
peppers as well.”
There are a lot of considerations when decid-

ing what items are to be planted in the gardens. 
“As we expand and evolve and learn more, we 
consult with the chef team to find out which 
specific varieties they would like to see and 
what quantities, and in what condition they 
want to receive them.”

“From a chef’s standpoint, as far as the types 
of things we grow, there are really two things,” 
said Mayberry. “First, there is always some 
experimentation. We always like to have a nice 
herb bed in there with things we can pick up 
in small amounts as we need. We really try to 
lean toward things that are, of course, seasonal, 
and easy to work with in the kitchen. There are 
things that we want to stay away from. We have 
limited growing space. Crops like eggplant, 
squash and cucumbers, those are things that 
are fairly familiar, and they grow very well 
in this region. Those are the criteria we look 

for: will it grow, will it produce and can our chefs handle it. 
That usually lands on a list of 12-15 crops that we focus on.” 

Mangrum also consults with other local farms. “The other 
local farms really know what the specific varieties are that 
grow well. We want to be local and grow within our regional 
constraints, and not try to push our resources beyond what 
they can handle.” 

As the gardens grew in size, 
the school developed UT Green 
Corps to provide more of a con-
sistent maintenance of them. “It is 
a student group that manages the 
gardens for us and with us,” said 
Mangrum. “Additionally, it is an 
experiential education program. 
They may be pulling weeds, but 
they are learning the ins and outs 
of urban farming.”

Most of the students who volunteer are not pursuing careers 
in food production. “That was quite intentional,” he said. “We 
want to hire as diverse a group as we possibly can for lots of 
reasons: one being team dynamics; another being giving the 
opportunity for students of all backgrounds and all desires for 
their futures to be involved in this educational experience. It 
is amazing how deep and impactful this experience is — even 
beyond learning how to grow food in a sustainable way. There 
are so many other lessons that these students walk away with 
at the end of their time with us.” 

To highlight what is grown in the campus gardens, and 
the local area off campus, Dining Services has been holding 
Local Harvest for many years. “With our limited gardening 
space, we don’t get a lot of product; and these special events 
usually have 1,000-1,200 people,” said Mayberry. “We have 

For the last few years, if members of 
the culinary staff at the University 

of Texas-Austin have needed a fresh 
herb for a recipe, all they had to do 
was take a few steps outside of the 
dining hall to get it. 

Herbs are just a few of the items 
being produced in the two campus gar-
dens, with the first launched in 2011. 
“We realized we had this courtyard 
that at the time had some landscape 
plants in it that was in our domain,” 
said Robert Mayberry, campus execu-
tive chef. “We had been brainstorming 
for years on how we could get some 
food gardens here on campus. We re-
alized that courtyard was in our area, 
so we attacked that one first. Once we 
got this up and running and somewhat 
fine-tuned, we realized that we had a 
location that was right near a load-
ing dock that was at the time just a flower bed and a piece of 
lawn. That project started in late 2013 with about a year-long 
construction. Where we are now compared to 4 years ago is 
just phenomenal.”

The goal of launching the gardens was multi-pronged. 
“First, we wanted to be able to produce food on campus that 
we would be able to serve on campus to our students,” he said. 
“Secondly, we wanted to make 
sure that there were teaching plat-
forms for the students. We didn’t 
want it to be somewhere where 
the students couldn’t actually see 
it happen. We wanted to involve 
students from the beginning. We 
also wanted to involve the chefs, 
and give them an opportunity to, 
for instance, go out and harvest 
some bay leaves for a soup they 
are cooking, or some fresh herbs. It was definitely a food 
garden from the beginning.”

The gardens have evolved over the time they have been 
running. “I can’t really stress enough how much of an evo-
lution this has been,” said Hunter Mangrum, sustainability 
coordinator. “These gardens have facilitated a movement on 
campus for the progress of campus-grown food and the desire 
to see more of that, and for more students and academics and 
operations to get involved with these projects.”

