
SCFP SUBCOMMITTEE ON TWIN CITIES FACILITIES AND SUPPORT 
SERVICES (STCFSS) 
MINUTES OF MEETING 
APRIL 15, 2008 
 
[In these minutes:  University Dining Services Green Team, Food and Beverage RFP 
Update, Agenda Items for 2008 – 2009 Academic Year] 
 
[These minutes reflect discussion and debate at a meeting of a committee of the 
University of Minnesota Senate; none of the comments, conclusions or actions reported 
in these minutes represent the views of, nor are they binding on, the Senate, the 
Administration or the Board of Regents.] 
 
PRESENT:  George Wilcox, chair, Keith Carlson, Anne Falken, Bernadette Corley 
Troge, Denny Olsen, Laurie Scheich, Andrea Backes, Gary A. Davis, Gordon Girtz, 
Lyndel King, Patrice Morrow, Howard Towle, Amber Melaney 
 
REGRETS:  Steve Fitzgerald, Lorelee Wederstrom, Judith Martin 
 
ABSENT:  Michael Berthelsen, Daniel Malmo 
 
GUESTS:  Leslie Bowman, director, University Dining Services - Contract-
Administration and Karen Devet, associate director, University Dining Services 
 
I).  Lyndel King, acting as chair pro tem, called the meeting to order. 
 
II).  Members unanimously passed the March 25, 2008 minutes. 
 
III).  Ms. King introduced the next agenda item, University Dining Services' (UDS) 
Green Team program, and welcomed Leslie Bowman, director, UDS Contract-
Administration and Karen Devet, associate director, UDS.  Ms. Devet shared the 
following information about the UDS Green Team: 

• The Green Team is a student internship program that was established in the fall of 
2007 to support UDS' sustainability platform.  The Green Team is actually an 
extension of the UDS marketing intern program that focuses exclusively on 
sustainability.  While many of the interns are recruited from Environmental 
Studies and Environmental Sciences, these intern opportunities are open to all 
interested students.  Currently, the program employs six students. 

• The major Green Team initiative for the 2007 – 2008 academic year has been the 
compost program.  Food and biodegradable waste are collected at all the 
residential halls and select retail facilities and hauled to the St. Paul campus for 
composting.  Green Team interns work at these dining sites to educate customers 
about what is and is not able to be composted, and help with the sorting of these 
materials.  During fall semester 2007, over 76 tons of organic waste was 
composted. 



• In addition to the composting efforts, Green Team interns support other customer 
education programs.  Each month, for example, Green Team interns staff a table 
called "farm stand" in the residential dining facilities, which gives the interns an 
opportunity to dialogue with students in the dining facilities about a variety of 
different topics, e.g. why eat local.  Green Team interns also do a fair amount of 
research for UDS. 

• The peer-to-peer communication aspect of the Green Team initiative has proven 
very valuable to the success of the program. 

• University Services recently hired Amy Short as the University's sustainability 
coordinator. 

• President Bruininks charged a committee, co-chaired by Vice President Kathleen 
O'Brien and Institute on the Environment interim director Deborah Swackhamer, 
to develop sustainability goals and outcomes for the University. 

• Spreading across the country is the trend of tray-less residential dining hall 
facilities.  Some institutions that have gone tray-less purport to save 1/3 – ½ 
gallon of water per tray.  Besides the water savings from not having to wash the 
trays, there are energy savings and a reduction in food waste.  UDS has consulted 
with various student groups, some who support this concept, and others do not 
like it because of the inconvenience it causes.  On Earth Day, UDS will conduct a 
1-day tray-less trial.  The Green Team interns will staff the residential dining 
facilities on this day to educate students about why there are no trays.  UDS is 
interested in piloting not using trays in some of the residential dining facilities in 
the fall of 2008. 

• The Green Team interns have developed a game, which they use to educate 
students and train other student employees on sustainability.  The game is not 
only a lot of fun, but educational. 

