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Tapping into

Gen Z food culture
to make healthy
menu options

cool and craveable
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Purposev-ﬂlki _,
~_that put a hig is on
authenticity, transg rency, and
social responsibi 1ty, including
environmental stewardship.
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Yet, Gen Z is

the most anxious
generation...

..With many turning to
food and beverages as
sources of comfort,

nostalgia and escape.

So, emotional connection
through food is
Increasingly important.
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64%

are actively preventing or
treating stress and anxiety #littletreat

Managing
stress and
mental health

Gen Z is more aware of
mental health issues and
the importance of self-
care, leading to a greater
emphasis on emotional
and mental wellbeing.

e84 59%

agree that mental —-

and emotional balance consider indulging in foods
is as important as and beverages as being important
physical health for their mental health
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Duality of
health and

indulgence

Almost a quarter
(21%) strongly agree
that indulgent foods
and beverages are an
important part of a

healthy, balanced diet.

“Healthy indulgence”
is illustrated by the
viral “girl dinner 2.0"
trend of Caesar salad,
French fries, and

Diet Coke.

FOOD:HELM
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The century-old recipe for Caesar salad is also being reimagined in wraps, pizza,
pasta, and leafy greens beyond romaine, including kale and arugula.



Avocado

Truffles _‘
M.

Matcha Basque
Cheesecake

Desire for .
desserts that | .
cue health

Gen Zisdrawn to
desserts that combine
healthy ingredients with
guilt-free indulgence.

Growth of matcha, ube,
avocado and dates in
sweet treats.

it's avocado™

+41% 1,963

Matcha Matcha Ube Crinkle
on menus retail products Cookies

Date
Brownies

N . =
}<OOD § I II*JI Jl\/l Source: Datassential 4-year menu penetration, NIQ retail measurement services, 1year growth, 2024.



Seeking

playful and
unexpected
flavor

mashups

Gen Zis drawn to novel or

sensory-driven products
that offer a new taste,
texture, or experience.

“Swalty” or sweet + salty is
the new “swicy.”

FOOD:HELM

Goodpop and Ore-lda
French Fry Pop

Hormel Black Label Bacon

WEDIPPED IT SO YOU DON'T HAVE TO!
INGREDIENTS * FLAVORS + Misg) o,
goodep-
4 'S
AND - g ~

REAL
CRISPY
potatoes
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flavored ice cream with almonds, 4|

Baskin-Robbins brie and burrata-
pistachios, and swirls of apricot



Simplicity, humor, imperfection,

and maximum sensory impact: vibrant
colors, textures, and bold flavors.

Gen Z tastes
are strongly
influenced by
social media

85% of Gen Zers admit that
social media influences their
purchasing decisions.

77% use TikTok for product
discovery.

FOOD:HELM
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Cottage cheese Love of hacks and
flatbread, the innovative use of old

new cauliflower ingredients in new ways.
pizza crust?

Kawaii culture indulges in O50M
cuteness, including pastels, #kawaii food
animal, and flower motifs. on TikTok



d' TikTok

Q recipe for Turkish pasta

Top Users Videos LIVE

Social mediais
the new search

Step aside Google, 40% of
young people primarily use
TikTok and Instagram for a
more visually-rich form of
search and discovery—and
that's especially true for food.

K
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RAL 1’URK[SH PASTA
pro from a Turk
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Q 691.6K

Sharing my secrets asa Turl ~ The Turkish viral pasta ! Anr ~ Anna Paul’s Turkish Pasta §
@ tutiyaskitch.. 1415 @ cookwithch... 2024-12-4 (@ heresyourbi... 2024-12-1

Real turkish pasta from a
Turkish person

Q 471.7K

T‘(TﬁD £ I II‘:I JI\I Source: TikTok Internal Data



Buldak Chicken
Korean “fire” chicken

Tteokbokki Rice
Popular Korean street food

Embracing
global

cuisines

Younger generations

are more adventurous
and seek out bold,
international flavors, = \
especially Asian __ -3
cuisines.

