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Biting into Sustainability: A Summary Report of the UBC Food System Study

“Could a system of sustainable agriculture exist as an idand in an unsustainable society
that squanders not only land, but energy, resources and biologica diversity? If not, what
larger sociopolitical issues must be addressed? The concept of sustainability implies the
recognition of limits inherent in ecological systems. Must the same recognition become

an integral part of social values, laws and ingtitutions that affect everyone?’

David W. Orr. 1992. “What is Education For?’ in Ecological Literacy: Education and the Transitionto a
Postmodern World. New Y ork: State University of New Y ork Press. p.178.

EXECUTIVE SUMMARY

Food plays a rich multitude of dynamic roles in our everyday lives, from a means of sustaining
life to its endowment of cultural traditions and spiritual nuances. However, these meaningfully
personal, community, and biological connections have become progressively attenuated. Losing
connection with the origins of our food disconnects us from the very foundations of our
existence: our relationship with the land, its solil, its people, and what it takes for us to have that
relationship be not just sustainable but valued. This progressive loss of connection is largely the
result of contemporary market forces and belief systems that inform patterns of development. It
influences consumer expectations and perceptions of the food system to provide healthful food
for physical, intellectual, and spiritual sustenance.

The UBC Food System Study is collaborative effort between SEEDS, Agricultural Sciences
students in the Land, Food, and Community 3 curriculum, UBC Food Services, AMS, and UBC
Farm. The Campus Sustainability Office (CSO) has identified sustainable food systems as one
of its priorities within its Sustainable Resource Strategy Framework. The CSO holds that, “by
cultivating healthy food systems and composting our food wastes, we complete the cycle of
nourishment”. The University has plans and policies in place that support the structure and
function of its physical, financial and resource infrastructure. However, UBC does not have a
“food plan” (nor does anyone or anywhere else for that matter). The fact that a food plan does
not exist is indicative of the de-emphasis our society places on food security. The importance of
this study to UBC is groundbreaking; the first university in Canada, and possibly North America,
to research its own food system and develop food policies that address the full spectrum of
sustainability issues within the local context. Such policies could lead to a UBC Food Plan.

Study purpose

The purpose of the UBC Food System Study is to explore ways the food system at UBC could
contribute to sustainable agricultural production, food security and safety, and the health of
human communities within UBC’s campus and the Lower Mainland, and

1. Assess a wide range of food policy alternatives that address issues of sustainable
agricultural production, food security and safety, and the health of human communities

2. Identify barriers and opportunities to sustainable agricultural production, food security
and safety, and the health of human communities, with the intent of at least partially
addressing them on the UBC campus

The study is to sketch-out the linkages between land, food, and community by examining the
following components and their relationship to the natural environment and human community:
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Food production

Food processing

Food distribution

Food consumption

Recycling and waste disposal

The intention is for an enhanced picture of existing interconnections — or potential
interconnections — to develop within the social, economic, and ecological sustainability context
on the UBC campus, Vancouver, the Lower Mainland and beyond. Below is a condensed
synopsis of the student’s findings, conclusions and recommendations from the 2002 study.

Findings

One or more of the following themes stood out as central to the sustainability of the UBC food
system:

Student health and well-being - Faculty-student-staff collaboration
Student affordability of food - Nutrient and waste recycling
Local food sourcing - Perceptions of sustainability

These themes directly informed the use or derivation of sustainability indicators. Individually and
collectively, the sustainability indicators had a direct influence on the methods and procedures
and future research designs. Economic, social, and environmental sustainability indicators
included:

Reduction of compostable material in - Consumer willingness to incur higher
waste stream food prices
Distance food travels - Customer satisfaction
Nutritional value of food available - Productive capacity of UBC Farm
Ecological footprint of food on campus - Perceived access to food on campus
Variety and perceived quality of foods - Amount of social space accompanying
Average food prices food consumption

Conclusions

We have the intellectual capital to create the best experiential learning opportunities about the
interconnections of food, health and agriculture with the UBC Farm

Students make food choices based predominantly on convenience and price

AMS has made significant contributions to providing food services that benefit students by
addressing specific social, economic and environmental concerns

The UBC Farm and housing can and should co-exist on the south campus

Composting is in its nascent stages of development on campus

There is a desire for locally produced food because of a growing awareness of social, economic
and environmental benefits

Post-consumer packaging in the waste stream is high, and the promotion of reusable containers
is not as effective as it could be

Students perceive that food is not affordable for a majority of them

Quality social spaces for making and eating food are lacking

UBC Food Services mission statement is out of date

There are models of waste reduction, local sourcing, communal eating and nutrient cycling at
education institutions in North America
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Recommendations and Research Questions
Students suggested relatively detailed courses of action for the Campus Sustainability
Office/SEEDS and the LFC3 research agenda. The majority of the operational
themes/questlons revolved around the following:
How can access and promotion of healthy eating and food to students in residence be a high
priority for UBC Food Services? In addition, what role should UBCFS and AMS have in promoting
and educating students about healthy eating and lifestyle choices?
To take advantage of its intellectual, experiential, cultural, and learning potentials, the UBC Farm
needs to devise further efforts to build community awareness
What do UBC Food Services and AMS need in order to develop sustainability principles and
policies for waste reduction, nutrient cycling, nutrition, food purchasing, and their promotion on
campus? How will this affect the current trend toward branding and contractual relationships?
How does branding/franchising affect consumer food choices over time?
A collaborative relationship between UBCFS, AMS, Waste Management, the Campus
Sustainability Office, and UBC Farm needs to be established. What would the operative
framework for that relationship look like?
How should models of waste reduction, local sourcing, communal eating, and nutrient cycling at
education institutions in North America be assessed for adoption at UBC?
UBC Food Services should reassess its mission statement to include sustainability and food
security principles and sincerely exercise them
What efforts and policy alternatives are necessary and available to reduce packaging waste and
promote reusable containers in all food service establishments?
How can UBC Farm and the plethora of local producers and commaodities in the Lower Mainland
play a significant role in local sourcing for UBC? What does UBC need to do to facilitate those
relationships? In addition, are there other direct marketing opportunities?
Composting on campus and can improve with better technology and coordination of participation,
processing and end use of post- and pre-consumer waste
The Faculty of Agricultural Sciences should conduct a contingent valuation survey that would
assess an ecological value for the UBC Farm
To establish a communal eating-place in McMillan Bldg, what conditions need to be established?
How can this contribute to the education process, healthy eating, and connection to UBC Farm?
Expand the discount program to promote sustainability and reduced food prices
How can Styrofoam be eliminated and the CSO Paper Reduction Toolbox be employed in food
service establishments while still providing beverages and take-away services? Should services
for take-away services?
Food service employees should be trained in the how’s and why’s of sustainability
What opportunities are there for students and Faculty to be involved in experiential learning with
food services?
What role, if any, does food service on campus have in educating consumers about the origins of
their food?
What opportunities are there for value-added products from UBC Farm for direct sale to food
service establishments on campus?
The Sustainability Office needs to continue recognizing that food and its consumption cannot be
separated from education
The cost of food should not compromise student access to nutritious and adequate meals

SEEDS and LFC3 Projects
The recommendations and questions beg several questions that may used to develop specific
projects:

1. Why do students choose to eat what they do?

2. What is the balance between what students “want” to eat and what is “healthy” to eat?

3. How do you get convincing information on healthy food choices?

4. What is the responsibility of university to promote and educate health and well-being to students?
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5. What is the role of university to integrate Faculties, staff, and students into action research of
sustainability initiatives around food, health, and nutrition for those who eat on campus?

6. What is behind the perception that food on campus is expensive or “unaffordable”?

Specific projects could be the following:

a. A well-structured survey of university residents on what people want to eat and how it differs from
what they do eat

b. A long-term survey of students entering and leaving university about their food choices

c. Determine what are socially and environmental responsible conditions (i.e. franchise behaviour
and participation in sustainability initiative) for setting up franchises at UBC

d. Develop a healthy menu of food sourced locally and in season that can be monitored and tested
for customer satisfaction

e. Conduct a comparative study of menus (modified for healthy eating vs. standard fare) between
two residences for a specified period of time

f.  Examine and calculate the costs of a select sample of meals, and prepare an education piece
that highlights the differences and informs consumers of the true costs of food

g. Determine how communication between UBC Farm and food service establishments can be
facilitated such that food availability matches demand, and what models elsewhere demonstrate
and inform this kind of information exchange

h. Conduct a well thought-out contingency valuation of the land on south campus

i. Develop a holistic framework for a sustainable food systems plan for UBC

j- Develop a conceptual map of curriculum, natural and economic resources, and information
exchange linkages among Faculties, staff, SEEDS and UBC Farm

This year’s study was purposefully broad. It differed substantially from the four that may follow
by the fact that this was an exploratory study. Future studies of the campus food system plan to
examine specific and narrowly defined food issues. A coordinated and purposeful stakeholder
consultation process will define specific UBC food system issues. It is this consultation process
agenda, the Land, Food and Community 3 research agenda, and subsequently the UBC food
system planning process that this summary report is intended to inform.

Stakeholder meetings began in July 2002. From these meetings, viable research projects and
collaborative research efforts that can exploit leveraging points for change in the UBC food
system were established. Please see Appendix A for the minutes and details of the first
stakeholder meeting held on July 28. Further consultation between the Faculty of Agricultural
Sciences, the Campus Sustainability Office/UBC SEEDS, UBC Farm, UBCFS and AMS will
refine the UBC Food System Project to respond to the projects with the most potential for
change (transition to sustainability), and educational and experience value.

Respectfully submitted,

Anthony Brunetti, P.Ag

Ph.D. Candidate, IISGP

CSO-UBC Food System Project Coordinator
October 18, 2002
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Introduction®

Agricultural Sciences 450 (AGSC 450), Land Food and Community 3 (LFC3), is a capstone
course. The study of land, food, and community systems provides the basis for our
understanding of, and interaction with the ecological, economic, and social systems that
determine the fate of the human species. In an era of increasing population growth, urbanization
and globalization, sustainable agricultural production, food security and safety, and the health of
human communities are issues of central importance to human societies. Agricultural Sciences
450 uses a case study approach and team-based learning to set the context for the application
of skills and concepts derived from the earlier phases of the land, food and community series to
address contemporary problems in an integrative, interdisciplinary setting. Case design requires
student to develop an integrated disciplinary and inter-disciplinary analysis.

AGSC 450 student teams conducted a collaborative research project with the UBC SEEDS
program (Social Economic Ecological Development Studies) of the Campus Sustainability Office
(CSO) UBC Food Services (UBCFS), AMS Food Services (AMSFS), and UBC Farm (UBCF)
representatives with the objective of evaluating the sustainability of the food system at the
University of British Columbia. Students envisioned transitions to sustainability as if they were
going to incorporate them into the UBC Campus Community Plan (CCP).

The goal of this team-based assignment was to allow the team members to demonstrate that
they achieved the Learning Outcomes of the course. It was an opportunity to use, in an
integrative manner, the main concepts, theoretical perspectives and empirical data presented in
the course, in conjunction with the findings of each working team during the final unit of the
course. Future years in LFC Il will build on this year's work, developing a “collective memory”
over the next 5 years as the issues and problems surrounding the UBC food system become
well documented and understood. The students received the following scenario with which to
consider for their case studies:

Scenario for study
“You and your team have been hired as consultants to conduct a preliminary assessment of the
sustainability (ecological, economic and social) of the food system at UBC. You are also
expected to provide the Sustainability Campus office with recommendations on how to improve
the sustainability of the food system, with particular attention to UBC Food Services, the Alma
Matter Student Society’'s (AMS) food and beverage services, productive recycling and
composting of food system end products, and the potential role of UBC Farm at South Campus.
To conduct these activities you will have to become acquainted with:
a) The UBC community context of the food system as conceptualized in the
Comprehensive Community Plan
b) Current efforts to map and plan the food system at UBC by the UBC Campus
Sustainability Office
c) Current projects, discussions about and proposed visions for UBC Farm and its role in
UBC'’s food system
d) UBC Food Services in general and Agora in particular
e) AMS Food & Beverages
f) Recycling and composting projects
g) UBC Sustainability Policy”

Group paper and web presentation

! The Introduction is derived from, Rojas, A. and J. Condra. 2002. Land, Food and Community 3 Course Outline.
Agriculturtua Scienes 450. Faculty of Agriculturd Sciences.
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The objectives of the team paper and web page presentation were the following:

- To provide every team and all team-members with an opportunity to report the working
team’s findings, reflect on and apply the theoretical perspectives, concepts and tools
developed through our studies on Land, Food and Community. The assignment should
provide you with an opportunity to formulate a position --as a group, or to report on various
positions that may have emerged within the group, on the problem of sustainability within
the UBC food system.

