable answer when you need it. 

For example, “Is everything here okay for someone with IBS?” covers too many foods and 
asks staff to judge your medical needs. “Is the sauce on today’s [dish] the same one listed 
on the online menu, and where can I check its ingredients?” gives them something concrete 
to verify. 

If you have a food allergy or celiac disease, follow the procedures and medical instructions 
specific to that condition. An ordinary conversation about IBS preferences does not replace 
an allergy or celiac safety process. 

Five Conversations You Can Use 
These are starting points, not lines you must recite word for word. Replace the bracketed 
details with the actual item and question. 

1. You Need to Check an Ingredient 

“Hi, could you tell me whether today’s [dish] contains [ingredient]? If you don’t have the 
current list here, who would be able to check it?” 

This asks for a verifiable detail and gives the staff member a way to help even if the answer 
is not at the counter. 

2. The Counter Does Not Match the Online Menu 

“I checked the menu earlier, but it looks like this dish has changed. Is this still [listed item], or 
has something been substituted? Where can I see the ingredients for the version being 
served now?” 

Use this when an online listing and the food in front of you do not seem to match. The 
posted menu is a preview; your decision depends on what is being served today. 

3. The Person You Ask Is Unsure 

“Thanks for checking. Is there a manager or another person who can confirm that detail? If 
no one can verify it right now, I’ll choose a different option.” 

You can be polite and still leave an unanswered question unanswered. Do not press 
someone to promise that a food will not cause symptoms. 

 

 



4. The Same Information Is Missing Repeatedly 

“I’m often here after [class or lab], and I haven’t been able to find current ingredients for 
[station or item]. Is there a place they’re updated, or someone I could contact before my next 
visit?” 

A recurring gap is easier to address when you describe where, when, and what 
information is missing. You do not need to give a detailed account of your symptoms at the 
counter. 

5. A Friend Asks Why You Are Checking 

“I’m figuring out what works for me today. Go ahead and grab a table—I’ll join you in a 
minute.” 

You may choose to share more with a friend, but you do not owe a medical explanation in 
the dining line. A brief answer can protect your privacy without removing you from the meal 
or the group. 

When a Quick Question Becomes an Email 
If you repeatedly cannot find information you need, contact dining services outside the rush 
of meal service. Write about the practical problem. Include the location, the day or time it 
occurs, the information you tried to find, and the question you want answered. 

A Message to Dining Services 

Subject: Question about current ingredient information at [dining location] 

Hello [Dining Services or Name], 

I often use [dining location] on [days or at times]. On [date], I could not find current ingredient 
information for [dish or station], and I was unsure whom to ask about the item being served. 

Could you let me know where I can find the most current information for that station, 
including any substitutions? If the information is not posted, who is the best person to ask 
during meal service? 

Thank you for your help. 

[Your name] 

This message gives the recipient enough detail to investigate without including private health 
information that is unnecessary to answer the question. If your concern involves an allergy, 
celiac disease, or another medically required dining arrangement, use your college’s 
designated process as well. 

If the reply does not answer your question, follow up with the missing detail: “Thank you. 
Could you also tell me whom to ask when the posted item has been substituted?” While you 



wait, use an option for which you have the information you need. No reply is not 
confirmation that a dish meets your needs. 

When the Problem Keeps Happening 
A single changed menu is an ordinary disruption. A repeated inability to get usable 
information or reach a workable meal deserves a closer look. 

Keep a short, factual note: the date, location, what information or access was missing, whom 
you asked, and the response. You do not need an extensive symptom diary to explain a 
dining-service problem. A few clear examples can help staff see a pattern that may not be 
obvious from one visit. 

Start with the dining-services contact who can explain the current menu resources and 
procedures. If you need help applying medical nutrition guidance to campus options, speak 
with your clinician or a registered dietitian. If you need to ask about a formal campus support 
process, contact the appropriate student-support or disability-services office and find out 
what that college requires. These offices have different roles, and procedures vary; a 
question or request does not guarantee a particular arrangement. 

The aim is to make the next meal decision more workable. A short question now, a useful 
contact for later, and an alternative you can actually reach will do more for your day than 
trying to get certainty from someone who does not have the facts. 

 

 

 

 

 

 



Chapter 4 — Eat Around an Irregular 
Schedule 

A Gap on Your Calendar Is Not Always Time for a Meal 
A class ends at 1:05 p.m. Your next one starts at 1:35. On paper, you have half an hour for 
lunch. In practice, you still have to leave the building, reach a dining location, wait in line, 
choose an option, and get to the next classroom. 

