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Starting with the 2014 opening game, edward Jones dome, 
home of the St. Louis rams, began offering hot dogs and burgers 
PDGH�IURP�FHUWLÀHG�KXPDQHO\�UDLVHG��DQWLELRWLF�IUHH������
percent grass-fed beef. the stadium’s concessionaire, delaware 
north, teamed up with Shire Gate Farm, located about 80 miles 
southwest of the stadium in nearby owensville, Missouri, and 
EHFDPH�WKH�ÀUVW�1)/�VWDGLXP�WR�VHOO�$QLPDO�:HOIDUH�$SSURYHG�
�$:$��DQG�$PHULFDQ�*UDVVIHG�$VVRFLDWLRQ��$*$��FHUWLÀHG�KRW�
dogs and beef burgers.
 
Shire Gate Farm is owned by former rams player and 12-year 
nFL linebacker will witherspoon. “working with dnc at the 
edward Jones dome, my goal is to make good food available 
to all and to start a food revolution from the ground up,” says 
witherspoon. “I am excited that the rams are taking a stand 
on more sustainable food production. Hot dogs and burgers are 
practically shorthand for bad food, but my grass-fed hot dogs and 
JUDVV�IHG�JURXQG�EHHI�EXUJHUV�DUH�ÀW�IRU�D�SURIHVVLRQDO�DWKOHWH�µ�
(See Afterword for more from will.)

6KLUH�*DWH�)DUP�REWDLQV�LWV�EHHI�IURP�ORFDO�$:$�FHUWLÀHG�IDPLO\�
IDUP�VXSSOLHUV��7KH�$:$�FHUWLÀFDWLRQ�UHTXLUHV�WKDW�DQLPDOV�EH�
raised outdoors on pasture and prohibits the use of antibiotics 
RU�DUWLÀFLDO�KRUPRQHV��VHH�*ORVVDU\���6KLUH�*DWH�DOVR�ZRUNV�ZLWK�
KeHe distributors to procure organic, natural, and specialty 
IRRG��´7KLV�LV�WKH�ÀUVW�WLPH�WKDW�VXVWDLQDEOH�PHDW�SURGXFWV�KDYH�
been served at this level at a major sports venue,” said Andrew 
Gunther, program director at AwA, in an interview with The 
Guardian.1

“when the bigger players in the food industry raise their game, 
and start sourcing local, sustainably produced food, it can lay 
the foundations for real change—not just at sports venues, 
but everywhere,” says witherspoon. “the key is meeting the 
concession stand’s price points. now that this has been proven 
possible, there’s no reason why it can’t happen everywhere.”
According to Lisa Boaz, marketing manager for the rams, “we 
are really committed to serving more sustainable and local 
food as part of our overall green efforts.” the rams’ greening 
initiatives include donating leftover food to St. Louis-based 
operation Food Search and composting food scraps from 
all stadium kitchens. the team also holds an annual Green 

Game every october with prizes for fans who travel to the 
game by public transit. the team prints media guides on 100 
percent post-consumer recycled paper, recycles venue wide, 
has purchased renewable energy credits (recs) since 2011 to 
offset 100 percent of electricity used at the venue for all regular 
VHDVRQ�KRPH�JDPHV�DV�ZHOO�DV�FDUERQ�RIIVHWV�IRU�WHDP�ÁLJKWV�
for all away games. “Since 2005, the St. Louis rams have been 
committed to establishing and growing our green platform with 
the intention of identifying authentic opportunities with local 
partners to reduce our carbon footprint,” says Boaz.
 

The movement toward greener game day food and hospitality practices in sports is impressive. And 
it’s growing. Below are a few noteworthy snapshots of greener food successes at professional sports 
venues in the United States. 

Chapter 5

VENUE SNAPSHOTS

EDWARD JONES DOME 
HOME OF THE ST. LOUIS RAMS
SOURCING ANTIBIOTIC-FREE, ANIMAL WELFARE APPROVED MEAT FROM SHIRE GATE FARM

“When the bigger players in the food 
industry raise their game, and start 
sourcing local, sustainably produced 
food, it can lay the foundations for  
real change—not just at sports venues, 
but everywhere,” Will Witherspoon,  
12-Year NFL Player; Founder & Owner  
of Shire Gate Farm.

1  The Guardian, “Oddly sustainable: will grass-fed beef score at the stadium?,” September 16, 2014, http://www.theguardian.com/sustainable-business/2014/sep/16/oddly-sustainable-grass-fed-beef-
sports-fans-guns-school-children-health-food.

http://www.theguardian.com/sustainable-business/2014/sep/16/oddly-sustainable-grass-fed-beef-sports-fans-guns-school-children-health-food
http://www.theguardian.com/sustainable-business/2014/sep/16/oddly-sustainable-grass-fed-beef-sports-fans-guns-school-children-health-food


 68 | CHAMPIONS OF GAME DAY FOOD

the u.S. open has the highest attendance rate of any other 
sporting event hosted at a single location in the world. the u.S. 
tennis Association (uStA) partners with concessionaire Levy 
restaurants to serve a wide range of local food and beverages to 
the 700,000 fans who visit the Billie Jean King national tennis 
center in Queens, new York for the two-week tournament each 
\HDU��/HY\�5HVWDXUDQWV�PDQDJHV�ÀYH�UHVWDXUDQWV�����FRQFHVVLRQ�
stands, and 100 suites, all of which offer locally sourced and 
more sustainably produced menu items.
 