- To map the systems, paradigms, ethical principles and value assumptions involved in the
formulation of your working-team’s position(s) on the UBC food system, reflect on how
they influenced your group’s decisions about sustainability indicators, and what
information was relevant to accomplish the working team’s task (assessing data gathered
in your assigned area and making recommendations to the Sustainability Office).

After defining their problem, students identified the underlying value assumption(s) in their
working-team’s report. This task was to provide a brief argumentation in favour of the ethical
principles that informed the group’s analysis. Based on this perspective(s) they identified what
aspects of the food system their group considered more desirable and significant. Students
presented and argued the group’s position(s) in relation to food system sustainability. Students
were to include identification and description of their assigned subsystem or aspect of the UBC
food system, and their method of data collection and their findings, using ecological, economic,
and social perspectives. In addition, students kept the relationships of their specific theme to the
greater UBC food system context, and use at least one ecological, one economic, and one
social sustainability indicator when appropriate. Lastly, the students provided their conclusions
or final reflections that included the following:

- A clear statement of the working team’s central findings and position(s);

- Recommendations to the UBC Sustainability Office on ways to make the Food System
more sustainable at UBC with reference to the specific task; and,

- Provide research questions/recommendations for future research.

The web page component of the project was to be an attractive presentation and include the
main aspects of food system sustainability in their study. These web pages are now available to
future AGSC 450 students through the FAS WebCT site.

This report may inform CSO/SEEDS in developing food system stakeholder meetings. The
follow up to this report may form the foundation for the final UBC food system report with final
recommendations for future research and food systems planning on the UBC campus.
Secondly, this report may have a direct bearing on how SEEDS fulfills its mandate concerning
applied sustainable development research opportunities for students with UBC staff and faculty.
Thirdly, LFC3 is evolving, and faculty, staff, and teaching team members will be realizing the
strengths and weaknesses of the UBC food system project revealed in this report to further
refine the course curriculum and develop a responsive research strategy. Fourthly, and equally
significant, this report makes a significant contribution towards the Agricultural Sciences’ and
SEEDS’ commitment to validating and valuing the students’ knowledge, passion and efforts to
contributing to a more sustainable food system at UBC.

What follows is a breakdown of the 17-team reports written in the 2001/2 academic year. The

purpose for this is two-fold: to condense the voluminous data on the different themes into a
manageable synopsis or overview; and, to synthesize the information in such a way that
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shortcomings, data-gaps, and research and planning implications for both the CSO/SEEDS and
the AGSC 450 curriculum become clear.
The report’s structure is as follows:
Overview of Research Questions, p. 9 [Table 1]

Overview of Methodology, Procedures and Indicators, p. 10 [Table 2]

Overview of Central Findings, p. 13 [Table 3]

Overview of Conclusions and Outcomes, p. 19 [Table 4]

Overview of Recommendations and Questions for Future Research, p. 21 [Table 5]

ourwWNE

Where Do We Go From Here, p. 29

1. Overview of Research Questions
Each of the 17 groups was asked to select one theme from which to develop a problem
definition and a research question from their assigned subsystem or aspect of the UBC food
system. Though few group papers explicitly stated their research question, the author was able
to derive a question based on a combination of the study’s focus and methodology (See Table

1),

Table 1. Overview of Project Titles and Research Questions

The Future Of Food Security

Grp Project Title Research Question
1 The Sustainability Of The UBC Food System: | What isthe State of the food system at Place Vanier in
An Assessment Of Place Vanier terms of nutrition and what can be done to improve it?
How can lack of awareness of what a sustainable food
5 Sustainability: UBC Food System system and the disconnection of the UBC community
Educational Role Of UBC Farm from the natural environment to support sustainable
food sy sem be overcome?
Sustainability “ DeBetability” : IsThe Beta | Isthe BetaBeta Housefood system sustainable?
3 : .
House Ecologically Sustainable?
. . . - What isthe perception of students and managersin
The University Of British Columbia’s Fast . ST
4 ) L their awareness of sustainability issuesrelated to fast
Food System: A Look At Sustainability Issues food chains on the UBC campus?
5 UBC Food System Project: What isthe AMS doing now and what could it be
AMS Food And Beverage Service doing to improve food system sustainability?
6 Composting At UBC: An agriculture Practice | How can the current composting schemesat UBC be
That Benefits The Whole Community expanded at aressonable cost and pace?
7 Commodity Chain Analysis Of The UBC What recommendations can be made to the CSO to
Cinnamon Bun improve the UBC Cinnamon Bun sugtainability?
S What are the trends associated with purchase of hot
UBC Food System Project: Food )
8 Waste Manageme%t/— The HcJ)t Beverage Cup beverages, hOW can Waste Management's efforts
toward sustainability be messured?
9 South Campus Farm: Land-Use Conflict What isaviable resolution to the land use conflict?
10 A Sustainable Agora— An Idealistic Student | What are students perspectives of the sustainability of
Perspective Agoraand what can be done to improveit?
Assessing ‘ Affordability’ Of Food At The What isthe perceived affordability of food on UBC
11 University Of British Columbia: Planning For | campus?

Is The Barn sustainable and can socid and ecologica

12 Exploring The Sustainability Of The Barn sustainability facilitate its economic viakility?
: T ' What are the sustainahility concernsregarding UBCFS
13 UBC Food Services Revisited: From The Six that need to be addressed with regardsto their current
Corners Of The World. o -
practicesin the campus community?
14 Branding At UBC: A Look At Franchises And | What isthe potentid impact of franchising at UBC?
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Their Impact On Sustainability
15 Transitions Towards Sustainability: A Look At | What doesthe UBCFS need to do to make a successful
Initiatives From Other Universities transition to sustainability?
16 UBC Farm: Contributionsto a Sustainable | What isthe potential of the UBC qu to supply
Food System healthy, diverse food products to various UBC outlets?
17 The Historical Ev%tjstti eorrrl] of The UBC Food \l/ng(a:t ;iézewh:g]' ?ﬁ%&gﬂ?ﬁ?&ﬂgg icr):‘_ te
depth investigations of sustainability challenges?

2. Methodology, Procedures and Indicators

Students wsed an exploratory case study approach, an acceptable qualitative method to
gather their respective data and information. None of the groups chose to use quantitative
methods beyond simple statistical percentages with no accompanying confidence measures. In
assessing their case study scope and procedures, students had to predetermine what to ask
and why. Developing sustainability indicators was one recommended way of evaluating the
subsystem of their chosen theme. Some devised one or more sustainability indicators around
which to build their methods, some did not.

Given time, resource and project scope limitations, students relied exclusively on explanatory
case study methods The case study methodology is ideal when a holistic, in-depth investigation
is needed. Case studies bring out the details from the viewpoint of the participants by using
multiple sources of data (i.e. triangulating their data), three being ideal. Students employed
exploratory case study methods that work well for causal investigations.

Procedures employed included surveys, questionnaires, and review of the available literature.
However, only about half actually used more than two types of sources. Each of the 17 groups
received packets of background literature on the UBC food services such as AMS and UBC
Food Services survey results and UBC Food Services promotional literature. Other literature
included UBC'’s Trek 2000, Reinventing the UBC Farm, the Comprehensive Community Plan
(CCP), and LFC3 course readings. Students had access to LFC3 Teaching Team members to
help with methodological and procedural questions before and throughout the research process
(See Table 2.)

The methods chosen for collecting data were acceptable and appropriate. However, some
groups did not develop or execute the procedures to an acceptable standard. For the most part
procedures such as the development of survey instruments and questionnaires appeared to
have lacked sufficient focus and academic rigour to collect reliable information. To address their
respective problem definition and research question there appeared to be an inadequate
understanding of the necessary information. Consequently, this may have an impact the some
of the conclusions and recommendations made by certain groups.

On several occasions AGSC 450 students received thorough instructions on the development,
purpose and applicability of sustainability indicators. As noted above, not all the groups
developed sustainability indicators. Most groups, however, developed appropriate and well-
reasoned sustainability indicators. However, about one-third of the compliant groups did not
state them explicitly enough and had to be extracted them from the text.
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Table 2. Overview of Research Methods, Procedures, and Indicators

G#r*p Proj ect Procedures Indicator (s)
- Analysis of top three dinner - Socid: Ability of the systemto
items sold each day of week and sustain and nourish the
The Sustainability Of The UBC seeif they fit the requirements students
1 Food System: of good nutrition as set out by
An Assessment Of Place Vanier the Canada food guide
- Monitored Vanier sudents
food consumption patterns
- Used asurvey conducted by
Jessica Robertson in December
of 2000 for her English 301
5 Sustainability: UBC Food System ?f@fg;;ﬁ?% a:ner;gtmhgf NA
Educational Role Of UBC Farm University of British
Columbia”
- Consulted three professorsfrom
the UBC Feculty of Ag. Sci.
Sustainability “ DeBetability”: Is | - Interview with the Beta House
3 The Beta chef and the house manager NA
House Ecologically Sustainable? | - Interviewswith residents
- Chosefour restaurantsto Socid: Hedlthy food choices
represent fast food chains, each and number of student
The University Of British offering a unique style of food workers;
4 Columbia’'s Fast Food System: A preparations and food quality in Ecologica: Amount of waste
Look At Sustainability Issues terms of nutrition and taste Economic: Affordability of
- A student survey and afast-food food to students
chaln manager survey
- Persond interviews and review Socid: Food security and
of theliterature profit distribution issues.
5 UBC Food System Project: - Environmenta: Composing,
AMS Food And Beverage Service waste management and
purchasing practices
contribute to sustainability
Composting At UBC: An - Literature review and group-
6 | agriculturePractice That Benefits | assessment NA
The Whole Community
- Conducted an interview and Ecdlogicd: Distance of
tour of the UBC baking ingredients' origin, and
fecilities Production/processing
7 Commodity Chain Analysis Of - Employed commodity chain Socid: Socia acceptability,
The UBC Cinnamon Bun analysis labour standards and
Nutrition and hedlth
Economic: Fair wage and
contribution to loca economy
P— - Survey to determine trends Ecologicd: Percent reduction
UBC Food System Project: Food assoc?zgt ed with the purchase of of disposeble garbage & UBC
8 Waste Management — The Hot :
hot beverages. over time
Beverage Cup . Consuiltation with facuty and Sodial: Education and
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food service personnel awareness of consumers
- Literature review - Economic: Cogt-benefit
andysisof reusable beverage
mugs
9 South Campus Farm: Land-Use | - Informal interviews NA
Conflict - Literature review
- Student survey - Socid: Increese in sudent
- Interviewed UBC Food Sarvices participation in Agorawith
personnd regarding profitability on-site or nearby kitchen.
of Agoraand about Participation in communa
incorporating the UBC Farm medls and the cooperation of
10 A Sustainable Agora— An into Agorafood system asfood the UBC famin Agora
I dealistic Student Perspective source and waste management Ecdlogicd: ecologicd
system footprint messure the
environmenta impact of food
production
Economic: Increasein
revenue
- Developed and distributed a Economic ‘food budget
nine-question survey regarding range and the ‘ perceived’
campus food establishments and overdl price of food on
L A participants purchasing habits campus
Assessing ‘ Affordability’ Of Food S S ,
;| AtTheUniversity Of British distributed randornly ' Su’?cﬂas%%rm” for
Columbia: Planning For The N
Future Of Food Security Ecdlogicd *willingness of
individuasto incur increased
food pricesfor
‘environmentally friendly’
food products.
- Interviews with Andrew Parr, - Eoconomic: profit (or losses)
director of UBC Food Services - Ecologica: typeof garbage
LauraLowry, supervisor of the and the number of garbage
Barn Coffee Shop bags disposed of per day
- Surveys and past studies - Sodid: customer satisfaction
12 Exploring The Sustainability Of | - Designed and conducted our
TheBarn own survey of Agricultura
Science students and gtaff to
evauate customer satisfaction
- Accessed the UBC' s officid
web sites on these topics.
- UBCFS current mission
statement and five-year plan
- Communication with Director of
UBC Food Services Revisited: UBCFSand Food Sarvice
13 From The Six Superviany & Torem Peri NA
Corners Of The World. conducted by the Farrell
Research Group on the UBCFS
- Resultsfrom our own survey
Branding At UBC: A Look At - Literaturereview of UBCFS - Socid: variety of food choices,
14 Franchises And materia perceived quaity and
Their Impact On Sugainability | - Comparison was made between accessibility
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food outlets operated by
UBCFSonly. Inpaticular,