That gap may be useful for picking up something you already planned. It may not be enough 
time to investigate an unfamiliar menu and eat without rushing. Plan with the minutes you 
can actually use, not just the empty space between two blocks on your calendar. 

Start by checking two schedules together: your academic commitments and the hours of the 
places where you can get food. Add walking time and a realistic allowance for a line. Then 
decide whether the meal opportunity is dependable, tight, or uncertain. You are looking for 
access that fits your day—not trying to eat at an identical time every day. 

 

Give Each Meal Opportunity an Honest Label 
A reliable opportunity gives you enough time to reach an open location, get the information 
you need, and eat without immediately racing to another obligation. It is worth knowing 
where these openings occur during an ordinary week. 

A limited opportunity might work if you have already checked the menu and know where 
you are going. A long line, a station change, or an extra question could use up the available 
time. Give this opening an alternative rather than treating it as a guarantee. 

An uncertain opportunity depends on something you cannot control yet: when a lab will 
end, whether a meeting runs late, or whether a dining location will still be serving. Name the 
uncertainty. Then identify another reasonable chance to get food if the first window 
disappears. 

These labels describe access, not your symptoms or the food itself. A day with a limited 
lunch window is not automatically a bad day. It is a day when one advance decision may be 
particularly useful. 

When Classes Run Back to Back 
For a long lecture, lab, or series of classes, look beyond the gap immediately between them. 
Is there an earlier opportunity that fits your established routine? Where can you get food 



after the last class, and will that location still be open? If you plan to carry something, is it 
personally suitable, allowed in that setting, and stored as its label requires? 

Check the rules of the activity. Some classrooms allow food; some labs and testing spaces 
do not. A plan that depends on eating during a session only works if that is permitted. 

You do not need to solve every long day with the same strategy. A residential student may 
be able to return to a dorm between commitments. A commuter may need a location near 
the next building or the route home. What matters is finding an option that exists where you 
will actually be. 

If You Commute 
Campus dining hours may not line up with your travel. A café could open after your first class 
begins or close before your evening class ends. You may also be deciding whether to use a 
meal swipe, spend additional money, bring something from home, or eat at another location 
on your route. 

Map the day from arrival to departure. Include the time needed to get from transit or parking 
to class, and from your last commitment back to transportation. Do not build a plan around a 
dorm refrigerator or dining hall you cannot access. 

If the available choices regularly cost more than you can manage, that is a practical access 
problem worth raising with the appropriate campus service. Your backup should be 
financially possible, not merely listed on a menu. 

For Early, Late, and Weekend Days 
Hours that work on Tuesday afternoon may not work on Saturday evening. Check the 
schedule for the specific day and location, especially before an early class, late rehearsal, 
weekend shift, or evening study session. 

Make one alternative for the day that most often changes. It might be a different open 
location, a meal opportunity before an evening commitment, or an option you can carry and 
store properly. The alternative should fit your own guidance and campus rules. 

Avoid turning “I am not sure when I can get food” into an automatic decision to skip it. If your 
schedule repeatedly interferes with eating or following a care plan, discuss the pattern with a 
qualified clinician or registered dietitian. A campus calendar can reveal the problem; it 
cannot prescribe the right nutritional response. 

The Class-to-Meal Route 
Here is what a short gap can look like once the missing minutes are counted. 

A student’s lecture ends at 1:05 p.m. The dining hall is a seven-minute walk away. A typical 
line at that hour may take twelve minutes, and the next class begins at 1:35 p.m., about 



eight minutes from the dining hall. Even if the student leaves promptly, travel and the line 
account for twenty-seven of the thirty available minutes—before choosing or eating a meal. 

 

The useful conclusion is not “eat faster.” It is that this dining hall is an uncertain lunch 
opportunity on this particular day. The student can check another location near the second 
classroom, consider a different meal window that fits their needs, and know what they will do 
if class runs late. 

Your Class-to-Meal Route 
Choose one day when eating between commitments feels difficult. You only need to map the 
part of the day that creates the problem. 

Class or commitment that comes first: __________________________ 

Where and when it ends: ______________________________________ 

Next commitment and when it begins: ___________________________ 

Travel time to a place where I can get food: ____________________ 

Time I may need for a line and to obtain the meal: ______________ 

A realistic meal opportunity and location: _____________________ 



Hours or menu details I need to confirm: _______________________ 

If this opportunity disappears, my next option is: ______________ 

My next reasonable opportunity to eat: ________________________ 

If you cannot answer a field yet, that is the detail to check—not a reason to make a more 
elaborate plan. Keep recurring class and dining locations in your IBS College Semester 
Planner. Use this route check when a particular day needs a closer look. 

