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Abstract 
 
Reflecting the college’s values, Skidmore College has committed to 25% sustainable 
food procurement by 2025. Positive efforts have been more toward this goal, but 
progress has stagnated and significant work remains in order to reach the goal within 
the next six years. 
 
We assembled a portfolio of projects that address this goal and assessed their 
feasibility, analyzing both their financial and intangible impacts. Similarly, we assessed 
their perceived support by relevant stakeholders.  Our projects included a targeted 
purchasing analysis, a plant-biased buffet, a food waste management system, intensive 
on-campus production, and a Saratoga area sustainable food purchasing network. 
 
While some aspects of these projects will require significant investment and may not 
see return for several years, together we found that these projects could account for 
the increased expenditure necessa



 

 

4 
 

Executive Summary 
 

• Progress on sustainable food procurement at Skidmore is calculated from food expenditure. 
Since 2015 (when we began tracking), our sustainable food percentage has hovered around 
10% 
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Introduction 
 
 At Skidmore College, it is often said that 'creative thought matters'. More than 
simply a slogan, the phrase epitomizes an educational philosophy embodied by the 
institution: 
  
          !"#$%&$#!'(#)*&+&*,!(#-%&(#.!(&/0(!01!*20%/2*!)$3!4()'*&'#!*2)*!'0$$#'*.!
knowledge and imagination with discipline. The more we develop our students’ 
')4)'&*,!*0!5)6#!*2)*!'0$$#'*&0$7!*2#!50(#!*2#,!8&99!:#!):9#!*0!(#.40$3!*0!*2#!80(93!&$!
8),.!*2)*!*(%9,!5)**#(;!

-Phillip Glotzbach 
  
           At a time when the tide of issues facing the planet and its people feels almost 
insurmountable, the need could not be greater for a new generation of leaders with 
the ability to address wicked problems with originality and ingenuity. Accordingly, 
Skidmore’s campus itself acts as a sort of test site, where students can realize their 
ideas, putting solutions into action with the potential for impacts far beyond its 
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commuter suburb of Albany. Similarly, the plentiful small farms of the area gave way to 
larger commercial operations. Though the Upstate New York region is still one of the 
foremost producers of dairy and apples in the country, the number of farms from 1910 
to 1982 decreased from over 200,000 to less than 50,000 while the average farm 
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those colleges that had a garden or farm, 91% of dining services operations utilized at 
least some amount of produce from the garden or farm (FINE, 2017).   
 At Skidmore, the fundamental link between college and community, and 
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were sustainable, an increase of only of 1.05% from 2015. While these numbers may 
seem small, with the amount of food being processed and served through Dining 
Services, a nearly 14% increase in sustainable food procurement in the next six years 
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 This mixed-methods study includes both quantitative data on the effectiveness 
of various Campus Food Sustainability Projects (CFSPs) (in terms of food procurement 
and investment), and qualitative data on the perceived impacts of CFSPs to campus 
communities (both benefits and issues). The first phase of our research began with an 
archival analysis to determine which projects we would pursue for more in-depth 
investigation.  We evaluated the Campus Sustainability Plan and its subsequent annual 
reports to motivate and provide framework for potential strategies. This archival 
analysis also encompassed the work of previous Skidmore student research in the form 
of ESS Capstone research projects and Sustainable Food Intern reports. To further 
assist in choosing our feasibility studies, we reviewed published literature on campus 
agriculture projects, sustainable food systems, alternative food production, agriculture 
education, and sustainability initiatives in institutions of higher education. 
 Correspondingly, we spoke with key individuals involved with sustainable food 
initiatives at other colleges and institutions to learn about their successes and 
challenges. From these conversations we created a long list of potential sustainable 
food procurement projects that could be implemented here. We then met with 
individuals critical to food procurement in Skidmore's Dining Services to narrow down 
our potential projects, and subsequently pursue in-depth feasibility analyses.  

With these projects chosen, we moved into the second phase of our research, 
which involved further relevant archival analysis as well as interviews in person and 
over the phone to collect more qualitative data.  We had a number of target 
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Levi Rogers Director of Sustainability Programs and 
Assessment at Skidmore College  

To gather opinion on sustainable goal efforts at Skidmore 

Jim Rose Executive Chef at Murray-Atkins Dining Hall To assess Skidmore's menu in the Dining Hall for possible 
changes that would save money  

Patrick Gerard Business Manager at Murray-At
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support informed and impactful purchasing decisions by providing pertinent 
information based on previous purchasing history and current availability of 
sustainable food products.  

