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Introduction and Problem Statement

Research on McGill’s food supply chain and results of our initial analysis report showed that McGill does have the capacity to in-
stitutionalize sustainable food purchasing practices, but is clear that the existing system lacks the resources necessary to development 
a sustainable system alone. Although there is considerable support from decision-makers in McGill’s food system, many practicali-
ties need to be researched and systems need to be redesigned. Specifically, McGill’s food system must remain adaptable. Key features 
include resilience to shocks such as turnover in staff, students, suppliers or primary producers, and the ability to adjust according to the 
changing needs of the McGill community. 

Rather than design a new system, we believe it is most effective to work with the university’s current administrators, staff and suppli-
ers to attempt to transform McGill’s existing purchasing system by enhancing capacity and addressing key pressures. Instead of design-
ing this transformation on our own, we can benefit from the successes and lessons of the models that peer institutions have already 
created to implement sustainable food purchasing standards and mechanisms on their own campuses 

Therefore, we decided to pursue the question “How McGill can institutionalize sustainable food purchasing?” More specifically, how 
can McGill address its lack of capacity to gather, compile and synthesize food sustainability information in order to empower and man-
date its decision-makers to choose sustainable food options. Additionally, how can it be ensured that this process is adaptive (involving 
continual feedback, evaluation and revisioning) and resilient (to turnover in staff, students and other stakeholders; changes in food 
supply patterns; changes in food supply or health regulations; etc). 

In the course of this management plan, we outline key stakeholders and discuss our proposed management approach (Integrated 
Environmental Assessment) including different models from case studies and the options best suited to McGill’s context. We conclude 
by laying out an implementation timeline and highlighting the next steps that will be undertaken by the management plan team.

Identification of Stakeholders 

This management proposal will be presented to Director of McGill Food and Hospitality Services, Contracts Administrator for 
McGill Food and Dining Services, Executive Chef of McGill Food and Dining Services, Director of the McGill Office of Sustainability, 
the McGill Food Systems Project, McGill Environmental Residence Council, and Equiterre. We believe the models and recommenda-
tions raised in this document offer significant opportunity for, and must involve the collaboration of, each of these stakeholders.We 
hope they will be active participants in working together and with their own networks, staff, and suppliers, to develop and implement 
the following management plan. 
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Description of the Proposed Management Approach 

We chose to use the Integrated Environmental Assessment Framework to analyze McGill’s food purchasing system. The system has 
many actors, variables and feedback loops. This framework appears to offer the best approach to break this system down into its interre-
lated components towards creating a feasible and useful management plan. We are also incorporating this framework into our research 
concerning other universities because we recognize that understanding the driving forces, pressures, state, impact and response of other 
university food systems could be instrumental to finding solutions for McGill’s food system. 

The driving forces include various actors in the supply chain (overworked food services staff, students who prioritize cost only, etc), the 
extreme separation between the cafeterias and the farms from which they order (both spatially and through supply chain networks) and 
the considerable fluidity in the ordering system, which can result in significant changes of origin for the same products from week to week. 
Pressures include the lack of product information (except for price) flowing through the supply chain and the lack of staff, time or an external 
organization to research and compile this information. This results in the current state of uninformed decision makers, most prominently the 
chefs ordering food and the students choosing meals in the cafeteria. The impact of the current state is difficult to quantify, but contributes to 
an unsustainable food system tied to monoculture, pesticides and herbicides, soil and water degradation, greenhouse gas emissions from both 
production and distribution systems, poor labour standards and alienation of consumers from the sources of their food. 

The creation of the McGill Food Systems Project (MFSP) is a response to this current state. Since its creation in Fall 2008, the MFSP 
has been coordinating both the identification of, and response to, this problem. Led by students, the MFSP is using stakeholder col-
laboration to (re)design McGill’s involvement in its own food supply chain—bringing students, professors, administrators and staff 
together to research and implement improvements to the sustainability of our residence dining halls’ purchasing practices. However, for 
the sustainable purchasing standards, which it is currently developing to be put into practice, the adaptability of McGill’s supply chain 
needs to be evaluated and both McGill’s decision-making and information flow capacity need to be increased. 