— T

Kimbap Rice Rolls Korean-Mexican Mashup
Sushi-like take-out in Korea Birria ramen

./ =
T‘OOD f I Iltl Jl\l Source: What's Hot 2025 Culinary Forecast, National Restaurant Association.



Cottage Cheese
Pasta, eggs, flatbread,
and more

Protein-Grain Bowls
Meal-planning favorite

Gen Z places
a high priority
on protein

Protein is top benefit
young people seek from
foods and beverages,
and a “good source” is
leading definition of a
healthy food.

Greek Yogurt
Sweet and savory

FOOD:HELM



Foodservice Retail
| |

Growing . k= .
preference for wege i~ Praegers
plant'forward B bl
ea ting powere d by farro an d quinoa.

Increased desire for plant-
based options, especially
meat alternatives that

celebrate vegetables and do
not attempt to mimic meat.
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Pickle Snacks Pickle Pizza
Chamoy and other flavors The new pineapple pizza

Big love of
pickles and
cucumbers

Social media has helped

fuel the popularity of
cucumbers and pickles,

which have become
popular snacks and are
showing up in
unexpected places.

Cucumber Salads
Viral TikTok series by Logan

FOOD:HELM



GenZis
crazy for
condiments

Seeking heat, sweet- : s
heat (syvicy), tart, and .~ , %Efﬁf ‘E ROASTED ‘._}‘i
umami flavors.

92% of Gen Z say they'd | | - x ' | \\"
o ~_ —

go to a restaurant just
for the sauce.

HIGH MESA

CHILE CO.

CHILIES

INFUSED o

Chili Crisp

retail products

7 = ~ F
g1—4(_)Cj]‘) f I II*JI JI\/‘I Sources: NIQ retail measurement services, 1year growth, 2024; Rubix Foods. The Next Flavor Report: Feeding Gen Z's Cravings.



Known as the
sustainability
generation

Authenticity and transparency
are essential values for Gen Z.

They seek products with clear
origins — caring about where
ingredients come from, how
they're sourced, and the ethical
practices behind products.

FOOD:HELM

@ MENU  CATERING REWARDS  OUR VALUES
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BEW

NUTRITION

9 FIND A CHIPOTLE 8 SIGN IN / JOIN

Oné of'thé first national restaurant

brands. to commit to goals on local

and.organic,prdduce.

Firstinational restaurant brandito
commit to using.only responsibly
raised meat with some of the

7 'Jhighest animal welfare standards.
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While Gen Z

cares about
nutrition and
sustainability

they're also heavily
influenced by comfort and
nostalgia—and often resort
to childhood favorites, like

chicken nuggets dipped
into a sauce.
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Strategically arrangirMns N the
cafeteria, making healthy food more visible,
accessible, and appealing—essentially
‘nudging’ students toward better choices.

‘mD E HELM Image by karlyukav on Freepik



Prominent
placement

Placing healthy options
like fruits and vegetables
at the front of the ling, at
eye level, or on prominent
display stands in the
cafeteria.

0!“) ucberkeleydining
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Default
options

Setting the default meal
option to a healthier
choice—such as plant-
based options or a side of
fruit instead of fries—
requiring students to
actively opt out if they

want a less healthy option.

ATTHE
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Source: Food for Climate League, Better Food Foundation, Sodexo
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S1%

of college students
chose a plant-based
menu option when it
was the default option.



Stanford

MEDICINE

Nudge,
don’t push

A moderate, but not drastic,
reduction in serving spoon
size produced an 18% less
meat served per day
without reducing diner
satisfaction. A more
substantial 50% reduction
triggered backfiring effects.

/
@ S ‘
(l* ()CjD = l II‘ l \l Source: Voski A et al. Effect of a portion-size default nudge on meat consumption and diner satisfaction: controlled experiments in
) R Stanford University dining halls. BMC Public Health. 2025, 25:1434.



Visual cues

Using signage, posters,
or graphics to promote
healthy choices, such
as highlighting the
"vegetable of the day."