Because we calculate sustainable food procurement at Skidmore by the amount 
of money we spend on sustainable food purchasing, it should be noted upfront that in 
order to reach 25%, we must be spending one quarter of annual food spend on 
sustainable products. While this seems like an obvious statement, it is worth phrasing 
explicitly, as it implies that reaching this goal has a cost. While our annual food spend 
fluctuates from year to year in the Dining Hall, an average based on sustainable food 
inventories from 2016-2018 was $3,232,719.20. If 25% of this annual food spend must 
be dedicated to sustainable products, that means that Dining services should expect to 
pay roughly $808,179.20 annually on sustainable products. To put this in perspective, 
from 2016-2018 we have averaged about $316, 981.40 in annual sustainable food 
spend. This means if we intend to reach 25% sustainable food procurement by 2025, 
we need to be spending roughly $491,198.40 more on sustainable food annually within 
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Figure 2: Percent of Total Food Expenditure by Category, 2016-2018!

 However, only about 1% of the 'Grocery' category is considered sustainable. 
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food metrics to include Cabot (as a B-corporation) and Stewart’s (as a local company 
using sustainable practices). Other observations on progress within categories made 
during the analysis included great work with seafood, for which many of our purchases 
were sustainable, with salmon and shrimp being notable exceptions (both were 
included in the targeted list). Successful transitions were also noted in the coffee and 
tea category, including a large amount of Colombian fair trade coffee.  
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expenditure (frequently served), as well as larger price difference between 
conventional and sustainable options. These products are chicken wings, chicken thigh, 
and chicken breast, all of which are available from Murray’s Chicken in a variety of 
form
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Though not available from our current distributors, many suppliers offer organic, free-
range and humane hard boiled eggs at retail prices online in packaging almost identical 
to those currently used. A complete switch to hardboiled eggs would amount to an 
addition of 2.22% towards the sustainable food goal.  
 
 Several cheeses came to afore during the analysis as candidates for complete 
switches. These were Feta cheese, American cheese, Cheddar cheese, and Monterey 
Jack cheese. Of these, Feta and Cheddar were both available from Headwater Food 
Hub. Feta is available from both cow and goat’s milk, in and out of brine, from the 
Lively Run Dairy and First Light Farm and Creamery. Cheddar cheese is available as 
British (aged), Jersey gold, sharp, shredded, and in a variety of other flavors from the 
Muranda Cheese Company, Cooperstown Cheese Company, and Cuba Cheese Shoppe. 
Complete switche
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to accommodate an Alfredo sauce mix, the shift could be made with a positive, though 
undetermined impact on the food goal.  
 
 Two related products which showed significant potential for complete switches 
include Marinara sauce, and shredded Mozzarella cheese (for pizza). Both these 
products are available through the Headwater Food Hub. A complete switch to 
Marinara tomato sauce from the Farm Bridge in New Paltz, NY would account for a 
1.24% addition to the sustainable food goal. Similarly, complete switch to a mozzarella 
cheese blend for pizza abstained from Headwater Food Hub would mean a 1.05% 
addition to the sustainable food goal.  
 
 Though we are doing well in procuring sustainable products in the dairy 
category, several non-dairy milks and other dairy products were identified as promising 
during the analysis. These included soy milk, almond milk, and ice cream. Only ice 
cream was available from one of our current suppliers (Stewart’s Shops). Though we 
buy ice cream in a variety of forms in the Dining Hall (such as ice cream bars, 
sandwiches, pops, and mix), this analysis focused on regular ice cream of all flavors. 
Most of our ice cream of this variety if purchased from Hood through Sysco foods, 
totally roughly $18,387 per year. Some ice cream is purchased from Stewarts during 
the year, though it is included in milk purchases in the inventory and thus could not be 
isolated in the analysis. However, a complete switch from all other purchased ice 
cream to purchasing ice cream from Stewart's Shops would account for a 0.69% 
addition to the sustainable food goal. With the variety available from Stewart's, we 
found it difficult to imagine available flavors being an issue. Organic almond and soy 
milk were available in 32 and 64 oz. cartons sold by the case from several sources 
online. This presents another issue of packaging as some soy milk is put in dispenser in 
the Dining Hall which requires bags. However, if serving these milks by the carton was 
an option, they would account for 0.54% and 0.57% additions to the sustainable food 
goal respectively.  
 