Chapter 5 — Build a Dorm and Bag 
Backup 

Give Your Backup a Job 
A backup is most useful when you know which problem it solves. Perhaps your usual 
station closes before you arrive. Perhaps a late class leaves you with no time to check a 
changing menu. Perhaps the staff member on duty cannot confirm an ingredient you need to 
know about. 

Choose one situation that happens in your week. Then identify an alternative you can 
actually reach, afford, and use within your established care plan. It might be another dining 
location or something you keep in your room or bag. You do not need to stock food for every 
possible disruption. 

A backup is an option, not a promise of symptom control. A food that is convenient to 
store is not automatically suitable for your IBS needs. A food that suits you personally may 
not be practical if you cannot store it safely or get to it when you need it. 

Keep the Plan Small Enough to Maintain 
A useful backup should be easy to find on a difficult day and simple to replace. If it depends 
on a large shopping trip, a refrigerator you do not have, or a café that closes before your 
class ends, it may look reassuring on paper without helping in practice. 

Ask yourself four questions: 

●​ Where will I be when I need it? An option in your dorm will not help if you are 
across campus with ten minutes before class. 

●​ Can I use it there? Check classroom, lab, testing, and dining rules where relevant. 
●​ What will it cost? A second purchase every time the dining hall plan changes may 

not be sustainable. 
●​ How will I replace it? An empty bag or forgotten item is not a backup. 



One realistic alternative and a way to restock it are enough for a first version. You can revise 
the plan after you see which disruptions actually occur. 

 

Make Your Dorm Setup Fit Your Space 
Dorm rooms vary. You may have a refrigerator, a small shared shelf, limited kitchen access, 
or no private food storage at all. Build around the space and equipment you are permitted to 
use. 

If you share a refrigerator, agree on which shelf or container is yours. Keep items covered 
and easy to identify. If you use a mini-fridge for food that needs refrigeration, check that it 
stays at 40°F (4°C) or below; an appliance thermometer is more reliable than assuming the 
dial setting reflects the actual temperature. 

If you do not have dependable refrigeration, do not build your plan around keeping 
perishable food in your room. Look for packaged options whose labels permit 
room-temperature storage and that fit your personal guidance. Check the storage directions 
again after opening a package; they may be different. 

You can keep this conversation with a roommate simple: “Could we agree on a place for my 
food so we both know what belongs to whom?” You do not have to explain your health 
history to organize a shared space. 

Work Within Your Budget and Meal Plan 
A useful alternative must be financially possible. Check whether another dining location 
accepts your meal swipe, whether takeout is permitted, and what a purchase outside the 
meal plan would cost. A nearby option is not automatically a practical one if paying for it 
repeatedly strains your budget. 

If cost or meal-plan rules repeatedly leave you without workable access to food, ask the 
relevant campus office what resources or options are available. Your college may have 
dining-services contacts or student-support resources, but their services and procedures will 
vary. You do not have to solve a recurring access problem by continually buying extra food. 

Carry Food Safely 
Before putting a meal in your bag, read its storage instructions. Some packaged foods 
can be kept unopened at room temperature. Others need refrigeration, including some items 
that look convenient to carry. “Shelf-stable” describes storage; it does not mean “safe for 
everyone with IBS.” 

Food that requires refrigeration should be kept cold. For a packed perishable meal, use an 
insulated bag with suitable frozen cold sources rather than leaving it in an ordinary backpack 



through several classes. If you cannot keep that food cold for the time you need, choose a 
different plan. 

The general food-safety rule is that perishable food should not sit at room temperature 
for more than two hours, or one hour when the air temperature is above 90°F (32°C). 
Keep a refrigerator at 40°F (4°C) or below. These limits apply to leftovers and takeout that 
require refrigeration as well as food prepared in your room. If you do not know how long an 
item has been unrefrigerated, do not rely on its smell or appearance to judge whether it is 
safe. 

Check packaging for damage and follow directions for storage after opening. A backup 
stored correctly last week still needs a quick check before you count on it today. 

Your Backup and Restock Map 
Use this short map for one recurring disruption. It is not a food list or a substitute for 
advice from a clinician or registered dietitian. 

