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RESPONSIBLE PURCHASING

Sun Devil Dining at Arizona State 

University considers the 

environmental impact of all  of our 

purchasing practices throughout our 

operations. We seek to purchase 

environmentally preferred products 

and services. 

We partner with suppliers, customers, 

and environmental experts to 

understand the impact of available 

products and services on the 

environment and communities and 

to identify better alternatives. 

We are committed to improving 

animal welfare by replacing 

conventional animal products with

sustainably certified alternatives.

• We work with vendors to source local produce whenever seasonally available

• Ingredient of the Month program allows residential chefs to incorporate local,

seasonal items in their recipes each month

• Two Fair Trade products available in convenience stores, dining halls, 

and proprietary retail locations

• Seasonal catering and proprietary retail menus maximize the potential of 

procuring local items and reducing the carbon footprint of food served

• Sustainably certified coffee and tea served in convenient stores, dining halls, 

catering and select coffee locations

• Humanely certified animal products available in grab and go offerings, 

catering events, retail locations and dining halls

• 100% Cage Free shell and liquid eggs and sustainably sourced tuna in all 

dining locations

• Recyclable and compostable service ware at all retail locations and 

catering events

• 100% Green Seal Certified cleaning products used in all dining facilities

HIGHLIGHTS
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HICKMAN’S FAMILY FARMS 
LOCAL CAGE FREE EGGS

We work closely with local 

producers and distributors to fulfill our 

humanely certified animal product 

purchases whenever possible. 

Hickman’s Family Farms expanded their 

Cage Free egg production to meet the 

demand of our dining locations.

•
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Sun Devil Dining exclusively features Cage Free shell and liquid eggs from 

local Arizona company Hickman’s Family Farms. Cage Free hens are not 

confined to battery cages and are able to walk, spread their wings, and have 

access to perches and nesting boxes.
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FAIR TRADE CAMPAIGN

•

Arizona State University became the largest Fair Trade 

University in the country in April, due to the efforts of students, 

university sustainability stakeholders, and Sun Devil Dining. Fair 

Trade is an economic system that ensures consumers the 

products they buy were grown, harvested and traded in ways 

that improve the lives of farmers and protect the environment.

Sun Devil Dining interns and ASU 

Fair Trade Campaign students host 

a series of events to raise awareness 

for Fair Trade products available on 

campus and the benefits Fair Trade 

provides to communities around the 

world.

• Sun Devil Dining carries a minimum

of two Fair Trade certified products

in all convenience stores, dining

halls, and proprietary retail

locations.
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TEPA PLANT-BASED PROTEIN 

•

We introduced Tepa, a handcrafted plant-based protein, into 

our dining locations as a high quality, locally produced meat 

alternative. Tepa sources locally grown Tepary beans from the 

Pima reservation lands by Ramona Farms and the Pima 

community farms along the Gila River. Tepa is also made from 

carrots, kale, lemons and spices from Arizona and is 

handcrafted in Flagstaff.

We worked closely with Tepa and our local 

distributor to become the first higher educa-

tion food service operation to feature Tepa in 

residential dining and catering services.

• Tepa is made with 100% plant-based ingredients 

and contains no soy, caramel coloring, or MSG 

commonly found in other veggie burgers and 

meat alternatives. 
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WASTE MINIMIZATION

The responsible management of 

emissions and waste are 

requirements to sustain and restore 

our natural resources and the 

communities we serve. 

We are committed to minimizing our

environmental footprint through 

waste reduction strategies such as 

waste aversion, reuse, recycling and 

composting in our operations.

• Extensive employee training in waste stream practices to align with 

Arizona State University’s Zero Waste goal

• Pre and post-consumer composting at all four ASU campuses

• All used fryer oil is collected for biodiesel and other industrial purposes

• Trayless dining in all dining halls

• Annual Weigh the Waste campaign in dining halls to educate customers 

on portion control and the negative impact of food waste

• Annual full scale waste audits to evaluate waste stream practices of a given location 

• Incentives and discounts are offered for reusable containers to reduce single 

use waste items

• Use the LeanPath food waste measurement tool to track pre and 

post-consumer food waste

HIGHLIGHTS
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COMPOSTING PROGRAM 

EXPANSION
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COMPOSTING PROGRAM 

EXPANSION 

•

Previous waste audits of Downtown Campus dining 

locations showed that approximately 500 pounds of 

organic (pre and post-consumer food) waste was 

generated daily, amounting to 53% of all waste leaving 

campus dining locations. A new compost program was 

implemented in spring 2018 to divert this waste from 

the landfill.

A total of 641 tons of organic waste was com-

posted from all ASU dining locations during 

the 2017-2018 academic year.

