
HOW TO GET INVOLVED
Read the 2019 Menus of Change Annual Report
www.menusofchange.org/principles-resources/annual-report/

Attend the Annual Menus of Change Leadership Summit
Virtual series from July 22-August 26, 2020
www.menusofchange.org/annual-conference-info

Implement the Principles of Healthy, Sustainable Menus
www.menusofchange.org/principles-resources/moc-principles/

Visit our Resources Page
Includes toolkits, training materials, menu strategies, and other resources that 
campus dining professionals can use to operationalize MOC Principles and 
educate their campus communities about the importance of healthy, sustainable 
eating habits. 
www.moccollaborative.org/resources/

Visit our Research Page
Includes information on the Collaborative’s research projects aimed at 
developing scalable, applied solutions to promote healthy, sustainable, and 
delicious food choices.
www.moccollaborative.org/research/
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