 
At the conclusion of their presentation, Ms. DeVet and Ms. Bowman opened up the 
meeting to questions and comments from committee members, which included: 

• What is the estimated reduction in food waste when students do not use a tray?  
Ms. DeVet stated that it varies from facility to facility depending on several 
factors, e.g. layout of the facility, but some institutions that have gone tray-less 
are saying that students, on average, take 4 ounces to 6 ounces less food per 
person per meal.  The last time UDS conducted a waste study in its residential 
dining facilities, the average student was wasting 6 ounces of food and/or 
beverage. 

• A tray-less movement may serve to reduce the incidence of the "freshman 
fifteen," a term used to describe the weight gained by students during their 
freshman year of college.  Initially, stated Ms. DeVet, the tray-less movement 
focused on the impact going tray-less would have on the environment, but since 
that time more information about the health and wellness impact is surfacing. 

• If the University goes tray-less in its residential dining facilities, will the layout of 
these facilities be reconfigured?  Not for the pilot, stated Ms. DeVet, but going 
tray-less on a permanent basis may mean some facilities would need to be 
reconfigured. 



• What happens to all the plastic plates used at the University?  Ms. DeVet stated 
that in the residential dining facilities, reusable serviceware is used.  In the retail 
dining locations, the University is converting, whenever possible, to 
biodegradable serviceware.  As more products are becoming available in a 
biodegradable form, the University is making this conversion, e.g. straws, 
beverage cups, grab-n-go containers.  Another challenge, noted Ms. Bowman, is 
the ability of Waste Management to keep up with this new type of waste stream.  
Hopefully, as time goes on, and the program is expanded, Waste Management 
will grow too. 

• Are the biodegradable products used by the University made of corn starch, and, 
if so, what is the difference in price between biodegradable and non-
biodegradable products given the increase in demand for corn, which is being 
used for Ethanol production?  The biodegradable products, stated Ms. DeVet, are 
typically 20% - 25% more expensive than non-biodegradable products.  This 
could be, however, for a variety of reasons, e.g. supply/availability, made of corn.  
Ms. Bowman stated that currently the University's plates are not able to be 
composted and, therefore, go into the garbage, which is burned at the Hennepin 
County incinerator. 

• Would some of the Green Team interns be willing to attend my environmental 
biology discussion section?  Yes, definitely, stated Ms. DeVet. 

• What happens to all the compost that is generated at the University?  Ms. DeVet 
stated that it is used on campus, e.g. mixed with some of the animal bedding, used 
on campus flower and vegetable gardens.  Some institutions with compost 
programs have started to sell it, but the University is not at this point yet. 

 
Professor Wilcox thanked Ms. DeVet and Ms. Bowman for their informative 
presentation. 
 
IV).  Next, Ms. Bowman provided the committee with a Food & Beverage RFP update.  
A handout, providing an overview of the process, was distributed to members. 
Presentation highlights included: 

• As background, in 1996 the University outsourced beverage vending on the Twin 
Cities campus and in 1998 food services were outsourced.  Over the past few 
years, the University has worked strategically to align its food and beverage 
contract end dates. 

• The Food and Beverage RFP Guiding Principles endorsed by the President's 
Executive Committee in April 2006 are: 

o Single enterprise – present one institutional position to vendors to 
maximize financial and programmatic benefits to the University, and to 
align contract revenue with the University's strategic and operational 
goals. 

o Core competencies – coordinate and manage all contracts via a single 
administrative unit, and identify and approve new campus food venues via 
a business case analysis.  Departments and academic units will not be 
permitted to independently open and operate campus dining venues. 



o Improve performance and operational efficiencies – maximize labor 
productivity, ensure commitment to customer service, and ensure the 
campus good customer value. 

• The RFP scope included the following components: 
o System-wide beverage vending and pouring rights for all 5 campuses. 
o Dining services, including retail, residential and catering at UMC, UMD, 

UMM and the Twin Cities. 
o Non-beverage vending services at UMM, UMR, and UMTC. 
o Concessions and catering services at Northrop Auditorium. 
o Dining and catering services at the Minnesota Landscape Arboretum. 
o Concession and dining/catering services in all the athletic venues. 
o Dining and beverage services in TCF Bank Stadium. 