• Sun Devil Dining worked closely with ASU’s Zero 

Waste department to develop an innovative 

composting program that addresses some of the 

unique challenges with operating dining 

locations in a high density downtown area.



WEIGH THE WASTE CAMPAIGN

Annual Waste Per Meal: Fall 2018

Efforts to raise awareness of the 

importance of food waste, along with 

increased student education, proved 

successful as the average food waste 

per person decreased to 

2.17 ounces in the spring.

ASU Zero Waste participated in the 

event by educating students on a 

variety of university waste reduction 

goals and strategies.
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Weigh the Waste is a food waste and portion control awareness campaign 

aimed at educating the ASU community on reducing post-consumer food 

waste in the dining halls.

Food waste was collected and weighed during various meal periods in the 

fall, and it was concluded that customers wasted an average of 2.38 ounces 

of food per person each meal. 



FOOD DONATION IMPACT

The Sun Devil Dining culinary team is highly trained to manage food production and minimize waste based on

projections. However, in situations where there is excess food produced, we donate to local food rescue agency, 

Waste Not, who supports organizations in need across the Valley. 

ANNUAL SUSTAINABILITY REPORT   2017 - 2018

10

4,153 LBS. DONATED
=

2,662 MEALS SERVED

Donating food to feed those in need reduces greenhouse gas emissions compared to the 
same food being composted. The amount of emissions reduced is equivalent to:

Miles driven by an 
average passenger vehicle

Pounds of 
coal burned

Propane cylinders used 
for home barbecues

Average amount of food consumed per person per day is 4.7 lbs. according to the United States Department of Agriculture

 Economic Research Service. Equivalencies calculated through the Environmental Protection Agency Green House Gas Metrics.  



EFFICIENT OPERATIONS

Building operations are a large 

consumer of natural resources and 

a major contributor to greenhouse 

gas emissions. 

In our own operations, and in 

partnership with Arizona State 

University, we help create and 

operate buildings that are 

increasingly environmentally 

friendly, energy efficient, and 

healthy for those who use them.

Green Captains in each location champion sustainability and oversee 

sustainable operation initiatives

Designated employees are appointed to oversee energy and water use and 

report problem areas at monthly meetings

Energy and water saving appliances and fixtures used whenever possible

Equipment is deep cleaned regularly to maximize efficiency 

Energy and water saving protocols are carefully followed prior to holiday 

breaks and summer shutdown to prevent wasted energy and water

Pursue Green Restaurant Certification for locations excelling in sustainable 

dining operations.

•

•

•

•

•

•

HIGHLIGHTS
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ENERGY EFFICIENT RESTAURANTS
& ALTERNATIVE FUEL VEHICLES

 Throughout the semester shutdown process, 

we monitor the efficiency of equipment and 

report all maintenance issues including: 

broken or worn-out equipment, leaky 

faucets or pipes and poor seals on doors. 

In addition, we keep an equipment 

condition list to confirm the replacement 

of equipment based on a five scale rating

 key that monitors the life expectancy on 

each piece of equipment.

Arizona State University has a goal of achieving carbon neutrality, 

including transportation emissions, by 2035. To reach this goal, any 

meaningful progress requires timely action from a broad demographic 

of stakeholders. Feeding thousands of students daily in over 66 

locations across four campuses, dining services is a large contributor 

to greenhouse gas emissions. We are constantly improving the 

efficiency of equipment and our vehicles to help the University meet 

their carbon neutrality goal.

Vehicles have a large impact on greenhouse 

gas emissions. We are constantly exploring 

opportunities to incorporate more 

alternative-fueled vehicles into our fleet.

•

•
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GREEN RESTAURANT 

CERTIFICATION  

•

The Green Restaurant Association provides a transparent way to 

measure a restaurant’s environmental accomplishments, while 

providing a pathway towards increased environmental 

sustainability. Engrained has excelled in several sustainability 

categories and is now a Certified Green Restaurant!

Over 20% of Engrained’s main dishes are 

vegan or vegetarian. These items require 

significantly less land, water, and energy 

to produce compared to meat.

• The use of reusable plates, cups, and 

silverware, along with a robust compost 

and recycling system, contributes to 

Engrained’s 89% diversion rate from the 

landfill. 

• Energy Star certified kitchen equipment 

and the use of water efficient fixtures help 

to reduce daily water and energy use. 

13
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COMMUNITY ENGAGEMENT

Sun Devil Dining is constantly working with sustainability stakeholders at Arizona State University to involve the 

campus community in sustainable food events and educational opportunities. Sun Devil Dining planned and 

participated in over 70 events during the year, encouraging thousands of attendees to get involved in 

sustainable food systems.
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FOOD FORWARD VEGAN

CULINARY TRAINING 

•

Sun Devil Dining partnered with The Humane Society 

of the United States to conduct a plant-based culinary 

training with Sun Devil Dining chefs. Samples of each plant-based appetizer, entrée, 

and dessert were offered to customers in the 

dining hall to collect feedback for future 

menus, and provide education to the public 

about why they should choose more 

plant-strong options.

