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Call to Order
th
Approval of the Minutes from April 18
UW Learning Space Assessment
Seismic Planning
Acknowledgement of Kirk Pawlowski, Assistant Vice Provost of Planning and Budgeting
Food Service Sustainability
Vending Machine Program
Acknowledgement of Bill Rorabaugh
New Business
Adjourn

1) Call to Order
The meeting was called to order by Chair Rorabaugh at 10:00 a.m.
2) Approval of the Minutes from April 18th
Minutes from the April 18th meeting were approved as written.
3) UW Learning Space Assessment [Exhibit A and B]
Kirk Pawlowski, Assistant Vice Provost of Planning and Budgeting, reported on developments regarding a
learning space assessment. Pawlowski explained this is just a briefing, it would be best to have this as an
agenda item in January when there will be an opportunity for an update.
The learning space assessment initiative emerged from the Provost’s office in response to increasing
awareness of the imbalance across the university. A preliminary study was conducted to look at the
future of the university and the demands of the classrooms on campus. From the study they found a
significant shortfall of the number of seats available and a disconnect between room availability and
technology in the classrooms. Jerry Baldasty and Paul Jenny put together a working group to develop a
high level, data driven study to provide insights into the problems.
Pawlowski listed off the members of the task force. He is anticipating Requests for Proposals (RFPs) from
national consulting groups and hopes to begin the assessment by July 4th. The scope of the work is to
identify key features of current space limitations and address problematic issues to enhance efficiencies.
For example, one topic that will be addressed is updating facilities in response to technological
advancements. Another goal of the project is to facilitate guiding principles of learning and teaching
methodologies. It is also important to look at classroom demand and the mix of classrooms/lecture halls
in order to determine if the combinations are working effectively.
The next step will be developing recommendations. The intent is that the Provost’s office will take the
lead and identify issues addressing geographic management and critical mass. The assessment
evaluation will be conducted throughout the summer, and by Fall Quarter the task force will be
conducting a considerable amount of work directly with the consultants.
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UW wants to become a national leader of technology in the classroom, but the question remains how to
begin implementing the changes. The task force is working with colleagues, consultants, space
specialists and architects across the country to get constructive feedback on the process. UW has also
spoken with peer universities such as UC San Diego, Carnegie-Mellon and MIT, but these institutions are
more science-oriented. Funding is an important part of the discussion and the difficult question is how
to prioritize funding alongside changes and improvements.
A question was raised asking if the project is part of the capital budget or if funding will be donated.
Funding will be a combination of both and will address a variety of issues including debt capacity and
operational funding.
Faculty representatives on the task force include Jan Carline, Beth Kalikoff and Phil Reid. It is critical for
faculty to identify future needs by including faculty, students, administration, research personnel and
staff in the process.
A question was raised asking if there is consensus about classrooms being wired versus not wired, and
having laptops. Everyone agrees that change is under way but nobody knows how it will look in 10 years.
Christie stated that every seat should have a power outlet. Students want to set up their laptops near
outlets and difficulties arise when some students do not have access. Kennedy mentioned that he has
been working with Mary Lidstrom about this same issue.
One of the key issues the task force identified is the idea that campuses will be more virtual in the
future. The structure to create a virtual learning environment has already been built; the real issue is
power to support it. Students will bring in new technology as it develops and instructors will end up
using it. If UW is moving to a cloud-based system it needs a more robust approach to the power issue.
This recent power outage was a $12 – 15 million problem to solve that UW did not plan for. Currently,
UW’s solution has been to move to a part online, part traditional approach to learning while providing
incentives to faculty who may be teaching in a “hybrid mode”. This is UW’s solution for the moment but
there is also a plan for the future. Byrne mentioned that she was glad that the task force has identified
the power issue since that is a big demand in the libraries.
4) Seismic Planning
Pawlowski stated that Paul Jenny made a presentation on seismic planning at a recent Seattle City
Council meeting and will share a copy of the presentation for today’s minutes.
5) Acknowledgement of Kirk Pawlowski, Assistant Vice Provost of Planning and Budgeting
Kennedy asked to acknowledge Kirk Pawlowski for his good work at the University. Pawlowski is leaving
the UW for Oregon State University in June 2013.
6) Food Service Sustainability – Micheal Meyering, Project and Sustainability, Housing and Food
Service [Exhibit C]
Micheal Meyering, Business and Sustainability Manager with Housing & Food Services – UW Dining,
presented on sustainability in food services at the UW.
Meyering introduced the concept of sustainable food systems. A food system or food model operates in
a way to reduce the impact on the Earth’s natural systems and biological diversity. Additionally,
sustainability addresses social justice issues that impact the humane treatment of animals and the
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welfare of the communities where food is harvested, produced and processed. Currently, 50% of food
purchased at the UW comes from local sources and none of the products have been injected with
steroids or antibiotics. One example of UW’s change to sustainability was moving away from a dairy in
Eastern Washington because of their mishandling of waste water.
UW works with several organizations to ensure they meet their sustainability goals, including:









National Association of College and University Food Services
Association for the Advancement of Sustainability in Higher Education – ASSHE rates what
universities are doing across the nation based on a “STARs system”. Meyering will normally
receive a survey to fill out regarding energy usage and waste management, and based on his
response, AASHE will evaluate UW’s food services program.
Seattle Public Utilities – The City of Seattle instituted an ordinance requiring restaurants and
food services to provide compostable takeaway boxes. The city used UW as a test pilot prior to
the ordinance to prove that this ordinance would work and be effective.
Environmental Protection Agency – UW participates in the EPA’s “Waste Wise Program”.
Northwest Product Stewardship Council
Cedar Grove Composting
Puget Sound Food Network – The organization has been around for 4-5 years and connects local
farmers with institutions like UW to support local economies.

Meyering provided a background of sustainability on campus. The goal for 2015 is to improve UW’s
diversion rate to 70%, which means 70% of all waste is diverted from trash to recycling or composting.
Below are some highlights of current sustainability initiatives:






UW Grounds plans on creating onsite composting in the near future and needs a good nitrogen
source. HFS has agreed to provide used coffee grounds, an excellent source of nitrogen.
UW motor pool includes hybrid and biodiesel vehicles.
The Environmental Stewardship and Sustainability Office is very involved with outreach and
education.
The School of the Environment offers classes that provide hands-on projects for students such
as dining operations.
The Campus Sustainability Fund supports programs like the UW Farm, UW Biodiesel Co-op and
Real Food Challenge. Meyering noted that UW collects 2,000 gallons of cooking oil which gets
transferred into biodiesel. UW’s long-term goal is to be able to do it onsite but that will take
time.

UW Housing and Food Services conducted a food audit assessment with the registered student group,
The Real Food Challenge, to find out how much “real food” UW is selling. “Real food” consists of 25% of
UW’s overall food and beverage purchasing budget which is amongst the top of all universities in the
US.UW has also won awards for many of its projects and programs including the C-store and the Coca
Cola “ecotainer” cup launched in January 2009. Meyering mentioned that these “ecotainer” cups are not
coated with polyethylene like other cups, but instead coated with plant starch which breaks down
within 45 days. UW also ranks high in national rankings including the “Top 5” in the Princeton Review for
sustainability practices. Meyering listed the 2012 Sustainability Award Winners where UW ranked Gold
in waste management.
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UW works hard at sustainable purchasing. UW buys products within 250 miles of the university, all eggs
are cage-free, products are not injected with antibiotics and steroids, and seafood is purchased from
sustainable fisheries in Alaska. UW also works with many sustainable business partners including:








Food Services of America – 40% of FSA’s products are local
Medosweet Dairy
Essential Baking Company
Bay Laurel Grab and Go Sandwiches/Salads
Shepherd’s Grain Wheat Farmer Coop – No Till Farming
Theo Chocolate – Fremont
Charlie’s Produce

A question was raised about the District Market. The majority of produce for the produce department
comes from the UW Farm and a local produce vendor, the majority of which is organic. UW also donates
to Food Lifeline and has donated over 2,000 pounds of food to Roots Young Adult Shelter in the UDistrict and Phinney Neighborhood Association.
UW is working to achieving its Climate Action Plan goals which would make UW carbon neutral by 2050.
The plan is to reduce emissions through:




Behavior improvements – 20%
Technological advancements – 60%
Offsets – 20%

UW’s goal for compost collection is to be a “zero waste food and beverage campus” through 100%
participation with readily available sorting areas. A question was raised about the economics of
sustainability. It costs UW less money to compost and even less for recycling which results in net savings
for the university. One difficulty is that Housing and Food Services only controls on-site food service
locations, the rest they can only focus on education. Discussion ensued regarding education initiatives
on campus and recycling behavior.
7) Vending Machine Program – Micheal Meyering
Meyering reported on UW’s vending machine program. Currently, there are 360 vending machines on
campus provided by Coca Cola and Canteen Vending. Most are designed to read Husky Cards but some
will use credit cards at remote site locations. The majority of machines are Energy Star which reduces
energy use. Meyering mentioned that one big challenge of managing the vending machines is their
vulnerability to theft.
Customer service is coordinated by Housing and Food Services which provides Husky Card reconciliation,
service calls, approval and installation of equipment, and monitoring card readers online.
Meyering mentioned that UW tries to avoid fresh products such as sandwiches and fruits since the shelf
life if difficult to maintain. However, they do provide frozen and microwavable food. Nothing has been
changing lately for the vending machine program other than the vendors. UW is renegotiating with Coca
Cola and a new contract would last 10 years. UW vending machine program does not just cover UW but
also Harborview and remote locations where employees are working off campus.
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A question was raised if Housing and Food Services will have locations in the new Husky Stadium. They
did bid on the contract but lost to Aramark. It is unfortunate that they lost because if they won it would
keep more money on campus rather than going to an outside vendor. A question was raised about the
food trucks. Housing and Food Services first began using the food trucks on campus when the HUB went
under construction, yet they are still being used because students love them.
8) 8. Acknowledgement of Bill Rorabaugh
Christie asked for the minutes to acknowledge Bill Rorabaugh for his service on FCUFS and thank him for
all the work he has done over the years.
9) New Business
There was no new business to discuss.
10) Adjourn
The meeting was adjourned by Chair Rorabaugh at 11:20 a.m.
Minutes by Grayson Court, Faculty Council Support Analyst, gcourt@uw.edu
Present:

Faculty: Rorabaugh (Chair), Ozubko, Christie, Stecker
President’s Designee: Kennedy
Ex-Officio Reps: Byrne, Goldblatt, Vardy
Guests: Kirk Pawlowski, Micheal Meyering

Absent:

Faculty: Gates, Proksch, Balick
Ex-Officio Reps: Zuchowski, Jacobs, Coslett
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Exhibit A

Exhibit B

Sustainable Food Systems

Presented to:
Faculty Council on University Facilities and Services
May 16, 2013
By
Micheal Meyering
Business and Sustainability Manager
Housing & Food Services – UW Dining

Sustainable Food System
• A food system or food model that operates in a way to
reduce the impact on the Earth’s natural systems and bio
diversity, keeping them in balance to preserve our way of life
for generations to come.
• But also operates in a way that maintains our economic
health and the health of our local economies.
• While addressing social justice issues that impact the
humane treatment of animals and the welfare of the
communities where food is harvested, produced and
processed.

Resources
Organizations:
•
•
•
•
•
•
•

NACUFS
AASHE
Local Government – Seattle Public Utilities
Federal Government - EPA
Northwest Product Stewardship Council
Cedar Grove Composting
Puget Sound Food Network

NACUFS Sustainability Guide

• Waste Management
• Procurement Practices
• Outreach and Education

• Energy and Water Conservation
• Materials and Resources

On-Campus Collaboration
•
•
•
•

UW Recycling
UW Grounds
Motor Pool
Environmental Stewardship And Sustainability
Office
• School Of The Environment
• Campus Sustainability Fund
– UW Farm
– UW Biodiesel Co-op
– Real Food Challenge

UW Dining CSF Supported Projects
• Compost Behavior Study
– Analyze residence hall customer behavior and make
recommendations to improve composting
participation in the residence halls
• UW Farm
– Purchase harvested crops and utilize in our food
services
• Student Biodiesel Co-op
– Pickup of our used cooking oil and produce biodiesel
fuel to be utilized on campus
• Real Food Challenge Food and Beverage Purchasing
Audit
All of these projects would fall under Outreach and Education under the NACUFS Sustainability
Awards.