The situation this backup is for: 

 

My personally workable alternative: 

 

Where I will keep it or get it: 

 

Storage instructions I need to follow: 

 

When I will check that it is available and usable: 

 

How I will replace or restock it: 

 

If this alternative is unavailable, my next option is: 

 

My next reasonable opportunity to get a meal: 

 



Review this map when your class schedule, dining hours, storage access, or budget 
changes. The aim is to have a next step ready when the first plan falls through—while still 
making room for regular meals and the rest of your college day. 

 

Chapter 6 — High-Pressure and Social 
Meals 
A meal can feel more complicated when something else matters just as much: an exam in 
an hour, a club dinner across campus, or a friend who has already chosen where everyone 
is eating. On days like these, the goal is to make a workable food decision without letting 
that decision take over the day. 

Before an Exam: Make the Choice Earlier 
The morning of an exam is a poor time to discover that your usual dining hall opens late or 
that the station you expected is closed. If the exam is important to you, take two minutes the 
day before to check its start time, your route, and the dining options that will actually be 
open. 

Choose one meal you already know how to get and one realistic backup. They do not 
need to be perfect meals. They need to be available, practical for your schedule, and based 
on what you have learned about eating with IBS. If your usual choice depends on a 
particular station, the backup should still work when that station does not. 

For example, your plan might read: “I’ll eat at my usual hall before I walk to the exam 
building. If that hall is closed, I’ll use the campus café I’ve used before.” That is more useful 
than deciding you must eat one exact dish at one exact time. 

An exam is also a sensible time to leave major food experiments for another day. Familiar 
does not mean guaranteed to prevent symptoms; it simply means you are making the 
decision with information you already have. You do not have to skip a meal or follow a 
stricter diet because the day feels high stakes. 

If the schedule shifts, adjust the plan to the next reasonable chance to eat. The separate 
Exam Week Workbook can help with the wider exam schedule; here, you only need a clear 
answer to “Where can I eat, and what will I do if that option changes?” 

Eating With Other People: Keep the Invitation 
A friend suggests a dining hall you rarely use. Your club is meeting over dinner. Everyone is 
ordering together, and you would rather think about the conversation than explain your 
stomach. 



You can stay involved without handing the group control of your meal. If there is time, check 
the menu or ask the venue a specific question before you go. “Can this be served without 
the sauce?” is easier to answer than “Is there anything IBS-friendly?” If you cannot confirm 
what is in a dish, choose an option you understand better, use your backup, or eat at another 
suitable time and still join the gathering. 

You also get to decide how much to share. A short, ordinary answer is enough: 

“I’m going to get something that works better for me.” 

“I’ll meet you there—I may grab food on the way.” 

“I’m here for the company. I’ve already sorted out dinner.” 

You do not owe friends a detailed medical explanation. Equally, you do not need to 
disappear from every meal that has an uncertain menu. The social part and the food 
choice can be handled separately. 

If an event provides the food, look for details ahead of time when possible. Check whether 
you may bring your own food before relying on that plan; event and venue rules vary. When 
there is no option you feel able to choose, you can still attend for the part that works for you. 
That is participation on practical terms, not a failed meal. 

When Plans Change While You Are Out 
Perhaps the dining hall has closed early, the listed meal has been replaced, or your friends 
decide to go somewhere else. You do not need to solve the entire day at once. Use this 
short routine: 

Pause. Give yourself a moment before ordering simply because everyone else has. 

Check. Find out what is actually available now. Read the current menu or ask a focused 
question about an ingredient, preparation, or serving option that matters to you. If the answer 
is unclear, treat it as unclear. 

Choose. Pick a workable meal from the information you have, use your backup, or identify 
your next realistic opportunity to eat. Let your own experience guide the choice; a food 
described as “gentle” or “healthy” by someone else may not be a good fit for you. 

Continue. Once you have made the decision, return to the exam, the conversation, or 
wherever you were headed. You can note what happened later if it would improve your plan 
for next time. 

Suppose you arrive at a group dinner and the only menu you saw online is out of date. You 
can ask about the dishes being served, choose one you can assess, or tell your friends you 
will join them while handling your meal another way. The useful skill is changing the plan 
without treating the change as a crisis. 



Before your next busy day, write down just two things: the meal you expect to get and the 
backup you could actually use. When the day arrives, you will have a place to start—even if 
it does not go exactly as planned. 

Chapter 7 — Learn From Your Own 
Response Without Overrestricting 
A difficult meal can make you want an immediate rule: Never eat that again. Sometimes a 
food does turn out to be a problem for you. But one uncomfortable afternoon cannot tell you 
exactly what caused it. The meal, its timing, an uncertain ingredient, a rushed schedule, and 
a poor night’s sleep may all be part of the picture. 

