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stimulate demands for recycled materials.

‘“"l This is one small way that Sodexho helps to




Our Local Sustainability Journey at Linfield College.

Located in the rich and fertile Pacific Northwest, Linfield College Dining Services
is proud to feature a wide array of locally grown and sustainable ingredients in our
program. Our management team, led by District Manager Lew del Fierro and
General Manager Jason Briles, has made providing sustainable and local products a
significant priority. They have worked closely with the Food Alliance, SYSCO and
Duck Produce (the first distributor to be
certified by Food Alliance) to find ingredients I N F' l E L D
that qualify for our sustainable dining services L

program at Linfield College. Connecting Learning, Life, and Communily

Here are some highlights of our other local sustainability efforts:

Fruits and Vegetables — Linfield utilizes Food Alliance-certified
| foods whenever possible and when in season. In addition, we strive to
source our produce locally when available.

The following is a list of suppliers we regularly receive products from:

Yamhill County Mushrooms* Yamhill, Oregon

Calfarms* Oregon City, Oregon
Inaba Farms* Wapato, Oregon
Dickey Farms* Bingen, Oregon
Trapold Farms Troutdale, Oregon
Siri Produce* Oregon City, Oregon
Hurst Farms Portland, Oregon
Truitt Brothers* Salem, OR

* Indicates Food Alliance-certified
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Our Local Sustainability Journey

Milk and Dairy products — Hormone and anti-biotic free milk
from Wilcox Dairy, a well-known, local farm in the NW

Beef — We proudly feature Country Natural Beef, a local beef growers co-op
providing hormone-free beef grown with sustainable practices and certified by
Food Alliance.

Portland Roasting Coffee — is locally owned and operated. This FAIR TRADE
roaster negotiates purchasing directly with the farmers’ co-op
through Fair Trade Certified practices.

In addition, there is always a Fair Trade, Organic offering from
Seattle’s Best at O’Riley’s Coffee Shop. CERTIFIED

Paper Products — All napkins are made of 100% recycled material.

Disposables — In the Fall of 07, biodegradable Bagasseware utensils were
introduced on campus. These utensils are made from renewable resources such as
corn, soybeans and potatoes.
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Education.

We believe strongly that it is our responsibility to educate the community and our
people about sustainability and what it means in food services. In April 2007, a
rancher from the Country Natural Beef Co Op spoke with students about what it
means to run a sustainable ranch and why itis important during LinPERG’s
sustainable week. Inaddition, during lunch on opening weekend, a rancher was on
hand to mix and mingle with parents and students.

Sodexho has created an interactive, web-based learning module called “Sustainability
101: An Introduction to Environmental Sustainability.” This development and
training program is targeted to educate our managers on Sustainability practices and
definitions within the industry so that we are all “on the same page” related to these
complex issues. We gathered pertinent information from many of our current
vendor partners, as well as the nation’s leading Sustainability experts (including
General Mills, Washington State University, Michigan State University and the
World Business Council for Sustainable Development.) The program is tracked by
our internal Sodexho University and benchmarks the best Sustainability practices
within the United States, Canada and more than 70 other countries where Sodexho
Alliance has partnerships. The program has been reviewed and critiqued by
nationally recognized Sustainability experts including Business for Social
Responsibility (BSR).

We are proud to host
Farmer’s Markets in Dillin
Hall where we bring some
of the local bounty to the
Linfield Community. We
feature only local farms and
provide information about
the farmers and their
history. We also include a
few recipes as well.

Dickey Farms
Bingen, W

Calumbila Biver Gradgel

Produce Grown:
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Catering.

Each season Wes Boese, our district chef, and Ron Barrett, Linfield’s Executive Chef,
work together to create a seasonal menu highlighting local, seasonal favorites from
the NW. This menu features a broad range of options for everything from a
morning buffet to a casual luncheon or a VIP dinner. Here is a sample of the menu
for Fall '07.

3
i
|

EEAECIHAL FAVORITES

With Autumn here. we hawve craated menu aptinng that feature the flavors of the seasan. Masy of
o Inrglnrllnm'r. are cnming froem ||-|gir-n.:|-'u1r.al souirres. aned are nf the bt qu.:IIl!:.l thin time of yean
we hope you enjoy tasting these dishes as much as we do. As abways, i there s something slse you
wiulhd ke o sed, please ask U,

Iha prediction for 3 mild and wat fall should produce axcallent growing conditions for Coast Hange
Muishrooms such as lobster and chanterefies. These mushrooms make fantastically unigue ragus and
stulTieegs with thedr hearty Maver and texture,

The Galmon rund are predicted to be weak again this year 30 we are featuring sustainably farmed
HW Stealfsad

Epacialty holiday descerts such a5 epamog and cranberry choesscake will be avaiabls fram mid
Hovember through the first of the wear.

