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Terms to Know
● Organic: A labeling term indicating that the food or other agricultural product has been 

produced under the authority of Organic Foods Production Act.

- Operations must demonstrate that they are: 

- Protecting natural resources

- Conserving biodiversity

- Using only approved substances.

- USDA-accredited certifying agent must verify prior to labeling

● Beyond Organic: Informally describes farms with management practices that go 
beyond the minimum requirements. 



Terms to Know
● Sustainability: Ensuring that we meet our needs without compromising the 

ability of future generations to meet their own needs.
● Local: Focuses on minimizing distance from the source of the food to you, to 

cut down on fuel emissions from transportation. Usually within 200 miles.
● Fair Trade: Trade in which fair prices are paid to producers in developing 

countries. Sustainable farming practices encouraged. Child labor and certain 
pesticides discouraged.

● Certified Humane: Indicates that egg, dairy, meat or poultry products have 
been produced with the welfare of the farm animal in mind. 



Building Relationships with Local Farmers

● Farm-to-fork

● Lowers Carbon Footprint

● Mutually beneficial

● Driven by consumer demand

● Fresh and in-season ingredients

● Food choices are limited

● Time consuming

● Designated Employees



The Dirty Dozen and Clean 15
● Dirty Dozen: Produce with the 

most pesticide residue.

● Clean 15: Produce with the 
least likelihood to contain 
pesticide residue.

● Assists in finding produce to 
prioritize in organic food budget.

● Being on the Clean list doesn’t 
always make it the best option.



UC Systemwide policy

● Purchase 20% sustainable 
food products for campus 
and medical centers by 
2020

● Have at least one 
foodservice facility on each 
campus that is certified 
green business

Annual Report on Sustainable Practice. University of California Office of the President. http://ucop.edu/sustainability/_files/annual-
sustainability-report2016.pdf. Published in 2016. Accessed October 25, 2017.



UC Davis Strategies
● Sustainable food program was implemented in 2006

Adams L, Whirley M. Sustainable Foodservice Progress Report 2015-2016. UC Davis Student Housing and Dining Services. 
http://housing.ucdavis.edu/_pdf/sustainability/SustainabilityReport2015-16_Final.pdf. Published 2015. Accessed October 25, 2017.



Best Practices



UC Davis Best Practice #1
● Organic produce from Agricultural Sustainability Institute (ASI)

● Examples of sustainable foods available on campus:

- Brown and white rice locally grown

- Shell eggs cage-free and American Certified Humane

- Milk and dairy products purchased from Clover Stornetta Farms

- Seafood meets the Seafood Watch Program (except canned tuna)

● Organic “Ugly But Usable” produce

Adams L, Whirley M. Sustainable Foodservice Progress Report 2015-2016. UC Davis Student Housing and Dining Services. 
http://housing.ucdavis.edu/_pdf/sustainability/SustainabilityReport2015-16_Final.pdf. Published 2015. Accessed October 25, 2017.



UC Davis Best Practice #2

● Coho has relationships with local farmers:

- Trinyfresh

- UC Davis Student Farms

● Coho serves organic and fair-trade coffee:

- Coffee grown and harvested suta
Sustainability.	Coho	ASUCD	Coffee	House. https://coffeehouse.ucdavis.edu/sustainability.	Accessed	on	
October	25th,	2017.	



UC Davis Best Practices #3
● Peet’s coffee contract:

- Company founded in Berkeley 

- Sustainable and ethical food production

- Direct trade with farmers

- Support community and environment where coffee is grown

- Training in agriculture and business skills for smallholder farmers 

Social Responsibility at Peet’s. Peet’s Coffee. https://www.peets.com/about-us/social-responsibility. Accessed on October 25th, 
2017. 



UC Berkeley: Involving students and a “Bottom-Up” Approach

Goal: Involve students by advertising sustainable practices 

Best Practices: 

● Add sustainable items to and such as organic and trans-fat free ready-to-eat 
foods based on student request. Bottom-up decision making influences 
purchasing needs

● Use menus and point of purchase cards to 
identify sustainable foods



UC Santa Barbara: Partnering with a Local Food Hub

Goal: Obtain fresh, local produce while  equitably supporting local farmers 

Best Practice: Sourcing local food from Harvest Santa Barbara instead of imported 
produce from a conventional distributor 



The Real Food Challenge: Aggregating Resources for FSOs



Food production and service is a major utilizer of resources and a 
huge source of waste.  It is imperative we enter the workforce with 
sustainable partnerships and practices in the forefront of our mind.

Questions?
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