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A Breakdown of the RFC Commitments 
Accordingly, we commit our institution to taking the following steps in pursuit of ‘real food’ on campus: 

1. The Evergreen State College commits to annually increasing procurement of ‘real food’– defined as 
local/community-based, fair, ecologically sound, and/or humane by the Real Food Calculator —so as to 
meet or exceed 28% of campus food purchases by 2020. 

2. The Evergreen State College commits to establishing a transparent reporting system, including the Real 
Food Calculator , to assess food procurement and commit to compiling these assessment results in an 
annual progress report . 

3. The Evergreen State College commits to forming a food systems working group  (comprised of students, 
staff, faculty, food service managers, food service workers, and relevant local stakeholders) responsible for 
developing and coordinating the implementation of an official real food policy  and multi-year action plan. 

4. The Evergreen State College commits to making the real food policy, multi-year action plan ,  and annual 
progress reports  publicly available online and through the Real Food Challenge. 

5. The Evergreen State College commits to increasing awareness about ecologically sustainable, humane and 
socially equitable food systems on campus through co-curricular activities, cafeteria-based education and 
other appropriate means.  

 
 
1.  The Evergreen State College commits to annually increasing procurement of ‘real food’–defined as 
local/community-based, fair, ecologically sound, and/or humane by the Real Food Calculator —so as to meet 
or exceed 28% of food purchases by 2020. 
In Fall 2013 and Winter 2014 quarters, Aramark’s residential and retail locations attained 25% Real Food 
purchasing. The Real Food Challenge defines real food  as: 

“...food which truly nourishes producers, consumers, communities and the earth. It is a food system--from 
seed to plate--that fundamentally respects human dignity and health, animal welfare, social justice and 
environmental sustainability. Some people call it ‘local,’ ‘green,’ ‘slow,’ or ‘fair.’  We use ‘Real Food’ 
as a holistic term to bring together many of these diverse ideas people have about a values-based food 
economy.” 

More information on how Real Food is tracked can be found at 
http://calculator.realfoodchallenge.org/help/resources.  
 
After signing the Real Food Commitment, two paid student interns will complete the tracking and reporting for 
Aramark of the Real Food Calculator assessment; this will increase productive student involvement with our dining 
service and offer relevant job experience for sustainability-focused students. The ‘Campus Dining Sustainability 
Intern’ and ‘Residential and Dining Services Sustainability Intern’ will split ten (10) hours/week of work to 
complete comprehensive real food tracking for one month of each academic quarter (October, February, April). 
These reports will be made available to the Evergreen Community. At the end of the year, the interns will be 
required to submit an annual progress report on their research to Campus Dining that will be used to produce 
Evergreen’s Annual Real Food Progress Report, as required by the Real Food Commitment.  

 
This commitment will only encompass Aramark’s purchasing . We chose a real food purchasing goal of 28% 
because, above all, we want to be realistic. We would like to set a manageable goal and focus on creating a 
structured food systems working group that will establish sustainable, socially just, and financially-reasonable 
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methods of improving food purchasing on campus. A goal of 28% is a 3% increase over six years, an increase that 
may prove easier than thought with the corporate food system’s increased movement toward organic/sustainable 
products and the pressure implemented by organizations like the Real Food Challenge. We would be the first 
campus to set a goal that is not a multiple of five - giving us the opportunity to speak to our desire to set achievable 
and purposeful goals. 28% is still well above the RFC minimum of 20% and speaks well to our school’s goal of 
continual improvement.  
 
In Winter ‘14, The Flaming Eggplant Cafe was purchasing 73% Real Food. Winter is often the time of year where 
Real Food purchasing is the least economically feasible; thus, such a high percentage of real food purchasing 
achieved during this period is encouraging, and will likely be higher in other purchasing periods. The purchasing 
numbers for the Flaming Eggplant Cafe will either be calculated by a collective member or by the Chair and 
Vice-Chair of the Food Systems Working Group. While these calculations will not be included in the initial 
commitment to 28% real food purchasing, they could be later incorporated by the Food Systems Working Group and 
the goal adjusted with presidential approval. 

