
SU S TA INAB I L I T Y

T he demand for sustainable products and services in college and 
university food service remains very high. Students, faculty and 
staff have an increased interest in knowing how their schools are 

working to meet this demand. 
Letting them know what programs you are undertaking on 

campus is a start, but being able to provide them with the green 
initiatives your suppliers have implemented will help you to 
broaden your students’ understanding of the total efforts you are 

taking on campus. 
On the following pages, selected suppliers tell you what they are 

doing to make sure the products and services they provide are just what 
you need to help meet this demand.

Alto-Shaam has been green for decades … long before it was cool 
to be green! From the beginning, our line of Halo Heat products: 

•	 Require	less	energy	to	operate.	Competitor	models	require	extra	
electricity	to	run	a	fan	for	hotspot	compensation.

•	 Require	no	water	to	operate.	Alternative	ovens	need	this	to	com-
pensate	for	the	dehydrating	effects	of	the	fan.

•	 Require	less	money	to	operate.	For	less	than	$1	in	electricity	per	
load	(even	if	overnight),	you	can	achieve	superior	results	that	retain	
more	meat	yield	with	amazing	flavor.

Today,	our	sustainability	efforts	have	evolved	and	increased	in	many	
ways.	From	Lean	initiatives	that	have	increased	the	recycled	content	
of	our	products	between	20	–	40	percent,	to	the	recycled	paperboard	
used	to	package	and	ship	all	of	our	products.	From	a	cross-functional	
team	devoted	to	sustainability	initiatives	to	a	manufacturing	process	
that	is	now	40	percent	paperless.	

Alto-Shaam	…	being	green,	while	saving	you	green.

Alto-Shaam, Inc.
Phone: 800-558-8744
E-mail:	info@alto-shaam.com
Website: www.alto-shaam.com
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For	generations,	Alaskans	have	shared	a	deep	sense	of	responsibil-
ity	regarding	the	stewardship	of	our	natural	resources,	so	much	

so	that	it	was	written	into	our	State	Constitution	in	1959	mandating	
that	“fish	…	be	utilized,	developed	and	maintained	on	the	sustained	
yield	principle.”	

To	further	verify	our	adherence	to	the	highest	of	sustainability	
practices,	Alaska	is	now	offering	the	FAO-based	Responsible	Fisher-
ies	Management	Certification,	giving	your	diners	assurance	that	the	
world’s	best	seafood	is	responsibly	managed.	In	practice	that	means	
that	all	interests	—	fishermen,	scientists	and	citizens	—	work	together	
to	determine	how	to	responsibly	manage	the	state’s	fisheries	so	that	
there	will	always	be	an	abundance	of	seafood	to	harvest.	

After	all,	entire	communities	are	intimately	involved	with	protecting	
and maintaining the fisheries and the surrounding habitat for future 
generations.	For	more	information	on	sustainability	please	visit	www.
alaskaseafood.org

Alaska Seafood  
Marketing Institute
Phone:	206-352-8920	
Contact:	Claudia	Hogue
E-mail: marketing@alaskaseafood.org
Website:	www.alaskaseafood.org
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At	Barilla,	sustainability	and	social	responsibility	guide	our	business	
strategies.	Our	mission	is	to	help	people	live	better,	longer	and	in	

a	healthier	environment.	We	are	currently	embarked	upon	a	continuing	
path	toward	sustainability.	

By	2014,	Barilla	has	set	the	objective	to	develop	and	apply	the	
Ecological	Footprint	(www.footprintnetwork.org)	calculation	to	all	Barilla	
products,	fixing	global	targets.	This	year,	we	achieved	a	goal	of	reducing	
the	carbon	footprint	of	Barilla	products	by	15	percent	over	2008	values.	

Energy:	We’ve	set	a	goal	of	reducing	total	energy	consumption	
per	finished	product	by	10	percent	by	2014	(compared	to	2008	values).	
So	far,	we’ve	accomplished	a	3.7	percent	fall	in	energy	consumption	
per	ton	of	finished	product.

Water:	To	date,	our	efforts	have	reduced	total	water	consumption	
by	finished	product	throughout	the	world	by	20	percent.	This	means	
we	are	well	on	our	way	toward	the	objective	of	a	30	percent	reduction	
in	water	consumption	by	2014.	

