At Virginia Tech Dining Services, we're serions

about sustainability.

As part of our Guiding Privciples, we have pledged to promote a sustainable
diving and food system, both at Virginia Tech and within the greater
communi-+y.

2019 Dining Services Awards & Recoguition

Diving Services boasts a tradition of award-winning programmivg, venues,
and service. Divivg Services is committed +o being the leader of college and
uviversity food service avd a leader in sustainability (Climate Action Point #
reference). We have received wumerons awards for our efforts!

No. 1, The Best College Dining Program in Each State, FoodService Director

Reusable To-Go Program - Hovorable Mewtion for the 2018 Govervor’s Environmental Excellence
Awards

Best of Show - 201% Best Concept Award, Food Management

College Food Truck of the Year, Mobile Cuisine

No. 2, Best Campus Food, Niche

No. 4, Best Colleges for Food in America, The Daily Meal

No. 2, 50 Best Colleges with the Best Food 201719, Best Value Schools

No. 3, 2019 College Power Players, Food Management

No. 3, The Ten Colleges with the Best Diving Halls, College Magazine

No. @, Best Campus Food, “Best of 382 Colleges: 2019 Edition,” The Priuceton Review
Top 15 Best Wiversities for Healthy Eaters, Healthlive

Top 25 Best College Dining Halls - The College Consensus Best Campus Dining Halls, College
Consenmsus

The 30 Colleges with The Best Campus Food You've Ever Seew, Delish

AReport Card for Vegan Offerings, for going above & beyond +o provide all students with
exceptional vegan food, Peta2



https://dining.vt.edu/about.html

QUICK FACTS

250,000+ weals served in
rensable to-go contaivers
since 2014!

Produce, beef, lamb, pork,
eqas, milk, herbs, fruits &
vegetables are campus-
sourced products!

146,545 ponvds of produce
produced at Homefield Farm

Y Sustainable Dining

Local and Sustainable Products:

Virgivia Tech is increasivgly using products that
promote a sustainable dining program and food
systems. Local products are considered +o be 250
miles from Blacksburg or within the Commonwealth,

Homefield Farm:

This six-acre farm is a partvership between Dinivg
Services and the College of Agricuture and Life
Sciences. It grows fruits, vegetables and herbs for
Virgivia Tech Dining Services, and serves as a site of
experiential student learving, interdisciplinary
research, and commuvity outreach.

Reusable to-go program;

Our free rensable to-go program reduces waste to
landfill and allows vou a sustainable way +o eat on the
gol Eat, returv, & repeat.

Waste reductiov:

Dining Services works with Campus Kitchens at
Virgivia Tech to recover unused food to give +o those
in need within the NRV. Since 2015, the program has
recovered over 125,626 pounds of foodl




The Virgivia Tech Climate Action commitment was approved in 2004 and
touches on all aspects of the umiversity, including teaching, research, and
campus operations and is intended +o guide the university toward a greever,
more sustainable future.

Virgivia Tech Dining Services is committed +o contributing +o the university's
Climate Ac-l'iovn Commitment through its sustainability operations.

((( 4,700 pounds

of packaging waste kept out of the landfill through the
implementation of our reusable to-go container program.
Climate Action Commitiment-Point #5: Virainia Tech will
minimize waste and achieve a 50% recycle rate by 2020.
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Hall through the use of our waste reduction +echnology. \ o ’
Climate Action Commitiment Point #14: Tunovative strategies

are used to create efficient and sustaivable operations at

university-owved facilities.”

5,000 tows

of orgavic waste sewt from our diving facilities +o be composted
siuce 2004.

Climate Action Commitment-Point #2: Virginia Tech will minimize
waste and achieve a 507 recycle rate by 202.0.



https://www.facilities.vt.edu/content/dam/facilities_vt_edu/sustainability/climate-action-commitment.pdf

™ Dining Sustainability Milestones