This project will address the need for increased capacity by focusing specifically on the process by which information about sus-
tainability characteristics of food (local, organic, ethically-produced, etc.) is currently passed through the supply chain. It will allow 
McGill’s decision makers, both administrators and students, to take these factors into consideration when planning their purchases. 

Our case analysis is primarily based on results from two data sources – first, the local research and experience of the McGill Food 
Systems Project and second, a review of the broader academic literature. Through the MFSP we were able to garner input from Mathieu 
Laperle, Director of McGill Food and Hospitality Services, Bill Pageau, Contracts Administrator for McGill Food and Dining Services, 
and Oliver de Volpi,  Executive Chef of McGill Food and Dining Services. We have identified key gaps in McGill’s capacity to institu-
tionalize sustainable food purchasing practices. 

 The McGill Food Systems Project’s summer research identified two primary pressures in McGill’s food supply chain that prevent all 
actors at our institution from knowing where our food comes from and how it is produced. The first pressure is that from day to day, 
week to week, the source of our produce changes quite dramatically. The food service industry’s supply chain is set up so that during a 
week of bad weather in Québec, an order of strawberries for the entire province can be moved 5000 kilometers away, all in a matter of a 
few phone calls between distributors and brokers. The frequency of these changes and the adaptability of the system make it extremely 
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Case Study Models 

After interviewing other universities about their efforts to institutionalize sustainable food purchasing, two dominant strategies 
emerged. Defining sustainability standards, accumulating product and producer information, and relaying this to purchasers is a sig-
nificant amount of work. It appears that other universities have chosen to either hire an individual, the “Forager Framework” or use an 
organization, the “Outsourcing Model.” 

The “Forager Framework”
The “Forager Framework” is derived from Yale’s newly established position dubbed the “Forager.” Rather than acquire information 

through external means, they chose to extend these responsibilities to a grant-funded position in their Sustainability Office. This indi-
vidual is hired to research and inform the university about opportunities to increase the quantity of their local food purchasing. Within 
the university, this position is designed to identify Yale’s food purchasing needs, call attention to areas where the use of sustainable 
practices can be increased and modify cafeteria menus to be more inclusive of local produce. He is the liaison between Yale and local 
farms. Additionally, he researches their locations, standards and capabilities in order to design a system that will connect the farms with 
the cafeterias. 

University of Massachussets at Amherst adopted a similar method. UMass Dining hired one Executive Director and several other 
specialized staff members (including a “purchasing manager” and a “sustainability officer”) to deal with such issues. While UMass Din-
ing does not have a published mandate or a specific goal to be more sustainable, well-informed staff members have the ability to make 
menu-changing decisions in a resilient system. Once UMass was no longer reliant upon a static menu, the executive chef could make 
decisions based on the availability and sustainability of foods without relying on suppliers and distributors. This causes a “ripple effect” 
that allows all decisions to be made at an informed and personal level, through dialogue with staff, suppliers, farmers and students.  

  McGill could integrate these processes into McGill’s food system. A new grant-funded position could be created, similar to Yale’s 
“Forager,” who is responsible for accumulating information, acquiring and maintaining contact with farms, and providing executive 
chefs and cafeteria managers with this information. Using UMass’ system as an example, this staff member could work together with 
dining hall managers and chefs to apply changes in McGill’s menu, depending on the availability and sustainability of certain goods 
throughout the year. Working on an administrative, policy-making and personal level, the “Forager” would also serve as coordinator 
between the different actors involved in sustainable food sourcing at McGill. In sum, this model addresses the problem of information 
flow for sustainable sourcing by providing the coordinating capacity to work directly with all stakeholders, from farmers and distribu-
tors to chefs and administrators. 

The challenges of the “Forager Framework” include ensuring that this position has access to reliable funding, which requires obtain-
ing a grant or the creation of a salaried position. This individual must able to maintain the connection between farms and food services, 
which necessitates cooperation from McGill’s staff and the involved farms. However, an internal position grants control. Sustainability 
and local standards would be up to McGill to decide, and not mandated by an institution or organization. Furthermore, this framework 
allows for direct cooperation between McGill staff and local farmers. It provides the coordinating capacity to work with students in 
courses to perform in-depth studies of local farms. It also allows for this individual to work directly with chefs to change their menus 
according to availability and sustainability of products.  

