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Copy-paste the link to your web browser
or click the link to watch the video we
presented on this page:
https://www.tiktok.com/@emmezhou/
video/7288869573380558111
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WHO WE ARE
& WHAT WE DO



Yale University’s Mission

Yale is committed to
improving the world today
and for future generations

through outstanding
research and scholarship,
education, preservation,
and practice.

Yale Hospitality's Mission

To nourish a culture where
growing, cooking, and sharing
food remain an unforgettable

experience for the Yale
community and beyond.
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Multi-Faceted Experiences for a
Diverse Campus Community

CATERING CULINARY

RETAIL & WEST CAMPUS

FARM

RESIDENTIAL STUDENT CENTER (INCLUDING SUPPORT
FLORAL) CENTER

AUXILIARIES
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Residential

« 2,000,000 meals annually
12,000 meals per day

8,000 guests for Alumni Reunions
« 6,000 students

350 employees

* 14 dining halls




Retail & Auxiliaries s Wf;;;ﬁ‘“.
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e 90 team members

11 campus cafes & stores

Café 25 at Science Park

Café Law

Café Med

Charley’s Place at Yale School of Management
Health Center Café

McNay Café at Yale School of Management
Ramen at Ground

Slifka Center Dining

Steep Café at Yale Science Building

The Refectory at Divinity

West Campus Café

* 144 vending machines
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Yale Schwarzman Center

“Student Center”
« 545,899 transactions this past academic
year

« 2,000 meals per day in Commons
3,000 mealsin underground

« 5 distinct operations

“Commons”
Rooted

Pasta e Basta
Rostir

Lotus

“The Underground”
Elm

vy

The Bow Wow

The Well
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Yale University's Schwarzman Center has a 66-foot-high ceiling


Catering

« Full-Service & Drop Off
« 2,000 events annually

« Over 400 daily meal drop off orders
(250% increase from 2019)

« 150 banquet servers
(over 75 local residents)

* Significantly expanded operational
footprint

Team Building & Conference Packages
Award Winning Menus

Drop Off Catering

Celebration Cakes

Event Planning & Resources
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Culinary Support Center

« 30,000 square feet

« 400 dozen cookies a day

10,000 pounds of salad a day

« 500 sandwiches a day

* 9 trucksinour fleet that start at 4 AM

« Hot food for about 400 a day
(not including catering event food)


Presenter Notes
Presentation Notes
Home to our recipe testing, much of our culinary training & central purchasing
Community outreach 
About 2k thanksgiving pies
1500 meals for homeless at thanksgiving
Distribute over 500 turkeys



Yale West Campus Farm

Quarter-acre dedicated to hosting
44 raised-garden beds

« Anyone can claim for the growing
season

e Greenhouse

* Orchards including maple trees for
tapping and elderberry trees

» Blueberry bushes
 Nature trails

« Community-building events and
food literacy events
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Events, BBQs, cross section between urban and café; 
As an organization we take great care to promote the Yale West Campus Farm. For example, informing our colleagues that it's now possible to claim a garden plot of your own to keep for the growing season. This is just one effort in ensuring the community resource is fun, educational, and more accessible. 



PEOPLE
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Team

« B85 total YH team members

502 S&Ms
79 M&Ps
4 C&Ts

« 400 casuals & banquet servers
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General: employee events


Follow the link to watch the video we
presented on this page:
https://www.instagram.com/reel/
C7UlIkCv-Bl/?igsh=d3hjcWU20DVkd2gx

Team Spirit
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https://www.tiktok.com/@yale_hospitality/video/6922829263229979909 





https://www.instagram.com/reel/C7UlIkCv-BI/?igsh=d3hjcWU2ODVkd2gx
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RECENT HAPPENINGS! Benni’s senior pins (football; “ESM”), Tommy’s signed baseball (Morse), Lea’s Class Day hat (Trumball; was a student manager for for years in dining hall)


yaleathletics
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RECENT HAPPENINGS! Benni’s senior pins (football; “ESM”), Tommy’s signed baseball (Morse), Lea’s Class Day hat (Trumball; was a student manager for for years in dining hall)