FOOD:HELM

WHAT IS THIS?

esesss sseecsesssvsv e

KNOW YOUR FOOD

VG Vegan AG Avoiding Gluten

V Vegetarian CF Climate Friendly

PR Good Source of Protein

.




Variety and
presentation

Offering a wide variety
of fresh fruits and
vegetables in attractive
displays, like colorful
bowls or platters.

FOOD:HELM




Persuasion
Interventions

Making healthy options
more appealing,
including vivid imagery
and messaging to
educate and grab
attention.

FOR YOUR
WELL-BEING

/) elondining pe.nnd.mmg )
. University of Pennsylvania
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Nutrition
and culinary
education

Combine choice architecture
with nutrition and culinary
education to increase food
and nutrition literacy, and to
reinforce the benefits of
healthy eating.

THE

FOOD:HELM
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mren OIMECA-3'S

Composition

Important to include “essential
fats” into your diet, like omega-3's

Helps us absorb key nutrients

Promotes a healthier
inflammatory response

Good Omega-3 Sources:

Fish (like salmon, sardines,
anchovies, halibut or mackerel),
nuts and seeds (like walnuts,
hemp, flax & chia seeds),
soybeans (edamame, tofu,
tempeh), Brussels sprouts, broccoli
& cauliflower.

T“E F‘Ts. Omega-3 foods help lower heart disease risk by reducing
BENE * inflammation, triglycerides, and blood pressure. Omega-3
fatty acids are known for being good for our hearts and
La may also boost our moods.
S

TIPS:

Try to include tuna, salmon, chia

seeds, flaxseed, walnuts, and

soybeans in your diet regularly. Can

you try three of these this week?
£

wheatoncollegedining
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Let’s see how different
campus dining programs
are bringing the concepts of

choice architecture to life.




f -

And how you can

adapt for your program
to showcase and sell
healthy menu items.




Promote health
benefits of
menu options
in cafeteria
and online

reinforcing relevant attributes,
from brain health to gut health.

Consider branding the offerings
like “Dine Well Eat Smart” and
“Feel Good Foods.”

FOOD:HELM
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BERRIES

BrainHealthy j Richin Antioxidants & Phytochemicals

THE . Berries (cherries, strawberries, blueberries, raspberries, cranberries, or
BENEF‘TS' blackberries) are rich in antioxidants and phytochemicals which may help
protect us from the effects of aging, cardiovascular disease, arthritis,
I diabetes, high blood pressure and certain types of cancer.

TIPS:

Add berries to your hot or cold

cereal, use as a yogurt or salad
topping, in a smoothie, or enjoy
berries all by themselves!

Blackberries ™ *

Strawberries .

Lo

Qv

15 likes
April 10, 2024

. penndining - Follow

penndining A healthy gut is linked to improved
mood and a strong immune system. To keep your
gut happy, stay hydrated and eat a wide variety of
foods, including foods with pre- and probiotics.
Prebiotic fiber is found in many fruits, vegetables,
beans and whole grains, while fermented foods such
as yogurt, kimchi, and sauerkraut are good sources
of probiotics.

Join us today during lunch for January's Dine Well,
Eat Smart events, where we're serving up smoothies
with some of our favorite pre- and probiotic foods
that support gut health at Hill, 1920, KCEH, and Falk
at Penn Hillel.

Qv W

6 likes

January 28
(:) Add a comment.

fiu_foodlife - Follow

fiu_foodlife @ Indulge in this month's feel-good food:
BERRY DELIGHT! Did you know that berries are packed
with nutrition and light on the calories? #§ Embrace the
goodness and treat yourself to a berrylicious delight today at
participating locations! f# = #FeelGoodFood #BerryDelight
#NutritionBoost &5 @

47w

@ Add a comment...



Celebrate
national food
holidays

to highlight the taste, nutrition,
and heritage of different foods.

Use enticing and descriptive
names of these healthy dishes to
Mmake them more appealing.