Institutional Leadership
• Educational Outreach
–
–
–
–
–
–

NACUFS Sustainability Guide
NACUFS Professional Practices Manual
AASHE Stars Dining Advisor
NWPSC Associate Member On Food Packaging
National Presenter On Sustainable Food Systems
UW Dining - Sustainable Dining website

• Sustainability Awards - Recognition
–
–
–
–

Washington State Recycling Association
NACUFS Sustainability Award
NACUFS Best In Class C-store
Coca Cola ecotainer cup launch – January 9th, 2009

• National Ratings
– AASHE Stars
– Sierra Club
– Princeton Review

2012 Sustainability Award Winners
•

Waste Management
– Gold………University of Washington
– Silver……..Johnson County Community College
– Bronze……University of Nevada-Reno

•

Procurement Practices
– Gold………..Messiah College
– Silver……….University of California-Berkeley
– Bronze……..Emory University

•

Outreach and Education
– Gold………University of Massachusetts
– Silver………Stanford University
– Bronze…….Kennesaw State University

•

Energy and Education
– Gold……….George Mason University

•

Materials and Resources
– Gold………Rhode Island School of Design
– Silver……..University of Illinois

•

Green Student Champion
– Sarah Archibald, McGill University

Sustainable Purchasing
•
•
•
•
•
•
•
•

Local within 250 miles
Organic
Humane Certified
Antibiotic, Steroid-Free “Never Ever”
Sustainable Fisheries – Msc & Alaska Fisheries
Compostable packaging
100 %-recycled printer paper
Eco-friendly cleaning supplies

Sustainable Business Partners
•

•

•

•

•

•

•
•

Food Services Of America (40% Local)
– Wilcox Cage Free Eggs
– Compostables Bid
Coca-Cola (Bellevue Bottler – Hybrid Trucks)
– WSRA Recycler Of The Year 2009
– Honest Tea - Organic
Medosweet Dairy (Enumclaw Plateau)
– Twin Brooks Creamery – Unhomogenized & Glass Bottles
– Not Ultra-pasteurized – All Espresso Bars On Campus
Essential Baking Company
– Organic Breads
– Natural Pastries And Desserts
Bay Laurel Grab And Go Sandwiches/Salads
– Compostable Packaging
– Hybrid Transportation From Haggett Hall
Shepherd’s Grain Wheat Farmer Coop – No Till Farming
– Krusteaz Pancake Mix From Continental Mills – Seattle 1932
– Blazing Bagels - Redmond
– Cougar Mountain Cookies – Magnolia Bluff
– Pink’s Original Bakery -Seattle
– Cupcake Royal -Seattle
– Medallion Pasta – South Tacoma ( In The Works)
Theo Chocolate – Fremont
– Fair Trade/Organic
Charlie’s Produce
– Family Owned Sourcing From Local Farmers

UW Student Farmers—November 2012

District Market Produce Area
University Of Washington

Food Lifeline
“Dedicated to ending hunger in Western Washington”

District Market in
Alder Hall
• Roots Young Adult
Shelter in the U District
• Phinney Neighborhood
Association PNA

Achieving Climate Action Plan Goals
General Approach — 20%-60%-20%
plan to reduce University emissions
through:
• Behavior
• Technology
• Offsets
Components:
• Teaching, learning and research
• Building supply and demand
• Local food and waste diversion
• Commuting and professional travel
• Behavior change
• Green IT
• Funding
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Working Toward a Zero Waste
Residential and Dining Experience

Storm Hodge &
Micheal Meyering

Housing & Food
Services
University of
Washington

From Kitchen to Customer Compost Collection
•

Policy
– Eliminate the creation of solid waste through sustainable purchasing
practices.
– Strive for a zero waste food & beverage campus through 100%
participation with readily available sorting areas wherever we dine.

•

Scope
– Educate 70,000 faculty, staff and students to become environmental
stewards all striving for a zero waste residential and dining experience.