- Economic: average prices of

smilar food items, differences

Bread Garden was compared to in financid ligbility and
Trekkers for specific anayses consumer popularity
because both cafeteria-style - Ecologicdl: ahility to
outlets serve smilar foodsina participate in waste reduction,
compaable atmosphere. ability to control the input of
the food system, and
Ecologica impacts can be
traced
- Literature review and andysis
Transitions Towards of _susta_i nebility effortsat other
o university campuses. waste
15 Sljsf[ey n_abl lity: A Look At red udiont);/oomr%u el eating and NA
nitiatives From Other ; .
Universities cooking; Iocal_ food purdlasng;
and, composting and nutrient
cycling
- Conducted interviews with UBC | - Economic. Productive capacity
] o Farm staff and FAS faculty of thefarm
16 | V% ;;r:;blceoggéguggs 108 | Accessed achivd liteature on | - Social:  Variey of food a
UBC Fam and offidd UBC| UBC. Equd access to food on
documents campus
- Accessed archivd and pecid - Socid: Build food outlets that
collections department of the provide adeguate segting
UBC Main Library fecilities placeswhere
- Alumni contacted to obtain first students can est, study and
hend information regarding hold group mestings, variety
edting establishments and food of hedthy dternative food
L . options options. Evenly distribution
17 | TheHi Et%récggggcgljggr?qof he 1. Findings categorized into of food space across campus
decades Ecologicd: Discounts for
using reussble containers,
amount of food waste
trangported off campus; food
waste composted on campus

Economic: Nutritious and

affordable food

3. Central Findings
Each working group was to present a clear statement of the working team’s central findings
and/or position(s). Table 4 illustrates for the most part the results of a detailed analysis of each
of the respective team projects. In some cases, the findings on Food Services at UBC were the
some of the same as in publications from the Farell Research Group Ltd.” (studies sponsored
by UBC Food Services) and UBC Food Services®, publications supplied to the students as
relevant and required readings. The Campus Sustainability Office, UBC Waste Management,
UBC Trek 2000, and UBC Food Services’ websites were the principal websites accessed for a

2 Farell Research Group Ltd. (2000). “UBC Food Services'. Vancouver: Farell Research Group. November 2000,
Farell Research Group Ltd. (1996). “UBC Food Services: A survey of Food on Campus’. Vancouver: Fardl

Research Group. And, Farell Research Group Ltd. (1996). “UBC Food Services Mini-groups Exploring Customer
Needs A summary report”. Vancouver: Fardll Research Group.
3 University of British Columbia. (2001). “UBC Food Services Five Year Plan 2002-2006" . February 2001.
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majority the case studies. This was not unexpected, and in fact encouraged, by the LFC3
Teaching Team members.

The expectation and the benefit, of course, was that working groups could approach the
different themes of the subsystems in an interdisciplinary fashion. During the LFC3 curriculum
planning stages the prospect of gathering information on the UBC food system from a broad
perspective of disciplines and knowledges became established. Collectively and effectively, this
allowed for a coalescing of information that begins to suggest the state of the UBC food system,
developing a sharper focus on specific issues on the one hand, and a broader perspective on
the other hand. Evident is an enhanced picture of existing interconnections — or potential (inter)-
connections — within the context of social, economic, and ecological sustainability on the UBC
campus, Vancouver, the Lower Mainland and beyond (See Table 3).

Lastly, “Overview of Conclusions and Outcomes” (Table 4) and, “Overview of
Recommendations and Questions for Future Research” (Table 5) will address the findings.
These sections have been organized such that issues raised in “Overview of Findings” will not
be orphaned and without adequate challenge and transparency later.

Table 3. Overview of Central Findings

G;p Study Central Findings
The - Main menu items do not meet the requirements for good nutrition as most entrées are
Sustainability | deep fried
Of TheUBC | Food needsto belower in fat, higher in complex carbohydrates and fiber
1 Food System: | Food options should include more vegetarian entrées because they are generaly a
An Assessment |  hedthier food choice
Of Place | Healthy foods cost more
Vanier
- 86% of Ag. Sci. students, and 82% of other students;, indicated that they are interested in
learning about UBC Farm through active participation a the Farm Market Days, Socid
Events, and direct experience
- Professors within the Faculty of Agricultura Sciences believe that the UBC Farmisan
excdlent model and indicator for sustainability of food systems
Sustainability: | The F_arm off_ers an oppo_rtl_Jnity for under_stawding the forces that_ affe_cjt farmersin
UBC Food urbanized regions and training and educetion to enhance the sugtainability of small
System farms near urban centres
2 Educational | The Farm as ahands-on laboratory and demonstration project that can help teech
Role Of UBC students and the generd public about sustainable food production and the integration of
Farm food production into an urban community
- Farmisagood fit with the Land, Food, and Community courses and could potentially
be integrated into FNH 473 (Nutrition Education in the Community), FNH 342
(Consumer Aspects of Foods)
- Faculties of Education, Applied Science, Forestry, Science, Arts, the School of
Community and Regiona Planning and Landscape Architecture are currently using the
Farm
Sustainability | BetaHousedoesnot meet “our” definition of ecologica sustainability
“DeBetability | Beta House does not buy organic food — the perception is it is too expensve and not
3 ": 1sTheBeta | readably available
House - Beta House members would buy from UBC Farm if it were convenient (accessble and
Ecologically less expensive)
Sustainable? | Beta House does not have a composting system because there is no one to build and/or
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maintain it

The University

Student Per spectives:

- Themain reason for choosing fast food in order of importance: nutrition, price and
convenience

- 87% believed that hedthy food options were available a Subway, 62% a FitaPit and
9.8% at McDonalds.

- 51% hdieved that too much packaging is used at McDondds, while the mgority (58%)

COf British felt that Subway and the Pita Pit offered just the right amount of packaging.
olumbia’s . A
Fast Food | 0%' of sudents were highly concerned with the presence of student employment at these
i chans
System: A , .
L ook At Managers Per spectives
Sustainability | Fita Ait: Feds he hasasolid recycling program and environmenta awareness towards
| SSUes reducing waste. Fedls that the environmenta sustainable practices can be improved
- Bread Garden and Pita Pit: Focused on their current status of asocidly sustainable
system. Strive towards creeting new hedlthy food optionsin their menus, with
reasonable discount offers
- Subway: Appearsthat Subway is highly focused on profit. Nonetheless, they have
implemented recydling programs and hedlthy food options
- AMS has shown increased profits over the past four years and has made effortsto
support the local economy
- Contributing to the observed profitability isthe composition of the work force;
gpproximately 90% (about 300 positions) of al employees are students
- Prices, consdered to be fair and stable, were stated as being within the budgets of the
majority of individuals wishing to patronize the food outlets
- Student wages are d 0 congidered satisfactory as they are aove minimum wage
- AMSisincreasing the use of locd products. However, this may result in increased costs
so thispracticeis currently being performed on ardatively smdl scde scae
- AMS outlets contribute to food security by providing avariety of nutritious food thet is
UBC Food affordable and culturaly acceptable
System - The accessibility of the food presents a problem since dl of the providers arelocated in
Project: theSUB
AMSFood | All profits received from AMS outlets are cycled back into student initiatives. Asthis
And Beverage | practice on campusis unique to the AMS Food Sarvices, efforts to distinguish
Service themselves from the UBC Food Services may result in increased community support

and may play an influentid rolein attracting customers

- A composting set-up has been established in close proximity to the SUB

- Wadte reduction programs arein place: Discounts for those who bring their coffee
mugs, an opportunity to purchase Tupperware containers at cost

- Consumers are generdly oblivious to discounts and promotions offered by the outlets

- Some gtaff members are either unaware of the discounts altogether or are providing
patrons with misinformation regarding discount amounts

- Contributing to waste reduction is that nearly al food is prepared from scratch, reducing
the amount of packaging that is brought on to campus, and decreasing the amount of
garbage and trash remova codts

Composting At
UBC: An
agriculture
Practice That
Benefits The
Whole
Community

- 70% of UBC' swaste stream is made up of compostable materids

. Currently, three AMSfood outlets (Pendulum, PieR? and Bernoulli's Bagels) have been
using backyard compost hinsthat compost 18.9 L of kitchen waste per day

- . John's and Green College both use vermi -composting to compost dl of their kitchen
wastes. Green College uses its compost on its community gardens

- At Acadia Residences, there are 10 compost units located next to a community garden

Residentid areas of UBC that have been identified as potential composting Stesare

Gage Towers, Thunderbird, Ritsumeikan and Fairview Crescent. We chose these areas

because they are densdly populated with students who cook many of their own meals
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- Food outlets that have been identified as potentia composting sites are Totem Park,

Place Vanier and Pacific Spirit Cafeterias, 99 Chairs, the Barn

- By theyear 2004, Land and Building Servicesat UBC plansto develop alarge-scdein-

vessd compost unit capable of composting cooked foods, meats and other itemsthat are
not suitable for bin composting at a.cost of $750,000.00 necessitating assurances from
UBC Food Services and university community to redlize the benefits of composting and
make full use of the facility

Commodity
Chain Analysis
Of The UBC
Cinnamon Bun

- The UBC cinnamon bunsarea“Madein BC" product, because greater than 50% of the

ingredients originate in or are processed in BC. In the case of the cinnamon bun, 51% of
theingredients originatein BC

- All products used in the bun are harvested and/or trangported using fossil fuel burning

mechinery. Transporting acommodity along way isnot ecologicaly sugtainable,
relying asthey do on fossil fues

- Thewheat, sugar beets and cinnamon used in the UBC cinnamon bun aregrownina

conventional monoculture where synthetic fertilizers and pesticides are used requiring
high inputs to produce high yields

- The cinnamon bun is a profitable product and its use of BC butter and eggs contributes

to adecent standard of living for BC farmers. Asthe wheat and sugar beets are grown
and processed in Alberta, thelocal BC labour forceis not used and money is not added
to thelocd economy

- The physica nourishment provided by the cinnamon bun does not contribute to

optimum human hedlth. The buns are high in refined sugar and fat and have littlefibre
or micronutrients. The bun may aso replace other hedthier food choices such asfruit,
ceredl or yogurt for breskfast displacing these nutrient rich foods

- The cinnamon is produced in countries that exploit labourers by not offering afair wage

and may use child labour. This contradicts socid sustainability through the polarization
of wesalth

- Thecinnamon bun isasocialy acceptable and desired food. It is culturaly nourishing

for the North American culture asit is atraditiona food but maybe not for people from
other cultures

- Digposable hot beverage cup is one mgor component of the 12 tonnes of waste

produced at UBC per day

- Eighteen percent of the garbage produced at UBC is composed of disposable containers,

UBC Food and hot beverage cups represant alarge portion of thiswaste (WasteFree UBC, 2002)
System - Inasurvey done by UBC Food Services on the amount of coffee cups purchased inthe
Project: Food | month of October, 2001, over 40,765 cups of coffee were purchased from stores
Waste associated with UBC Food Services. Of this number, only 4, 476 cups were purchased
Management — | from individuasthat brought their own mug. Only 514 students purchased coffeein
The Hot chinacups, even though coffee was sold a a $0.15 discount
Beverage Cup | Most respondents purchase a least one hot beverage from UBC campus per week. Over
three quarters of the respondents redized that there is a discount involved if they bring
reussble mugs to school, but 72 percent of the respondents ill chose to purchase
disposable cups
- South Campus community would produce less packaging and trangport waste because
food produced on the farm could be consumed within the community and on the UBC
campus
- Organic farming techniques require lower net energy inputs and minimize the use of
South Campus | nonrenewable energy resources that could endble the Farm to capture and recycle
Farm: Land- nutrient input from campus
UseConflict | Induding the fam within the proposed community, connections between land, food and

community could be re-established

- Economic benefits are dso provided by the amdgamation of the working landscapes

and the community

- By growing loca produce, loca markets and restaurants could be supplied
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- Both Agriculturd Science students and UBC Food Service management and employess

would be interested in connecting Agora to socid and academic activities, and to the
UBC South Campus Farm