FOOD:HELM
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du_dining_ - Follow

o du_dining_ Happy National Hummus Day!!!! Fun

© fact »+ Hummus has a history dating back to
ancient Egypt (around the 13th century) & Get
your fix today at 7spoons from 11a-2:30p &
Edited - 45w

22 likes
May 13, 2024

@ Add a comment...

wheatoncollegedining - Follow

h wheatoncollegedining How do you plan to

celebrate National Avocado Day 7/31? With good-
for-you nutrients like potassium and heart-healthy
fats, there's no reason not to celebrate creamy,
tasty avocados all through the year.

3w

@ vitty.with.2.ts Bought some avocados today! |
31w Reply

Qv

19 likes
July 31, 2024

@ Add a comment...
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Expose
students

to lesser-known fruits,

vegetables and whole grains,

and raise awareness of the
health benefits.

FOOD:HELM
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WHOLE DAY FOR
WHOLLE GRAINS

TASTE TESP OURFARROWITH MIXED
MUSHROOMSRISOTLO& A
THE ZESTY BULGUR & L}:JNTIL.PILAF ¥

- -

ocgt,Lon: nllaga Family Dining

Qv

43 likes
August 5, 2024

@ Add a comment

hokiedining - Follow

hokiedining For everyone who guessed it was a
rambutan - congrats, you're correct! This tropical
southeast-Asian fruit is a cousin to the lychee, and
the namesake of our soon-to-open Asian fusion
restaurant, If you guessed right, you've
automatically been entered into our sweepstakes
leading up to the opening of Perry Place. Be on the
lookout - if your name is drawn, we will contact you
with more information on how and when to claim
your su-prize! |

#hokiedining #VTdining

stanforddining + Follow

stanforddining Celebrate the National Event: Whole
Day for Whole Grains by trying a whole grain you
may not normally eat. We have Farro and Bulgur to
taste test at Arrillaga Family Dining Commons during
lunch and Lakeside for dinner.

#SampleWholeGrains #EatWell #wholegrains
@wholegrains_council
Edited - 101w

wholegrains_council Sounds delicious!

101w Reply

dﬁr}ng lunch service © Addacomment
P



stanforddining and 2 others

@ stanforddining #_, #[" Have you ever eaten
seaweed? Seaweed is not only delicious and
sustainable, but is also high in fiber, vitamins, and
antioxidants! Come and try some Wakame, Kale, &
Quinoa Salad along with some Seaweed Infused
Pesto Pasta at Arrillaga today, from 11:30am to
1:30pm! W&

56w

calilifebylaila Seaweed is so versatile, one of my o
favorite foods. It's a great plant based option for
fish lovers.

Or unfamiliar
ingredients
like seaweed

56w 2likes Reply

sohopen Amazing!! o
56w 3likes Reply

@ stanforddining #stanforddining #stanfordsdha
#stanfordrde #stanfordfoodinstitute #sfi #tideshift
#bluefoods #sustainableseafood
#sustainableseaweed #seaweedtasting
#wakamesalad #seaweedpestopasta #tastingtable
#arrillagafamilydiningcommons

~ AAw Renlv
O Q) Y N
145 likes

February 2, 2024

@ Add a comment...

FOOD:HELM



Play up
personalization Lglinyour @‘.@.\

Offer DIY opportunities to have
students customize a meal or snack,

to ‘make it my way.’

Mk'a"l‘"dnd yov add

kstatedining Recap of the special build-your-own bowl event
featuring Indian-inspired sauces!

TFOOD:HELM (=) etondining



Offer guidance
on how to build
healthy meals
in the cafeteria,

including this creative way
using ChatGPT at Tulane.

TOOD

ATTHE

HELM
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YOU CAN ASK
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0“') ucberkeleydining @ - Follow

.‘”) ucberkeleydining @ One of our favorite dining hall
hacks is loading up a baked potato with sour cream
(or greek yogurt), jalapefios, and scallions, and
topping it with grated cheese. It's just as good as a
plate of nachos!

