
do so, each individual account needed to go through MSC’s 
“Chain of Custody” certification process. To be certified by 
the MSC, the account must be able to prove that the seafood 
comes from an MSC-certified supplier, and is stored apart from 
non-MSC-certified seafood. The certification is good for three 
years, and is subject to annual audits. 

The schools worked closely with Sodexo headquarters. “We 
treated all of the pilot participants the same,” she said. “We have 
had a lot of communication. We invited some of them to come 
to our headquarters for a kick-off meeting, and we have had a 
number of webinars since then. They all have different issues, 
some of them just simply serve more seafood than others and 
some of them have different customer preferences, but we don’t 
treat the process any differently.”

All of the units went through a lot of training. “They had 
to ensure that all of their staff were aware of what MSC is and 
why it is important to keep the MSC seafood separate in walk-in 
freezer areas, and then promote it differently to customers,” said 
Rainey. “Keeping the seafood clearly labeled, clearly separate 
and having clear traffic of all of their paperwork is something 
that all the sites were trained in. In addition to that, we had a 
third-party auditor come and do an inspection of a sampling of 
the sites in the pilot, as well as our headquarters.” 

Actually getting the certification was very important to 

Pilot Program for 
MSC Certification
Pilot Program for Pilot Program for Pilot Program for Pilot Program for Pilot Program for Pilot Program for 

Sodexo
         Launches

F oodservice provider Sodexo recently completed 
a pilot program at some of its accounts in the 
mid-Atlantic area to achieve Marine Steward-

ship Council (MSC) certification. Three of those are units in 
Virginia:  Marymount University in Arlington; George Mason 
University in Fairfax; and the University of Mary Washington 
in Fredericksburg.

“We established a global partnership with MSC a couple of 
years ago that was led by Mitch Greenberg in our supply man-
agement office,” said Kristen Rainey, director of sustainability, 
Corporate Services with Sodexo. “As part of that partnership, 
we made a global commitment to MSC that we would work 
together with them and promote MSC-certified seafood. Since 
then, we have been purchasing a large amount of MSC–certi-
fied seafood.”

Although the seafood purchased was certified, the company 
was not able to advertise the fact that they were serving it. To 
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their café experience in their din-
ing halls.” 

For Rainey, the certification 
isn’t only about doing the right 
thing. “It is definitely the right 
thing to do, but I don’t see it 
strictly as a philanthropy, I see 
it as a business decision,” she 
said. “For one, Sodexo is a mas-
sive purchaser of seafood, and if 
we continue to have challenges 
with seafood globally in terms 

of sourcing it, that is a huge problem. We need to protect the 
supply chain, so to me it is taking care of our own business 
and our sourcing.

“Part of why we are doing the pilot is to be able to get the 
data and see how this might affect purchases at our units, but 
we think there could also be a good business decision in terms 
of increased purchases of sustainable seafood, and increased 
awareness of sustainable seafood. There are a ton of benefits 
to this whole program beyond just being a ‘do-gooder’ activity. 
I think there are a number of different dimensions, and that is 
why we went forward with it.” —OCH

Rainey and the company. “We 
were already able to purchase the 
seafood, but we just could not re-
ally talk about it,” she said. “We 
couldn’t use the MSC Eco-label 
and explain to customers what we 
were doing. It is really important 
— Eco-label is really a guaran-
tee to customers that the fish has 
gone through the entire supply 
chain as an intact MSC-certified 
product, from the fishery to the 
distributor to our café. That traceability is really important. A 
third-party stamp is really important in terms of credibility 
and letting the customers know that this is where the product 
is coming from.” 

The certification is just part of the plan. “Part of the oppor-
tunity here is to educate, and have them understand that this 
is really an important issue,” said Rainey. “We hope that when 
they are off that campus in roughly four years time, or in the 
summers when they are not on campus, that they are thinking 
about sustainable seafood in the purchases they make at grocery 
stores and restaurants as well. I hope this will resonate beyond 

The three schools in the pilot program are not the only 
Sodexo higher education units to receive MSC certifica-

tion. Loyola Marymount University (LMU) in Los Angeles 
received its certification in April. 

“We have been working a lot of our sustainability initia-
tives heavily over the last two years, and this year we wanted 
to focus on the food portion of that,” said Jason Adams, resi-
dent district manager with Sodexo. “We heard through our 
Sodexo team that there were some pilot sites that were doing 
MSC certification on the East Coast and our client partner, 
Raymond Dennis, said that he would like to get involved in 
that, if possible, try and get ahead of the impending rollouts. 
We tagged along on the beta process, so we could get certi-
fied. It was one of our goals going into the fall semester to 
have that certification by the end of the year.” 

For Dennis, associate vice president with the university, 
offering sustainable seafood fits in with the school’s mission. 
“We just completed our strategic plan and it calls for about six 
foundational pillars that the university would like to pursue to 
position itself over the next five to 10 years,” he said. “One of 
those pillars as LMU’s role as a premier, Catholic university 
in the Jesuit and Marymount tradition, is to strengthen the 
university’s commitment to stewardship and ethical sustain-
ability, environmental justice and human resilience. As part of 
the commitment to environmental justice, we see sustainable 
seafood in the same category as cage-free eggs, sustainable 
wheat or the other sustainable procurement practices that 
support human resiliency and Earth care.”