The “Outsourcing Model”
The “Outsourcing Model” is modeled after efforts at UC Berkeley and University of Toronto. These universities acknowledge that 

they do not have the time or personnel necessary to personally research product information or establish contacts with producers. 
Instead, they decided to work with external organizations who have predefined sustainability requirements, established relationships 
with producers and periodically assess their products. Community Alliance with Family Farmers (CAFF) and Local Foods Plus (LFP) 
provide a list of farms and their available products to UC Berkeley and University of Toronto, respectively. This information is relayed 
to the person responsible for purchasing food. At UC Berkeley, Charles (Chuck) Davies,  the Associate Director for Residential Dining, 
distributes the information CAFF provides to the various kitchens and executive chefs on campus. At University of Toronto, it is relayed 
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Options: McGill’s Context  

McGill could create a partnership with a comparable organization. This organization would be responsible for defining regional 
sustainability criteria, establishing relationships with local farms which meet this criteria, and providing product lists to McGill to chefs 
and managers at McGill’s residence dining halls, who would then work with their existing distributors to order these local products and 
incorporate them into daily menus.  

McGill couldn’t currently subscribe to an entirely external organization like CAFF or LFP because one doesn’t exist. However, 
instead of waiting for one to be created, McGill could be more involved in tailoring exterior services to fit its needs. For example, one 
organization that already exists in Montreal is Equiterre. A well-established Quebec NGO founded in 1993, Equiterre works on a 
broad range of  sustainability issues at the community level and “develops projects that empower citizens to make environmentally and 
socially responsible choices” (Equiterre). Although they do not yet have the structure of LFP or CAFF that would allow them to sup-
ply McGill directly, Equiterre already has strong connections with local farms through its position coordinating the local Community 
Shared Agriculture (CSA) network, and they are building farm-to-cafeteria sourcing through the A La Soupe program. In its first stage, 
A La Soupe was a pilot project to connect local daycares, primary and secondary schools, and hospitals with local farms. However, 
the second stage of A La Soupe, scheduled to begin as soon as possible, is planned to  analyze current institutional food distribution 
systems and work directly with the large-scale corporate food providers, focusing on Chartwells and Sodexo, to design new distribution 
systems for local sourcing.  

An external organization willing to cooperate with McGill students could be ideal. Students can be a valuable resource to research 
local farms and work with Equiterre through the coordination of the McGill Food Systems Project. Jointly defining sustainable food 
standards would allow food to directly reflect McGill’s concerns and Equiterre’s capabilities.  

Additionally, it is important to assess the degree to which sustainable purchasing can be institutionalized at McGill. McGill must 
decide when and where sustainable purchasing is mandated or voluntary. Various factors must be taken into account including the 
breadth and volume of supplying farms’ products, the price of these products, ordering and delivery logistics from these farms, the 
processing capabilities of chefs and kitchen staff preparing the food and the desires of students eating at the dining halls.  

McGill must ask, at what level is this necessary to put these policies into its governance structure? Should it be implemented as a 
mandatory policy for all food providers or should self operated and corporate food service providers be targeted separately? As an 
alternative, should food service providers be mandated to uphold defined university standards or be encouraged to follow a set of 
guidelines? These questions have to be considered for both the self-operated dining halls run by the university itself, and dining halls 
run by sub-contracted corporate food service providers (primarily Chartwells and Sodexo).  

Instituting a sustainable purchasing policy can bring about results. A mandated policy has the advantage of creating numerical goals 
and demanding they be met. Additionally, policy allows for measurement, which provides visible space for improvement and market-
ing. However, resources are required to meet the coordination needs of policy or measurement. However, voluntary purchaser recom-
mendations can be effective as well. Anne Macdonald from the University of Toronto described a meeting process in which all food 
vendors on campus gather to discuss their operations. She explained that despite voluntary standards, this actually increased sustain-
ability efforts due to peer pressure and the fear of being appearing unsustainable. It may also be beneficial to begin by targeting certain 
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Expected Results

While our specific expected results are outlined in our indicator and timeline sections, we would like to outline the many broader 
effects of implementation of this management plan.  

