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Spell It ‘FRESH’

Faidy traded. Regional. Fequi-
table. Sustainable. Healthy.
These characteristics spell our,
licerally, the five componenis of
the Boston College ining Ser-
vice's new FRESH program.
Funded by a $399,70% grant
awarded w BCDS from dhe
Henry P. Kendall Foundation,
the throc-year initiavive — also
“FRESH o Table”™
aims o increase the produc-
tion and consumption of keal,

known as

sustainable food optiens in New
Fngland, with a fcws on com-
miunity awarcnes and edweation
abour the importance of regional,
mustainable, halthy food. Ac-
cording w BCIMS, the Kendall
Foundation has a goal of 30 by
607 — making 30 percent of New
England’s food seurced region-
ally by 2060

FRESH is the laest innova-
vive venoure for BODYS, which is
part of the Menus of Change, 2
40-member university  rescarch
collaborative thar addresses the
critical rolex culinary ans, menu
design, ingredient sources and
restaurant layour can play inoin-
Huencing life-long food choices

amang college students

“BL Dining is proud w be
a recipient of a grant from the
Henry P Kendall Foundation
and is cxcited o see FRESH o
Table come w life ar Corooman
Commans,” said BCDS Dircctor
Beth Bmery, “providing regrsn-
al, hcalithy and ddicious foeed
with Gbubous feedback from si-
denes”

As pare of the initative, BC
lYining pledges that each new
memu e will meer az keas owo
of the frve FRESH requirements.

The program alse incroduced
a demon=mration kitchen  thar
takes place every Thursday in
the
mons fireplace, featuring a dif-
ferent type of FRESH food wach

week, such as ratatouille, pickled

fromt of Corcoran Com-

cucumbers, duxelle pasta, and
sweet potats and Brossels groou
hash. Chefs from BC [Dining and
area vendaors provide free samples
for studenes along with a recipe
card =0 they can make the meal
in their own kitchens. Bags with

ingredients for a four-person din-
ner are offered for sale.

A BCDS report on the
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FRESH o Table debux this Rl
described 2 “contagious, festive
atmesphere”  thar  encourged
discussion on  how  initiatives
such as FRESH spark awarenes
of susainability-related  issoes,
and aid in finding ways to “make
BL Dining mer: environmen
tally friendly without scrificing
the quality of Raverful food.” E

Morrsmey  College of Ans 5
and Sciences sophemon: (ot

Mitchell thinks the FRESH ini- &

Bs campus and books forward r
to the what the fuiure of FRESH £
will bring.

“le was really refreshing o
learn thae BC Dining has a larger

fcus than jus on our cimpas,
said Mitchell. “Small things like
goad foed with 2 good purpose
fix inte the larger picture of oor
Jesuie ideals and I'm ewcived
to se our dining continue to
evolve”

Learn mwre aboue FRESH o
Table and other B sustain-
ability programs at waw. beeduf
offices/diningfsustin(l.

Siwkhar Sullivan

tiative is a welcome addition ml‘g ?.“ : Tt Pauk Riety.teft. and Third Cook
= Scheplel at a FRESH to Table demonstration this fall In Corcoran Commons.
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