Spring ‘09

An open dialogue and education about the connections between
you, food, the environment, and sustainability.

Thursday, April 16, 2009
UCI Mesa Dining Commons Silverado Room
In Conjunction with UCI Earth Week 2009
5:00-5:30
5:30-6:30

Registration
Welcome and Dinner
Overview of Evening
Introduction of Menu
“What’s your food history?”

6:00-7:00

Sustainable Food Systems Guest Panel
Paul Baca, Aramark Higher Education Executive Chef
Evan Marks, The Ecology Center
Bryan McDonald, UCI Ctr. for Unconventional Security Affairs
Colin Murphy, UCI Student Sustainability Coalition
-

7:00-7:45

How did food become a role in what you do?
In the work that you do, what are the challenges to creating a
"sustainable food system"? What are the opportunities? Who is
involved in that process and how are they affected?

World Café Discussion and Roundtable
“As a conversational process, the World Café is an innovative yet simple
methodology for hosting conversations about questions that matter. These
conversations link and build on each other as people move between groups, crosspollinate ideas, and discover new insights into the questions or issues that are most
important in their life, work, or community.” – www.theworldcafe.com.

-

-

7:45-8:00

Share one new idea, concept, or question that came to mind in the
Sustainable Food Systems Guest Panel.
In the next 20 years what initiatives do you envision taking place at UCI
and in the local community toward sustainable food systems? What
challenges do your foresee?
Based upon your discussions in the last question, how are you going to
contribute to making your vision happen?

Thank You and Feedback
Many thanks to

UCI Dining and Hospitality, UCI Mesa Court Housing, UCI Center for Service in Action, UCI
Center for Unconventional Security Affairs, UC Santa Cruz Center for Agroecology & Sustainable
Food Systems, and The Ecology Center
Continue the dialogue. More events: http://ucirealfoodchallenge.weebly.com/real-food-series.html

