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Welcome to
Haskell Indian Nations University

Today, Haskell Indian Nations University is the de facto national tribal
university sitting on 320 acres.

Haskell was founded in 1884 as an early off-reservation boarding school
when the education motto was “Kill the Indian, Save the Man.”

Haskell now embraces the rich cultural and intellectual traditions that
make that embody the diversity of the First Peoples of the U.S.

We serve an average enrollment of 800-900 students each semester.

A typical semester has over 100 federally recognized tribal nations
represented on its campus.

Haskell offers four baccalaureate programs: elementary teacher
education, American Indian studies, business administration, and
environmental science, and a host of A.A. and A.S. degrees.

The EPA Tribal ecoAmbassadors fits perfectly with Haskell’s Core Values.
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The Curtis Hall Cafeteria offers 3 meals daily (2 on week-ends) to 750
students.. On a typical weekday 1000 to 1200 meals are served. On week-
ends 700-900 meals are served daily. Although some might think this is where
the food recovery effort begins, that perspective forgets that what we serve in
the cafeteria comes from the that very same biosphere of which we humans
are only one but powerful part.






Our most ancient and widely shared
Indigenous wisdom tells us that waste is
something to costly fq,%@:llmarlkind to
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HASKELL USDA GARDEN PLOT

ERIC ALLEN
GREENHOUSE
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[l Food Recovery Pﬁrogram encpurages our '
?: students to adopt a mindful attitude abquffood
his age of fast food —is often lost. Something our
would have found deeply disturbing. Food was
never Wasted for to do so was disrespectful to the other-
than-relatives whose lives we took in order to live.




@._The Haskell ecoAmbassadors planning food recovery efforts and
karusa wetlands restoration activities.
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SERVINGS OF FOOD THROWN OUT LUNCH 9-2

Broccoli & Cheese

Soup N
9% 6%

Squash/Zucchini
Mini Pies
1%

Cake
7%

Fried Okra
17%

Oatmeal Cookies
3%

Bread Sticks Salad
16% 11%
. . Yogurt
Manicotti 1%
7%
Pi Cottage Cheese
1ZZa Pasta 1%

4% 13%
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Food Waste Sort- Food Results in lbs

Lunch 9-1 Dinner 9-1 Breakfast 9-2 Lunch 9-2

W Fruits/ Veggies m Protein/ Dairy m Carbohydrates m Dessert m Soup m Gravy, Cere
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Getting the gator for uneaten(wast
don’t think so) food pick-up.on'dockb
Curtis Hall Cafeteria
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Lessons Already Learned

Initial Food Recovery pre-Award exercise on Sept. 1 & 2, 2015
facilitated with the generous assistance of Lisa Thresher, Region VII

life scientist and other Region VII colleagues produced immediate
results:
-Food portions were reduced.

- Large amounts of bread thrown away when meat sandwiches served.
Now the cafeteria always ask students if they want the bread. Students
counting carbs!

- Salad bar choices improved.

-- The cafeteria staff initially wary of our project has been won over and
is now on board. Working on ways to reduce the “back-of- the-house”
food waste.
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dwildcat@Hz
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