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Dear Food Day Leaders,

You have the vision and the energy to create a healthy, sustainable, 
affordable food system in America. With the involvement of your 
campus in the Food Day movement, you will have the resources and 
tools to create the change you want to see. 

Food Day is a nationwide celebration of healthy, affordable, and 
sustainably produced food and a grassroots campaign for better food 
policies. Building all year long and culminating on October 24 in a 
national day of action, Food Day seeks to inspire the public to work 
together to address the complex problems plaguing America’s broken 
food system. Last year, supporters organized more than 3,200 events 
in all 50 states. 

Food Day focuses on issues as varied as hunger, nutrition, agriculture 
policy, animal welfare, and farmworker justice, with the ultimate 
goals of improving food policies and building a stronger, more united 
movement for “real food.” Your Food Day celebration should be 
as large as the problems spanning America’s food supply. Consider 
having a week of events that includes a “teach-in,” keynote speeches, 
panel discussions, movies, debates, and exhibits and demonstrations. 
Check out the sample activities later in this guide for ideas.

College campuses have always been incubators for social movements, 
and students play an important role in building momentum toward 
a better food system. Together we can tackle important challenges 
like improving food at every college and university in the nation, and 
educating students and community members about injustices in the 
food system. And we can have fun doing it!

Our effort to bring Food Day to campuses this year will be jointly 
coordinated with Real Food Challenge, a national network of 
student activists united for a just and sustainable food system. Last 
year, 300 college campuses participated in Food Day, engaging 
approximately 100,000 students, dining hall workers, faculty, 
and campus leaders in 47 states. We are pleased to continue this 
partnership in 2013 as Real Food Challenge and Food Day work to 
organize at even more universities.

Please stay tuned by signing up for updates at www.foodday.org, 
visiting www.realfoodchallenge.org/foodday2013, and registering 
your event or activity at www.foodday.org/host_an_event.

Feel free to contact us for assistance as you develop your plans for 
Food Day 2013.

Good luck and thanks for joining us!

Sincerely,
The Food Day & 
Real Food Challenge Teams

Center for Science in the Public Interest
1220 L St. NW, Suite 300,
Washington, DC 20005
foodday@cspinet.org
202-777-8392

Real Food Challenge 
555 Dudley St, Roxbury, MA 02125 
www.realfoodchallenge.org/foodday2013 
foodday@realfoodchallenge.org
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About Food Day and CSPI:  
Food Day was created by the nonprofit Center for Science in the Public Interest (CSPI) and is possible 
thanks to a network of more than 100 national groups and over 80 Advisory Board members that work 
together to raise awareness about food issues and strengthen the food movement. CSPI is a consumer 
advocacy organization whose twin missions are to conduct innovative research and advocacy programs 
in health and nutrition, and to provide consumers with current, useful information about their health and 
well-being. Visit www.cspinet.org to learn more.

About Real Food Challenge: 
Real Food Challenge (RFC) is a national network of students dedicated to shifting $1 billion of college 
and university food budgets across the country toward sustainable and just food by 2020. With regional 
leadership institutes, national student summits, and on-campus trainings, RFC engages thousands 
of student leaders each year in the GET REAL! Campaign. Through this campaign, students organize 
peers, faculty, dining administrators, and farmers to advocate for the Real Food Campus Commitment—a 
pledge signed by college or university presidents committing the institution to at least 20 percent real 
food purchases and increased transparency in university food purchasing decisions. Since 2008, students 
in the RFC network have worked with colleges and universities to commit to over $50 million worth of 
pledges to purchase more real food—a serious investment in a real food economy.
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OUR VISION
Food Day is a nationwide celebration of healthy, affordable, and sustainably produced food, and 
a grassroots campaign for better food policies. It builds all year long and culminates on October 
24. 

