
SUSTAINABILITY

The demand for sustainable products 
and services in college and 

university food service remains 
very high. Students, faculty and 
staff have an increased interest in 
knowing how their schools are working to 
meet this demand. 

Letting them know what programs 
you are undertaking on campus is a start, 
but being able to provide them with the 
green initiatives your suppliers have imple-
mented will help you to broaden your students’ 
understanding of the total efforts you are taking 
on campus. 

On the following pages, selected suppliers tell 
you what they are doing to make sure the prod-
ucts and services they provide are just what you 
need to help meet this demand.

Campbell Soup Company has a longstanding 
commitment to Corporate Social Responsi-

bility (CSR) — an integral part of the company’s 
business strategies. Focusing on “Nourishing Our 
Planet,” the company is cutting its environmental 
footprint with a reduction in energy usage and 
greater reliance on renewable resources. 

At the Campbell Napoleon, Ohio plant, which 
produces numerous foodservice items, including 
Campbell’s 50-ounce condensed soups, V8 bev-
erages and Pace Mexican sauces, several green 
initiatives have taken root. 

Napoleon’s 60-acre, 9.8-megawatt solar power 

field, one of the country’s largest, is offsetting 15 
percent of the plant’s power needs and reduc-
ing CO2 emissions. Total plant power provided 
by renewable energy will increase to 1/3 when 
its new seven-acre bio-digester goes online. Ad-
ditionally, 900,000 cardboard sleeve inserts used 
in packing for V8 and V8 Splash 64-ounce bottles 
were eliminated.

Visit CampbellsFoodservice.com to learn more 
about our products. 

Campbell’s   
FoodserviCe
Phone: 800-879-7687
Website: 
 campbellsfoodservice.com
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GreeN DIrecTorY

A t Bush Brothers, sustainable practices are a way of life, ex-
tending from cultivation to delivery. Our beans are good for 

the environment because they give back to the earth by returning 
nitrogen to the soil through bacteria that lives in their roots. Beans 
also require less pesticides, herbicides and irrigation than many 
other crops, supporting healthier soil and aquifers. 

Our energy efficient facility in Chestnut Hill uses 30 percent 
less water than our previous location through our hydrostatic 
cooking process. The solids from our wastewater are converted 
into clean-burning energy — which supplies more than 10 percent 
of our facility’s total energy needs, and none of our waste travels 
into local water sources. Steel cans are used for packaging, which 
have a 64 percent recycling rate, making them the most recycled 
container in North America. These cans are also lighter than other 
packaging options — reducing shipping weight and fuel usage 
when delivering product.

bush brothers &  
Company
Phone: 865-588-7685
Website: 
 bushbeansfoodservice.com
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Your food vendors have the data you need to 
manage healthy and sustainable initiatives. 

With Foodservice Suite you can easily import data 
from food vendors to tag items as locally grown, 
free range, organic and hundreds more. Food-
service Suite is CBORD’s full-featured solution for 
foodservice management that helps universities 
support sustainability initiatives by allowing users 
to plan menus based on the use of local, organic 
or sustainable ingredients, and analyze recipes 
for compliance. Furthermore, students can use 
the NetNutrition online and mobile nutritional 
analysis tool to plan their meal choices around 

locally grown, organic or sustainable offerings.
For more than 35 years, The CBORD Group, 

Inc., has led the industry in providing integrated 
foodservice and auxiliary management solutions 
that help universities reduce costs, drive revenue 
and improve customer satisfaction. With foodser-
vice solutions ranging from back-of-house menu, 
inventory and purchasing management to nu-
tritional education and online ordering, CBORD 
automates transactions and ensures data integrity 
across campus and beyond.

the Cbord  
Group, inC. 
Phone: 607-257-2410
Contact: Tanya Vanasse
E-mail: tgv@cbord.com 
Website: www.cbord.com

ECOLAB IS EVERYWHERE IT MATTERS - 
Because what we do — and how we do 

it — matters everywhere. 
At Ecolab, making the world a cleaner, safer, 

healthier place is our business. We are committed 
to providing our customers with the most effective 
and efficient cleaning, food safety and infection-
control programs available. Sustainability is inherent 
in our products and services. From concentrated, 
solid formulations to innovative packaging and 
dispensing methods, our products are designed to 
help increase safety, lower the use of water and en-

ergy and reduce the chemicals and waste released 
to the environment. At Ecolab, sustainability also 
means our products are certified by Green Seal, 
the EPA Design for the Environment (DfE) and 
the USDA bio-preferred programs. Strengthened 
by the expertise of our associates and combined 
with our dedication to social responsibility, these 
offerings provide value to our customers and the 
global economy. Helping to foster a more sustain-
able world, ECOLAB IS EVERYWHERE IT MATTERS.

