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Presenter
Presentation Notes
Sodexo introduced Fair Trade coffee as well as organic coffee to campus in 2006.  They now offer Fair Trade coffee at all locations on campus and encourage all catering events to use Starbucks Fair Trade coffee.
Food Committee voted to support a resolution to make the UW Oshkosh an official Fair Trade University, which supports the use of fair trade items on campus when and where feasible.

Sodexo has implemented the use of cage free shell eggs on campus and is campaigning with their purchasing department to encourage those egg providers to be certified humane as well.  These eggs are also antibiotic free.

Food Committee, the SEAC student organization and the Campus Sustainability Organization sponsored an education program to help students understand sustainability as well as issues related to the use or non-use of cage free eggs on campus.  Student government then voted to support a resolution to encourage the use of cage free eggs on campus in all locations.

Food Committee voted to request that any future dining RFP encourage future dining contractors to support sustainability efforts on campus.
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Food Services 
Goal
Become a national leader in sustainable foods.
 
History
Food is batch cooked to minimize food waste. The dish washing machine and refuse system uses less water and energy by recycling and energy conservation.
In response to student interest, the campus adopted a policy of using cage-free shell eggs.
Dining services began to serve Fair Trade coffee in Blackhawk.
The recently signed new dining services contract includes policies that reflect the four dimensions of sustainable food: organic, local, humane, and fair trade.
 
New initiatives
Educate the campus about sustainable foods.
Make Fair Trade a significant part of campus food purchases.
 
Want to know what is in our dining services contract? �
Here is the sustainability section of the Sodexo contract.
�
What YOU can do
Purchase Fair Trade coffee, chocolate, and other products.
Eat more organic food.
Support local farmers by purchasing food at farmers markets or directly from the farm.
Purchase meat and chicken that have been raised in a certified humane way.
�
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Solid Waste Reduction:

» Recycling of paper, cardboard, tin, glass, plastic
» Use of pulpers
« Reduction in size of dining trays in 2008

. UW Oshkosh Sustainability
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Alternative Fuels:
 Biodiesel in delivery trucks
* Recycling used fryer oil

 Biodiesel project in conjunction w/ Johnson Controls to produce our
own Biodiesel for University mowers, equipment, and trucks
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Purchasing:

o Compostable disposables

e Green chemicals

 Local providers / producers. 71.3% of Sodexo purchases from WI
vendors in 2007

* Neighboring states purchases, additional 22.25%, total 93.6%

* Energy Star products when possible / practical




Food Services - A Closer Look
Future Projects (Sodexo & University Dining):
More Fair Trade and Locally Grown / produced
Sustainable Seafood documentation
Reduction of hours cooking equipment is used
Increased use of compostable products
« Use of B100 biodiesel in delivery trucks
. Composting
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Future Projects Reeve Union:

« Addition of more recycling containers

* Reduce number of paper products used in Titan Underground

» Replace all foam products with paper or other disposables from

renewable resources
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Other Stuff!
New Roof, better insulation
Fewer Refrigerated Beverage Units
Reduction of water cooled refrigerations
Reduction of mechanical equipment in dishrooms
Ceramic tile replacing VCT
Reduction in hours, closing Blackhawk Commons on weekends
Diesel powered delivery trucks versus gasoline
Reduction in the number of light fixtures in Blackhawk
Changing of bulbs from incandescent to LED and CFLSs
Sandwiches wrapped in paper instead of foam containers in Good To
Go room, Blackhawk
Deciduous trees planted on South side of building to reduce

heat in summer and still grab solar heat in winter
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