#CalDining #UCBerkeley #Berkeley #BerkeleyPOV
#BerkeleyEats #Cal #FoodHacks
110w

Share
dining hacks
to eat
healthier

including tips that 4 ‘ :
reinforce the delicious taste ¢ 7)) & A =

: : : w PLANT-BASED
angl impressive benefits of e dining hacks
eating more plants. 5

Qv A

25 likes

January 23, 2023

@ Add a comment

o\ RISH

your po((:nhu\

* Love cheese? Add some vegan
( nutritional yeast to your meals
. available in the Rathbone
condiments section across from the
Diner station. It has a cheesy, nutty
flavor, while also packing in B
vitamins and protein.

* Grab some higher protein grains!
Whether quinoa, farro, or millet,
grains can be a good way to boost
protein intake. Ask staff at
Rathbone Dining Hall for their Lentil
Pasta to heat up and enjoy as well!

Special Dietary Needs

|

P
- 5

ATTHI
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) emory_dining - Follow

\  emory_dining Treating your vegetables with a little TLC
can create a meal packed with as much flavor and
craveability as any meat-centric one. Why should you
sharpen your knives and bring on the vegetables? Only 1in
10 American adults get their recommended daily value of
fruits and vegetables.

Learning vegetable butchery can help you bring more
vegetables to your plate with inventive uses of plants that
won't lead to “sensory-specific satiety,” which is when you
stop eating because you get tired of the food. (We get it.
We've all been there!)

Get the buzz on vegetable butchery and the plant-forward
recipes for Spanish-style Cauliflower Rice, Spaghetti
Squash with Melted Leeks and Black Peppercorn, and Farro
with Roasted Delicata Squash, Kale, and Sherry Vinaigrette
at the link in our bio.

Will you give vegetable butchery a try? #TheBuzz
#WellnessTips #PlantForward #PlantBased
#EatYourVegetables

90w

Q@ Q N

5 likes
June 16, 2023

@ Add a comment...



() emory_dining - Follow

& emory_dining Colorful plates of food aren't just
“ Instagram-worthy, they're more nutritious!

The pigments of various fruits and vegetables
actually come from the presence of plant chemicals
known as phytonutrients, so painting your plate with
a variety of colors is the best way to make sure you
get everything you need. /| |

6 Red and pink foods like tomatoes, pink
grapefruit, and red bell peppers prominently feature
lycopene, an antioxidant that supports heart health.
They also feature vitamin C, which helps support
your immune system.

- Beta-carotene gives foods like carrots,
oranges, and sweet potatoes their bright orange
color and converts to vitamin A in your body, which
is essential for vision and immune function.

@ Antioxidants like lutein and zeaxanthin give dark
leafy greens like spinach and collard greens their
powerful health benefits. Cruciferous vegetables like
broccoli are known to promote heart health and
longevity!

66 Blue and purple foods contain anthocyanins,
which are known to reduce inflammation and fight
oxidative stress in the body. Although fruits come to

- & B -’a“‘

L oS © O s
7 likes

7 days ago

Qs

@ Add a comment...



Create
excitement

around plant-based items
with chef challenges and
recipe contests.

HELM
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PLANT-BASED PROTEIN. CHALLENGE

»
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MYLES JONATHAN
“THE VEGAN” _\JS -  "THE NON-
HAMILTON VEGAN”

BURNS

%

&
@
®

Qv

elondining - Follow

Head to McE on Monday for the
ultimate vegan cook-off! 11am-2pm % ® The
Vegan vs The Non-Vegan is going down - two plant-
based dishes packed with protein for you to sample
and then vote for the winner. & Don't miss out!
#VeganCookOff #EarthWeek #HarvestTableCG |

98w

forwardfoodcollaborative What a fun event for
Earth Week! | -

98w Reply

xmunneyyy My moneys on Jonathan &
98w Reply

chaspoteatrice #goplants!
98w Reply

shoepornlover Hands down My vote is on
@chefmylescooks of course ¢%

98w 1like Reply

148 likes
April 16, 2023

@ Add a comment...