 Source: Barilla 2012 Sustainability Report (released Sept. 1, 2012)

For	more	than	35	years,	The	CBORD	Group,	Inc.,	has	led	the	in-
dustry	in	providing	integrated	foodservice	and	auxiliary	manage-

ment	solutions	that	help	universities	reduce	costs,	drive	revenue	and	
improve	customer	satisfaction.	With	foodservice	solutions	ranging	
from	back-of-house	menu,	inventory	and	purchasing	management	
to	nutritional	education	and	online	ordering,	CBORD	automates	
transactions	and	ensures	data	integrity	across	campus	and	beyond.

Foodservice	Suite®,	CBORD’s	full-featured	solution	for	foodser-
vice	management,	helps	universities	support	sustainability	initiatives	
by	allowing	users	to	plan	menus	based	on	the	use	of	local,	organic	
or	sustainable	ingredients,	and	analyze	recipes	for	compliance.	
Furthermore,	students	can	use	the	NetNutrition®	online	and	mobile	
nutritional	analysis	tool	to	plan	their	meal	choices	around	locally	
grown,	organic	or	sustainable	offerings.

Visit	www.cbord.com	to	learn	more	about	how	CBORD’s	inte-
grated	solutions	empower	universities	to	run	foodservice	operations	
that	are	both	profitable	and	responsible.

®

At	Bake’n	Joy,	we	concentrate	on	bringing	the	
best products to our customers in the most 

sustainable	way	possible.	Not	only	do	we	recycle	
all paper, cardboard and manufacturing waste, we 
select	suppliers	who	use	recycled	and	recyclable	
materials.	All	plastic	pails	used	with	our	products	
are	recyclable	and	reuseable;	all	plastic	carrier	trays	
used	are	recyclable.	

We	conserve	energy	in	our	facility,	including	
motion-sensored	light	fixtures	in	all	offices	and	
throughout	the	warehouse/freezer	areas.	Our	am-

monia	compressors	are	designed	to	allow	for	vari-
ability	in	demand	and	adjust	accordingly	to	save	
energy.	We	purchase	high-efficiency	motors	when	
buying	new	or	replacing	old	equipment.	

Considering	the	environment,	we	use	anhydrous	
ammonia in our largest cooling application because 
it	does	not	impact	the	ozone.	We	sterilize	and	filter	
all water used during the manufacturing process and 
in	the	facility	to	remove	bacteria	and	other	contami-
nates	to	keep	our	equipment	running	efficiently	and	
to	reduce	contaminates	in	the	waste	water.

Bake’n Joy Foods, Inc.
Phone:	800-666-4937
Contact:	Tara	O’Donovan,	 
Marketing Manager
E-mail: todonovan@bakenjoy.com
Website:	www.bakenjoy.com

As	a	seafood	category	leader,	Chicken	of	the	Sea	
takes pride in our long-standing commitment to 

operating	a	socially	and	environmentally	responsible	
business.	

Our	sustainability	efforts	begin	when	the	seafood	
is	caught	and	extend	all	the	way	through	process-
ing,	packaging	and	delivery	to	our	customers.	As	a	
member	of	the	International	Seafood	Sustainability	
Foundation,	we	take	very	seriously	our	commitment	
to	sourcing	sustainable	seafood.	In	terms	of	our	op-
erations,	we	are	taking	steps	to	optimize	and	reduce	

our	carbon	footprint.	Where	we	do	not	have	direct	
control,	such	as	our	supply	chain,	we	have	established	
clear	expectations	and	are	building	a	concrete	review	
process.	At	the	core	of	it	all,	we	place	the	highest	
priority	on	delivering	delicious,	nutritious	and	safe	
shelf-stable seafood — tuna, salmon, crab, shrimp, 
oysters,	clams,	mackerel	and	sardines	—	to	colleges	
and	universities	throughout	the	U.S.	

For	more	information	and	to	read	the	company’s	
2011	Sustainability	Report,	please	visit	Chickenofthe-
Sea.com/Sustainability.

