
that is not possible 
there due to either lo-
cal laws or maybe no 
one is doing it. Having 
another plan in place is 
fantastic. You can very 
easily install one of 
these systems wherev-
er you are. I think that 
is a great example to 
our students because 
at the end of the day, 
what we want to do is 

empower our students to think sustainably 
when they graduate.” 

Teaching future culinarians about 
sustainability is very important. “This is 
just one more step in our commitment 
to being as sustainable as possible and 
educating our students about sustain-
ability in general,” he said. “The reason 
we have done this, the reason we have 
gone down this road so ardently, is that 
in education, our job is to look into the 
future and do our best at discerning 
what our students will have to know in 
the future and to prepare them for that 
world. One of the things that we believe 
is just critical that will not go away is 
this whole sustainability initiative. Our 
Earth is not somehow getting healthier, 
so it is going to remain in the forefront.”

Alot of food is produced at Kendall 
College in Chicago, Ill. 

“Our culinary arts school, 
which is quite frankly one of the best in 
the country, is a very intense system in 
which we use a lot of food,” said Christo-
pher Koetke, CEC, CCE, vice president, 
School of Culinary Arts. “That is just 
what we do because we are committed 
to super-high education and high quality.  
We use an awful lot of food. We also pro-
vide the food service for the entire campus 
and through two different restaurants.” 

Sustainability has been a topic of 
great importance in the education of its 
culinary students. “We have been very 
committed to all things sustainable now 
going on about seven years,” he said. 
“Waste was one of the first things that 
we tackled. We started composting as 
one of our first initiatives. Since then, 
we have done a lot of other things, in-
cluding educating a lot of other people 
around the country about how to teach 
sustainability in culinary education and 
how to implement sustainable initiatives 
in different operations, whether it is a 
school or a foodservice business.”

When the school began composting 
seven years ago, it paid a local company 
to pick up its food waste and process it 
offsite. Recently, it began using the En-
viroPure food waste decomposition sys-
tem from Champion Industries onsite 
for the roughly 6,500 pounds of com-
postable matter produced each week. 

“Instead of assembling our com-
postable garbage and having it picked up 
three times a week, it just goes into the 
EnviroPure system,” said Koetke. “That 
is it. Once you have started separating 
out recyclables and compostable matter 
and whatever doesn’t fit into those two 
categories, whether or not someone is 
picking it up or whether we are doing it 
doesn’t change our processes that much.”

He sees many advantages to compost-
ing onsite. “It is a very small amount that 
comes out of the machine. This is one 
of the advantages of the system. It really 
does a tiny of amount stuff that you can 
take out eventually. That is really an even-

tually; we have not 
had to do it yet. We 
have had the system 
in place now for about 
three months. Even-
tually when that hap-
pens, the plan is to put 
it on shrubs and land-
scaping to provide 
nutrients to the soil. In 
that respect, really ev-
erything is right here 
onsite. 

Onsite composting will also save 
money. “Especially if you are a food-
service operator and you are looking at 
diverting a percentage — and it can be a 
substantial percentage — of your waste 
stream into a system like this, that is im-
mediate savings because you’re produc-
ing less waste; therefore what you are 
going to be paying for waste removal is 
diminished,” he said. “One of the prin-
cipal concepts in the whole world of 
sustainability is long-term investment. 
In other words, you spend a little more 
upfront now and you reap the rewards 
later financially.” 

Koetke sees an educational benefit to 
the change. “Our students are going to 
graduate; let’s say they go to a different 
state or city, and composting is something 

that is not possible 
there due to either lo-
cal laws or maybe no 
one is doing it. Having 
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we really focus on using reusable 
items to serve the product. We have 
china and we have metal flatware 
and plastic tumblers for beverages. 
That is our primary vessel of choice 
when it comes to serving the food, 

but we still have people who want stuff 
to go. To meet that need, we use the 
compostable items.”

The foodservice staff is also trained 
on how to separate compostable pre-
consumer waste. “We have what we call 
‘ten meetings,’ he said. “We talk about 
everything from safety to sustainability 
to giving them little tidbits and informa-
tion on our vendors and how they’re re-
sponsible vendors. They are 10 minutes 
at 10 a.m.” 

Epicurean contracted with a com-
pany called Recycology that picks up 
the material and composts it offsite. 
“We put the pre-consumer waste in the 
compost bin and that is how we dispose 
of it,” said Barisione. “They are pretty 
comprehensive as far as pulling that 
stuff out for us and taking care of it in a 
responsible manner.”

