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CAL DINING at UC BERKELEY serves 30,000 students daily, via four 
dining commons, four dining retail locations, seven campus restaurants and one 
local produce stand!  

We aim to enhance student life; whether that’s through menu selection, our 
dining atmosphere, sustainable business practices, education and outreach, 
customer-driven programs and culinary excellence, we strive to be an integral part 
of life at UC Berkeley. 

Our Extreme Local dinner (within 250 miles!) was held on Food Day (October 24, 
2014).  The goal was threefold:  

 To educate on the Food Day principles we adhere to daily.

 To showcase how much local food Cal Dining provides every day. 
        (58% of food purchases for our Residential Dining Program are local).

 To demonstrate the benefits of what Extreme Local  dining means. 

The Extreme Local  dinner was held in all four dining commons.  While this 
highlighted all the wonderful local foods available, it also showed limits.  Anything 
outside 250 miles was not available, so Pepsi soda fountains were turned off, 
cereals weren’t offered, etc.  

We made these extreme changes to our menu to encourage students to think 
about all food choices, and realize something as simple as a cup of coffee has a so-
cial, economic and ecological impact.
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We threw our Chefs a curve ball when we stipulated that 
all ingredients for this Extreme Local  dinner had to come 
from within 250 miles.  (“What? No pepper!?”).  

Our Chefs rose to the challenge, and the creativity began 
to flow.  (For example, the Honey Mousse Cake utilized 
honey and beet sugar instead of refined sugar).

The result was a meal with an array of local offerings, 
flavors, and textures that was in line with our usual adher-
ence to allergies and dietary preferences and 
organic choices.
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Roast Brussels Sprouts Butter Beans

Garlic Cream Linguine & Roast Beef
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Allergen information was on all menu item cards (below).
.
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Honey Mousse Cake: 
Menu cards cited all 
ingredients,  allergens, 
and miles traveled
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The Extreme Local  theme was inspired by Food Day, so 
what better décor than local foods!  

We decorated with baskets of local fruits, vegetables, 
and breads.  Each dining room also had a display of what 
foods weren’t available (foods outside the 250 mile limit). 

The difference was visually striking: processed cereals, 
sodas, condiments vs. local persimmons, chard, apples, 
cheeses, honey, nuts, figs, breads, etc.  

Food line descriptors included miles each item traveled 
(down to the salt from the Bay!).  
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Dining locally is common, so we didn’t have to sell the 
idea of a local meal, but the choice of making 
non-local items unavailable was a new twist.

For as much that was brought to this meal, there was 
also a lot not available at all four dining commons.  
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STRIKING CONTRAST:  At each dining common, we 
displayed a table of our extreme local foods vs. those 
not available that night.
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Areas that were typically available were “shut down” for this meal due to use of  ingredients frown or processed outside our 250 mile radius.
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To celebrate extreme local foods and 
to be as sustainable as possible, all 
decor was simply that: local foods 
which were utilized after the event.  
Truly zero waste!
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We marketed via various media, and hosted a Local 
Vendor Fair and Farmer’s Market earlier in the day as part 
of the Extreme Local dinner.

Students and staff organized the market to increase 
customer engagement for our Extreme Local dinner and 
educate about Food Day principles.  

Each dining common had iPad surveys to garner feedback 
on the Extreme Local event. As anticipated, some 
students didn’t like that some items weren’t offered
(Pepsi, bananas, cereals, coffee), but they also said the 
limits gave them greater appreciation of what Extreme 
Local  means. 
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We created a special Cal Dining logo mimicking the Food Day logo, to brand our Extreme Local  events, and to use on all marketing.   
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Cal Dining Brand Guidelines: 
 
For Cal Dining marketing materials, we align with the Berkeley brand guidelines: 
 

FONT: Freight Sans  
 
If you don’t have this in your Adobe programs – Photoshop, Illustrator, InDesign – you can download it from 
http://www.fontsquirrel.com or request it from gallery@berkeley.edu and they can help you load it into your program. 
 

COLOR  
PALETTE:  

The Berkeley Primary and Secondary Palettes  - In Cal Dining we tend to use the secondary 
palettes more, so feel free to play with them, and bring other colors in if you want - just choose 
colors that work well with the secondary palette. 
                 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
More info on Berkeley/Cal Dining colors:  http://brand.berkeley.edu/wp-content/uploads/2013/10/WebColor_v3.pdf  
 

�

Extreme Local Dinner:  tonights meal comes from within 250 miles

ENTREES: 
Roast Turkey Breast

Garlic Cream Linguine 
Roast Beef Chimichurri 

Mary’s Herb Roasted Chicken
Stuffed Portobello Mushroom Cap (Vegan)

SIDE DISHES:
Butter Beans & Kale   

Roasted Garlic Cauliflower
Roasted Zucchini & Peppers

Roasted Brussels Sprouts
Brown Rice Pilaf      

 SOUP:
Cream of Broccoli Soup 

SALAD:
All local Salad Bar

CHEESE  FRUIT COURSE:
Schoolyard Loaf Bread and rolls

Pt. Reyes Blue Cheese  
Sharp White Cheddar 

Persimmons 
Grapes
Apples

DESSERTS: 
Yogurt, figs, apricots, honey

Honey Mousse Cake

BEVERAGES:
Martinelli’s Apple Cider

Infused water with our local fruits
Milk & Chocolate Milk

The “real” Food Day logo (below) vs our Berkeley secondary palette Food Day logo (above)
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T-shirt designed by Berkeley student for this year’s 
Extreme Local events, Cal Dining logo on back
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The Food Day Local Vendor Fair and Farmer’s Market was held on 
Dwinelle Plaza.
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We had about 400 students respond to our survey in all four dining commons.  
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Cal Dining staff and students had a direct role in the suc-
cess of this event.  

Students tabled at all four dining commons during dinner 
to answer questions and provide information.  Customers 
were encouraged to sign an “eat local” pledge, and we so-
licited their feedback about the event.  

Considering the menu had certain food limits, it made for 
an  “in your face” wow factor.  We were concerned not of-
fering some food items would lower attendance, but we 
didn’t see a drop.  

Sustainable measures were considered, one
reason the 250-mile food limit was chosen! 
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Our goals for this event were to educate on what an extreme local meal 
meant, with regard to both the benefits and the limits.

Because local purchases tend to be more expensive, we didn’t have 
financial goals lower than a typical dinner meal cost (average cost per 
customer for the Extreme Local meal was $5.49, which is higher than 
typical meal cost per customer of $4.00).
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Cal Dining sustainable interns put in hours of work to help us pull off the Local Vendor Fair & Farmer’s Market before 
our Extreme Local dinner.
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Staff were integral to pulling off this meal in all four dining 
commons:  

Chef Hernandez serving cheeses, and Gabriella serving 
Martinelli’s Cider.
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Student groups promoting various types of 
sustainability tabled at our Vendor Fair/Farmer’s 
Market to link into the overarching theme of our 
“Extreme Local” event: sustainability.
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Some of our sustainable decor of local foods were provided by the 
on-campus student garden.
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