
 

Food Frenzy 2010 was 

held on February 26th in 

Emerson Suites. The 

event featured many 

local vendors that 

showed their latest 

products.  Students, fac-

ulty, and staff sampled 

different products and 

provided feedback on 

what they liked best.   

Some of the favorite 

products were 

BeetNPath’s local/

sustainable foods, 

Gillian’s wheat/gluten 

free products, and 

any vegan/ vegetar-

ian dishes served.    

REMP was  present 

at the event, helping 

keep the event as 

trash free as possi-

ble. REMP provided 

large compost bins and 

students to help monitor 

them.  Overall, the event 

was a success!  Dining 

Services will be looking 

very closely at the feed-

back received for possi-

ble future purchasing 

decisions.  Food Frenzy is 

an annual event, so look 

for it next year!  If you 

have comments on this 

event and did not get to 

take the survey, feel free 

to contact us at:   

ecodining@ithaca.edu.   
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Food Frenzy 2010 

Sustainable Event Series 

February 3rd  was the 

Annual Sustainable 

Luncheon!  

During lunch at the Tow-

ers Dining Hall, students 

had sustainable menu 

options and  opportuni-

ties to win prizes such as 

water bottles, t-shirts, 

and reusable bags. 

Menu items included 

vegan stuffed 

peppers with 

cous cous, tofu 

and spinach, 

and grilled gar-

lic & herb 

chicken. Visuals 

at the event 

displayed information 

about Fair Trade  and 

sustainable food initia-

tives. Sustainability In-

terns engaged students 

in conversation about  

personal sustainability 

efforts.   

Don’t miss out on our 

next sustainable lunch 

event on  March 25th. 

Come to Towers Dining 

Hall to celebrate National 

Agriculture Day!! 

For more information on 

upcoming events,  or to 

get involved, visit  

Ithacadiningsevices.com, 

or contact the sustain-

ability interns directly at  

ecodining@ithaca.edu. 
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step toward adding com-

post bins throughout cam-

pus.  If you are trying to be 

more ecologically aware 

and make an environ-

mental difference with the 

choices you make, you can 

be confident that Ithaca 

Dining Services is giving 

sustainable options.  

All coffee lids on campus 

are now compostable! You 

can place your entire coffee 

container in the designated 

compost bins.  If you have 

any additional   

 

DID YOU KNOW? 

The Sustainability Committee 

meets to discuss energy, sustain-

ability, and waste issues relating 

to Dining Services. 

This group is made up of employ-

ees from every part of Dining 

Services. If you have questions, 

or would like to talk about Dining 

and Sustainability, please con-

tact one of the following com-

mittee members. 

Jeff Scott 

 Director of Dining 

Julie Whitten 

 Marketing Manager 

Kari Larson  

 Campus Center 

Jackie Langendoerfer  

 Grand Central 

Pam Hopkins , 

Elizabeth Nyilasi-Moore 

 Main Office 

John Hern   

 Towers 

Sara Imes   

 Catering 

www.ithacadiningservices.com 

Catering Services, in 

conjunction with IC Fa-

cilities, have added com-

post bins to the meeting 

rooms in the campus 

center. Taughannock, 

Buttermilk Falls, Clark, 

McDonald, Klingenstein, 

Ithaca Falls, Six Mile 

Creek, Cayuga Falls, and 

DeMotte rooms now all 

have a designated place 

for people to place com-

postable items.  This is 

an essential step for ca-

tering to complete their 

zero waste events and a 

 Sodexo, the leading 

provider of integrated food 

and facilities, is committed to 
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customers, while protecting 

the rights of future genera-

tions to enjoy the same re-

sources. 

Stephanie Piech is a junior 

Environmental Studies ma-

jor with a concentration in 

creating Sustainable Com-

munities. She works with 

Sofia to plan sustainability 

events and write publica-

tions to help inform and 

educate the IC community 

about sustainability initia-

tives. She also worked on 

the recent energy initiative 

and audit  that Dining  

Services conducted. This 

semester she will work on a 

new sustainability measure-

ment and reporting tool cre-

ated by Sodexo. This will 

help Dining Services fully 

understand their successes 

as well of areas of need in 

sustainability. She hopes to 

begin new initiatives based 

on the report to further im-

prove efforts made toward 

sustainability.  

Compost Bins and Coffee Lids 

Meet the Sustainability Interns 

Sofia Johnson is a sopho-

more Environmental 

Studies major with a con-

centration in Outdoor 

and Environmental Edu-

cation. She helps to plan 

events, write the EcoDin-

ing newsletter, recom-

mend changes in busi-

ness practice, and initiate 

incentives for students to 

make personal sustain-

ability  

commitments. This semes-

ter, Sofia will be focusing 

on altering Ithaca Dining 

Services purchases through 

labels that guarantee sea-

food sustainability . As of 

now, her project is cen-

tered around implement-

ing sustainable seafood on 

campus. She hopes to pe-

ruse other types of food 

after this completion. 
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questions about what is  

compostable, visit : 

ithacadiningservices.com or 

email the Resource and 

Environmental 

Management Program 

(REMP) at: 

 irecycle@ithaca.edu   

Ever wonder who is 

behind the scenes of the 

EcoDining newsletter and 

dining sustainability? Find out now! 