A brief review can help you make better dining decisions. It should give you useful 
information, not another task to manage all day. 

What to Note—and What to Leave Out 
You do not need to record every bite or rate every sensation. Make a note when something 
happens that you want to understand or discuss with a health professional. Keep it short 
enough that you will actually use it. 

The most helpful details are usually: 

●​ The meal: what you ate and drank, including an ingredient or preparation detail if you 
know it. Do not guess at what was in a dining hall dish. 

●​ The timing: roughly when you ate and when symptoms appeared. 
●​ The response: what happened, in plain language, and whether it was different from 

your usual experience. 
●​ The context: anything relevant about that day, such as a long gap between meals, 

limited sleep, stress, or a change in your schedule. 

For example: “Tuesday lunch, about 12:30. Had my usual entrée at a different dining hall; I 
don’t know whether the sauce was the same. Abdominal discomfort later that afternoon. 
Slept poorly and had back-to-back classes.” 

That note leaves room for uncertainty. It is more useful than “The entrée caused my 
symptoms,” because you do not yet know that. 

Your notes may include private health information. Keep them somewhere you are 
comfortable using, and decide for yourself what to share. If you already use The IBS College 
Semester Planner for schedules and appointments, you can use it to spot disruptions without 
turning this chapter into a second daily tracking system. 



Treat Patterns as Clues, Not Verdicts 

If a similar problem happens several times, look at what those occasions have in common. 
Was it the same known ingredient? The same meal preparation? A rushed trip between 
classes? Or is a key detail still missing? 

A pattern can help you ask a better question. It does not automatically give you a diagnosis, 
prove a food intolerance, or mean you must remove that food permanently. IBS symptoms 
and responses to food differ from person to person. If you are considering a significant 
change to what you eat, bring your observations to a clinician or registered dietitian. 

Be especially careful with a growing “never eat” list. Removing one food after another can 
make dining on campus harder, reduce variety, and create nutrition concerns. The aim is to 
find a workable way to eat, not to make your choices smaller every time a day goes 
badly. 

The low­FODMAP diet is one example of an approach that needs more care than a list 
downloaded from the internet. For selected people with IBS, it may be used as a structured, 
limited trial followed by reintroduction and personalization. It is not meant to become a 
permanent do­it­yourself ban on every food in a campus dining hall. 

The Three­Line Meal Review 
When a meal or dining plan has not gone well, use these three questions. You can answer 
them in a few sentences. 

What happened? 

State what you know: the meal, the timing, the symptoms, and any useful context. 

What is still uncertain? 

Name the missing information instead of filling it in with a guess. Perhaps the sauce 
ingredients were unclear, the serving was prepared differently, or you cannot tell whether the 
meal or the timing mattered. 

What one change or question follows? 

Choose one practical next step. It might be checking how a dish is prepared, identifying an 
earlier meal opportunity on lab days, or asking a registered dietitian about a pattern you 
have noticed. 

Here is a complete review: 

“I ate later than planned after a long lab and felt uncomfortable that evening. I don’t know 
whether the timing, the meal, or something else mattered. Next time that lab runs late, I’ll 
check the dining hours in advance and identify a meal option I can reach afterward.” 

Nothing in that review declares a food off­limits. It turns an uncertain experience into a 
manageable adjustment. 



If you keep reviewing the same situation without learning anything new, you can stop. You 
have a question for a professional, not a reason to collect more and more notes. 

Know When to Ask for Help 
A dining guide can help with choices on campus, but it cannot determine the cause of 
symptoms. Speak with a clinician if digestive symptoms are new, persistent, worsening, or 
concerning to you, even if you think you have IBS. 

Rectal bleeding, bloody or black, tarry stools, and unexplained weight loss need 
medical assessment. If symptoms are severe or you think you may need urgent care, seek 
timely help through local medical services rather than trying to solve the problem with a meal 
plan. 

A registered dietitian can help when your food choices have become very limited, you are 
regularly missing meals, you are worried about getting enough nourishment, or you want to 
consider a structured dietary approach. If worry about food is taking over classes, social 
plans, or daily life, that also deserves support; a campus health service can help you find an 
appropriate professional. 

You do not need perfect records before asking for help. A few clear examples, along with an 
honest account of what you do not know, are enough to start a useful conversation. 

Three Campus Meals, Three Workable 
Plans 
The following students face different versions of the same problem: the meal they expected 
is no longer straightforward. Their choices illustrate how to make a decision with the 
information available, not which foods every person with IBS should eat. Any food 
mentioned as familiar or workable is familiar or workable for that student. 