A Sustainable | Agorais perceived to be not developing community values, not providing good quality
Agora— An food, and isnot profitable
10 Idealistic | Studentsare dissatisfied with Agora
Student
Perspective
- Most (89%) of the 114 people surveyed were UBC sudents, while the remainder was
Assessing faculty, dtaff, or dumni. Seventy-dght percent of respondents rated the overdl price of
‘ Affordability’ | food & UBC as “moderatdy expensve’ or “expensve’ and 80% purchased food five
Of Food At times per week or less
The University | A mgority (45%) chose ‘convenienceé as their primary reason for sdecting a food
11 Of British edablishment on campus, wheress price was a primary factor in 14% of the
Columbia: respondents. Our data also shows that persond preference explains 31% of respondents
Planning For reason for food sdlection. Collectively, this indicates reservation about the cost of food
The Future Of | oncampus
Food Security | Affordability of food is an important issue influencing food security in the UBC
community
- Barn has experienced anet loss of $10,414 to date for the year 2002. Costs of Iabor and
food too high
- Approximately 550 customers per day visiting the Barn
- From our survey, all 38 respondents have heard of the Barn, but that 52% do not go to
the Barn, mainly due to ungppedling interior, long lineups, bad mesls and/or cost
- Around 7 bags of garbage are collected per day
- Recyding binsfor bottles and cans are present, however, unused raw food, unsold
prepared food and table scraps are thrown into the garbage. Used Styrofoam plates and
cups, aswell as paper coffee cups, are discarded. Although the Barn does support “One
Less Cup,” isnot well advertised, and not widely used
Exploring The | The decisions of which foodservice operations students attend isimportant because
12 | Sustainability | morethan % of students eat on campus at least 2-3 times aweek. However, students
Of TheBarn comprise only 20% of the Barn's customers, with faculty members and plant operation
personnel being the primary customers. Students spend less on lunch ($5-10/week), and
do not condder the Barn as aplace for lunch
- Incidents of theft further drive up the food costs. Renovations scheduled to take placein
May aretargeted towards resolving the economic problems
- Students perceive food in Styrofoam as stale or mass produced and environmentaly
unfriendly, and would prefer paper plates
- The Barn provides breskfadt, but it has not been as suiccessful as expected in atracting
customers
- The Barn does a poor job of advertising. Many people are mided by itsname: The Barn
Coffee Shop
- UBCFS definesitsdf asasystem, but incorporates mainly economic viability into its
framework
- Mission Statement: terms such as “good food” and “vaue’ are quite vague. “Good
UBC Food food” could refer to taste, gppearance, or hedthiness of afood, but it is difficult to
Services ascertain which characterigtic(s) is (are) actualy being addressed. With regard to
13 Revisited:' “vaue,” one can assumethat thisrefersto cost, which many students consider too high
FromTheSx | for thefood offered on campus. Mission statement stands separate from the ideas of
Corners Of employees, cregting segregation between values and actions. Several employees
The World. mentioned their interest in creating amore sustainable food system, but suggested the

focuson profitisabarrier

- UBCFS currently operates as abusiness, whereby dl choices are made primarily on an

economic basis. This constrains UBCFS to make decisionsthat are less sustainable,
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such as buying organic or loca produce, implementing waste management practices,
and providing fair pricesfor students

- Term “drategicaly located so you can access good food, qudity servicein aplessant

environment whenever you want!” is subjective; many students complain that most
UBCFS establishments are dways crowded, and hours of operation do not cater to those
students who remain on campus later in the day

- UBCFSis contractualy obligated to large food suppliers, which prevents UBCFS from

buying loca food. Most large suppliers do not purchase from local markets
Lack of opportunity for sudentsto prepare their own food on campus. UBCFS offers

mainly prepackaged, ready-to-est products, and alimited choice of fruits and

vegetables. Specificaly, a resdence mini-marts, mainly processed food is available for
purchase. While convenient, these choices are not nutritious (high in sugar and/or sdlt
aswell as additives), nor ecologicaly sound, as excessive packaging of these products
generates substantia waste

- UBCFSisthe largest food provider on campus, providing up to 7,000 full meals a day

and produces cond derable waste. Many food items that were previoudy prepared on
site are now purchased prepackaged, which further contributesto waste

- Disposable container options are widdly available hindering waste reduction
- Wadte digposd and composting do not generate income but may even become an added

cost when transportation methods are considered

- Neither the mission statement nor the five-year plan of UBCFS mention the four A’s of

food security: affordability, accessihility, availability and appropriateness; contributors
to a sustainable food system

- In the survey, students perceive the UBC Food Service as not providing enough variety

of “hedthier dternatives such as vegeaian dishes and that branding will increase

variety of food offered on the campus

- Most students or faculty members are disstisfied with the quadity of food a UBCFS

because “it lacks variety” or “it lacks healthier or other ethica food choices’

- Availability of a debit machine will increese the convenience for students to buy food.

Thus, the availability of debit machine may influence the students access to food and it

Branding At is used to measure accessibility
UBC: ALook | We saw a less diverse and higher priced menu a Bread Garden with prices ranging from
At Franchises | $3.99 to $6.99 per med; whereas at Trekkers the price was lower rangng from $2.75 to
14 And $5.25. The prices & Trekkers seem to reflect the demand of the consumer. A UBCFS
Their Impact report states that students were willing to pay amaximum of $5.00 to 9.99 per med
On - In franchises, many of the products carried are Sgnature items that must be identica
Sustainability | from franchiseto franchiseregardessof location. In Subway dl sandwichesare
wrapped in the trademark Subway waxed paper. This makesit difficult for UBCFSto
source inputs. Mot products used for franchise operations are proprietary, mesning that
they must be purchased as per franchise specifications
- Many pieces of critical information could not be obtaned due to the confidentidity
associated with contracts and financia agreements
- All outlets discounts are given for bringing non-disposable coffee mugs, but not dl
outlets provided discounts for bringing containers
\Waste Reduction:
Transitions | Rice University eliminated the use of paper cupsfrom campusfood service outlets.
Towards Reusable plagtic cupsare now used and arenot allqwed outs_deof thgcor_nmonsarea
Sustainability: To reducethewa_;tefrom milk cartons, milk chh| _neswerelnstdled in I_<|tchens around
campus, from which students could digpense milk into are-usable contaner. Paper
15 A Look At . ) .
Initiatives napkins were switched to cloth wherever possble
FromOther | Collecting pre-consumer food discards has a0 proved usaful in reducing waste and _
Universities saved the University of Massachusetts $13,750 in waste disposal costs when collecting

food waste in separate binsfor aone-yeer trid period. The discards were combined
with anima bedding from the campus horse farm and used in its landscaping projects
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- At Brown University, improved recycling performance was largely dueto
improvementsin the containers and materids handling systems so that recyclable
materias could be separated more efficiently. Their Plant Operations Recycling Team
monitors the composition of solid waste being picked up at the curbside by analyzing it
on aweekly and monthly basis. This givesimmediate feedback on the effectiveness of
their recycling program and tests improvements or indicates problemsthat need to be
addressed

- Oberlin College successfully applied the principles of source reduction. Thisincluded
buying condimentsin bulk and working with suppliers to reduce packaging of
shipments. To reduce human wadte, a cregtive scheme caled the“ Living Machine
'Poop Campaign™ was created. This project paid students $0.25 for every solid donation
they made to thetoilets of the Environmental Studies Building

Communal Eating and Cooking:

- Commund kitchen facilities have been successfully used at other universities such as
Newcastle University. The presence of proper cooking facilities encourages students to
bring their own food and re-usable dishes. Newcastle University went even further to
encourage communa cooking and egting on campus by ingaling large commund
gardens, outdoor living aress, and lounges

|_ocal Food Purchasing:

- Universty of Wisconsin-Madison, buysfood directly from loca farmers. The
University of Wisconsin-Madison spends nearly $10 million each year on food for its
dining services. Both universities with sdf-run food systems and those with contracted
food services have the freedom to buy from local farmers. Northland College, for
instance, buys about 20 percent of their produce from local farmers and aloca food Co-
Op

- Locd purchasing provides leverage to the buying power of colleges and universities by
supporting smdler scde farmersin the region

- Rice University found it fiscally impossible and opted to remain with alarger supplier
for the central food service kitchen. They worked with their produce supplier to buy
more in-season produce, hoping to increase the qudlity of produce that was available for
the students. It was dso deemed that organic products are currently too costly but that it
isagod of food service to supply them when they become more affordable
Compostlng and Nutrient Cycling:

Rice University is proposing anew, effective composting system - a salf-contained and
sdf-engineered compost facility, which would reduce the anticipated proteststo
objectionable odors and noise. This Decentraized Engineered Composting would meet
the compogting needs of Rice while dlowing the expansion of Ricesneedsin the

future. The benefits of this system are that it requires little maintenance, can be located
near food waste digposal sites, and may be indtalled over timeto dlow timefor an
ongoing performance study Such a self-contained compost system can provide
landscaping materialsfor the university while reducing the high cost of hauling waste
off-campus

- Students and staff (more than 50%) have indicated that they consider the variety of food
at UBC to be “fair to poor”, stating that there is not ahuge selection, and that the food is
mostly fast or greasy

- Thereisagrowing demand for localy produced organic food thet dlicits afeding that

UBC Farm: the food was “made just for me” rather than mass produced
Contributions | Barierswhich hinder expansion wereidentified: Degraded or missing infrastructure,
toa government regulations concerning mest production, and limited market opportunities
Sustainable for non-processed food
Food System | Two acreswill be cultivated and production incressed by over 100%. After aninitial
period of dow production due to start-up cogts, and learning anew, the farm has secured
amarket and expectsto bresk-even efter three years

- When selecting amarket, the UBC Farm slIsto the highest bidder, and therefore

outlets such as Agoraand the Barn are not options. Instead, UBC Farm wants to target
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higher quaity food retailers suich as Sage Bistro, and the Pendulum

- By reducing the number of intermediaries between production and consumption of food,

the UBC food system can achieve ahigher leve of sustainability

- Although thereis ademand for loca products from Green College and dining outlets,

there is rd uctance among indtitutions such as Food Services to buy non-processed food
from UBC Farm due to costs and labour issues. Currently, UBC Farm does not have the
facilitiesto prepare food and thisis preventing them from sdlling to such outlets as Food
Savices

- The primary mandate of the farm isfocused on education ingteed of production, thereis

an emphasis on the qudity of learning experience rather than the quantity of output

17

The Historical
Evolution of
The UBC Food
System

- 1920’ s: students were able to purchase breskfast, lunch, and dinner on campus. The

cafeteriaand the lunch counter both employed adigtitian

- 1930’ s: A lunch counter was opened offering much needed food services of full meds

and snacks to students from 7am to 8pm

- 1950's: there were 15 food-dispensing units on campus but no provisions were madein

the university’ s budget for food services. It was deemed necessary to eliminate food
sarvices, asthe cogts of operation were not covered by medl prices. Dedls on med
tickets encouraged students to purchase tickets and therefore aided budget-conscious
students. Dr. MacKenzie, then President of UBC, made it clear that food in the cafeteria
and other university-controlled ingtitutions would be prepared under scientific and
sanitary conditions. The cafeteria was seen as an overcrowded and poorly ventilated
area. This situation was due to the large number of fraternity, sorority and other
organizations who used the cafeteria as a meeting place. In 1957, the consolidation of
Food Services with UBC housing was accompanied by the serving of 7500-100,000
medsamonth

- 1960’ s: campus expansion led to the congtruction of the Totem and Gage residences and

the Student Union Building (SUB). 20% of the 32000-ft*> SUB building was designated
for Food Services. The SUB included two cafeterias accommodating 900 people, two
smal meeting dining rooms, and two snack bars seating 800 people. In addition, a
drinking lounge and avending acove with Sx units were included to relieve some of
the pressure from the primary food service facilities. Eventualy the AMS would take
over thesefood services. Despite sdlling in excess of 8000 cups per week coffee on
campus gained the recognition of being infamoudy bad

- 1970s: Prices of medsin the SUB were hiked to the dismay of students, saff and

faculty. Inflation was used as the scapegoat, as sudentsfelt the SUB had raised prices
in order to offsat mortgage payments. Student grievances continued as the price of a cup
of coffee wasincreased to $0.15 yet cups were 15% smadler than previousyears. In
1971, Internationa House started sdlling hot lunches consisting of different ethnic
foods. Sandwiches started at $0.35 with full lunches cogting up to $0.85

- 1980’s: Incentive programs were implemented to decrease amount of food packaging,

such asfoam cups (Blue Chip handed out an average of 500 aday. Studentsin Place
Vanier residence were dso up in arms about costs of the medl plan. Residentswere
concerned with the quaity of food served, in regards to subsequent meals comprised of
leftovers. A petition was held but no change came about. In the early 80's, it was noted
that UBC had the highest student pub beer pricesin Canada ($1.15/bottle) and the Pit
made an annud profit of $60,000

- 1990’ s: According to the 99/00 UBC cadendar, there were 18 food service operationson

campus. Inthe mid 90's, Food Services operated without profit but since have increesed
efficiency and have thereby diminated operating losses

- 2000 and Beyond: Currently there are 27 food units open at UBC through Food

Services. Theseinclude cash operations (including franchises such as Bread Garden),
residences, mini-marts, restaurants and catering services. The residences serve 1000
students, 3timesaday year round. There are future plansto develop south campus,
including the addition of acampus grocery store
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4. Conclusions and Outcomes

The working teams presented in detail their conclusions while taking into account their
underlying value assumptions about food system sustainability, indicators, and findings within
economic, ecological, and social perspectives. They also explained the relationship of their
specific theme to the greater UBC food system.

