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Few people outside the Stanford University community realize that the 
prestigious campus located in the heart of Silicon Valley is nicknamed 

“The Farm.” This moniker dates back to the late 19th century, when hors-
es roamed the land owned by former California governor and U.S. Sena-
tor Leland Stanford, who founded the university.

Today the phrase “From the Farm. For the Farm” stays true to this history, 
and it serves as accurately describes the Stanford Residential & Din-
ing Enterprises (R&DE) food program. Like many foodservice operations 
these days that are implementing farm-to-fork or other sustainable 
operations, R&DE Stanford dining  is trying to make informed food choic-
es that have as little impact on the environment as possible. It is doing 
so through sustainable purchasing and menuing practices, hands-on 
learning with its organic gardens, and by practicing more efficient and 
sustainable operations.

“It is our goal to better connect people to food so that they appreciate 
the effort that goes into growing or procuring it, and how food choices 
make an impact,” said Dara Silverstein, R&DE Stanford Dining sustain-
able food program manager. “It’s all about changing behaviors.”

This is just one reason why R&DE Stanford Dining received the 2015 
Hobart Center for Foodservice Sustainability (HCFS) grant.

“Sustainability is in not just our mission and our vision but also our core 
value,” said Eric Montell, R&DE Stanford Dining executive director. “It’s 
in everything we do.”

Stanford has demonstrated that these efforts don’t have to be dif-
ficult to achieve. Its practices can be implemented at other institutions 
and restaurants that want to improve their sustainability efforts.

Like many foodservice operations these days that 
are implementing farm-to-fork or other sustainable 
operations, R&DE Stanford Dining is trying to make 
informed food choices that have as little impact on 
the environment as possible.



Stanford serves 12,000 meals per day in 11 dining locations, so the uni-
versity saw plenty of opportunity to make a difference when it comes to 
sustainability. However, in order to change behaviors among students, 
staff and community, the R&DE Sustainable Food Program knew it need-
ed buy-in from all parties.

“For us, sustainability is a core concept at the university and in R&DE, so 
gaining initial support to set up the program was easy,” said Silverstein. 

Other businesses may have to work harder to gain support from stake-
holders. Here are five tips from Stanford on how to get the team on board 
for implementing sustainable measures in your operation:

1. Engage all partners or stakeholders.

2. Tell your story.

3. Start small.

4. Make healthy food accessible to the community.

5. Build credibility.

ONCE YOU KNOW YOUR GOALS, 
WORK TOWARD SHARING AND 
RAISING AWARENESS OF THEM.

GETTING THE  
TEAM ON BOARD

Stanford carefully chooses the local vendors it works 
with and often highlights these partnerships in its bi-
weekly newsletters, dining hall and café monitors and 
classes in its Teaching Kitchen. 
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Engage all partners or stakeholders.  
At a restaurant, partners and stakeholders could in-
clude your staff or your customers; in an educational 
setting, engagement could be talking to students, em-
ployees and faculty. Learn what they are passionate 
about or interested in. During this engagement, you 
may find that people are looking for foods that support 
certain lifestyle choices. At Stanford, many students, 
faculty and staff are interested in vegan and vegetari-
on options, R&DE Stanford Hospitality and Auxiliaries 
opened teh plant-forward Forbes Family Cafe. 

Tell your story. Once you know your goals, work 
toward sharing and raising awareness of them. You 
could use social media; 
but at Stanford, this 
is done through lec-
tures, special events, 
academic partnerships 
and hands-on learning 
in cooking classes and 
through organic gar-
dens. For instance, the 
Stanford community has access to heirloom seeds 
through its seed library, and a biweekly newsletter  to 
1,400 subscribers. In addition to providing information 
on suppliers and news, the newsletter touts sustain-
able events. “All of these efforts make us the source 
for sustainable food news on campus,” said Silver-
stein. “We are not only able to educate, but also bring 
together many diverse people. And that is what food is 
all about—bringing people together.”

FIVE TIPS FOR GETTING THE TEAM ON BOARD

Start small. Don’t expect to accomplish all of your goals 
at once. Stanford’s Sustainable Food Program began in 
2006 as a student-run program before a full-time univer-
sity position was devoted to the effort. Since then, the 
program has grown each year, with new efforts frequent-
ly being added.

Make healthy food accessible to the community.  
If the community is an active participant, it is more likely 
to support and tout your efforts. Stanford makes healthy 
food accessible through the BeWell Community Gardens, 
which include more than 150 personal plots for staff, 
faculty and students to grow their own food. R&DE Stan-
ford Dining works very closely with the FEED Collabora-

tive [Food|Entrepreneur-
ship|Education|Design] at 
the Hasso Plattner Insti-
tute of Design at Stanford 
to find innovative solutions 
to challenges in the food 
system, including reducing 
food waste and partnering 
with local farms to create 

community supported agriculture (CSA) options for stu-
dents and staff. CSA members receive weekly boxes of 
seasonal produce to take home throughout the farming 
season.