eColab inC.
Phone: 800-352-5326
Website: www.ecolab.com

At Champion Industries, our array of versatile commercial 
Energy Star-qualified dishwashing machines and our ability to 

customize products, make us the preferred brand for foodservice 
operations of all sizes — from coffee houses and restaurants to 
hospitals, schools and other institutions. Champion’s e2 Series Flight 
Machines offer the lowest water consumption in the industry with 
rates as low as 65 gallons per hour. Champion’s patented Quad 
Rinse System combines the highest production capacity of more 
than 19,000 dishes per hour, with the lowest energy and water 
usage into one machine. Quad Rinse is the only system in the 
industry that proportionately links the amount of hot water used 
with the conveyor speed to save water and energy and greatly 
reduce operating costs.

Champion is devoted to excellence — in its products, manu-
facturing, sales and service — and is a member of the U.S. Green 
Building Council.  

Champion   
industries
Phone: 800-532-8591
Contact: Julie Richards
Website: www.championindustries.com

As a seafood category leader, Chicken of the Sea takes pride 
in our long-standing commitment to operating a socially 

and environmentally responsible business. 
Our sustainability efforts begin when the seafood is caught 

and extend all the way through processing, packaging and deliv-
ery to our customers. As a member of the International Seafood 
Sustainability Foundation, we take very seriously our commitment 
to sourcing sustainable seafood. In terms of our operations, we are 
taking steps to optimize and reduce our carbon footprint. Where 
we do not have direct control, such as our supply chain, we have 
established clear expectations and are building a concrete review 
process. At the core of it all, we place the highest priority on de-
livering delicious, nutritious and safe shelf-stable seafood — tuna, 
salmon, crab, shrimp, oysters, clams, mackerel and sardines — to 
colleges and universities throughout the U.S. 

For more information and to read the company’s 2011 Sustain-
ability Report, please visit ChickenoftheSea.com/Sustainability.

ChiCken oF   
the sea
Phone: 858-558-9662
Website: www.chickenofthesea.com
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Furmano Foods has demonstrated how it sup-
ports sustainability through the launch of its 

new Eco-Friendly Pouch Beans.
Cooked beans for food service, typically found 

in No. 10 cans, are now available in flexible, shelf-
stable pouch packaging. The new packaging re-
duces weight in product shipping, storage and 
disposal. It also reduces the carbon footprint of 
product handling, use and disposal.  

Furmano’s pouch packaging is greener and 
more environmentally friendly: 
•	 Total packaging material reduction of 48 percent 

compared to traditional packaging.

•	 Pouch packaging results in 34 percent reduction 
of product going to a landfill

•	 Total energy consumed is reduced 47 percent 
by using pouch packaging*

* Traditional packaging is reduced from = 
153MM BTU per 100,000 pounds to 73MM BTU 
per 100,000 pounds of beans = 47 percent reduc-
tion in energy use with pouch.

Source: Franklin Associates Study

Furmano Foods
Contact: Lori Engle 
Phone: 800-952-1111 ext 534
Email: lori.engle@furmanos.com
Website: 
 www.furmanospouches.com

Manufacturer of innovative foodservice 
packaging since 1969, Genpak offers com-

postable, source reduced reusable packaging and 
recycled content packaging for many food appli-
cations. Visit our website at genpak.com to view 
microwave-safe containers, clear PET hinged and 
round containers for salads and snacks, dinner-
ware and hinged carryout containers, bake and sell 
containers for meals and bakery items, and more. 

Try our newest line, Harvest Fiber, which is 100 
percent compostable and natural, and is available 
in dinnerware, hinged and serving bowls, some 

with clear PET lids. For samples, email or call today. 
Genpak packaging is available from distributors 
across the United States and Canada.

Genpak
Phone: 800-626-6695 x365 
Email: info@genpak.com
Website: genpak.com 

At Epicurean Group, we believe that putting food on the table 
is just the beginning of our job. 

We set the highest standards in the foodservice management 
industry for socially responsible and environmentally sustainable 
practices. We buy our food from local producers, most within a 
150-mile radius, so our food doesn’t have to fly across the country 
before it lands on your plate. That’s sustainable — and it supports 
the communities where we live and work.

Epicurean Group promotes sustainability in all of our cafés. Our 
Go Greener! initiative educates diners and provides sustainability 
tips. To eliminate Styrofoam and non-recyclable plastics used in our 
restaurants, we established the GreenTown Co-op, an innovative 
non-profit buyers’ cooperative that is replacing petroleum-based 
products with compostable materials to reduce landfill waste. 

