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Presenter
Presentation Notes
V and values are in order for the UBCFS to have a positive impact on the community and the world
Values are designed to help UBCFS make decisions 
Mention that the values are used to create the spreadsheet that are then used to conduct the audits

in February 2017, UBC Food Services (UBCFS) created “Food Visions and Values” (FVV), which contain an overarching vision and 16 specific values to guide their operations. In consulting with our partners

We nourish and support the students, faculty, staff, and visitors of UBC by providing a diverse selection of fresh, delicious, and memorable food experiences in a socially and ecologically conscious manner. We do this by creating marketplaces and environments where wholesome, healthful food is a priority because our guests, our food, and our wellbeing matter.��
Reason for choosing these values: project timeframe, stakeholder priority, achievable by students
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Free Drinking Water
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“Vegan and vegetarian
are options readily
available to reduce our
impact on our air, land,
water and climate.” --
UBC Food Services

\
W

“Drinking water is available
free at all food service
locations as a sustainable
and economic alternative to
bottled and sweetened
beverages.” -- UBC Food
Services



Presenter
Presentation Notes
1) compare food values and auditing methods from universities, major organizations, and past projects in LFS
2) aid in creating a list of measurable criteria that will be a part of the auditing spreadsheet for the Food Services. 
Both Qualitative and quantitative
3) Conduct an audit
Through documents pertaining to ordering and operations, and in-person audits
4) Determine any areas of improvement or opportunities for UBCFS to provide better align their operations with the FVV.
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KPI/QUANTITATIVE
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Snapshot of the modified food auditing matrix criteria



Methods

Vegan and vegetarian are options readily
available to reduce our impact on our air,
land, water and climate.

BULGOGI BEEF

1 beef, house goct

NASI GORENG
fried rice, garlic ginger sauce, curry mango chutney,
cabbage, red onion, greek yogurl
58.50
CHICKEN DUMPLING 50UP
house made chicken broth, chicken and vegetable dumpling, rice
oodles, green onion, baby bok choy, bean sprouts, garlic cf

hili @

$8.99

Left: Vegetarian Kitchen, Open Kitchen
Top: Global Bowl, Open kitchen

Drinking water is available free at all food
service locations as a sustainable and
economic alternative to bottled and
sweetened beverages.
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Presentation Notes
Creating a spreadsheet of the different food values and auditing criteria for each
Conducting 2 audits on water and vegan/vegetarian options

Interview with stakeholders to populate the spreadsheet


Free Drinking Water Audit
Results J

Residence dining: 3

Residence markets: 4

Available: 16
Cafe & Specialty: 11

Water station: 33

National brands: 10

Mot available: 17

Restaurants: 3 I

Food trucks: 2




Results - Free Drinking Water

Residence
dining

Residence
markets

Restaurants

Café &
specialty

National brands

Food trucks

saion ¢ ¢ ¢ 0660 66
o 66 . . 666
Easy to find . ‘ ‘ .. ‘
66 . 666 6666
Cleanliness ii i ii i %E E %EE
vy wE
\r/(\algltjeersl:pon “ “ ' ‘ ““‘ .‘

G ves

é o

Cleanliness (1-3):

0666
&

|

=2,

1o

3



Presenter
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Show picture of the water and vegan/vegetarian options?


Results-Vegetarian & Vegan Options Audit
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Vegan & Vegetarian Options at Open Kitchen
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Results

Vegetarian & Vegan Options at Open Kitchen 1 7 /()

~

Open
Kitchen
Entrees

Entrees by Station at Open Kitchen

Station Containing
Vegetarian| Vegan T =
930 | Piant Protein

Vegetarian Kitchen

Square Meal Kitchen

Al Forno Kitchen

Sandwich Kitchen

Grill Kitchen

Global Bowl Kitchen

Custom Kitchen ! 1 1
TOTAL

100.00%  4524% 16.67% 16.67%

55%




Strengths

$5§

Water is easily accessible at most UBC FS
locations

Vegetarian options available at all stations at
O.K.

Presence of menu icons on labels

Target to have 50% of entrees being plant
base at all residence dining locations by 2020

‘bn carty muhdmwnqnw
"“"‘lhﬂl Watgdn, B iFat e dick

Menu Icor

Explanation poster of menu icons at Open Kitchen



Presenter
Presentation Notes
What does the auditing (and spreadsheet criteria) tell us? 

Staff knowledge and friendliness
Staff were not very friendly
Staff at OK did not have adequate knowledge when we asked what was in the granola bar mix and whether the salad bar is 100% vegetarian. Vegetarian kitchen did state their kitchen is 100% vegetarian.