 
We hope in the coming future that the Real Food Working Group will be able to solidify our campus’ commitment 
to real food by including both the Flaming Eggplant and the Greener Bookstore in the real food calculations for a 
more accurate description of food on campus. These venue additions, if agreed upon by the Food Systems Working 
Group, will necessitate an update to the multi-year action plan. 
 
2. The Evergreen State College commits to establishing a transparent reporting system, including the Real 
Food Calculator , to assess food procurement and commit to compiling these assessment results in an annual 
progress report . 
The Evergreen State College will use the method of data collection known as the Real Food Calculator to assess 
food procurement. The annual progress report will be the responsibility of the Chair and Vice-Chair of the Food 
Systems Working Group and will be available online and submitted to the College President, the Board of Trustees, 
and the national Real Food Challenge organization. 
 
3. The Evergreen State College commits to forming a food systems working group  (comprised of students, 
staff, faculty, food service managers, food service workers and relevant local stakeholders) responsible for 
developing and coordinating the implementation of an official real food policy  and multi-year action plan.  
The Food Systems Working Group will be run by a stipended student Chair and Vice-Chair to be elected by the 
student population through the spring Geoduck Student Union ballot. These two students will be responsible for 
recruiting the relevant stakeholders for the Food Systems Working Group, including (but not limited to) the Sharon 
Goodman, Director of RAD; Katherine Striggow, Director of Campus Dining; relevant Flaming Eggplant collective 
members; Campus Dining’s Sustainability Intern; Rachel Levy, RAD’s Sustainability Intern; Scott Morgan, Director 
of Sustainability; relevant faculty members; Organic Farmer Representative; members of the Evergreen Campus 
Food Coalition; and the food purchasing director for the Bookstore. Emily Dunn-Wilder and/or Jesse Honiker will 
act as Chair and Vice-Chair until the Spring 2015 election. 
The Chair and Vice-Chair will meet every Wednesday from 1-3pm and give a progress report every other week to 
the Geoduck Student Union, the Director of RAD Services, the Vice President of Student Affairs, and the Director 
Student Activities. The Food Systems Working Group (FSWG) will be a comprehensive oversight and visioning 
Presidential Committee, officially charged through the signature of Les Pruce on the Real Food Commitment. As an 
official Presidential Committee, student-workers, staff, and faculty will be able to attend the Governance-hour 
meetings without penalty. This Food Systems Working Group will meet once in Fall quarter, once in Winter quarter, 
and once in Spring quarter. In Spring quarter the Chair and Vice-Chair will direct the complying of an Annual 
Progress Report and a Multi-Year Action Plan to be submitted to the President and the Board of Trustees of the 
College. 
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4. The Evergreen State College commits to making the real food policy, multi-year action plan  and annual 
progress reports  publicly available online and through the Real Food Challenge 
The Real Food Policy and multi-year action plan will be drafted by the Food Systems Working Group. The annual 
progress report will be the responsibility of the Chair and Vice-Chair of the Food Systems Working Group and will 
be available online and submitted to the College President, the Board of Trustees, and the national Real Food 
Challenge organization. 
 
 
5. The Evergreen State College commits to increasing awareness about ecologically sustainable, humane and 
socially equitable food systems on campus through co-curricular activities, cafeteria-based education and 
other appropriate means  
Via the Dining Contract, Campus Dining is already holding  several events including Food Day (Oct. 24th), 
RecycleMania (early February through the end of March), and Earth Day (April), to teach Evergreen students more 
about socially just and sustainable foods. These efforts will be compounded by student-led cooking and corporate 
food systems workshops sponsored by the Real Food Challenge team at the Campus Food Coalition. The students 
clubs Community Gardens, Shellfish Club, Sheep Club, and Demeter’s Garden are active in the student community 
to promote awareness around holistic stewardship through our food system. There are also many food-related, 
activism-related, agriculture-related programs taught at Evergreen. By including these club coordinators and faculty 
in the committee, we can strengthen the effectiveness of the current Evergreen food network. 
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