The Bay View Café at Lawrence 
Berkeley National Laboratory 
on the campus of the University 

of California-Berkeley tries to operate 
as sustainably as possible. 

The café, which has been operated 
by the Epicurean Group for the last 
year, offers a wide range of services to 
the labs. “We run the café for breakfast 
and lunch,” said Brian Barisione, dis-
trict manager with the Epicurean Group. 
“We also provide a wide range of cater-
ing to them at the lab. We do a lot of ca-
tering with the university itself. We bid 
against other caterers on the campus.”

Bay View features several concepts. 
“We have a grill concept which is ba-
sically anything that you can think of 
that would be produced on a grill,” he 
said. “We also have a fresh, made-to-
order deli station and a tossed-to-order 
salad station. The tossed-to-order salad 
station is unique in that the salads pre-
sented in that, you can get as a tossed-
to-order salad, a wrap or as a sandwich. 

“We have fresh-made paninis, fresh-
made pizza with everything from scratch 
— the pizza, the dough, the sauce, the 
cheese grated fresh. We have a tacqueria 
concept with traditional Mexican recipe 
items — everything from tacos to bur-
ritos to nachos to taco salads. We have 
a salad bar. We have fresh soups that we 
make every day. We have two hot en-
trées that we offer in the café every day.”

The focus is to use organic, sustain-
able products that are local. “All of our 
vendors source their foods within 150 
miles of our kitchen,” said Barisione. 
“We have a chalkboard display every 
single day that we put up who and where 
we are buying our products from, our 
local farms, local producers. We change 
it up every single day to mirror what we 
are actually serving in the café.”

He continued, “We have posted 
around the café dining room and kitchen 
different charts to show how much wa-
ter is used in the production of differ-
ent items. For example, it will show you 
how much water it takes to produce a 
pound of beef versus how much it takes 
to produce a pound of vegetables. We 
try to show the impact of what we are 

purchasing and how what we are eating 
will affect our natural resources.” 

Epicurean also makes sure to offset 
the environmental impact of its catering 
vehicle. “We buy carbon credits for the 
use of our catering vehicle,” said Bari-
sione. “We don’t have a hybrid vehicle, 
but we do buy carbon offsets to make up 
the difference of having to use a fossil 
fuel vehicle on campus.” 

Composting is a very important part 
of the café’s sustainability efforts. “We 

are a member of an organization called 
Green Town Los Altos,” he said. “This 
is an organization that promotes the use 
of compostable paper products. We have 
created a co-op within Green Town in 
which small businesses can get together 
and use the collective purchasing power 
to purchase compostable products at a 
rate that is a penny more expensive than 
Styrofoam. It really makes it cost effec-
tive for them to go green and composta-
ble with their disposable products.”

The café uses items that are com-
pletely compostable or reusable. “All 
of our disposable utensils and to-go 
containers are 100 percent composta-
ble,” Barisione said. “Our napkins and 
other products like that are made out of 
recycled materials. Our to-go cups are 
100 percent compostable. This is our 
take-out stuff, but even beyond that, 
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consumer food waste. “We do pre-consumer composting, so 
anything we clean in the kitchen – rinds off of melons, anything 
we peel, the outside leaves of lettuce, etc., we compost. We 
are composting about 1,500 pounds a week pre and post. The 
majority comes from pre.”

All of the compostable material collected — both pre and 
post consumer — is composted on campus, and the compost is 
used in community gardens on campus and in other garden areas.

“Why put it in a landfill if you don’t have to? It is just as 
simple as that,” he said. “It can be utilized and the university is 
going to be utilizing compost anyway in these gardens and in 
these beds. Why not get it for free? It is economic and it just 
makes good prudent sense.”

In an effort to increase the amount of post-con-
sumer food waste composted on campus, Din-
ing Services at Denison University in Granville, 

Ohio, in conjunction with the school’s Office of 
Sustainability, recently hosted a week-long promo-
tion educating students on the benefits. 

Dining Services weighed all of its post-con-
sumer food waste for a three-week period — the 
week before, the week of and the week after the 
promotion. “We tracked our total pounds of com-
post per meal we served, broken down to tens of 
ounces,” said Niles Gebele, general manager with 
Sodexo, the campus foodservice provider. “We 
took our total pounds and divided it by the meals 
to come up with a ratio. We did it a week before 
the promotion, the week of the promotion and the 
week after the promotion. The first week was a 
baseline. Obviously, we would see a spike during 
the promotion week and we really wanted to see 
how well it stuck.” 