Build credibility. Put your efforts in context for others 
by obtaining outside audits or certifications, which vali-
dates your program. For example, R&DE Stanford Dining 
was the first university foodservice operation in the Unit-
ed States to be Responsible Epicurean and Agricultural 
Leadership (REAL) certified by the United States Health-
ful Food Council. 

1

4

2

5

3

Once you have engaged stakeholders, customers and employees, you can better identify areas of opportunity and ways to 
impact your operation. Proactive engagement and dialogue can create shared value not only at the start of the program but 
also for the long term.

“WE ARE NOT ONLY ABLE TO  
EDUCATE BUT ALSO BRING TOGETHER 
MANY DIVERSE PEOPLE. AND THAT IS 

WHAT FOOD IS ALL ABOUT—BRINGING 
PEOPLE TOGETHER.”



Once everyone is on board, it’s time to choose food suppliers. A 2014 poll 
by Cone Communications revealed that 83 percent of Americans consider 
sustainability when buying food, and 81 percent would like to see more 
options that protect the environment. 

The easiest way to add sustainability to food sourcing is to buy local. By 
reducing transportation waste and cost and supporting the local econo-
my, locally grown foods are typically better for the environment because 
small farms use less energy than the larger factory farms. 

For some foodservice operations, finding and choosing sustainable food 
vendors can be overwhelming. Here are nine tips to help in your search:

1. Start with your menu.

2. Ask students and faculty or customers.

3. Connect with area farmers online.

4. Meet at local farmers’ markets.

5. Set guidelines.

FINDING AND CHOOSING 
SUSTAINABLE FOOD VENDORS

Stanford builds close relationships with its 
partners, who must share the university’s values 
and commitment to social responsibility.
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6. Choose vendors with sustainable agricultural,  

    manufacturing and supply chain practices.

7. Check into responsible fishing practices.

8. Be open to audits.

9. Build relationships.



Start with your menu. What are you using most? Are 
there local or sustainable options available for some 
of your most-used ingredients? Remember that consid-
erations surrounding nutrition, sustainability, price and 
taste come into play when choosing a supplier.

Ask students and faculty or customers. Check with 
students and faculty, staff or customers to see if they 
have suggestions on whom to approach, based on their 
own experience with vendors.

Connect with area farmers online. Go to the web-
site Agrilicious.org to find a local farm, or the GRACE 
Communications Foundation’s Eat Well Guide (eatwell-
guide.org), which is the largest online directory of 
sustainable food vendors in the country. Use the guide 
to conduct a search for businesses in your area. Visit 
these farms in person to become aware of their oper-
ation.

Meet at local farmers’ markets. Local farmers’ 
markets are another opportunity to meet suppliers. 
Taste their products. Talk to them about their ability 
and availability to provide the volume of food that you 
need.

Set guidelines. It’s important to develop, upfront, a 
set of purchasing guidelines and preferences and an 
ongoing process to guide food-purchasing decisions. 
“[At Stanford] these guidelines take into account the 
best interest of our environment, the social and eco-
nomic systems on which our food depends, and the 
health of those to whom we serve food,” said Silver-
stein. “We have high standards of excellence for pro-
viding great, delicious and nutritious food.”

NINE TIPS FOR FINDING SUSTAINABLE FOOD VENDORS

Choose vendors with sustainable agricultural, man-
ufacturing and supply chain practices. If you want 
sustainable vendors, be thorough when asking about their 
farming practices. It’s not just about being organic; ask if 
they raise their poultry antibiotic-free. Is pork raised without 
gestation crates? Do they have cage-free eggs and grass-fed 
beef? Do they practice crop rotation? Do they maintain fair 
labor practices? If you are employed by a university or other 
institution with fast-food vendors serving their products in 
your dining halls or cafeterias, see what their supply chain 
practices are. This can have an impact on your overall sus-
tainability goals.

Check into responsible fishing practices. Source your 
seafood from independently certified, sustainable fisheries. 
A good source for information on this subject is the Monte-
rey Bay Aquarium’s Seafood Watch Guide or Marine Stew-
ardship Council. R&DE Stanford Dining is a business partner 
of Seafood Watch.

