Additional Information on the Real Food Campus Commitment
Signing the Commitment
1)

2)
3)

The Commitment must be signed by at least two parties: (a) The most senior decision-maker at the college or university, usually the president or chancellor and,
(b) A “Secondary Signatory” who will directly oversee and participate in the implementation process—a university staff person such as a Director of
Auxiliary Services, Vice President of Campus Life, or equivalent. One or multiple student organizations must also be listed. This may include student
government.
Institutions seeking to become Real Food Campus Commitment signatories must first fill out the “Real Food Campus Commitment Implementation
Worksheet” to ensure basic requirements and processes for fulfilling the stipulations of the Commitment are in place.
A signed copy of the Real Food Campus Commitment must be submitted to the Real Food Challenge, both scanned and sent via email to
Commitment@realfoodchallenge.org and sent via mail to Real Food Challenge c/o Nina Mukherji 30 Bow St, Cambridge MA 02138

Executing the Commitment

The following chart outlines the key tasks contained in the Real Food Campus Commitment, along with additional information to guide the implementation process. Note
that additional documents listed in the right-hand column of the chart, which provide key templates and models, are available online at
http://realfoodchallenge.org/commitment and http://calculator.realfoodchallenge.org or by request.
Real Food Campus Commitment Implementation Chart
Commitment

Estimated
Time Req.

Relevant Stakeholders

Supporting Documents

1. Within one month, complete the Baseline
Campus Food Survey

2 hours

Student Leaders; Food Service Director

Campus Food Baseline Survey @ calculator.realfoodchallenge.org

2. Within 3 months, confirm with relevant
parties that all contracts with distributors, food
Rservice providers and on-campus vendors will
be amended in future RFP or renewal processes
to align with the new real food policy and
multi-year action plan

20 hours

Contracted Food Service Provider
Representative; Distributor Representatives; OnCampus Vendors; University Business
Operations Manager; Student Leaders; Faculty
Supporters

Best Practice Policies for Campus Food Systems

3. Within 6 months, initiate a student-led
assessment of campus food procurement using
the Real Food Calculator

70-90 hours

Student Researchers; Food Purchasing Director;
Key Vendors & Distributors

4. Within 12 months, adopt a comprehensive
real food policy and begin executing a multiyear action plan with annual benchmarks

50-60 hours

5. Within 12 months, produce one substantive
communications piece covering the ongoing real
food commitment efforts

20 hours

Food Systems Working Group members,
including: Student Leaders; Food Service Staff;
Food Service Workers / Union Representatives;
Local NGO Leaders & Farmers; Faculty
Members; Administrators
University Communications and Public
Relations Staff; Students; Food Service Staff

All Calculator Guides Online @ calculator.realfoodchallenge.org
- Real Food Criteria Guide, Appendix & Position Papers
- Performing the Real Food Calculator (step-by-step process guide)
- Navigating the Real Food Calculator Website
- Tips for Assessing Dining Purchases
Best Practice Policies for Campus Food Systems
Food Systems Working Group: Process and Structure Template
Multi-Year Action Plan Examples
Annual Progress Report Examples
“Communications pieces” may include: feature story in alumni
magazine; article in local/regional newspaper; online feature news
story, etc.

Defining ‘Real Food’

For the purposes of assessment and tracking, ‘real food’ is defined by a particular set of third-party certifications and other independently verifiable criteria. The Real
Food Calculator organizes these criteria into four categories: community-based/local, fair, ecologically sound and humane. Items that fit any one of the four categories and
are not otherwise disqualified are counted. Items that fit two or more categories receive special status. For example, produce from an independently owned farm within
250 miles of the institution may be considered “Community-based/local.” A Fair Trade Certified beverage that is also Certified Organic may be considered “Fair” and
“Ecologically Sound.” For more, see http://calculator.realfoodchallenge.org

Support from Real Food Challenge

Real Food Challenge is committed to supporting your campus throughout the implementation process. Upon signing the Commitment, your Food Systems Working Group
will be provided a packet of additional implementation resources. Our network of Field Organizer, National Coordinators and expert advisors will also be made available to
you. Additionally, we can connect you with peer institutions that are also Real Food Campus Commitment Signatories. For more, please visit
http://realfoodchallenge.org/commitment or contact commitment@realfoodchallenge.org with any comments, questions or requests.