With Food Day, we can celebrate our food system when it works and fix it when it’s broken. 
Food Day is not just a day; it’s a year-long catalyst for healthier diets and a better food system. 
Let’s use this energy to make a meaningful and long-lasting difference! 

www.facebook.com/FoodDayEatReal
@FoodDay2013  #FoodDay2013

FOOD DAY’S PRIORITIES:
Food Day’s priorities address overarching concerns within the food system and provide common
ground for building the movement. We intentionally keep our platform broad and cultivate Food
Day in order to:

 Promote safer, healthier diets
 Support sustainable farms
 End hunger
 Reform factory farms 
 Support fair working conditions for food and farm workers

Learn more about the issues Food Day represents by checking out our talking points on page 14 
of this guide, and reading the information we’ve compiled at www.foodday.org.

FOOD DAY 2013 ON CAMPUS 
In the food movement, college students are the tip of the spear, playing a crucial role in engaging 
their campuses and communities. In 2012, 300 college campuses participated in Food Day, 
reaching approximately 100,000 students, dining hall workers, faculty, and campus leaders 
across the country. On-campus events ranged from cook-offs and movie screenings to debates, 
lectures, and conferences on everything from farmworker justice to junk-food marketing to 
animal welfare. 
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Here is what students are saying they learned from organizing Food Day on their 
campus:

“As I talked to students, I’m reminded that no matter their dress, their major, the ‘tough look’ on their 
face, EVERYONE is open to talking about better food policies in America. Everyone is open to this 
conversation—they’re positively hungry to engage in it.” 
 –Liz O’Brien, Phoenix College, AZ 

“The process of organizing! Strategy, tactics, delegating tasks... So much went into this and it all paid off!” 
 –Page Kagafas, University of Cincinnati, OH

“After organizing this event on my campus, I learned that there are tons of students around campus who 
do feel passionately about real food and want to learn more about it. Our event really got me motivated to 
host more fun events around similar issues!” 
 –Nicole Werwie, Chatham University, Pittsburgh, PA

UNIQUE ISSUES FOR COLLEGE CAMPUSES
Colleges and universities spend roughly $5 billion on food every year (yes, that’s with a “b”). By 
advocating for real food on campus we can have a huge impact on local farmers, food businesses, and 
our health! Taking action is especially important given the challenges we face:

Transparency
It is nearly impossible to tell where college cafeteria food actually comes from or what ingredients 
have gone into prepared meals. Many students are dependent on their dining halls as their main 
source of food, and some are forced into expensive meal plans without any meaningful say in what 
they eat.

Unfair Playing Field
University food service creates an unfair playing field that gives large food producers and 
manufacturers a distinct advantage over small farmers who produce sustainable and just food. 
This dynamic is caused by unfair bidding requirements and corporate food contractors that force 
producers to pay special fees and rebates. This essentially disallows real food producers from entering 
the market.

Food Quality
As with most of the food system, most food served in college dining halls is produced to serve the 
maximum amount of people for the lowest cost. This means that your values aren’t necessarily 
reflected on your plate.

Your food might include: meat pumped up with growth hormones and antibiotics, eggs from 
inhumanely raised chickens, vegetables grown with chemical pesticides and fertilizers, or products 
harvested by poorly treated workers and shipped from thousands of miles away.

Instead, campuses could use their purchasing power to support local family farmers, fair-trade 
producer cooperatives, and other innovative sustainable businesses.

Community Engagement
Too often colleges and universities are segregated from the towns and cities that surround them. 
By partnering with local farmers, restaurants, and community leaders, Food Day can help improve 
school-to-community relationships.
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Unfair Labor Practices
The men and women who work in campus food services have some of the lowest paid jobs in the 
United States. According to the US Department of Labor, the mean annual income for many jobs 
that typify those in a college cafeteria is below the poverty line.

To further emphasize this point, here are some statistics on food service worker food insecurity:

 22 percent of food workers live in food insecure households, compared to the national 
average of 15 percent.

 31 percent of workers are at risk for diet-related diseases, which is the highest rate of 
any occupation in the US. (Source: 2010 Current Population Survey Annual Social and 
Economic Supplement, US Census)

Check foodday.org or realfoodchallenge.org for more information on each of these issues.

