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Mac's ')

Mystic Market
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Nibbles & Bytes Café
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SciCafé

Built with one of the largest Passive House kitchens in North America, this brand new
carbon neutral dining facility features a 700 person seating capacity across two levels with
an open concept, food court.

Ten food kiosks include:

= Port Cafe & Espresso Bar (locally roasted coffee + baked goods)
= Cove Express (grab & go, packaged items, sushi, drinks)

= Made-to-Order Sandwiches & Wraps

= Greens (plant based offerings)

= Shawarma

» Stir Fry Bar

= Hot Entrees & Carvery (rotating 3 week menu)

= Hot Grill

= Pizza

Kiosk Menus

Dietary Legend
\J Vegan (all vegan items are vegetarian & dairy free by default)
=/ Vegetarian

) Halal Meat
4 Made without gluten

(@ Mmade without dairy
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The Default Veg Initiative:

Measuring and Reducing Food Emissions at
the University of Victoria

December 16, 2021
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UVic Food Emissions

Ca ICU |at|ons ‘ . GREENER BY DEFA_ T_AT_THE UNIVERSITY OF VICTORIA

“Make plant-based it meals with animal products. Green@itty Default s inelustve, reduces your carbon foc
and increases the h

Graener by Detauit st UVic Universities Shifting Diets -

Campus Planning and
Sustainabil ity aneenn oY oErAULT AT e

Visit us on Instagram.

Under the Default Veg partner banner, our initiative was chosen as 2nd place of 20 initiatives in UVic’s Climate Solutions

The Greener by Default initiative proposes the University of Victoria serves >60% plant-based meals by Challenge 2021:

December 2022, as a solution to reduce food systems emissions for climate change, and benefit campus and
e a U e g environmental health.

GREENER BY
DEFAULT

Greener by Default is the institutional policy arm of
DefaultVeg, working with corporations, universities,
and municipalities to make plant-based meals the

UVic also partners with
Forward Food

default in catered meetings, conferences, cafes, and
cafeterias.

VIEW WEBSITE

Greener by Default is simple: Make plant-based food the default and give people the choice to opt in for meals with
animal products. Part of a broad international initiative shared across universities, institutions, and individuals, Greener
by Default is inclusive, reduces your carbon footprint, and increases the healthfulness of your meals.

oac.uvic.ca/defaultveg
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Greener by Default

]
Climate-
iend| d
Friendly Foo | ,
0 0 O B o W - e by Default makes plant-based food the default, while giving diners the choice
B to opt into meat/ dairy. This strategy allows institutions to:
l l I I a I V( S . al— « meet carbon reduction goals

* save on food costs

+ improve health and inclusivity

all while preserving freedom of choice.

Default Veg
Greener by Default Default Veg Greener by Default

UVic also partners with

— Forward Food (Humane Societ
Forward Food Cool Food Movement ( Y)

World Resources Institute

COOLFOOD* =

Cool Food —
a delicious way
to make a
difference

oac.uvic.ca/defaultveg Take the

Forward Food
Challenge
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Cool Food

Cool Food helps people and organizations reduce the climate impact of their food
through shifting toward more plant-rich diets.

World Resources Institute

Cool Food Calculator

Launch Platform 71

4 WORLD RESOURCES INSTITUTE
coolfood.org/pledge

Read more at wri.org/shiftingdiets join the conversation #ShiftingDiets

Wheat
Comn I $
Beans, chickpeas, lentils I $
Rice [ | $
Fish | ] 388
Soy . $
Nuts ] $5%
Eggs ] $$
Poultry ] $$
Pork | $$
Dairy (milk, cheese) I $$
Beot [ $88
i N 5SS
How Much Protein Do You Need?
‘The average daily adult protein requirement is 56 for a man and 464 for a woman but
‘many people consume much more than they need.
] I average US 283g

Sources: GlobAgri-WRR model developed by CIRAD, Princeton University, INRA, and WRI (GHG data);
Notes: see www.wri.org/proteinscorecard.

USDA and BLS (2016) (US retail price data).
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Cool Food
Worl d ReSOU rces I nstitute Cool Food helps people and organizations reduce the climate impact of their food

through shifting toward more plant-rich diets.

Cool Food Calculator

@ WORLD RESOURCES INSTITUTE

coolfood.org/pledge

Greenhouse gas emissions per 100 grams of protein

in Data
Greenhouse gas emissions are measured in kilograms of carbon dioxide equivalents (kgCO,eq) per 100 grams of
protein. This means non-CO, greenhouse gases are included and weighted by their relative warming impact.