In 2012, the uStA and Levy restaurants committed to procuring 
40 percent of all food for the u.S. open from local sources—a 
higher percentage than at any previous tournament. Local menu 
items include organic ice cream from Blue Marble in Brooklyn, 
organic produce from Satur Farms and red Jacket orchards, 
local seafood from Gosman’s Fish Market, and antibiotic-free 
DQG�FHUWLÀHG�KXPDQH�FKLFNHQ�IURP�0XUUD\·V�&KLFNHQ��/HY\�
restaurants obtains more than 30,000 pounds of produce 
from farms in the new York metro area. the Patio cafe caprese 
salad, for example, features tomatoes from new Jersey and local 
basil. Several restaurants and concession stands also feature 
northeastern seafood. For example, the Aces restaurant serves 
a Long Island lobster roll and the champions restaurant features 
spicy Long Island clam chowder.
 
Since 2012, the u.S. open Food Village has also featured the 
Farm 2 Fork concession stand, which offers local organic, 
antibiotic-free meat and produce. For example, the menu 
features “Murrays Locally raised chicken Sandwich,” which is 
DQWLELRWLF�IUHH�DQG�FHUWLÀHG�KXPDQH��7KH�VWDQG·V�SRSXODULW\�OHG�
Levy restaurants and the u.S. open to add a second Farm 2 Fork 
location on the club Level of Arthur Ashe Stadium for the 2014 
u.S. open tournament.
 

Behind the scenes, the Billie Jean King tennis center kitchens 
compost all food waste and recover 12,000 gallons of leftover 
grease for conversion into biodiesel by tri-State Biodiesel. 
More than 180 tons of food and fan waste is collected and 
sent offsite become compost for landscaping and farming use. 
Almost all serviceware is compostable. the 2.4 million napkins 
in general concessions are made from 100 percent recycled 
content. during each u.S. open, the uStA also works with Levy 
restaurants to collect more than 10 tons of unsold, prepared 
food to donate to the local community.
 
 

BILLIE JEAN KING NATIONAL TENNIS CENTER  
HOME OF THE U.S. OPEN
LOCAL FOOD, “FARM 2 FORK” CONCESSION STAND & VENUE-WIDE COMPOSTING

SATUR FARMS, 
LONG ISLAND: 

230 LBS  
OF FRISÉE 

3,000 LBS  
OF MESCLUN

1,000 LBS  
OF ARUGULA

PORCH FARMS,  
NEW JERSEY: 

12,000 LBS 
OF TOMATOES

TUREK FARMS, 
NEW YORK: 

1,500 LBS  
OF CORN

500 LBS  
OF PEAS

2,300 LBS  
OF CARROTS 

1,000 LBS  
OF ZUCCHINI

GURDA FARMS,  
NEW YORK:

 3,000 LBS  
OF HERBS AND 

LETTUCES

LYNETTE FARMS,  
NEW YORK: 

3,500 LBS  
OF SQUASH

2,500 LBS  
OF CABBAGE

500 LBS  
OF PEAS

LOCAL AND ORGANIC PRODUCE SOURCED FOR THE 2014 US OPEN
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citi Field, home of the new York Mets, partnered with their 
concessionaire Aramark in 2014 to create the “citi Small 
Business call ups” program, which gives small food business 
owners in new York city the opportunity to serve their food at 
citi Field. during the 2013 season, the Mets surveyed fans 
about new food stands to add to the ballpark. the winner of citi 
Field’s 2014 “citi Small Business call ups” was corfu Grill from 
Forest Hills, new York. “they’re going to like our food, something 
different, more traditional, a real cultural food,” said owner 
Georgios Aspiotis in a Mets’ press release. “they’re going to step 
up from the hot dogs and the burgers.”2

 
corfu Grill is just one of the many local purveyors that Aramark 
works with at citi Field. Jennifer Mccrary, Aramark’s General 
Manager at citi Field, notes that the stadium’s excellent range 
of local food served includes a number of more sustainably 
produced items. For example, the ballpark features Pat 
LaFrieda’s antibiotic- and hormone-free beef in their burgers 
and steak sandwiches. citi Field also hosts Shake Shack, one of 
new York’s fastest growing burger chains. Shake Shack serves 
only antibiotic- and hormone-free beef in their hamburgers and 
hot dogs, and also offers several popular vegetarian options, 
including the “Shroom Burger,” a portobello mushroom patty 
stuffed with cheese.
 
“one of the things we’re most proud of here at citi Field is our 
local partnerships and sourcing locally. we’ve tried to bring 
a taste of new York into the ballpark. we try to showcase the 
bounty that we have around us,” says Mccrary. For example, 
dave Pasternak, 2004 James Beard Foundation’s nYc Best chef 
Award winner, uses only locally sourced food for his citi Field 
“catch of the day” dish.
 
In 2014, the Mets started a small onsite garden, planting herbs 
and vegetables in hydroponic window boxes for use in the suites 
and catering kitchens. “we are very excited to have broken 
ground on this small project. we are growing herbs, tomatoes 
DQG�HGLEOH�ÁRZHUV��,W·V�UHDOO\�IXQ�DQG�KDV�RXU�FKHIV�ZRUNLQJ�WR�
create creative dishes that use the most local ingredients we 
have possible,” says Mccrary. “this project is just the beginning. 
:H�GHÀQLWHO\�SODQ�WR�H[SDQG�LW�IXUWKHU�DQG�JURZ�PRUH�RQVLWH�µ
 