 Exotic imports represented another area of potential for complete switches. 
These are products which will never be available locally (and thus are purchased year-
round), whose conventional production and exportation industries are known to be 
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one order of $58.60 was purchased of sustainable all-purpose unbleached flour. A 
great variety of flours are available through the Headwater Food Hub, including 
certified organic white, whole wheat, as well as many others such as Rye, Spelt, 
Buckwheat and Einkorn. A complete switch to flour from Headwater Food Hub would 
allow a 1.38% addition to the food goal. Through canola oil was not available through 
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 We leave it to Dining Services to find the right combination of purchasing shifts 
to achieve their goals. Hopefully the information presented above will aid in this effort. 
One final note-- the prices for these products are liable to change, so the numbers 
presented in this analysis should not be taken as exact, but more as a well-informed 
estimates on magnitude of impact. Additionally, other sources for products may be 
available or become available as the market for sustainable foods grows. These 
products should be sought or even encouraged through the relationships Skidmore will 
be building by purchasing from committed sustainable food producers and 
distributors. As more plentiful and affordable options become available, these can be 
taken advantage of as they may create opportunities for more funding to be channeled 
into new sustainable food options. In this way, Skidmore Dining Services can be a 
crucial piece in growing a sustainable food system in the region.  
 
 
Plant-Biased Buffet 
Background 
 There is evidence in the study of hospitality and nutrition management that 
suggests not all decisions made in the dining setting are informed or even conscious. 
Rather, there are a multitude of variables which the diner is balancing at all times that 
dictate what kinds and how much food one takes. For example, a 2004 study by Brian 
Wansink of Cornell University found that environmental factors such as package size, 
plate shape, lighting, socializing, and variety can all influence diners in a self-serve 
scenario. Although these environmental factors may 
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selected (Hanks et al., 2012). These studies have real impact because these observable 
tendencies can be leveraged for a desired result. For example, a high school cafeteria 
buffet which was biased in convenience towards healthy food nudged students to 
consume fewer unhealthy foods (27.9% less) (Hanks et al, 2012). Again, in a hotel 
conference breakfast buffet, researchers found that convenience in terms of order 
determined diners self-serve decisions greatly: Over 75% of diners selected the first 
food they saw, and the first three foods a person encountered in the buffet comprised 
66% of all the foods they took. In fact, serving the less healthy foods first led diners to 
take 31% more total food items, and they more frequently chose less healthy foods in 
combinations. Thus, rearranging food order from healthiest to least healthy can nudge 
unknowing or even resistant diners toward a healthier meal (Wansink, 2013). This “first 
foods most” concept has a myriad of applications beyond health. In fact, both Smith 
and Amherst College have utilized this concept for sustainability by presenting meat 
options at the end of their buffet lines in on-campus cafeterias. This nudges students 
to fill up their plates on grains and vegetables before meat, ultimately reducing the 
amount of meat the Dining Hall must purchase, prepare, and serve. Noting the work by 
Smith and Amherst, this tactic was the first of four recommendations offered by food 
interns Phoebe Martell-Crawford and Sydney Gellerman in the Fall of 2017. In order to 
test this phenomena in Skidmore’s context, we sought to conduct an experiment 
changing the order of meats in the Diner station of the Dining Hall to observe the 
difference in both consumption and waste. 
 
Methods 
 We chose to conduct our experiment during dinner (5-8pm) at the Diner station 
within the Murray-Atkins Dining Hall at Skidmore College. We determined this time 
and station to be the best because the Diner station (which is the most akin to a 
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front-of-house, the system combines a bin where diners deposit their food waste with 
a scale and attached digital monitor that displays the food weight waste along with 
slides comparing that waste to equivalent resources (like water, soil, or fuel), 
connect
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costs in the overall budget, LeanPath estimated that annual expected savings from 
installing the system would be $317,235.04.  
 
 While this number is impressive, the ongoing costs of the system are still 
significant. During our conversations, we came to understand that while Dining 
Services is receptive to the LeanPath food waste management system, upfront costs 
present a challenge, especially during a time when budget cuts across campus are 
tightening operations. For this reason, we sought to explore alternatives to the 
LeanPath system that could achieve similar results. Research on the food waste 
management industry revealed that no other competitors with similar depth or 
experience exist in the US (Winnow Solutions offers a similarly comprehensive system 
but is based in the UK). Some food service companies, such as Bon Appétit and Sodexo, 
have food waste management systems incorporated into their service, but as Skidmore 
Dining Services is self-operated, this is not an option. Presented with these realities, we 
sought to compare the contracted food waste management system with a solution 
built at Skidmore. Based on the basic outline of a post-consumer tracking system with 
a behavior change-oriented monitor, we estimated the costs of producing such a 
system here at Skidmore. We imaged a cabinet enclosure to conceal the food waste 
receptacle, a scale with a basic Raspberry Pi and Arduino mini computing kit for 
facilitating connection to a digital display monitor. This system would be placed in the 
Dining Hall before the accumulator, where diners would empty their plates of food 
waste before depositing their cutlery and dishes, allowing them the tangible 
experience of 
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Intensive On-Campus Production  
Background 