Strengthening the McGill Community

From our research, we anticipate that implementation would lead to greater consumer health and satisfaction with their food, in 
addition to a greater sense of worth and empowerment for staff involved in the food chain. The opportunity for students to participate 
in applied research will enhance the quality of the education offered by McGill and attract students interested in policy implementation 
to enroll at the University. Students’ greater awareness of from where their food comes should also help to mitigate the “McGill Bubble” 
syndrome of disconnection between McGill students and the surrounding Montréal community. Opportunities to reduce costs should 
be easily to recognize and take advantage of by dedicating resources to facilitate excellent information flow and storage. The proven use 
of multistakeholder processes embodying adaptive management and resilience thinking can facilitate the use of this methodology for 
other aspects of decision making and sustainability governance on campus, thus building capacity on campus. 

Giving Back to the Local and Global Community
Implementation would also make McGill a leader in food sustainability. McGill would help to develop the capacity of local produc-

ers and suppliers to bring sustainable food to institutions throughout Montréal and building stronger ties with community organiza-
tions such as Equiterre. Beyond Montréal, the McGill model could be used in other post-secondary institutions across Canada and 
internationally. Consequently, McGill’s rankings (both sustainability-specific and general) should climb. 

Recommendations

The following recommendations are drawn from an analysis of the current situation at McGill and the best practices identified at 
UC Berkley, UMASS, UToronto, and Yale. To effectively implement a framework for sustainable sourcing, McGill needs capacity for 
research, networking, and coordination of stakeholders. Based upon interviews with administrators at McGill and our four peer institu-
tions, it is suggested that McGill combine existing approaches to create a new “Community Connections Model”. This combination of 
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Indicators

Creating the System

Have clear definitions for “local,” “organic,” and “sustainable” food been agreed upon by a multi-stakeholder committee?  

Has an information system been put into place that relays local farm information to McGill purchasers? Is this system sustain-
able? (eg- Can this system be perpetuated in future years? Is there a mechanism to continually reevaluate farms, incorporate new       
farms, and adjust for changes in farm capacity or vender needs without creating a new system? Can the money invested in the 
system be sustained in future years?)  

Has the position of Food Sustainability Coordinator been created? Has it obtained multi-year, sustainable funding?       Have a 
clear set of the position’s objectives and responsibilities been outlined? Are these objectives and responsibilities able to be modi-
fied according to McGill’s future needs and ambitions?  

Is the system addressed in McGill’s food purchasing policy? 

✓

✓

✓

✓

Implementing the System

To what extent does the food purchased for McGill venues adhere to the definitions of  “local,” “organic,” and “sustainable” food? 

Are purchasers at McGill given access to the information produce by the system?  

To what extent are purchases being made through the system? 

Has a qualified candidate been employed as the Food Sustainability Coordinator? 

Have criteria documents been created for all fresh produce by April 2013? 

Have criteria documents been created for all non-processed foods by April 2015? 
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Project Management Plan Implementation Timeline

We have set out an implementation structure for this management plan. 
First we recommend that the stakeholders be brought into contact and that the position of a “Food Sustainability Coordinator” be 
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Appendices

Appendix A: Case Studies of Universities

McGill University

Climate Size Public or Privately Funded Self-operating or 
Corporate Food Providers

Located in Montreal, QC. 
  
Two campuses 
  
Downtown campus in 
an  urban environment 
  
Macdonald Campus in a 
peri-urban environment 
  
Long, harsh winters, farms 
yield produce until fall 
  
Surrounded by a fertile 
agricultural region 
 

Approximately 34 000 
students 
  
18 000 undergraduate 
students 
  
16 000 graduate and post 
graduate students 
  
Total population of 
40 000 including staff

Approximately 3 000  
students in residence 
served by self operated 
and contracted food 
service providers

Public Canadian 
University 
  
Operating budget similar 
to those in other case 
studies except Yale 

Self operated cafeterias:    
Douglass Hall 
Bishop Mountain Hall 
Royal Victoria College 
  
Subcontracted corporately 
operated cafeterias:
New Residence Hall, 
Carrefour Sherbrooke 
(operated by Chartwells) 
Macdonald Campus Din-
ing Halls (operated by 
Sodexo) 
  
Several corporate 
franchises on downtown 
campus including Subway, 
Pizza Pizza, Tim Hortons 
For a detailed map of 
McGill’s food service loca-
tions, refer to the McGill 
Food Map located in the 
appendix

