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1) A piece of food on average travels about 1500 miles 
before it lands on your plate. Such practices are 
non-sensical and definitely not sustainable. When 
food is transported, fossil fuels from trucks and 
other forms of transit are emitted into the 
atmosphere. Transport systems have significant 
impacts on environment, accounting for 20-25% of 
world energy consumption and carbon dioxide 
emission. Why should we go through this method of 
food transportation when we can simply eat locally? 

2) Emory values sustainability, especially for food 
systems. By 2015, Emory hopes to move towards 
using at least 75% local or sustainable grown food in 
all its facilities. 

3) In 2007, President Wagner named a Sustainable Food 
Committee to lead Emory’s Sustainable Food 
Initiative. This group of 12 staff members have since 
accomplished and planned several projects to 
promote eco-friendly food gardens and food 
options. 

4) Emory now boasts several facilities on campus to 
provide sustainable food resources such as: food 
gardens on campus, weekly local farmer’s market, 
the “eating sustainable” information sheets, an 
Emory/Oxford farm, an anthropology course 
promoting the Sustainable Food Fair, a Farmer 
Liaison, meatless Mondays and a “slow food” club 
that promotes eating locally grown produce. 

5) Emory’s food gardens boast tomatoes, lettuces, 
peas, beans, greens, eggplant, broccoli, 
strawberries, and even cotton; the gardens have 
become islands of beauty, education and campus 
interest. 

6) Every Tuesday, Emory hosts a local farmer’s market 
near cox hall. This market features kettle corn, blue 
donkey coffee, produce, herbs, cheese and other 
locally produced foods.

7) Emory also features “eating sustainable” 
information sheets that were created in 2009 by the 
Sustainable Food Committee. This was done in order 
to promote health as well as to raise awareness of 
food labels, and nutritional content of sustainable 
food. 
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8) Emory’s Emory/Oxford farm is still in the 
works to be created as a student-run project. 
This farm would be a sustainable and organic 
farm that would grow foods to be consumed by 
Emory students.

9) Emory also offers an anthropology class 
specifically focusing on the organization of a 
yearly Sustainable Food Fair that brings a group 
of local farmers to the Emory campus.

10) To support local and sustainable purchasing, 
Emory has partnered with a local nonprofit 
organization, Georgia ORganics from 2007-2009 
to hire a farmer to serve as a liaison. This liaison 
provided information and offered help to the 
food service distribution system and helped 
other Georgia famers become certified as 
sustainable producers with Food Alliance. 

11) On Mondays, Emory strives to be meatless by 
promoting “Meatless Monday”. "Meat 
production is generally recognized to leave a 
bigger footprint on the Earth," says Peggy 
Barlett, Anthropology professor and Emory 
sustainability leader. Meat generally 
demands much more energy and more water 
to produce. 

12) Emory has proved that eating sustainably is 
a viable and better option. We hope that 
Emory’s move towards sustainability through 
food can inspire others to follow in its footsteps. 
Eating sustainably and locally does not have to 
be overly expensive or overly hard to do. 
Hopefully Emory’s example can influence others 
to do the same.


