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Our Mission

The Menus of Change University Research Collaborative 

(MCURC)—co-founded and led by  The Culinary Institute of 

America, Stanford Residential & Dining Enterprises, and  

Stanford Prevention Research Center— is a global network of 

over 80 colleges and universities accelerating progress toward 

healthier, more sustainable, and delicious food choices using 

evidence-based research, education, and innovation.
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USA
74 members Asia

1 member

Europe
8 members

85 colleges & universities  2 Contract Companies  1 ex-officio members  6 Research Collaborators 2 Research Innovation Affiliates   

600+ Total Members 88 Total Member Institutions

Canada
2 members

Latin America
1 member



Arizona State University

Boston College

Boston University

Central Washington University 

Centre for Alternative Technology

Claremont Graduate University

College of the Holy Cross

Colorado State University

Columbia University

Cornell University

The Culinary Institute of America

Duke University

Drexel University

Framingham State University 

     North Carolina State University

     Occidental College

     The Ohio State University

Ohio University

Oregon State University

Paul Bocuse Institute (France)

Penn State

Penn State-Lehigh Valley

Pomona College

Princeton University

Singapore Institute of Technology

Queens College (City University of NY)

Rice University

Rutgers University

     Georgia College & State University

Georgetown University

George Washington University

Harvard University

Hotel Management School (Maastricht, NL)

INSEAD (France)

Johns Hopkins University

Kansas State University

King’s College University 

Marist University

Massachusetts Institute of Technology 

Michigan State University

New York University

Northeastern University     

     North Carolina Central University

Extensive and Inclusive Membership
Members



     Sacramento State University

San Jose State University

Stanford University

The Culinary Institute of America

Tufts University

University of Arkansas

Universidad Anáhuac Mayab, Mexico

University of Bristol (UK)

University of British Columbia (CA)

University of California, Berkeley

University of California, Davis

University of California, Los Angeles

University of California, Merced

     University of California, Office of the

     President

University of New Hampshire

University of North Texas

University of Notre Dame

University of Reading (UK)

University of Southern California

University of Texas, Austin

University of Vermont

University of Warsaw (PO)

University of Washington

Vanderbilt University

University of Villanova

Virginia Tech

Yavapai College

University of California, Riverside

University of California, San Diego

University of California, San Francisco

University of California, Santa Barbara

University of Colorado, Boulder

University of Connecticut

University of Guelph (CA)

University of Iowa

University of Kansas

University of Maryland

University of Massachusetts, Amherst

University of Massachusetts, Lowell

University of Michigan

University of Missouri

University of Montana

Extensive and Inclusive Membership



Research Collaborators:

Datassential

EAT 

BITE

Greener By Default

ProVeg

ReFED

World Resources Institute

Technomic

Ex Officio Members:

Google

Extensive and Inclusive Membership

Contract Companies:

Aramark

Compass

Research Innovation Affiliates:

Leanpath

Galley 

Topanga



MCURC Founding Sponsors



MCURC 2025 Sponsors

Research Innovation Affiliates: Research Collaborators:



Develop Scalable, Applied Solutions to Promote Healthy, Sustainable, and Delicious Food Choices

And Delicious Food Choices

Identify and evaluate the culinary 
processes to develop delicious 
recipes, as taste is one of the first 
drivers of consumer food choices.

4
To Promote Healthy, Sustainable

Keep in sight that the endgame 
deliverable is not only research, but 
impact on students’ actual diets

3
Applied Solutions

Focus on practical guidelines 
and teamwork to ensure 
operational feasibility

2
Scalable

Deliver research outcomes and 
methodologies based on scaled 
initiatives

1

Academic Research
Develop an academic research portfolio 
to have broadly generalizable research 
published in peer-reviewed journal

Operational Research
Develop process improvement 

interventions that will allow the 
improvement of dining operations

Collective Impact Projects
Develop a culture of sharing data on 

purchasing of specific foods that are at 
the center of the MOC principles

MCURC Research: Shifting Diets



The MCURC has pioneered a new behavioral research model to scale innovative 

research projects from one university across the MCURC.

Research Model

Pilot in one 
university

ExtendedMCURC
multi-site 

study

1

Institution(s)