The “Conclusion and Outcomes” is a representation the working groups’ integration and
synthesis of their agroecological knowledge and understanding with their respective subsystem
findings (See Table 4). Evident is an expression and feedback to the Learning Outcomes for the
Land, Food and Community 3 curriculum, with some groups much more effective than others.

Of course, the conclusions and outcomes may have direct implications on each group’s
recommendations to the Campus Sustainability Office, opportunities for future research, and the
development of relevant research questions.

Table 4. Overview of Conclusions and Outcomes:

G;;p Sudy Conclusions and Outcomes
The - Through the callection and analysis of data, and diad ogue within our group, we cameto a
Sustainability | consensusthat the most critical problem, in terms of longrterm sustainability of this
Of The UBC subsystem, isthat the selection of thefood at Place Vanier doesn't promote the health of
1 Food System: the students
An Assessment
Of Place
Vanier
Sustainability: | By promoting education and awareness of the UBC Farm, the UBC population will
UBC Food become more conscious of their food choices and the implications of these choices on the
2 System environment, economy, and society. Raising awareness of theseissueswill increese the
Educational likdihood of the UBC populaion making more sustainable food choices
Role Of UBC
Farm
Sustainability | Inorder to engagein ecologicaly acceptable behavior, participants of the UBC food
“ DeBetability | system must recognize the links between the farmer and the consumer, the pollution and
3 ":IsTheBeta | socia inequitiesassociated with conventional food production, the existence of local
House produce (e.g. the UBC Farm), the availability of sustainability educetiona resources (eg.
Ecologically | UBC Campus Sustainability Office) and updated research. It isasoimportant to
Sustainable? | recognize and appreciate that the Beta House members have made
The University | Studentsfor the most part, are satisfied healthy options exist at some fast food chains,
Of British and that the managers are proud to have this option. Alternately, students have noted that
Columbia’'s they are concerned with some of the ecological sustainability practices a some outlets,
4 Fast Food more S0 than others, indicating awareness of unsustainable practices. Since sudents
System: A perceive the pricing at some of the outlets to be high, regardless of coupons at certain
Look At times of the year
Sustainability
| ssues
UBC Food | AMSisaready taking many stepsto ensure the ecological, economic, and socid
5 System sugtainability of the UBC food system. Since the AMS is student run and driven by
Project: demand, it is essential that both the students and the rest of the UBC community are
AMS Food knowl edoesble about the issuies and the attemots that are made to make the food svstem
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And Beverage
Service

knowledgeable about the issues and the attempts that are made to make the food system
more sustainable. With added support and commitment, thereis agreat opportunity for
change in AM S Food Services, which would put pressure in the rest of the system to
make agreater move towards sustainability. While thistransformation isin progress, the
AMS should continue to make sugtainability a priority and attempt to expand and
promote the current initiatives

Composting At |

Oneway to increase the sustainability of UBC' sfood systemisto incorporate a

UBC: An functiona and convenient composting program at a reasonable cost. Composting
agriculture programs can be developed and introduced campus-wide by persuading students and food
6 Practice That | services employeesto participate through advertising and incentives
Benefits The
Whole
Community
Commodity | Thecinnamon bunis not sustainable and UBC Food Services does not put high vaue on
7 Chain Analysis | sugainability
Of The UBC
Cinnamon Bun
UBC Food | Thecurrent programs designed to reduce the purchase of disposable hot beverage cupson
System campus do not provide alarge enough consumer incentive
Project: Food
8 Waste
Management —
The Hot
Beverage Cup
- By incorporating the existing farm and forestland into the South Campus Community
residentia housing can be created while economic, ecologica and socid sustainahility is
South Campus | modeled. The university’s need to build aresidential community would be addressed and
9 Farm: Land- the Faculty of Agriculturd Science' s desire to retain the landscape would be respected In
Use Conflict addition, wefed that the students &t UBC must be mede aware of the land use conflict.
This could be done through guest lectures and seminars. We believe that by increasing
awareness on campus, the exigting farm and forestlands can be retained
A Sustainable | Itiscritica that Agorabe moreinvolved with our Faculty’s underlying valuesin order to
Agora— An become more sustainable. Student participation and education, incorporation of the UBC
10 Idealistic Farm, and the addition of astudent kitchen will al help to initiate Agora strangition to
Student sustainability
Perspective
Assessing | Our questionnaireidentifiesthat ‘ affordability’ isamajor concern and that thisissue
‘ Affordability’ needs to be further addressed and dternative sol utions sought. We recognize that moving
Of Food At toward amore ‘food secure’ food system on campus will also reguire usto examine
The University | socid and environmentd impacts over the long-term. Perhaps what is most important is
11 Of British that we redlize that both ‘food security’ and ‘ sustainability’ are not static issues and that
Columbia: they require frequent re-assessment. These definitions will invariably change over timein
Planning For relaion to the changing needs of the community and the environment
The Future Of
Food Security
Exploring The | We bdievetha enhancingthe ecological and social sustainability of the Barn will
12 | Sustainability | facilitate improvementsin economic sustainebility
Of The Barn
UBC Food | UBCFSshould alter their mission statement to include students as their priority, address
Services environmenta concerns, and increase awareness of food bility, availahility,
13 Revisited: appropriaeness, and acceptability. We see the integration of education into the UBCFS
FromTheSx | asapillar to making such changes. Inturn, such changes serve as a sepping-stone toward
Corners Of amore sugtainable campus. We believe that while achieving sugtainability can often seem
The World. ovewheming and unachievable, it isthe smal steps made on acontinud basis that will
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make agreat impact, not just in UBCFS, but aso within the UBC community asawhole

14

Branding At
UBC: A Look
At Franchises

And

Their Impact

On

Sustainability |

- Franchise and non-franchise food service outlets have contributed differently to the

sudtainability of the food system on campus. The elimination of either type of food
sarvice outlets would be detrimentd to the state of sustainability in the UBC food system.
Indeed, the baance of both franchise and non-franchise food service outlets was

identified to be critica to improve the current state of sustainability

- Regarding the appropriateness of establishing franchises from the perspective of

sustainahility, it was found that franchises could be appropriate and could improve the
sugtainability of UBC food system. As UBC makes a commitment to improve campus
sugtainability, UBCFS, which has determined to support UBC and the greeter
community, should aso make acommitment to bringing sustainable franchises to campus
UBC hasidentified the desire to upgrade and maintain infrastructure “ so that UBC is seen
asamodd of asustainable campus: safe, cdlean, livable and environmentdly friendly.” If
thisisinfact agod of the university, wefed that it isimportant that any franchises
associated with UBC share this core value. It is paramount that students see the
university’s commitment to thisgoal in action

15

Transitions
Towards
Sustainability:
A Look At
Initiatives
From Other
Universities

- Asauniversity, we have both the opportunity and responsbility to test out some of these

initiatives. Simple steps such as iminating paper cups on campus could sgnificantly
decrease the amount of waste produced on campus. More complex initiatives such as
composting both food and human wastes have demondtrated their effectivenessin both
decreasing garbage and increasing nutrient cycling. Because UBC must pay to havedl its
wadte removed from campus, these projects would have economic benefits

- Inthetrangition towards sustainability, it isimportant to consider the socia dimension.

We believe steps need to be taken to bring awareness to the mgjority of studentsto both
where their food comes from and the impact that their food choices have on our planet.
By cregting communal esting spaces, students would not only be encouraged to bring
their own food, but would fed more rooted in a particular foodshed, for which they could
take ownership. In UBC' sfood system, solely supporting local producers may not be
economically feesible. However, we believe efforts should be made to buy in-season
fruits and vegetables from loca producers to move towards greater sustainability and
sense of community

16

UBC Farm:
Contributions
toa
Sustainable
Food System

- The productive capacity of the farm can be increased to meet growing demand for loca

foods, either through smal-scae animd systems, greenhouse production, or expanding
the UBC Market Garden

- The productive capecity of the farm will need to beincreased
- Livestock operaion are amgjor weskness in the current UBC Farm food system
- With the past investment of money and labour on clearing, rock picking, subsurface

drainage and irrigation equipment future expansion of the market garden looks promising

- UBC Farm wantsto target higher quality food retailers such as Sage Bistro, and the

Pendulum, which are focused on food qudity and are willing to pay a premium price for
the produce. However, these outlets sell their food &t higher prices and may not be
affordable by al sudents. Asan indicator of sustainability, al people should have equa
access to hedthy food, and sdlling solely to high-end retailers meets this criteria

- In order to supply the seasona demand of the fluctuation student population, the Farm

must be productive during the fal and winter months and find aternative markets during
the summer months

17

The Historical
Evolution of
The UBC Food
System

- Despiteindividua differences between decades, severd problems have persisted

throughout the history of the UBC food system. These problems have included
overcrowding and the unfair pricing practices. Primarily, any change towardsthe
betterment of the food system on campus has been the result of student voice. Student
grievances on these issues brought students to work together in an effort to improve the
sustainability of the system. Whereas the problems of the past centered on primarily
socia and economic sustainability factors, today there existsthe need to focuson all
three agpects of sustainability: economic, socid and ecological. By working with UBC
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Food Services, community members on campus (Whether they are sudents, residents,
saff or faculty) can work towards amore sustainable food system that is more
environmentaly friendly, economicaly viable and socid responsible than at present

5. Recommendations and Questions for Future Research

Taken together, the recommendations for CSO and future research individually and collectively
represent the culmination of the groups’ understanding of their respectively defined case study
problems. As Table 5 illustrates, there is continuum of complexity and substance of the
recommendations. The value and substance of the recommendations for future research can be
distinguished by what may be considered obvious and not unexpected, to those that show
characteristics of thoughtful reflection and insight, possibly signifying application of academic
rigour and personal commitment to the topic. Further, the recommendations and research
guestions they elicit are apparent by their applicability and “fitness” within the UBC food system
context.

The recommendations section should help significantly in suggesting foci for research projects
within the collaborative hand-on academic framework of CSO/SEEDS and Land, Food and
Community 3. The usefulness of the recommendations and questions for future research may
become evident in the section, “Where Do We Go from Here?”

Table 5. Overview of Recommendations and Questions for Future Research

Grp Recommendations for Future Research for the

4 Study Campus Sustainability Office Research Questions

- Incorporate acombo system that will providethe
recommended amounts of protein, starch, and fats
- Lessfocusonitemsthat are high in only one
meacronutrient
- Provideitemswith amixture of al food
- Provide alarger and more appedling selection of
The vegetatian . ; . .
Sustainability Of | ° Increase menu items with grains, milk products, and
| | ™eusCFood | Ve .
System: - Increase the carbohydrate content of the items NA
An Assessment | - Decreasethefat content of the items
Of Place Vanier | - Increassethe protein content of vegetarian items
- Increase the fiber content of menuitems
- To continue the improvement of the Place Vanier Food
system, areas of further research could include taking a
closer ook at where the food items are coming from that
are purchased through large wholesders. Another area of
research could be on waysfor Place Vanier to diminate
disposable dishes and cutlery

- Incorporate the Farm into the curriculum of all faculties

Sustainability: oncampus. A connection on campus among al faculties
UBC Food will unite everyone towards acommon god. All

2 System members of UBC can then act as role models and NA

Educational Role advocates of the Farm and sustai nmlllty Sincethe UBC
Of UBC Farm Farm isthe only farm in the City of Vancouver, support

for surviva must come from the UBC sustainability

office, the professors, the students, and the community
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Rai se awareness about the existence and location of the
UBC Farm, starting from the e ementary schoal levd.
Elementary students should be given the privilege of
visting the Farm and being exposed to the concept of
sugtainability. These young learners can educate their
parents who have not received such knowledge

- Community outreach programs. The Farm isdreedy able

to provide produce to the UBC community and the
markets held during the summer and promote awareness.
Other programs that could raise avareness about the
Farm and sugtainability are cooking classesand
gardening workshops

- Survey the community &t largeto seeif they would use

the services of the Farm
- Gather comprehensive datafrom the Farm
Sustainability
“ DeBetability” :
Is The Beta
House NA NA
Ecologically
Sustainable?
Establish relationship with corporate management of the What arethe
variousfast food chainsto work on decreasing packaging obgtaclesto
used and waste produced, aswell asincorporating fast sustainability in fast
food chainsin the WasteFree UBC campaign food chainsat UBC?
Implement programs to make food more affordable by What could be used as
honour coupons consistently throughout the year anincentiveto change
Initiate a campaign to educate the UBC community on (i.e freeadvertising
importance of student employment and cash flow on campuswhen
retention within UBC certain sustainability
- Continueto offer healthy food options at fast food outlets precticesare
. A sustainability study of individual fast food restaurants implemented)?
a UBC to provide amorein depth look aimed at Arethere possibilities
establishing a better understanding of the current for reducing wastes
The University situations at each speific restaurant andimplementing
Of British . To brainstorm ways to relay the concerns the students sustainability
Columbia’s Fast have about unsustainable practices to UBC food services programsin fast food
Food System: A chains?
Look At - Would each fast food
Sustainability chain participate, in
I ssues fogtering change
towardsmore
sustainable practices,
oncetheseissues
become apparent?
Could therebea
partnership between
the farm and other
UBC programsfor
sustainability?
Isthere a potentia to
extend the compogting
program that aready

exigsto include fast
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food chains?