Be open to audits. When you choose a vendor, it’s import-
ant to have clear policies and strong accountability systems 
in place. Conduct internal and external third-party audits 
to ensure that standards are met. At Stanford, the AASHE 
STARS (Sustainability Tracking, Assessment and Rating Sys-
tem) criteria is used to evaluate the 5,000 food products the 
university provides, which is over 47 percent sustainable. 

Build relationships. Verify that these vendors share your 
values and commitment to social responsibility. Talk to them 
about their goals and practices to determine if they match 
yours. At Stanford, the staff takes time to build close rela-
tionships with its partners, such as the Alaskan fishermen 
who provide 27,250 pounds of wild Alaskan salmon each 
year from Taku River Reds. “They are one example of people 
doing good work, and it’s nice to get to support and educate 
about them,” said Silverstein.
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At Stanford, doing business with partners committed to ensuring sustainable purchasing and menuing practices has improved 
the overall health, stability, security and sustainability of its food supply. It chooses its vendors by taking into account the best 
interest of the environment, the social and economic systems on which its food depends, and the health of those to whom 
they serve food.



Community outreach and sourcing food are only half of the equation 
when it comes to sustainability at Stanford. The other half includes the 
physical measures taken to improve the university’s carbon footprint. For 
foodservice operations trying to implement sustainable opportunities, 
here are five areas of focus:

1. Efficient lighting

2. ENERGY STAR® qualified appliances

3. Water reduction

4. Waste reduction

5. Interiors

APPLYING SUSTAINABILITY  
TO OVERALL OPERATIONS

At Stanford, waste is diverted from landfills through 
recycling and composting.

COMMUNITY OUTREACH AND SOURCING FOOD ARE ONLY HALF OF THE EQUATION 
WHEN IT COMES TO SUSTAINABILITY AT STANFORD. THE OTHER HALF INCLUDES THE 
PHYSICAL MEASURES TAKEN TO IMPROVE THE UNIVERSITY’S CARBON FOOTPRINT.
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Efficient lighting: Use ambient lighting as much as 
possible, or install LED bulbs. To conserve energy at 
Stanford, its Dining in the Daylight program promotes 
using available sunlight during daytime hours. This 
measure saves 20,735 kWh every year. When daylight 
is not available, more than 1,600 energy-efficient LED 
bulbs supply light. The LED lights highlight the food 
displays while natural ambient lighting fills the kitchen 
and servery. This program is projected to save $26,000 
and 171,000 kWh per year.

ENERGY STAR® qualified appliances: Consider re-
placing dated appliances with more efficient models. 
At Stanford, a renovation of the Florence Moore (Flo-
Mo) Dining Hall included installation of a Hobart CL64e 
dish machine and two 
ENERGY STAR qualified 
Traulsen refrigerators, 
the Traulsen UHT-48-LR 
and the UHT-60-LR. The 
ENERGY STAR qualified 
dish machines save 
water and energy, and 
the refrigerators use 30 
percent less electricity 
than standard models.

Water reduction: Consider measures to reduce water 
use or the amount of energy required to heat water by 
implementing tankless water heaters. At Stanford, in 

FIVE AREAS OF FOCUS FOR SUSTAINABLE OPPORTUNITIES

response to the California drought, all hand-washing sinks 
have been switched to 0.5 gpm low-flow aerators. Ultra-low-
flow (0.99 gpm) spray nozzles have also been installed in the 
dish rooms and outside. These efforts have reduced water 
use by nine percent overall in 2014.

Waste reduction: Think about what can be reduced, reused 
or recycled to divert waste from landfills. At Stanford, waste 
reduction efforts for waste reduction include trayless dining, 
which reduces food waste and hot water usage. Plates and 
bowls are right-sized to decrease food waste, used fryer oil 
is recycled into biodiesel, and all food waste and napkins 
are composted. Staff weighs and tracks food waste and then 
uses that data to adjust production amounts accordingly. 
R&DE Stanford Dining donates leftover, usable food to the 

student-run program 
SPOON (Stanford Proj-
ect on Hunger) to dis-
tribute to the Palo Alto 
Opportunity Center.

Interiors: Think about 
the materials used for 
interior design. Could 
you purchase tables 
made from recycled 
wood? What about 

flooring? At Stanford, paints with low volatile organic com-
pounds (VOC) were used for healthy indoor air quality. Car-
pets primarily made from recycled materials were installed 
in the dining rooms.
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These sustainable efforts have earned Stanford many accolades, including the nation’s first campus dining program to be 
REAL Certified from the United States Healthful Food Council (USHFC) for its use of nutrition and sustainability best practices. 
Modeled after the LEED green building certification program, Responsible Epicurean and Agricultural Leadership (REAL) Certi-
fied is the trusted, nationally recognized mark of excellence for food and foodservice operators committed to holistic nutrition 
and environmental stewardship. 