Worked Situation 1 — The Advertised Meal Is Gone 

Between Classes 

Jordan has 35 minutes between classes. The dining hall website showed an entrée Jordan 
has chosen before, but the station is serving something different today. The line at the next 
station is growing, and Jordan has to leave soon. 

Jordan already knows the basics of this location: another station is open, and there is a 
second dining hall near the next classroom. That is the Map part of the plan. The short 
break, including the walk and the line, is the Anticipate part. Jordan’s Prepare step was 
identifying another personally familiar meal option on campus. 



Now Jordan needs to Navigate what is actually available. Rather than assume the 
replacement entrée is made like the one shown online, Jordan asks a staff member: “Is the 
sauce mixed into this before serving, or is it added at the station?” That is a question about 
preparation the staff member may be able to verify. It does not ask them to predict Jordan’s 
symptoms. 

The staff member does not know and directs Jordan to the station manager, who is busy. 
With the time remaining, Jordan chooses the familiar option at the other open station. If that 
option had also been unavailable, the second dining hall would have been the backup. 
Jordan checks when the next realistic meal opportunity will be, then heads to class. 

Later, the Recover step takes one sentence: “The online menu was out of date; check the 
station’s current offerings before joining the line.” Jordan does not need to add a new food to 
a “never eat” list. The useful discovery was that the menu information had changed. 

Worked Situation 2 — A Long Day, a Shared Dorm, and 
Dinner With Friends 

One Decision Before the Afternoon Begins 

Riley leaves the dorm in the morning, has classes through late afternoon, and is meeting 
friends for dinner. The group has not chosen a dining hall. Riley shares a small refrigerator 
with a roommate, has limited space for food, and wants to use a meal swipe rather than pay 
for another dinner. 

Before the last class, Riley sends one message: “Which dining hall are we thinking? I’m 
checking what’s open after class.” Once the group chooses, Riley checks its hours and 
current menu. The menu helps Riley form a question, but it cannot confirm that every listed 
dish will still be there at dinner. 

Riley’s backup is modest: another location that accepts a meal swipe and is open on the 
walk back to the dorm. There is no need to fill the shared refrigerator with extra food for 
every possible change. Riley only needs an alternative that fits tonight’s route and budget. 

At dinner, a dish Riley was considering has an unfamiliar preparation. Riley asks where to 
find its current ingredient information. The answer is incomplete, so Riley chooses a 
personally familiar option that is available. Riley does not have to explain the decision to the 
table. “I’m going to grab something else—I’ll be right back” is enough. 

If neither location had offered a workable choice, Riley could still spend time with friends and 
arrange a suitable meal at the next realistic opportunity. Joining the group and choosing 
food are related decisions, but they do not have to be identical decisions. 

That evening, Riley’s review is practical: the later dining hall stayed open and accepted a 
meal swipe, so it is worth keeping as a backup. No elaborate tracking is required. 

 



 

Worked Situation 3 — A Commuter Without a Fridge 

When the Afternoon Runs Late 

Sam commutes to campus, has a limited number of meal swipes, and has no reliable place 
to refrigerate food during the day. An afternoon class usually ends with enough time to eat 
before the trip home. Today the instructor announces that it will run late. 

Sam checks the current hours for two campus options. One dining hall accepts a meal swipe 
but will close shortly after class; a nearby café stays open longer but would require paying 
separately. Sam also checks the bus time. The dining hall is less expensive, but only if there 
is enough time to reach it, get food, and catch the bus. A posted closing time alone does not 
answer that question. 

Sam has an unopened, shelf-stable item packed for days like this. It fits Sam’s own eating 
plan, and its label does not require refrigeration before opening. Sam has not packed a 
perishable meal to sit in a bag all afternoon without a way to keep it cold. 

When class ends, Sam checks the time again. There is enough time to reach the dining hall, 
but the expected station is closed. Sam asks a staff member: “Is the sauce on this dish 
added when it’s served, or is it already mixed in?” The staff member checks and gives a 
clear answer. Sam uses that information and personal experience to decide whether the 
available meal works. If it does not, the packed option can bridge the trip, with the next meal 
planned at home. Sam does not treat missing the dining hall as a reason to go without food 
by default. 

For next week, Sam notes three useful facts: the actual class end time, the dining hall’s 
closing time, and the cost of the café alternative. The better plan is the one Sam can 
afford, carry safely, and use on a real commute—not one that assumes access to a dorm 
refrigerator or unlimited meal swipes. 