He continued, “As time has gone on, we have further de-
veloped how we source seeds; we track what we are grow-
ing and space things out. Currently, we are wrapping up our 
spring/summer crop. We grew a lot of cucumbers. We had a 
really good crop of eggplant this year. Several varieties of hot 
peppers, from jalapenos to habanero to cayenne, Serrano, bell 

Campus Garden Production Per Season 
(1,000 square feet of growing space)

2013 Fall-Winter:  .  .  .  .  .  .  .  .  .  .  .  .  .  . 138 .13 lbs
2014 Spring-Summer:  .  .  .  .  .  .  .  .  .  . 128 .41 lbs
2014 Fall-Winter:  .  .  .  .  .  .  .  .  .  .  .  .  .  . 302 .95 lbs
2015 Spring-Summer:  .  .  .  .  .  .  .  .  .  . 176 .02 lbs
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this product came from,” he said. 
There are times when Dining will do sam-

pling comparing local produce with what was 
brought in from another area. “We’ll some-
times just do samples of what came in on 
the produce truck, which probably came from 
halfway across the country and is a couple 
weeks old, compared to what we just took 
out of the garden or got from a local farmer,” 
said Mayberry. “When you taste raw zucchini 
side by side, the local fresh-picked with the 
commercial variation, there is a phenomenal 
difference — customers can really taste it. For 
me, that is part of the education. I am trying to 

get people to pay attention to what is seasonal, what is local 
and what are the benefits of it to expand that whole system 
as much as we can. Ninety percent of the students who tried 
them could really tell the difference.”

two different angles. We do the Local 
Harvest, and we can coordinate with 
Hunter and his team to supply us with 
one item that is a big enough crop to serve 
at that meal. We will take that item, and 
it will be part of the Local Harvest. We 
will supplement that with our connec-
tions to the local non-profit sustainable 
food center. We work with a number of 
local farmers who work within a 50-mile 
radius of Austin.”

At other times of the year, different 
units will use the different items that are 
available. “Hunter will send out a list of 
what we have and the chefs will raise their hands if they want 
to use it, and have a specific meal period to prepare a dish with 
that product, and make sure they have signage at POS that 
has campus-grown designations so the students know where 

tor from Salvajor. That waste is collected and placed in the 
EcoVims. “The best use of the dehydrators, however, is the 
kitchen waste because we cut our own fruit like pineapple, 
honeydew and cantaloupe,” said Devoid. “That breaks down 
to just the best product at the end. It gets dehydrated really 
well. But the biggest amount of waste comes from the students. 
What we are working on now is how do we get the students 
to realize that ‘taste it, not waste it’ is important?” 

Having two EcoVims allows them to stagger the produc-
tion, with each machine having a 15-hour dehydration cycle. 
“I have a person who works overnight, so he is able to empty 
them so that when we get here first thing in the morning, we 
can load up again,” he said. “We are trying to get the maxi-
mum efficiency of trying to get one to empty out at 10 at night 
and reload it for the next cycle. We are basically getting 500 
pounds a day on average. That takes care of about everything 
coming out of the kitchen.” 

Devoid is proud of what they have been able to accomplish 
by reducing waste. “I think it is one of the best things that we 
do every day. Other than providing great service, I think the 
fact that we are focused on that part of it is amazing to me.”

Xavier University in Cincinnati, Ohio, has worked hard 
to reduce the waste it sends to landfills, so much so 

that it was recognized this year by the National Association 
of College and University Food Services (NACUFS) Gold 
Sustainability award in the Waste Management category. 

“It just proves that all the work was worth it, and hope-
fully we can get this to keep going forward,” said Ed De-
void, senior director of Dining Services with Chartwells, 
the campus foodservice provider. “My own quote is ‘There 
are a million reasons why the stuff can’t be done, and there 
is only one reason to do it, and that is because it is right.’” 

One key reason why the school won the award, according 
to Devoid, was the recent installation of two EcoVim dehy-
drators from OnSite Waste Solutions. “We have two units, 
and each one is capable of handling 250 pounds of material 
per cycle. It extracts all of the water out of the mix, and we 
end up with basically a highly concentrated waste product 
that looks like coffee grounds. It is actually pretty dry. We 
collect it all and the physical plant brings it up to our urban 
farm, which has earth tubs. They mix it in with everything 
else they collect, and they produce some compost they can 
use all over campus.” 