(0
)

)

ucberkeleydining @ - Follow

ucberkeleydining @ Thanks for coming out to the

first Plant-forward Recipe Challenge of the month!

Our next challenge will be held at Foothill Dining

Commons on Thursday, October 24, from 11-3PM.
M

-,

A quick recap: our Berkeley Dining chefs have been
challenged to create plant-based dishes featuring
tofu, spotlighting one of Berkeley Dining's
sustainable vendors: Hodo Soy, based in Oakland.
Come try Foothill's recipe this Thursday before it
runs out!

See you then! &

#BerkeleyEats #BerkeleyDining #BerkeleyPOV #Cal
#UCBerkeley

19w

eatimpactfood Yes go berkeley!! we love seeing
more plant-forward dining options!

19w 1like Reply

Qv

27 likes
October 23, 2024

@ Add a comment...
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UCLA | DINING SERVICES

ENJOY THE AUTHENTIC TASTES FROM
AROUND THE WORLD!

RECIPES FROM HOME

=

Involve

students in the i
menu development e
process

including surveys, focus groups, student
ambassadors and competitions to
gather feedback and ideas.

4
Ghormeh Sabzi(Persian) at Epicuria by Noah Rubin @
@ Ohn No Khao Swe(Burmese) at B-Plate by Meileen Taw
=
Tomato Corn Soup(Mexican) at De Neve by Cecy Rivera @

~
@ Malabar Parotta with Kerela Beef Curry(Indian) at Feast by
: Ruth Simon

I SERYATI\

?5;“fum )

-

Feature a ‘recipes from home’ series,
including global foods.

P s BBIOGOLAXU BA;(S
OOD 2 I “ﬂll\l ulgarian Moussaka



Offer
nutrition,
cooking and
meal prep
classes for
students

Merchandise the fun on

your social media channels.

FOOD:HELM

hpudining
¢Téo? - Magic Hour

Nutritionﬁ
MEAL PREP

B MAR 20,27 + APR 3,10 @ 4-5PM
9 OGLETHORPE DINING COMMONS

eatlng‘smart
Nutrition Services at UGA ‘ \ ) '~
N

S -

cooking “classes

m?ndpul

locorcs Cate Muntamtop.

A\
a8 maener () @B it |
M&aouml Y

yalesom and 2 others
HeartDrumMachine « Lunar New Year



Show your

support of
eating local

Celebrate locally-grown,
seasonal produce and local

producers, including
featured menu items and

farmer events.

FOOD:HELM

yale and yalehospitality
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rom the
Yale Wg;t Campus Fa

Yale ySPITALIT

EAT LOCAL

CHALLENGE

w&fmw ZW@ yeary
WD 3

@ umassdining




0 yalehospitality - Follow

-

] \
‘A\\ ol
" ’ t 0 yalehospitality Produce Box Pre-Orders: Go Live at
9AM & Enjoy the convenience of having our team
pack an array of fresh offerings for YOU! This
week's boxes featured heirloom tomatoes, escarole,

kale, basil, garlic, rosemary, cucumbers, zucchini,
peaches and more.

® When do | need to pre-order by? Starts at 9am
on Friday, July 14 but get your orders in before
Monday, July 19 at 5pm!

® What's in the box? Boxes are filled with a variety
of the produce items we have available that week.
The Small box for $20 (feeds 2) and the Large box
$30 features identical items, with larger quantities.
® When will | pick up? Thursday 7/21 between 9am
- 5pm

® Where will | pick up? Next to Elm on the lower
level of the Yale Schwarzman Center (168 Grove
Street, at College Street intersection). Follow the
signs!

A Pre-Order via Link in Bio at 9am

Connect
students

#yale #yalehospitality #yaleuncommonmarket
#campusdining #collegedining #indoormarket

. T rE -
dlrectly to

(:) Add a comment

fresh produce

making it easier and more
enticing to eat fruits and
vegetables: farmers market,
produce boxes and dining
dollars to buy fresh produce.

