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« If you are connected via landline, please ensure that
your telephone is also muted. *6

« If you would like to ask a question or post a comment,
please enter it in the chat box.

« While we welcome critical discussion, please be
respectful and courteous of others.
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Advancing Sustainability
Through Student Engagement

How Chartwells is leveraging the power of
students to create positive change

Eli Browne
Campus Engagement & Sustainability

@CocoEli
@ChartwellsCA
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* Education division of
Compass Group Canada

* School and campus food
and dining services
provider across Canada
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Sharing our story...
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How we began...

SusBainable
STUDENTS Cawmpus
AP I VRN Food &
Foodservices!!
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LIVE * RFPs with contractual commitments and targets
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Campus Engagement & Sustainability

* Connect directly with
students and clients

* Support to onsite operations
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Focus Initiatives

What we want to accomplish:
* Advance our commitment to sustainable foodservices

* Support client and student initiatives and projects

* Establish leadership and differentiation

How we set to accomplish the above: Focus Initiatives

EAT * Strategic, focused and results-driven sustainability
projects on selected Higher Education campuses

LEARN [ Active student and key stakeholder engagement

LIVE * Thought Leadership to initiate positive change in the
marketplace
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Criteria for determining campuses

v Sustainability as a client WITY (e.g. KPIs in
RFP and/or contract)

v’ Active student group (e.g. Campus Food
Systems Projects)

v Meal Exchange presence on campus

v" Opportunity for positive change / impact




2014-2015 Focus Initiative Projects
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2014-2015 Focus Initiative Projects

6 Campuses across Canada

56 Engaged Stakeholders

» students, faculty, staff + Chartwells onsite
management

0 ne project in 2015 that ADVANCES sustainable

foodservices while ENGAGING students

s

S
UNBC UT™ Ryerson
Zero Waste Goal *Eat, Learn, Live” ‘Planting the Seeds of
Community Kitchen Sustainability:
i Workshops Educational Sessions
&
é
Trent Concordia McGill
Trent Market Garden (former client) Myko Mobile App
Food Map:
“The Story of our Food"
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WHAT WE DID: B.A.M. Program Revamp
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Borrow a Mug

student-led initiative in 2011 to reduce the use
of disposable cups on the UNBC campus.

]
\ The Borrow a Mug (BAM) Program began as a
:
{

In 2015, the program was revamped and expanded
: across campus through the generous financial
contribution of the Green Fund, Chartwells,
and UNBC Ancillary Services.
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WHAT WE DID: Community Kitchen Workshops
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UTM UtT™ Dining

Team Versalilles is ready to cook Riz Au
Lait! #UTMcooks #uoftmississauga (via

Instagram ift.tt/1UVBhqi)

__ UTMDining Dining - Sep 1€
UIM Our Community Kitchen Workshop starts

now! Come to the Faculty Club in Davis for
FREE food! #UofTMississauga

. Let's cook together with
FREE cooking workshop Spices
With Chef SOndeep | September 16 4:00pm - 6:30pm

Faculty Club. Davis Building

UTM UtT™M Drining

Yaaaay food! #uoftmississauga
UTMcooks (via Instagram ift.tt/1FNCwAS)




WHAT WE DID: Educational sessions for RUEats




o Al

— 1[{}‘“* " .



WHAT WE DID: Trent Market Garden
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Sustainable Agriculture
Experimental Farm

Established 2014




WHAT WE DID: Supporting the launch of Myko App
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~ Eatordrink
a Fair Trade
certified product




WHAT WE DID: “Story of our Food” - Food Map
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WHAT WE DID: 6 projects at 6 campuses
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Moving Forward...

m How we’ re moving forward

@ * Bring BAM best practices to other campuses
e Canadianize Project Clean Plate — Food waste
el reduction program

 Community kitchen workshops have been
incorporated into Chartwells residence dining
program

* Videos: potential to use for manager and staff
training
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* Bring best practices to other campuses

* Food Map as an available option for managers to
share the story of our food on campus

Food Map:
“The Story of our Food"

Chart\fvéls

Eat-Learn-Live MecGill
Myko Mobile App

& * Evaluating potential to bring to other campuses
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2015-2016: Chartwells Campus Projects

CAMPUS
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https://youtu.be/l6_KJfZ2uxk

2015-2016: Chartwells Campus Projects

Important Dates:
*Wednesday, September 9: applications open
*Friday, October 9: proposal submission deadline

*Friday, October 16: notification to final three selected
projects

*Week of October 19: public announcement of final three
selected projects

FAT *‘November 2015: start of selected three projects

SAFULE BRAINSTORM >> CONNECT >> APPLY
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Thank You!

Onsite Foodservice Directors and General Managers:

* UNBC: William Lum

* UTM: Michael Jeronimo
* Ryerson: Ashlee Collins

* Trent: Lawrence Ong

* Concordia: Newton Jegu

* McGill: Mario Paladin



Questions and Answers
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