Up to 60

Up to Dozens

Days

Up to Hundreds

Hundreds 

Data points

Thousands

Limited

# of variables



Most effectively 

produce, 

promote, and 

upcycle food to 

reduce waste

Food Waste 
Reduction 

The MCURC Research Agenda

Transform protein 

menu concepts, 

including the Protein 

Flip, and elevating 

plant-based protein

Plant-forward 
Promotion

Evaluate how 

education can induce 

healthier and more 

sustainable food 

choices

 food choices

Increased Food 
Literacy



MCURC Research by the Numbers

● 18  published 

operational resources 

●  7   academic research 

publications 

●  8   current multi-site 

and pilot projects

19

7

8



Operational Research Examples





Measurable Outcomes

Food Waste 
Reduction

Environmental 
Impact

Cost 
Savings 

Social 
Impact

Quantify 
pre-consumer food 

waste

Carbon 
and water savings

Reduced food 
purchasing 

Waste disposal 
costs

Labor

Staff engagement 
and morale 

Customer 
satisfaction

MCURC



REPORT

OPERATIONAL TOOLKIT

PROJECT RESOURCES

RECIPE COLLECTION

Check them out on the 
 MCURC Resources Page

https://www.moccollaborative.org/resourcelist


2025 EDITION

Plant-Forward 
Opportunity







Academic Research Examples

https://www.moccollaborative.org/re
search



https://www.frontiersin.org/journals/sustainable-food-systems/articles/10.3389/fsufs.2024.1472789/full
https://www.mdpi.com/1660-4601/21/7/945


Current Research Examples





 Diet Diversity Research Project

Study Purpose
Uncover opportunities and test 

interventions that increase college 
students’ knowledge and acceptance 

of diverse plant-based foods, to 
improve diet quality as a key outcome 

of greater dietary diversity.

Photo: Knorr & WWF. (2019) Future 50 Foods Report. 



 
Diet Diversity Research Project

Benefits for Participating Sites

Gain insight into how to best incorporate 
more diverse plant-based foods into 

menus, and learn ways to communicate 
and serve to encourage the selection of 

diverse, sustainable foods.

Deliverables: Operational Toolkit and 
Academic Manuscript 

Photo: Knorr & WWF. (2019) Future 50 Foods Report. 



Plant Forward in Practice Project

We are developing a toolkit and 
engagement workshop for implementing 
plant-forward menus in campus dining 
facilities, with a focus on leveraging 
plant-based defaults as tools for 
increasing the sustainability of 
foodservice operations while maintaining 
and ideally improving eater satisfaction.

 

PROJECT STATEMENT

PARTNERS:

MOTIVATION

After demonstrating the success of the 
workshop and toolkit through this study, 
we will make these materials publicly 
available to culinarians and other food 
systems leaders to inspire and guide 
practical implementation of 
plant-forward behavior change 
strategies at scale.

 



MCURC Collective Impact 
Initiative



MCURC Collective 
Impact Initiative:

A strategic initiative of data collection 
and impact analysis to advance 

healthier, more sustainable menus



33 Participating Institutions in 2023



SFI - MCURC 
Collective Impact Data

Collective Food Purchases - 42.4 million kg Food-Related GHG emissions - 283 million kg CO2-eq

MCURC Combined Protein Portfolio Analysis



Progress to Date

● In 2023, the collective target was raised from 25% 

to 40% GHG reduction by 2030, aligning more 

closely with the EAT-Lancet Planetary Health Diet.

● From 2019-2023, over 300 million pounds of 

protein purchases were tracked by MCURC 

universities.

● A 23% decrease in GHG emissions per kilogram of 

food purchased was achieved across 33 

institutions.

● This marks nearly 60% progress toward the 

long-term target within five years.



The MCURC Student Fellows Program 
● Consists of undergraduate and graduate students 

from MCURC member institutions

● Gives them the opportunity to gain experience 

conducting research that advances healthy, 

sustainable, delicious food choices in college and 

university settings

● Offers networking opportunities with the larger 

MCURC network across the country and around the 

world 

● Student Fellows act as a bridge between a member 

university campus and the MCURC

Program Overview (2025)

● A cohort of ~30 
students

● 15 partner 
institutions 

● 8 states 
● 2 countries
● 2 co-managers



MCURC Resources

Member Application

Stay informed—follow MCURC 
on LinkedIn for the newest 

updates!

http://www.moccollaborative.org/resourcelist
https://docs.google.com/document/d/1lw-E_3HyDrFOT7-_-rFPsG_Cv0fAPRQB/edit?usp=sharing&ouid=107257510447343978864&rtpof=true&sd=true
https://www.linkedin.com/company/moccollaborative/posts/?feedView=all
https://www.linkedin.com/company/moccollaborative/posts/?feedView=all


Join the MCURC All-Member Annual Meeting!
Members from across the MCURC come together annually for an in-person summit filled with 

inspiring talks, immersive campus tours, hands-on food experiences, and invaluable 

connection—hosted by a different member institution each year.



2026 MCURC Annual All-Member Meeting
October 6th-7th (pre-meeting tour 10/5)



Contact us

Rachel Hoover
Director of Corporate Relations

The Culinary Institute of America

rachel.hoover@culinary.edu

Sponsorship opportunities

Sophie Egan
Co-Director

MCURC

Stanford University

smegan@stanford.edu

Abby Fammartino
Co-Director

MCURC

The Culinary Institute of America

abby.fammartino@culinary.edu

General inquiries

Valentina Córdoba
Research and Community Manager

MCURC

The Culinary Institute of America

valentina.cordoba@culinary.edu