In addition to greener procurement choices, the ballpark is 
working to incorporate other more sustainable hospitality 
operations. Beginning in 2012, the Mets partnered with Action 
carting environmental Services and Aramark to implement food 
waste collection for composting in all kitchens, suites, clubs, and 
restaurants. the venue also saves more than 4 million gallons 
RI�ZDWHU�SHU�\HDU�WKURXJK�ZDWHU�HIÀFLHQW�IHDWXUHV�LQFOXGLQJ�����
KDQGV�IUHH�IDXFHWV������DXWRPDWHG�WRLOHW�ÁXVK�YDOYHV��DQG�����
waterless urinals. the Mets’ administration building also features 
an 11,000-square foot green roof.3

 
 

CITI FIELD 
HOME OF THE NEW YORK METS
MORE SUSTAINABLE FOOD VENDORS & AN ONSITE GARDEN

2  New York Mets, “Corfu Grill earn a Citi Small Business Call-Up,” July 1, 2014,  
http://m.mets.mlb.com/news/article/82416564/corfu-grill-earns-a-citi-small-business-call-up.

3  Major League Baseball, “Mets expand green initiatives at Citi Field,” April 23, 2012,  
http://mlb.mlb.com/news/print.jsp?ymd=20120423&content_id=29457622&c_id=nym%20
?iframe=true.

Hepworth Farms Heirloom Tomato  
and Burrata Cheese Salad
Makes 4 servings

4 large heirloom tomatoes (about 2 1/2 pounds)

1/4 cup good cabernet vinegar

1/4 cup basil infused extra-virgin olive oil

Sea salt or coarse kosher salt  

Freshly ground black pepper

1 teaspoon minced fresh chives

1 each Torpedo onion or shallot, thinly sliced

1/4 cup basil infused extra-virgin olive oil

4 (2-3ounce) rounds Burrata cheese

2 cup Petite greens such as water cress or arugula,  
divided equally

Preparation
Cut tomatoes into wedges, slices or random shapes. Place 
on baking sheet and dress with cabernet vinegar and basil 
infused olive oil. Sprinkle with sea salt, fresh ground pepper 
and minced chives. Allow tomatoes to marinate at room 
tem-perature wrapped in plastic for approximately 30 
minutes. 

Cut burrata rounds in half, drizzle with basil oil and 
season with sea salt and ground pepper. Arrange tomatoes 
and cheese on center of plate, drizzle with juices from 
marinated tomatoes garnish with sliced torpedo onion and 
petite greens.

© Aramark at Citi Field

http://m.mets.mlb.com/news/article/82416564/corfu-grill-earns-a-citi-small-business-call-up
http://mlb.mlb.com/news/print.jsp?ymd=20120423&content_id=29457622&c_id=nym%20?iframe=true
http://mlb.mlb.com/news/print.jsp?ymd=20120423&content_id=29457622&c_id=nym%20?iframe=true
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td Garden, home of the Boston Bruins, has cultivated a unique 
relationship with local farmers to supply fans with seasonal 
and unprocessed fare. one of the driving forces behind this 
movement has been native Bostonite regional executive chef 
Kevin doherty of delaware north, who manages the premium 
hospitality business at the td Garden. the relationships he’s 
developed with local family farmers has helped td Garden bring 
in produce, often organic, from the surrounding region.
 
More than 3.5 million people attend events at the td Garden 
every year.4 chef doherty stresses the importance of sourcing 
what is actually in season to create menus that fans will enjoy.  
As td Garden’s main events, ice hockey and basketball, are 
winter sports, chef doherty often features winter produce like 
squash and other hearty vegetables. 
 
Because the venue requires a large quantity of produce for 
its menus, chef doherty and the produce company source 
from about 15 to 18 different farms. “one of the local lettuce 
suppliers produces 6 to 8 cases a couple times a week, which 
is mixed with other local vegetables and ingredients to create 
great dishes,” says doherty. “Additionally, all of the cheese 
comes from western Massachusetts, new Hampshire, Vermont, 
and new York, and most of the providers are not big, corporate 
companies.”
 

Meat is obtained from a number of suppliers, including 
northeast Family Farms, which is comprised of about a dozen 
farms in western Massachusetts and new York. these farms 
slaughter less than 50 head of cattle a year, according to 
doherty, which means they can only supply a portion of the 
arena’s needs. Although buying from many different small 
suppliers means more work for doherty, he prefers to source 
from northeast Family Farms because of their high standards. 
northeast Family Farms standards include livestock raised to 
maturity on pasture with completely vegetarian diets, animals 
raised without added hormones, beef raised without sub-
therapeutic antibiotics, and pork and lamb raised without  
any antibiotics.5

 
´,�DP�QRW�ORRNLQJ�IRU�ÀOOHUV�RU�FKHPLFDO�DGGLWLYHV�µ�VD\V�&KHI�
doherty. “when I think of a burger, I think 100 percent ground 
chuck, nothing else.” After touring an enormous meatpacking 
plant in chicago and witnessing the problems associated with 
chemical use and tracking sourcing, doherty promised his staff 
they wouldn’t buy from that plant anymore. Instead, he sources 
from more local and sustainable suppliers, often from the farms 
in western Massachusetts. doherty is proud of the food at td 
Garden, saying, “there’s no hormones; we’re not messing with 
Mother nature, it’s real food. It’s food the way it should be.”
 
