
SUSTAINABLE 
STUDENT  

CENTERED  
In collaboration with the Bernhard 
Center, the Campus Beet and the 
Office for Sustainability and with 
support from the WSA, our team 
planned and organized an event to 
reimagine the former Campus Trends 
space. Our open house drew on 
previous projects including the Student 
Led Campus Cafe Project by Ash 
Norton (2007), the Weekly Initiative 
for a Student Cooperative Cafe by 
Ryan Walters and Matthew Hollander 
(2008), the Purple Potato by Kristiena 
Sartorelli, Caleb Oliver and Ian 
Orawiec (2010) and Internship Options 
for the Campus Beet by Susie Drust 
(2011). We were able to synthesize the 
work these groups did as a starting 
point.$!
Our team also analyzed best practices 
on other sustainable cafes around the 
United States. We analyzed University 
of California-Berkeley, Eastern Illinois 
University, The Shakedown Cafe and 
Lemonade for best practice 
information to use to aid in our 
processes.  

Our vision is a vibrant space that 
serves diet sensitive, sustainable food 
options. We aspire to make our cafe a 
collaboration between different 
disciplines, involving a multitude of 
students to plan next steps forward. 
We want to create a space that 
celebrates WMU students skills 
including art, spoken word and music. 
The food in the collaborative cafe will 
make conscious choices to support the 
local economy.  Our vision immerses 
students in the culture of 
sustainability at WMU. $
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HISTORY 



LESSONS IN SUSTAINABILITY  

Over this past semester, we have learned many lessons in communication, professional etiquette, 
event planning, collaboration and real world application of knowledge. $

The lessons we learned will help us in our future careers and lives. After working on this project 
we have gained appreciation for the work that goes into moving a large idea forward. 

AMERICAN COLLEGE AND 
UNIVERSITY PRESIDENTS 
CLIMATE COMMITMENT 
(ACUPCC)  
President Dunn signed onto the APUPCC in 
2009, making a commitment to incrementally 
move towards climate neutrality by 2065. Having 
a cafe that serves local food decreases carbon 
emissions and bring awareness to this goal by 
promoting conscious sustainable choices. 

2009 STRATEGIC INITIATIVES 
REPORT  
Appendix 4: Complete Catalog of Strategic 
Sustainability Initiatives Section II of the 
Operations/Inreach Initiatives: “Work with 
student groups to facilitate the creation of a 
student- run cafe that emphasizes local and 
organic foods”

TALLOIRES DECLARATION  
According to the guidelines we have agreed to take 
action in ten different ways since 2008. Our cafe 
meets most of the action guidelines. Specifically, we 
hope to increase awareness of environmental 
sustainability, create an institutional culture of 
sustainability, collaborate for interdisciplinary 
approaches , maintain the movement and with work 
towards the other goals as well. 

We organized an event in the “Campus Trends” 
space as an open house to gather data on interest 
and provide students with an opportunity to help 
reimagine the space as a Sustainable Student 
Centered Cafe. Our event featured a catered 
meal, live music, spoken word, and art by WMU 
students.  WMU. The April 16th event  brought 
in over 150 interested students and faculty 
members. We also collected data through a hand 
written survey. The results showed that 97% of 
participants endorsed the Sustainable Student-
Centered Cafe and would support it in the 

Please take a moment to watch a video of our event 
by going to the WMU Sustainability site. On the 
You Tube link click on “Campus Trends 
Reimagining” video. 