—— e Lamb & Mutton | 2 65 <o
Read more at wri.org/shiftingdiets join the conversation #ShiftingDiets
prawns tarmec) | ¢ 1>
Becs (dair here) | - ¢ o

Pig Meat [N 7 61 ko

Rice | |

Fih | 553 Fish (farmed) [N 598 ko

SW : : Poultry Meat [N 5.7 ko

Nuts $5% .

- « Eges [ 421 ko Animal-based foods

Grains 2.7kg

- N Plant-based foods

Pork ] $$ Tofu (soybeans) 1.98 kg

Dairy (milk, cheese) I $$ Groundnuts 1.23 kg

b I s Other Pulses  0.84 kg

s I 55

T S — Peas 0.44 kg
How Much Protein Do You Need? Nuts 0.26 kg
‘The average daily adult protein requirement is 56 for a man and 46( for a woman but
‘many people consume much more than they need.
g kg 19 kg L kg 50 kg 40 kg
% ) =23 Source: Poore, J., & Nemecek, T. (2018). Additional calculations by Our World in Data.
R Note: Data represents the global average greenhouse gas emissions of food products based on a large meta-analysis of food production
ources: GIobAgri-\ model develoj ), Princeton University, , anc lata); : . . . .
USDA and BLS?ZMG) (US retail pnceliialar;y.y Nmes:seev‘\ryw.wn.orwmelgscmecam. covering 38,700 CommerC|a|Iy viable farms in 119 countries.

OurWorldIinData.org/environmental-impacts-of-food « CC BY
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Cool Food

Cool Food helps people and organizations reduce the climate impact of their food
through shifting toward more plant-rich diets.

World Resources Institute

Cool Food Calculator it 7

@ WORLD RESOURCES INSTITUTE

coolfood.org/pledge PROTEIN SCORECARD

What you put on your plate has a large impact on the environment. Research by WRI
and its partners shows that meat and dairy are generally more resource-intensive to
produce than plant-based foods, increasing pressure on land, water and the climate. r M m I
Small dietary shifts—such as switching from beef to pork, or poultry to beans—can Ou ¢ be S
significantly reduce agricultural resource use and greenhouse gas (GHG) emissions.
Use this scorecard to lower your diet's impacts in a way that works for you.

A H 3

Read more at wri.org/shiftingdiets join the conversation #ShiftingDiets

Hackensack Meridian Health
Harvard University
Hilton

Aramark RobinFood

IMPACT
(GHG emissions per gram of protein)

cOST
(Retal price per
gram of protei)

B S

Bank of America

Seattle Children’s Hospital

Wheat 1

BASF Spectrum Health Medical Center

@i I Beth Israel Deaconess Medical Center IKEA Sussex Community NHS Foundation Trust
Bloomberg Indiana University Health

Beans, chickpeas, lentils I Boston Medical Center 1SS T

Brandeis University

Rice | | Brigham and Women’s Hospital
1 Brigham and Women’s Faulkner Hospital M Tirol Kliniken
Max Burgers
2 | C Memoviagl Sloan Kettering Cancer Center U
s ] Montefiore Health System
ChristianaCare Morgan Stanley UC Davis Medical Center
Eggs | City of Copenhagen Morristown Medical Center UCLA Health
City of Ghent Mount Sinai Health System UC San Diego Health
City of Milan UCSF Health
Poultry | City of New York University of Maryland
Pork . City of Toronto N University of Pittsburgh
Concord Hospital University of Pittsburgh Medical Center
iry (mil Nestlé University of Vermont Medical Center
oy ik, cheess) [ Newcastle upon Tyne Hospitals NHS T
D Foundation Trust UW Health
Beef ] New York University
Dartmouth-Hitchcock Medical Center
vcge N s v

(0]

Virginia Mason Medical Center

& ” Overlook Medical Center
How Much Protein Do You Need? R EED

‘The average daily adult protein requirement is 56( for a man and 454 for a woman but Froedtert Hospital w
e e T T Tl P

REQUIREMENT OVERCONSUMPTION G X Washington, D.C.
PeaceHealth Southwest Medical Center Williams College

0 [EE— s Providence Saint Joseph Health World Bank

Genentech

Sources: GlobAgri-WRR model developed by CIRAD, Princeton University, INRA, and WRI (GHG data); General Hospital of Syros