While a large part of our project aimed to support local farmers by buying 
sustainable food, we also sought to explore ways that would make Skidmore College 
more resilient and self-sufficient.  Our current on-campus food production comes from 
the Skidmore Community Garden, which produces around 1,100 lbs. annually, as 
stated above (Skidmore College Sustainability Office,
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greens could
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worth it.  As researchers, we recognize the value of this relationship, and in an effort to 
ensure the continued availability of sustainable foods, as well as the positive impacts 
the company is having on the larger food system, we decided to reach out to 
companies, organizations, and schools in the Saratoga area to gauge interest in a 
regional purchasing network.  By building a market for sustainable foods and possibly 
incorporating more groups into the delivery route to Saratoga Springs, we would be 
securing a supply of sustainable foods for Skidmore while also potentially lowering 
prices for interested partners. 
 
Methods 
 In an effort to build a network of institutions in the Saratoga area that are 
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boosting consumption of animal products which are as of yet sourced unsustainably. 
Because of institutions’ role in catering to both the physical and emotional well-being 
of customers, sustainable foods can act as sticking points when customs conflict with 
sustainable consumption. It was agreed that this is a fine balance and there is no easy 
answer for defining the responsibility of institutions here.  
 Finally, we discussed what everyone hoped to see in the future with sustainable 
food procurement in the local area. We posed the question to them: How can we work 
together to increase sustainable food procurement? While we envisioned a sustainable 
food purchasing network that might allow for more streamlined ordering, better prices 
and overall increased availability and visibility of sustainable food in the local area, we 
wanted to hear what these institutions saw for the future. While there was consensus 
that conversations and partnerships should continue, there was no coherent vision 
articulated in the meeting. None of the representatives present emerged as a potential 
leader who would feel passionate or motivated to facilitate a network. However, it 
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Table 5: List of organizations included in sustainable food purchasing network outreach 

Potential Partner Organization Interest Attendance at Meeting 

Saratoga Springs School District Yes Yes 

The Wesley Community Yes No 

Saratoga Hospital Yes  Yes 

DZ Restaurants Unresponsive No 

Saratoga Independent School Yes Yes 

Wheatfields Restaurant Yes No 

9 Miles East  Yes Yes 

Courtyard by Marriott (Hotel), 
Saratoga Springs  

No No 

Antonucci’s Foods Yes Yes 

Headwater Food Hub Yes Yes 

The Adelphi Hotel Yes No 

Prestwick Chase at Saratoga No No 

 
Discussion 
 
 While the projects presented in this report may seem disparate, it is important 
to remember that they were all chosen for their potential impacts on Skidmore’s 
sustainable food goal. Their impacts cannot all be described numerically, for some are 
difficult to quantify at this moment in time, or have more important intangible results. 
However, each plays a part towards achieving the sustainable food goal, and pursuing 
any of these projects in isolation would be missing the point.  
 
 For example, from the estimates of cost and savings of the food waste 
management system obtained from LeanPath and intensive on-campus production 
system obtained from Freight Farms, it can be demonstrated that the anticipated 
increase in expenditure necessary to reach 25% sustainable food procurement can be 
neutralized by 2027 (shown below). From 2027 onwards, these projects will continue 
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sustainable food purchasing network in the region with the goal of fostering 
relationships between producers, distributors, and consumers that allow for a more 
durable flow of sustainable food products to the region.  
 
 Circumstances are apt to change with the rapidly growing sustainable food 
movement, changing prices, introducing new players, incentives and laws. With this in 
mind, it should not be expected that the figures presented in this report remain 100% 
accurate in the future. However, we believe that they do accurately represent the 
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We would also like to thank all of the community members that participated in 
our research, from phone interviews, to extensive email communication and in person 
meetings, allowing our efforts to expand
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Tea/Coffee hot & cold coffee and tea products including 
bottled beverages, coffee beans 

coffee additives like creamer (true dairy 
products = “dairy”; artificial creamers = 
“grocery”) or flavoring (“grocery”) 

Fish/Seafood all fish or seafood products, including frozen or 
canned products 

  

Baked Goods baked products (pastries, breads, sweets) 
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