• The RFP planning process began in October 2005, and the RFP was issued in 
March 2007.  Responses from vendors were due back in July of 2007, and in 
April of 2008 the Board of Regents approved 4 vendor contracts.  In July 2008, 
the designated contracts will begin. 

• The RFP process was extensive in terms of participation by faculty, staff and 
students on various RFP committees. 

• The University received the following responses: 
o Dining – AMARARK, Mintahoe, Sodexo 
o Beverage – CocaCola, Pepsi, Red Bull 
o Non-beverage vending – ARAMARK, Canteen, Sodexo, Taher 

No combined beverage and dining responses were received. 
• The evaluation criteria was based on a 1,000 point scale: 

o Service and operational needs   350 points 
o Financial offer     400 points 
o References     150 points 
o Participation in and support of BCED 100 points 

(Business Community Economic Development) 
• Key non-financial contract provisions for all the contracts included: 

o Term of contract – 10-year or 12-year contracts, with renewal options. 
o Corporate responsibility commitment. 
o Commitment to excellence via an agreement to list the University as one 

of the vendor's top three references. 
o Performance standards and accountability provisions, e.g. safety, 

sanitation, customer satisfaction, employee satisfaction. 
o Sustainability requirements and mandated use of local products. 
o Healthy food offerings, and nutrition and wellness requirements. 
o Targeted Group Business (TGB) commitment. 
o Contract termination options were strengthened. 

• In terms of the three beverage responses, Red Bull was notified in November 
2007 that they were no longer being considered.  Their offerings did not match 
the University's portfolio requirements given they only have energy drinks. 

• CocaCola was awarded an exclusive 10-year beverage contract for the 5 
University of Minnesota campuses.  Compared to the current CocaCola contract 
that has an estimated $15 million value to the University, the new contract has an 



estimated value to the University of $38 million (the next closest financial offer 
was approximately $29 million).  Important to this process were CocaCola's 
commitments to sustainability, corporate responsibility, a strong TGB offer, 
healthy beverage options and reliable customer service. 

• After reviewing the dining proposals that were received from vendors, UMD 
withdrew from the process, and decided to remain self-operated. 

• ARAMARK was awarded a new 12-year contract on the Twin Cities campus, 
which includes the Arboretum, Northrop, Athletics, and campus dining.  This 
contract has a one 4-year renewal option. 

• A new 10-year contract with three 2-year renewal options was awarded to Sodexo 
to provide dining on the Crookston and Morris campuses. 

• The dual dining award between ARAMARK and Sodexo has an estimated value 
to the University of approximately $170 million over 16 years.  The financial 
offer from ARAMARK to UMTC is valued at approximately $96 million over 12 
years. 

• ARAMARK and Sodexo have agreed to sign corporate responsibility statements 
and to list the University as one of their top three references.  In addition, they 
both demonstrated a significant commitment to sustainability and use of local 
products. 

• A new 10-year contract was awarded to Taher, a Minnesota-based company, to 
provide non-beverage vending on the Morris, Rochester, and Twin Cities 
campuses.  As part of this contract, Taher is required to have 25% of its products 
in the vending machines meet the healthy guidelines created by the University.  A 
number of the vending machines on campus will be installed with card readers 
that will allow faculty, students and staff to use their Gopher Gold card at these 
machines. 

• Revenue distribution decisions will align with the University's strategic and 
operational goals.  These revenues will be distributed on an equitable basis 
amongst the campuses based on the size of student the population. 

• Currently, the Taher contract has been signed.  With respect to the other contracts, 
language and exhibits are being tweaked.  Hopefully, all the contracts will be 
signed in the not too distant future. 

 
At the conclusion of her presentation, Ms. Bowman opened up the remaining time for this 
agenda item to questions and comments, which included: 

• Why is it important to the University to have its food and beverage vendors list 
the University as one of its top three references?  Ms. Bowman stated that the 
thought behind this is that if the vendors are required to list the University as one 
of their top three references that this will incent them to make sure they are 
providing the University with good service. 