Follow the link to watch the video we presented on this page:
https://www.instagram.com/reel/C7UllkCv-Bl/?igsh=d3hjcWU20DVkd2gx
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(https://www.instagram.com/reel/C7UlIkCv-BI/?igsh=d3hjcWU2ODVkd2gx)
RECENT HAPPENINGS! Benni’s senior pins (football; “ESM”), Tommy’s signed baseball (Morse), Lea’s Class Day hat (Trumball; was a student manager for for years in dining hall)




https://www.instagram.com/reel/C7UlIkCv-BI/?igsh=d3hjcWU2ODVkd2gx
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APPROACH
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//philosophy


“To chart the course for
ambitious national and

international collaborations on
sustainability research, teaching,
and practice.”



Presenter Notes
Presentation Notes
President Salovey’s  University vision is to Research, Teaching, Practice & Preserve knowledge. And our Hospitality department is no different.  Our Foundation is based on the same philosophy- focusing on Literacy, & Engagement.


FOOD

“What people eat does matter |
for the formation of Identlty, FREEDMAN
the preservation of health, | _ |

5

the perception of others and
the future of the natural world.”




G . e .



Presenter Notes
Presentation Notes
For many years, and for most still today, Dining organizations approached this concept That Food Matters as a transactional function as something that is strictly eaten and not to important. Focusing on the food as just a necessity and the important items such as literary, community, leadership and resiliency all independent, from each other and very linear.   
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But the thinking needs to change and at Yale we shifted our thinking bringing these values together to become integrated and dependent on one another. Transformational action requires reformatting the traditional -  Afterall- Food is more then Fuel- it is an avenue to foster conversation, generate excitement and shift behaviors.  


Scaling Up the Change...

%ﬁ%

EAGUE

~3.1 Million
+ Meals
Annually

~33 Million
+ Mealls
Annually

~108 Million
| Meals
- Annually

*Sources for student enrollment data: vy Coach, American Coundcil on Education, College Raptor. Calculations based on 30 academic weeks, approximately 19 meals per week

Over 1-billion
Meals

" Annually
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Five action areas to help inform the transitions needed to realize the
vision of the 2030 Agenda have emerged from the Summit process.

5 Action Areas
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Our Commitment is not unique The United Nations Food System Summit developed five Action Tracks, designed to identify solutions that deliver global benefits. These Action Tracks focus on alleviating food insecurity while creating strong foundations of an equitable food system
To effect change we can not work in a bubble.
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Much Like the UN- the White house understands the transformation approach- and a few days ago held a conference on Hunger, Nutrition & Health- where Yale Hospitality was promoting the concept of a Regional Food Consortiums: Research, Education, and Operation 
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Food literacy can help people make more informed decisions for themselves and the world
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Across the globe- Colleges and University have been focusing on Nutrition & Diet-  putting them at the top of the list of importance.  we think differently about it. Because after all you can’t eat nutrition and diet-  
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But you can you can eat eat food that is inspired by Culture- and characteristics of the diet which in many cultures are healthy by nature.   


Seasonally Olive Oil Good for Health
focused

Ancient Grains Nuts & Seeds

32 Countries
Celebrating

lequmes Mediterranean —

Foodscape Seafood

Good for Planet Plant-Centric

3 Continents

Minimally Whole Grains

Delicious Craveable
processed
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And so, if you look at the Mediterranean culture and Foodscape that is inherent to the diet it is seasonally focused, Celebrates Legumes, Minimally processed, Plant Centric, High in Olive Oil and Most importantly CRAVEABLE 


Olive O1l

CONSUMPTION AT YALE

6,950 Gallons 1.28 Gallons

Of Olive Oil x Year (5.85 Liters) Per Student

United States Average: 1.1 Liters
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Yale students consume 6 times the US average of Olive Oil per person. 
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Chef driven org; Have over 25 trained chefs that graduated from culinary school leading our culinary team




Presenter Notes
Presentation Notes
These photos are examples of what we’re producing on a daily basis;
Our commitment to our local farmers and purveyors provide us access to the best produce and seafood that New England offers, allowing us to deliver exceptional food to the Yale Community. These partnerships give us the necessary resources to create menus comprised of over 80% plant-based offerings. As we know plant-based agriculture is far less demanding of land and other natural resources than animal production. Presentation and taste is everything. Our job is to make sure that our food is not only attractively positioned but also delicious and craveable… so when you eat it, you will have a positive and memorable experience.