TO CONSERVE ENERGY AT STANFORD, 
ITS DINING IN THE DAYLIGHT PROGRAM 
PROMOTES USING AVAILABLE SUNLIGHT 

DURING DAYTIME HOURS. THIS MEASURE 
SAVES 20,735 KWH EVERY YEAR.
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While not all of today’s modern food can be sourced from a local farm, 
Stanford is doing its best to ensure that its community supports locally 
sourced foods.

“As the dining program for one of the leading research and academic 
institutions in the world, R&DE Stanford Dining is committed to excel-
lence in the pursuit of delicious and sustainable food,” said Shirley Ev-
erett, Senior Associate Vice Provost for Residential & Dining Enterprises 
at Stanford University. “We believe that by providing our students with 
high-quality, great tasting and sustainable food choices, and by educat-
ing them on healthy cooking techniques and sustainable ingredients, we 
can influence healthy eating habits that will last a lifetime,” 

FROM THE FARM, FOR THE FARM

The Teaching Kitchen at Stanford was launched 
in January 2015 with Chef Jamie Oliver to provide 
students with hands-on experience in the kitchen.

TO CHANGE BEHAVIORS, YOU NEED STRONG 
LEADERSHIP AND A PLAN IN PLACE TO GET 
BEHIND THESE INITIATIVES.



WHAT DOES IT ALL MEAN? FOLLOWING IS A LIST OF SOME OF THE RESOURCES THAT RESTAURANTS 
AND INSTITUTIONS CAN GO TO WHEN SETTING UP SUSTAINABILITY INITIATIVES OF THEIR OWN:

AASHE – www.aashe.org – The Association for the Advancement of 
Sustainability in Higher Education creates a community engaged in  
sharing ideas and promising practices regarding sustainability.

Consumer Reports Sustainability in Food – www.greenerchoices.
org – Web-based initiative to inform, engage and empower consum-
ers about environmentally-friendly products and practices. Published 
by Consumers Union, the non-profit publisher of Consumer Reports 
magazine.

Culinary Institute of America (CIA) Menus of Change principles 
– www.menusofchange.org – This organization has the goal of accel-
erating efforts to move American consumers—and college/university 
students, scholars and staff, in particular—toward more plant-forward 
diets. To accomplish this goal, it must integrate academic, business, 
culinary and consumer insights. In collaboration with CIA, R&DE Stan-
ford Dining also co-founded the Menus of Change University Research 
Collaborative (MCURC), a working group of scholars and experts from 
25 invited colleges and universities.

Eat Well Guide – www.eatwellguide.org – The largest online directory 
of sustainable food vendors in the country, maintained by GRACE Com-
munications Foundation. 

ENERGY STAR – www.energystar.gov – The U.S. Environmental 
Protection Agency (EPA) voluntary program that helps businesses and 
individuals save money and protect the climate through superior energy 
efficiency.

Environmental Working Group’s Dirty Dozen – www.ewg.org – 

Singles out produce with the highest pesticides loads.

Fair Trade Certified – www.fairtradeusa.org – Audits and certifies 
transactions between U.S. companies and their international suppli-
ers to guarantee that the farmers and workers producing Fair Trade 
Certified goods are paid fair prices and wages, work in safe conditions, 
protect the environment and receive community development funds to 
empower and uplift their communities.

Green Restaurant Association – www.dinegreen.com – A national 
non-profit organization that provides a convenient and cost-effective 
way for restaurant, manufacturers, distributors and consumers to 
become more environmentally responsible.

LEED – www.usgbc.org/leed – Leadership in Energy and Environmental 
Design (LEED). A green building certification program recognizing best-
in-class building strategies and practices. 

Marine Stewardship Council – www.msc.org – The organization 
works with partners to transform the world’s seafood markets and 
promote sustainable fishing practices.

Monterey Bay Aquarium Seafood Watch – www.seafoodwatch.
org – Provides recommendations to help foodservice operators choose 
seafood that’s fished or farmed in ways that have less impact on the 
environment. 

REAL Certified – www.eatreal.org – The United States Healthful Food 
Council (USHFC) created this nationally recognized mark of excellence 
for food and foodservice operators committed to holistic nutrition and 
environmental stewardship.

888-4HOBART   |  www.hobartcorp.com

Hobart is the world’s premier commercial food equipment and service provider 
for the foodservice and food retail industries. Hobart is a 2015 ENERGY STAR® 

Sustained Excellence Award recipient and an ENERGY STAR® Partner since 2008. 

To learn more about Hobart, visit www.hobartcorp.com. 


