UC Berkeley Sustainable Foodservices Working Group
Feasibility Study:  Final
May 15, 2010
The UC Policy on Sustainable Practices requires UC Berkeley to complete this Feasibility Study “on implementing the Sustainable Foodservice Practices goals for [self- or contract-operated operations]” by May 15, 2010.  The study conducted by UC Berkeley had two major components:  identifying vendors to be covered by the campus policy and workplan, and setting a process for developing guidance on standard contract language for these vendors.

1. Discuss feasibility study and review current list of vendors

The Working Group discussed how the sustainable food policy would apply to the various vendors on campus.  The group reviewed a list of foodservice operators (see below for final list) and discussed the feasibility and criteria for inclusion.  Inclusion means that these vendors will be asked to achieve the stated campus food sustainability goals, including the overal goal of 20% sustainable food purchases by 2020 (see above).
In general, campus foodservice operators fall into three categories:  campus entities, contract operators, and independents/non-profits.  An initial review of operators that are inspected by the campus sanitarian revealed over 50 different foodservice operations/locations.  After consolidating the list by owner/operator (e.g., including Cal Dining only once) and eliminating operators that are off-campus, the list was closer to 40.  The list was further reduced to under 20, by exempting vendors that met the following criteria:
· foodservice is an incidental or de minimus part of overall operations (e.g., child care facilities

· foodservice is limited to retail sales of prepackaged foods

· size of the foodservice operation is de minimus (e.g., small carts)

In evaluating the feasibility of when to include various vendors in the policy, their contract status was the determining factor.  Campus entities are, in general, already covered by the UCOP and UCB sustainable foodservice policies.  Contract operators have already been invited to join the working group and to participate in the policy.  The Working Group will work with Real Estate Services and others on campus to incorporate specific language about the policy in their contracts, as they are individually renegotiated.  Similar contract language will also be negotiated for any new contract operators who meet the above criteria.  The independent/non-profits have also already been invited to join the working group and to participate in the policy.

2. Develop guidance on standard contract language for foodservices vendors

Several foodservice vendors’ already have some sustainability-related provisions in their contracts.  In addition, the ASUC is negotiating to include expanded language in some upcoming vendor contracts.  A subcommittee has been formed to further evaluate standard contract language and bring recommendations back to the larger Working Group.  Real Estate Services has been consulted and has agreed to assist in incorporating new language in foodservice contracts, as they are renegotiated.
UC Berkeley Sustainable Foodservice Operators 

Date:  February 1, 2010

	NAME
	Contract Status

	Campus Entities
	

	Cal Dining
	RSSP 

	Cal Performances
	Manages vendors directly

	Memorial Stadium/Ovations
	Athletics (Mike Huff); need to clarify who manages vendor contract

	Haas Pavilion/Sodexho
	Athletics (Mike Huff); need to clarify who manages vendor contract

	
	

	Other Food Service Operators
	

	Free Speech Movement Café
	Real Estate Services

	Café Muse
	Real Estate Services

	Café Zeb (Boalt)
	Real Estate Services

	Coffee Spot
	ASUC/Real Estate Services

	Bear’s Lair
	ASUC/Real Estate Services

	Tully’s
	ASUC/Real Estate Services

	Stanley Hall Café
	Real Estate Services

	Micro Yali’s Café 
	Real Estate Services

	Jimmy Fifo Café (Haas)
	Real Estate Services

	Bay View Café (LHS)
	Real Estate Services

	
	

	Independent/Non-profits
	

	International House
	

	Faculty Club
	

	Women’s Faculty Club
	

	
	


Notes:  List does not include child care facilities, retail stores, off-campus operations, or small/cart vendors.  This list will be periodically updated to include any changes in the list of foodservice operators covered by the policy.
2009 Campus Sustainability Plan:  Overall Food & Dining Goal


By 2020, increase sustainable food purchases by campus foodservice providers to at least 20%