REAL FOOD CHALLENGE’S GET REAL! CAMPAIGN
In order for colleges and universities to start sourcing more real food, students need to know 
what is actually being purchased in the first place, right? On April 4, 2013, Real Food Challenge 
signed a Food Chain Transparency Agreement with Sodexo, Inc., a food service provider that has 
approximately 500 higher education accounts. This agreement, a response to nationwide student 
demand to run the Real Food Calculator, allows students who attend Sodexo-contracted schools 
an unprecedented level of access to food purchasing information that is typically unavailable to 
many other students across the country. Once this information is filtered through the Real Food 
Calculator, students will be able to track progress toward their real food goals.

On Food Day 2011, Saint Mary’s College in Indiana became the first school in the nation to sign the 
Real Food Campus Commitment—a university pledge to support a “real food” economy. Since then, 
14 other schools, including the University of Vermont, University of California, Santa Cruz, and 
Wesleyan University, have followed suit. These commitments amount to over $50 million worth of 
pledges to purchase local, fair, sustainable, and humane food. Check out www.realfoodchallenge.org/
campaign-successes for the complete list of signatories!

This Food Day, launch a GET REAL! Campaign on your campus. Urge your university president to 
sign the Commitment. It’s time to make local, ecologically sound, humane, and fair food a priority 
on campus and beyond.

When your college or university signs the Real Food Campus Commitment, it is pledging to:

 devote at least 20 percent of the food budget to “real food” by 2020.
 establish an annual progress-reporting system, including student-powered audits of food 
purchasing.

 provide new opportunities for student learning and leadership, and community 
engagement.

For more information on the Commitment, visit www.realfoodchallenge.org/commitment.

A good first step toward getting the Commitment signed is to petition your school’s dining service to 
run the Real Food Calculator. The Real Food Calculator is:
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 a tool for tracking institutional purchasing.
 designed by students as a rigorous tool that offers a consistent national metric for just and 
sustainable food.

 a platform for discussion and action with dining services and administrators to increase 
real food purchasing. 

Students at over 30 colleges and universities have run the full assessment of their school’s food 
purchases. Check out the web application at calculator.realfoodchallenge.org.

For students, this is an ideal opportunity to rally your community around a common goal and 
work with your administration to take a leadership stance when it comes to real food. For food 
service professionals and administrators, the Real Food Campus Commitment and the Real 
Food Calculator are a tested model and an easily adapted process to execute this important work. 
Incorporate the GET REAL! Campaign into your Food Day plans! 

SAMPLE CAMPUS EVENTS FROM 2012
Below we’ve compiled some examples from the nearly 1,000 events that took place at 300 college 
campuses in 2012 to showcase how our colleges and universities celebrated Food Day.

“Food For Thought” Shared Meal and Discussion—Duke University
The Duke Real Food Campaign celebrated Food Day with “Food For Thought,” an outdoor banquet 
on Chapel Quad. Students, faculty, farmers, activists, food providers, and representatives from area 
restaurants shared a meal and discussed ways to turn a more sustainable food system into a reality. 
After perusing the real food buffet, attendees were given seating assignments based on the area of 
the food system most interesting to them. Each table featured one or two ‘Food Experts’ to lead 
and incite discussion on the table’s designated theme. Experts came from a variety of backgrounds, 
including the Duke Campus Farm, Duke Law School, and Bon Appetít Management Company. 

Food Education Festival—University of Cincinnati
Real Food Challenge student group FLOF (Fresh, Local, Organic Food) organized an outdoor 
festival on the main quad on their campus to celebrate Food Day. Organizers created a small farmers’ 
market on campus with local vendors selling pre-made meals, fresh produce, and desserts, while 
collecting photo petitions throughout the day (373 in total!). The fair also featured an interactive 
food mural (a chance to paint what real food means to you!), free food from local restaurants and 
informational booths from organizations like Food and Water Watch and UC’s Student Dietetic 
Association, educating students on topics ranging from genetically engineered food to water tower 
gardening.

