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Our Food Vision & Values
We nourish and support the students, faculty, staff, and visitors of 
UBC by providing a diverse selection of fresh, healthy, delicious, 
and memorable food experiences in a socially and ecologically 
conscious manner. 

Our guests, our food, and our wellbeing matter. 

We use our values to guide our decisions and align with the 
broader values, policies, and principles of the University of British 
Columbia. 

Land Acknowledgement
We acknowledge that we operate on the traditional, ancestral, 
and unceded territory of the xʷməθkʷəy̓əm (Musqueam) 
people. 

We are grateful guests and recognize the responsibility we carry 
to steward the land and honour Indigenous culture. We remain 
committed to learning, engaging in meaningful dialogue, and 
taking action toward a more just and decolonized food system. 

Our Impact in Action

   • Menu engineering guidelines to support better food choices 
   • Collaboration between culinary and nutrition teams to 

improve menus 
   • Nutrition support for 800+ students with dietary needs 
   • Active Nutrition Education Team delivering programming and 

outreach 
   • 210 personalized Dining Room Hacks Tours delivered 
   • Expanded ordering technology in retail, improving speed and 

convenience 

Impact Highlights: 

Enhancing the Student Experience
Food and nutrition are important components of student wellbeing 
and academic success. Our teams work hard to deliver exceptional 
experiences for students in our dining halls and retail outlets.  

Advancing Indigenous Foodways & 
Dialogue 
In March 2025, UBC Food Services hosted the Cooking in Two 
Worlds Gathering, bringing together Indigenous elders, chefs, 
knowledge keepers, students, and institutional leaders from 
across the post-secondary sector. 

This gathering created space for meaningful dialogue around 
Indigenous food systems and institutional responsibility. 

Key Themes: 

Why It Matters:

   • Inclusion of Indigenous food practices in institutions 
   • Addressing colonial barriers within food systems 
   • Building sustainable Indigenous food futures 
   • Defining a path forward for institutional accountability

This work strengthens relationships, informs action, and 
supports the ongoing journey toward reconciliation through 
food.
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Growing the Next Generation of 
Culinary Leaders 
Our Culinary Apprenticeship Program continues to build skills, 
careers, and leadership within our teams. 

This program reflects our commitment to people development 
and long-term industry impact. 

Program Highlights: 

   • 11 Red Seal certifications achieved since 2017 
   • Nine active apprentices currently in training 
   • Hands-on experience through major events and festivals 

Community Engagement & 
Partnerships
UBC Food Services plays an active role in supporting and engaging 
our community through food. 

Key Initiatives: 

Impact: 

   • Participation in festivals and campus events (e.g., Blueberry 
Festival, Apple Festival) 

   • Partnership with Growing Chefs, delivering food education in 
schools 

   • Support for Acadia Park Food Hamper Program 
   • Collaboration with UBC Food Hub Market and campus 

partners 

These initiatives expand access to food, strengthen partnerships, 
and support education around healthy and sustainable eating. 
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Zero Waste Catering: Redefining 
Sustainable Service
UBC Food Services launched Sage Catering’s Campus Delivery 
service as a 100% zero waste catering program, eliminating 
single-use packaging entirely. 

By implementing a fully reusable system, this initiative significantly 
reduces single use food container waste while demonstrating that 
high-quality catering and sustainability can go hand-in-hand.

Impact Highlights: 

   • 100% reusable packaging system 
   • Complete diversion of single-use food packaging waste 
   • Scalable model for future growth 

Reducing Food Waste, 
Increasing Impact 
UBC Food Services continues to take a systems-based approach to 
food waste and packaging reduction. 

Key Initiatives: 

Impact Highlights: 

   • Food recovery partnerships with Meal Care and Vancouver 
Food Runners 

   • Retail reusable container program with Friendlier, in partnership 
with the AMS 

   • Food waste tracking using FIT technology in residence dining 

   • Reduction of 15g of food waste per transaction in residence 
dining 

   • Increased food donations supporting students and community 
partners 

   • Reuseable container program achieved 24,000 kgs reduction 
in greenhouse gas emissions in its first year, through reusing 
177,000 containers



Local Purchasing & Partnerships
Supporting local food systems remains a cornerstone of our approach. 

Key Achievements: 

Why It Matters:

   • 47% of all food purchases are local (BC-based) 
   • Over $100,000 in purchases from UBC Farm 
   • Launch of the Local Spotlight Series featuring 10 BC suppliers 
   • Introduction of a local food map highlighting sourcing 

transparency 

Local procurement strengthens regional economies, reduces 
food miles, and deepens connections between producers and our 
campus community. 
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Climate-Friendly Food Choices
We are making it easier for our community to choose foods with a 
lower environmental impact. 

Key Initiatives: 

Impact Highlights: 

Leadership & Collaboration

   • Expansion of Climate Friendly food labels across dining halls, 
retail, and events 

   • “Eat More Plants” campaign to shift behaviour toward 
sustainable choices 

   • Over 55% of residence dining entrées are plant-based 
   • Increased awareness and engagement in climate-conscious 

eating, including 1,649 photos of plant-based meals submitted 
by 238 participants in the “Eat More Plants” challenge

   • Active participation in SEEDS sustainability research projects 
   • Leadership on the UBC Food Systems Committee 
   • Ongoing alignment with UBC Climate Action Plan 2030 

Leading in Sustainable Seafood
UBC Food Services is proud to be the only Canadian university 
committed to sourcing 100% sustainable seafood. 

Innovation in Action: 

Environmental Leadership: 

   • “Fisher Friendly” purchasing model with Skipper Otto 
   • Upfront purchasing commitments to reduce financial risk for 

fishers 
   • Community-supported seafood sourcing approach 

   • Annual shoreline cleanup at Wreck Beach on World Oceans Day 
   • Ongoing efforts to educate diners and model for the sector the 

importance of choosing sustainable seafood 



UBC Food Services remains 
dedicated to: 

   • Enhancing student wellbeing 
   • Advancing climate action 
   • Supporting local and Indigenous food systems 
   • Investing in people and community 

This report reflects more than a year of progress—it represents a 
commitment to the community we serve, continuous improvement, 
accountability, and leadership in sustainable food systems. 

Conclusion

Through these efforts, we continue to shape a food system that 
is resilient, inclusive, and future-focused. 
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Looking Ahead: 
2026 and Beyond 
UBC Food Services continues to push forward with bold, 
values-driven initiatives. 

Key Priorities:

1. Indigenous Engagement 
   • Launch of Indigenous Roots coffee partnership 
   • Truth & Reconciliation training for all managers

3. Culinary Innovation 
   • Forward Food plant-based culinary training (May 2026) 
   • Continued expansion of climate-friendly menus

4. Campus as a Living Lab
   • Partnership on vertical growing initiatives 
   • Deeper integration with academic research and innovation 

2. Climate & Sustainability
   • Default oat milk initiative across retail and residence dining 
   • Expanded tracking of Canadian and local procurement 