Setting
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Organic Local Sustainable

None 
  
Chartwells national sus-
tainability policy includes 
organic fair-trade cof-
fee and some processed 
organic products (eg. 
Soymilk) 

None None 
  
  
Chartwells national sus-
tainability policy includes 
SeaChoice standards for all 
seafood and Cage free eggs 

Definitions

Policy

Food providers at McGill can be categorized as one of three models; self-operated providers, corporate food service providers and 
corporate franchises. Besides deciding which franchises it sub-contracts, McGill has little control over the supply chain of these outlets 
because their purchasing is tightly controlled and standardized for each brand. In contrast, though the corporate food service provid-
ers do have their own company-wide purchasing policies - and the strictness of these policies varies between providers (see Glencross, 
2009, for full explanation) - they are responsible for working with McGill to integrate purchasing changes which it would like to test 
or require. However, the purchasing of the self-operated dining halls which McGill administrators and staff run directly is the most 
flexible. As one of the few universities in Canada to still have a self-operated food services (Glencross, 2009), McGill has the relatively 
unique opportunity of having complete control of the ordering practices for Bishop Mountain Hall, Douglas Hall, and Royal Victoria 
College. In this project, we consider both the self operated and corporate food service providers. Serving over three thousand students 
in residence, they are the largest single food providers on campus and they also have the most flexibility in purchasing policy. 

Executive Chef Oliver de Volpi works with the individual chefs at McGill’s self-operated residences to coordinate menu and sourc-
ing. Similarly, Chartwells’ Food Service Director Tazim Mohammed works with the New Residence Hall and Carrefour Sherbrooke 
chefs and at Macdonald Campus, Sodexo manager Joe Martins oversees chefs preparing food for both John Abbot College and McGill’s 
dining halls. Once the menu has been set, the chefs must decide from whom to order their food. They often rely on the networks of 
their distributors to find the cheapest and highest quality products, instead of having to locate producers themselves. These networks 
are very complex and in some cases, choosing to order from distributors effectively limits the chefs’ ability to have further direct choice 
in the sourcing of the products. An example of one of these distributors is Hector Larivée from whom McGill’s dining halls, both self-
operated and sub-contracted, order fresh produce. A family-owned business and the largest independent fresh produce distributor in 
Quebec, Hector Larivée intentionally supports local farmers, preferring to order local farms when their produce is in season. However, 
their business is not focused on providing local food; it is to provide food which meets the price and quality expectations of its cus-
tomers. As a result of this, if Quebec produce is not in season or is otherwise unfavourable, sourcing shifts immediately to imported 
sources. 

The extent to which McGill Dining Services offers sustainable food is determined by its cost and demand. The additional cost of 
sustainable food is passed directly to students because the meal halls now operate with a model where students pay individual prices for 
each item (not on a per-meal basis). Thus, the dining hall chefs would be willing to order organic produce and local meat if they were 
sure that students wanted it and would pay the extra cost. Students are able to communicate with McGill Food and Dining Services 
though the “TALK2US” board for comments. In addition, the McGill Food and Dining Services website has a feedback function. 

Furthermore, passing sustainable food information on to students, the final consumers is an issue. As of now, there is no standard 
labeling system across McGill’s dining halls. Labels which do exist are for price or ingredients solely, with occasional addition of general 
sourcing location. On residence Local Food Days, additional labels are added to denote Quebec products or farm name and location, 
but these are specific to each cafeteria and are still under development. No labels ever contain detailed information on agriculture prac-
tices of supplying farms. 
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University of California at Berkeley
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Additional data

23% of produce was local in 2008 
Purchases from 15 farms directly 
Purchases from 20 farms through a distributor, Fowling and Huntting 
Spends $300,000 annually on local produce. 
Most food processing contracts (10/16) are local, the rest is through a distributor, Thurston 
Spends $2.5 million annually on locally processed food 
Milk is purchased from local dairies, Mapleline and Garelick 
New herb garden on campus in use this Fall 
Farm-to-school program: weekly local specials, farmer’s market. 
Purchases organically grown food 
Meat and eggs are less than 1% grass-fed or confinement free 
Meat is 50% free hormone or antibiotics 
Dairy products are 100% free of hormones and antibiotics 
100% of seafood meets Monterey Bay Aquarium Seafood Watch guidelines or Marine Stewardship Council standards 
Offers vegan options everyday at all locations 
Some fair trade coffee 
Their strength is in waste management, composting, and disposal, while food does not function under any strict guidelines.  

