
Plant  
Based  
@UofG

Chefs' Garden Bovey  

Green House



Butternut Squash Arancini,  

Tomato Chutney, OrganicGarden  

Salad

Motivation

Environmental Sustainability  

Healthy Eating, Canada Food Guide  

Student Wellness

Menus of Change - CIA & Harvard  

Contribute to food and nutrition security  

Biodiversity and future of our ecosystems  

Cost Savings



MENUS

#internationalflavourslocalingredients  

Ethnic vegetarian food has more appeal -

research good choices from around the  

world, offer them consistently

Produce grown oncampus

Cooking Styles (more cooked to order  

stations with variety of vegetables)  

Nosh & Nourish - plant based dishes only  

Training

Continuous Improvement  

Social Media

Quinoa Salad

What have  

w e done





Nosh &   

Nourish

as an example

Plant based  

Pay By We igh t

Volume in Sep 22 - 4

X 2" pans (30 lt rs)

Volume in Mar 23 - 18

X 2" pans (135 lt rs)



Nosh &   
Nourish

4 HotEntrees

2Salads

3Greens

12Toppings



Better educate and train our teams  

Create more awareness amongst our  

customers

Recipe consolidation  

Calculate GHG emissions  

More Plant Forward dishes  

Persistence

Let food do the talking  

Social Media

Cauliflower Steak, Lentils, Carrot Puree

N e x t Steps



Challenges &   

path forward

Cultural preferences  

Societal shift

Food Literacy and teaching children when  

they areyoung

Tracking progress  

Agricultural University  

Supply andavailability

Baked Lentil Meatball,Whipped  

Potato, Tomato Puree



W e have bare ly s cratched t h e surface.. .

Chana Masala

Aloo Kofta, Beet Ketchup,  

Cauliflower Puree



The Case for a Plant-Based Menu in 
Child Care: Efficiency, Safety, 
Nutrition, Inclusion, and Cost

Valerie Trew, MA, RECE

Director, University of Guelph 

Child Care & Learning Centre





• Canada Food Guide 2019

• Most science-based food guide in the 

world

• Removed lobby groups and industry 

influence from the process

• Used research that was supported by 

other research and not paid for or 

completed by any specific industries.

The Food Guide



Nutrients vs. 
Ingredients

• Proposed nutrient rather than 
ingredient approach

• Nutrition Practicum student

• One meal and two snacks

• ODPH Practical Guide – 50% of 
children’s daily nutrition

• Nutrient approach far superior when 
planning a menu for vulnerable 
populations
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Nutritional Analysis

• Food group approach won’t work

• Public Health Dietitian 

• List of Nutrients

• DRIs – Dietary Reference Intakes

• Goal = 50% DRI

• ESHA Food Processor

• Canadian Nutrient File

✓ Calories

✓ Fat

✓ Carbohydrates

✓ Protein

✓ Vitamin A

✓ Niacin

✓ Thiamin

✓ Riboflavin

✓ Vitamin B6

✓ Vitamin B12

✓ Vitamin C

✓ Vitamin D

✓ Calcium

✓ Iron

✓ Zinc

✓ Iodine
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Main Nutritional Analysis



Menu



Menu



• Expected to increase costs

• Sept-Dec 2019 compared to Sept-Dec 
2020

• 9.5% savings

• Overall trend in reduced costs as animal 
products were reduced

• Savings likely even greater as the analysis:

• Did not account for rising food costs

• Did not account for large initial purchase

Reduced Cost



• Contact: Valerie Trew

trewv@uoguelph.ca

Questions?
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