UBC Food
System Project:
AMS Food And

Beverage Service

- Makeeffortsto promote/advertise current AMS

sudtainability initiatives

- Attempt to make more obvious digtinctions between

AMS and UBC food services

- Develop AMS outletsin other areas of campusto

increase accessihility

- Develop more areas where one could enjoy hisher medl
- Expand the current composting system
- Implement policy that makes sustainability efforts

universaly incorporated into budgeting alowances

- Support buying relationships with local growers,

induding UBC farm

- Sinceinformation

provisonto
employessand
customershy the
AMS s obvioudy
failing, it is necessary
to determine what
methodswould be
successful in
promoting
Sustainability issues
and how more support
can be obtained. It
will dso be helpful to
obtain dataregarding
what impact tuition
increases will have on
the demands and
spending habits of the
students. A thorough
andyssof exiging
opportunitiesto utilize
the resources of the
UBC Farm for
provision and waste

manegeman is
needed.

Composting At
UBC: An
agriculture
Practice That
Benefits The
Whole
Community

- Advertising composting and free worm bin workshops to

residents of Hampton Place, the endowment lands,
fraternity houses and the gpartments near the UBC

Village

- Encouraging Waste Management to designate areasto

deposit finished compost close to the current recycling
binsfor convenience

- Creating ajoint project with farm management to

transport full binsto South Campus farm where they can
finish composting and ensure the picked up composting
materia is used gppropriately

- Educating the UBC population to ensure that everyoneis

aware that composting programs exist and that there are
positive implications with using these programs, such as
increased sustainability of the UBC food system through
nutrient recycling. This education can be done by
expanding on the current laminated posters about
recyclable materials to include composting

- Re-initiating the previous post-consumer composting

system that involves contracting a composting to
company

- Making compost waste collection as convenient as

possible by increasing the number of collecting bins
around campus, and providing food outlet with coloured
binsto separate their waste from compostable materid.

NA

Commodity
Chain Analysis

- Create aclear food palicy for UBC which explicitly

values sugtainability

- 1sUBC Food Services

receptive and willing
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Of The UBC
Cinnamon Bun

- Partner with many faculties across campusto educate all

students on the impacts of their food choices

- Partner with UBC Food Servicesto promote and put into

action the characterigtics of a sustainable food system:

- Purchase morelocal products
- Research food purchases more fully to discover how

foods are produced and to avoid exploitative or socidly/
ecologicaly/ economically damaging commodities

- Products which cannot be produced locdly such as

cinnamon should be imported from the closest producing
country to reduce transport distance

- Modify the“Madein BC’ criteriato require more BC

product content

- Encourage production and promote “Madein BC”

products through advertisements and pricing specidsin
retail food outlets

- Adopt asustainability advocacy role not limited to the

UBC campus community

- Work with dairy farmers and government to minimize

the intensive water and land usein milk production

- Work with community partners to promote local/

ecologicdly senstive egting

- Provide nutritiond information for consumersto make

nutritious food choices and thus sustain persona hedlth

to adopt sustainability
recommendations?

- DoesUBC Food

Searvices have access
tomoresustaingble
products?

- Whatisthe

sustainability of the
packaging used inthe
cinnamon bun
ingredients?

- How much of an

influence doesthe
UBC community have
on commerdd
producers? Could the
UBC community

changefarmers
agricultura practices?

- What kind of

knowledge do
members of the UBC
community have about
current food
production
techniques?

- How could genetic

enginegringof the
productsinthe UBC
cinnamon bun affect
the bun’'s
sustainability?

- Isegg productionin

the Fraser Valley
humene?

- Arelivestock raised in

an ecologicaly
sendtiveway inthe
Fraser Vdley?

- Ischild labour used in

the production of the
cinnamon inthe UBC
cinnamon bun? If so
arethere other non-

explaitative sources of
dnnamon?
- Wage Management Divison of UBC may need to be
UBC Food readdressed in order to confirm that they are minimizing
System Project: dl wagtesat UBC
Food In teems of food waste management, it should be
Waste mandatory for al food outlets, such as Pizza Pizza NA
Management — Suoway and The Bread Gaden to participae in
The Hot reduction incentives These dores are not otherwise
Beverage Cup forced to participate because they are franchises and do

not fdl under UBC Food Savice regulations. A lage
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number of customers flow through these establishments
and it would be highly beneficid to have them
participate in contributing to the education of waste
reduction & UBC.

- There are some companies such as Starbucks that are

working towards developing a recydable cup and once
these products are made available UBC food services
should implement them in their stores

If UBC is going to continue to serve beverages in non-
recyclable cups, an added “environmenta tax” could be
implemented on hot beverage cups. This tax, and the
rationde behind it, should be cdealy advetised 0
customers are aware that they are paying extra

UBC Food Savices could condder implementing a
“Mug Cad’ that would work like exiding bonus cards
by offering a free cup of coffee after a cetain number of
purchases. Since a cad of this nature dready exists on
campus, the Mug Cad could offer a free coffee with
fewer purchases than the other. This may encourage
those who “sometimes’ bring their own mug to bring it
more often.

Focus on other components of waste produced on UBC
canpus such as dispossble plates, utensls, soup
containers

- Conduct surveys with larger samples szes and incude

open-ended questions in order to receive input from the
consumers as to what they bedieve can be done to reduce
the amount of waste produced on campus

- Conduct ressarch on dterndives to waste management

such as recycldble cups that ae dso economicdly
feasble

Develop inititives to make consumers more

environmentally aware of where their weste is going and
theimpact it may have on their food system

- Our group recommends that the Faculty conduct a - What conditions
contingent value survey that would assess an ecologica should be crested s0
South Campus vauefor the UBC Farm that the farm and
9 | Farm: Land-Use | . Our group proposes that thisland use conflict be dedlt resdentia community
Conflict with by investigating other rura communitiesthat are in the South Campus
ableto peacefully co-exist areacanlivein
harmony?
- We recommend that our indicators be continuoudy - Will our suggested
redefined. Future students should consider that each recommendations help
indicator is connected with another and the UBC Food secure Agord' s
System. In coming years, more thorough investigation of financid future?
Agora sfood system is needed, such asthe introduction - How will changesin
A Sustainable of UBC Farm products, the utilization of a student Agoraimpact other
10 Agora—An kitchen and the management of Agorato incorporate food service outlets?
Idealistic Student student educeation through various agriculture science - How will Agora
Perspective courses influence UBC Food
- Continued andysisis required annudly in order to build Sarvicesand the UBC
asolid knowledge foundation on Agora and its needs community?

during this transition towards sustainability

- Will thecredtion of a

student kitchen nurse
socia interactions?
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- How will invalving

studentsin managing
Agoraimpact their
education?

- Will usng UBC Farm

productsfor Agora
food itemsbe
feesble?

- Will Agoradecresse

its ecologica footprint
if aweste
management system
incorporated
compodting?

11

Assessing
‘ Affordability’
Of Food At The
University Of
British
Columbia:
Planning For
The Future Of
Food Security

- We recommend tha

- Assess  how

- We propose that immediate and ongoing changesto

increase the affordability of the food avalable at UBC

could be met by expanding existing food price discounts
currently offered by only afew food services, such as
Pendulum or the Express. This could be achieved by
introducing apolicy that requires al food services at

UBC to offer three main price discounts. Theseinclude
discountsfor patrons that provide their own food

packaging, frequent-buyer discounts, and volume

discounts

independent  food services be
increasingly diversified such that they become pat of all
faculties across campus. Lunches would be managed,
produced, and sold by the students with the intention of
providing nutritious and affordeble meds. The profits of
the lunches would be reinvested into the faculty for the
benefit of the volunteering students

- Building on the small-scale, student and faculty-run food

sarvices, over severd yearsthe UBC community could
develop a community-run grocery store as an dterndive
to privately operated food services. The geographic
isolation and the limited selection and small size of
campus grocery stores warrant an dternative source of
food. The store could dso focus on offering avariety of
locdly grown produce from the UBC Farm and
supplemented by farmersin the Lower Mainland, linking
the UBC community with the surrounding community.
The store could also reflect the diverse multicultural
needs of the UBC community

the accessbility, appropriateness and
availability of food on campusimpacts food security

- Determine  how moving toward ‘food security’ will

impact the environment, as wel a the socid and
economic aspects of the UBC community and whether
cregting a ‘food securé system is sugtainable in the long
term

- Determine how to meet the changing needs of the UBC

community over time, especidly conddeing tha the
definitions of ‘food security’ and ‘sudtainability’ of the
food system will dso change

NA

12

Exploring The

- Werecommend that the use of Styrofoam be diminated

Have the renovations

Page 29 of 41




Sustainability Of | - Wefed that using paper plates, wrappers and boxes are madeapostive
The Barn more ecologicaly friendly impact economically,
. The Barn should employ the Paper Reduction Tool Box, socidly and/or
developed by the Sustainability Office at UBC environmentally?
- Werecommend that the Barn composts raw food wastes Has the incidence of
. Offer unique specialty itemsto make the Barn distinct theft decreased?
from other outlets Have the renovetions
- Werecommend that the Barn cater to the different ethnic cut down onthe
groups and thus dishes could serve as additional costs?
Speciaty itemsto provide the Barn with acompetitive Have the numbers of
edge customers changed
Form a partnership with the UBC Farm. A partnership dter the renovations
with the UBC Farm could be effectivein attracting Ag. weremade?
Sai. students, further adding to the clientele of the Barn. Arecustomers
A partnership with the Farm would establish astrong satisfied with the
connection with the university and may intill a sense of changestheat take
loyalty within customers place after
Using locd produce would dso dlow the Barn to serve renovations?
seasondl items and woulld enrich the sdlection Have new dtrategies
. The partnership would alow money to cycle within UBC been implemented?
Use more advertising. We recommend that the outlet use Isthere areductionin
signs and posters across the campus to let the public amount of waste
know of the itemsit offers. A smpleyet effectiveidea disposed?
Woulgl betq pIacegsandWich board outside the facility Has the partnership
thet lists daily speud; . . attracted new
If brand name coffee like Tim Horton' s or UBC Farm customers?
Produce are offered, these features should be thoroughly
advertised Is there an increase in
Educate employees about sustainability. Many people are revenue?
not even sure what sustainability means. By educating How hasthedlientele
employees, staff will become aware of the concept changed sincethe
- Sudtainahility in any sensewill be more easily achieved renovations?
if each member of the saff and workforce & the Barn
meade daily contributions geared towardsimproving
quaity and sustainability of the Barnin thelong run
- UBCFSshould take an activerolein integrating
education possihilitiesinto their establishments, in which
students from different disciplines can participate
directly in thefood system, helping to solveits problems
while receiving practical experience
- Since students input asubstantial amount of money,
UBC Food time, and energy into_the university, the university, in
Services turn, can give something back to the students by
Revisited: Erom provi_ding an environment c_,onduciveto experientia
13 The Six learning. Thus, sudentswill become more competent NA
Corners Of The and confident when they enter the real world
World. - Commerce students could develop marketing strategies

to promote UBCFS products, do the accounting, and
implement organizationa behaviour principlesto
enhance the productivity and quality of UBCFS
operations

