


FOODis a powerful medium, bringing

people together through love and celebration,
nourishing us all, and elevating culture.

In its current state, the food  system is the

leading cause of climate change. 
We are working hard to change that system  

by being more socially and environmentally responsible.

Amy Keister
Senior VicePresident  Sustainability &Culinary



https://youtu.be/5m7SGjJo7c4
https://youtu.be/5m7SGjJo7c4


Pesticides and fertilizers used in 
agriculture can contaminate ground 
and surface water and soil, which can 
in turn have potentially dangerous 
impacts on wildlife and human health. 

The production of animal-
derived foods often subjects 
animals to inhumane treatment and 
animal products have a higher per-
calorie environmental intensity than 
plant-based foods. 

Institutions can use their food 

purchases to support their local
economies; encourage safe, 
environmentally friendly and 
humane farming methods; and help 
eliminate unsafe working conditions 
and alleviate poverty for farmers. 

These actions help reduce 
environmental impacts, improve 

local food security, and support fair 
and resilient food systems 





SUSTAINABILITY
SCORECARD
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Our sustainability strategy contributes to nine

of the United Nations’ Sustainable

Development Goals (SDG). The UN has

identified 17 key challenges facing the world

today and these include enormous issues like

tackling climate change and poverty across the

globe.

In 2019, Compass Group – Chartwells - Morrison became a

member of the World Business Council for Sustainable

Development, a CEO-led organization of over 200 leading

businesses working together to accelerate the transition to a

sustainable world. Members are united by a shared vision of a

world where more than 9 billion people are all living well

and within the boundaries of our planet by 2050.



Pledge
for aGreen

Future

“Restaurant Associates (RA) commit
to reducing food-related greenhouse
gas emissions by 25 % by 2030.”
Compass have signed the pledge

This year, Carbon Foodprint received the

SEAL Business Sustainability Award, which

honors organizations and leaders who

demonstrate real impact and progress toward

a healthy planet and sustainable future.



Food travels a lot before getting to your plate



A locavore is someone who is committed to eating food that is 
grown or produced within their local community or region.





Urban Food Garden 
Food Forest at

Grow your own Food

More information at  miami.edu/gardens



Miller Herb and Food Garden

Medical students, Facilities and Operations Department and 
the Office of Sustainability have helped create an oasis of healing 
and support for the Cancer Support Services 'mission.



Community Supported Agriculture

Community Gardens

Help Growing Food

Supplemental Nutrition Assistance Program

and fight Food Insecurity in your community

Get informed

https://www.fns.usda.gov/snap/supplemental-nutrition-assistance-program
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Serving more plant-
based food reduces 

greenhouse gas 
emissions







Fair Trade USA is an independent, nonprofit organization that sets 
standards, certifies, and labels products that promote 

sustainable livelihoods for farmers and 
workers and protect the environment.

The Rainforest Alliance is an 
international NGO based with 

operations in more than 60 countries
Its main work is the provision for 

sustainability in forestry, and 
agriculture. 

For meat, dairy, eggs and 
poultry raised under animal 
care standards in the USA.



Sustainable Seafood

seafoodwatch.org
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Make
Plant – Based
Delicious Food

Compass Group created SEED
(Skills, Enrichment, Evolution and
Development), a multi-tiered
training program fit for its culinary
teams, whether a sous chef or a
culinary director. The program aims
to advance plant-based culinary
skills and educate teams about the
impact plant-forward eating has on
the health of both the planet and
people.



SHIFTING PERCEPTIONS OF  
PLANT-BASED

Nearly 60% of individuals looking to increase their 

plant-based food consumption. The plant-based 

category has continued to see strong growth on the 

market as it moves beyond burger substitutes.

BUT

The overall public misperception that plant protein is:

•Inferior to animal protein

•Not a “premium” product worthy of consumer
investment

•Not a food that provides the same level of satiety 
as animal protein

•Less tasty compared to animal protein



One of the greatest 
challenges that the world 

faces is the unprecedented 
amount of wasted food 

produced. 

According to Save the Food, 

40% of all food that is 
ever produced ends up 

in landfills.
The impact of the food waste 

problem affects the 
carbonfootprint and 

greenhouse gas emissions
of the entire planet and the 
population of food-insecure 

people aroundtheworld.