The school has always been ahead of the curve when it 
comes to sustainability, according to Devoid. “Six or seven 
years ago we started using to-go boxes that are returnable,” 
he said. “We have been using them, and students bought into 
that very quickly. It is just our culture now.”

When it came time to discuss reducing food waste, he spoke 
with other schools in the area. “We share a lot of information 
with Dayton and Miami of Ohio because we are all NACUFS 
folks,” he said. “That is how we got hooked up with OnSite 
Waste Solutions, and they had the product.” 

Post-consumer food waste is captured by a food collec-
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Johnson, as the sustainability chef, is very much involved 
in that education. “A lot of it goes back to education,” he said. 
“Really just educating our associates all the way to our clients, 
who are really eating the food. I am the one who goes out and 
really builds relationships with a lot of the local farms. I am 
sourcing a lot of those products. I am helping to build the menus 
around those products to make sure that we are using as much 
as we possibly can. I do a lot of cooking demos on campus 
for the campus faculty. I do a lot of community outreach, just 
getting us involved in the community outside of our kitchens.”

The dining program has also been working with the Hu-
mane Society of the United States on issues relating to animal 
welfare and plant-based proteins. “We are working with one 
of their corporate chefs to create an entirely vegan retail op-
tion for our students for the fall,” said Jamie Finlin, marketing 
manager. “It is in one of our food courts. On campus, all of 
our retail operations, except for Starbucks, have a meal swipe 
equivalency, and we are making one of those retail venues and 
making it entirely vegan.” 

Dining was also recently recognized by the Humane Society 
for its outstanding contributions to plant-based sustainable 
menus.  —OCH

Sustainability and social responsibility are very important 
aspects of the dining program at American University (AU) 

in Washington, D.C.
“Sustainability and social responsibility are the cornerstone 

platforms of our program,” said Ken Chadwick, director of 
Dining with Aramark, the campus foodservice provider. “We 
don’t look at it as ad hoc, one station, one meal. Basically, 
everything we do at AU has a sustainability and social respon-
sibility aspect to it. That is the foundation of what we build 
our program upon — understanding that we do serve massive 
volumes of people, so that can be challenging; understand-
ing that our geography makes local purchasing challenging. 
We don’t use geography and seasonality as an excuse to wa-
ter down our program. Where other people will use that, we 
will be challenged by that to try to continue to really focus 
our program toward that end, which is the responsible use of 
product, which is food. Not only is it tied into our sustainable 
platform of how we purchase things, but for us, it is for the 
full trajectory of that food.”

Reducing pre-consumer waste is a very important part of 
the program. “We are also very, very focused on pre-consumer 
waste reduction, by training our employees, by constantly hav-
ing waste buckets on top of stations so we can clearly see what 
is going into the waste and see why it is there,” he said. “We 
reinforce that with daily meetings with them to understand the 
best ways to keep waste to a minimum. We have a sustainability 
committee that is led by Kyle [Johnson, sustainability chef], 
and it is attended by the majority of our employees. There, 
they also share areas where we can make things better. It is 
a full team effort. It is really the prism that we look at our 
program through.”

Education is a key element of the program. “In higher 
education, while our main purpose is to feed our community, 
part of our job is to educate, as well,” said Chadwick. “The 
platform that we have been given is food. We will take that 
platform and educate our customers on what it really means 
to eat sustainably. A big part of it means adjusting your diet. 
It is something that people in this business struggle with, and 
people in this country struggle with, because we are really 
not used to doing without, but it is the reality. We have open 
dialogue around that.”

He continued, “We need to serve bananas and oranges, 
and we will, but they will never be local. There is nothing I 
can do about that. In the areas that we can increase our local 
purchasing spend, we will do so, understanding that there are 
certain things that we have to provide our customers that are 
non-negotiable, and that really eats up at that. So how do we 
go about doing that? We do a lot of education for our students 
about that as well, trying to lead them to choose. A student 
has the freedom to decide whether they are going to take an 
apple, which is local, or to take an orange, which we never get 
local. We give them that information, and they can make that 
choice. Ultimately, their choice drives the amount of spend 
we have on those items that will never be local.” 
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