Sourcing through the Marine Stewardship Council aligns 
with the university’s philosophy. “It is our way of saying we 
practice what we preach,” Dennis pointed out. “I think this 
really puts the university’s investment in the forefront, by 

partnering with Sodexo to make sure that we procure not 
only safe and high-quality food, but also pay attention to 
Earth care, environmental stewardship and human resiliency. 
I think we all know we need the oceans and the oceans make 
up 71 percent of the planet. As we teach our students to be 
environmental studies majors, what better way to say to them 
that we are doing the things we are teaching them.” 

Adams also felt that receiving certification was important. 
“The certification process for us really defines the traceability 
of those ingredients,” he said. “We aren’t working on the dock, 
and we aren’t out on the boat fishing. So for us to be able 
to know beyond a shadow of a doubt that this seafood was 
fished sustainably and there is traceability — it is documented 
where it came from and where it was caught, and the process 
it went through to get to us — it really helps us to show that 
partnership between Sodexo and the distributors we work 
with and the university itself.”

He continued, “Having the certification allows us to really 
showcase the traceability so it is not just talking about, ‘Hey, 
this seafood is sustainable.’ It is being able to say, ‘This is 
exactly where it comes from and how it got from the ocean 
to your plate.’ That enables us to have a lot more transparency 
and to show the students this is why we do this, this is how we 
do this, we brought this to you and we are making an impact.” 

The reaction from students has been fantastic. “After 
getting certified, we held a weeklong celebration for the cer-
tification where we offered sustainable seafood in all of our 
outlets,” said Adams. “We had signage up. Managers were on 
the floor talking about where the seafood came from, and how 
we know it’s certified and sustainable. All of the students we 
talked to were just enthralled with the process and excited to 
be among the few to have the certification here in California.”

LoyoLa MaryMount aChieveS MSC CertifiCation
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DartMouth takeS freSher aPProaCh to SeafooD

While Dartmouth University in Hanover, N.H., serves seafood on a daily 
basis, that wasn’t always the case. 

“I have been here for more than 30 years, and when we served seafood back 
then, it would probably have been pre-made fish sticks at lunch,” said Don Reed, 
associate director of Dining Services. “They did get fresh fish, usually on Fridays, 
but it certainly wasn’t to the degree or variety that we are able to get now.”

Items like grilled salmon are now available on a daily basis. “One of the more 
popular ways we serve it is by grilling it and offering it on a flatbread with either 
a Caesar or Greek salad,” he said. “It is quite popular.” 

They receive their seafood from a variety of sources, including High Liner Foods. 
For the last few years, the school has held a Lobster Bake for incoming first-

year students. “It is certainly a highlight of their orientation week,” said Reed. “A 
lot of these students have never had lobster before, depending on what part of the 

country they are from.” 
The school is also working on serving sustainable seafood. “We are trying 

to make better choices, but it isn’t always easy,” he said. “Sometimes you find 
that this fish wasn’t line caught, in which case it is on the red list [from the 
Monterey Bay Aquarium’s Seafood Watch List]. These are just some things 
you just don’t know. We are also working with our broadline vendor to get us 
the information on where it is coming in from, how it has been caught. They 
are very willing to work with us in getting the information so we can get the 
information to our customers.”

riChMonD offerS SuStainabLe SeafooD
As part of a new program, Dining Services at the University of Richmond in Virginia 

has begun offering sustainable seafood.  
“This year, we put together a program, ‘Live Green, Dine Green,’ and featured sus-

tainable foods,” said Glenn Pruden, CEC, executive chef/assistant director of Residential 
Dining. “Seafood was one of the first areas we went with.”

The program was kicked off in September of 2012 with a sustainable seafood event. 
“We had four representatives for sustainable seafood at the event,” he said. “We had Ice-
landic Foods, ProFish, who is a fresh seafood provider out of the Northern Virginia/D.C. 
market and a representative from US Foods who had some of there in-house labels. Alas-
ka Seafood also took part. We had some Alaskan salmon that we did and everyone made 
fish tacos. I worked with Alaska Seafood with a fish taco recipe they provided.”

Pruden first met a representative from the Alaska Seafood Marketing Institute at the 
Chef Culinary Conference at the University of Massachusetts. He teamed with them and 
other vendors to provide students with information about sustainable seafood. “They pro-

vided us all of the information about the boat name, the 
captain, the body of water and the species, its Monterey 
Bay rating,” he said. “Every time I had seafood on the 
menu and what was targeted as sustainable, I would put 
a special sheet up with that product up on the line so the students could QR code it. It 
would take them right to the company’s website and they could find out more info. I would 
also give them six bullet points.”

Students have been pleased with the information. “There were a lot of students who 
really focused in on it, because this is the age and so forth, where young people are more 
aware of food sources and sustainability and what it does for the environment,” said 
Pruden. 

Seafood consumption has even increased. “We are an all-you-care-to-eat facility, and 
our seafood consumption went up,” he said. “Part of that is because we were able to 
feature different species other than the typical flounder, tilapia, salmon type of thing. It 
really piqued an interest in the food. My objective was to have 90 percent of it be fresh 
and never frozen. That was pretty huge, too. The students really didn’t ask, but as a chef, 
that was me.”
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