Epicurean Group is committed to delivering fresh, honest, local 
food that nourishes the body and preserves our planet’s resources.

epiCurean Group 
Phone: 415-895-2800
Contact: Mary Clark Bartlett
Email: Mary@Epicurean–Group.com
Website: www.epicurean-group.com

Ferrero, the makers of Nutella and a global leader in confec-
tions, maintains rigorous standards for both sustainability and 

environmentally friendly manufacturing and agricultural practices. 
Ferrero’s Code of Business Conduct states that manufacturers and 
farmers who supply them engage in the “application of available 
knowledge to the utilization of natural resources in a sustainable 
way for the production of safe, healthy food and non-food agri-
cultural products in a humane manner, while achieving economic 
viability and social stability.”

Ferrero further mandates the sustainable sourcing of raw 
materials and the protection and respect of animal welfare as 
applied to Ferrero’s raw materials sourcing from cows and hens.

Ferrero has also recently reconfirmed its goal of sourcing 100 
percent sustainable cocoa by 2020 and to achieve independent 
and credible third-party verification of its cocoa sourcing.

Ferrero   
FoodserviCe
Phone: 410-268-0030
Contact: Alyssa Ruggieri
Website: www.nutellafoodservice.com
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As a leading North American seafood com-
pany, High Liner Foods knows that we have 

a responsibility to ensure that our oceans and the 
species within them are healthy so that we can 
continue bringing quality seafood to the market-
place for generations to come. 

High Liner Foods announced in 2010 a com-
mitment to source all of its seafood from certified 
sustainable or responsible fisheries and aquaculture 
farms by the end of 2013.  This is a complex jour-
ney and we recognize the challenges, but as one 
of North America’s leading seafood companies, 
we feel a profound responsibility to our oceans 

and our planet, and to protect the species we 
procure for future generations.  As such, we’ve 
made sustainability a key corporate goal. 

Our commitment to sustainability is one more 
reason to choose High Liner seafood.

hiGh liner Foods 
Phone: 888-820-0900 
Contact: Bill DiMento, Corporate 
Director of Sustainability 
E-Mail: 
 bill.dimento@highlinerfoods.com
Website: highlinersustainability.com

Resource scarcity and rising energy costs 
are reshaping the packaging industry, and 

Huhtamaki has made good progress in address-
ing these issues. The key environmental aspects 
of our manufacturing are monitored, and targets 
are set and reviewed on a regular basis. Huhtamaki 
has made special progress in lowering our energy 
consumption, efficiently using our raw materials 
and improving waste recovery rates in the U.S.

For the three-year period from 2009 to 2012, 
Huhtamaki North America has tracked our cu-
mulative operations improvements in reducing 

environmental impact to include:
•	 Reduced use of virgin paperboard by 1,750 

tons, which preserved 30,000 trees, 12.2 million 
gallons of water and prevented 105,000 pounds 
of air pollution.

•	 Reduced use of virgin resin by 3,400 tons, which 
preserved 54,400 barrels of oil.

•	 Reduced energy consumption by 108 billion 
BTUs, enough energy to power 9,000 average-
sized homes.

•	 Reduced water usage by 506 million gallons, 
enough water to fill 770 Olympic pools.

huhtamaki, inC.
Phone: 913-583-8833
Contact: Alexis Guetzlaff
Email: alexis.guetzlaff@
us.huhtamaki.com
Website: www.us.huhtamaki.com

Originally launched in 2012, KRAFT YES Pack — which stands 
for Yield, Ease and Sustainability — provides foodservice 

operators with the delicious KRAFT Dressings they have relied 
on for 70-plus years, in new innovative packaging. The flexible 
package is designed to help operators manage costs and optimize 
back-of-house efficiencies. Compared with the typical rigid gallon 
dressing jug, in production the YES Pack is made with:
•	 50 percent less energy.
•	 60 percent less plastic.
•	 70 percent fewer CO2 emissions from transportation.

KRAFT YES Pack, an innovative and eco-friendly dressings pack-
age for the foodservice industry, was recognized with the highest 
honors at the prestigious annual Flexible Packaging Achievement 
Awards. Its game-changing design was selected from all Gold 
Achievement Award winners for contributing the most to the 
advancement of the industry in the Packaging Excellence category.

