Grass-fed and Blended:

A progressive culinary effort to bring
regenerative and humane, plant-forward
dining to college and university
foodservice.
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College foodservice plays an outsized role in
creating change in the restaurant industry and
delivering benefits to our food system. Every day,
college dining halls work to serve, shape, and
meet the taste of students in almost every
community. Taken as a whole, college foodservice
represents just about 7% of the entire U.S.
restaurant industry.

College foodservice also is the place where the
most important innovations often happen in the
restaurant industry. In serving students every day,
Harvest Table Culinary Group and other college

College Foodservice

foodservice operators constantly seek out new
and innovative ways to offer food that is good
tasting and also reflects the values and
expectations of tomorrow'’s leaders. That includes
widespread concerns about how food choices
affect our environment and animal welfare as well
as our health.

Over the past decade, that focus has turned
towards protein, with the growing recognition that
animal proteins have a larger impact on the
planet than most plant-based choices. The
choices we make about what types of protein to
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eat, and in what amounts, have an outsized
impact on our planet compared to most other
food choices.

Conventional livestock production is the largest
user of antibiotics in the US, with the sector using
more antibiotics to produce meat, poultry, eggs,
and dairy then are used to treat people. And, more
farmland is dedicated to producing animal feed,
mainly corn and soy, then is used to grow food for
people.




Plant-forward

Serving smaller portions of much better meat

The plant-forward culinary strategy-—
developed over a decade ago in the
foodservice industry—has guided college
and university foodservice operators to
reduce the amount of red meat, and the
carbon and water footprint, of the meals
they serve.
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Plant-forward is a culinary strategy that
shifts the portions of animal- and plant-
based foods in a meal or on the menu,
keeping meat on the menu while serving
up smaller amounts of much better meat
such as pastured and grass-fed meat,
poultry and eggs.
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While foodservice operations have
emphasized serving less meat, few have
successfully realized the benefits from
offering pastured and grass;fed meats,
citing concerns about cost and the
culinary skill needed to cook grass-fed
meats.




In 2019, Changing Tastes
and the Harvest Table
Culinary Group decided to
take on this challenge for the
foodservice industry.

We worked to develop new
and delicious ways to use
plant-forward culinary
approaches while keeping
better meat on the menu,
and replacing all
conventionally produced
beef with locally raised,
grass-fed beef.

Harvest Table’s decision to
take on this challenge for the
foodservice industry along
with Changing Tastes grew
out of the values of its
culinary leaders who are
dedicated to turning fresh,
local, and sustainably-
sourced ingredients into
authentic food experiences.

Harvest Table’s creative
team of culinary experts is
dedicated to food literacy
and flavor discovery through
a shared commitment to
cultivating strong
communities and connecting
to local culture.

Harvest Table and Changing
Tastes piloted this approach
in the 2019 Winter and
Spring semesters at several
of its east coast college
dining locations, including
Wake Forest, Georgetown,
Elon, High Point Universities
and the University of
Rochester, a diverse set of
campuses and students and
where hamburgers are menu
mainstays.

The results were exceptional
and provide a new model that
other college and university

- foodservice operations can

- adopt.

Harvest Table was able to
entirely switch over its beef
purchases to locally raised,
grass-fed meat without any
impact to its operations,
including managing costs
through recipe innovations.

Most students across all
campuses considered the
change to smaller portions
of grass-fed meat to be
either the same or better as
prior approaches and
continued to eat meat just as
often.

The switch also aligned with
their values and concerns
about food choices.

The use of grass-fed meat
also delivered substantially
better benefits to the local
food system, animal welfare
and the environment.

Taking a closer look at how
Harvest Table and Changing
Tastes made the plant-
forward change to grass-fed
meats and how the change
affected the student diners,
operations, the environment,
and the local food system
can provide valuable advice
for making the same change
to your program.

It also can remove any
concerns about risk, since
Harvest Table and Changing
Tastes have shown it can
successfully make this
important change in some of
the nation’s largest and most
visible college dining
programs.



Taking on the grass-fed challenge

Grass-fed Beef

13.86 kg of CO2e per Ib.

Pastured regenerative beef can even be carbon negative

No water may be required

Conventional Feedlot Beef

16.60 kg of CO2e per Ib.

It all depends on whether or not you count the rain that falls on the grass, consider water
pollution, supplement with feed, etc. So about the same if not better.



Here's what we did
and what we found.

Changing Tastes and
Harvest Table
designed and
conducted a pilot to
show if it it's possible
to successfully
switch large college
foodservice
operations entirely
off of conventional
beef and instead use
local, grass-fed beef.

To show that large
college and
university
foodservice
operations can make
the switch, we
identified and worked
across five large
college campuses in
North Carolina and
New York.

In each location, we
identified local
suppliers of grass-
fed meat who could
provide fresh ground
beef in sufficient
volumes on a
consistent basis
both for the pilot and
going forward if we
succeeded.

We also reworked
menus and recipes
to accommodate
grass-fed meat while
slightly reducing

portions. The
culinary teams from
each campus
developed specific
recipes and
techniques during a
March 2019
workshop.

