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Our developing food charter by our Health, Nutrition & Sustainability
working group

HEALTHY FOOD

Food on campuses enables people to thrive

by making healthy choices easy choices.

OUR AIM
To provide staff, FAIR FOOD
students and visitors All people have access to and the means to
. . choose and obtain safe, healthy, local and
with food choices culturally acceptable food on campuses.

that are healthy,
sustainable and
equitable.

LOCAL FOOD
Food on campus is produced or harvested in
Tasmania supporting local farmers and suppliers.

INFORMED FOOD
Staff and students involved with co-design of
food charter. Create a platform for collaborative
food systems research and education between
vendors and UTAS educators/fresearchers.




Eight strategic principles to guide our decisions and inform the
operating model
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