- Agroecology students could develop environmentd and

socid awareness campaigns, and find waysto increese
connections between UBCFS and locd food production
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- UBCFSwillingness should be explicitly expressed in the

UBCFS agenda and reflected in the mission statement

- Students arethe mgjor clientele of UBCFS, their

feedback is centrd to providing food that is desirable and
will therefore be purchased. If students are happy with
the products offered, they will be more willing to
maintain their loyalty to UBCFS

- Theintegration of education will dso increase profit for

UBCEFS, since servicesthat will be offered by students
will not require financial compensation. Thus, awin-win
Stuation will be crested, whereby students can learn and
UBCFS can save on labour cogts

- Surplusfood that is till food safe could be donated to

local food banks, soup kitchens and community kitchens,
with dietetics and nutritional sciences students serving as
liaisons, to further reduce food waste. Shelley Wdlls,
Executive Director of Quest Outreach Society, an
organization that feeds hungry people in the lower
mainland, sated that they would pick up food from UBC

- Wefed that UBCFS needsto state a clear position

supporting local produce. It is possible for them to do so
on acaseby-case basis. For example, offering a
homemeade soup a Agorathat containslocd ingredients
or perhaps establishing alocal produce section a the
mini martswill help support the loca economy

- UBCFS needsto enshrine their god of environmentd

sustainability in the mission statement. Otherwise, it will
be difficult to prepare acomprehensive plan concerning
waste management, composting, and resource recovery

Branding At
UBC: A Look At

- Further research and greater accessbility to informetion

about UCBFS operations is needed to present a more
comprehensve and objective andyss on the current
status of sustainability

- Compstition among franchisss with AMS food service

outlets. Franchises located in the village that ae not

14 _Ilz_tr]apchl ses And operated by UBCFS ssuch Beny's Bagd ad NA
eir Impact On i
Sustainability | cpondds o | .
- Factors should be considered in contracting franchises
- Projectsrdated to branding: Branding of cold beverages,
agreement with Coca Cola; availability of Starbucks
coffeg; products sold by vending machines
- We bdlieve efforts should be made to buy in-season
fruits and vegetables from loca producers and to move
Transitions towards greater sustainability and sense of community
Towards - We bdlieve steps need to be taken to bring awarenessto
Sustainability: A the mgority of students to both where their food comes
15 Look At from and the impact thet their food choices have on our NA
Initiatives From planet
Other - By creating communal eating spaces, students would not
Universities only be encouraged to bring their own food, but would
feel more rooted in aparticular foodshed, for which they
could take ownership
16 UBQ Fgrm: - A cost-benefit andlysis could be performed by agro- - Thefamisdso
Contributions to economic students to determine the feasibility of afood composed of wetland
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a Sustainable processing program a UBC Farm, and whether thereisa and forested arees.
Food System large market demand for processed foods How can these
- Labdling program: A labd should inform buyers of resourcesbe
where and how the food was produced and identify the incorporated into a
distance traveled from farm to market. The label should sustaineble food
aso include informetion on how to prepare the food, and system? Wheat types of
recipesfor egting with the seasons products could they
- UBC Farm would be better served to sell their products produce, and whet is
to smaler outlets that prepare their own food and can their ecological
aford to pay higher pricesfor the produce significanceto the
- Food should continue to be mede available through direct Farm?
channdls such asfarmers markets, but future expansion - What kind of livestock
could indude aloca marketplace a the SUB, food co- would be best suiited
ops, subscription farming, food stamps, or letting people to the farm? What
grow their own food in garden plots at UBC Farm would be an optimal
. Thelivestock component of UBC farm is underutilized. stocking density?
Smdl-scale animal production would diversify the farm Whet type of forages
and supply products for the UBC food system. Animads need to be grown, how
such as horses, pigs, sheep, cattle and poultry should be to process and market
integrated into the food system with the focus of animal products, and
providing secondary anima products such as milk, wooal, what are costs of
and eggs upgrading the animd
- Processing of locally grown food: It can creste value- fecilities?
added products for sle to UBC Food Services or directly
to cugtomers. UBC Farm facilities should be upgraded to
provide such products as wine, pickled vegetables,
flower bouquets, meat products, or gpple cider
- The sugtainability office needsto continue recognizing - What istherole of the
that food and its consumption are large parts of campus SUB withinthe UBC
life; they cannot be separated from education or the food system?
extracurricular activities that occur on campus. - What challenges does
Therefore, the sustainahility officein conjunction with the SUB facein
UBC food services must continue to build food outlets regardsto
that provide adequate seating facilities aswell as places sustainability on
where students can eat, study and hold group mestings campus?
simultaneoudy. The University should be encouraged to . Evauaetheevolution
continue to develop and integrate such places of franchiseson
- Promoting socid sustainahility the UBC food system campus.
needsto offer awide variety of hedthy aternative food - Why isthere currently
The Historical options more gpathy amongst
17 Evolution of The | - Givenlarge geographic space of UBC, it isimportant to students today when
UBC Food evenly digtribute food space across campus compared to the
System - Thesusgtainahility office must devise aplan for passionate outcries of
combating the large amount of waste that is generated on the earlier decades?
campus dueto itsfood and beverage services. The - How hasfranchising
university needsto expand their campaign regarding affected consumer
discounts for students who bring reusable containers, choice over the years?
coffee mugs, utensils. These campaigns need to be better - What arethe changes
advertisad so students are aware of the associated thet have resulted
incentives and initiatives. The sustainability office also from the political and
needsto get on the “ composting” bandwagon. Much of socid agendas of the
the food waste is transported off campus when it could university?
be composted on campus and then used by Plant . Link the evolution of
Operationsto maintain soil qudity of the gardens and waste management
university grounds with that of the UBC
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- Inorder to promote the economic sustainability of the food system.

UBC food system, prices should be reasonable to meet - How hastheuse and
the budget-conscious students expectations. In order to digtribution of vending
keep priceslow, it should be an expectation of the meachines affected
university to support its food facilitiesin some regard. consumer choice (i.e.
However, low cost of food should not compromise hedlthy dternatives)?

student access to nutritious and adequiate medls. An
dternative gpproach may be to consder increasing the
number of student employees at food service venues and
cut back on the cost of union staff to operate the food
savicefacilities

6. Where Do We Go from Here?

On June 11, 2002, CSO/SEEDS and the author discussed the information in Tables 1-5 to
determine what are the next steps for catalyzing collaborative research opportunities on the
UBC food system. Our analysis suggests the following questions for use in developing specific

projects:
1. Why do students choose to eat what they do?
2. What is the balance between what students “want” to eat and what is “healthy” to eat?
3. How do you get convincing information on healthy food choices?
4. What is the responsibility of university to promote and educate health and well-being to students?
5. What is the role of university to integrate Faculties, staff, and students into action research of
sustainability initiatives around food, health, and nutrition for those that eat on campus?
6. What is behind the perception that food on campus is expensive or “unaffordable”?

With the above questions in mind and after deliberations that included revisiting the intent and
scope of the UBC Food System Study objectives, and a re-appraisal of outcomes,
recommendations and research questions, | propose the following short list of specific projects
with which to begin discussions with the UBC food system stakeholders:

A well-structured survey of university residents on what people want to eat and how it differs from
what they do eat

A detailed, longitudinal study of students, faculty and staff entering and leaving university about
their food choices

Determine what are socially and environmental responsible conditions (i.e. franchise behaviour
and participation in sustainability initiative) for setting up franchises at UBC

Develop a healthy menu of food sourced locally and in season that can be monitored and tested
for customer satisfaction

Conduct a comparative study of menus (modified for healthy eating v. standard fare) between two
residences for a specified period of time

Examine and calculate the costs of a select sample of meals, and prepare an education piece
that highlights the differences and informs consumers of the true costs of food

Determine how communication between UBC Farm and food service establishments can be
facilitated such that food availability matches demand, and what models elsewhere demonstrate
and inform this kind of information exchange

Conduct a well thought-out contingency valuation of the land on south campus

Develop a holistic framework for a sustainable food systems plan for UBC

Develop a conceptual map of curriculum, natural and economic resources, and information
exchange linkages among Faculties, staff, SEEDS and UBC Farm
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Stakeholder meetings will begin in late July 2002. From these meetings, viable research

projects and collaborative research efforts that can exploit leveraging points for change in the
UBC food system will be established. Consultation between the Faculty of Agricultural Sciences,
the Campus Sustainability Office/lUBC SEEDS, UBC Farm, UBCFS and AMS will then refine the
UBC Food System Project to respond to the projects with the most potential for change
(transition to sustainability), and educational and experience value.
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Appendix A: The UBC Food System Visioning Meeting

UBC Food System Visioning

The Campus Sustainability Office hosted a meeting to consider the outcomes of the 2001-2002
Collaborative Food Systems Study on July 24, 2002 in the Gardenia Room of Land and Building
Services. The Visioning meeting was a response to the June 28, 2002 draft Biting into
Sustainability report. A majority of UBC’s food service providers sat around the table together,
as did a student representative, academia, SEEDS, and a UBC Farm representative. Freda
Pagani led an exercise where participants provided reflections based on their experience of the
UBC food system and developed a three-part catalogue accordingly: 1) those things we
presently do well or are addressing; 2) those that we are doing but could do better; and, 3)
those that we are not doing at all but should address.

1) What we do well:
Address issues of affordability of food for students
Conduct food services in an economically efficient manner
Provide tasty, healthy food that includes vegan/vegetarian options
2) What we could do better:
Customer education
Create and utilise clear priorities in purchasing that promotes sustainability
Provide more convenient, easier, cheaper re-usable containers
3) What we do not do (but should address):
Develop a comprehensive, campus-wide, whole-cycle compost system
Market our sustainability efforts to our customers
Be concerned about “food miles” and energy efficiency when purchasing from suppliers

A set of broad goals and their inherent interlinkages for the UBC food providers provide a basis
for collaboration, and the development of a UBC Food System Plan that responds to principles
of social, economic and environmental sustainability.

Goals:
1. Develop a comprehensive waste reduction and composting program.
2. Purchase local products
3. Communicate with customers and suppliers on sustainability initiatives

These goals are interlinked with the following:
1. Establishing creating and utilizing clear purchasing and sustainability priorities
2. Marketing our sustainability efforts to our customers and suppliers
3. Considering “food miles” and energy efficiency when purchasing from suppliers

Whether these goals are met through, internal UBC food provider initiatives; fortuitous
collaboration; or as a result of formal education and sustainability initiatives organized with
various UBC Faculties, staff, researchers, CSO/SEEDS, students and off-campus stakeholders;
they have the potential to place UBC at the forefront of campus sustainability in North America.
Appendix A contains the full report of the Visioning meeting.

Food Service Provider Feedback

The UBC Food Services (UBCFS) Director, Andrew Parr and some food services managers had
an opportunity to respond to the first the draft of Biting into Sustainability report regarding some
of the students’ research methods, data analysis, conclusions and recommendations of the
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AGSC 450's first UBC Food System study in the Winter 2001 session. A meeting with the
author on August 6, 2002 at the UBC Food Services office raised several critical points. What
follows is a short recap of the issues raised.

Group 1: The Sustainability of the UBC Food System: An Assessment of Place Vanier
See Appendix B for, “LFC 450 Student Report Discussion Meeting”, submitted by Ayrin
Ferguson, Assistant Manager at Place Vanier.
Healthy meal options at Place Vanier are available.
Food pricing for healthy menu options at Place Vanier is reasonable.
Dietary nutrients in available menu options are proportionally balanced.
In addition, Ayrin Ferguson offers a critical analysis of several of the group’s
recommendations. He concludes that, “when students were assembling their nutritional
breakdown of the most popular dinner items, it appears...that their scope was far too
narrow — only taking into consideration the entrée itself, and not including the side dishes
that are generally selected to accompany these entrées.”

Group 4 and 7: The University Of British Columbia’s Fast Food System: A Look At Sustainability
Issues; and, Commodity Chain Analysis Of the UBC Cinnamon Bun.
- The perception of high prices cannot be controlled.
Scope of the student research project was too small.
A proposal for action does not exist within the very generalised conclusions offered.
A focus needs to be made on viable alternatives to the issues presented.
Social change needs to accompany any UBC Food Service action on disposables.

Group 8: UBC Food System Project: Food Waste Management — The Hot Beverage Cup.
UBC Food Services subsidises the use of reusables by $0.03 to $0.07 each.
The implied conclusion that UBCFS is bad and AMS is good is inaccurate.
The study does not attempt to answer why people do not use reusable containers.