During the promotion week, Jeremy King, the 
school’s sustainability coordinator, and students 
from the Green Team — a student organization 
— stayed near the trash, recycling and composting 
bins to instruct them on how to dispose of their 
items properly. 

“Out of our dining halls, we have always had 
composting available,” he said. “It had not been 
very well received. People just weren’t aware. It is 
kind of confusing to compost too. We can’t compost 
anything that has oils or any animal products or any 
kinds of meats. It attracts rodents. Obviously oils 
are not going to break down like anything else.” 

In addition to the help from students at the trash 
area, education materials and posters were placed 
there. “In the week after the promotion, the students 
were on their own,” said Gebele. “There were no 
people assisting them at the bins, but there were 
still posters up.” 

The event was a huge success. “In a nutshell, 
we increased the amount composted during the education week 
at 28 percent over the first week,” he said. “The week after, to 
see what stuck, it was about a 7.7 percent increase over that 
control week. If we can sustain that 7.7 percent increase, it will 
equate to 1,274 additional pounds being composted annually 
by the students. I thought that was a pretty significant number.”

He continued, “The reaction was positive. You obviously 
have some folks who could care less and some people who are 
very, very passionate about it. They already do it. The fencesit-
ters — those are the people who just needed to learn how to do 
it. We hope the trend continues; we will be checking again in a 
few weeks to see how we are doing.” 

Gebele said that Dining has always composted its pre-
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producing,” said Kolumban. “In all phases of production, 
from the time that the food is ordered and it comes into the 
door until it is presented for the customer to take, you step 
back. And a system like that, when it is well implemented 
and employed, which we have done here, you really start 
thinking about all of the minutiae of processes involved with 
something simple as cutting and preparing food. It is that 
great care in the many steps of ordering, storage, production 
and holding of food that systems like LeanPath and our 
internal checks and balances, using our training managers 
and some in-services that are conducted throughout the 
year, help us make those improvements.”

To also help foodservice employees reduce the amount 
of pre-consumer waste, representatives from several of the 
school’s vendors come in and offer instruction. “Initially, 
we may have professionals come in and show us some 
unique processes and methods to handle equipment in 
order to reduce waste and utilize the fruit, the vegetable 
and the meat to its potential, thereby eliminating some of 
that pre-consumer waste,” he said.

By making these changes, the school has seen a 55 
percent reduction in pounds and dollars in waste. “That 
is significant for the size of the school,” said Kolumban. 
“I think what is very important to realize is that it is just 
not in a single area. We made sure that when we did this, 
we deployed it in our residential and retail areas, large 

and small. It is well deployed and acting. That is a promising 
sign there.”

The school is also focusing on post-consumer waste. 
“Through the trayless efforts that we are making, there is al-
ways the benefit of taking it down to a plate instead of a large 
tray,” he said. “Being an RD and posting articles about the 
reality of size and portion control and calorie consumption, it 
is really interesting — a great deal of our student guests have 
a good sense of their own internal guide. If you take a look at 
the dish return area, you don’t see a great deal of food left over. 
We have just the right size dinner plates. The portion sizes that 
we do put together are substantial for calories and for nutrients. 

At the same time, it is not your supersized or 
oversized portions.”

—OCH

For more than 50 years, food waste management has been 
an important topic on the campus of Villanova University 
in Philadelphia, Pa. 

“I am looking back on all the different efforts in aligned 
purposes and performances,” said James Kolumban, RD, LDN, 
associate director of Dining Services. “It goes back over 50 
years, beginning with composting and managing pre- and post-
consumer waste.”

In the last year, to track and help reduce its pre-consumer 
waste, Dining Services has begun using LeanPath to weigh 
it. “What is interesting about the tool that we implemented in 
the past year is that it really causes you to step back and take 
a look because you are continually taking snapshots of how 
you run your business, 
i.e. pre-consumer waste 
that is involved leading 
up to the presentation of 
the food for the customer 
to taste,” he said.

The school utilizes a 
number of ways to keep 
pre-consumer waste at a 
minimum. “It is amazing 
how many opportunities 
there are in reducing the 
waste from sharpening 
the knife and knife-han-
dling skills to not over-
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