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SUSTAINABLE DINING HIGHLIGHTS

• Sustainable Foods
– 27% sustainable foods (UCOP definitions)

• Zero Waste Dining
– Styro-foam free dining services
– 5 Zero Waste dining locations
– Reusable To-Go Program in all dining commons

• Green Captain Initiatives
– Receipt-less transactions
– Recycle 100% of all ink & toner cartridges

• Sustainability Events
– Weigh the Waste
– Upcoming: Sustainable Foods Fair

Presenter
Presentation Notes
Here are a few areas I want to highlight before going in-depth on sustainable dining here at UCI:
27% of our foods on campus are sustainable, using the definitions provided by UCOP.
We have 5 Zero Waste dining locations, meaning 95% or more of all solid waste from those locations is diverted from landfills.
We also have a Reusable To-Go Program at Pippin, Brandywine and Lot5 Dining Commons on campus. With this program, for a deposit, you can get a reusable to-go container to take out full meals from the dining commons. In addition to adding convenience for staff, faculty and students, we avoid using disposables.
We also hold educational events throughout the year focused on health and environmental sustainability, including our upcoming Sustainable Foods Fair next week, which I’ll cover more later in the presentation.



 
 

SUSTAINABLE FOODS

• UCOP Sustainable Practices Policy:
– Dining Commons: 26%
– Retail Locations: 28%

• Includes:
– Local (<250 miles)
– USDA Organic
– Fair Trade Certified
– Rainforest Alliance Certified
– Cage-Free Eggs

– Monterey Bay Aquarium ‘Best 
Choices’ and ‘Good Alternatives’

– American Humane Certified

Presenter
Presentation Notes
Every year in July we calculate how much of our food purchases are sustainable under the University of California Office of the President Sustainable Practices Policy. For 2013-2014 we had over 26% in our residential dining commons and over 28% in our retail locations.

Examples of Sustainable Foods we offer include local produce and dairy, USDA Organic produce and soy milk, Fair Trade and Rainforest Alliance Certified coffees and chocolates, Cage-free shell eggs and Monterey Bay Aquarium Seafood Watch Guide “Best Choices” and “Good Alternatives,” which avoid over-fishing and environmentally damaging practices.



 
 

WE BUY LOCAL PROGRAM

• Highlight local growers and producers
• Sample growers:

– Bee Sweet Citrus: lemons & oranges, 230 miles
– Grimmway Farms: carrots, 136 miles
– Gill’s Onions: red onions, 244 miles
– Rocket Farms: mint, 178 miles

Presenter
Presentation Notes
We feature our local foods at the dining commons through the We Buy Local Program. We highlight local growers and producers at Brandywine, Pippin, and Lot5 Dining Commons and Organic Greens to Go at the East Food Court. We display this information both where our diners get their food as well as in the seating area for the dining commons. 
We include local farms, local dairy and bakeries using local flour. Every two weeks we change the location we’re highlighting to give our diners an opportunity to understand where our foods come from.

Here are some examples of local growers. Down at the bottom you can see examples of how we highlight the farms and producers. For instance, we have Galasso’s Bakery, which is not only located locally but uses locally grown flour to produce all of their baked items; Rising C Ranch, which grows citrus fruits such as oranges in the San Joaquin Valley that we serve here on campus; and the Garlic Company, which is also located right in the San Joaquin Valley.




 
 

ZERO WASTE DINING

• Waste Diversion
– Anaerobic digestion of food waste & recycling

• Waste Minimization
– Food Donation Program: over 4 tons donated since Fall 2012
– Reusable To-Go Program
– Reusable Cup & Mug Program

Presenter
Presentation Notes
There are two primary ways to avoid landfilling waste.

Waste diversion is the prevention of waste going to landfill through means such as recycling and composting. UCI, in partnership with Waste Management and the Irvine Ranch Water district uses a process called Anaerobic Digestion, which converts food waste into usable energy. You’ll get to see what that process looks like in a minute.

Waste minimization is preventing food or other items from becoming waste in the first place. This includes, for instance, donating excess unserved food that’s still perfectly good to eat so it doesn’t become waste. We’ve donated over 4 tons of food since we began our Food Donation Program in Fall 2012, donating food from our three dining commons, UCI Catering and the East Food Court. We also donate locally, to the Vineyard Christian Fellowship of Anaheim.

Waste Minimization also includes avoiding disposables, such as with the Reusable To-Go Program and our Reusable Cup & Mug discounts at our dining locations. Waste minimization is also called Source Reduction by the EPA, which you can see in the Food Recovery Hierarchy. UCI Hospitality & Dining was honored to receive the EPA Food Recovery Challenge’s Source Reduction award for 2014.

We have 5 Zero Waste locations and the Bren Events Center also holds special Zero Waste events. In addition, waste from our employees preparing foods such as inedible parts of a pineapple is composted at almost all of our dining locations on campus, even where we don’t have bins for students to separate waste.

Currently we’re focusing on reaching Zero Waste at BC’s Food Court, so it’s vital for students to dispose of their waste in the proper recycling, composting or landfill containers.