Food Day Fair—Loma Linda University 
Loma Linda University (LLU) in Loma Linda, CA, hosted its first ever Food Day event in 2012 
with a campus-wide fair featuring local farmers and chefs coming together to make affordable, 
sustainable, fair, and healthy treats. Booths featured tips on how to eat real on a student budget 
and a chance to win a book off the Food Day suggested reading list. That evening, LLU held a 
film screening of Nourish’s Short Films 2011, with profits supporting the Phi U Honor Society in 
teaching the Food Day curriculum throughout the year.
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Third Annual “100-Mile Meal”—Johns Hopkins University
Johns Hopkins University in Baltimore, MD, hosted its third annual 100-Mile Meal featuring all 
ingredients sourced within 100 miles of campus. Student group Real Food Hopkins held taste tests 
between local and store-bought apples and cooking demonstrations using campus-grown produce.

PLANNING A GREAT EVENT
Community engagement and participation are the keys to a successful Food Day. Here’s how to 
make it happen.

Step 1. BUILD a Food Day planning team

Step 2. DECIDE on your events

Step 3. ORGANIZE the details

Step 4. RECRUIT volunteers and attendees

Step 5. EXECUTE great events, and tell your story to the media and public

Step 6. ENJOY AND SHARE highlights of the day once Food Day is complete

1. Build your Planning Team
Make a list of all the different people who should be around the table for your initial planning 
discussions: the Office of Student Life, campus dining services, student leaders, representatives of 
campus organizations, relevant faculty, etc.

Then, contact them about Food Day and why they should get involved. We recommend sending 
an introductory email and following up with a phone call 1-2 days later. On page 15 of this guide, 
we have included a sample outreach email you can adapt. In building your committee, aim for a 
group that is diverse. A common organizing tendency is to reach out to people and communities you 
already know and work with. Use our coalition-building checklist for a comprehensive list of whom 
to contact on and off your campus.

What makes a great event
• People came

• Media covered it

• Decision makers were 
influenced

• Contact information was 
collected

• People had fun

• Information was shared

• Action was taken

• Stayed on message
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2. Plan your Event(s)
After you’ve identified the people you want in the room, gather everyone together for your first Food 
Day planning meeting and talk through what you can accomplish as a group. You can use Doodle 
(www.doodle.com) to give people 2-3 meeting options and set a date and time that works for most 
people. Hold the meeting as soon as possible (during the summer if enough people are available), as 
you’ll want plenty of time to organize the details. Review the Food Day national priorities and Real 
Food Challenge’s GET REAL! Campaign.

Brainstorm ideas for the kinds of events you can organize, keeping in mind what would work best 
for your campus. Spend some time thinking about your campus and the surrounding community, 
its values, the current food culture, what your campus is doing great at regarding food or agriculture, 
and what you’d like to see changed. Then think about who you want to attend—fellow students, 
faculty, administrators, community members, the press, local public figures, etc. Why should they 
come? What do you want them to learn or do?

Discuss what Food Day will specifically look like on your campus, including size and number of 
events you will organize. Remember, you can be creative with your location and event content, and 
try to make your events fun as well as informative and educational—just keep in mind what you 
want to accomplish and how you can best achieve that.

Develop a committee structure, if appropriate, and delegate tasks to your group members. Sharing 
responsibility increases your capacity to get things done.

SET THE NEXT MEETING, giving a specific date and time. And make sure people are clear on 
their responsibilities.

3. Organize the Details
The million-dollar secret to successful events is … working backwards! As soon as you set a date for 
your event(s) make a timeline starting with that date and plot backwards, with a checklist of the 
things you will need to do before and on the day of your event.

We have recommendations for what logistics to include in the Food Day planning timeline at the 
end of this section. Slow Food has a great event organizing logistics checklist that is modified below. 
Depending on your initiative, some things to consider are:

 Have you secured your location and any necessary permits?
 Have you secured speakers and confirmed their day-of needs?
 Have you organized all materials to bring, such as sign-in sheets, pens, clipboards, signs 
or banners, a microphone, camera, notebooks for any note-taking required?