Chicken of the Sea
Phone: 858-558-9662
Website: www.chickenofthesea.com

The CBORD Group, Inc.
61	Brown	Road
Ithaca,	NY	14850
Phone: 607-257-2410
Contact:	Sarah	Ledwith
E-mail: sel@cbord.com
Website:	www.cbord.com

Barilla America
Phone: 847-405-7557
Contact: Felicia Pierce, Marketing Manager
Website:	www.barillacfn.org;	www.barillaus.com
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At	Lamb	Weston,	we	believe	that	sustainable	business	practices	
are	key	to	long-term	customer	and	supplier	relationships.	These	

business practices and lasting relationships allow our products to grace 
the	tables	and	shelves	of	restaurants	and	food	retailers	in	more	than	
100	countries	on	all	seven	continents.

One	example	is	our	Delhi,	La.,	sweet	potato	production	facility,	
which	makes	our	Lamb	Weston	Sweet	Things	sweet	potato	products.	
This	plant	is	the	first	large-scale	facility	in	the	world	uniquely	equipped	
to	process	sweet	potatoes.	It	is	the	first	frozen	food	processing	plant	to	
achieve	Leadership	in	Energy	and	Environmental	Design	(LEED)	Platinum	
certification	for	its	sustainable,	green	building	design	and	processes.

We	know	the	success	of	Lamb	Weston	depends	on	maintain-
ing	responsible	and	sustainable	business	practices.	As	a	result,	our	
customers	know	they	can	count	on	us	to	preserve	and	protect	vital	
natural	resources,	lessen	our	impact	on	the	environment	and	support	
communities	in	which	we	live,	while	meeting	worldwide	demand	for	
safe,	quality	products.

Grow™,	Creative	Dining	Services’	sustainability	program,	brings	
together	food	service	and	environmental	awareness.	A	compre-

hensive	menu	of	sustainability	initiatives	including:	local	and	seasonal	
purchasing,	recycling,	composting,	fair-trade	offerings	and	eco-friendly	
packaging.	“Grow™	has	become	an	integral	part	of	our	culture,	so	
much	so	that	we	added	sustainability	as	one	of	our	core	values,”	
said	Jennifer	Hinkle,	RD,	Director	of	Wellness	and	Sustainability	for	
Creative	Dining	Services.		

Our	SEED	(Sustainability	and	Ecological	Engagement	and	Devel-
opment)	certification	program	stemmed	from	a	desire	to	recognize	
Creative	Dining	accounts	that	are	exhibiting	best	practices	in	sustain-
ability.	“All	of	our	efforts	affect	the	triple	bottom	line:	financial	viability,	
reduced	carbon	footprint	and	our	commitment	to	environmental	
stewardship,”	said	Hinkle.		“As	we	continue	to	pursue	bold	sustain-
ability	initiatives,	our	intent	is	to	continually	learn,	educate	ourselves,	
our	customers	and	clients,	and	implement	food	and	services	that	
nourish	both	people	and	the	planet.”

ConAgra Foods  
Lamb Weston
Phone: 800-766-7783
Website:	www.lambweston.com

Creative Dining Services
Contact:	Jennifer	Hinkle,	Wellness	
and	Sustainability	Director
E-mail:	jhinkle@creativedining.com
Website:	www.creativedining.com

ECOLAB	IS	EVERYWHERE	IT	MATTERS	-	Because	
what we do — and how we do it — matters 

everywhere.	
At Ecolab, making the world a cleaner, safer, 

healthier	place	is	our	business.	We	are	committed	to	
providing	our	customers	with	the	most	effective	and	
efficient	cleaning,	food	safety	and	infection-control	
programs	available.	Sustainability	is	inherent	in	our	
products	and	services.	From	concentrated,	solid	
formulations	to	innovative	packaging	and	dispens-
ing methods, our products are designed to help 

increase	safety,	lower	the	use	of	water	and	energy	
and reduce the chemicals and waste released to the 
environment.	At	Ecolab,	sustainability	also	means	
our	products	are	certified	by	Green	Seal,	the	EPA	
Design	for	the	Environment	(DfE)	and	the	USDA	bio-
preferred	programs.	Strengthened	by	the	expertise	
of our associates and combined with our dedication 
to	social	responsibility,	these	offerings	provide	value	
to	our	customers	and	the	global	economy.	Help-
ing	to	foster	a	more	sustainable	world,	ECOLAB	IS	
EVERYWHERE	IT	MATTERS.