SELECT » EREARFAST | LWHLH | DEHHER

YAMHILL COUNTY BREARFAST BUFFET - 312,90 Per Péraoh

Pumpkcin Seanss and Flazefnut Cranhenny Secnes with | baney Dubher
Eliced Crevhawe aned Canlloup Mglons with Mar oty Yoy L Dap
APDla L300 HOUSE M3de LaULage Patties

SpEnach and Wil Mushioom Frittata with ﬂ{IguE Croameny Smaley HMise
Cheays

s Struben Farms Swwut Polato ard Onion Hash

s Coffes, Tea, Assorted Juices and Water

A LA CARTE

Pumpkin Scomgs- 515,00 dz

Hazeinut Cranbenny Soenes - 515,00 42
Hit Spheed Cldar- 51200 gal
Peppurmind Hob Chooolabe - 514,00 gal

SEASONAL FAVORITES
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PLATED FOR STARTERS

CIFHEMEH, [[FEAS
s Brufehetra wAth Lmaked BacklEe W Siebihead - 54,105
= Belgian Endive with Herted Chevre, Candled Walnuts and Arugula - 53,73
w Minl Brig en Croute with Caramel Pecan Cauce 4,00

SALALS

s Waterdraid and Dandelion Greens with Helrloom Tomatoes, Baatl Chips,
l'rrgjhh Cucumibwers, and Taragon '-'I.rl.-llgnl!lll 5579

s Local Mesclun Greens and Spinach with Gorgenzola Cheess, Shaved Fennel,
Soarlel Poars, Whaat Berries and Baltamic HTIELH'IE « 55,50

MAIN PLATES

= Chicken Broast with Blusberry Sage Reduction, whipped Sweet Potatoas
amd Pan Seared Spinach wilh Caranmetlzed Gaslic - 520,55

o Apple Ginger Carlton Pork Loln with Brajced Kale and Maustard Gresns,
mglted Lesks and Pures of Buttermut Squash - 52195

» Matural Country Deel Tenderioin with Ovegon White Trufile Potatoes.
Boasted Reot Yegetabler and Chantzrells Mushroom Bagu - $19.95

a Grilled Vegetabhle Napaleon with Tomato Concassé, Buttermut Squash Raviol
with Carmmelized Harelnuty and Broened Sage Bulter - 516.%5

s Herb Marinated and Pan Seared Artic Char, Creanmy Bisotbs, Blanchad
smsarmen Farms Reets amd Blcro Goeens - 53399

DESSERTS

Apple Cranberry Fhyllo Pllars with Créme Frakdhe - 53,75
German Stout Cake with Almond Custard - 53,95
[ hacrdate réms fnilss 54 9%

Minl Pumpkin Hazelout Tart with Mutmeg Whipped Cream - 5375

APPETIZERS

s Croating Ber, Fresh Crostin with Hummus, Olive Tapenade, Sun-dried
Tomato Pasto and Fala Cheota - 51,95 par parion

s ‘Warm Spinach and Ariichoke Gip, Sseeved inoa Soudogh Bread Rowt - 5755
per peron

= Houtemade Candied Nuts, Curried Hazelnuts | Maplo Glazed Walnuts, Sweet
arnd Spicy Peanmis and Candied Cashrews - 5575 pey pecson

» Stuffed Portobella, Chevre, Basll, Sausage, Apple, Tomato and Shrimp
Lituffed Portobalio Mishnooms (Lerved at Hodm Temperatura) . S4.7% per
peTsoi

= Smoked Steelhead, House Smaled Pacific Marthwest Steslhead with fed
Dniong, Capars, Hard wallad £ggs and Leman - 5% par side - 1570 people

LINFIELD COLLEGE
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Recycling.
Sodexho staff recycles all glass, cardboard, plastic and cans used during the
kitchen production process at Linfield College.

We have partnered with Linfield’s Campus Facilities Services in pursuing more
aggressive recycling efforts. This includes the placement of recycle bins at our large
campus events that help to reduce the amount of waste and increase the volume of
recyclable products redirected from the waste stream. We will also continue to
partner with campus groups on educational and training programs.
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The Future.

We view sustainability as a journey. One in which we are always seeking ways to
make everyday a better day — for those we serve today and those we will serve in
the future. This will be an ever-evolving process because there is always room for
improvement. We will continue to work with the Linfield community to achieve a
better tomorrow for everyone. Linfield’s President recently convened the Action
Committee for Environmental Sustainability to address the wide variety of issues
and actions that can be undertaken in this area. Sodexho is on the Food as well as
the Recycling and Composting committee.

Future Goals:

« Continually seek to source our products from locals suppliers when possible

« Work closely with the college to educate the community about sustainability

iSsues

Continue to host additional farmer’s markets on campus in thespring

« Continually seek means of reduce our impact to the environment: biodiesel,
composting, energy and water reduction, recycling
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