Seven-Day Campus Dining Setup 
You do not need to redesign every meal this week. Spend a few minutes each day on one 
piece of information you can use again. If a day gets busy, pick up where you left off; this 
is a setup, not a seven-day test of what you can eat. 

Day 1 — Find Your Real Dining Hours 
Check the current hours of the places you can actually reach: your usual dining hall, a later 
option, and any location you use on weekends or commute days. Note which accept your 
meal plan and which would cost extra. Keep: one location you can use when your usual hall 
is closed. 



 

Day 2 — Find the Ingredient Information 
Locate your campus’s current menus, ingredient listings, or dining services contact. Find out 
where to ask when a listing is missing or a dish changes. An online menu is a starting point; 
availability and preparation may need checking on the day. Keep: the source you will consult 
before an unfamiliar meal. 

Day 3 — Name Your Familiar Options 
Write down two or three meal patterns you have been able to use, if you have them, and 
where you can get them. Follow any guidance you have received from your clinician or 
dietitian. If you do not have familiar options yet, write down the information you need to make 
a choice—there is no need to guess which foods will suit you. Keep: a short, flexible list. 

Day 4 — Ask One Useful Question 
Choose one uncertainty that staff may be able to resolve. Ask about a specific dish, 
ingredient, preparation step, or place to find the current information. For example: “Is the 
sauce already mixed in, or added when the dish is served?” If the answer is not available, 
note whom to contact next. Keep: the answer, or the right contact. 

Day 5 — Choose One Backup 
Think of a change that happens on your campus: a closed station, a late class, or an 
unanswered ingredient question. Identify an alternative that fits your schedule, budget, food 
storage, and personal needs. It could be another dining location or a suitable option you can 
carry and store safely. Keep: one backup you could actually use. 

Day 6 — Check the Route 
Pick the part of your week when eating feels most rushed. Count the walk, a possible line, 
and the time you need to reach your next commitment. If the meal window does not hold up, 
find an earlier or later opportunity and check that it will be open. Keep: a realistic route for 
that day. 

Day 7 — Make One Adjustment 
Look over what you learned. Which detail made a meal easier to choose? Which part of the 
plan still depends on an unconfirmed menu, an impractical trip, or an unavailable backup? 
Change one thing. Put recurring schedules and campus contacts in The IBS College 
Semester Planner if you use it; you do not need to copy a daily food diary into your calendar. 



Pocket Meal Decision Recap 
When a menu changes or the day runs late, you do not need to remember the whole guide. 
Start with the next meal in front of you. These five moves help you find a workable choice 
using your own needs and the information available today. 

 

The Five Moves 
Map — Where can I eat, when is it open, and where can I check current meal information? 

Anticipate — Will travel, a line, class, or work make this meal window shorter than it looks? 

Prepare — What personally workable option do I expect to use? What is my realistic 
backup? 

Navigate — What do I know about the available meal? What one question would help me 
choose? 

You now have the beginnings of a campus dining plan: places you can reach, information
you know how to check, and another move when the first one does not work. The
Pocket Meal Decision Recap below brings those pieces together for the moments when
you need a quick reminder.



Recover — If the plan changes, what is the next reasonable meal opportunity? Is there one 
useful thing to remember for next time? 

When You Need More Detail 
Return to the 60-Second Dining Decision Card in Chapter 2 when you are choosing 
between options. Use the staff conversation scripts in Chapter 3 when information is 
missing, the Class-to-Meal Route in Chapter 4 when time is tight, and the Backup and 
Restock Map in Chapter 5 when your usual option is unavailable. Chapter 7’s Three-Line 
Meal Review can help you learn from a difficult day without turning one experience into a 
permanent food rule. 

For campus details that stay useful across the semester—such as dining locations, contacts, 
and recurring schedule conflicts—use The IBS College Semester Planner. For this meal, 
begin with one question: What do I need to know to make my next workable choice?  

Your Next Meal 

Make One Decision You Can Use 
Think about your next campus meal—not every meal for the rest of the semester. Where will 
you be when you need to eat? What will be open? Which option do you know well enough to 
consider, and what could you do if it is unavailable? 

If one important detail is missing, ask one specific question. If the answer remains unclear, 
use the backup you identified. A useful plan leaves room for the dining hall to change 
and for you to choose again. It does not have to predict how you will feel afterward. 

Carry Forward What Helps 
A late lab, a long line, or an invitation from friends may change where and when you eat. 
When that happens, return to the facts you can check, find your next reasonable opportunity 
to eat, and make the best workable choice available to you. Later, keep any lesson that 
would make another day easier; let the rest of the day be over. 