Working with Peer Institutions

Upon signing this Commitment, signatories are expected to reach out to their colleagues—college and university presidents at peer institutions, sustainability officers, and
dining and business managers at peer institutions—to invite them to sign the Real Food Campus Commitment. Collaboration between schools, especially on a regional level,
can provide additional benefits in cost reduction and efficiency when it comes to working with broad-line distributors and key vendors.

Reforming Contracts

Broad‐line distributors and food service management companies are essential partners in the successful implementation of the Real Food Campus Commitment. RFP and
contract renewal processes are therefore important mechanisms for aligning an institution’s procurement criteria and expectations with the transparency, purchasing and
educational targets mandated by the Real Food Campus Commitment. Real food language in contracts further establishes accountability measures and a way for real food
policies to be institutionalized over five- and ten-year time horizons.

Student Involvement

The Real Food Campus Commitment has been designed to engage a wide variety of stakeholders at the decision-making table while also providing a forum for continued
student leadership in campus food systems change. Students' active participation is critical to the successful implementation of the Commitment. Students are uniquely
positioned to educate the campus community about real food and to rally support around new campus initiatives. Furthermore, by employing students to conduct the Real
Food Calculator assessment, schools can complete an essential step in the Commitment process while also giving students an opportunity to conduct research on sustainable
food systems. Food Systems Working Groups present additional opportunities to students for long‐term engagement, leadership development, and opportunities for
innovation.

Recognition and Publicity

Signatory schools may be publicly honored each year as part of a Real Food Awards program. Awards are given to student groups, dining staff, food producers, food
service workers and others who demonstrate an exemplary commitment to their real food initiatives. More at http://realfoodchallenge.org/programs/awards

Real Food Campus Commitment
Campus Implementation Plan
This Campus Implementation Guide ensures that institutions seeking to become Real Food Campus
Commitment signatories have met basic requirements for fulfilling the stipulations of the Commitment.
Institutions must fill out this Guide and it must be reviewed by representatives of Real Food Challenge
before a school may be considered an official signatory of the Real Food Campus Commitment.
Use this guide to clarify the processes and practices of your institution’s commitment to real food. Many
of the answers below will be more extensively developed, with greater detail and campus specificity, as
part of an institution’s Real Food Policy. Please answer them in as much detail as you can, here.

Please specify the target percentage and date (equal to or greater than 20% real food by 2020) that your
institution will commit to.
20% of food purchases will meet RFC criteria by 2020. Thereafter, FGCU will continue to increase the amount of foods meeting
the RFC criteria by 5% annually until 60% is achieved. This program will begin by measuring the dining areas of SoVi Dining first
and then FGCU Campus Dining Catering with plans to expand into other parts of campus over time as possible.

Please included any commitments your institution will make in addition to increasing your real food
purchasing.
Ex. specific food sourcing commitments (e.g. % local, % fair trade), food waste reduction programs, campus garden initiatives, etc.

1. Animal products from Concentrated Animal Feeding Operations (CAFOs) and seafood that is not
on the Monterey Bay Seafood Watch’s Green List will comprise less than 30% of the institution’s
total dining services food purchases.
2. All dining centers (SoVi, The Link, Cohen Center, Howard Hall, and future sites such as the one
in North Lake Village) will provide no less than one alluring vegetarian and vegan entrée per meal.

Please specify the mechanism through which the Real Food Calculator will be institutionalize and run
by students on an annual basis. Popular options include (but are not limited to) integration into
academic curriculum or paid student internships. Please describe in as much detail as possible.
Note: Assessments should not be exclusively funded by and supervised by the contracted food service vendor being assessed, even if
completed by a student employee. This may present a conflict of interest for researchers and connot be considered fair or impartial.
Alternatives include: university-contractor co-funding, supervision by university sustainability staff person or faculty member."

See attached documents on internships related the the Real Food Challenge sponsored by
Chartwells and work monitored by the Stainability Manager at Florida Gulf Coast University.

Over --->

Please list (a) the founding members of the Food Systems Working Group and (b) its structure and
position within the instituion. For (a), please list names and titles where possible.For (b), please describe,
at minimum, the senior-most administrator to whom the Working Group will directly report.
Note: Working Groups are encouraged to maintain a student Co-Chair and 50% student membership.

(a) Founding Food Systems Working Group, proposed membership:
The Food Systems Working group is an extension of the Food Forest Advisory Council and Food
Service Advisory Council.

(b) Working Group structure and reporting mechanism:

The working group consists of the three paid interns, as well as other parties interested in
participating in the Real Food Challenge movement on campus. They are required to give
presentations each semester to valued stakeholders across the university.

