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UBC FOOD SEKVICES

«  Self funded & self operated

+  $47 million in annual revenue

« Return a dividend back to the
University (nearly $1 million)

- 25+ retail locations

+ 3 residence dining locations

« 2 full service restaurants

« 2 full service catering companies
+  Food trucks

- Also manage the food program at
our Okanagan campus
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OUR RESPONSIBILITY:

- AS LARGE PURCHASERS, FOOD SERVICE PROVIDERS HAVE AN OPPORTUNITY TO
PRIORITIZE SUSTAINABILITY OR RISK GUR FOOD SYSTEM FOR FUTURE
GENERATIONS

- AS A PUBLICLY FUNDED UNIVERSITY, UBC HAS THE OBLIGATION TO CHALLENGE
THE STATUS QUO AND SET THE EXAMPLE FOR OTHERS TO FOLLOW

- UBC HAS DEVELOFPED STRATEGIC POLICIES TO SUPPORT IMPROVED
SUSTAINABILITY AND WELLBEING, FOOD CAN DEFINITELY PLAY A SIGNIFICANT
ROLE IN BOTH

- WE CATER TO STUDENTS THAT ARE PRIMARILY 18-22 YEARS OF AGE WHICH IS A
FORMATIVE TIME IN A PERSON'’S LIFE TO DEVELOP HEALTHY EATING HABITS AND
A RELATIONSHIP TO FOOD THAT CAN LAST A LIFETIME



WE BELIEVE:

- CANADIAN UNIVERSITIES ARE QUESTIONING OLD ASSUMPTIONS ABOUT DINING
AND CAMPUS LIFE

- THERE IS A DIRECT RELATIONSHIP BETWEEN EATING WELL & ACADEMIC SUCCESS

- WE NEED TO ASSUME A LEADERSHIP ROLE ON OUR CAMPUS TO EDUCATE OUR
COMMUNITY ON HEALTHY EATING & SUSTAINABLE FOOD SYSTEMS

-FOOD IS AN OPPORTUNITY FOR A UNIVERSITY TO DEFINE ITS CULTURE

- PLANT BASED EATING HAS MANY BENEFITS INCLUDING CLIMATE iMPACT,
NUTRITION, ANIMAL WELFARE & COST



OUR JOURNEY

Create at Vision

Change the inputs

Deliver Results




Food Vision & Values
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The Planetary
Health Plate
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GO “GOOD FAT,” NOT “LOW FAT” z
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Canada’s
food guide
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Eat well. Live well.

Eat a variety of healthy foods each day
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of vegetables
and fruits

Make water
your drink
of choice

Choose
whole grain

Discover your food guide at

Canada.ca/FoodGuide
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THEY RLL SAY
WHAT MICHALL
POLLAN HAS BEEN
SAYING FOR YEAKS!

+  Reduce red meat consumption

«  Reduce amount of processed foods
+  Eat more plant-based

+ Choose whole grains

- Eat sustainable seafood

«  Drink water

- Encourages healthy eating habits
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£7Z PANISSE VEGETABLES SG HDW WELL WE
RDVANCE PLANT BASED
VEGANOMIOON DIETS ON OUR CANIPUS?

m Vegetable s

e ’ Education: hosted Canada’s first
bura wrisht  The First Mess Cookbook

Forward Food conference in 2017

eax THE oh she glows COOKBOO¥ - Invested in plant based cookbooks for
; our chefs
Y " +  Menu engineering strategies: protein
:VEGETARIAN T — flip, increased plant based offerings,
ELAVOR BIBLE blended burger

2019 — 47% of all entrees in residence
dining were plant based

Set targets, measure key metrics,
celebrate successes

Do not call menu items vegan or
vegetarian, instead lead with
flavourful descriptions

Use icons to identify vegan &
vegetarian offerings

Understand why you are doing this,

for us it is climate and health
@




AT THE UNIVERSITY OF BRITISH COLUMBIA

: UBC

Land and
UBC Food

Centre for Sustainable Food Systems System s

PARTNERSHIP WITH
THE UBC FARM

- UBCFood Services is the largest
purchaser of fruits & vegetables
from the UBC Farm

Prioritize purchases from the UBC
Farm (set targets & measure)

+  Partner with the UBC Farm on
fundraising events like our UBC
Farm Long Table dinner series

+  Chefs and culinary apprentices
spend time on the farm learning
from the farmers and harvesting

food
(1)



LESSONS
LEARNED

Institutional change is hard

Must believe in what you are doing
and have an unrelenting approach

Buy in from senior leadership is a
must

Make your commitments public

Set clear goals, measure and track
progress

Be prepared for set backs

Anything is possible
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WHAT’S NEXT?

Opening of UBC’s first exclusively
plant based café on campus in 2021

+  Funding for plant based culinary
training
+ Climate Food Labelling
. + Target of 80% plant based menu

offering by 2025