The Food Industry Association, and the National Restaurant 
Association make up the Food Waste Reduction Alliance 
(FWRA), an industry-led initiative focused on reducing food 
waste by increasing food donation and sending unavoidable 
food waste to productive use (energy, composting) and 
away from landfills.



In an effort to do everything that they can to help curb this historic waste,
Compass Group joined the landmark US Food Lossand Waste 2030 group and

committed to reducing food waste by 50% by 2030.

To combat food waste in their operations, Compass Group created

Waste Not in 2016, a tool that measures food waste down to
the station level to renew focus and appreciation of food waste in the
kitchen

Compass Group’s creation of Stop Food Waste DayTM in 2017
has been one of the most impactful campaigns. Stop Food Waste DayTM shares the
message that everyone can make a difference.



FOOD ALERTS

Donate Food with FRN FOOD ALERTS
You have leftovers at your party? Post it 
on bit.ly/umfoodalert.
This great service is offered by UM Food Recovery 
Network

FOOD PANTRY

A FRN Food Pantry is now available on campus, to 
learn more, contact Natalia 
Brown nab152@miami.edu or visit UM FRN

https://umiami.qualtrics.com/jfe/form/SV_a6204zcFN6SEP3L
https://www.instagram.com/umfoodrecovery/
mailto:nab152@miami.edu
https://www.instagram.com/p/CG3BOwMhoJh/?igshid=1k4wc9ofg4ut9


COMPOST IN THE SUSTAINABILITY GARDEN – MIAMI.EDU/GARDENS





- Eliminated all Styrofoam System Wide
- Implemented new lids on beverages 

to reduce straw usage  
- Digital Signage for all retail marketing 

to reduce paper waste
- Tree free / recycled paper napkins
- No plastic bags



A COMPLETE GUIDE TO EATING O N

C A M PU S  WITH ALLERGIES,  INTOLERANCES,   

A N D  SPECIAL DIETARY NEEDS.

@umdining



Get to Know the 
Icons  in the 
Dining Halls

EAT WELL
Eating healthy, balanced meals 
will help you study and keep 
you looking and  feeling your 
best. Balanced U is your guide 
to finding foods that are right 
for you.

Foods that do not 
include gluten 
containing  
ingredients. We 
avoid cross contact 
but  cannot 
guarantee they are 
gluten-free.

Foods that do not contain any  
animal-derived products at all 
including  honey, dairy or eggs. A 
variety of vegan  options are 
offered throughout campus.

Foods that do not contain animal 
products except  dairy or eggs. 
We celebrate the environmental  
and wellness benefits of a 
vegetarian diet by  offering 
multiple options in each venue.

These foods are limited in 
calories, fat,  saturated fat, 
cholesterol and sodium.  
Eating these food choices 
more often will  help you 
feel energetic and healthy.



https://www.facebook.com/PlantBasedCanes/
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visit miami.edu/foodday

Eating Vegan
and Vegetarian  in Retail Dining on CAMPUS

Hecht
Stanford and Mahoney

Pearson Dining Halls
Feb. 7- Feb 13 th



? I have a new fitness routine and my goal is to increase muscle  mass. What should I do?

In gaining muscle, many people know that protein is important, but total energy intake in the form of calories  
lays a great foundation. Without extra energy provided for the exercise program and enough to support an  
increase in muscle mass it will be tough to meet one’s goal.

1.Increase caloric intake by 300-500 extra calories a day. This can be accomplished through additional snacks or 
servings at  meal times.

2.Include sources of complex carbohydrates (at breakfast, lunch, dinner, pre- and post-training snack) so your 
body will have the  fuel sources for sustaining the exercise program. Reach for a variety of whole grains, fresh 
fruits, starchy vegetables, milk and  yogurt for a great source of carbohydrates.

3.Take protein post workout session (15 -25g) within 30-45 minutes and routinely throughout the day (breakfast, 
lunch, dinner  and before bedtime). Supplements are not needed to reach post-training and total protein intake 
goals. Foods rich in protein  include Greek yogurt, milk, nuts, seeds, cheese, meat, poultry, fish and beans.

www.dineoncampus.com/miami

http://www.dineoncampus.com/miami


miami.edu/foodday

https://greenu.miami.edu/topics/food-and-well-being/food-day/index.html










miami.edu/sustainability
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