• Does the 10-year Coke contract with an estimated value to the University of $38 
million mean that Coke is making around $100 million?  Actually, stated Ms. 
Bowman, Coke is making less in revenue than what they are bringing to the 
University.  The University of Minnesota/Coke contract is one of the largest 
contracts across the nation.  Coke worked very hard to keep the University as one 
of its clients. 



• Please explain the requirement that vendors offer healthy food or beverage 
choices to consumers.  The thought of Coke and healthy seems counterintuitive.  
Ms. Bowman stated that no one is trying to make the case that Coke sodas are 
necessarily healthy, but Coke has expanded its line-up of products, which 
includes healthier beverages, e.g. Vitaminwater.  Coke offers a number of 
beverages within its beverage portfolio.  Building occupants that want more 
healthy beverage options in its vending machines can make this request.  In the 
non-beverage vending machines, the vendor is required to have at least 25% of 
their product line-up meet the criteria for healthful products.  The Wellness 
Committee that worked on this RFP determined the criteria for healthful products.  
During the RFP process, there was a lot of discussion around not serving food or 
beverages that are not healthy, but the University took the position that choice 
was also important for the campus. 

• As a student, it is often difficult for students to make healthy choices when they 
are often twice as expensive as the unhealthy choices.  Were there any discussions 
with Coke about making their healthy options more affordable?  The RFP asked 
the vendors to discuss how they would market or discount healthy products stated 
Ms. Bowman.  All the vendors committed to having some healthy choices for the 
same price as non-healthy choices. 

• Will the University conduct reviews of its food and beverage vendors?  Ms. 
Bowman stated that each vendor will be reviewed on an annual basis.  Then, 
every 3 – 4 years, a more in-depth periodic performance review will be 
conducted.  Specific performance measures have been built into the contracts. 

• Salt is an inexpensive ingredient to add to food to make it taste better than it 
otherwise would.  Was salt specifically addressed?  No, salt or sodium was not 
specifically addressed in the RFP stated Ms. Bowman.  Several of those who 
served on the Wellness Committee had a lot of knowledge about nutrition.  Ms. 
Bowman agreed to provide the committee with the guidelines developed by the 
Wellness Committee. 

• What happens to all the plastic that is recycled on campus?  Ms. Bowman stated 
that Waste Management sells it to plastic recyclers in the Twin Cities area.  The 
coordinate campuses do not have as strong of recycling programs as the Twin 
Cities campus.  Coke recently built their own plastic recycling plant; therefore, as 
they deliver product to the campuses, they could bring back the bottles to their 
plant for recycling.  The University has not taken a position as to whether this is 
good or bad for the Twin Cities campus because the Twin Cities campus currently 
generates revenue for what gets recycled on its campus.  Coke would like the 
University of Minnesota to be a pilot site in terms of its national recycling 
program.  The University will need to decide whether and how it participates. 

 
Professor Wilcox thanked Ms. Bowman for her presentation. 
 
V).  Professor Wilcox announced that Lyndel King has agreed to chair STCFSS for the 
2008 – 2009 academic year.  Having said this, Professor Wilcox asked that the committee 
spend the remaining few minutes generating ideas for agenda items for next year.  The 
following ideas were mentioned: 



• Light rail update. 
• Receive a UDS update, and discuss the possibility of getting Coke (and other 

vendors) to subsidize their healthy options by charging more for their non-healthy 
options. 

• Hear about how the rain gardens are functioning, and learn about the University's 
storm water management plan. 

• Hear from Parking and Transportation about how parking rates are determined.  
• Receive a stadium update. 
• Invite a representative from Capital Planning and Project Management (CPPM) to 

learn about how buildings are planned and prioritized. 
• Invite co-chairs Vice President O'Brien and Institute on the Environment interim 

director Deb Swackhamer to hear about the work of the committee charged by 
President Bruininks to develop sustainability goals and outcomes for the 
University. 

 
VI).  Hearing no further business, Professor Wilcox adjourned the meeting. 
 
        Renee Dempsey 
        University Senate 
 
 