• Before heading into the kitchen to prepare a 

variety of “plant-strong” menu items, chefs 

participated in an education course to learn 

more about the health and environmental 

benefits of offering more meat-free entrees in 

campus dining locations.

15
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FOOD SYSTEMS & BEYOND

•

Sun Devil Dining and ASU’s School of Sustainability 

partnered to host the annual “Food Systems and 

Beyond” event. With a theme of “Food Reconnection,” 

this year’s event highlighted plant-based food 

available on campus and connected attendees to a 

variety of local growers.

Italian artist and food activist Don Pasta enter-

tained attendees with a plant-based cooking 

DJ set.

• Sustainable Food and Farms students displayed 

their final project posters, showcasing their 

proposed solutions to sustainability challenges 

within the food system.

16
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MEATLESS MONDAIYA 

•

Sun Devil Dining partnered with Daiya Foods to host a 

series of “Meatless Mondaiya” events in each 

residential dining hall.

Daiya saw a rising demand for plant-based 

alternatives to consumers’ favorite foods, 

particularly cheese, and created vegan mozza-

rella and cheddar style shreds back in 2009. 

Today they offer over 30 delicious, 100% 

plant-based alternatives to dairy.

• Samples of some of the most popular dining hall 

dishes, such as pizza, macaroni and cheese, and 

quesadillas, were prepared using Daiya’s 

plant-based products. Customers were excited 

to learn that these items tasted very similar to 

traditional dairy, and were encouraged to 

choose these options in the future for the 

benefit of their health and the environment.

17
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ENGRAINED TOWER 

GARDEN PROJECT 

•

In conjunction with ASU’s Food Systems Transformation 

Initiative and Facilities Management, Sun Devil Dining assisted in 

writing and receiving a grant to purchase six aeroponic Tower 

Gardens for the patio of Engrained Café.

Aeroponic Tower Gardens use a unique misting 

system to water the roots of plants, requiring 

significantly less land and water compared to 

traditional soil gardening.

• The goal for the project was to increase the 

biophilia of public meeting spaces, bring 

awareness to locally grown food and its 

importance in the food system, and compare 

growth to traditional production methods.

• Despite challenges with optimal light and above 

average temperatures, swiss chard, arugula, 

mint, chives, kale, and a variety of lettuces grew 

much quicker than similar plants in raised soil 

gardens on the same patio.

18
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VEGOUT SPEAKER SERIES 

•

Through an ongoing partnership with the Humane Society of 

the United States, Sun Devil Dining hosted a “VegOut Speaker 

Series” at the Barrett and Tooker House Dining Halls.

This speaker series gave students the 

opportunity to hear about the nutritional and 

environmental benefits of a plant-based diet, 

with a focus on overall mental health and 

stability.

• Lisa Schmidt is an instructor and researcher with 

ASU’s School of Social Work, teaching 

mindfulness based stress management and 

sustainable, mindful eating. She is a firm 

believer that a whole food, plant-based diet 

combined with mindfulness practices is best for 

your body as a form of natural medicine.

• Dr. Brandon Burr is an optometrist and 

passionate advocate of a plant-based diet. His 

main area of interest is ocular nutrition, and how 

a plant-heavy diet can prevent and treat ocular 

diseases. He is a member of the HSUS Arizona 

State Council, advocating for animal rights and 

the prevention of climate change. 

19
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Free Small Smoothie at Jamba Juice
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IN SUMMARY IN THE 2017 - 2018 ACADEMIC YEAR, 

SUN DEVIL DINING AT ARIZONA STATE UNIVERSITY HAS: 

PURCHASED 100% OF 

CAGE FREE EGGS 

FROM A LOCAL 

COMPANY

EXPANDED THE COMPOSTING PROGRAM 

TO THE DOWNTOWN PHOENIX CAMPUS

INCREASED CONSUMER EDUCATION IN 

FOOD WASTE REDUCTION THROUGH 

WEIGH THE WASTE

INTRODUCED A LOCAL, 

PLANT-BASED PROTEIN INTO 

CATERING AND RESIDENTIAL 

RESTAURANTS 

SOLIDIFIED NEW SUSTAINABLE FOOD PROGRAMING SUCH AS MEATLESS MONDAIYA AND 

THE FOOD SYSTEMS AND BEYOND EVENT

EARNED THE 

DISTINCTION OF A 

FAIR TRADE 

CERTIFIED CAMPUS