This included using
the increasingly
popular “blend”
strategy to replace
conventional
hamburgers with a
new burger made
with 70% grass-fed
ground beef and 30%
mushrooms. Harvest
Table also recruited a
student tasting panel
to help during the
workshop to select
the final recipe.

With the high volume
of hamburgers
Harvest Table
planned to serve, the
culinary team
created a sub-recipe
for processing
mushrooms and then
roasting them while
cooking other dishes,
moving away from
more labor intensive
sautéing.

Also, rather than
buying frozen
burgers or forming
patties in advance,
the Harvest Table
culinary team

developed a set of
“scoop and smash”
burger recipes that
are formed and
cooked to order from
a larger batch of
roasted mushrooms
and grass-fed
prepped each day.

Between April and
May 2019, the
campuses
completely switched
over to grass-fed
beef and cooked to
order blended
burgers.

Harvest Table and Changing Tastes set out to
prove that it's possible to successfully switch
large college foodservice operations entirely off
of conventional beef and onto local, grass-fed
beef by using novel culinary strategies paired with
a commitment to only sourcing from local
producers committed to more sustainable




The Results

Student attitudes and receptivity to the grass-fed blended burgers, and being served
less beef overall, were very positive.

After just the first few days of the pilot, we found that
student diners thought:

* It's the Same or Better (which isn’t bad). While
awareness and trial of the new blended burger is
relatively new, most student diners have either
neutral or favorable views toward the new burger. In
order for the blended burger to be successful it will
be important to continue to build awareness and
trial.

« If you try it, you'll like it! Students who did not
consume the new burger are more likely to have
neutral opinions while, those who did consume it
are more likely to report favorable views of the
blended burger and are more likely to order it in the
future, suggesting those that try the blended burger
enjoy it.

« It's sufficiently yummy. Additionally, those who have
consumed the blended burger were more positive
about taste, quality, appearance, and preparation.

« Actually, quite yummy. More than half of students
who tried the blended burger prefer it to the prior
all-beef burger offered.

« Biggest turn offs — Vegans and vegetarians still
don’t want to eat meat but the grass-fed blended
burger was more effective at reducing the amount
of meat students ate than offering vegetarian
burgers.

» Eating our Values. Those who have tried the
blended burger are more likely to be incorporating
local, organic, and sustainable diets. The majority
of consumers indicate that sustainability is
important to them, suggesting the blended burger
could be a good fit.




The Results

Burgers are popular among college students (who knew?!)

During the first few weeks of the pilot, campuses reduced their beef consumption than any of the plant-based burgers that had
student diners ate about the same number by about 30%. been offered over the prior year, including the
of burgers as before. B A e AT e s e Beyopd Meat™ burger and a host of other
They ate slightly more burgers, by 4%, over when serving a burger with less meat and EETEEREE

the first few weeks after switching to grass- more vegetables was that it was also

fed beef. But the students across all five substantially more popular with students

Burger Preference

DAY OF WEEK MEAL TYPE
TUESDAY WEDNESDAY THURSDAY LUNCH DINNER*
(n=329) (n=360) (n=414) (n=633) (n=470)

53%

47% D 3, 43%) 47% D

All-Beef Burger M Blended Burger All-Beef Burger ™ Blended Burger



The Results

The grass-fed and blended burger was popular among students on every campus

(
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| Blended Burger Familiarity

Consumption of the grass-fed and blended DAY OF WEEK MEAL TYPE
burger increased each day that it was on the TUESDAY WEDNESDAY THURSDAY LUNCH DINNER*
menu, with the burger being most popular at =y, (Lasct) 1=k, (LacEs) (=
% h d % h d
lunch. e uger 19%  26% 41% e urger 34% 23%

Eaten more than once Eaten more than once

Eaten once

Eaten once
Aware, but never eaten L]
21%
Aware, but never eaten
Unaware 61%
53%
Unaware

( |

| Impressions of Blended Burger on Menu |

Favorable impressions of the grass-fed and DAY OF WEEK HESCNEE
blended burger also increased over the first three TUESDAY WEDNESDAY THURSDAY LUNCH DINNER*
days it was offered, with greater favorability (m=329) (m=360) (m=414) (n=65%) i
. . % I % it
during lunchtime. e 34% 38% 53% e 49% 35%
By the third day, student diners were more likely "
ery favorable
to choose the blended burger over the all-beef Renjiaiorble
burger it replaced. Somewhat favorable

Somewhat favorable

NG opinion LA

No opinion

Somewhat/very 16%

Somewhat/ve
unfavorable o

unfavorable

10%




Culinary strategies successfully addressed labor and cost concerns

Labor

The switch to “scoop and smash”
scratch cooked grass-fed blended
burgers had negligible impact on
the culinary team and overall labor
needs. Harvest Table culinary
team's design of a “scoop and
smash” method coupled with the
decision to roast mushrooms, both
provided substantial labor savings.

Cost of ingredients

In both New York and North Carolina,
the blend strategy also helped keep the
price of grass-fed burgers close to that
of conventional burgers. The blend
strategy reduced the cost of switching
to grass-fed meat by 77% in North
Carolina and 62% in New York.




