What Your Tea
Selection Says About
Your Dining Program
A Tufts University Case Study

What does your tea selection say about your university dining
program? A lot, according to Tufts University’s John Fisher,
Procurement Manager of Tufts Dining. Especially when you’re
a university committed to offering students the healthiest menu
choices, improving the planet and the lives of its people through
sustainable practices, and eliminating waste from landfill.
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farming co-op, Teatulia lends cattle to
women in the community. The women
are then able to sell dairy milk to make
a living in exchange for cattle dung that
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The fact that Teatulia’s tea bags and
packaging are compostable and
recyclable fits right into Tufts no-waste
goals. Tufts Dining is committed to
stopping waste before it even starts.
In fact, they’ve been composting and
recycling for 15 years, reducing waste by

he admits.

Fisher has also seen a change in how
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purchasing decisions are evaluated. He says
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that while price is still an important factor, it
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To get students on board with tea,
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the company is doing to support the health

materials around the tea service areas to
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of consumers as well as the health of the
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planet. After all, the products a dining
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for one, as students choose healthier
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Dining now caters to students with food
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“A woman in a field of tea is

More important purchasing factors these
days include the philosophy of a food and
beverage company, the transparency of
where and how the company’s products

allergies and sensitivities in a way it never

a powerful image that helps students
connect the tea to its source,” Fisher
explains. “Simple explanations of
Teatulia’s story and images like these
demonstrate the ethics of a business
that is committed to getting more money
back to the farmer. It’s eye-opening.”
How do students feel about the tea?
Well, they buy a lot of it. Tufts serves
Teatulia iced tea in its main dining
centers, hot and iced teas are available
in five retail locations across campus,
and its catering program offers Teatulia
on its menu.
Teatulia’s organic green teas are the
most popular variety of hot tea. Fisher
thinks that’s because students associate
a health connotation with green tea, and
Tufts’ student body is very focused on
healthy eating.

2904 Zuni St, Denver, CO 80211 | 888.860.3233 | foodservice@teatulia.com | Teatulia.com

© 2018 Teatulia. All Rights Reserved. 180130.b