Ecolab Inc.
Phone: 800-352-5326
Website:	www.ecolab.com

Fresh	…	Honest	…	Local	…	Sustainable.	
Fresh	because	our	food	philosophy	is	rooted	

in	buying	fresh,	natural,	seasonal	and	organic	food,	
sourced	locally,	prepared	with	meticulous	skill	and	
presented	to	the	exacting	standards	of	our	cus-
tomers.

Honest	because	at	Epicurean	Group	we	believe	
the	best	partnerships	thrive	on	open,	transparent	
business	practices.	Our	clients	know	from	the	start	
that	they	are	partnering	with	insistent	“foodies”	
who also practice the honest art of good business 

principles.
Local	because	Epicurean	Group	is	a	locally	fo-

cused,	wholly	independent	company,	firmly	based	
in	the	Bay	Area,	with	over	25	years	of	culinary	and	
campus	dining	management	experience.	

Sustainable	because	we	believe	in	changing	one	
environment	at	a	time,	building	in	the	practices	to	
best	serve	our	customers	and	preserve	the	planet’s	
treasured	resources.	It’s	all	small	steps,	taken	care-
fully	to	build	a	dining	service	to	nourish	the	body,	
mind	and	community.

Epicurean Group
Phone:	415-895-2800
Contact: Mary	Clark	Bartlett
E-mail:	mary@epicurean-group.com
Website:	www.epicurean-group.com
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Furmano	Foods	has	demonstrated	how	it	supports	sustainability	
through	the	launch	of	its	new	Eco-Friendly	Pouch	Beans.
Cooked	beans	for	food	service,	typically	found	in	No.	10	cans,	

are	now	available	in	flexible,	shelf-stable	pouch	packaging.	The	new	
packaging	reduces	weight	in	product	shipping,	storage	and	disposal.	It	
also	reduces	the	carbon	footprint	of	product	handling,	use	and	disposal.		

Furmano’s	pouch	packaging	is	greener	and	more	environmentally	
friendly:	
•	 Total	packaging	material	reduction	of	48	percent	compared	to	
traditional	packaging.

•	 Pouch	packaging	results	in	34	percent	reduction	of	product	going	
to a landfill

•	 Total	energy	consumed	is	reduced	47	percent	by	using	pouch	
packaging*

* Traditional packaging is reduced from = 153MM BTU per 100,000 pounds to 73MM 
BTU per 100,000 pounds of beans = 47 percent reduction in energy use with pouch.
Source: Franklin Associates Study

Genpak	has	been	a	manufacturer	of	foodservice	packaging	since	
1969.	Genpak	manufactures	biodegradable	dinnerware	and	

hinged	containers,	Harvest	Fiber	is	100	percent	BPI-Certified	com-
postable,	made	with	all-natural	materials.	Biodegradable	Harvest	
Fiber	dinnerware,	hinged	containers,	bowls	and	school	trays	are	
recommended	for	hot	and	cold	food	applications.	Genpak	Harvest	
Fiber	is	durable,	cut-resistant	and	handles	heavy	food	items	for	dine-
in	and	carry-out	applications.	This	microwave-safe	packaging	is	now	
available	in	square	plate	designs	with	10-1/4-inch	plates	and	9-inch	
x	12-inch	platters	with	clear	PET	lids	(which	are	100	percent	recycle-
safe	plastic).	Genpak’s	Harvest	Paper	Cone	and	Portion	cups	are	also	
BPI-Certified	compostable	with	Cone	cups	available	in	4-	to	5-ounce	
capacities.	Portion	cups	are	½	to	5	ounces.	Genpak	also	manufactures	
source-reduced	and	PET	#1	recyclable	packaging.	

Furmano Foods
Phone:	800-952-1111	ext	534
Contact:	Lori	Merman
E-mail:	lori.merman@furmanos.com
Website:	www.furmanospouches.com

Genpak
Phone: 800-626-6695	
Contact: Michele Quirk
E-mail:	info@genpak.com
Website:	genpak.com

ERG	International	is	a	major	contract	furniture	
manufacturer located in the coastal town of 

Oxnard,	Calif.,	where	EPA	standards	are	the	high-
est	in	the	nation.	

ERG’s	Green	Program	ensures	that	we	produce	
as	little	waste	as	possible	in	respect	to	energy,	wa-
ter	and	raw	materials.	ERG	uses	only	water-based	
and	water-soluble	stains,	sealers,	lacquers,	glues,	
adhesives	and	paint	in	all	of	our	manufacturing	
processes.	ERG	does	not	use	ANY	toxic	chemicals!

