











OPPORTUNITY: Provide larger legacy
project attendees can engage in

There are many benefits to the service and donation programs
in place at Oracle OpenWorld. However, current programs are
either small-scale, or directed at down-pipe responsibility for
event discards. Oracle could demonstrate more leadership
through a larger size, hands-on service activity that is open to
more onsite attendees, and perhaps even remote audiences.
With 50,000 event participants, such an endeavor could have
huge give-back potential, as well as brand value for Oracle. To
prevent a one-time, piece-meal effort, Oracle is encouraged to
think about how a service project could be designed as a long-
term legacy, that ties together community need with Oracle

products, citizenship goals and skills.

HAVE FUN o
If each event participant

Inspire attendees through engaging sustainability experiences volunteered 15 minutes

- : : . : it would make
BEST PRACTICE: Devoxx4Kids. Oracle, Oracle including workshops on Minecraft modding, a San Francisco-based group committed to

Academy and Devoxx4Kids invested in Python, NAO robot and Lego Mindstorms. 150  increasing the number of women of color in 1 2,00 O h O u rS
the next generation of programmers by children of JavaOne attendees and students the computer science and technology fields. .

partnering in a first-time Kids Day at JavaOne.  from local underserved schools participated. The event was highly rated with 97% feeling Of d Iffe re n Ce
Devoxx4Kids engaged youth in learning 43% were girls, while 57% were boys. 100% of  they would attend again. Check out these

and applying programming in a fun way, registration was donated to Black Girls Code, videos to hear the kids speak for themselves!




BEST PRACTICE:
Getting to know farmers and producers.

ustainable food is complicated! In the early stages, Oracle
SOpenWorId placed emphasis on local menus. Today, ingredients
in a typical boxed lunch at the event travel 6,000 miles from farm to
plate. A dramatic drop from 13,000+ miles when we began! However,
food sustainability is not just about going local. It's about intentionally
looking at food choices in a way that creates better food systems. That

involves considering a complexity of issues from nutrition to packaging,

68% of food is produced
within 250 miles of San
Francisco, and 95% of
food comes from within
500 miles

seasonality, waste, human and animal welfare and the embodied carbon
and water that it takes to grow our food. Over the last seven years, the
primary event caterers for Oracle OpenWorld, Savor and McCalls, have
acquired increasingly specific information about where food is coming
from, and continue to shift to suppliers that provide to a better food
experience for all. In that time, Oracle has gotten to know more about

who feeds event attendees, and where menu selections come from.

Daily Lunch Options: Feature

cheese from Fiscallini Farmstead
in Modesto, Point Reyes
Farmstead, Belfiore Cheese

in Oakland and Laura Chenel

Chevre in Sonoma (6,221 meals).

Daily Dressings and Marinades:
Made with Sparrow Lane vinegar
and oils, made in Modesto,

from Napa Valley fruit and wine

(16,218 meals).

Wednesday Boxed Lunch Salad:
Community Grains Pasta Salad
made with 100% organic, non-
GMO fusilli, grown, milled and
produced in Northern California

(6,697 meals).

Vegetable Selections: California
Farms with sustainability
programs providing produce

to Oracle OpenWorld include:
ALBA, Christopher Ranch, Church
Bros., D'Arrigo Bros., Ratto, and

Maristone.

Protein Selections: Event lunches
used California-raised Mary’s
Free Range, USDA Organic
chicken and American Humane
Certified Foster Farms chicken

(14,712 meals).