 Have you organized tables and chairs if needed? If your location does not have tables, ask 
campus employees, local businesses, or community centers to loan them to you for the 
day.

 Have you assigned someone to look after any press or guest speakers attending? Assign 
someone to greet, make introductions, and make them feel welcome.

 Have you assigned someone to take photos or video of the day?
 Have you arranged to gather attendees’ names, email addresses, and phone numbers 
during the event to build a contact list for future reference?

 Do you have actions that attendees can readily take (signing a petition, taking an Eat 
Real picture, joining a campus coalition)?
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4. Recruit Attendees and Volunteers
Once you have the main details for your event(s) locked down, start spreading the word. Talk to all 
the groups we recommend in our Guide for Organizers (available on www.foodday.org/resources) 
and ask them to reach out to their networks, put up posters around your campus and community, 
send emails through listservs, use Facebook and Twitter (Tweet with #FoodDay2013), and get on 
community calendars. 

Use the “rule of halves” to get the most people possible: expect only half of people who say they’ll 
come to actually show up, so make sure you get twice as many RSVPs as you think you need! 
Remember to put your event on the Food Day map by visiting www.foodday.org in the coming 
months. The Food Day planning timeline has additional information.

5. Execute Your Events!
You’ve planned some great events, now execute them, and make sure the world knows about them!
More people can be reached via the media than by any one event, so make sure to invite, and be, the 
media. 

6. Enjoy and Share
After all your hard work, celebrate what you’ve accomplished with your team. Debrief and discuss 
what you have left to do to achieve your goals, and start planning your next steps for building the 
movement.

IMPORTANT! Share your photos, videos, and event highlights after Food Day. Make sure to fill 
out our post-Food Day evaluation survey to tell us what went well, what didn’t, lessons learned, and 
who attended your event. That way, we’ll have a strong foundation to build off of in order to make 
next year’s Food Day an even bigger success! Upload your photos to www.yogile.com/foodday2013 
and www.flickr.com/groups/foodday2013/. 

• Start outreach early and communicate often.

• Collect attendee information at the event. You will want to stay in touch 
with your supporters and fellow advocates for future actions.

• Have concrete actions that event-goers can take. For example:

—Stage an “I Eat Real” photo petition urging healthier, locally-
produced foods served on campus

—Build vegetable gardens for students and faculty

—Establish a CSA program on campus.

Also remember to…
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June/July
 Make a list of potential contacts for outreach.
 Talk with Real Food Challenge or the national Food Day office for initial event 
brainstorming. Contact Campus Food Day Coordinator Kate Klein at foodday@
realfoodchallenge.org.

 Submit a budget request to university departments to start the fundraising process. 
 Hold a meeting with likely collaborators – as many student groups and academic 
departments as possible – to discuss possible Food Day events, goals, and dates. Schedule 
a follow-up for the summer. 

August
 Work with your team to create a more detailed plan of action and list of organizations to 
work with.

 After you’ve brainstormed possible locations, speakers, dates, etc., research the steps 
needed to nail down the details for each.

 Get a Food Day outreach flier into the fall orientation packet and opening weekend 
activities. 

 Further research event funding: call/visit area community and business leaders 
for donations (food, giveaways, venue space, etc.) and reach out to more school 
administrators.

 Get your event up on the Food Day map as soon as you can!

September
 Hold an official Food Day planning meeting no later than early September. 
 Begin attendance outreach:

  —Social media 
 —Dorm storms 
 —Posters and fliers around campus 
 —Talk with classes and professors. 
 —Get your event on the school’s website and event calendar.