ERG	uses	only	recyclable	vinyl,	PVC	and	polypro-
pylene	plastics.	All	of	the	wood	used	in	the	making	
of our furniture comes from well-managed, sustain-
able	forests.	All	packaging	materials	are	recyclable.

ERG	manufactures	a	variety	of	seating	prod-
ucts including stacking, guest, café, lounge, sofas 
and	banquettes.	We	offer	many	types	of	tables	
including:	training,	conference,	café,	hospitality	
and	dining.	ERG	is	committed	to	our	customers	
and our planet!

ERG International
Phone:	800-446-1186
Website: www.erginternational.com

FOH	(Front	of	the	House)	has	become	the	hos-
pitality	and	foodservice	industries’	authority	on	

tabletop	and	buffet	presentation	trends.
Industry	professionals	have	embraced	FOH	since	

its	inception	in	2002	—	and	the	company	has	been	
creating	a	plating	revolution	ever	since.

FOH has perfected the recipe of designing and 
manufacturing	smart,	savvy,	commercial-grade	serv-
ing	solutions	that	are	easy	on	your	bottom	line.	By	
injecting	the	trade	with	all-encompassing	dinnerware,	
buffetware	and	serveware	collections,	they	will	make	
YOUR	front	of	the	house	stand	above	the	rest.

Utilizing	unique	materials	—	many	of	which	are	
green	—	FOH	produces	a	wide	array	of	trend-setting	
shapes	and	sizes.	Creating	green	products	has	never	
been	a	trend	for	FOH,	but	a	core	corporate	value.	
All	FOH	collections	are	designed	to	be	mixed	and	
matched	to	create	a	hip,	streamlined	style	for	all	occa-
sions.	All	FOH	items	are	designed	and	manufactured	
by	FOH,	allowing		them	to	offer	the	best	quality	at	
the	best	price,	and	the	capability	to	customize	all	of	
their	items	to	showcase	your	originality.	

FOH … powerful performance at a refreshing 
price.

FOH  
(Front of the House)
Phone: 305-757-7940
Website:	www.frontofthehouse.com
E-mail:	info@foh.cc
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The	KRAFT	YES	Pack,	an	innovative	and	eco-

friendly	dressings	package,	is	designed	to	help	
operators	manage	costs	and	improve	back-of-house	
efficiencies.	A	winner	of	the	2012	NRA	Food	and	
Beverage	Product	Innovation	Award	and	DuPont	
Packaging	Innovation	Award,	the	YES	Pack	conserves	
energy	and	raw	materials	at	nearly	every	stage	of	the	
production	process.

Compared	with	the	typical	rigid	gallon	dressing	
jug,	in	production	the	YES	Pack	is	made	with:

•	50	percent	less	energy.
•	60	percent	less	plastic.
•	70	percent	fewer	CO2	emissions	from	transportation.

YES	Pack	—	which	stands	for	Yield,	Ease	and	
Sustainability	—	provides	foodservice	operators	with	
the	same	delicious	KRAFT	Dressings	that	customers	
rely	on	in	new,	more	efficient	packaging	that	offers	
99	percent	yield.	Available	in	a	2/1-gallon	format,	the	
YES	Pack	allows	operators	to	stock	a	greater	variety	
of	flavors	with	a	smaller	investment.

Kraft Foods
Phone: 800-537-9338
Website:	kraftyespack.com

Salvajor	specializes	in	food-waste	solutions	de-
signed	to	save	water	and	energy	while	pro-

viding	a	low-maintenance,	sanitary	alternative	to	
other	methods	of	waste	disposal.	Salvajor	Collec-
tor	systems	are	the	perfect	solution	for	scrapping	
and	pre-rinsing	trays	and	dishware	while	collecting	
food-waste	solids	for	composting.	The	re-circulated	
plume of water increases the speed of scrapping 
while	using	only	a	fraction	of	the	water	consumed	
by	other	methods.	

Recent	design	changes	have	reduced	the	overall	

size	and	weight	of	our	most	popular	disposer	mod-
els	by	20	percent,	resulting	in	lower	shipping	and	
fuel	costs.	All	Salvajor	disposers	are	also	built	with	
recyclable	metals.

