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Problem  
 In addition to their own health, students are increasingly more concerned about the health 

of their communities and the planet.  Thirty four percent (455 people) of respondents from the 

latest survey of the Bernhard Center were unsatisfied with the Bronco Mall food court’s facilities 

and services.1  One student commented on the survey, “I think that the bernard center needs to 

focus on healthy foods and local businesses. WMU seems to remove itself from Kalamazoo the 

city, and to bring it back I think we need to add local businesses.” (quoted exactly, pg. 50)  This 

student, like me, is concerned about the separation between what we collectively idealize and our 

daily behavior.  Western has yet to address the concern for unsustainable food systems it 

participates in. Do students know, for instance, that the average food product on campus was 

produced 1,500 miles away?2  Such issues are literally on the forks of students on campus, yet 

the opportunity to utilize such a tangible education goes largely ignored. 

Summary of Research 
 I explored how WMU could implement an exemplary eatery on campus.  I discovered 

two student led cafés at other universities worth emulating, Food for Thought Café of Portland 

State University and Earthfoods Café of UMass at Amherst.3  Evie Asken, Director of Campus 

Planning at WMU, suggested my project for the future renovation of the Miller Plaza café.  I also 

met with Tim Palmer, professor of Management, to explore how students will perform a 

feasibility study for this project in an upcoming semester.  Dr. Steven Kholer, chair of the 

Environmental Studies department and many students I’ve talked to are in support of the idea.  

Soon, I will meet with Judy Gipper to explore how WMU Dining Services could accommodate a 

student led café.   
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Based on my research, I propose WMU commit to implementing a student led café in one 

of the existing campus cafes.  I recommend WMU do so when it renovates the Miller Plaza area, 

including the Plaza Café.  I recommend WMU do so through the following vision statement and 

goals. 

Project Statement: to propose a campus café at WMU whose mission is to: 
Provide healthy, tasty, affordable food to the WMU campus community in a 
socially, ecologically, and financially responsible manner. 

 
Project Goals 

1) Provide a “living laboratory” for students 
  -Student led and operated 
  -Use the following Sustainable Principles (Goals 2 thru 5) 
 2) Challenge students to meet ecologically sustainable food system ideals 
  -Locally sourced foods or Organic quality standard 
  -Humanely treated animals/animal products 
  -Ecologically sustainable food production 

(non-toxic, reusable materials, energy conservation, etc.) 
 3) Challenge students to meet sustainable economic and equity ideals 
  -affordable food, paid staff, self-sufficient growth model 
 4) Challenge students to meet sustainable ideals of equity 
  -Fair labor, Fair Trade, cooperative leadership 
 5) Challenge students to meet sustainable education ideals 
  -raise awareness for student body, promote sustainable eating/principles 
 
WMU is sure to benefit from a student led café that addresses these issues.  A student enterprise 

is more rewarding than a classroom since it will engage students across disciplines; produce an 

edible and profitable product; and enhance the brand of WMU as a caring, responsible, and 

innovative institution of learning and research. 

 
 
Notes 
                                                
1 These results include respondents who either reported “unsatisfied” or “very unsatisfied”. 

Brailsford & Dunlavey, Inc. (June 2006). Bernhard Center Survey Analysis, interim draft.  Western 
Michigan University. 

2 Michigan Food & Farming Systems-MIFFS. (2006) “The Triple Bottom Line”. Retrieved 16 April 2007 online at 
< http://www.miffs.org/triple.asp> 
3 For more information regarding Food for Thought Café, please visit <http://www.upa.pdx.edu/SP/>.  For 
Earthfoods Café please go to < http://www.umass.edu/rso/earthfds/> 


