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In 2009, the University of 
Maryland (UMD) 

launched a Climate Action Plan 
which outlined phased sustainability 
targets for the campus, with the 
ultimate goal of becoming carbon 
neutral by 2050. UMD has made 
great strides towards this goal, 
reducing overall greenhouse gas 

emissions by 50% through strategic planning, innovation and 
engagement. As part of the Division of Student Affairs and 
a campus leader in environmental stewardship, University 
of Maryland Dining Services has been instrumental in 
helping the University reach its climate goals and become  
a model “green university.”

Dining Services provides food service for the College 
Park campus and operates three residential dining halls,  
24 retail locations, one full service restaurant, six convenience 
stores, full service and delivery catering, athletic concessions,  
a mobile dining food truck, seasonal farmers market, vegetable 
farm, and campus pantry. In total, Dining Services serves 
approximately 30,000 meals a day and employs 2,000 people at 
the height of the season. In support of campus sustainability 
goals, Dining Services developed and adopted the Sustainable 
Food Action Plan in October 2012, committing to continuously 
provide more nutritious and environmentally, socially, and 
economically sustainable food to campus diners.

Dining Services is proud to announce the achievement 
of its goals in the 2012 Sustainable Food Action Plan and 
the robust sustainability programs that have resulted 
from student, faculty, and staff collaboration. This report 
features key highlights from Dining Services’ Green Dining 
Program in 2019. As the new decade begins, Dining Services 
continues to aim even higher in advancing sustainable food 
for the College Park campus. The next overarching goal:  
as the first university signatory of the Cool Food Pledge, Dining 
Services is committed to slashing food-related greenhouse 
gas emissions by 25% by 2030, aligning with the UN 2016  
Paris Climate Agreement.  

If you have questions about Dining Services or want to get 
involved, please reach out to us at umfood@umd.edu.

Allison Tjaden 
Assistant Director for  
New Initiatives, University  
of Maryland Dining Services 

 
 
 
 

Welcome
Milestones in  
Sustainable Dining

2009
Replaced styrofoam 
packaging with compostable

2011
Maryland Food 
Recovery Network 
launched

2012
Signed the Sustainable  
Food Commitment

UMD Farmers Market 
inaugural opening day

2013
Green Tidings Mobile 
Dining Truck hit the road

2014
Awarded Sustainability Fund 
Grant for Terp Farm Project

Achieved 20% Sustainable 
Food purchasing

UMD Campus Pantry  
opened its doors

2016
Awarded Sustainability Fund 
Grant for Anytime Dining 
and launched program

2018
Accepted into 
Menus of Change 
University Research 
Collaborative

2019
Awarded Sustainability Fund 
Grant for Ocean Friendly Campus 
Initiative and launched program

Became first university signatory 
of the Cool Food Pledge
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Terp Farm  
crop yield: 

82,134 pounds 
since 2014

The Campus Pantry 
has had  

8,954 total visits 
since 2014

Reached 29% 
sustainable food 

in 2019, exceeding 
20% goal

75 Green 
Dining student 

employees 
since 2012

Cool Food Pledge: 
cut food-related 
GHG emissions 

25% by 2030

Ocean Friendly 
Campus Initiative 

eliminated 1.3 
million plastic 
items annually

Joined the 
Menus of Change 

University 
Research 

Collaborative  
in 2018

2,698  
volunteers 
Terp Farm 
since 2014

UMD’s first 
carbon neutral 

dining hall 
expected to 
open in 2022

288,292 
pounds of food 
recovered by 

Food Recovery 
Network  

since 2011

In 2019, UMD 
became the 

first university 
signatory of the 
Cool Food Pledge

Semesterly 
Sustainable Food 

Symposium to 
share student 

projects

Campus 
Pantry plans 

for future 
expansion

166 cooking 
demonstrations 

performed  
since 2012

An average of 110 
tons per month of 

compost was collected 
from dining halls 
in the Spring 2019 

semester

SUSTAINABLE

Highlights
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source: World Resources Institute with emissions factors from Poore and Nemecek (2018) (agricultural supply chain)  
and Searchinger et al. (2018) (carbon opportunity costs).
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Pork
4%

Pork
4%

Ruminant
Meats

8%

Ruminant
Meats
58%

Dairy
36%

Dairy
19%

Eggs
5%

Eggs
2%

Seafood
3%

Seafood
2%

Poultry
22%

Poultry
12%

Grains
17%

Grains
2%

Legumes/
Nuts/Seeds

5%

Legumes/
Nuts/Seeds

1%

Food Purchases • 2017
100% = 3,515,442 lbs

Total Food Related GHG Emissions 
(carbon costs) • 2017

100% = 52,856 t CO2e lbs

Beef & lamb

Other animal-based foods

Plant proteins

S
ustainable Food Commitment: In 2012, Dining Services signed the Sustainable Food Commitment with  
a goal of 20% sustainable food sourcing by 2020. That goal was met in 2014, 6 years early! In 2019, 29%  
of food purchased was sustainably sourced (local, fair, ecologically sound, or humanely raised).