Our	manufacturing	process	is	constantly	updat-
ing	production	machines	that	use	less	energy.	Along	
with	that,	Salvajor	invests	in	the	latest	efficiency	light-
ing	and	recycles	shipping	materials.

We	are	proud	of	our	accomplishments	and	look	
forward	to	pursuing	more	sustainability	in	future	
endeavors.	

The Salvajor Company
Phone: 1-800-SALVAJOR
Contact:	Amy	Huston
E-mail:	sales@salvajor.com
Website:	www.salvajor.com

Planglow	USA’s	products	provide	customers	with	an	
eco-friendly	alternative	to	plastic	food	packaging.	Our	

environmentally	friendly	packaging	does	not	harm	the	earth.
Planglow	USA’s	fully	compostable	“Grab	&	Go”	packag-

ing	is	ideal	for	take-out	foods.	It	is	available	in	two	offerings:	
premium	ROSSO	and	rustic	NATURAL.	Both	build	your	
brand	and	enhance	food	presentations.

Planglow	USA’s	packaging	is	certified	home	composta-
ble,	utilizing	plant-based	films	for	windows	displaying	the	
food,	while	providing	a	superior	barrier,	lengthening	product	
freshness.	Our	film	is	derived	from	renewable	plants	rather	
than	oil-based	plastic.	Both	our	film	and	board	are	sourced	
from	mills,	which	manage	fully	sustainable/renewable	plan-
tations	and	forests.

We	are	a	proud	member	of	STARAwards.	You	can	save	
money	and	earn	points	when	you	purchase	Planglow	USA	
products	through	the	program.	

Provista’s	Environmentally	Preferred	Purchasing	Program	spans	all	functional	
areas	within	your	institution.	
Novation,	our	supply	contracting	company,	encourages	awarded	suppliers	

to	adopt	practices	and	policies	that	meet	third-party	and	industry	standards	on	
environmental	stewardship.	In	addition	to	encouraging	more	environmentally	
friendly	policies	and	procedures	within	the	industry,	Novation	believes	change	
starts	within,	which	is	why	the	company	has	been	recognized	as	an	H2E	Champion	
for	Change	for	more	than	five	consecutive	years.

Our	approach	to	affect	positive	environmental	change	is	multifaceted:	
•	 Increase	the	breadth	and	depth	of	Novation’s	Environmentally	Preferred	
Purchasing	offering.	

•		 Promote	environmentally	preferable	purchasing	decisions	at	customer	orga-
nizations.	

•		 Encourage	more	environmentally	preferable	practices	by	awarded	suppliers.	
•		 Require	suppliers	to	make	environmental-impact	and	benefit	statements	for	
the	products	they	manufacture.	

•		 Partner	with	leading	advocates	for	environmental	and	sustainability	changes	
within	healthcare.	

•		 Support	the	United	Nations	Global	Compact.	
•		 Continue	to	implement	internal	environmental	and	sustainability	practices.

Planglow USA
Phone: 800-774-0536
Contact:	Steve	Olk
E-mail:  
sales@planglow-usa.com
Website: 
www.planglow-usa.com

Provista
Phone: 888-538-4662
Website:	www.provistaco.com
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SU S TA INAB I L I T Y

Research has shown that on-campus sales of 
organic	food	and	beverages	have	increased	

steadily	since	2006	and	that	over	50	percent	of	stu-
dents	believe	healthy	dining	options	are	important	
when	choosing	a	college.	Now	more	than	ever,	
young	people	know	what	it	means	for	food	to	be	
clean,	organic	and	sustainable.	That	knowledge	has	
raised	expectations,	increasing	awareness	for	fresh	
food	and	beverages.	Why	not	offer	a	product	that	
exceeds	these	newfound	expectations?

Teatulia	Organic	Teas	come	directly	from	their	
own single garden in Northern Bangladesh, result-

ing	in	exquisite,	clean	and	smooth	whole	leaf	teas	
that support local Bangladesh education, business 
and	health	initiatives,	and	demonstrate	a	thorough	
commitment	to	sustainability.	

Teatulia’s	is	the	first	USDA-certified	organic	
tea	garden	in	Bangladesh,	and	the	largest	to	date.	
The	garden	has	revived	both	natural	and	wild	life	
in	the	area,	and	supports	a	cooperative,	directly	
benefiting	the	community	through	an	innovative	
cattle-lending program, and bringing sustainable 
prosperity	to	everyone	in	the	region.