Lower in Calories,
Saturated Fat &
Cholesterol

Conventional Burger —_— Grass-fed and blended

Outcomes L‘m Nutrition Facts

servings per container

Calories

Total Fat 26g
Saturaled Fat 10g

Trans Fat 1.5 Trans Fat 1

Cholesterol 65mg
Sodium 140mg
Total Carbohydrate 1g
~ Dietary Fiver 0g
Total Sugars 19
Includes 0g Added Sugars
Protein 169

3 s3:23 &3

In the month of April 2019, the grass-fed blend approach: :'m"":”

Iron Omg

333

|

o Saved 32.8 MT of CO2e across the five campuses
“The % Dilly Ve tels you how wuth o rukiest b &
arving of So0d conirtates 1 & daly det 2 000 cafores &

1 Goy 4 used for genaiel b BN a0vice.

» Saved 583,000 gallons of water

» Avoided 110 acres of corn for animal feed

» Contributed about $26,400 in local farm revenues

« Contributed about $46,200 in local economic activity . Grass-feq begf has more omega-3 fatty acids, while grain-fed beef has
more oleic acid and different overall fat content and profile.
* Avoided 1.48 billion calories » Grass-fed beef may contain more than twice the amount of beta-

« Avoided 106 kilograms of fat carotene and lutein that is present in conventionally fed beef.

d h isfied with their b « Vitamin E has repeatedly shown to be higher in grass-fed beef,
* Kept students the same or more satisfied with their burgers sometimes at a level that is three times higher than conventional
feeding.



Grass-fed meat matches student values

important to students, about twice as many
students thought these were important to those
that favored healthier diets.

Student diners also prioritized sustainability as
important across all flve campuses, with issues of
animal welfare and antibiotic use among the most

Sustainability Issues
(% rated very/extremely important)

WAKE FOREST ROCHESTER ELON HIGH POINT GEORGETOWN
(n=192) (n=137) (n=170) (n=280) (n=324)
Food waste 62% 72% 91% 70% 75%
Recycling 61% 84% 94% 75% 84%
Animal welfare 60% 69% I 75 70% 68%
Ra'szi tmutgt?gst 60% 51% I 60% 51%
Farmer livelihoods 58% 64% 87% 73% 71%
Food insecurity 53% 67% 85% 58% 69%
Deforestation 52% 77% 88% 73% 77%
Sourcing transparency 49% 64% 75% 58% 63%
Climate Change 47% 82% 94% 70% 84%
Seafood sustainability 47% 66% 68% 63% 64%
3rd party certifications 46% 47% 68% 50% 52%
Disposable cutlery 45% 50% 84% 53% 51%
45% 61% 82% 56% 57%

Disposable Packaging



Grassfed + Blended aligns with sustainability ratings

and standards

real

food

challenge

» Not from an intensive operation (or CAFO)

Humane

Animals have their mental, physical, and behavioral needs
met in a low-stress environment and throughout their lives
are only administered drugs for treatment of diagnosed
iliness or disease.

Animal Welfare Approved/Certified (AWA) by A
Greener World

Animal Welfare Approved/Certlﬁed Grass-fed by
A Greener WorId o) 5« 4

. ‘.Blodynam|c Certlﬁed by Deme‘ter' o -

"+ Global Anlmal Partnershlp 4dor5

l‘ .



Changing Tastes and Harvest Table's innovative approach and The findings are compelling and should give other foodservice
culinary strategy underpinned a successful pilot effort to switch operations confidence to follow this same approach to offering
large college dining programs entirely to grass-fed meat. delicious, sustainable, local and humane food on campuses
across the country.

The pilot proves that other operations can follow Harvest
Table’s lead with confidence about its impact on their
foodservice operations, budget, and student diner satisfaction.
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For more information about the pilot and how to bring this approach to your campus dining program, contact:

—~

Changing Tastes, a values-driven consultancy firm that provides business strategy and culinary consulting
to Fortune 500 companies, growth stage restaurant and hospitality businesses, investors, and the
philanthropic sector.

www.changingtastes.net

HARVEST
“ TABLE_#

CULINARY GROUP

Driven by our food-first philosophy, Harvest Table Culinary group brings innovative, authentic and
personalized food experiences to life for each unique college and university we serve.

www.harv I linar m


http://www.changingtastes.net
http://www.harvesttableculinary.com
http://www.harvesttableculinary.com
http://www.changingtastes.net

	College Foodservice
	Plant-forward
	Serving smaller portions of much better meat
	Taking on the grass-fed challenge
	The Results
	Student attitudes and receptivity to the grass-fed blended burgers, and being served less beef overall, were very positive.
	The Results
	Burgers are popular among college students (who knew?!)
	The Results
	The grass-fed and blended burger was popular among students on every campus
	The Results
	Culinary strategies successfully addressed labor and cost concerns
	The Results
	Delivering on nutrition, environment, and values
	Grassfed + Blended aligns  with sustainability ratings and standards