You can save recurring campus details in The IBS College Semester Planner and return to 
the Pocket Meal Decision Recap when you need a quick prompt. For now, begin with one 
meal and one backup. That is enough to put this guide to work. 

 

 



References and Further Reading 
This guide draws on the following health and food-safety resources. They explain the 
principles behind its advice; they cannot confirm what is available in your dining hall 
today. Check current menus, ingredients, hours, and campus procedures directly with your 
dining service. 

IBS and Individual Care 
National Institute of Diabetes and Digestive and Kidney Diseases (NIDDK). Eating, 
Diet, & Nutrition for Irritable Bowel Syndrome. An introduction to dietary approaches for 
IBS and the importance of advice suited to the individual. 

NIDDK. Diagnosis of Irritable Bowel Syndrome. Explains how clinicians assess 
symptoms and why concerning signs, including bleeding or unexplained weight loss, require 
medical attention. 

NIDDK. Treatment for Irritable Bowel Syndrome. An overview of care options, including 
dietary changes and other approaches a clinician may discuss with a patient. 

American College of Gastroenterology (ACG). Low-FODMAP Diet. Describes a 
structured approach with elimination, reintroduction, and personalization. It also explains 
why professional guidance can be valuable, particularly when food choices are becoming 
very limited. 

Food Safety and Separate Dietary Needs 
USDA Food Safety and Inspection Service. Keeping “Bag” Lunches Safe. Guidance for 
packing and keeping perishable food cold during a day away from home. 

Food Allergy Research & Education (FARE). Preparing for College. Questions students 
with food allergies can ask campus dining, housing, and health services about ingredients 
and food preparation. Food allergy precautions require their own procedures; an IBS 
meal plan does not replace them. 

NIDDK. Eating, Diet, & Nutrition for Celiac Disease. Information about gluten avoidance 
and cross-contact for people with celiac disease, whose requirements are distinct from IBS 
food preferences. 

Where to Turn Next 
For questions about your symptoms, nutritional needs, or substantial changes to your diet, 
speak with a qualified clinician or registered dietitian. For a question about today’s meal, use 
your campus’s current dining information and ask the appropriate staff member. Menus, 
campus rules, and health guidance may change; recheck a source before relying on it. 

https://www.niddk.nih.gov/health-information/digestive-diseases/irritable-bowel-syndrome/eating-diet-nutrition
https://www.niddk.nih.gov/health-information/digestive-diseases/irritable-bowel-syndrome/eating-diet-nutrition
https://www.niddk.nih.gov/health-information/digestive-diseases/irritable-bowel-syndrome/diagnosis
https://www.niddk.nih.gov/health-information/digestive-diseases/irritable-bowel-syndrome/treatment
https://gi.org/topics/low-fodmap-diet/
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/keeping-bag-lunches-safe
https://www.foodallergy.org/resources/preparing-college
https://www.niddk.nih.gov/health-information/digestive-diseases/celiac-disease/eating-diet-nutrition


About the Author 
Taylor Westbridge is an independent author and the creator of Campus IBS Ready, an 
educational project for college students navigating campus life with irritable bowel syndrome. 

Taylor’s work focuses on the practical decisions that can get lost in general IBS advice: 
finding a meal between classes, asking a useful question in a crowded dining hall, planning 
around an exam, or staying involved when plans change. The College Dining Hall IBS Guide 
brings that approach to one part of the day students face again and again—eating on 
campus. 

The Campus Flare-Proof Method™ is built around preparation and flexibility. It does not 
promise to prevent symptoms. Its purpose is to help students find information, prepare 
realistic options, and keep participating in college life while seeking qualified care when they 
need it. 

Stay Connected 
Campus IBS Ready develops practical resources for the parts of college life that IBS can 
make harder to navigate. The College IBS Semester Survival Guide covers the broader 
campus experience, while The IBS College Semester Planner gives students a place to 
organize recurring schedules and useful information. 

For project information and available resources, visit campusibsready.com. 

For questions, feedback, or permission requests, write to info@campusibsready.com. This 
address is not for emergencies, diagnosis, or personalized medical or nutritional 
advice. Contact an appropriate healthcare professional for medical concerns and local 
emergency services when urgent help is needed. 

Start with the next meal you need to plan. Find one workable option, know what you will do if 
it changes, and take that plan with you. 

 

 

 

 

 

 

 

https://campusibsready.com/
mailto:info@campusibsready.com
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