Strengths:
-Water fountain near the food service locations?
-Water is easily accessible in most UBCFS locations
Weaknesses:
-Staff knowledge and friendliness (lining up for water)
-Ingredients list (pastries, Grab n’ Go items, sauces)





Menu display from Vegetarian Station, Open Kitchen

]

GRILLED PANEER

marinated paneer, BURGER

kachumber salad, naan feta and provolone cheese,
arugula, sundried tomato mayo
58.95

$6.95

SOUTH WEST BOWL _

roasted corn, avocado, pico de gallo, jalapeno

CURRIED CHICKPEA SALAD BQWL v tortitls strlps, cumin fime drea S
chickpea salad, kale, spinach, crispy chickpea, choice of quinoa or brown rice
papadum cracker, mango chutney $6.99

choice of quinoa or brown rice
X TABBOULEH BOWL <=

sorghum tabbouleh, hummus, tomato,
55'40 tahinid

i dressing, grilled pita

57.99




Opportunities

45
! Lack of self accessible water stations

s
W Lack of uniform signage for water stations

a
S Labelling of vegetarian / vegan offerings

©? Number of vegetarian / vegan offerings
present at stations

wl’ Presence of high quality plant based proteins
at each station

Grab n’ Go, O.K. Water fountain, IRC
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Presentation Notes
Physical free access: told to wait in line, redirected or station only visible after purchase, had to ask staff where water stations were in the building
Uniform signage: lack of uniform signage
Labelling of vegetarian/vegan offerings: lack of labelling ove veg/vegan in other stations aside from vegetarian
Number of offerings: grill kitchen, global bowl and custom kitchen seen with lowest veg/vegan offerings
Presence: Stations do not have any offerings with high plant based protein: Grill Kitchen, Al Forno Kitchen, Global Bowl, soups and pastries (ingredients unsure)
Visibility: gray ink
Ingredients list: especially sauces, pastry, and Grab n’ Go items
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NEW! QUICHE OF THE DAY

MONDAY

Asparagus and Asiago Cheese

TUESDAY
Red Pepper and Goat Cheese

o\ 117

WEDNESDAY
Ham and Cheddar Cheese
o o
oatil
THURSDAY
Caramelized Onion and Gruyere Cheese #

FRIDAY
Broccoli and Cheddar Cheese i

SATURDAY

Mushroom and Jarlsberg Cheese

SUNDAY

Tourtiere Pie

Left: Al Forno Kitchen, O.K.
Top right: Square Meal Kitchen, O.K.
Bottom right: Custom Kitchen, O.K.




Recommendations

§55
W Provide mapping of locations of water stations

55

W Install clear, uniform signage for water stations
o? ) : . :
l Appropriate & uniform labelling of V&V offerings

j
a7
i Incorporate more V&V offerings in other stations
‘I Increase the number of offerings containing high
guality plant based proteins (and amount in each)

Curried chickpea salad from Vegetarian Station,
Open Kitchen
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Incorporate more V&V in stations, especially Grill Kitchen, Global Bowl Kitchen
Some other plant based proteins that can be potentially included: almonds, cashews, sesame, kidney beans, tempeh, soft tofu...etc. 
Display ingredients: Make sauces and pastry a priority.
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Recommendations
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Creamy cashew pasta with beans and peas
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4 ¥
https://bojongourmet.com/2016/04/cashew-miso-vegan-alfredo-pasta-with-peas-and-fava-beans-gluten-free/
http://eathealthyeathappy.com/killer-vegan-chili/

Vegan Chili



Conclusion

A set of metrics constructed from the Food
Visions & Values to evaluate UBC FS’s
performance.

Conducted audits on plant based menu items
and free drinking water, and compiled a set of
baseline data

Identified strengths, opportunities and
recommendations for UBC FS to help improve
operations

Salad station featuring chickpeas and tofu, O.K.
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Presentation Notes
Highlights of project
	Looked at how well UBC FS is doing matching up their practices with their proposed values, especially in terms of provision of free drinking water and plant based menu options
	Collaborated with stakeholder in constructing food values matrix, containing metrics for measuring goals such as quality, nutrition and affordability, with a focus on the 4 priority values mentioned previously
	Hopefully our project provides a baseline set of data for plant based menu and free drinking water to help UBC FS measure against
	We’ve also identified strengths, opportunities and recommendations going forward


Thank you!

Any questions?
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