June/July
- Event brainstorming 

w/ national Food Day 
office 

- Meet with potential 
partners - student 
groups, local orgs, uni-
versity departments

July/August
- Work w/ your team to 

create plan of action 
& list of orgs, event 
locations, speakers 

- Finalize details with 
all participants 

September/October
- Hold planning  

meeting 
- Outreach push
- Finalize details, 

recruit volunteers, & 
confirm speakers

1 Week til Food Day
- Send reminders about 

FD to hosts, attend-
ees, volunteers

3 Days til Food Day 
- Prepare press packets 

incl press release & 
FD info

- Send media advisory 
& final reminder to 
press, attendees, 
hosts etc 

Food Day!
- Team meeting 1 hour 

before event
- Document event w/

pics, social media 

- Have fun! 

PLANNING TIMELINE
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October
 Finalize details and recruit volunteers. Make sure to confirm hosts/speakers. Hold a 
conference call for all hosts/coordinators, if appropriate.

 Promote, promote, promote!

Week leading up to Food Day
1 week before

 Send a reminder to attendees, hosts, volunteers. Finalize last-minute details.

3 days before
 Prepare press packets for your event (press release and background information). Send 
media advisory and call important outlets.

1 day before
 Send final event reminders to: press, volunteers, attendees, hosts, speakers. Don’t forget 
to hold a thank-you party for superstars and committee members, and distribute relevant 
materials for the next day.

On Food Day
 Team meeting 1 hour before each event for last-minute logistics. Make sure journalists 
are taken care of and provided with press packets. Take pictures, Tweet, and update 
Facebook status. Collect contact info from attendees.

 HAVE FUN, you earned it!

Post-Food Day
 By November 4th, send thank you’s and send a brief report on your event to foodday@
cspinet.org!

… and start planning for Food Day 2014!

FUNDING YOUR EVENT
Enthusiasm and interest can drive a local Food Day coalition only so far. Work with coalition 
partners and their networks to raise money, organize a benefit, or donate supplies, space, or 
equipment. Funds may be available through college departments, student government, and 
administrative offices. Try raising money at area farmers markets or asking local businesses you 
support for resources. You could also print your own Food Day program or newsletter and offer 
advertising space to local businesses.

SAMPLE FOOD WEEK
Use this sample agenda as inspiration for your events. You may not be able to plan activities for the 
whole week, but it should give you a sense of Food Day’s potential. With the right people on board 
and great planning, everything is possible!

2012 Food Week at Williams College, Williamstown, MA
Williams College’s Real Food Challenge student organization affiliate hosted a series of events 
surrounding Food Day, from October 19-26, to help students, faculty, and staff learn more about 
the connections between people and food. Events included making your own herb planter, a film 
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screening, volunteering at the campus garden, an all-campus Food Day dinner, and even a sushi-
making demonstration and tasting featuring invasive species! Here’s a look at their complete schedule 
to give you suggestions for planning your 2013 Food Week:

Friday – 10/19
 7 pm Williams After Dark: Make Your Own Herb Planter. Paresky Center.

Saturday – 10/20
 8 am  Enjoy a bike ride to the Blue Benn Diner in Bennington.
 8:15 am Visit the Food Bank of Western Massachusetts and volunteer. Meet at the circle 
in front of Chapin Hall.

Sunday – 10/21
 12 pm Garden Work Party. Parsons Garden. Come join the Williams Sustainable 
Growers to work on Parsons garden on Dodd Circle. No experience necessary!

Monday – 10/22
 12 – 1 pm Gender and Food lunch discussion. Paresky Center. Discussion open to 
students, faculty, and staff.

 6:30 pm Barton Seaver: “Bristol Bay: A World of Challenges and Opportunities.” Griffin 
Hall. Barton Seaver will speak on salmon habitat in Bristol Bay, AK.

Tuesday – 10/23 
 6 – 8 pm Potluck and Food Week Storytime Special! Dodd Dining Hall. Bring some 
food to eat with friends and stay on for Food Week Story Time.

 9 pm Food Inc. screening. Paresky Auditorium. A 2008 Emmy Award-Winning 
American documentary film about corporate farming in the US.

Wednesday – 10/24 – Food Day!
 11:30 am – 1 pm Vendor Fair. Paresky Center. Meet local vendors and farmers, visit the 
squash petting zoo created by students from Williamstown Elementary School, and learn 
more about national Food Day!

