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Overview 
The purpose of this summary is to serve as an overview of the locally sourced meal that 
occurred in the South Food District on Tuesday, April 24. Data included in this summary 
was collected by way of a survey distributed at the event to students and by post-event 
interviews with individuals involved in the organization of the meal. For the purpose of 
this meal, “local” was defined as goods produced within a 55-mile radius of the 
University Park campus. Rationale for this radius was based upon inclusion of local, 
Penn State approved vendors, and a consensus amongst individuals involved in the 
planning of this meal.  
 
The Meal 
Price 
For students with a meal plan: $4.25 regular discounted dinner price + $7 upscale meal 
charge = $11.25 total for meal  
For students without a meal plan: $13.25 regular dinner price + $7 upscale meal charge 
= $20.25 total for meal  
 
 



 
 
The following table includes information on the source and price of goods used in the 
locally sourced meal: 
 
Table 1: Vendor and Price Information for Locally Sourced Meal 

 
Graphic courtesy of John Mondock 

 
Menu 

• Crispy Pork Shank with Pineapple/mustard glaze (local pork from Hogʼs Galore) 
• Firecracker Apple Sauce (PA apples) 
• Roasted Russian Banana Fingerling Potatoes (local, organic from Green Heron 

Farm) 
• Green Spring Salad with Ginger Vinaigrette featuring: Baby Mixed Greens (local, 

organic from Tait Farms), Pea Shoots (local, organic from Green Heron 
Farms), Asst. Baby Chards (local, organic Green Heron Farms), Ginger 
Vinaigrette (local from Tait Farms) 

• Organic Fettuccini with Basil Pesto (Fasta Pasta Co.) 
 
Purchasing 
The following interview was conducted with John Mondock, Director of Purchasing, after 
the locally sourced meal. 
 
Pricing 

• There is a large demand for locally sourced produce and goods in this area. 
Fortunately for the producers, the demand often outweighs the supply, allowing 
for the producers to demand higher prices.  

• The up-charge for this meal was reasonable to cover the costs associated with 
the upscale option but is too high for a regularly occurring meal using locally 
sourced ingredients. Seasonality of products used in the meal played a 
significant role in this.  

 
 



Working with Local Vendors 
• Housing and Food Services “tries” to accommodate small farmers. Normally, for 

example, vendors are required to drop off produce at all of the 10-15 dining 
locations around campus. However, small vendors are allowed to drop off their 
products at the Housing and Food Services building to be distributed around 
campus. If the amount of produce is great enough, HFS could pick up the 
merchandise with their truck fleet.  

• Penn State policy dictates that all vendors, including local farmers, are required 
to hold liability insurance, have food safety inspections, employ a cold train 
management process, etc.  

• HFS is “more than willing” to hold another workshop with local vendors/ farmers 
to introduce them to the bidding process.  

 
The Bidding Process 

•  “I am aware that the bidding process scares away vendors, but Iʼm not sure 
why.”  

• Filling out the approved vendor application does not imply business from Penn 
State. Penn State will make some exceptions, but the goods must still be 
competitive in pricing and safety.  

• Penn State will not hold vendors to promised quantities. If a producer is no longer 
able to supply Penn State with as much produce as expected, with sufficient 
notice, HFS can always cover the difference. 

• Penn State will pay a certain percentage more for PA products 
 
Survey Results  
For the purpose of the meal, a survey was created to gauge student interest in local, 
organic, and sustainable food choices and pricing of upscale options in the dining halls. 
Upon entering the buffet line, randomly selected students were asked to complete the 
following survey:  
 
 

 



 
Pink surveys were distributed to students that chose to purchase the local, upscale meal 
option while white surveys were distributed to students that did not. Amongst the 526 
students that dined in South Food District on April 24, 101 (19%) chose to purchase the 
upscale, local meal option. 
 
The following is a summary of student responses to the survey.  
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Notable Results 

• The majority of respondents answered “Yes” to the question “Are you interested 
in learning about local, organic, and sustainable food choices?”. 

• The majority of respondents answered “Yes” to the question “Would you like to 
learn where the food served in the Penn State dining halls comes from?”. 

• A significant majority of respondents answered “Yes” to the question “Do you 
want more local, organic, and sustainable food choices in the Penn State dining 
halls?”.  

• A significant majority of respondents answered “Yes” to the question “Would you 
like to see Penn State purchase more food from local farmers?”.  

• Amongst both students who purchased the local meal and students who did not, 
the majority of respondents indicated that they would be willing to pay more for 
locally-sourced meals in the dining halls (40% of NLM and 45% of LM chose 
“Yes”). 

