healthy food fuels healthy people

flavors

nutritious

This i1s our health and flavor go together

Healthy for Life
philosophy.

lt’s simple. We believe that good food is essential to a our food should fit your life

healthy life. So our commitment is to help you power

your life on campus with good food and a dining

program that makes it easy for you to eat right.

we can make a difference, every day
lt’s why we have healthy and wholesome choices

available every day. And it's why we have nutrition
and wellness programs that help take some of the

mystery out of healthy living.
W e can all be

Here are just a few of the many steps that we are h e alth
taking to support your health and well-being. . f¥ I ' F E
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so we all can be healthy & Rt

Iive a gOOd Iife ! . - Ingredients for Well-being

eat what you want
but choose it wisely

your food should be
made from good Stuft, =
Fresh & healthy ingredients -
healthy & whol Wellness e
ea y w 0 eso m e """" Our menus are created by experienced chefs who have a passion for food. P r r m
Our recipes are freshly prepared and made as close to the meal time Og a S -l.
t |,< f If as possible. Special events - on campus . 4 r--
a e C are O yo u rse We feature fresh fruits, vegetables, whole grains, lean proteins and low or health fairs, workshops and activities. " L : :
| and {our planet

Better for you choices - breakfast,

’ f’ ' lunch & dinner.
' , Special healthy features every week -
and new recipes every semester.

Local products - seasonal and
sustainable selections.

non-fat dairy options. Healthy highlights - healthy promotions

in residential and retail dining locations.

yr e We provide a vegetarian friendly environment with a variety of vegetarian or
vegan choices. Individual support and attention -
. . ) . e . for students with food allergies.
We provide calorie conscious choices and make nutrition information
- - available for all the food we serve.

Social media - wellness information
and programs on Facebook

When available, our menus include seasonal selections with local and .
and Twitter.

sustainable products.

We’re proud to serve culturally diverse menus, featuring traditional

1 o
' -I-x favorites, ethnic dishes and international flavors. Om O
x, ‘\ We are reducing the amounts of sodium and unhealthy fats in our recipes N Ut rl t I O n

and working with our suppliers to do the same in their ingredients. I n fo rm at i O n

We recognize and accommodate special dietary needs in a personalized,

N

Low Fat

Our chefs and dietitians help take the mystery out of healthy eating with
nutrition education programs and wellness events.
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