 
 

WASTE DIVERSION PROCESS

Presenter
Presentation Notes
This part of the process primarily reflects our residential dining halls, but the differences are fairly small compared to our retail locations. Here you can see, as faculty, staff and students who eat at our dining commons sometimes have leftover, uneaten food, it’s placed with their dishes at our dish drops. From there, our employees separate food waste and any recyclables into separate bins.

At our retail dining locations where we have post-consumer composting, the sorting is done by the faculty, staff and students who dine at the locations. We have post-consumer composting at both BC’s and Phoenix Food Courts. At these locations we include bins for compost, recycling and landfill waste. Each bin is color-coded: green for composting, blue for recycling and black for landfill. And each bin also has signs which include images of items from that specific dining location. For example, at BC’s Food Court, the recycling bin features plastic beverage bottles from the food court, plastic Subway bags and other items specific to BC’s Food Court. This way sorting is as made easy.

Once the waste has been sorted into separate bins, UCI Facilities Management picks up those bins and hauls them to Waste Management in Orange County. Waste Management has both manual and automated processes to conduct a final sort of the waste to remove any potential contaminants.



 
 

WASTE DIVERSION PROCESS

Presenter
Presentation Notes
Once Waste Management has done its final sorting, the food waste is converted into a liquid food waste slurry. The slurry is taken to the Irvine Ranch Water District, which anaerobically digests the slurry. This involves an oxygen-less digester tank where bacteria digest the slurry and produce biogases as part of their natural digestion process. The biogas is then harvested and used for an on-site generator similar to a natural gas engine to create electricity.



 
 

GREEN CAPTAIN INITIATIVES

• Green Captain student employees develop 
practices to improve the sustainability of our dining 
locations across campus
– “Pick a Plate” at Panda Express
– Receipt-less Transactions
– Ink & Toner Recycling Program
– Recyclable Gloves
– Composting at Java City Kiosk
– Water Conservation Education



 
 

SUSTAINABILITY EVENTS

• Weigh the Waste
– 1.37 oz./person average 2014-2015
– Approximately 15% reduction compared to 2013-2014.

• Meatless Monday
• National Food Day
• Vegan Dining Nights
• America Recycles Day
• Fresh Start to Eating Healthy
• World Water Day
• Fair Trade Coffee Seminars
• and more!

Presenter
Presentation Notes
Our events focus on both reducing waste and on promoting healthy diets. We hold Meatless Monday events to educate people dining at Pippin, Lot5 and Brandywine about the health benefits of eliminating meat just one day a week, including reduced risk for heart disease, stroke and diabetes. We’ve held Vegan Dining Nights where our chefs lead cooking demos showing how to prepare various dishes and teaching about how to get proper nutrition. We’ve also done a series of events called Fresh Start to Eating Healthy to celebrate New Year’s where students have made resolutions to eat healthy, such as this one here to eat sweets only once a week.



 
 

SUSTAINABLE FOODS FAIR

Presenter
Presentation Notes
One upcoming event that I’m very excited to share with everyone is our Earth Week event. We’re holding our first-ever Sustainable Foods Fair. The event is a fun, festive and educational event for UCI students, staff and faculty to interact and learn about environmental sustainability and health as they relate to food. We will be celebrating UCI’s leadership in sustainability through the joint efforts of UCI’s campus departments and student groups. We’re also providing free reusable Starbucks cups to the first 100 people to come, so make sure to stop by. The event is next Thursday from 11:30am-1:30pm on Ring Road by Humanities Hall.

Theta Psi will have free culinary herbs for attendees and you can decorate a planting pot. You can also experience an interactive food pantry simulation with the Health Education Center. The UCI Arboretum has local plants you collect and take with you and it’s also a great opportunity to learn about the UCI Global Sustainability Resource Center and student research being done by the Global Food Initiative Student Fellows. We’ll also have a variety of Fair Trade and USDA Organic samples for you to try, including Java City coffee, Organic Valley shakes, Mama Chia chia seed drinks and others.

We will also be featuring our Farm to Fork menus focused on local foods at Pippin and Lot5 Dining Commons.



 
 

SUSTAINABLE FOODS FAIR

Special Thanks To

Student Groups
Climate Action Fellows, UCI Costa Rica Program, Global Food Initiative 

Student Fellows, Green Captains, Irvine Students Against Animal Cruelty, 
Sustainable Cities Club, Theta Psi Sustainability Fraternity

Campus Partners
UCI Arboretum, UCI Global Sustainability Resource Center, UCI Health

Education Center

Sustainable Vendors
Java City ecoGrounds, Little Miracles, Mama Chia, Organic Valley, 

Wholesome Sweeteners

Presenter
Presentation Notes
Here you can see all our participating groups, which I’d like to extend a special thank you to.



 
 

CONTACT

• Tyson Monagle, Sustainability Coordinator
– 949-824-0336
– tmonagle@uci.edu

• Kathryn Lavelle, Marketing Manager
– 949-824-0336
– khueber@uci.edu

Presenter
Presentation Notes
khueber
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