Policy - The Forager Approach

UMass Dining steadily improved once they brought in Ken Toong, executive director of dining and retail services, 11 years ago. 
Once menu control was transferred from the school dietitian to an executive chef, Willie Sng, UMass Dining was able to exhibit more 
control over its food and what went in it. Specialised positions, like a “purchasing manager and sustainability officer” allow UMass to 
have greater control of its own food and a good relationship with its distributors. UMass attributes its success to Ken Toong, who has 
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While recognizing that the job description for the Food Sustainability Coordinator (FSC) will require considerable consultation, 
refinement and formalization, we wish to present some suggestions for consideration by stakeholders in McGill’s Food System. 

Governance Structure

·         It must be clearly outlined who the FSC reports to and who is responsible for assisting and supporting the FSC 
·         The FSC must have some decision-making power and official mandate so that his/her work is not obstructed or go unheeded 

Key Skills

·         Knowledge of food sustainability issues, preferably in the Montreal context 
·         Knowledge of decision-making structures at McGill, preferably in the food systems context 
·         Knowledge of university context, e.g. timelines, capacities, and schedules of different stakeholders (administrators, stu

dents, profs, staff, etc.) 
·         Communications 

- Multistakeholder process facilitation and engagement 
- Knowledge of social marketing necessary for communicating with diverse consumer populations 

·         Project Administration – experience running projects and campaigns, chairing meetings, writing reports, meeting deliver
ables, strategic planning, etc. 

·         Fundraising experience (grants, donors, etc.) 

Key Responsibilities

·         Facilitate the flow and storage of information between stakeholders 
·         Facilitate growth of partnerships with Equiterre and corporate food providers 
·         Coordinate and incorporate student research projects 
·         Organize a community forum once a year (suggested in February) 
·         Compile an annual report once a year (suggested in August), including measuring and reporting on indicators 
·         Write funding proposals and grant applications 
·         Identify cost savings opportunities for local sourcing 
·         Perform administrative tasks 

Appendix C: Food Sustainability Coordinator Job Description
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Work closely with Yale Dining to align Yale’s menus and purchasing requirements with Connecticut farmers’ supply and crop plans1.	
Identify and quantify Yale’s annual needs, highlight where Yale’s demand is not met by local supply and generate a “wish list” for 2.	
local farmers to help them meet Yale’s needs.
Determine key areas where processing or new product development would help Yale Dining to use more locally-grown food (e.g. 3.	
just-in-time produce peeling and cutting, IQF processing, sauces and fruit preserves).
Hold collaborative conversations with farmers to convey Yale’s needs and solicit farmer input about what they can best grow.4.	
Aid culinary team with creating menus that take advantage of local produce availability and Connecticut growers’ production 5.	
capabilities.
Identify cost savings opportunities for local sourcing and balance increased costs of other local sourcing opportunities.6.	
Track deviations (+/-) in cost of locally sourced product verses conventional product.7.	
Aid local farmers in exploring new production techniques and with financial planning needs.8.	
Provide access to information and expertise for farmers regarding crop varieties, planting calendars, season extension, pastured 9.	
livestock production, processing and crop storage.
Discuss opportunities for conversion to organic practices with farmers.10.	
Assist growers with financial services and planning needed to meet Yale’s future produce demands.11.	
Work with local farmers, processors and distributors to measurably increase the amount of local food available for cost effective 12.	
purchase by Yale.
Find ways to assist farmers’ with product consolidation and redistribution.13.	
Evaluate and facilitate the creation of relationships between farmers, processors and distributors to create new products like jams, 14.	
sauces or frozen produce where financially feasible.
Manage logistics, trouble shoot and make certain that growers, processors, distributors and chefs have access to necessary informa-15.	
tion and expertise to solve any problems that arise.
Oversee the measurement and tracking of Yale’s local purchasing in concert with the Yale Dining Culinary Director and Assistant 16.	
Director of Sustainability and Supply Management
Create a basic work plan/calendar of activities to drive purchasing conversations in future years and to serve as a potential aid to 17.	
other institutions attempting similar endeavors.
Create a measurement tool to allow Yale Dining to quantify results in the current Fiscal Year and in future years. 18.	

