
Challenge folks were still getting their heads 
around what would count and some of the 
logistical challenges that might be presented 
to higher education dining services in getting 
some of their initial criteria, so they modified 
that over the past couple of years. As we have 
done it year over year, we have been able to 
improve our results in large part because we 
have a better understanding with the students 
as to what is going to count, and taking their 
recommendations after each calculation period 
and working on that with the folks within 
Aramark in Philadelphia. I think it has really 
been educational for everyone.”

This year, they are taking a look at another 
time period. “We are in North Carolina and 
produce is coming out of the field in late 
summer,” he said. “It is not a Herculean 
task to get to over 20 percent in September 
because local produce is abundant. What 
we wanted to do was really figure out what 
the whole year looks like. ‘Let’s look at a 

month that maybe is not so abundant for produce and get a 
baseline for that.’ So this year, for the first time, we worked 
with students to have them come back in and have them take 
a look at February. Then we will use that as a baseline and 
continue to try and move that forward.”

Front-of-the-House Composting
Dining Services has also worked to expand its front-of-

the-house composting efforts. 
“Our school has an environmental affairs committee and 

a couple of years ago, they brought that initiative to us,” 
said Myers. “Since we were already doing a quite successful 
composting program in our resident dining halls, we decided 
to basically test the waters.”In the fall of 2013, the school in-
creased the number of composting bins it has in its main food 
court, after placing one near its Freshens location in Fall 2012. 
“We put three compost bins in this past fall in our three highly 
trafficked trash areas,” said Weir. “It is still pretty much in a 
test mode. We are struggling with the cross-contamination. 
Our next step on that is to figure out how we can engage with 
the student groups, probably in fall of 2014 — the first two 
weeks of school having those stations manned by students, 
and talking to the folks about what goes in each bin to try to 
drive that educational component.” 

1.5.0. 
1.5.0., named for the school’s definition of local products 

— 150-mile radius or in the state of North Carolina — is a 
newly updated concept in the largest retail area on campus. 
“I have always contended that it should be called ‘the best 
doggone food on campus,’” said Weir. “There is a lot of care 
and attention that goes into the production of the food. We 
have a dedicated chef at that station who works with three 
other folks who have culinary backgrounds, who basically 
work off local or certified ingredients on a three-week cycle. 
It really is just exceptional food.” 

Sustainability is a major component of 
the mission at the University of North 

Carolina – Chapel Hill. That mission extends 
to the food services on campus. 

“It is extremely important to have these 
sustainability efforts,” said Scott Myers, di-
rector of food and vending with the univer-
sity. “Part of our mission at the university is 
to improve the world and do it sustainably. 
Food service is an everyday part of a stu-
dent’s life. It gives us a forum to support 
the educational mission on campus. At the 
same time, we get to work our mission in 
terms of providing nutritional meals and a 
well-balanced diet in a sustainable way.”

Dining Services, operated by Aramark, 
has a number of tools it uses to meet its 
sustainability mission.

Real Food Calculator
Dining Services has also been using the 

Real Food Challenge’s Real Food Calculator 
to measure its local community-based purchases. 

The Real Food Challenge’s primary campaign is “to shift $1 
billion of existing university food budgets away from industrial 
farms and junk food, and towards local/community-based, fair, 
ecologically sound and humane food sources — what we call 
‘real food’ — by 2020,” according to its website.

“We have participated in that for three years,” said Myers. 
“We have worked with students under an internship program 
where they get class credit by evaluating the places we purchase 
from and the purchases that we make, and tracking whether 
or not they fit into the Real Food Calculator for categories of 
Real Food. We adopted their calculator as a benchmark for 
how sustainable food purchases are in the dining hall.” 

The school has worked to reach a goal of 20 percent lo-
cal purchases. They began by examining a five-week period 
beginning in September. “Four years ago, we were at about 13 
percent; three years ago, we were at about 10 percent,” said 
Scott Weir, resident district manager with Aramark. “That de-
cline was part of our learning curve in knowing what counted. 
Last year, in September 2012, we were just over 20 percent. 
In September 2013, we were at about 23 percent.”

Myers added, “When we started three years ago, we were 
unclear as to what would count and what wouldn’t. The Food 
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