Please list both a student leader and a non-student official who will serve as a liaison to Real Food
Challenge and be responsible for ensuring the annual Real Food Campus Commitment reporting
requirements are met.
Student leader: Faith Hawk
Phone #:

Email: fdhawk1820@eagle.fgcu.edu

Non-student official: Katie Leone (239-590-1507)
Ashley Farquhar (239-745-4442)
Phone #:

Email: kleone@fgcu.edu
Ashley.Farquhar@compass-usa.com

Please list some examples of new co-curricular activities or initiatives the institution will commit to
undertake as part of this educational endeavor. These activities should also be included in the required
multi-year action plan.

The multi-year action plan is as above with the addition of outreach and education programs as
created by the Real Food Challenge educational intern specifically employing Civic
Engagement/Colloquium classes as necessary tools.

Please contact commitment@realfoodchallenge.org to review this Implementation Plan.

Real Food Challenge Internal Engagement and Data Support Assistant
Work Schedule: varies, Fall 2016 and Spring 2017
Hours per Week: 10 hrs per week
Wage/Salary: $10/hour

Job Description:
The Real Food Challenge (RFC) is a student-led movement that aims to increase the procurement of “real
food” on college and university campuses nationwide. More information on the initiative can be found here:
http://www.realfoodchallenge.org/. The RFC Calculator divides products into four “real food” categories:
community-based, ecologically sound, fair, and humane. The RFC Internal Engagement and Data Support
Assistant will help Florida Gulf Coast University’s food service partner, Chartwells, increase the amount of
“real” food on campus over time by collaborating with people across campus and supporting the data entry into
the RFC Calculator.
This position will report to the Sustainability Managers for Chartwells and Florida Gulf Coast University to
accomplish the following tasks:
● Promote cross-departmental and cross-divisional communication and collaboration
● Assist RFC Data Analyst with data entry and reports
● Attend and present at the Food Service Advisory Council and Food Forest Advisory Council meetings
● Communicate with to other key stakeholders (Faculty Senate, Staff Advisory Council, Environmental
Sustainability Committee, etc.)
● Cooperate and share responsibilities with the RFC Data Analyst and RFC Engagement Coordinator
● Facilitate partnerships within the local community between campus dining and local farmers
● Contact local vendors to verify if they meet the RFC’s community-based criteria
● Other duties as assigned
The ideal candidate will be dedicated to the project, committed to RFC ideals, and passionate about sustainable
living. The RFC Data Analyst position will involve a significant amount of research and liaising between
various stakeholders. This student will work with sensitive budgetary information. Therefore, confidentiality,
organizational skills and the ability to work both independently and within a group are a must. Moreover,
strong written and verbal communication skills are desired in order to collaborate with other interns and
periodically present research findings. Extensive training will be provided.

Minimum qualifications:



Must be a full-time enrolled student at Florida Gulf Coast University
Accuracy in data entry and ability to perform detail-oriented research of product information
Ability to prioritize and multitask on several projects concurrently
Be a proactive self-starter and have good organizational abilities (comfortable working unsupervised)
Excellent written and verbal communication skills; ability to communicate effectively with diverse
groups of people including students, staff, faculty, and the greater community
● Computer skills: MS Office (specific skills needed in Excel) and internet work required
● Basic knowledge of food service industry
●
●
●
●

Desired qualifications:
Prior experience within the hospitality, foodservice, or sustainability industries is preferred, but not necessary.
Passion for learning and educating about the intersection of sustainability and supply chains is essential.

Real Food Challenge Data Analyst
Work Schedule: varies, Fall 2016 and Spring 2017
Hours per Week: 10 hrs per week
Wage/Salary: $10/hour

Job Description:
The Real Food Challenge (RFC) is a student-led movement that aims to increase the procurement of “real
food” on college and university campuses nationwide. More information on the initiative can be found here:
http://www.realfoodchallenge.org/. The focus of this position is to enter data into the RFC Calculator, which
divides products into four “real food” categories: community-based, ecologically sound, fair, and humane to
help Florida Gulf Coast University’s food service partner, Chartwells, increase the amount of “real” food on
campus over time.
The RFC Data Analyst will report to the Sustainability Managers for Chartwells and Florida Gulf Coast
University to accomplish the following tasks:
● Conduct data entry for the Real Food Calculator
● Conduct feasibility studies on the further development of institutional real food initiatives
● Write progress reports summarizing data and proposing recommendations for future growth
● Write a multi-year action plan based on research
● Other duties as assigned
The ideal candidate will be dedicated to the project, committed to RFC ideals, and passionate about sustainable
living. The RFC Data Analyst position will involve a significant amount of research and work with sensitive
budgetary information. Therefore, confidentiality, organizational skills and the ability to work both
independently and within a group are a must. Moreover, strong written and verbal communication skills are
needed in order to collaborate with other interns and periodically present research findings. Extensive training
will be provided.

