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Isabella Beltran CALIFORNIA

Global Food Initiative Ambassador
B.S. Environmental Engineering ¢ University of California Merced
ibeltran2@ucmerced.edu

CAMPUS COMMUNITY GARDEN ABSTRACT BOBCAT EATS
Goal: Continue & expand campus wide outreach for events. FOOd |S the fO u ndatIO n Of Goal: To improve the variety, taste & freshness of produce

available to students, staff & faculty while educating them

Challenge: Gathering committed student & campus support for COmmurth and fue‘s SOC|a‘ on vital food literacy topics.
garden projects & events. . . . . :
|nte ra Ct|on US|ng th|S Challenge: Develop & execute successful monthly Bobcat

Market with a food literacy education component on

Strategies: Worked closely with committees of supporting phenOmena, We Can Create campus.
interest student groups & departments.
Spa ces d nd p‘ath F'IM S tO Strategies: Planned & developed a timeline for the Spring
Out Part d with UC M d EcoR % hosted d f d ‘ semester with local vendors and guest speakers.
utcomes: Partnered wi erced EcoReps oste - . ‘
ljaentl Y ana Iimp ement

campus wide events.

Outcomes: Successfully executed the first food

SO‘UthnS SurrOund|ng fOOd literacy/market of its kind, Bobcat Eats 2017.
PROJECT HIGHLIGHTS injustices and sustainable PROJECT HIGHLIGHTS
living.

1/ /A T L e el D i = o Vel f o rmi?i:
had decades of disparities in food ) 0O C a

Q Bobcat th hat to buy & ey, s endin: gt
e menu, what to prducive cnd eyl

disparities have led to societal
to you by the Bobcat Market &
Dining Services of UC Merced

Sponsored by UC Merced Dining &
Global Food Initiative

HOW TO H [

MINIMIZE FOOD WASTE

IN YOUR OWN LITTLE WAY

inequities that have influenced public
When! health and quality of life for Merced
residents, and underrepresented
constituency groups on the UC Merced
campus.

Building on these existing efforts and
partnerships, the Educational Food
Literacy Connection Bobcat Eats at UC

Merced serves to provide students,
faculty, and staff with a monthly i
educational engagement opportunity
designed to promote food systems *
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BABCAT

USING LEFTOVER JAM
e

With ~1 inch of jelly left in a 80z jar, add 1-2

teaspoons of wine vinegar & olive oil, a dash of sesame, a pinch of

-— Kosher salt & some ground black pepper. The jar should be half
full, ~4 ounces total. If the jam was cold, warm the mixture in the

microwave with no lid for 5 seconds or so

CANDIED CITRUS PEELS ne

Slice peels into thin strips. Cook peels until tender
in a medium pot of boiling water for about 10 minutes. Transfer

“Cvery bt of foodhus astory”
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constituency
produce, while also building traction
toward the campuses effort to house a
weekly farmers market. This endeavor o
will aid in satisfying the UC L
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peels to a place to dry. In a medium saucepan bring about ¥2-1 cup
sugar & 1 cup of water to a boil over high heat, stirring to dissolve
sugar. Add peels & boil until it turns translucent and syrup thickens,
8-10 minutes. Transfer to a place to dry, separating pieces as
needed. Let dry for about an hour, then finish

by tossing peel in a bit of sugar to coat
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mandates campuses to strive to ’
procure 20% sustainable food products
by the year 2020.

TJOIN VS FOR A COOKING DEMO VSING THE VEGGIES
GROWN TN THE GARDEN, THERE WILL BE TACOS!!

[OF |

So learn, eat and live sustainably!