PROCUREMENT




Sourcing & Sustainability

« Our sourcing methodology is fair for
farmers, producers, and workers

* Partner with leading food industry
companies to create products with
widespread appeal that are in-line with
emerging trends and with our core values

« Rely ontheinput of faculty about global
issues and ground-breaking ideas. \Where
possible, we support their research and
teaching in our applied environment

« Engage with undergraduate students to
support the exploration of their ideas and
to help them understand their applicationin
the world beyond academia. In return,
students shape our understanding of future
generations, their choices and the issues that
they care about deeply
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Procurement for the volume of meals we produce is no easy feat. We dedicate a lot of time to ensuring Yale Hospitality sources sustainable products of good quality and the correct quantity, with the least amount of waste, and a shelf life that makes sense. We do our best to source locally and serve the freshest food possible. ((Ceccarelli Farm for potatoes; and to Cape Cod (Sea2Table) for fish))

 


Better for You,
Better for the Planter

A Food Organic Waste Reduction Initiative
beganin 2019 that resulted in a carbon footprint
reduction of 242 tons

* Reducing the number of vehicles making
deliveries to campus

 Energy Star approved kitchen equipment

* Implementation of new cloud-based
technologies, including Jamix (menu
management software designed to control
food costs and waste), and Zenput (software
that facilitates productivity and ensures food
safety)

* Rollout of propane delivery vehicles
 Low-flow pre-rinse dishwashers
* Variable hood speed control

« Elimination of garbage disposals to composting
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Yale Hospitality has consistently sought to reduce our environmental impact, beginning with supply chain and procurement practices and reducing the number of deliveries made to campus.
Several plans that reduce waste and minimize our carbon impact are currently in practice, including:




Yale’s Sustainability Plan

1 Leadership Built
Environment

2 g
OPFERATIONS BUILDIMNG 5

: 2 Empowerment 7 Mobility

FOSTER A DIVERSE AND INCLUSIVE o
AND ICOSYETEM MEALTH TrEQUGE
SUSTAIMABILITY MOVEMENT
SUSTAINABLE TRANSPORTATION

Health &
3 Well-Being 8 Materials

EMHAMNCE MEALTH, WELL-BEIMG,
ENSURE SUSTAINABLE COMSUMPTION

AMND ECOSYSTEM WITALITY
AMD DISPOSAL PATTERMS

Climate
Action 9 Technology

TAKE URGENT ACTION TO MITIGATE

EXPLORE INHOVATIVE

TECHHOLOGICAL FLATFORMS

T ADDRESS SUSTAIMNARILITY
LLEMGES

5 Stewardship

PLAM AND PRESERVE RESILIENT AND
SUSTA
LAMDSC APES

ABLE INFRASTRUCTURE AND
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((Full plan available online: https://sustainability.yale.edu/))
The Yale Sustainability Plan 2025 demonstrates Yale’s commitment to building a more sustainable world. It creates opportunities for leadership and engagement across all departments and disciplines. The initiatives laid out in this document connect research and teaching with opportunities to solve the real-world challenges of our day. By leveraging our expertise in humanities and the sciences, we can find innovative solutions, technologies and best practices to shape a better future.



Food Ethics

Planet

Healthy Regional

« Reduce animal « Laborpractices + Seasonal * Reducedwaste . Humaneanimal
rotein .. extensions treatment
P  Livingwage * IPM
« Healthy oils . Safety « Community . Reduced GHG « Cageandcrate
* Minimally processed engagement duced free
. i « Reduced water
. Whol : d Odpportunlty::‘or * Positive impact use « Hormone and
ole grains an advancemen Antibiotic free
Legumes « Forward

 Phosphate-free
contracts

Reduced sugar chemicals « Pastureraised

Our Commitments
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Part of our commitment is look beyond the actual food and make decisions based on Health, Fair Practices Regional Sourcing, what's good for planet and food Ethics . 