Appendix D: Yale University Foraging Coordinator Job Description

Position General Purpose

Essential Duties

Education and Experience

Additional Education and Experience

Skills & Abilities

Bachelor’s Degree and three years of experience on farms or in the sustainable food field; or an equivalent combination of educa-1.	
tion and experience.
Minimum of 2 years experience in agriculture and/or the sustainable food field. 2.	

Strong culinary expertise.1.	
Preferred: Institutional dining experience.2.	

Ability to manage several projects and relationships concurrently;1.	
Strong critical thinking skills;2.	
Superior interpersonal, written, and oral communication skills;3.	
Ability to work independently and collaboratively;4.	
Must be able to work well with Yale staff and students, local agriculture community, and food processors and distributors;5.	

6.     Knowledge of regional/seasonal eating and grasp of overall food and local agriculture issues;
7.     Comfortable with Microsoft Word and Excel.
8.     Driver’s license and vehicle for transportation to farms and processing/distribution facility. 

Recommend opportunities for significantly increasing the quantity of locally-grown sustainable food purchased by Yale Dining for 
the next fiscal year and the foreseeable future. Work with Yale Dining, local farmers, processors, and distributors to develop local sup-
ply, and to increase the percentage of local, sustainable food in the dining halls through both sourcing and menu planning. 
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Appendix E: Project Management Plan Implementation Timeline (Extended)

Please note that the beginning stages are more detailed and later stages include only benchmarks; this is in part to avoid needless 
repetition (since many tasks will need to be repeated continually, monthly, or annually) and in part to leave considerable flexibility 
and discretion to the multistakeholder committee and the Food Sustainability Coordinator. 

November-December 2009
Present management plan to stakeholders »»
Meet with Equiterre to further discuss their capacity and level of involvement »»
Begin development of funding proposal for Food Sustainability Coordinator (FSC) »»
Facilitate follow-through on project recommendations by ensuring commitment from diverse stake-»»
holders to proceed with implementation of this management plan via a multistakeholder committee, 
including practical commitments for facilitating action items beyond 2009 

January-February 2010

Submit funding proposal for FSC salary (May 2010-April 2011) and related costs to the Sustainability »»
Projects Fund 
Develop job description, hiring process and criteria, and governance/oversight structure for FSC »»

March 2010
Receive funding confirmation »»

April 2010 
Hiring process for Food Sustainability Coordinator »»

Initial steps

May 2010

May-August 2010 

Year One (May 2010-April 2011)

Food Sustainability Coordinator begins work »»

FSC compiles knowledge of McGill’s Food System and develops relationships with key stakeholders »»
FSC works with Equiterre and multistakeholder committee to agree on sustainability definitions »»
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September 2010

October 2010 

November 2010 

January 2011 

February 2011 

March 2011 

Launch pilot project in self-operated residences in collaboration with Equiterre and Hector Larivée »»
Launch communications strategy and host information/awareness events for consumers »»
Maintain information flow between stakeholders, particularly corporate food providers »»
Begin funding proposal process for Year Two Funding»»

Submit funding proposals for Year Two »»
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Year Three (May 2012-April 2013) 

Year Four (May 2013-April 2014) 

Year Five (May 2014-April 2015)

Additional Benchmarks for Years Three-Five 

20% of produce on campus meets Equiterre-McGill sustainability standards »»
Criteria documents are created and in use for all fresh produce »»

35% of produce on campus meets Equiterre-McGill sustainability standards »»
Share three years’ worth of learning with analogous institutions, particularly other universities and CE-»»
GEPS in Montréal

50% of produce on campus meets Equiterre-McGill sustainability standards »»
Full-time Food Sustainability Coordinator position is permanent, with an economically sustainable, long-»»
term funding mechanism 
Strong multistakeholder process, including evaluation, strategic planning, job description revision, and a »»
campus-wide forum are institutionally entrenched 
Process is adaptive and resilient, incorporating new ideas from students, staff, professors, and administra-»»
tion 
Criteria documents are created and in use for all produce and non-processed foods »»