•

Goal
– When the customer is finished dining, after sorting what’s left as reusable's to be washed, recycling or compost, there is, in effect, “zero
waste” or nothing that goes into the landfill waste container.

100% Compostable Solution

Product Stewardship &
Sustainable Food and Beverage Packaging

NW Product Stewardship Council
UW Dining Food and Beverage Packaging Council
• The mission of the NWPSC is to work together and with other
governments, businesses and nonprofit groups to integrate product
stewardship (producer responsibility) principles into the policy and
economic structures of the Pacific Northwest.
• What is Product Stewardship?
Product Stewardship is an environmental management strategy that
means whoever designs, produces, sells, or uses a product takes
responsibility for minimizing the product's environmental impact
throughout all stages of the products' life cycle, including end of life
management. The greatest responsibility lies with whoever has the most
ability to affect the full life cycle environmental impacts of the product.
This is most often the producer of the product, though all within the
product chain of commerce have roles.

Long-Term Partnerships
Coca-Cola and International Paper
University of
Washington,
Coca-Cola and
International Paper
collaborate on the
introduction of the
Coca-Cola ecotainer

UW, Coca-Cola North America
& International Paper

Students Expressing Environmental Dedication
Their Efforts Are Not Wasted

Cedar Grove
Compost

Pickup
Area

Adding
Nutrients

Renewable
Resources

We value
a
cradle to cradle
NUTRIENT CYCLE

Compostables

Environmental
Stewardship

Red Square Events and Sustainable Food Vendors
Dawg Daze—UW Sustainability Summit—Earth Day / HuskyFest

Campus Vending

Presented to:
Faculty Council on University Facilities and Services
May 16, 2013
By
Micheal Meyering
Business and Sustainability Manager
Housing & Food Services – UW Dining

UW Policy Directory
Administrative Policy Statement 52.6
Installation of Vending Machines on University Premises
(Approved by the Executive Vice President by authority of Executive Order No. 5)
Policy and Guidelines
- Statement of Policy and Delegation of Authority
On October 20, 1967, the Board of Regents adopted a policy permitting, at the discretion of the Executive Vice President, the
installation of vending machines in general campus buildings, as well as residence halls and food service areas. (Ordinary
household coffee makers, such as used in many departments, are not subject to this policy.)
- Authorized Vendor for Coin-Operated Machines
Bids are submitted by private firms and the University enters into an exclusive contract to install and service all coin-operated
vending machines on University premises. The University cannot permit installation of coin-operated vending machines by other
companies, individuals, organizations, or departments while this contract is in effect.
- Coordinating Office
Housing and Food Services is the coordinating office that receives and processes all requests for installations.
- How to Apply for Installation of a Vending Machine
- Obtaining Approval
Obtain the approval of the head of the department where the vending machine is to be installed.
- Preparing a Written Request
Prepare a written request, endorsed by the department head, and include the following information:
Product(s) to be offered (coffee, candy, soft drinks, etc.).Whether a coin-operated or non-coin operated machine is desired.
Proposed location. Name and phone number of departmental contact.
- Submitting the Request
Submit the request to the Housing and Food Services Office. Housing and Food Services will contact the person named in the
request and arrange for the installation if it is feasible.
November 1983.

Vending Information
•
•
•
•
•
•
•
•
•
•
•
•

360 Vending Machines
Coca Cola: Classic Line, Minute Maid Juices, Energy Drinks
Canteen Vending: Snacks, Frozen, Refrigerated, Coffee, Milk
225 Husky Card Readers online. Mix of wireless and wall ports.
Credit Card readers at some remote sites
Energy Star machines to reduce energy use while providing cold beverages and
functioning card readers
All new construction should include a dedicated vending alcove with adequate
power and Ethernet ports
Older sites may have split vending placement or placement too far removed for
student convenience.
Vending competes with Food Service operations. Cafes & Retail operations.
Provides a convenient service to our students and staff.
Reduces energy use and labor of operating a food service. Available 24/7
Vulnerability to theft. Someone is always coming up with a way to get product for
free or steal the money.
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Customer Service coordinated by HFS to Vendors:
- Refund Centers
- Husky Card Reconciliation
- Service Calls to Vendors
- Approval and Installation of Equipment
- Monitoring and keeping card readers online