While	Weber	is	best	known	for	supplying	food-
service	and	campus	dining	operations	with	

meat	and	cheese	slicing	equipment	that	dramatically	
cuts	product	waste,	Weber’s	direct	investments	in	a	
sustainable	environment	are	less	visible	outside	our	
North	American	Technology	Center.	

True	to	Weber’s	values,	our	new	facility	was	cen-
trally	located	in	Kansas	City,	Mo.,	to	reduce	trans-
portation	resource	utilization.	Weber	also	made	
significant	investments	in	building	systems	and	fea-
tures	like	radiant	floor	heating,	efficient	lighting,	
operable	windows	and	landscaping	that	minimize	

energy	consumption.	
Programs	are	also	in	place	to	recycle	tons	of	

packing and crating materials each month, and to 
use	recycled	papers	and	products	within	Weber’s	
operations.	

In	recognition	of	our	environmentally	conscious	
building	design,	the	American	Building	Contractors	
presented	to	Weber	the	2006	President’s	Award	for	
Excellence	in	Construction.

Learn	how	Weber	slicers	can	help	maximize	use	
of	your	human	and	financial	resources.	Call	to	arrange	
a	needs	assessment.

Teatulia Organic  
Single Garden Teas
Phone:	303-433-2980
Contact:	Linda	Appel	Lipsius
E-mail:	Info@teatulia.com
Website:	www.teatulia.com	

Weber Inc.
Phone:	800-505-9591
E-mail: usasales@weberslicer.com
Website:	www.weberslicercom

Sustainability	is	a	key	ingredient	at	Signature	Breads:	the	natural	whole-
someness	of	our	products	depends	on	careful	stewardship	of	the	environ-

ment.	From	technology	innovations	to	product	packaging	to	transportation,	
we	continually	look	for	ways	to	minimize	our	carbon	footprint,	improve	our	
energy	efficiency	and	reduce	waste.
•	 Over	10	percent	of	our	earnings	are	reinvested	in	green	initiatives	annually.
•	 Lighting	and	lighting-management	initiatives	in	both	plants	have	reduced	
energy	usage	by	half.

•	 Marketing	materials	are	printed	at	a	certified	FSC	(Forest	Stewardship	
Council)	printer	using	only	soy	and	vegetable-based	ink	products.

•	 We	partner	with	EnerNOC	to	reduce	electricity	usage	during	times	of	
peak	demand.	

•	 We	use	corrugated	shipping	products	made	from	recycled	materials	with	
100	percent	post-consumer	content.
Environmental	stewardship	is	a	value	we	share	with	the	farmers	who	

grow our grain, the artisans who craft our bread and the partners helping 
us	become	a	cleaner,	greener	baking	company.

The	environment	continues	to	be	a	topic	of	great	interest	to	
governments	and	consumers	everywhere.	Many	state	and	city	

governments	are	already	taking	an	active	role	in	banning	certain	
types	of	food	packaging	that	are	harmful	to	the	environment	and	
many	more	will	follow.	

StalkMarket Products has been a pioneer in the field of scien-
tifically	certified	compostable	foodservice	products	that	perform	
at	the	level	of	traditional	disposable	products.	The	difference	
with	StalkMarket	is	the	way	that	these	products	break	down	in	
composting	operations	into	natural	organic	compost.	Instead	of	
extracting	petroleum	to	throw	it	in	the	trash,	StalkMarket	creates	
products made from renewable plant-based materials that return 
to	organic	matter	after	their	useful	life.	It’s	a	closed	loop	system	
with	multiple	environmental	benefits.	And	best	of	all,	all	of	the	
Stalkmarket	family	of	products	(Stalkmarket,	Planet+	and	Jaya	
brands)	are	Star	Award	eligible	so	schools	can	save	even	more	
money	and	earn	training	points!

Signature Breads, Inc.
Phone: 888-602-6533
Contact:	Beth	Cacciotti
E-mail:	bethc@signaturebreads.com
Website:	www.signaturebreads.com	

Stalkmarket Products  
(Asean Corporation)
Phone:	503-295-4977	
Website: 
www.stalkmarketproducts.com

ON-CAMPUS HOSPITALITY OCTOBER 2012