Thursday Boxed Lunch Salad:
Mohr-Fry Ranch Bean Salad
made with CCOF Certified
organic beans, grown in Lodi,

California. (3,649 meals).


http://www.mohrfry.com/sustainability.html
http://www.communitygrains.com/the-community-grains-story/
http://www.sparrowlane.com/about-us
http://fiscalinicheese.com/aboutus.php
https://www.pointreyescheese.com/farm/the_land
https://www.pointreyescheese.com/farm/the_land
http://www.belfiorecheese.com/
http://laurachenel.com/
http://www.maryschickens.com/farmvideo.htm
http://www.maryschickens.com/farmvideo.htm
http://www.maryschickens.com/farmvideo.htm
http://www.fosterfarms.com/about/values.asp
http://www.fosterfarms.com/about/values.asp
http://www.albafarmers.org/
http://www.christopherranch.com/the-ranch/sustainability
http://churchbrothers.com/content/
http://churchbrothers.com/content/
http://www.andyboy.com/social-responsibility/

SPOTLIGHT: FOUR GOALS | ONE FOCUS

Careful attention to food service will allow Oracle to progress against sustainability goals in an
integrated way on an on-going basis.

SUPPLY CHAIN TRANSPARENCY: Who are
1 we buying from?

Caterers are improving supply chain
transparency as Oracle has requested deeper
information about food served. Distributor and
producer information for standard suppliers
(representing less than 10% of food volume)
was provided three months in advance by
Savor. In addition post-event reports disclose
sourcing information for 70% of food volume.
Information is still lacking for outsourced

food, including boxed lunches served by hotel
venues. So while transparency is improving,
more work needs to be done, and ideally could

occur earlier in the planning process.

25HIFT TO BETTER FOOD CHOICES: Can we

design food service to meet our goals?
With better food knowledge comes clear

options to make better choices that reduce
waste and carbon and support healthy
communities. Oracle took major strides this
year in this area (see next page), paying
particular attention to waste reduction
opportunities. Future opportunities include
increasing use of certified organic food and
verified fair labor produce, both of which are

low or unknown at this time.

3 COMMUNICATE: Can we inform and involve

attendees in making good food choices?
Until recently, Oracle has not known

enough about suppliers early enough to
share information about food choices with
participants. It has also been difficult to
predict “imperfectly delicious” food that will be
available during the event. This is improving,
and tools like the mobile app present
opportunities to begin to share information
better. The timing is also good to create
unique food experiences that highlight food
sustainability issues, such as food waste, to
attendees in very visible ways that hopefully

lead to better choices in their daily life.

HIGHLIGHT: Sustainable Food Experience 2014

In 2014, water and drought rose to the top of issues Californians are worried about, matching
the economy and jobs as sources of anxiety for the first time. Working to finalize event
menus as media coverage of California’s worsening 2014 drought hit, event staff actively
considered what could be done to reduce water waste in food choices.

EAT YOUR VEGGIES: Meat-less Monday progressed at Oracle OpenWorld, where organizers

provided two vegetarian options for lunch on the first full day of the event, in addition to

a protein option. This decision replaced 5,000 beef entrées that were provided in previous

years, increasing vegetarian content to 65% of lunch options from 33%. The estimated

benefits from this decision were:

- 8.5 million liters of water conserved, enough to fill 34 million glasses.

. 14 metric tons of carbon avoided, equal to the amount sequestered by 363 trees grown
for 10 years.

WATER-WISE FOOD CHOICES: In addition, Oracle chose to offer poultry proteins instead of
beef for lunches on Tuesday to Thursday. This impacted a further 12,500 meals, saving:

. 15.7 million liters of water, enough to overflow six Olympic-size pools.

«  28.5 metric tons of carbon emissions, equal to the annual emissions from six cars.

IMPERFECTLY DELICIOUS FOOD: Food waste in the United States is a $165 billion problem.
And most of that waste happens before the food hits your plate. Event caterer Savor took
advantage of new “imperfectly delicious” vegetable options provided by their supplier. This
product option makes vegetables that don’t meet the aesthetic standards of grocery stores
available to commercial kitchens for purchase at a discounted rate. Approximately 100
pounds of imperfect-looking and perfectly safe and healthy squash and fingerling potatoes
were processed by Savor for the event.



http://blogs.kqed.org/science/2014/10/22/a-first-drought-tops-list-of-californians-worries/
http://blogs.kqed.org/science/series/california-drought-watch/
http://www.nrdc.org/food/files/wasted-food-ip.pdf

Questions? Comments?

We welcome your feedback, ideas and other inquiries, so please reach out to us.
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