£ " cpcampusdining - Follow
~ California Polytechnic State University (Cal Poly)

4 cpcampusdining Cal Poly students can buy fresh produce at

“ Poly Produce on Mondays from 11 a.m. - 1 p.m. outside Market
Grand Avenue using their Dining Dollars! Campus Dining also
offers fresh fruits and vegetables at all of our markets across
campus, including our amazing Salad Bar at Campus Market
full of delicious options open Monday-Friday 10:30 a.m. - 3:30
p.m.

#calpoly #polyproduce

21w

Q amg1729_ At a 200% markup, of course o
21w 3likes Reply

. danimca13 What about dinner and weekends for student V)
that live on campus?

21w 2likes Reply

‘ redwoodenjoyer This is a great start.
Preferably students can buy local fresh produce during all
business hours, every day.

21w 4likes Reply

Qv W

235 likes
October 7, 2024

@ Add a comment
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Show your
values

Reinforce your commitment to
sustainability, ethical sourcing,
and social responsibility.

FOOD:HELM

April 25 gm 2:00 - 3:15 p.m.
209 DeBartolo Hall

In celebration of Earth Day, join us for an
educational discussi.on with Lgndberg Family

Farms around sustainable agriculture.

W I I I I | I | A I ; Lundberg Family Farms produces the brown rice that's served in Notre Dame's dining halls.
L]

4

[UNDBERG

Fair Trade ensures products are grown
and traded in ways that improve lives and
protect the environment

FAMILY FARMS®

DELICIOUS CLIMATE ACTION: -7 A, . Small Act.

kC) Big Impact.

/r/J ]—/"/(/-

Lower
carbon Every meal is a chance to make a difference.
o f“tpr'nt ( f‘ D H‘ 'J 7 e One of the most impactful
Climate \ KNO £ e B
ffiend'y . hings you can do for the
environment is your choice of
About a third of all human- what you eat.
caused greenhouse gas
emissions are linked to food.
But all food is not the
same.
Certified =
by the g
World CARBON RATING A-rated dishes signify low carbon impact while E-
Resources rated dishes signal very high carbon impact.
Institute

@ tulanehospitality @ umassdining



Get students
excited about
fish and shellfish

Offer tastings of seafood dishes and
reinforce your commitment to
sustainable seafood.
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81 likes
January 24

@ ucberkeleydining @ - Follow

m ucberkeleydining @ .. Vendor Highlight .. Real
Good Fish invests in our local fishing industry, which
creates a collaborative system of fishermen and
industry and conservationists, all
working together to protect and celebrate the ocean
we love. They strive for sustainable fishing and
social equity.

Berkeley Dining is committed to serving nutritious &
sustainable food. In addition to focusing on
plant-forward cooking, Berkeley Dining prioritizes
ingredients from producers that

practi i | and social ibility.

#BerkeleyDining #UCBerkeley #Berkeley
#BerkeleyPOV #BerkeleyEats #Cal
47w

Qv W

15 likes
April 5, 2024

@ Add a comment...

ucsbcampusdining « Follow
University of California, Santa Barbara

ucsbcampusdining Highlights from Sustainable Seafood Day
2025 !

1. Chef Brian's Tasting Table at Carrillo «f
2. Salmon Salad Tasting Table at DLG &/
3. Tabling at Portola 2

4. Baked Ono w/ Curry Green Sauce ¢

5. Sustainable Seafood Day Button @«

6. Rice, Shrimp & Pea Salad \)

To learn about sustainable seafood, visit seafood h.org

#ucsbcampusdining #ucsb #ucsantabarbara #ucsblife
#gauchos #santabarbara #college #collegelife #seafood #fish
#salmon #shrimp

Sw

loriem_entrepreneur_ & (v
Sw 1like Reply

clineyincali Yes Chef! v}
5w 2likes Reply

@ Add a comment...



