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make sure that its dining is sustainable.

One of the big initiatives that the school implements is the
“Focus on Five” program. “It is a spin-off of our farm source
program,” said Michael Miduri, general manager of Dining
Services at the university with Parkhurst Dining Services, the
campus foodservice provider. “Focus on Five is really picking
five items, what they are, who they are from and where they
are from, as opposed to an umbrella of farm source.”
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Each day, dining services focuses on five items that it con-
siders local — 100-150 miles from campus. “Sometimes it
may be something that we produce here like homemade pizza
dough,” he said. “We make all of our dough from scratch.
Unfortunately, we are not milling the flour or anything like
that, but we are making the dough from scratch. We make our
cookies from scratch. One of the five might be milk — I am
not milking the cow, but we are getting our milk from about
half-an-hour from us.”

The program is part of a Parkhurst corporate initiative.
“The initiative was developed from that farm source program
to break it down for our guests and our staff. The umbrella
of farm source is so big and for our guests and our staff, we
weren’t getting anything from it. Now, my staff can tell you
every day — they may not know exactly who the farmer is,
but they know that it is local — it is either made here, it came
from Blue Goose Farms, it came from Gallagher’s Dairy. It is
definitely a lot easier to remember those five things.”

Each of the five items features signage to indicate that it is
local. “If it is an apple, we’ll stick a little sign,” said Miduri.
“This apple from whatever farm. If we are doing fresh-cut
potato chips at the deli, we’ll say potatoes from Blue Goose
Farms.”

He said that many times there are more than five local
items on the menu, but they keep it fresh by changing the fea-
tured items daily. “Some things can get a little repetitive be-
cause I use the same purveyor for milk. I try not to keep that
out all the time or it just goes away, it gets lost. They see it ev-
ery day. What we’ll do is switch it up — I could do pizza dough
every day, but if  mentioned everything that we did every day,
I would have 40 things, which would just be too much. When
we have a challenge in finding something fifth in the middle of
January, then it is our pizza dough or our cookies.”

In addition to the items purchased from local farms, they
make use of the school’s greenhouse garden. “Some of the
things that grow like wildfire, like mint, we use those for every
possible dessert that we can,” said Miduri. “For smaller spe-
cialty functions, especially those the president or the Board of
Trustees is involved in, we have already done complete salads
for them.”
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Do you serve the best Frozen Yogurt - Smoothies - lce Cream - Custard - FCB/FUB?

YoCream takes pride in producing, in owr own dairy, the gourmet soft serve and smoothie products that America loves
Yocream products ang sold through 240 distributors through out the nation and internationally,

At Yolream, we've been in the business of "culture” since 1977, Our secret frozen yogurt recips was specially developed to
ensune a smooth and creamy taste. YoCream fronen yogurts are carefully crafted to contain high levels of beneficaal live and

active yogurt cultunes

» YoCroam offers ower S0 flavors in Nonfat, Low Fat, Tart, ard Mo Sugar Added Frozer

Yoprurt vanebles and Sorbefs, fof
« Hipal fermeprted Frozen Yopurt watih e & acthivie culfures

= Lulture vels eacoed tha NYAs LAL Seal™ critomna for trozen yogurt and meat (hi

ritaria Tor cup refrigerated yoguert e
-~
« ‘arioties range from 80-1 30 calaries per 4 0z serving
= Good sowrce of caltium, low sodium
Did you know... #
= Gluten free Aavors

Yolream offers a comprehensive two day
= Kosher corfified course covering the A to 2 of opening a
frozen yogurt store.
* Ingrediens, nutrition and allergen statements for each praduct on YOCREAR, COM
Contact: info@yocream.com or
= Labor savings: ready to pour inhg your soft serve machine, no MIXIMg lt-:.lr.l 'I'L:\'LHI‘.-""F';- f:"- dates and rl'.'ﬁli-tl"-:'l._ill'l

Providing dessert and beverage solutions to the food service market for over 30 years

YOCREAM INTERNATIONAL, INC. * 1-800-YOCREAM + WWW.YOCREAM.COM