Group 10: A Sustainable Agora — An Idealistic Student Perspective.
From an institutional perspective, Agora is an expensive space to operate and maintain.
From a locational perspective and the fact that Forestry has a separate building, Agora
has poor traffic flow and therefore too few customers.
The poor financial performance at Agora does not warrant making Interacé available.
There is interest on the part of UBCFS to make Agora a student-run operation and part
of the Faculty of Agricultural Sciences curriculum. How can a student-run Agora become
a reality?

Group 12: Exploring the Sustainability of the Barn.

A comparative study of the Barn after this year’s renovations would be enlightening.
UBCFS wants a commerce, marketing and education study that draws out practical and
workable ideas regarding food services sustainability. This includes developing a reliable
survey instrument and a thorough assessment of the UBC situation and an introduction
to studies from other universities developing a more sustainable food system.

o Andrew Parr, UBCFS Director, has talked with Brenda Sawada of SEEDS, and

Dan Gardner of Commerce, regarding this matter.

Presenting the concerns raised in the August 6 meeting in this part of the summary report is to
maintain objectivity and accuracy in the UBC Food System Study process. Expression of the
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UBC food service providers’ viewpoints may play an important role in developing subsequent
student-led research methods, data analysis and the formulation of conclusions in 2003.

The Minutes:

UBC Food System Stakeholder Visioning Meeting
Gardenia Conference Room

July 24" 2002

14.00 to 16.00 hrs.

Submitted By: Anthony J. Brunetti

Present: Art Bomke (FAS), Kristina Bouris (UBC Farm), Tony Brunetti (CSO), Ayrin Ferguson (Place
Vanier), John Flipse (SAGE), Derek Massdlink (UBC Farm), Josie Midha (Totem Park), Freda Pagani
(CSO), Andrew Parr (UBC Food Services), Don Sannachan (UBC Food Services), Brenda Sawada
(CSOISEEDS), Clarence Tay (St. Johns College), Nancy Toogood (AMS), and Dorothy Yip (UBC Food
Services).

Regrets: Cheryl Geragharty (Green College) and Julia Jamieson (FAS Graduate Student).

Overlooked: People from Waste Management and Campus Planning and Development. Future meetings
should include people from these critical components of the UBC food system.

Purpose:

Takiﬁg, Biting into Sustainability: A Summary Report of the UBC Food System Study asa starting point,
develop a clearer picture of what can the UBC campus food providers, Campus Sustainability Office, and
Faculty of Agricultura Sciences, do to contribute to UBC food system sustainability. This will provide a
basis for collaboration as envisoned in UBC TREK 2000, the eventua development of a UBC food

system plan that responds to principles of socia, economic and environmental sustainability.

Actions:
Brenda Sawada facilitated an initial introduction and discusson session as a check-in and digning the

context of the meeting by asking everyone to answer, “What makes this meeting relevant to me?’ and,
“What do | want to get out of this meeting?’ This provided clarity to the purpose of the meeting and a
lead into the visioning component. Concerns regarding error, omission and possible misrepresentation in
the, Biting into Sustainability document, will be addressed at a meeting on August 6", 2002, at UBC Food
Services main office.

Freda Pagani gave a presentation (Our UBC Food System: Biting into the Possibilities of Sustainability -
dides attached) and conducted a visioning session for the remainder of the meeting. Through a brain
storming exercise, participants provided reflections based on their experience of the UBC food system
and contributed to a catalogue divided into three sections: 1) those things we presently do well or are
addressing; 2) those that we are doing but could do better; and, 3) those that we are not doing at dl but
should address. Below is alisting.

What we do well:
- Participate in an organized shelter program that reduces pre-consumer food waste
Address issues of affordability of food for students
Conduct food services in an economically efficient manner
Provide a diversity of foods
Utilize or have readable access to substitute suppliers (system redundancy)
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Make linkages to the University’s misson in terms of the campus being a learning/living
environment and providing service learning (the UBC Food Services mission statement, lacks
sustainability as a priority, however this can be easily incorporated — Andrew Parr)

Provide tasty, hedthy food that includes vegan/vegetarian options

Provide opportunities and discounts to reduce non-recyclable waste

What we could better:

Customer education

Provide internal education of staff about sustainability measures and efforts that is stimulating
and exciting

Create and utilise clear priorities in purchasing that promotes sustainability

Provide more convenient, easier, cheaper re-usable containers

Provide adiversity of outlets around campus

Transparency and accountability to staff and customers about sustainability efforts or lack thereof
Demonstrate continued |eadership regarding sustainability initiatives

What we do not do (but should address):

Develop a comprehensive, campus-wide, whole-cycle compost system

Purchase locally produced food as a priority (although preference is given to BC products -
Dorothy Yip)

Market our sustainability efforts to our customers

Provide seasonal/ethnic menus that feature locally produced foods

Purchase Fair Trade imports

Be concerned with the ethical treatment of animals or provide an animal welfare linkage to our
food

Be concerned about “food miles’ and energy efficiency when purchasing from suppliers

Outcomes:

As aresult of the brainstorming session and the itemized categories above, the participants established a
set of broad goas and their inherent interlinkages for the UBC food providers. These goals provide a
basis for collaboration, the eventual development of a UBC food system plan that responds to principles
of socia, economic and environmental sustainability. However, the goas need further refinement and
development in terms of operationalizing them.

)
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Develop a comprehensive waste reduction and composting program.
Purchase local products

Communicate with customers and suppliers on sustainability initiatives
Promote socia sustainability of food

Benchmark and track progress

These god are interlinked with the following:

=20 00N O
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Establishing creating and utilizing clear purchasing and sustainability priorities
Marketing our sustainability efforts to our customers and suppliers

Linking the ethical treatment of animals

Demonstrating continued |eadership regarding sustainability initigtives
Considering “food miles’ and energy efficiency when purchasing from suppliers
Purchasing Fair Trade (fairly traded) imports

. Strengthening and formaizing our linkages to the University’s mission in terms of the campus

being a learning/living environment and providing service learning
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Example:

One possible scenario is to develop a set of Problem Based Learning case studies and projects for
meaningful student-staff-faculty-led research. These case studies would be based on the forthcoming
UBC Food System Study Final Report for 2002/3 academic year, areview of this meeting’s proceedings,
case studies from other ingtitutional food system models, and ongoing collaboration with UBC food
system stakeholders.

Conclusion

Whether these goals are met through independent, internal UBC food provider initiatives, fortuitous
collaboration; or as a result of formal education and sustainability initiatives organized by various UBC
Faculties, staff, researchers, CSO/SEEDS, students and off-campus stakeholders; they have the potential
to place UBC at the forefront of campus sustainability in North America

Page 39 of 41



Appendix B: LFC 450 Student Report Discussion M eeting

LFC 450 Student Report Discussion Mesting
August 6, 2002
[Submitted by: Ayrin Ferguson, Assistant Manager, Food Services, Place Vanier]

“The most critical problem, in terms of long term sustainability of this subsystem, was found to be that
the selection of food at Place Vanier doesn’t promote the health of the students.”
(fromintroduction of Group 1's report)

Thefollowing points are addressed in the order they appear in thereport:

Page 4 — “Many students who eat at the Place Vanier cafeteria complain about the greasy meals that are
served there. Most students who are on the meal plan claim to gain weight in a very short period of
time.” What research are these statements based on? |f they are the experiences of the group members
who have been Vanier residents in the past, that should be specified. Was there a survey or focus group
process?

Page 4 — “However, the price system makes it difficult for students to choose the healthier entrees.

Healthy foods, such as salads and fruits, cost the most.” Students are charged $0.45 per 100 grams from
the salad and fruit bars, and fresh whole fruits (apples, oranges, pears, bananas, cantaloupe, honeydew,
grapefruit, grapes, and kiwi) are sold at current market prices. A price list from April is attached. A
“point” equals a penny, so as an example, a kiwi costs 31 cents. To put this in perspective, a 3 ounce
portion of carved beef, turkey, or pork costs a resident 130 points ($1.30). A 3 ounce serving from the
sdad or fruit bar would cost that resident 38 points ($0.38).

Page 6 — “The mgority of the items (>50%) contain insufficient amounts of carbohydrates and an
excessive amount of fat. In addition, the vegetarian choices such as the Caesar salad and potato bar
contain less protein than the recommended 15-20%.” Again, what wer e the parameters of thisresearch?
I's this based on an analysis of the ENTIRE menu (entrees AND sides), or is this based on a small
sampling of some entrees? A Caesar salad or a baked potato is not intended to comprise the student’s
entire meal, but is expected to be consumed as part of a larger selection of food items. Not many
residents at Place Vanier would consider a potato to be their meal.

Comments about student recommendations:

“Incorporate a combo system where students can purchase a meal that will provide the recommended
amounts of protein, starch, and fats’ All the items in the cafeteria are served “a la carte’, where the
students choose and pay for ONLY what they want. Based on our current pricing practices, combining
items into a “combo” ded will create no opportunity for cost savings to the students — rather, it would
create the impression that we were “forcing” students to purchase meal items that they have no interest in
purchasing. The only item that is served as a “combo” is the made-to-order stirfry, which consists of
vegetables, chicken (or tofu), and rice.

“Less focus on items that are high in only one macronutrient (i.e. mesat)”
and
“Provide items with a mixture of all food groups (meats, grains, vegetables, and fats)

No itemthat ishigh in one macronutrient isintended to be served on itsown. For example, if a student
chooses carved beef, turkey, or pork, they generally also chooserice, potatoes, vegetables, bread rollsor
garlic bread, and possibly a salad. Often, casserolesor stews are served, which combine several food
groupsinonedish. Studentswho choose these items often also choose side dishesto “ round out” their
meals.
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“Provide alarger and more appealing selection of vegetarian or non-meat items’

Thereisalways a minimum of one vegetarian and one vegan option in the cafeteria for lunch and dinner.
We have asked the vegetarian contingent for feedback and new ideasfor recipes, and have made several

changes over the course of the year based on thisinformation. Thereisawide variety of non-megtitars
in the cafeteria - the vegetarian residents always have the resources to meet their dietary needs.

“Increase the carbohydrate content of the items” and “ Decrease the fat content of the items” and

“Increase the fiber content of menu items” and “Increase the protein content of vegetarian items”

Again, these comments appear to be based solely on a small sampling of entrees, while not taking into
consideration the nutritional value and balance of the“ entiretray” of food that the student sel ects before
sitting down to eat. As examples:

Q

-Week 1’ sdinner menu includes potatoes 7 days a week— mashed (once), Greek seasoned
roasted (once), new roasted (twice), roasted wedges (once), baked (once), and grilled hash
browns with onion (once).

Pasta is served a minimum of five times a week for lunch, and occasionally for dinner.
Rice (white AND brown) is available for lunch and dinner seven days a week.

Str-fry’s are available every second day as a made-to order station, where the students
choose what vegetables and protein they would like.

The salad bar is stocked with regular and low-fat dressings. Many sauces are not cream
based, and often, cream-based pasta sauces are mixed with tomato-based sauces, which
lower s the fat content of the sauce. Olive oil is used in almost all dishes that require oil.

Concerning fat content of chicken, 100 grams of drumstick meat (skin-on, bone-out) contains
13.5 grams of fat, while 100 grams of breast meat (skin-on, bone-out) contains 8.7 grams of
fat (according to the University of Moncton Food Research Centre, 1996). Chicken breasts
are served with a much greater frequency than thighsor drumsticks. Dark-meat chickencan
not be discontinued, based on student demand. The point the students made was somewhat
unclear, though — are they suggesting an increase or a decrease in the frequency of
drumsticks and/or thighs as opposed to breasts?

Bran muffinsand multigrain bagels are availablein the bakery showcase every day. Whole
wheat and multigrain breads are available as an option in the sandwich bar, and multigrain
rolls are available at dinner.

Fresh broccoli (not frozen) isthe most frequently served vegetable choice at Place Vanier.

Asan example of the availability of protein and fiber in vegetarian items, week 2’ svegetarian
dinner menu includes legumes (gar banzo/kidney/navy beang/lentils) 5 out of 7 daysin a
casserole/stew type dish.

The salad bar also provides an excellent source of protein for the vegetarians, with beans
and tofu available for lunch and dinner seven days a week.

Soy cheese is available as a vegetarian option.
Soy milk is available — currently ina 1 L container due to unavailability of smaller sizes.

In summary, when the students were assembling their nutritional breakdown of the most popular dinner
items, it appears to me that their scope was far too narrow — only taking into consideration the entrée
itself, and not including the side dishes that are generally selected to accompany these entrées.
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