C
ool Food Pledge: In August 2019, the University of Maryland became the first university to join the Cool Food 
Pledge, a growing movement of food service providers reducing the climate impact of food they serve. The 
Cool Food Pledge is an initiative of World Resources Institute, UN Environment, Carbon Neutral Cities Alliance, 

Health Care Without Harm, Practice Greenhealth, Climate Focus, EAT, and the Sustainable Restaurant Association.

As a signatory, Dining Services is committed to slash food-related greenhouse gas emissions 25% below 2017 levels  
by 2030—a level of ambition in line with keeping global warming below 2°C.

Sustainable  
Food Assessment

UMD: TOTAL FOOD RELATED GHG EMISSIONS 
(BASELINE)
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Student Spotlight
Madelyn Miller, UMD’s First MCURC 
Fellow • Madelyn has been with Dining 
Services since September 2019 and is a 
senior Government and Politics major, also 
earning a Sustainability Studies minor.  
“As the Menus of Change Fellow, I am creating 
my own project to identify ‘signature’ foods in 
the dining halls and determine how signature 
items of the future should uphold the Menus 
of Change Principles. One of my favorite parts 
of the job is that I also get to help with other 
student projects and with the university’s 
adoption of the Cool Food Pledge.” 

M
enus of Change University Research Collaborative: In Summer 2018, Dining Services joined the  
Menus of Change University Research Collaborative (MCURC), an extension of the Menus of Change®.  
The Collaborative is jointly led by Stanford University and The Culinary Institute of America.  

At the core of Menus of Change are the 24 Menus of Change Principles of Healthy, Sustainable Menus. 

MCURC is a collaboration of forward-thinking scholars, food service leaders, executive 
chefs, and administrators for colleges and universities who are accelerating efforts  
to move people toward healthier, more sustainable, and delicious foods using evidence-
based research, education, and innovation.

Menus of Change

Menus of Change Principles  
of Healthy, Sustainable Menus
1. Be transparent

2. Fresh and seasonal, both local and global 

3. Reward better agricultural practices

4. Globally inspired, largely  
plant-based cooking

5. Focus on whole, minimally  
processed foods

6. Grow everyday options, while  
honoring special occasion traditions

7. Promote health and sustainability 
through inspiring menus

8. Right size portions

9. Celebrate cultural diversity

10. Design operations for the future

11. Think produce first

12. Make whole, “intact” grains  
the new norm

13. Limit potatoes

14. Move nuts and legumes  
to the center of the plate 

15. Choose healthier oils

16. End the low-fat myth

17. Serve more kinds of seafood more often

18. Milk, cheese, and yogurt  
in a supporting role

19. Poultry and eggs in moderation

20. Red meat: smaller portions,  
less frequently

21. Reduce added sugar

22. Cut the salt

23. Reduce sugary beverages and innovate

24. Drink healthy
4
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Terp Farm

D
ining Services and the College of Agriculture and Natural Resources are partnered 
to manage Terp Farm, a sustainable farming operation located just 15 miles from 
the College Park campus at the Maryland Agricultural Experiment Station’s Upper 

Marlboro Facility.

Visitors and Volunteers

TOTAL
11,375 lbs

Plum To
mato • 1

306.5

Peppers • 1709.5

Leafy G
reens • 1439.5H

er
bs

 •
 19

71

Summer Squash • 3810.5
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• 

87
3
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• 
26

5

basil grown provided  

100%  
of the pesto used in the  

dining halls in 2019!

619 lbs 
of crops donated in Fall 2019 

to UMD Campus Pantry

Terp Farm Crop Yield 2019

Get Social  
With Us

@TerpFarm
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VISTA Gleaning Project + Yields Donated
In partnership with Campus Compact Mid Atlantic (CCMA), the UMD Terp Farm received a 3-year AmeriCorps VISTA 
grant. Between 2019 and 2022, the CCMA AmeriCorps VISTA members will build capacity through the Farm to Food Bank 
program to fight both food insecurity and food waste by donating fresh produce to local food pantries. In the first six 
months of the project, CCMA AmeriCorps VISTA Nicole Ziesing successfully initiated the program and donated about 
1,000 lbs of Terp Farm produce to local food pantries including our own UMD Campus Pantry.