USDA and BLS (2016) (US retail price data). Notes: see www.wri.org/proteinscorecard.
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The Default Veg Initiative: 2000

G H G Measuring and Reducing Food Emissions at the
UnlverSlty Of V|Ctorla ’ Stationary energy Mobile combustion Electricity Paper Food (3,285 tC02e)
Full Report - 2021
Scope 1 Scope 2 Scope 3

Reporting

* GHG — Supply Chain only,
excludes land-use-change

Vs
Including carbon opportunity costs

University of Victoria GHG Emissions - 2019 (tC02e)

16,000.00

14,000.00

baseline —
2019 year

12,000.00

10,000.00

8,000.00

6,000.00

4,000.00

2,000.00

0.00
E Stationary energy Mobile combustion Electricity Paper Food-related

DEF AU LTVE G 6) Sustainability in action. University Corbon Coste

&Sustainability (14,943 tC02e)

Scope 1 Scope 2 Scope 3
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of food categories by weight/purchased (2019) Proportions of food categories by emissions (2019)

” Fruits & Added Vegetable oils Alcohol, stimulants,
G H G Fruits & vegetables vegetables Roots/tubers __sugars 2% / spices
31% 5% 2% o ' 3%
Plant-based milk subs.

0% \

n
Re O l I I n Roots/tubers Legumes/nuts/seedsg@}“—sf—/
13% 1% ¥

Other animal-based

Seafood
1%

Plant-based milk subs. foods
2% Added sugars 0% 4%
Seafood
Legumes/nuts/seeds 1% ego/go \\
2% Vegetable oils >
2%
Grains Stimulants/spices
8% 1%
Ruminant meats
3%
Eggs
4%
Dairy

Poultry
7% Pork 22%
3%

“Ruminant meats (red) comprise only 3% of food purchases, but result in
34% of emissions. Combined with dairy, they represent almost 60% of
campus emissions from food.”
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Waste reduction

Eco box program

Local food focus

Meal plans  Nutrition =~ Sustainability = Degrees Cate UVic Meal Share Prox

home » sustainability » carbon footprint

Carbon footprint

Committed to the goals set out in UVic's B Climate and Sustainability Action Plan (2030),
University Food Services is aligning our menu strategies to reduce food related green house
gas emissions and benefit the health of our environment and campus community.

We are an institutional partner of the I Forward Food movement and have a close working
relationship with the B Greener by Default Initiative at UVic and the B office of Campus
Planning and Sustainability.

Sustainable features at The Cove

b {[e

Plating Up Climate Sc

Watch on 23 YouTube

Menu Actions Taken to Reduce our Carbon Footprint

» Prioritizing plant based proteins (2 green tier) listing these options first on all menus
= Reducing/replacing beef, pork, poultry, dairy (@ /red tier) in menus by 50%

= Elimination of all lamb products from our menus (& highest carbon footprint protein)
= Elimination of beef chili-now serving only vegan chili at all outlets

= Introduction of the 50/50 Burger across campus (half plant protein, half beef)

= Vegan cheese used as the default cheese option (must opt in for dairy cheese)

= Whole wheat bread made as the default bread option

= Introduction of vegan mayo as the default spread (regular mayonnaise eliminated)

A-Z | Directories | Maps

Search Food Services

m  Aboutus

ONECARD
ADD FUNDS

HOURS &
LOCATIONS
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How Does Your Meal Rate on the Climate - Protein Scorecard?

—

Universityor N ...
Vlctorla PROTEIN SCORECARD

Both bowls of chili contain ~15 grams of protein

GHG
Action

Plant-based Chili with beans)  Meat-based Chili (with beef)

— g |35 kg cozer = 37.0 kg CO2e*

* = Carbon Dioxide warming equivalent ~ That’s 25X the global warming impact

LA,

[
¥ University | C Planni /‘ L —4
L) of Victori)a, ;?E;Z;n:&?igg Q # Sustainability in action. l@) @green_uvic DefduliVe g l@] @default_veg_at_uvic

2

Lamb & goat

How Much Protein Do You Need?

The average daily adult protein requirement is 564 for a man and 46 for a woman bt
many people consume much more than they need

Sources: GlobAgri-WRR modef developed by CIRAD, Princeton University, INRA, and WRI (GHG data);
USDA and BLS (2016) (US retail price data). Nolas: 6@ WWW.WTi.org/proteinscorecard.
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