 

TD GARDEN 
HOME OF THE BOSTON BRUINS AND BOSTON CELTICS
MENU FOCUSED ON SEASONAL AND LOCAL FARE 

4 TD Garden, “The Garden,” http://www.tdgarden.com/the-garden.
5 Northeast Family Farms, “About,” 2015 http://www.northeastfamilyfarms.com/about.php.

http://www.tdgarden.com/the-garden/
http://www.northeastfamilyfarms.com/about.php
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Chicken breast (murrays all natural 2.75 lbs)
Quarte epics
Active gs
Kosher salt 
Black pepper

Fabricate chicken breast, shape into cylinder,  
wrap with chicken skin, season salt and pepper.
Wrap in cheese cloth, vacuum seal. 
Cook sous vide 66 c for 90 minutes.
Remove from sous vide , sear skin in hot fat,  
slice as needed for service.

New England Beets
7 oz Sugar
14 oz Cider vinegar
3 grams peppercorns
1 gram celery seed
1 gram red pepper
60 gram honey – local new England
1 sprig tarragon
3 sprig parsley stems
1 each shallot chopped

Place all ingredients in small pot bring to boil, reserve to cool, 
Wash 2 beets, place to boil in water till tender, peel and dice.
Place in pickle liquid above (make sure its strained).

Organic Freekeh Pilaf
4oz USDA Certified Organic freekah 
2 oz unsalted butter
2oz diced white onion
1 bouquet garni
8 oz water
1 oz unsalted butter to finish

Melt butter in small pan, add onions and  
bouquet garni, cook till soft.
Add freekeh , saute 2 minutes, add water,  
cook covered till done, add final butter with  
seasoning when complete.

Murray’s All Natural Roasted Chicken with Organic Freekeh Pilaf,  
Heirloom Pickled Local Beets, Local Corn Puree, Aspiration Natural Jus 

Chicken Leg croquette
Remove skin from both legs, 
1 shallot
½ carrot
1 celery stick
1 bay leaf
Parsley stems
¼ onion sliced

Braise chicken in stock till tender, remove from pot, strain 
braising liquid, reduce by 1/2 while picking and chopping 
leg meat, shape into small balls season as needed, standard 
breading procedure, fry for service.
The braising liquid is also the sauce for this dish.

Corn Puree
1 ear fresh local corn
1/2 shallot
1/2 white onion sliced
4 oz milk
Parsley stems
Bay leaf
Unsalted butter

Remove corn from kernel, place all in milk and simmer till 
done, puree this mixture, strain season as needed.

Brocolinni Saute
1 small head brocolinni, 
1 oz unsalted butter
Salt 
Black pepper

Blanch, shock and saute as for service.



 72 | CHAMPIONS OF GAME DAY FOOD

:KHQ�0DUOLQV�3DUN�RSHQHG�LQ�$SULO�������LW�EHFDPH�WKH�ÀUVW�
retractable roof structure in the world to earn Leed-nc Gold 
&HUWLÀFDWLRQ�IURP�WKH�8�6��*UHHQ�%XLOGLQJ�&RXQFLO��7KH�EDOOSDUN·V�
environmental features include 249 waterless urinals, which 
save approximately 6 million gallons of water each year. Marlins 
Park also features 319 bike parking spaces and is centrally 
located near public transportation, reducing the number of fans 
driving to games.
 
with support from their concessionaire Levy restaurants, 
Marlins Park is committed to sourcing and preparing their 
food in an environmentally preferable way. the Marlins obtain 
antibiotic- and hormone-free beef for all burgers, organic fruits 
and vegetables, and free-range chicken from a number of local 
purveyors. “everything is fresh, sustainable, and from Florida 
whenever possible,” said Jim Abbey, regional executive chef for 
Levy restaurants, in a 2012 press release.6 “tomatoes in season 
are raised in Homestead or the redland; our shrimp come from 
the Gulf of Mexico, and our rock shrimp from north Florida.” the 
ballpark’s suppliers include niman ranch and Harris ranch 
(antibiotic- and hormone-free beef and pork); Ashley Farms 
(antibiotic-free chicken); teena’s Pride, All Locally Grown Produce 
(organic tomatoes); and Paradise Farms, tom Vick Farms, and 
J&c tropicals (organic herbs, fruits and vegetables). 
 
Levy also donates unused prepared food to the robert King 
High towers, a housing complex for seniors. After every event, 
food is collected from concession stands and main kitchens and 
stored in coolers. Staff and residents from the housing complex 
collect the food and distribute it to their neighbors. Between 
2013 and 2014, Levy and Marlins Park donated more than 
10,000 pounds of food to the housing complex. “the folks at 
the robert King High towers are so appreciative of the food that 
has been delivered. the quantity of food delivered to date has 
allowed them to feed several other tenants in the complex,” says 
Jeff King, vice president of facilities at Marlins Park. “we really 
appreciate the cooperation from Levy in this effort and the ease 
with which the program was instituted.”
 
Food that can’t be salvaged for consumption is donated to a 
local composting program to create a nutrient-rich fertilizer. All 
food scraps (peelings, shavings, cores, leftover food, etc.) are 
collected from Marlins Park’s three main kitchens as well as 
concession stands and held in collection bins. Fertile earth, a 
local farming organization, picks up the scraps regularly and 
brings them back to their farms to be composted. Since the 
program was launched in 2012, 28.76 tons of composting 
materials have been collected.
 