 5 – 7:30 pm All Campus Food Day Dinner. Williams Dining presents an all-campus 
dinner featuring local sustainable food. Guest-led discussion table topics including 
fermentation, nutrition, and animal husbandry.

Thursday – 10/25
 12 – 1 pm Log Lunch: Sailing, Soaring, and Saving: A look into Cetacean Research and 
Rescue. Presented by Bob Lynch, Research Assistant at Provincetown Center for Coastal 
Studies. The Log.

 4 pm Eat the Invaders! Wege Auditorium. Joe Roman will speak on eating invasive 
species, featuring a sushi demonstration and tasting.

 7 pm Shabbat Dinner. Jewish Religious Center. Celebrate Food Week with friends and 
eat a delicious Shabbat dinner.

Saturday – 10/26
 1 – 4 pm Food and Craft Fair. Goodrich Hall. An art, food, and craft market 
showcasing student vendors.
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FOOD DAY TALKING POINTS
These talking points are a good place to start learning about the issues; check www.foodday.org for 
more.

Health
The foods we enjoy should promote, not undermine, our good health. As many as several hundred 
thousand Americans die prematurely every year due to what we eat, with medical costs running well 
over $100 billion.

Americans spend well over $30 billion a year just on drugs to treat heart disease and high blood 
pressure. Heart surgery costs another $25 billion. A healthy diet can lower blood pressure, cholesterol 
levels, blood sugar, and help prevent everything from tooth decay and obesity, to heart disease, 
stroke, diabetes, and cancer.

Sustainable Agriculture
Between 1995 and 2009, taxpayers provided an average of $16 billion a year for farm subsidies.
Shockingly, only 10 percent of farms—the biggest ones—receive 74 percent of those government 
subsidies. Big Agriculture also enjoys indirect subsidies, such as when America limits imports of 
cheap foreign sugar, which keeps domestic sugar prices high, costs consumers several billion dollars a 
year, and hurts farmers in developing countries.

Food Security
Some 50 million Americans are “food insecure,” or near hunger from time to time. It’s going to take 
political will and money to ensure that every American has affordable access to healthful, fresh, and 
culturally appropriate foods.

About 11 percent of the poorest Americans without cars live in “food deserts”—areas where people 
are beyond walking distance to the nearest grocery store. The term “food swamp” also describes 
some of these areas because they are filled with fast-food restaurants, carry-outs, convenience stores, 
or liquor stores, all of which sell junk foods, but little nourishing food.

Animal Welfare
Most of the meat, poultry, and dairy foods that Americans consume come from factory farms at a 
great cost to human health, the environment, farm animals, and the quality of life in rural America. 
On these huge “confined animal feeding operations” (CAFOs), a single egg farm may house well over 
a million hens, and a large feedlot may contain 50,000 cattle.

Energy and Resources
Producing corn and soybeans for animal feed requires tremendous amounts of water, pesticides, 
fertilizer, energy, and land. On average, about one-third of a pound of fertilizer, 1,900 gallons of 
water, and seven pounds of grain are required to produce one pound of grain-fed beef.

Junk Food Marketing to Kids
With junk foods and junk food advertising everywhere, we should not be surprised that kids are 
gorging on inexpensive and often unhealthy foods. Tripling since 1980, the rate of childhood obesity 
portends huge increases in rates of diabetes and heart attacks.

Industry’s successful marketing efforts to kids, including everything from television advertising to 
toys included with nutritionally poor fast-food meals, have cultivated a taste for white bread, fatty 
foods, and soft drinks. As a result, a typical child’s diet increases blood pressure, raises blood sugar 
levels, puts arteries on the road to heart disease, and promotes tooth decay.
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SAMPLE OUTREACH EMAIL
The letter below is a sample outreach email you can send to student leaders, campus administrators, 
faculty, student groups, and other campus organizations you would like to join you in your Food 
Day planning. Feel free to adapt this template to better reflect your personal experiences and 
involvement in these issues on campus, as well as the issue focus of the letter’s recipient. Remember, 
the more personalized the letter, the better it will come across, so make sure to give this some of your 
own personal character!

