Change Makers Project

What is my project?
My project is to raise awareness about the food served on campus and for the University to serve more food safe for vegetarians, vegans and gluten intolerant staff and students on campus. I would also like staff members to have more of an awareness about allergies and eating disorders.
Why am I doing this?
I am doing this project because I have noticed a lot of problems with food around campus. One of the biggest problems I have faced with food on campus is the pasties served in the CWAD coffee shop. There was an incident in October where I ordered a cheese and onion pasty, and I was served a steak pasty when the only type of pasty they were meant to be serving on that day was cheese and onion. The staff working on that day then had to cut open every other pasty and check what it was which was very alarming for someone like me who has never eaten meat. There was another incident with these pasties where they were labelled as vegan and when someone asked for a vegan pasty, they were served cheese and onion. One of my classmates also asked for a steak pasty and got served cheese and onion. This is an extremely dangerous situation as I have a friend who has a dairy allergy and if she were to order a vegan pasty and get served cheese and onion, she could go into anaphylactic shock and need to take her EpiPen. A situation like this cannot be overlooked. I had a meeting with the head of the catering department where we discussed all these issues, and I was assured that the correct measurements would be put into place to make sure it does not happen again, but I have not seen any improvements as I spoke to a member of staff on the catering team in Lampeter and I was told that none of these measurements have been put into place.
Another big problem I have seen is the lack of vegan or vegetarian food options. I have vegan and vegetarian friends who often are not able to buy food on campus because there is nothing being served that is safe for them to eat. I have noticed that a lot of food that is labelled vegan contains traces of milk and eggs, which is not suitable for vegans. An example of this is the “vegan Kit Kat” chocolates, when you read the ingredients list on the back, it says “may contain milk” or the “we love cake” snack bars being served all around campus which are always found in the vegan section, when you read the ingredients list on these, egg is one of the listed ingredients so these snack bars should not be in the vegan section. I would also like to see more vegan and vegetarian foods being served every day instead of one day of the week.
I have noticed that in the CWAD coffee shop, not everything is labelled so sometimes the staff do not know what things are. I have seen staff and students try to order food but with no labels, no one knows what anything is. This is something I would like to see change, so no one feels like they are at risk when buying food. 
[bookmark: _Int_56zCV8SW][bookmark: _Int_QboLrDV4][bookmark: _Int_wOq0vyzP]Another thing I have noticed on this campus is that the staff seem to have little knowledge or understanding of eating disorders. Myself and some of my friends and classmates have felt we are being judged by some members of staff when asking for certain foods or asking for the list of ingredients in everything we order. For example, some members of staff can get annoyed or irritated when they have to deal with people asking a lot of questions, and some members of staff can have a very patronising tone when you order food and they will ask you if you are sure that the food you are ordering is what you want. For people like me who have any type of eating disorder, ordering food when we do not know what is in it or being judged for the foods we like can be very daunting and off-putting. It can be extremely difficult to order food sometimes when you live with an eating disorder, and I would like staff and students to have more awareness on eating disorders and what life can be like when you have one. I feel that with more awareness of struggles such as eating disorders, ordering food around campus would be a much better experience for staff and students. 
Survey results
After conducting a survey, I got 14 responses, these are the questions I asked and the results I got:
1. How often do you use Merlin or the coffee shops on campus?
12 people said up to 4 or 5 times a week
1 person said once every 2 weeks
1 person said never
2. Have you noticed the issues with some of the food they serve?
11 people said yes
3 people said no
3. Have you noticed there are very few vegan/vegetarian options?
10 people said yes
4 people said no
4. Do you think it is fair to pay more for vegan alternatives?
2 people said yes
12 people said no
5. What would you like to see more of in Merlin or the coffee shops?
7 people said more vegetarian and vegan options
2 people said cheaper prices
1 person said an online menu
1 person said white hot chocolate
1 person said nothing
1 person said clearer signage of food
1 person said healthy food

Evidence I have gathered

I have gathered a collection of photos of the food being served, the menu in Merlin where they were only serving vegan food for one day of the week, the snacks available in both the CWAD and Merlin, I also have pictures of the snacks and chocolates that are labelled as vegan but contain eggs and milk, and the food being served in the CWAD where you can see there is very little signage to say what is on offer. 

By gathering all this evidence, it is clear there needs to be a change.

Research I have done 

After doing research on this topic, I have learned that veganism comes under the international human rights act, which means that the university are obligated to provide plenty of vegan options. Every vegan student has the right to be served the food they can eat but right now, vegan students have very few options compared to other students who do not have any dietary requirements. The university must ensure that they are following the Equality Act 2010 and not discriminating against veganism.

By serving more vegan options around campus, this could have a positive impact on sustainability. This could also be lined to health benefits, health promotion, and environmental events. I have also learned that if anyone has any concerns about the food being served, or the university struggling to meet vegan needs, you can call 07482 363922 on weekdays or you can send an email to, KnowYourRights@vegansociety.com and a dietitian can offer nutrition advice to the university’s catering staff.  (The Vegan Society, n.d.)

Another thing I learned from doing research is that vegan and gluten free students can often be overlooked by many university dining halls, but if they do not have enough alternatives, this can be detrimental to their health. Many colleges and universities have started supplying additional items on their menus for students who have food allergies or special dietary requirements, but there are still limited options for these students, especially students living on campus, who must find other ways to obtain nutrition rather than using meal credits or using the university’s dining hall. Vegetarian, vegan, and gluten-free students should have equal access to meals, especially when the university accommodation is their home during term times. 

The first thought for vegans is often a salad, but a salad lacks the protein for a healthy diet. Most salads being served on campus are full of vegetable but lack protein. Vegans get most of their protein from beans, tofu and grains which is not often served on a university campus.  (College, 2022)

How will I change this?

To change this situation, I can talk to student services and ask for their advice. I can also talk to the catering department and tell them about my project and the research I have done. I can also ask some of my friends and peers who have special dietary requirements to come with me to talk to the catering team about their own experiences with food on campus, so the staff know how people are being affected by the food being served and they can find a way to put measures in place for those who are affected by this. 

When do I want this to change?

[bookmark: _Int_EvuVtUBM]I think it is important to change this situation and get more vegan, vegetarian, and gluten-free options added to the catering menu as soon as possible so that all students and staff can feel like they are being included and they are able to eat the food being served just like every other student. 
The sooner this situation changes, the sooner staff and students will be able to eat the food being served without having to worry about whether they will be able to eat food every day. 

Conclusion 

[bookmark: _Int_i8pE3GXa]To conclude this project, I think it is detrimental to student and staff to be able to have a healthy cooked meal every day. I would like to see more vegan, vegetarian, and gluten-free food being served on campus so that there is no discrimination, and everyone can know there will always be a food option available to them, so they don’t have to worry about not being able to eat anything during the day. If students and staff are able to have a healthy cooked meal at lunch time, they will be able to work a lot more efficiently with less distractions, this will also help with energy levels, and health benefits. 

Another thing I would like to see change is the possibility of food getting mixed up because there are no labels, or being served the wrong food because a certain food item was mixed up with similar items and the staff are not aware of what food they are serving. 

I would like to see vegan food options that do not contain traces of milk or eggs so that people don’t have to worry about whether their food is safe or not. 
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