MARLINS PARK 
HOME OF THE FLORIDA MARLINS
PROCURING LOCAL, ORGANIC FOOD

Marlins Veggie Burger
Yield: 10 burgers

3 cups Yellow Rice – Cooked and cooled

3.5 oz package Sazon seasoning

1 Fresh Jalapeno pepper

1/3 cup Red Onions – Minced

2 cloves Garlic, minced

1/3 cup Red pepper – dice the same size as the beans

4 Tablespoons, Molasses

1 cup rolled oats

2, 14 oz cans Black Beans – drained and rinsed

1 cup Sweet Plantains – finely diced

1 Tablespoon Chili Powder

1 Tablespoon Cumin – Ground

3 Egg Whites

2 Tablespoons Cilantro, minced

½ cup all purpose flour, for coating patties

Cook the rice until soft then cool.
Mix, Rice, Beans, Oats, Plantains, Onions, Peppers and 
Goya Sazon by hand thoroughly.
Add remaining ingredients and mix well until combined.
Form into 6oz Patties.
Chill for at least one hour.
Coat Patties in flour then deep fry at 350 for two minutes
Cool quickly on a wire rack before serving, or wrap in 
plastic and freeze until needed.

6 Examiner, “Marlins Park sets new Miami stadium food standard,” April 3, 2012,  
http://www.examiner.com/article/marlins-park-sets-new-miami-stadium-food-standard.

http://www.examiner.com/article/marlins-park-sets-new-miami-stadium-food-standard
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Fenway Park buys seasonal, local produce whenever possible, 
and sends employees to local suppliers to see how their food is 
grown. each year, rich roper, who has been stadium manager 
at Fenway for 30 years, and Head chef ron Abell from Aramark 
bring the entire Aramark food team to spend a weekend at 
ward’s Berry Farm in Sharron, Massachusetts. the farm, located 
only 35 miles from Fenway, provides much of the ballpark’s fresh 
produce, including many organic items such as beets, potatoes, 
corn, and tomatoes. “we take all of our kitchen staff and show 
them how the food is grown and harvested, how hard the farmers 
work, and what the farmers’ days look like. we end up cooking a 
meal for all of the farmers from what we’ve harvested,” explains 
chef Abell. 
 
chef chef Abell of Fenway’s eMc club notes that this process 
helps to educate the culinary students who work as apprentices 
at Fenway Park. “we get a whole new breed of cooks coming 
in who understand where their food comes from. It helps them 
UHVSHFW�LW�DQG�WUHDW�LW�EHWWHU��(YHU\RQH�EHQHÀWV�IURP�WKDW��DOO�WKH�
way to the guest.”7

 
currently, much of the local and seasonal produce is 
incorporated into menus for the suites areas, the eMc, and 
Pavilions clubs. But roper anticipates expanding these offerings 
to all fan concessions, noting that there is a growing trend in 
favor of local food that’s better for the environment. “over the 
last 10 to 12 years, it’s become more prominent that people 
have been looking for vegetarian options in particular,” says 
roper. He continues, “the increasing number of folks making 
requests is very important because we are taking care of those 
people that would not be able to eat if we didn’t make available 
organic or veggie burgers and tofu dogs. In all clubs we offer 
vegetarian entrees. In those areas we have a higher percentage 
of organic items as well.”
 

FENWAY PARK 
HOME OF THE BOSTON RED SOX
CREATING PARTNERSHIPS BETWEEN CHEFS AND FARMERS

7 Boston.com, “The Sox’ other farm team,” September 8, 2010, http://www.boston.com/lifestyle/food/articles/2010/09/08/the_sox_other_farm_team.

Fenway Farms Kale Salad  
with Lemon Vinaigrette
Yields: 4 salads

For Salad:
1/2 head each of red Russian kale, Tuscan kale, green leaf 
kale
4 oz dried cherries(or any other favorite dried fruit)
2 oz shaved fennel
5 oz crumbled Vermont goat cheese
 4 oz toasted marcona almonds

For the dressing:
1 oz lemon juice
3 oz of either canola oil or grape seed oil
1 tblsp of local honey
1 tsp Dijon mustard

To make dressing add the lemon juice, honey, mustard to a 
bowl and whisk to combine, one combined slowly whisk in 
the oil until all of its incorporated. Set aside. Take the kale 
and julienne each type and toss it in large bowl and salt it 
lightly(this helps break down the kale slightly and makes 
it less tough) and let it sit for an hour or so. After the hour 
add the cherries and fennel into a different bowl and add 
the kale to it, add a few spoon fulls of the dressing and toss 
together, add salt and pepper if needed. Plate a handful 
each of the mix on the four plates, top with the marcona 
almonds and crumbled goat cheese and enjoy.

© Aramark at Fenway Park

http://www.gettyimages.com/detail/news-photo/jim-ward-co-owner-of-wards-berry-farm-shows-a-handful-of-news-photo/112183095
http://www.boston.com/lifestyle/food/articles/2010/09/08/the_sox_other_farm_team/
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the Fenway food service team continually explores new ways to 
incorporate and highlight regional offerings into their menus. 
roper says, “we’re putting out a food cart with apples and 
bananas and pears and all kinds of fruits. we also do fruit cups 
that we put all over the stadium and we might sell a few hundred 
of those on a hot day.” He also notes that better food doesn’t 
always have to mean more expensive food. “If you are designing 
seasonal and local menus, your food costs are going to be lower. 
If you surround yourself with a great team and pay attention to 
how you are running your business, you can still run reasonable 
food costs if you know how to plan and execute menus.”
 
Abell also notes that prioritizing local and seasonal food requires 
frequent communication with suppliers. “we constantly question 
our purveyors. we call them up once a week and ask them, what 
do you have and where is it coming from,” he says. “In this day 
and age, nothing is hidden anymore. If someone is telling you 

that they are buying from such and such organic farm, it’s your 
UHVSRQVLELOLW\�WR�PDNH�WKH�SKRQH�FDOO�DQG�ÀQG�RXW�ZKDW·V�JRLQJ�
on. there are no excuses anymore when it comes to verifying the 
sustainability claims being made in the food industry.” Asking 
WKH�ULJKW�TXHVWLRQV�DOORZV�$EHOO�DQG�KLV�VWDII�WR�FRQÀGHQWO\�
communicate to the ballpark’s guests about their more 
sustainable food options.
 
