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* Lighting efficiency with occupancy sensors
that save energy when areas are vacant

* Daylight harvesting maximizes natural
outdoor light and dims/brightens artificial
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* Appliances and cooking equipment are
the most energy efficient models

* Interior furnishings are recycled content,
low toxicity, and other environmentally
friendly features




All recyclables are collected from kitchen areas including: cardboard,
paper, metal, glass, plastic containers and plastic film packaging.

Al kitchen scraps, plate scrapings, and paper products such as napkins
and cups are collected for composting at a regional facility off campus.
A food pulper in the kitchen grinds food waste and extracts water,
minimizing the waste and assisting with the pre-composting process.

AS Dining Services has committed to a goal of zero waste by 2015. To
achieve this, staff are always looking for strategies to reduce waste,
conserve natural resources, and send less to the landfill. Dishes in the
dining hall are reusable rather than disposable, paper products are all
recycled-content and compostable.
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Sutter seeks to utilize locally sourced and seasonal products to support our regional
agricultural assets. Some produce is purchased from the College of Agriculture’s
Organic Vegetable Project and the Meats Lab at the University Farm. Other locally

. sourced examples include bread from local family-owned bakeries, produce from a
local produce distributor.
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