
MENUS OF CHANGE:

HOW UBC IS ADVANCING 
PLANT BASED DIETS

David Speight 

Executive Chef & Culinary Director



Executive Chef & Culinary 
Director

University of British Columbia

Education:

Professional Chef, Culinary 
Institute of America

Red Seal Certified Chef

2



• 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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Create at Vision

Change the inputs

Deliver Results



FOOD VISION & 
VALUES

• 16 guiding principle to shape our 
business and inform our decision 
making

• Consists of a vision, values & 
definitions 

• Supports wellbeing, sustainability, 
food safety & professional 
development

• One of our values commits to 
reducing red meat consumption by 
advancing plant based eating
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- We utilized the following 
guiding documents to 
inform our values:

- Canada Food 
Guide

- Eat Lancet report

- Menus of Change
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• 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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• Education: hosted Canada’s first 
Forward Food conference in 2017

• Invested in plant based cookbooks for 
our chefs

• Menu engineering strategies: protein 
flip, increased plant based offerings, 
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
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• UBC Food 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
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• 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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• 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
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THANK YOU
david.speight@ubc.ca