Minimum qualifications:


●
●
●
●
●
●
●
●

Must be a full-time enrolled student at Florida Gulf Coast University
Accuracy in data entry
Ability to perform detail-oriented research of product information
Ability to prioritize and multitask on several projects concurrently
Ability to work on a team and share responsibilities with the RFC Internal Engagement and Data
Support Ambassador and RFC Engagement Coordinator
Be a proactive self-starter and have good organizational abilities (comfortable working unsupervised)
Excellent written and verbal communication skills; ability to communicate effectively with diverse
groups of people including students, staff, faculty, and the greater community
Computer skills: MS Office (specific skills needed in Excel) and internet work required
Basic knowledge of food service industry

Desired qualifications:
Prior experience within the hospitality, foodservice, or sustainability industries is preferred, but not
necessary. Passion for learning and educating about the intersection of sustainability and supply chains is
essential.

Real Food Challenge Campus Engagement Coordinator
Work Schedule: varies, Fall 2016 and Spring 2017
Hours per Week: 10 hrs per week
Wage/Salary: $10/hour
Job Description:
The Real Food Challenge (RFC) is a student-led movement that aims to increase the procurement of “real food” on
college and university campuses nationwide. More information on the initiative can be found here:
http://www.realfoodchallenge.org/. The RFC Calculator divides products into four “real food” categories: communitybased, ecologically sound, fair, and humane. The RFC Internal Engagement and Data Support Assistant will help Florida
Gulf Coast University’s food service partner, Chartwells, increase the amount of “real” food on campus over time by
collaborating with people across campus and supporting the data entry into the RFC Calculator.
The RFC Campus Engagement Coordinator will report to the Sustainability Managers for Chartwells and Florida Gulf
Coast University to accomplish the following tasks:
● Collaborate with faculty to form course-based partnerships that support the RFC’s educational goals
● Support the development of educational programming on relevant food system topics (e.g. National Food Day in
October, farmworker justice, and food production’s impact on climate change, etc.)
● Recruit and cooperate with student leaders that can contribute to campus education and outreach relating to the
Real Food Challenge
● Attend Food Forest Advisory Council meetings and Food Forest RSO meetings as well as Food Forest events and
service opportunities to network and collaborate
● Compile the Real Food Systems Progress Report that provides a snapshot of the work completed by the datafocused RFC interns and summarizes the events and outreach that took place at the end of the year.
● Share this deliverable with the campus community (through written, online, and in-person
presentations), the Real Food Challenge non-profit, Florida Gulf Coast University President, Vice
President of Student Affairs, Environmental Health and Safety, and Student Government
● Act as a liaison for FGCU and the surrounding community when attending relevant food events
● Develop website content that helps more people learn about the educational goals of the RFC and encourages a
broad and diverse group of students to get involved
● Table on campus at sustainability events and at SoVi dining hall to spread the message of the Real Food
Challenge (minimum 3 times a semester)
● Generate content for FGCU Dining and FGCU Sustainability social media accounts
● Other duties as assigned
The ideal candidate will be dedicated to the project, committed to RFC ideals, and passionate about sustainable living.
Experience in marketing campaigns and educational outreach is highly desired. The RFC Campus Engagement
Coordinator position may involve research and work with sensitive budgetary information. Therefore, confidentiality,
organizational skills and the ability to work both independently and within a group are a must. Training and resources to
succeed in leading the first series of engagement initiatives in tandem with the university, dining providers, and
community will be provided.
Minimum qualifications:
 Must be a full-time enrolled student at Florida
Gulf Coast University
● Basic understanding of the campus food system
and the Real Food Challenge
● Experience in leadership positions
● Experience with group decision-making
● Facilitation skills
● Tact and diplomacy

●
●
●
●

Excellent communication and interpersonal
skills
Impartiality and fairness
Comfortable collaborating and organizing
people around campus including students,
faculty and staff
Basic knowledge of foodservice industry

Desired qualifications:
Prior experience within the hospitality, foodservice, or sustainability industries is preferred, but not necessary. Passion for
learning and educating about the intersection of sustainability and supply chains is essential.

