Rfc notes 10/3/13

Facilitator: Chun Wai Chau

Notetaker: Michelle Huang

1. check in: what was your most memorable meal over the summer? 

2. a bit about RFC: national student movement that pushes for 20% “real food” on campus. 


- campaigns/initiatives: 

- uci dining helped partially fund student community garden. 

- “trayless” campaign reduced food waste by more than half. 

- food minor with professor chen and topik. Committee is being formed but it will take a while.  


- goals this year

3. all about you

4. what does a “culture of ‘real’ food” mean for you?


- unpackaged, from the ground


- accessibility


- distance (emotional, physical, economic, “cultural”)


- “good” food (i.e. freshness), appetizing



- definition of “food”: what qualifies as food?



- evil food = advertised food; a paragraph of inaccessible terms on nutrition labels

5. what do you envision a club like RFC can accomplish? What should it do? 


- rethink “spring series” model: spread events out more


- menu inputs 

- more appetizing-looking “meatless Monday” dishes


- motivate students to think more about food (via movie screenings, speaker series


- transparency in where “wasted” food goes. Maybe instead of donating to a food bank, dress it up more appetizingly so that students want to eat it. 

