UW-L DINING SERVICES 
VISION FOR SUSTAINABLE FOOD SERVICE


[bookmark: _GoBack]The value of local and sustainable food sourcing is gaining national attention and may play a role in young adults’ decision on where to spend four or more years of their lives.  In this realm, UW-L now has the opportunity to stand out from UW System schools and serve as a model for universities statewide and nationwide in terms of sustainability.  Both UW-L and its dining service provider will face challenges in implementing a sustainable food plan, but the university’s stakeholders will realize health benefits, educational opportunities, a boost to the local economy, and benefits to the greater environment.  These combined benefits outweigh the challenges.
It is clear from survey response that the campus community strongly favors sustainable food options.  In response to the statement, The concept of sustainable food is important to me, 90% of respondents (1,240 people) said Yes.  To the question, Are you in favor of UW-L Dining Services implementing more sustainable and local food options?, 95% of respondents (1,007 people) said Yes.  
UW-L wishes to recognize the values of the campus community by providing local and sustainable food options.  This Vision for Sustainable Food Service aims to guide the dining service provider in the creation and implementation of a sustainable food plan. UW-L encourages the dining service provider to review this vision and offer creative solutions to the challenges while embracing the benefits.
VISION STATEMENT
UW-L’s sustainable food vision is to offer high-quality local and sustainable food choices to UW-L students, faculty, and staff.  The local and sustainable options will aim to meet the health needs and desired food choices of consumers while operating on a sustainable business model for the university’s dining services provider.  
STAKEHOLDERS
Four parties will have a stake in the success of a sustainable food vision at UW-L: administration, the dining services provider and its employees, consumers (the student body, faculty, and staff), and the greater La Crosse community.  Each party will have unique needs and desires and will be affected differently by the benefits and challenges of the plan.  Our allies in promoting this endeavor may be Student Senate; student environmental and nutrition groups; cash-paying consumers such as faculty, staff, and off-campus students; and our dining services provider.  Similarly, there are individuals or groups whose support UW-L Dining Services may have to earn: the on-campus student body, if they believe the plan contributes to the rising cost of their meal plan; consumers who are uninterested in the source of their food; and members of administration making short-term budget decisions.  The dining service provider should engage all UW-L stakeholders to address their concerns and encourage participation. 
ANTICIPATED CHALLENGES 
UW-L and University Centers should anticipate numerous initial challenges to the successful implementation of this vision.  It is likely that all challenges can be mitigated with planning and dedication to the sustainable food vision.
Consumers
· Making proper choices of local, sustainable, healthy foods and practices
· Possibly bearing increased costs

Administration
· Setting realistic goals/requirements
· Determining appropriate definitions for local and sustainable
· Determining appropriate incentives for the dining services provider
· Oversight of compliance with goals/requirements by the dining services provider
· Marketing/promoting to consumers
· Bearing possible initial cost increases
· Incorporating broader sustainable food practices over time (e.g., organic)
Dining Service Provider
· Seasonality of produce
· Sourcing product to meet demand
· Limiting liability and working within liability requirements
· Determining logistics of purchasing – via distributor or individual vendors
· Marketing/promoting to consumers
· Educating consumers and employees of the benefits of sustainable food
· Determining affordable pricing and meeting demands for quantity and quality
· Maintaining consistency of local products
· Bearing possible initial cost increases
Greater La Crosse Community
· Producers meeting demand for product
ANTICIPATED BENEFITS
The benefits of incorporating a sustainable food plan are as numerous as the challenges.  Ample benefits exist for the local economy, community members, and environment, but this vision focuses primarily on benefits that directly impact UW-L Dining Services and its consumers. 
Consumers
· Developing a base of food knowledge and consciousness
· Consuming fresh, unprocessed foods
· Creating a connection with the source of the food
· Selecting from additional food choices
· Preventing health problems through healthier eating
· Encouraging healthier food choices and a more well-balanced diet through local, fresh produce
Dining Service Provider
· Marketing – externally to potential consumers and clients and internally to the provider’s management
· Attracting media attention
· Improving perception of the provider in the eyes of students
· Increasing business opportunities with the community
· Possibly decreasing shipping costs through decreased oil and gas consumption

Administration
· Possibly attracting more students by offering healthier, more sustainable options
· Serving as a model for farm to institution practices
· Offering research options for students and faculty
· Providing leadership opportunities for students, faculty, or staff
· Attracting local media attention
Greater La Crosse Community
· Sustaining local economies
· Increasing interaction between campus and community
· Increasing opportunities for volunteering 
· Community education 
· Enhancing UW-L’s image 
· Reducing the carbon footprint of UW-L Dining Services and the campus
GOALS
The goals of UW-L and the dining service provider should align at the outset of the contract.  With that in mind, the following list indicates those areas of sustainable dining that are most important to the UW-L community.  These goals are not all encompassing, but they offer a framework for what UW-L considers important in sustainable food service.
· Reducing waste and use of disposable products while simultaneously offering only those disposable products that are made from recycled materials and/or able to be recycled 
· Reducing food waste through portion control
· Donating food that is unusable by the dining service provider (but still safe for consumption) to a local food pantry, in accordance with regulations
· Collaborating with student organizations or classes that pertain to sustainability
· Continuing efforts in vermicomposting
· Heavily promoting local or sustainable food items 
· Pricing local or sustainable food items comparably to “conventional” (i.e., not sustainably produced) food items
· Implementing marketing campaigns for sustainable food education – at least three educational events per semester
· Locally sourcing (within 225 miles) 20% of all food served, after the first year of the contract
· Locally sourcing (within 225 miles) 15% of food in Whitney Center, after the first year of the contract
· Once per week, offering one main entrée item at Whitney Center that is made of 50% locally sourced foods (within 225 miles)
· Bi-annually assessing the success of all sustainable food initiatives by seeking consumer feedback and evaluating the impact of sustainable choices and decisions
COMPLIANCE
A sustainable food vision and plan are worthwhile only if compliance is monitored and ensured.  The dining service provider should bi-annually submit a report on their actions and progress toward sustainable food goals to the director of University Centers and the Dining Services Committee.  

CONCLUSION
The ideas expressed in this vision for UW-L’s sustainable food plan are meant to be reviewed, explored, proposed, and executed according to the capabilities of the dining service provider in submitting a proposal and implementing a contract.  This vision lays out the base for sustainable initiatives, but the dining service provider should strive for improvement in all areas throughout the duration of the contract.  We expect the dining service provider to be forward-thinking with sustainable initiatives, in accordance with interests of the student and consumer populations.  The dining service provider should demonstrate passion and enthusiasm for all aspects of sustainability.  