Procurement Facts

Near

« Honey: Swords Into Plowshares is New Haven

based
» Bakery:Katalinais New Haven based

« Tea:Bigelow (Steep) is in Fairfield

« Lemonade: Gorilla Lemonade is New Haven based

 Bakery: Whole G is located in New Haven &
* is Branford based

«  Milk: from Storrs

e Meat: Lamberti’s is New Haven based

Far
« Pasta: from Italy

e Olive oil: from Greece

e Meat: from Australia

Local Partnerships

- WO ppr
Cawhl. * TR
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ing Specialists

TRANS CLEARN

Katalina’s

by DG E LOYWW,

CHABASO

~$1,760,000 per year in local
contracts for food and services
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Our sourcing considerations fuse health and wellness with operational logistics and sustainability. We seek out regionally-based products whenever possible, with partners who possess high standards and embrace our initiatives — including support of fair labor practices and community engagement with a positive and lasting impact.
Eggs are cage-free, seafood is designated Best Choice or Good Alternatives by the Monterey Bay Aquarium Seafood Watch.  
All beef is grass-fed and grass-finished. We purchase Purdue Harvestland chicken and Applegate pork, both naturally-raised and hormone-free. All beef, lamb, and chicken served in the 14 residential colleges are Halal. Most importantly, all of our meat is humanely-raised. Coffee is Fair-Trade Certified from Sun Coffee Roasters and milk is local, from Mountain Farm Dairy in Storrs, Connecticut, and is free of antibiotics and artificial growth hormones such as BGH and rBST.



ENGAGEMENT
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It'’s bigger than food. It’s about
EDUCATION

building a

EXPERIENCES of varied
ENGAGEMENT experiences.




Student Programs &
Annual Events

* Bulldog Bash
 First Years Dinner
 Fall Festival

* Bulldog Days

* Chicken Tender Thursday
 Holiday Dinners

« Earth Week

* Spring Fling

* Senior Dinners

« Commencement
« Reunions

« And more!
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Tasting Series // Cooking Classes (two different events pictured: Oleoteca olive oil tasting and a cannoli pop up)
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Senior Dinners
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Commencement
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Reunions!
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Yale’s Food Literacy Collaboration grew out of the University mission statement, and uniting various facets of the University in partnership over food. We began by hosting events - including Food Conversations, Reality Bites, and farm tours - for several hundred students, exploring the context of a food theme together with professors, celebrity chefs, and our own culinary staff. Through the varied lenses of historical context, cultural heritage, well-being and environmental sustainability to name a few –  students learn while enjoying a very special meal and maybe even experience new flavors.

The Food Literacy Collaboration relies on the convening power of the University, bringing different people together to create educational opportunities for students. We embrace the balance between the practice of serving meals every day and the support of research questions that push the ways in which we think about Yale food system. We always look forward to the new school year, new conversations, and those new collaborations. 
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Community Engagement, Soup Kitchen, Collaboration with K-12; 
Most recently we have opened our operation up to further supporting student and faculty research.. Through an effort with Yale’s School of Public Health and New Haven State Affairs we have also begun sharing educational resources with the New Haven Public School, local Soup Kitchens, and summer  Collaboration with local K-12 schools.  The initiative focused on engaging the students and staff during meal periods with an emphasis on the availability of fresh and seasonal produce. Additionally, not only did this important initiative provide fresh and healthy packed meals but it also provided the students with weekly take home bags of fresh produce to share with their families. How cool is that?! Our outreach extended beyond the students to their families at home. What an amazing learning experience we were able to provide for the students and their families focused on healthy eating!


INFRASTRUCTURE
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Within the Last 10 Years...

