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support and experience the health 
and environmental benefits associated 
with a vegetarian diet. The Division of 
Housing and Food Service (DHFS) at the 
University of Texas at Austin prioritizes 
both the promotion of healthy lifestyles 
as well as sustainable living practices. In 
support of these priorities, DHFS joined 
the Meatless Mondays campaign with 
their pilot program during the 2013 
spring semester in the Cypress Bend 
Café.

Development and Parameters

To bring this concept of mass meat 
consumption and production a 
little closer to home, Texans and the 
population of the University of Texas are 
no different from their fellow Americans. 
Perhaps unsurprisingly, Texans love 
meat just as much as anyone. The Lone 
Star state is the largest beef producer 
and undisputed (although untested) 
number one meat consumer for the US.  
As of 2009, the US beef industry alone 
produced 80 billion dollars in revenue, 
or over 25 million pounds of beef 

“The average American appreciates 
meat,” said the person trying to earn 
the Understatement of the Year Award. 
It is far more appropriate to employ 
the word “loves” to describe Americans’ 
relationship to meat. Based on research 
done in 2007 by The Economist, the 
United States is the second largest 
meat consumer in the world at 276.46 
lbs (125.4 kg) per person per year, 
despite having the world’s third largest 
population representing roughly a 
fourth of the size of its predecessors.1   
Notably, the highest ranking meat-
eating country is Luxembourg, which 
is astounding given the country’s tiny 
population of just over half a million 
people. Also worth noting is that neither 
of the world’s two most populous 
countries (China and India) rank in top 50 
of meat consumption.2 

These numbers, and their residual 
impact, are what inspired the formation 
of the global campaign “Meatless 
Mondays.” Meatless Mondays is 
designed to encourage people to 
forgo meat once a week in order to 
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produced and sold.3  With Texas playing 
a significant role in that production, it 
is safe to say that it is responsible for 
millions of pounds of beef per year. 

The vast over-production and over-
consumption of meat has become 
unsustainable. There are many problems 
created by such high levels of production 
and consumption; the following are only 
a few that demand attention:

•	 According to research done by PETA, 
more than 260 million acres of U.S. 
forest have been cleared to create 
cropland to grow grain to feed farm 
animals. More than 70 percent of the 
grain and cereals grown in the US 
are fed to farm animals.4

•	 The Water Education Foundation 
reports that the water needs of 
livestock are tremendous, far above 
those of vegetables or grains.  An 
estimated 1,800 to 2,500 gallons 
of water go into a single pound of 
beef. By way of comparison, soy tofu 
produced in California requires 220 
gallons of water per pound.5 

•	 The latest report from the Centers 
for Disease Control and Prevention 
states that more than one-
third of U.S. adults (35.7%) and 
approximately 17% (or 12.5 million) 
of children and adolescents aged 
2—19 years are obese.6 

•	 A recent study from The American 
Journal of Clinical Nutrition found 
that the prevalence of overweight or 
obesity was 40% among omnivores, 
29% among both semi-vegetarians 
and vegans, and 25% among 
lactovegetarians. In multivariate, 
adjusted logistic regression 
analyses, self-identified vegans had 
a significantly lower risk of being 
overweight or obese.7 

These facts help illustrate the growing 
need for education on the impact of 

meat production and consumption, 
something that the Meatless Monday 
campaign promotes. To bring the 
program to the UT Austin campus, DHFS 
chose to pilot the Meatless Mondays 
program at the Cypress Bend Café to 
gauge perception and participation 
before rolling out the program division-
wide.

Due to the nutritional and environmental 
nature of Meatless Mondays, the 
program was taken on as a collaborative 
effort between DHFS Dietitian, Lindsay 
Gaydos, and DHFS Environmental 
Specialist, Hunter Mangrum. Together, 
the two decided to approach the issue 
as a teaching opportunity rather than a 
force-fed switch for customers at Cypress 
Bend. Before the formal launch of the 
program, DHFS developed educational 
materials and outreach events to market 
the program as thoroughly as possible.  
By consulting a preexisting vegetarian 
focus group established through DHFS, 
a great deal of insight and support was 
garnered long before the inaugural 
Meatless Monday. The perspective 

provided by this group informed the 
decision to keep meat on the menu and 
encourage diners to make a vegetarian 
choice for themselves in accordance with 
their personal diets, rather than remove 
the option of meat altogether. A special 
menu was developed to highlight 
flavorful, nutritious vegetarian options.

To aid in the educational efforts of 
Meatless Monday, DHFS’ marketing 
team developed three info graphics 
that highlight general nutrition 
information as well as specific food 
groups to include when going meatless. 
These were presented to Cypress Bend 
Customers during a “Meatless Mondays 
Info Luncheon.” Customers were given 
small prints of the graphics and then 
challenged with questions pertaining to 
the environmental or health benefits of 
vegetarianism. 

Findings

The pilot of Meatless Mondays was 
deemed successful at Cypress Bend.  
The metrics that were established to 
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Figure 1. Vegetarian Demographics, Division of Housing and Food Service
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help track overall participation greatly 
facilitated measurement of the program.  
The initial results of the program 
are based on the understanding 
that roughly 90% of meals served at 
Cypress Bend are meat inclusive and 
the assumption that at least 90% of 
customers that ate on Mondays would 
have eaten meat. 

•	 There was a 1x1 trade off from meat 
to vegetarian in the Orange Plate 
(combination entrée and two sides) 
line. An average of 80 plates were 
sold over the course of each Monday 
for 16 weeks = 1280 full vegetarian 
plates that would have been meat 
plates.

•	 There	was	an	average	50%	increase	
of grill sales on Mondays due to the 
added vegetarian grilled sandwich 
developed for Mondays only- an 
average of 100 grilled vegetarian 
sandwiches were sold each Mon-
day resulting in 1600 vegetarian 

sandwiches being sold instead of 
hamburgers

•	 With	an	average	customer	base	of	
500 per Monday, Cypress was able to 
serve roughly 450 vegetarian meals 
each week resulting in roughly 
14,400 meatless meals served over 
the course of the semester 

•	 By	using	a	formula	developed	by	
The University of Wisconsin for a 
carbon footprint study (1 non-meat 
meal = .53lbs cO2 saved) it can be 
determined that during the course 
of the 2013 spring semester 13.46 
tons of cO2 were saved from the 
atmosphere because of Meatless 
Mondays.8 

•	 If	this	same	formula	is	applied	as	
a forecast of what could happen 
if Meatless Mondays was scaled 
to every DHFS dining location on 
campus, 152.6 tons of cO2 could be 
saved.9  

•	 It	should	be	noted	that	although	the	
quantifiable health results such as 

reduced BMI or reduce cholesterol 
were not directly studied or record-
ed, customers can benefit greatly in 
these areas with a reduction of meat 
from their diet.

Conclusion

Meatless Monday served as an excel-
lent test module for DHFS and proved 
extremely educational for all involved. 
The division is currently discussing how 
to move forward with future expansions, 
though it is still undecided whether 
other locations will be added to the pro-
gram. Despite this uncertainty, it is clear 
that there is a great deal to gain from 
participating in Meatless Mondays and 
much to look forward to with respect to 
both nutrition and sustainability at The 
University of Texas at Austin.
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Figure 1. Non-Health Related Reasons Why People Go Veg, Division of Housing and Food 
Service
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Figure 3. Important Nutrients for Vegetarians, Division of Housing and Food Service