Dear (RECIPIENT NAME),
My name is (YOUR NAME) and I am a student at (UNIVERSITY) majoring in (YOUR MAJOR). 
I am contacting you because I am mobilizing efforts to promote healthy and locally produced foods 
on campus and in our community, and make (UNIVERSITY) a more environmentally sustainable 
and health-conscious place to learn, work, and thrive.

To meet these goals, I am serving as an outreach coordinator on our campus for Food Day (www.
foodday.org), a nationwide celebration of healthy, affordable, and sustainably produced food, and a 
grassroots campaign for better food policies. Food Day builds all year long, culminating on October 
24. Food Day is an opportunity to support better local, state, and federal food and nutrition policies, 
educate the public about healthy, sustainable diets, and push for change in the American food 
system.

Due to your role as (INSERT RECIPIENT’S ROLE/JOB TITLE), I would love for you to join in 
our preliminary Food Day planning discussions for (UNIVERSITY). 

Universities across the country played a major role in making the campaign an overwhelming 
success. Food Day partnered with the student-focused food justice organization Real Food Challenge 
to recruit students, faculty, and university administrators to take part. In 2012, 300 universities in 
46 states, organizing everything from campus farmers’ markets to lectures and debates on a range of 
food issues.

There are many ways our campus can get involved with Food Day 2013. Some examples from last 
year include:

• Sacramento State University in California held panel discussions on sustainability and 
school foods, and organized poster presentations of faculty research and student projects.

• University of Cincinnati student organizers held an on-campus farmers’ market featuring 
pre-made meals and fresh produce, collected nearly 400 photo petitions, and brought 
local health and environmental groups to campus for a tabling event.

• Johns Hopkins University students hosted their third annual “100 mile meal,” a dinner 
comprised entirely of ingredients sourced within 100 miles of campus and shared by 
students, faculty, and staff concerned with changing the food system. Other campus 
events included tabling in the dining hall, collecting petitions, cooking demonstrations, 
and a tour of the campus garden. 

• Duke University students organized “Food For Thought,” an outdoor banquet for 
students, faculty, farmers, food providers, and activists that included a guided discussion 
of all aspects of building a sustainable food system.

Would you be available to participate in a meeting on the week of (DATE) with others on campus 
interested in Food Day to discuss ideas for events and how we can get people involved? Your presence 
and participation would be a huge help. 
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Please feel free to contact me by phone or email at (YOUR CONTACT INFO). I am happy to 
answer any questions you might have and discuss possibilities for involvement! I’ve attached the Food 
Day brochure and flyer for further information.

Thank you very much for your time and help. I look forward to hearing from you soon!

All the best,
(YOUR NAME)

REGISTERING YOUR EVENT
You can register your Food Day events on our website at www.foodday.org. Organizing and planning 
an event is the best way to help us spread the word about why healthy and sustainable food is 
so important. Once you have registered your event, be sure to share it with your friends, family, 
campus, and community. Others will also be able to find your event on our website by searching the 
Food Day map locally by ZIP code or by browsing a nationwide map of registered Food Day events.  

Check out the campuses page on the Food Day website where you can sign up to coordinate Food 
Day on your campus and find several special resources: www.foodday.org/campuses. We are happy to 
help you organize your event by supplying you with helpful resources or connecting you with other 
campus coordinators. 

Be sure to visit the Real Food Challenge website, www.realfoodchallenge.org/foodday2013, to 
browse targeted campus resources and sign up for updates.



17

www.foodday.org



www.foodday.org

www.foodday.org

Food Day and CSPI
Food Day was created by the Center for
Science in the Public Interest (CSPI) and
grew with the support of hundreds of
national partner groups. CSPI is a consumer-
advocacy organization whose twin missions
are to conduct innovative research and
advocacy programs in health and nutrition,
and to provide consumers with current,
useful information about their health and
well-being. Visit http://www.cspinet.org to
learn more.