* Benjamin Franklin College Dining Hall
* Pauli Murray College Dining Hall

New Cafes/ Eateries

« Café Med

« Divinity Café

« Steep Café

* Charley’s Place at Yale School of -
Management

e Café 25 at Science Park

 Yale Schwarzman Center
(updated & expanded)




Yale Schwarzman Center

“Student Center”
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newly redesigned student hub, The Schwarzman Center
Main floor comprised of four stations, each to depict their own brand identity: Rotisserie, Pan Asian fare, Mediterranean station and a Salad bar.
Lower level comprised of four stations: Café, Bistro, Bar and Convenience store



Yale Hospitality Dining Map

With 30+ residential and retail
dining operations and dedicated
catering services - our talented
culinary, management and
administrative staff touch the
lives of students, employees, and
visitors year after year.
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CAFES/ RETAIL
TO ROUND OUT OUR MAP
SHUTTLES TO CONNECT THE �STUDENTS DAY


Follow the link to watch the

video we presented on this page:
https://www.tiktok.com/@yale_hospitality/
video/7034179218556685573
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At CSC: produce nearly a ton of food each day. 
Yale Hospitality consolidated its baking, catering, and cold food production into 16,000 square feet of a Yale-owned building on Winchester Avenue, part of the former Science Park complex. The facility boasts a gleaming assortment of ovens, mixers, griddles, cooling racks, dough sheeters, steamers, fryers, broilers, super-sized saucepots, and walk-in refrigerators and freezers.
https://www.tiktok.com/@yale_hospitality/video/7034179218556685573

having a central operation for cold food and catering allows Yale Hospitality to purchase in bulk and establish a uniform quality for food preparation. Fresh food is prepared as quickly as possible and sent to Yale dining halls daily. This ensures that CSC is purchasing only what is needed to produce food requested from dining halls.
Having a centralized operation like the CSC makes it easier for Yale Dining to purchase needed supplies. Other advantages include being able to wash and sterilize large food carts inside the building, rather than outside of the dining halls.
(https://news.yale.edu/2014/10/08/today-s-special-one-culinary-support-center-made-order)




https://www.tiktok.com/@yale_hospitality/video/7034179218556685573

INNOVATION



It’s a Digital World

* Point of Sale System

« Website
AskYale bot
Real-time occupancy information

« Mobile App
Mobile ordering

« Social media
« Learning & Development trainings

« Feedback & kudos
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App, mobile ordering, occupancy, social media, website, Ask Yale bot; How social plays a role in creating community and fun during covid to keep fun and engaging; Only ivy with a live animal mascot – collabs with handsome dan 



Artificial Intelligence

Artificial Intelligence (Al) is maximizing our understanding of
our food scraps + the reason behind them

Machine learning models can now predict demand, analyze
kitchen data, and provide insights on how to reduce waste

As of March 1st, the Yale Hospitality Culinary Support Center,
the residential college dining halls, and the and the Yale.

Schwarzman Center have been outfitted with an Al system Did Sy S

The system uses an Al-enabled camera and digital scales to "HOS |tahty
monitor and measure food waste in real-time, giving instant Isusing Al

insights tO CUﬂOOd

The tool helps us parse out the reason behind the compost
including spoilage and overproduction. This information is ' \(’aeﬁeihsnet
invaluable for our menu management system and

forecasting

- Ff— __h .
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While we’re in the beginning stages of utilizing AI, this tool has already resulted in a reduction of food waste.��As we continue to use technological innovation to analyze food waste data, we’re confident that this effort will help contribute to us reaching Yale’s sustainability targets.��Hospitality colleague Dan Flynn provided an impressive update: � �The first two weeks of data show amazing results: ��- 20,000 fewer lbs. of food scraps sent to the compost facility over Marches in past years.��- The driver reports an average of 500 to 1000 fewer lbs. of compost being transported per day.��- Gerry and Dana in procurement reported a 9% reduction in food purchased by weight for the month of March.� �- We were only "live" for 2 weeks! Dan says "keep up the good work, can’t wait for April's numbers!"
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 (“dining in the 1950s”)
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(transition to closing slides; tie back to them here today & come full circle
As we can see from the Yale Dining Archives- from the video from 19xx, versus the video of the student in recent years- – [despite innovation, etc] …..
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It’s the people that make Yale what it is and it’s the people that make Yale Hospitality tick


HOSPITALITY

Questions?



Yale Hospitality Website
Here you can find our routine hours
and more information

THANKYOU

HOSPITALITY



https://hospitality.yale.edu/
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