Kraft YES Pack is available in both in a 4/1-gallon and 2/1-gallon 
format to meet the demands of low and high-volume operators.

kraFt Foods
Phone: 800-537-9338
Website: kraftyespack.com

As a company that continues to grow and operate in unspoiled 
rural environments, Litehouse is committed to being a good 

environmental steward — it is part of being a good neighbor, and 
it is also just good business. 

We are constantly reworking business practices such as adding 
skirting below our truck fleet to divert airflow and improve fuel 
efficiency. All three processing facilities have a strong recycling 
policy including reusing pallets, selling barrels, recycling paper 
and many more. The whey from our cheese plant is transferred to 
create buttermilk, which goes back into processing our Litehouse 
dressings. We also capture protein solids from wastewater and 
sell as livestock feed. 

Litehouse is committed to continuing these initiatives and to 
seeking out new ways to conserve resources and preserve and 
protect the environment in all of our business activities.

litehouse
Contact: Margi Gunter
Email: mgunter@litehouseinc.com
Website: 
 www.litehousefoodservice.com
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Planglow USA’s products provide customers 
with an eco-friendly alternative to plastic food 

packaging. Our environmentally friendly packaging 
does not harm the earth.

Planglow USA’s fully compostable “Grab & Go” 
packaging is ideal for take-out foods. It is avail-
able in two offerings: premium ROSSO and rustic 
NATURAL. Both build your brand and enhance 
food presentations.

Planglow USA’s packaging is certified home 
compostable, utilizing plant-based films for 

windows displaying the food, while providing a 
superior barrier, lengthening product freshness. 
Our film is derived from renewable plants rather 
than oil-based plastic. Both our film and board are 
sourced from mills, which manage fully sustainable/
renewable plantations and forests.

We are a proud member of STARAwards. 
You can save money and earn points when you 
purchase Planglow USA products through the 
program. 

planGlow usa
Phone: 800-774-0536
Contact: Steve Olk
E-mail: sales@planglow-usa.com
Website: www.planglow-usa.com

Red Mango, one of the fastest-growing retail-
ers of frozen yogurt and fresh fruit smoothies, 

first opened in July 2007, and has since celebrated 
more than 250 store openings. Headquartered in 
Dallas, Red Mango serves delicious frozen yogurt 
that is all-natural, nonfat and low-fat, gluten-free 
and fortified with beneficial live and active probiotic 
cultures like GanedenBC30 (Bacillus coagulans 
GBI-30, 6086), which helps support the immune 
and digestive systems when consumed as part of 
a balanced diet and healthy lifestyle. Red Mango is 

the first frozen yogurt retailer to earn the National 
Yogurt Association’s Live and Active Cultures seal 
for meeting the required criteria for healthy frozen 
yogurt. Red Mango has an expanded menu with 
satisfying meal options such as its all-natural fruit 
and yogurt parfaits and fresh fruit smoothies. red manGo 

Phone: 631-651-6711
Contact: Jim Notarnicola, Director 
of Franchising
E-mail: jimn@redmangousa.com
Website: www.redmangousa.com 

The equipment manufactured by Power Soak Systems has 
an expected life of 25 to 30 years, and the stainless steel is 

recyclable at the end of its life span. Our manufacturing facility 
sells all scrap steel to be recycled. 

The new Power Soak Generation 4 system with Advanced Wash 
Insert increases capacity and throughput, allowing the customer to 
use a smaller wash tank, thereby reducing water and energy used 
compared to previous models. The Silverware Pre-Wash eliminates 
multiple flat-rack washing of flatware, which reduces the amount 
of water and energy needed to clean silverware. 

In the past year, we have started using higher-efficiency single-
phase motors on our units, which reduces the amount of energy 
required. As a group, we do our best to reduce the amount of 
paper printed, and recycle all paper we do use as we continue to 
look for ways to sustain Earth’s resources.

power soak, 
a division of unified brands
Phone: 800-444-9624
Contact: Scott Heying
E-mail: sales@powersoak.com
Website: newpowersoak.com

Provista’s Environmentally Preferred Purchasing Program spans 
all functional areas within your institution. 

Through Novation, our supply contracting company, we encour-
age awarded suppliers to adopt practices and policies that meet 
third-party and industry standards on environmental stewardship. 
In addition to encouraging these policies and procedures within 
the industry, we believes change starts within, which is why the 
company has been recognized as an H2E Champion for Change 
for over seven consecutive years.