Aramark’s kitchen staff also participates in a composting 
program that closely monitors all organic waste leaving the back 
of house areas. “Something that I hadn’t seen in the business 
until I got here was a waste barrel where we put all of our kitchen 
scraps,” says Abell. “we track, analyze, and weigh our food waste 
in the back of house area. After the waste, scraps, peelings, 
bones, postconsumer waste is weighed. we put them into 
barrels, which are sent to be composted.”
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As part of the wells Fargo center’s ongoing sustainability 
initiatives, the Philadelphia Flyers created a Farm to Fan stand 
dedicated to locally sourced produce. “we work with Melissa’s 
Produce to purchase locally and get fresh, seasonal produce,” 
says dave Salinger, former division manager of concessions at 
:HOOV�)DUJR�&HQWHU��´)DQV�FDQ�DOVR�ÀQG�D�UDQJH�RI�YHJHWDULDQ�
options at the stand, including salads and a black bean  
chipotle burger as well as smaller snacks such as granola  
bars and fresh fruit.”
 
the Farm to Fan stand was created in response to fan feedback 
asking for more vegetarian and fresher options. chef Peter 
decarl, Aramark executive chef at wells Fargo center, notes 
that they are “constantly working on menu innovation.” Several 
of the vegetarian options were introduced on the concessions 
OHYHO�ÀUVW�DQG��RQFH�WKH\�SURYHG�YHU\�VXFFHVVIXO��ZHUH�DGGHG�WR�
the premium menus. “A couple of vegetarian items we serve in 
the concessions stands, such as our black bean burger wrap, 
just took off, so we introduced them on the premium side—
and the sale of those items in our suites and catering areas 
tripled,” explains chef decarl. Seeing the success of those items 
encouraged further innovation for chef decarl and his staff, 
who next created an organic tofu rice bowl. this also proved a 
popular item, according to chef decarl, who added, “After the 
great response we had once again on the concessions level, we 
introduced it into our premium menus as well.” chef decarl’s 
repeated success piloting vegetarian dishes in concourse 
concessions and then rolling them out across all menus has 
encouraged his team to create even more vegetarian options.
 
tackling responsible food waste disposal is also a key part 
of wells Fargo center’s greener food strategy. In 2011, 
representatives from the nHL and comcast Spectator (the owner 
of wells Fargo center) met with Aramark to discuss a composting 
program at the venue. Salinger helped roll out a comprehensive 
food waste recovery program building-wide. the program was 
launched in January of 2012, and has helped increase the 
arena’s diversion rate from 7 percent to 77 percent.8 “we worked 
ZLWK�:DVWH�0DQDJHPHQW�DQG�FUHDWHG�VLJQV�WKDW�ZHUH�VSHFLÀF�
to the items served by Aramark at wells Fargo center, so people 
easily recognized pictures on the signs and changed behavior, 
while maintaining the same great fan experience,” says Salinger.
 
In order to better capture postconsumer food waste for 
composting, wells Fargo center switched to compostable 
serviceware for all concessions. “there was concern that 
switching to compostable serviceware would be pricey, but when 
we priced it out it was only about penny more per item,” says 
Salinger. For some items, there was no cost difference between 
compostable and non-compostable options. “right now 99.9 
percent of our serviceware is all compostable. At the end of the 
day, it’s great for the environment, it’s great for the company, and 
it works out well for everyone, so a few pennies here and there 
are not going to make a huge difference,” Salinger adds.
 

WELLS FARGO CENTER 
HOME OF THE PHILADELPHIA FLYER | 76ERS
“FARM TO FAN” STAND & COMPOSTING PROGRAM 

Ginger Steamed  
Halibut with 
Orange and 
Carrot Puree,  
Green Peas, 
Shitakes
Servings: 1

1 8oz Halibut Filet
1 Knob Fresh Ginger
2 cloves garlic
2 oz Shucked Green Peas
1/2 oz Pea Shoots
2 oz Shitake Mushrooms, washed
2 oz Orange+Carrot Puree*

Instruction:
Season Halibut filet with salt.  
Rough chop ginger and garlic.  
Combine ginger, garlic and water and place  
in the bottom of steamer, under steamer basket. 
Place fish in steamer basket and cook  
till an internal temperature of 145 degrees.
Saute green peas, shitakes and sprouts together. 
Season to taste with salt and pepper.
Heat carrot puree.

Assembly:
“Swoosh” puree on the bottom of the plate. 
Place the fish on one end. 
Pile the sautéed vegetables on the fish.

*Orange+Carrot Puree
1 cup Carrot, rough chopped
1/2 cup Orange Juice
2 Tbsp Butter, unsalted
Salt to taste

Cook carrots in orange juice till soft
Add carrot and juice mixture to blender. 
Puree till smooth. Add whole butter. Season with salt.

8  Aramark, “Venue Highlights,” http://www.aramarkentertainment.com/news/newsletters/
newsletter-details.aspx?articleId=50.