Student Spotlight
Kai Huang • Terp Farm Team  
After dedicating two years to 
Terp Farm (2017–2019), Kai Huang 
successfully transitioned to a full-
time position as Farm Manager of the 
Kate Chandler Campus Community 
Farm and Adjunct Professor at the  
St. Mary’s College of Maryland.

“In my time on the farm, I learned a lot 
about the social issues in agriculture, and 
my work also allowed me to better frame 
the environmental issues learned in my 
classes. All in all, the Terp Farm really 
helped crystallize my education in an 
enjoyable environment.”

Cut flower CSA highlight 
Terp Farm’s Flower CSA, established in 2017, is a student-
developed project that produces specialty cut flower 
varieties for bouquets and bulk stem purchases by 
students, faculty, and staff. Flower production upholds 
Terp Farm’s values of sustainability by rejuvenating the 
environment and community.

Terp Farm
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Campus Pantry

F
ood insecurity is a national issue with local impact affecting students, 
faculty, and staff in our own community. Since 2014, Dining Services 
has operated the UMD Campus Pantry to work toward alleviating food 

insecurity on campus.

 Unspecified 

10.2%

Freshman 

0.6%

Sophomore 

10.0%

Junior 

22.0%

Senior 

14.6%

Graduate 

42.6%

Student Access &  
Well-Being Survey
Conducted and concluded in Spring 2018 by 
UMD’s Counseling Center Research Unit in 
partnership with the University of Maryland 
Department of Dining Services, University 
Health Center, and Maryland Parent and Family 
Association, assessed food insecurity at UMD. 

0

20

40

60

80

100
Food Security Status (%)

60

21 13 7
High Food 
Security

Marginal Food 
Security

Low Food 
Security

Very Low 
Food Security

20%
reported low or very 
low food security—

lacking reliable 
access to sufficient 
quantities of safe  

and nutritious food

Total Number  
of Clients*

2,727
8,594
Total Number  

of Visits

*total client count includes students, faculty, and staff
†data represents Oct 2014–Dec 2019

Unique Visits 
Per Week70

Student Clients by 
Academic Class 

(Fall 2018–Spring 2019)
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Campus Pantry
VISTA Project
The UMD Campus Pantry has received a three-year grant  
from AmeriCorps VISTA, a federally funded service 
program, to expand the capacity of the Pantry to reach  
food insecure students. In partnership with Campus 
Compact Mid Atlantic (CCMA), Brian Meko, the CCMA 
AmeriCorps VISTA member serving at the UMD Campus 
Pantry, will develop a number of initiatives. Chief among 
these initiatives is the establishment of the Hunger-Free 
UMD Workgroup, a new campus-wide coalition focused  
on combating food insecurity and its surrounding issues  
with the goal of creating a hunger-free campus.

of food donated in Fall 2019!
7,432 lbs

Emergency Meal Fund 
Initiative Highlight
The Emergency Meal Fund  
was initially funded by the  
SGA to help students in crisis 
by providing meal cards for 
dining hall access. Terps 
helping fellow Terps.

Community  
Partner Highlight
Capital Area Food Bank partners 
with the Campus Pantry to assist 
students in need by providing a 
variety of high quality donated 
food, specialty items such as frozen 
turkeys for Thanksgiving, and 
ongoing training for our volunteers.

Student Spotlight
Precious Nwokelemeand • Campus Pantry Team 
In 2018, Precious worked together with the Campus Pantry 
Team to apply for and secure a Sustainability Fund Mini  
Grant to provide the Campus Pantry with 400 reusable bags  
to benefit its patrons.

“I really enjoyed my year working at the campus pantry. I learned  
a lot about food insecurity and how the University is working to 
alleviate it and how I can help!”

Get Social  
With Us

@UMDCampusPantry
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UMD Farmers Market

New Vendors in 2019
Chocolate Moonshine • Chocolate Treats

Carol’s Citchen • Jams and Jellies

Beads by Bettina • Hand Crafted Jewelry

Hasting His Harvest • Vegan Products

Mel’s Munchies • Baked Goods

While Waiting • Hand Crafted Jewelry

Pure Fresh Microgreens • Produce

Today’s Menu
Butternut 
Squash Soup .....................................3.00
with Toasted Pumpkin Seeds

Pumpkin Explosion 
Chicken Salad ............................8.25
Herb Roasted Chicken, Fresh Spinach, 
Roasted Calabaza Pumpkin, Spiced Pecans, 
Dried Cranberries, Shaved Parmesan, 
Cornbread Croutons, Cranberry Vinaigrette