Our approach to affect positive environmental change: 
•	 Increase the breadth and depth of our Environmentally Preferred 

Purchasing offering. 
•	 Promote environmentally preferable purchasing decisions at 

customer organizations. 
•	 Encourage more environmentally preferable practices by 

awarded suppliers. 
•	 Require suppliers to make environmental impact and benefit 

statements for the products they manufacture. 
•	 Partner with leading advocates for environmental and sustain-

ability changes within healthcare. 
•	 Support the United Nations Global Compact. 
•	 Continue to implement internal environmental and sustain-

ability practices. 

provista
Phone: 888-538-4662
Website: provistaco.com 
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While Weber is best known for supplying 
foodservice and campus dining operations 

with meat and cheese slicing equipment that dra-
matically cuts product waste, Weber’s direct invest-
ments in a sustainable environment are less visible 
outside our North American Technology Center. 

True to Weber’s values, our new facility was 
centrally located in Kansas City, Mo., to reduce 
transportation resource utilization. Weber also 
made significant investments in building systems 
and features like radiant floor heating, efficient 
lighting, operable windows and landscaping that 

minimize energy consumption. 
Programs are also in place to recycle tons of 

packing and crating materials each month, and to 
use recycled papers and products within Weber’s 
operations. 

In recognition of our environmentally conscious 
building design, the American Building Contractors 
presented to Weber the 2006 President’s Award 
for Excellence in Construction.

Learn how Weber slicers can help maximize 
use of your human and financial resources. Call to 
arrange a needs assessment.

weber inC.
Phone: 800-505-9591
E-mail: usasales@weberslicer.com
Website: www.weberslicercom

WhiteWave Foods goes beyond producing 
great products. We aim to make a differ-

ence in our world by embracing sustainability. To 
become the Earth’s favorite food company, we’ve 
set ambitious environmental goals. Year after year, 
we’ve cut our landfill waste, greenhouse gas emis-
sions and water use, while boosting our commitment 
to responsible sourcing and sustainable packaging. 

By the end of 2012, WhiteWave Foods 
achieved: 45 percent reduction in waste-to-landfill 
since 2007; 25 percent reduction in greenhouse 
gases since 2006; 8 percent reduction in non-in-

gredient water use since 2008; increase in carton 
recycling access, now accessible to 44 percent of 
U.S. homes; and ongoing commitment to non-
GMO plant-based beverages.

Studies show that producing a half-gallon of 
Silk plant-based beverages uses 77 percent less 
water and generates 47 percent fewer greenhouse 
gases than producing a half-gallon of conventional 
U.S. dairy milk. 

We work to reduce impact on the Earth by 
conserving, reducing, offsetting use and restoring 
natural resources every day.

whitewave   
Food serviCe
Phone: 888-620-9910
Website: whitewavefoodservice.
com

Salvajor specializes in food-waste solutions designed to save 
water and energy while providing a low-maintenance, sanitary 

alternative to other methods of waste disposal. Salvajor Collector 
systems are the perfect solution for scrapping and pre-rinsing 
trays and dishware while collecting food-waste solids for com-
posting. The re-circulated plume of water increases the speed 
of scrapping, while using only a fraction of the water consumed 
by other methods. 

Recent design changes have reduced the overall size and 
weight of our most popular disposer models by 20 percent, re-
sulting in lower shipping and fuel costs. All Salvajor disposers are 
also built with recyclable metals.

Our manufacturing process is constantly updating production 
machines that use less energy. Along with that, Salvajor invests 
in the latest efficiency lighting and recycles shipping materials.

We are proud of our accomplishments and look forward to 
pursuing more sustainability in future endeavors. 

the salvajor  
Company
Phone: 1-800-SALVAJOR
Contact: Amy Huston
E-mail: sales@salvajor.com
Website: www.salvajor.com

Sustainability is a key ingredient at Signature Breads: the 
natural wholesomeness of our products depends on careful 

stewardship of the environment. From technology innovations to 
product packaging to transportation, we continually look for ways 
to minimize our carbon footprint, improve our energy efficiency 
and reduce waste.
•	 Over 10 percent of our earnings are reinvested in green initia-

tives annually.
•	 Lighting and lighting-management initiatives in both plants 

have reduced energy usage by half.
•	 Marketing materials are printed at a certified FSC (Forest Stew-

ardship Council) printer using only soy and vegetable-based 
ink products.

•	 We partner with EnerNOC to reduce electricity usage during 
times of peak demand. 

•	 We use corrugated shipping products made from recycled 
materials with 100 percent post-consumer content.

Environmental stewardship is a value we share with the farm-
ers who grow our grain, the artisans who craft our bread and the 
partners helping us become a cleaner, greener baking company.

siGnature breads, 
inC.
Phone: 888-602-6533
Contact: Kevin Monroe
E-mail: info@signaturebreads.com
Website: www.signaturebreads.com 
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