© Aramark at Wells Fargo Center
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Amalie Arena, home of the nHL’s tampa Bay Lightning, built an 
onsite outdoor hydroponic garden in 2014 to grow produce to 
serve inside the arena. the arena created a one-acre organic 
garden in an 80-foot by 14-foot area adjacent to the arena by 
using a stacking system. the hydroponic system maximizes 
growing space by growing plants vertically in 125 towers of 
stacked garden pots, which only take up 0.026 acres (1,120 
square feet). the growing model also minimizes water and 
nutrient use to grow the plants by collecting excess runoff and 
returning it to storage tanks below the garden to save for the  
next watering. 

Amalie Arena executive chef rich Mathis incorporates many 
of the fruits and vegetables grown in the onsite hydroponic 
garden into menu items in premium seating areas as well as 
for Lightning players and coaches during team meals. “not only 
LV�LW�IUHVKHU�EXW�WKH�ÁDYRU�LV�PXFK�PRUH�LQWHQVH�WKH�ZD\�ZH·UH�
growing it here hydroponically,” says chef Mathis.9 Butter lettuce, 
romaine, mesclun mix and other greens are grown to supply the 
arena’s Firestick Grill, the VIP chase club and the arena’s suites. 
“where we used to do 200 salads a night, now we’re doing 450 
to 500,” says chef Mathis, describing the “Living Green Salad” 
station in the chase club.10

the arena general manager, darryl Benge, launched the garden 
LQ�RUGHU�WR�LQFRUSRUDWH�PRUH�´7DPSDµ�ÁDYRU�LQWR�$PDOLH�$UHQD·V�
menu, following a global trend of sports venues of all kinds 
showcasing regional delicacies and signature dishes. “the 
garden is in line with being best in class and having something 
that differentiates us between raymond James Stadium and 
tropicana Field and the MidFlorida credit union Amphitheatre,” 
says Benge.11

the garden grows a wide array of plants including tomatoes, 
squash, arugula, turnips, eggplant, basil, dill, spinach, 
cucumbers, lettuce, strawberries, and much more. “we’ll plant 
a few stacks of new stuff every week so we have a consistent 
growing season,” says Benge. “we’re in Florida, which pretty 
much means you can grow year round. And actually the time of 
year we struggle for growing is during the summer months, but 
that’s during a lower event base for us.” 12 

the garden was built on top of an under-used, fenced-in area 
next to the arena that was formally for player parking. “I’m 
really excited about (the garden) because if you think about it, 
everybody is starting to go back to growing their own vegetables,” 
says Benge. “when you taste a fresh vegetable, it just has a 
better taste and quality than something that’s store bought and 
been frozen or refrigerated for a period of time before it arrives. 
Being able to provide our fans with that high-quality product, I 
think, differentiates us. It’s also what more people are starting  
to expect.”13

AMALIE ARENA 
HOME OF THE TAMPA BAY LIGHTNING
ONE-ACRE HYDROPONIC GARDEN GROWS ORGANIC FOOD SERVED TO PLAYERS AND FANS 

9  Jason Beisel, Hydroponic garden outside Amalie Arena is changing how fresh food is served inside, ABC Action News, October, 2014 http://www.abcactionnews.com/news/region-tampa/hydroponic-
garden-outside-amalie-arena-is-changing-how-fresh-food-is-served-inside.

10  Laura Reiley, “Organic garden at Amalie Arena feeds Lightening players, fans,” Tampa Bay Times, November 2014 http://www.tampabay.com/things-to-do/food/dining/new-organic-garden-at-amalie-arena-
feeds-players-fans/2204948.

11 Bryan Burns, “Hydroponic garden provides farm-fresh produce for Amalie Arena,” Tampa Bay Lightening, November 2014, http://lightning.nhl.com/club/news.htm?id=739621. 
12 ibid.
13 ibid.

http://www.abcactionnews.com/news/region-tampa/hydroponic-garden-outside-amalie-arena-is-changing-how-fresh-food-is-served-inside
http://www.abcactionnews.com/news/region-tampa/hydroponic-garden-outside-amalie-arena-is-changing-how-fresh-food-is-served-inside
http://www.tampabay.com/things-to-do/food/dining/new-organic-garden-at-amalie-arena-feeds-players-fans/2204948
http://www.tampabay.com/things-to-do/food/dining/new-organic-garden-at-amalie-arena-feeds-players-fans/2204948
http://lightning.nhl.com/club/news.htm?id=739621
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Pnc Park, home of the Pittsburgh Pirates, came in third on 
PetA’s list of “top 10 Vegetarian-Friendly Major League Ballparks 
for 2014.”14 As part of its sustainability initiative, Pnc Park has 
been working to improve and expand the stadium’s vegetarian 
offerings. Fan feedback and surveys communicating a desire 
for healthier food at the ballpark were a catalyst for adding 
more vegetarian variety. “Healthier and vegetarian options are 
GHÀQLWHO\�JDLQLQJ�PRPHQWXP�µ�VD\V�$UDPDUN�*HQHUDO�0DQDJHU�
Steve Musciano. “we see the customer demand for it and we try 
to be proactive toward it.”
 
Pnc and Aramark debuted their Just4u concessions stand 
in 2012, positioning it as an “appealing and inventive new 
healthy items stand for fans hungry for more than hot dogs and 
burgers.”15 Menu items at the Just4u stand include a caprese 
panini, a grilled veggie toasted sandwich, and gluten-free 
nachos—all of which have been very popular among fans and 
consistently outperformed initial expectations. “Stand sales have 
been great,” says Musciano. “our veggie wrap has brought in 
tremendous revenue, and I believe the main reason for that is 
that we didn’t brand it solely as gluten-free or vegan, but instead 
branded it as part of our Just4u selections.”
 
the Just4u stand, as well as the other concession areas, 
procures much of their produce locally. “Fans like to hear and 
feel good about the fact that we’re purchasing locally grown 
produce; when we have locally grown vegetables, we advertise 
that. It all starts with awareness,” explains Musciano. According 
to him, they have received feedback from people that do not 
normally seek out vegetarian options but have been drawn to  
the stand because “it just looks so good they had to try 
something. to be able to offer environmentally intelligent, 
healthy, and delicious menu items is something to be proud of.”
 