   No Chicken ................................................6.25

House-Made 
Turkey Burger ............................8.25
Brioche Onion Bun, Sliced Tomatoes, 
Thin Sliced Red Onion, Bibb Lettuce, Sliced 
White Cheddar, Chunky Avocado Spread 

Fettuccine with 
Eggplant Bolognese .........7.50
Our homemade Eggplant Bolognese Sauce, 
Sauteed Onions & Peppers, Vegan Parmesan  

Garlic & Parsley 
Kennebec Fries ..........................3.00
Smoked Ketchup, 
Horseradish Honey Mustard

Pumpkin 
Cheesecake Bars ...................3.00

Black Currant 
Lemonade ............................................3.00

Half & Half .....................................3.00
fresh brewed Passion Iced Tea 
and our homemade lemonade, 
Lime and Orange wedges
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FALL HOURS 11:30 AM–3:30 PM
WWW.GREENTIDINGSMOBILE.COM

NO BILLS LARGER THAN $50

S
ince 2012, the UMD Farmers Market has 
brought local and campus vendors together 
to provide local produce and goods to 

students, faculty, and staff.
In 2018 the Market moved to its new home in 
Tawes Plaza to allow space for more vendors and 
better access for the campus community.
We are proud that the Market has become a  
place to pilot new student businesses and 
projects. For example in 2019, the Sustainable 
Smoothie Project by Max Skoglund gleaned 
produce from the Market to create and sample 
Smash Pumpkin Smoothies and Fall Harvest 
Smoothies for the cooking demonstration. Also 
in 2019, Dana Rushovich featured the Black Turtle 
Beans she grew for her graduate research at the 
Central Maryland Research and Education Center 
and collaborated to create the Black Bean and 
Freekeh Chili cooking demonstration.

College Park
Farmers
Market

Fall 2019
Group Rides

MARYLAND

MILESTONES

College Park

M
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H
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N
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MERS MARK
E
T
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A
M

PUS DRIVE • TAWES 
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A
Z
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Dates
Sat, Oct 12
College Park Farmers Market

Sun, Oct 13
Downtown Farmers Market

Sat, Oct 19
Hollywood Market

Register
go.umd.edu/market-ride-19

Participants will receive 
free College Park Farmers 
Markets bike seat cover 
and sticker!

Student Spotlight
Mikaela Greenwald •  
Farmers Market & Campus Pantry Team 
In 2019, Mikaela led bike rides to all College 
Park area Farmers Markets, a collaboration 
between Dining Services, Transportation 
Services, and College Park’s other 
independent farmers markets.

Get Social  
With Us

@FarmersMarketUM
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Waste Management

Three “R’s” of Sustainability

REDUCE
OCEAN FRIENDLY CAMPUS

The Ocean Friendly Campus initiative has replaced approximately 1.3 million plastic items  
from campus annually including bags, utensils, and straws, and has made reusable 

bags available to all 9,000 Anytime Dining plan members.

RECYCLE
77% of dining hall waste 

composted (62%) or 
recycled (15%) in 

Spring 2019.

REUSE
FOOD RECOVERY

Between 2011 and 2019, the Food Recovery Network 
recovered and donated 288,292 total pounds  
of food from dining halls and concessions, 

an average of 36,000 pounds per year.

Student Spotlight
Matt Silverman • First Student Waste Audit Coordinator 

Matt led student volunteers in conducting waste audits 
in residence halls and dining halls to help UMD gain 
insight into waste sorting behavior on campus.

“I want to thank you for everything you’ve contributed during 
my time here. It has been a great experience for me…I feel  
I am now more prepared for the real world! I know the next 
waste audit coordinator will enjoy their time as much as I  
did and continue to make a difference on campus!”
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Student Engagement
Special event  
to showcase  

sustainable food

Opportunities
Dining Services offers ways  
for students to get involved  
in Sustainability:
• Campus Pantry Team
• Farmers Market Team
• Menus of Change University  

Research Collaborative Fellowship
• Terp Farm Team
• Waste Audit Coordinator

Green Terp
Since 2017 we have partnered with the Green Terp program to bring  
the Green Terp Pledge and fun sustainability activities to the dining halls 
and cafés.

Green Dining  
Office Hours
The Green Dining Team hosts 
office hours weekly to meet 
with students and discuss 
student projects.

WHEN  Fridays, 9:00 am–Noon

WHERE  1105 South Campus

Student projects are featured at the end of each 
semester at the Sustainable Food Symposium

Review last year’s presentations and learn more about  
this year’s symposium: dining.umd.edu/sustainability
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