
UBC Food Services: Menu Engineering

Alexa, Farivar, Gloria, Shannon, 
Seraph, and Una

UBC SEEDS Project



Introduction and Background
● Student-led CBEL project in collaboration with SEEDS to establish 

guidelines for UBC Food Services recipe development

● Initiative aims to improve health and nutrition of students living at UBC 
residence 

● Target audience is UBC students, secondary audience is chefs 
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Program Goals and Objectives
GOALS: 

● Translate UBC’s Food Vision and Values into an infographic that will help 
guide the UBC Food Services chefs in planning healthy menus

OBJECTIVES:

● Improve the health and nutrition of UBC students and the broader 
community



Theoretical Frameworks
HEALTH BELIEF MODEL:

● Self-efficacy
● Perceived benefits

DIFFUSION OF INNOVATION:

● Communication channels
● Social system

STAGES OF CHANGE:

● Population entering at a variety 
of stages of the model









Program
HEALTH BELIEF MODEL:

○ Self-efficacy: Increase chefs’ knowledge & 
skills 

○ Perceived benefits: Promote benefits of 
healthy food 

STAGES OF CHANGE:

○ Students in any stages of change will 
benefit from availability of healthy food.
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Program
DIFFUSION OF INNOVATION:

○ Innovation: infographic and supporting 
documents for a healthy menu guideline

○ Communication channel: UBC Dietitian, 
chefs, dining hall staffs and students

○ Social system: Other universities in BC
○ Time: 2 years for implementation, 6 years 

for changing students’ dietary habits 

Photo from SM Mirror

https://smmirror.com/2017/11/beyond-the-index-ideological-diversity-and-community-conversations/


Evaluation 
● Process Evaluation: 

○ Complete creation of visual infographic and supporting 
documents

○ Meetings with Stakeholders to discuss whether our outputs are 
delivered to target population

● Impact Evaluation:
○ Implementation of menu guidelines
○ Review the top sales food items from dining halls
○ Measurements of students’ dietary intake by a validated FFQ



Lessons Learned
● Recognition of context/environment 

○ Understanding key stakeholders and the environment they work in

● Budget shapes the whole project and the direction

● Communication is important 
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What we would do differently?
● Limited time to complete project

○ More time → more thorough research and outputs
○ Connections with community partners

● More in depth preliminary research/surveys
○ Student feedback → dietary intake/habits
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Thank you!
Questions?
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