• In conjunction with the question “Would you be willing to pay more for locally-
sourced meals in the dining halls?”, respondents were also asked how much 
more theyʼd be willing to pay per meal for a locally sourced option. Amongst 
students that did not purchase the meal, the average charge was $2.15 extra. 
Students that did purchase the local meal were willing to pay $2.81 extra.  

 
Reactions from Food Services 

• “This was the best attended upscale meal of the semester”, largely because of 
student-initiated advertising and a social media presence (JR). 

• Because of the lateness of the meal in the semester, many were surprised by the 
“fantastic outcome”. By the end of the semester, students are typically low on 
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meal points and limited in their ability to spend extra on upscale choices. This 
proved not entirely true in the case of this meal (SS). 

• The meal served as a unique learning opportunity for employees involved in food 
preparation. A newly hired sous chef lead the preparation of the meal and was 
able to utilize new techniques for preparing the food, including soaking pork 
shanks in lard prior to cooking (JR).  

• As of fall 2012, Urban Garden, the a la carte, “made for me dining venue” located 
in South Food District sources 2 PA Preferred selections on a daily basis. The 
source of the food, including the farm name and location, is displayed with these 
products. In the fall, it is the goal of Food Services to continue this program, 
supplementing the products with visits from the farmers themselves (JR).  

• Food Services has already planned another locally sourced meal in the fall. The 
date has been set for Tuesday, September 17, 2013 (SS).  

 
 
Issues & Suggestion  
Pricing  

• In terms of pricing, it was the salad that proved to be the most expensive. Of the 
$7 upscale charge, salad greens accounted for $5 of the price increase. The 
pork shanks were inexpensive in comparison (JR).  

• With each additional “label” (local, organic), the price of the food increases. Unto 
itself, local products have a high price tag. With each additional label (organic, 
within a certain mileage, etc), the price continues to multiply (JR).  

• Having the meal in late April made sourcing difficult. In terms of seasonality, the 
amount of goods available at that time was limited. Amongst the products that 
were available, there was a limited number of farmers within the designated 
definition of local that were operating hot houses that produced enough product 
to meet the needs of this meal. Sourcing apples proved difficult as well, for local 
vendors Harner Farm and Way Fruit Farm experienced a poor growing season 
in 2012. This left few apples in stock out of season. A duplicate meal held in the 
fall would yield better prices and a greater range of products due in part to 
seasonal availability (JR).  

 
Defining “Local” 

• According to Food Services, “local” is defined as products grown in 
Pennsylvania. This definition, however, is subject and open to change. Making a 
more specific definition of “local” for food services would be an excellent 
opportunity for institutional compromise between students, Food Services, and 
the University. Expanding the radius beyond 55 miles (as chosen by this 
particular meal) would allow for the inclusion of farmers capable of providing 
Food Services with the required volume for meals of this variety (JR).  
 

 
 



Working with Local Farmers  
• Amongst the local farmers who attended the event, several were upset with not 

having their products included in the meal. For future meals, a longer planning 
period would allow Penn State to reach out to non-approved vendors and assist 
them in the application process. With an expanded list of approved vendors, 
Food Services would be able to expand their local offerings (JR).  

• There exists hesitancy on behalf of local farmers in selling products to Food 
Services. The inability to garner higher, farmersʼ market level pricing on their 
products is a deterrent. In becoming approved Penn State approved vendors, 
farmers would get bids from the university regardless of the meal. This would 
give farmers an outlet for surplus goods. Further explanation of the bidding 
process and “convincing farmers that PSU will take care of you” would serve in 
lessening trepidation with the process (JR).  

• There are also adjustment issues for local farmers in relation to the product 
specifications required for Food Services. For example, jargon and product 
quality specifications used by Food Services to describe apple sizing is not 
always understood by farmers. This inconsistent quality makes effective use of 
these products within the dining halls difficult (SS).  

 
Preparation 

• A longer planning period for the meal will be implemented in future locally 
sourced meals. This would allow Food Services to be more detail oriented and 
provide more time to enter recipes in their database and produce the allergen 
and nutritional information typically provided to students dining in the commons 
(JR).  

 
Survey Instrument 

• In terms of the survey, several improvements could be made. Never were 
respondents asked whether or not they held a campus meal plan. In the future, 
more specific input should be collected from students that do not hold a meal 
plan but are still interested in purchasing the locally sourced meal. These 
questions would be similar to those asked on the initial survey, but with a greater 
focus on the respondentsʼ willingness to pay additional for the locally sourced 
meal, as the base cost is much higher than for those that hold a meal plan (JR).  

 
 
 

 
 
 
  