 

PNC PARK 
HOME OF THE PITTSBURGH PIRATES
VEGETARIAN AND LOCAL OPTIONS

14  PETA, “The Winners of PETA’s 2014 Vegetarian-Friendly MLB Stadium Rankings Are…,” July 14, 2014, http://www.peta.org/blog/winners-petas-2014-vegetarian-friendly-mlb-stadium-rankings.
15  Aramark, “Just4U Healthy Options,” http://www.aramarkentertainment.com/success/featured-story/actionable-insight/detail/storyid/28.aspx.

Caprese Salad

2 ounces fresh cherry tomatoes

2 ounces fresh ciliegine (mozzarella balls)

1 tsp fresh basil, chopped or torn

2 teaspoons balsamic vinaigrette

4 teaspoons extra virgin olive oil

Kosher salt and black pepper to taste

 

Mix balsamic and olive oil in small bowl, set aside.

Wash and chop tomatoes.

Add ciliegine and chopped basil to tomatoes.

Drizzle with vinaigrette and sprinkle with salt and pepper.

Serve immediately. 

© Aramark at PNC Park

http://www.peta.org/blog/winners-petas-2014-vegetarian-friendly-mlb-stadium-rankings/
http://www.aramarkentertainment.com/success/featured-story/actionable-insight/detail/storyid/28.aspx
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YANKEE STADIUM 
HOME OF THE NEW YORK YANKEES
LOCALLY SOURCED FARMER’S MARKET CONCESSION STAND 

Yankee Stadium, home of the new York Yankees
Locally Sourced Farmer’s Market concession Stand
Yankee Stadium’s “Melissa’s Farmer’s Market” stand features 
locally-sourced fresh fruit and vegetables located by Gate 4. the 
stand has been at the new Yankee Stadium since it opened in 
2009. “we believe that communication is key when it comes to 
sourcing environmentally intelligent food. without the tireless 
efforts of our purchasing manager, who works closely with our 
purveyors, our chefs would not be able to design the menus that 
showcase what our local farms have to offer,” says dan Smith, 
president of Legends Hospitality, concessionaire for Yankee 
Stadium. “It has been very well received by fans. we have several 
repeat customers who come to the cart each game to enjoy 
fresh, healthy produce before they go to their seats.”
 
the Yankees are committed to building strong ties with the 
companies that provide environmentally preferable ingredients. 
“we keep an open line of communication with our purveyors 
in regards to fresh, locally sourced produce, and create 
menus based on the availability of locally-harvested seasonal 
items,” says Smith. “we host a guest chef program at Yankee 
Stadium, which invites local chefs to come in during a game to 
demonstrate some of their signature dishes, consisting mostly 
of fresh ingredients sourced locally. we offer vegetarian (such as 
veggie burgers, nachos, and sushi) and vegan (such as fresh fruit 
at our farmer’s market) choices on all of our menus.”
 

Positive fan response to new food items is an important measure 
of success for the Yankees. “we have received positive feedback 
on our new healthier menu items. Fans here at the ballpark 
appreciate food that is fast, fresh, and tasty. Sourcing local 
ingredients for these dishes makes achieving those three needs 
much easier,” says Smith. “we will continue to maintain a solid 
relationship with local organizations and our purveyors in order 
to produce quality environmentally intelligent food service for  
our guests.”
 
the Yankees have also pursued sponsorships with food 
companies, like LuVo, that prioritize environmentally preferable 
practices. “we have found sponsors very eager to engage, but 
VSHFLÀFV�GR�GHSHQG�RQ�HDFK�SDUWLFXODU�LQVWDQFH�DQG�WHQG�WR�EH�
unique. we recently worked with LuVo, and are now featuring 
their responsibly raised, healthy product to the masses using 
their product line.” For example, LuVo sells organic, fair-trade 
rice and antibiotic-free meats. All LuVo paperboard food 
packaging is made using 100 percent recycled content, with  
75 percent postconsumer recycled content.
 
Yankee Stadium also donates all unsold food items to local 
community food banks after home games. All kitchens are 
stocked with compost bins, all kitchen staff are trained to 
discard all organic waste in these receptacles, and the contents 
are taken offsite to be turned into compost for local farms. All 
Yankees fans are now composting using one of the stadiums  
new 278 compost bins throughout the ballpark as well.

HUDSON RIVER APPLES  

Apples
MILTON, NY

FANTASY FRUIT FARMS 

Raspberries
AFTON, NY

SATUR FARMS 

Baby Arugula 
& Baby 

Lettuces
CUTCHOGUE, NY

FRALINGER ORCHARDS  

Yellow 
Nectarines 

 BRIDGETON, NJ

HEPWORTH FARMS  

Red &  
Yellow Beets

MILTON, NY

ECKERTON HILL FARMS  

Heirloom 
Tomatoes

HAMBURG, PA

KOPPERT CRESS 

Baby &  
Micro Greens

CUTCHOGUE, NY

MEATS 

Cresent Duck – 
Whole Duck 

AQUEBOQUE, NY

LOCALLY SOURCED FRESH PRODUCE


