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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 
that qualify for our sustainable dining services 
program at Linfield College. 
 
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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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 
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. 
 
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 it is important during LinPERG’s 
sustainable week.   In addition, 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. 
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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. 
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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 the spring 
• Continually seek means of reduce our impact to the environment:  biodiesel, 

composting, energy and water reduction, recycling 
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