y e\ - ‘ A v d.43 aware, ware are you of what's in
= ” o , ur f
~ E L = . :‘2"; e qarl'ké . ’10 2345678910
,’_ 5 v S cont: How did you hear about today's event?
S N - an, oons of sugar?
g NN a8
' I 3 . : N L iz Would bout Food
If you're tired of eating the same old meals, or looking for ways ’ > v e b i more aboutFoo
> BRUISED APPLE CRISPS = " [ Y T
to mCOrporOTe news Vegetob]es into your diet then come learn by E% IR ‘ Thank you for your participation! Answers
i - s ; 3 | | &F"e“eat oven l‘“ zdzi d:greehover; 7//////////7})?}'*/‘////////// WHAT'S IN SEASON AFFECTS THE  Coonty gouss o suns rwaing nrsinga MORE NUTRIENTS FOR YOUR BUCK
o 4 . i G ; £ ut apples into slices & arrange in a lined baking sheet i y DCthat  The best foods are ones with an abundance of utrients.
how to make tacos using the garden veggies with Chef Maria | AR oy e Neatl o sprinkle with cinnamon. Bake for twe hours, flipping the slices ' /4 e o ==y iy e
! : ek — the seasons, herefore produce sold within their own Another focuses on, i i ing hgh in protein and low in calores.
M /ill The tacos Il be plant-based, o  ve f dly! A = t B — - = G =4 ) { CIETEEEETE ,/////////////////////////// season are cheaper, fresher and better. When produce put, food insecurity is i i 2. Salmon is known to be a , this succulent fish contains
Maravilla. The tacos will be plant-based, and vegan friendly ; > ez, : s 20 e s Sl B e e
o » A is sold during their season, their relative abundance g i g
N i : A | -, Ao CARROT PEEL CHIPS T s el
She will also be teaching how to make a vinaigrette for salads, 7 i geag e e . . g e ) o o et b e g o ooyl i L arin®,
7 & _ y= ; y Preheat oven to 400 degrees. Coat peelings uce is made up of roughly 95 perc e transportation) they can develop thei fullavor. Lasty, which ides paricipants 4, Greek yogurtis  better alenative than reguiar yogurt
and spa water. 4 - 5 = with olive oil & desired spices. Place on a lined baking sheet in a when produce is grown and sold in season, it is most vitha i i it contai jin and less of the bad
single layer. Bake for 8-10 minutes until browned & crisp. Fresh likely grown locally. With that being said, the season donation program which allows students who have excess nutrients.
° determines the frits and vegetables soldin the Dining :m"' funds to donate them and allow other students out 5. Chicken breast islow in calories whil deivering more
N , dur o i L than % of your daily protein.
. _STALE BREAD TO CROUTONS sl e e
5 ) programs can be found onlne o request 10 5683 yiamin E, Calcium, magnesium, potassium, and fber.
@ Preheat oven to 250 degrees, cut bread into large pears and pomegranates sold stand alone or Jmengsr in e DG you heve more questions. 1ol s ek ety ol o food
‘outon-sized chunks. Place on cookie sheet & sprinkle with incorporated in the meals at Blue Plate or at the Salad packing in lots of energy while being a low cholesterol food.
seasonings. Bake for about 10 minutes or until bread is dry & Bar. Many Calfornia grown fruits and vegetables are WATER FOOT PRINT OF YOUR FOOD 8. [ i
crunchy. Use as croutons or grate/grind in a food processor for available in mulile seasons or year-found, the e
. y. g 9 bP ; 3 il W s ol T Tl prsiins onss ool Gallonsof 9. Beans pack three imes as much fier as oat and also
reaccrumos. are in peak season in most regions of California. 350 waterper  provide lots of energy.
- Beef galonof 10, Carrots are a good source of iber and with their high
qud

CHICKEN SCRAP NOODLE SOUP

WHAT’S GOING ON IN THE 1840 . ‘water content will make you feel full without the unnecessary

DINING COMMONS? T calories.
H i , strives. 11. Spinach is ks be because i

In a large pot over medium heat, melt butter. Lz mﬂammm_ of UC Merced, the DC ;0:: 146 Spinach is known to be a very good green because it

Cook onion & celery in butter until just tender, ?” addi

5 minutes. Pour in chicken & vegetable broths & stir = A ; Commitment: Zero Net Engery, Zero Net Greenhouse

S : : - 50
in chicken, noodles, carrots, basil, oregano, salt & pepper. Bring Whil focus ( Gas, and Zero Net waste by 2020. The UC Merced Dining Grapes

helps protect against eye diseases, heart disease, and

40
e - 195  Avocados e R
As a whole, UC Merced plans to achieve a Triple Zero cancer while packing lots of folate, vitamin C, niacin, and
60 S e potassium.

92
Center shares this vision and is currently working a fow Chicken 3 S0 why settieforjunks foods that contains lots of unhealthy
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~ - .—.-.,,_‘,: So > Cucumber
S — N to a boil, then reduce heat & simmer 20 minutes before serving. projects and programs t address this goal. The bggest o ",:" nutionts and fatty carbs? Healthy raw foods provide bettr
i challenge in the DC is reducing waste. The 0221 energy sources that will keep you energized throughout the
. Bmt Eah machines, removing paper Ozzi Containers and using only Gallons of Broccoll day.
X g our i are all methods to be more sustainabl waler per =
T QPR ] P \ m“.m“‘m Another way the DC s tyin (o achieve s goal is by pound of
“heck out the " sessesssesmsemmmne buying moreloca produce. Forexampl, 80% o the food
: 3 _— 5.8:
) vV Amel e
equi oneybees are
respx ly (and about
75 pi Imported
I il I

€ garden and Iea m—r ingredients that go into making our pizza are locally made.
u can get involved th @:_
semester!
gies and herbs available for =
harvesting include lettuce, peas, “'
kale, chard, lavender, rosemary,
and parsley.

en? February 9th at 1lpm-3p

"Where? Campus Garden locate
behind Valley Terraces,
adjacent to Ranchers Rd.

LASTING IMPRESSIONS

Successful full scale

PROHECIREVIE implementation of on
With each garden event we have hosted, we have received well e e - YAT-4s e o 1071075
over 100 participantsincluding students, faculty and staff Cam p UusS p rOg Fams ce ﬂte e d o e e e e e e

Weather Cloudy, raining forthe Cloudy, raining, storm Cloudy, raining off and

overall. Each participant receives one-on-one time with our fisthourthensunny  warning on

Merced Master Gardener and has the opportunity to learn new droun d fO O d | nJ US t | ces an d okt toton woncos | SROGIRG  SUOGomA  c,

ways to use fresh naturally grown produce with our campus Seminar/Workshop . 5 . " " 10

PROJECT REVIEW

Sunny & warm Sunny & warm Sunny & warm

h f * b ‘ ‘ ¢ o Attendance
S u S t a I I . a e I V I I I [ Spring Break was the F.ree tote bags were Summer break, not
. given at both market many students were One vendor, sold out.
Comments One vendor following week. One : One vendor
& seminar. Two on campus. One Ran out of totes

vendor.
vendors. vendor

With each Bobcat Eats event we have advertised and hosted,
it has been well received on social media platforms. Many
students have asked for more frequent market days and food
literacy events.



