Make it Stick: Sustaining Sustainable Dining Systems by Anastatia Curley and Hannah Eisler-Burnett, Yale Sustainable Food Project
Steps:

1. Aim for constant improvement

a. Never stop going! Make sure there’s always something to do, so that you can regularly get new people to join.

b. Ex: Yale made one cafeteria 100% local/sustainable foods for 2 years, proving to the administration that sustainability is possible, then they implemented 20% sustainable food into all dining halls, then 40% the next year (they plan to do 60% next year, and 80% the year after that)

2. Set up systems.

3. Build and maintain relationships.

a. Food management/dining services/purchasing direct

b. Facilities dept./everyone involved in the business part of the college

c. Faculty

d. Students

i. Student organizations

ii. Board members

iii. Alumni (Yale gets 50% of the funding for its sustainable food budget from alumni)

e. Farmers & distributors

f. Surrounding community

g. Politicians (especially alumni!)

· Four Season Farm by Elliot Coleman is a good book on learning how it’s possible to farm in New England, even in the wintertime

· You can buy tomatoes (and other veggies) in season and use a local canning plant (Yale uses one in New Haven) ( in the end, this is cheaper than buying salsa/tomato sauce year-round!

· Also, if you take away something (like cantaloupe or strawberries in the winter), you need to replace it with something else that tastes better! (like really good hot cereal/oatmeal options)

· Get recipes from the dining services employees themselves, and then they’ll be proud of their dishes (which will enhance the atmosphere of the cafeteria and the tastiness of the food)

· Make sure to clearly label food “sustainable” or “organic,” and make sure that it tastes better than the other food so that students will eat it more, and dining services will understand that there’s a demand for local foods

· When approaching your university:

· Compare your institution to other universities (“Well, Middlebury just set a target of, [for example] 20% local produce by next year”)

· Talk to your school about creating ties to the surrounding community & helping out in the current economy (like how Yale uses a canning plant in New Haven)

· Instead of just saying, “Oh, we’ll get out celery and broccoli from x farm,” it may be better to simply create recipes based on local growing seasons, because then dining services will automatically get their food from local farms depending upon the season

· To make sure that food costs don’t rise, contract a distributor to organize the different farms and deliver food to the school in one simple shipment (instead of several different farms’ trucks). Also, work with meat and dairy cooperatives. (*note: since beginning their sustainable food project, Yale’s food budget has risen 30%, but also note that meat and dairy grown in New England is considerably more expensive than veggies)

· For Dining Services employees:

· Ask for constant feedback from them about the process ( Include them in the change!

· Though they’ll likely need more training (like for a ServSafe certificate), frame it as a good thing! Labor unions especially like the idea of more training for workers.

· Think about fun ways to pique students’ interest (like leading a herd of sheep onto the green for a day)

· www.Yale.edu/sustainablefood ( details about their project