Students are

passionate about b i
environmental )
sustainability... . A

..and they want to know
that you are too.

Yet “greenwashing” is quite
common, and young people are
increasingly skeptical and won't
accept empty promises or false
narratives.

ellecordova &

T
j‘ ()O]) I II 1 I ‘\ [ Source: The Hartman Group, The Taste of Tomorrow: Navigating Food Through the Eyes of Gen Z & Alpha, 2023.



Get students

the
o [ ed al week nd
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watfle rie

BATTLE
of the

TREND

trends they
want offered

Feature a section of the
cafeteria that offers a taste of
the trends, with a better-for-
you twist.

Introduce new foods featuring
trending flavors, including
global sauces.

FOOD:HELM
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Image by SrdjanPav. Licensed through iStock (Image ID: 2171063845)



Elevate the

concept of
‘healthy
indulgence’

that Gen Z embraces,
such as pairing salad
with fries (‘girl dinner 2.0').

Combine nutrient-rich
ingredients with indulgent
foods and flavors.

TOOD

ATTHE

HELM

]
ndcampusdining - Follow

ndcampusdining Mix and match your favorites to
\ fuel your hunger. After a long day of classes, what

could be better than a fresh salad and crispy fries?

#ndeats #campuseats
23w

hammesnotredame So true #%
23w 1like Reply

QY

39 likes
September 24, 2024

@ Add a comment...



Bring
excitement
to fruits and
vegetables

with bold flavors, colors,
novelty and fun signage to

generate interest in new items.

FOOD:HELM

“\%EGGIBS

HOUSE MapE

N ARVGLA PESTO R SMOKED
LEEK SOoLB\SE

elondining - Follow

elondining “Beet” the ordinary! Maddie, our Registered
Dietitian, served up house-made beet ravioli with arugula
pesto and smoked leek soubise—packed with fiber to support

-

gut health! ~ ;A

#harvesttablecg
2w

89 likes
March 14
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Showcase YA
trending & ~
vegetables like kel
mushrooms A )
in favorite familiar formats, i

highlighting nutrition and

af = fiu_foodlife
craveability.

@ lehighdining
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Leverage

interest in
global flavors

especially trending street
foods—to introduce new
foods and generate interest
iNn your program.

FOOD:HELM
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@ cds_unc - Follow

@ cds_unc Curious about all the compost boards at our dining
halls and our food waste efforts?{i) T No better person to
ask than Victoria, our Sustainability Manager!

|

Victoria is dedicated to improving the environmental and
social sustainability of our operations through local and
responsible sourcing, waste diversion, and increasing food
access. Most importantly, she wants to help students make
sustainable dining choices here at Carolina and beyond. ¢#

Be authentic
and transparent

in sharing stories about your
sourcing and commitment to
environmental sustainability.

Her favorite meal is Chase’s shrimp and grits! (Fun fact: We
buy exclusively North Carolina shrimp in the dining halls .
V)

If you have questions about sustainability at CDS or want to
get involved, you can reach her via email at vihill@ad.unc.edu
or check out our website for more information. You can also
sign up for our monthly Growth newsletter to stay up to date
on upcoming events and new initiatives.

#gdtbath #wellfedandhappy #unc
Edited - 43w

@ QY

68 likes
May 22, 2024

@ Add a comment...
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Be creative
in elevating
the role of
your campus
registered
dietitians

from featured menu items

to Instagram Live and virtual
nutrition counseling.

FOOD:HELM

INSTAGRAM LIVE:

NUTRITION
QUESTION?

e A ER

ity Gt = Pt Poiten | tEXE
Wednesday, January 6 AskEmily
12:00pm CST to 55744

vandycampusdining
&= vanderbilt University




Never forget
that people
eat with their
eyes first

So, don't underestimate the
significant impact visual cues
have on our perception of
food, even influencing taste
and enjoyment.

FOOD:HELM

/_> elondining
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Thank you!

Questions?

Image from Elon Dining Services (@elondining) on Instagram. Posted October 21, 2024




