
Associated Students, Inc. 
California Polytechnic State University 

San Luis Obispo 

Resolution #26-07 

RESOLUTION ADVOCATING FOR EXPANDED MARKET DISTRIBUTION OF 
CAL POLY CREAMERY PRODUCTS  

WHEREAS: The ASI Board of Directors serves as the official voice of students at 
California Polytechnic State University (Cal Poly), San Luis Obispo; 
and 

WHEREAS: Cal Poly’s “Learn by Doing” philosophy emphasizes hands-on, real-
world experiences, including applied projects and production-based 
learning,1 and support the university’s polytechnic mission; and 

WHEREAS: Cal Poly Partners oversees Campus Dining2 and “as one of the 
largest commercial services at Cal Poly, Campus Dining strives to 
reduce its environmental impact on campus”3 by “increasing food 
sustainability through procurement, production and waste 
practices;”3 and 

WHEREAS: The Cal Poly Creamery is a “teaching laboratory and a 
manufacturing plant licensed and inspected by the State of 
California for commercial production of dairy products where 
students help produce “award-winning cheeses and ice cream;”4 and 

WHEREAS: Cal Poly-made seasonal products, including but not limited to: jams, 
chocolates and barbecue sauce, are currently available for purchase 
in limited on- and off-campus locations including The Cal Poly 
Mustang Shop, Campus Market, and Poly Mustang Shop Downtown,5

while certain products such as Cal Poly Creamery ice cream and 
cheese are primarily sold at the Cal Poly Creamery during 
designated Creamery Drive-Thru Days,6 limiting student accessibility 
and visibility; and 

WHEREAS: The Cal Poly Dairy produces 1,200 to 1,400 gallons of milk per 
day7with milk shipped to external processors — including the Cal 
Poly Creamery, Stepladder Creamery in Cambria, Land O’ Lakes in 
the Central Valley, and Leo Leo Gelato in Paso Robles; and 

WHEREAS: The milk from the Cal Poly Dairy that is sent to Leo Leo Gelato in 
Paso Robles7 is processed into gelato and purchased back by 

1 Cal Poly Learn by Doing Philosophy

2 Cal Poly Partners: https://calpolypartners.org/

3 Cal Poly, Food and Living:https://afd.calpoly.edu/sustainability/campus-action/food-living/

4 Cal Poly Creamery Overview: https://calpolycreamery.com/about/

5 Cal Poly Grown: CAFES Student-Made Products: https://cafes.calpoly.edu/calpolygrown

6 Creamery Drive Thru; https://calpolycreamery.com/drive-thru/

7 Personal Communication with Hank DeVries, Operations Manager at Cal Poly Dairy 

https://www.calpoly.edu/#:%7E:text=Cal%20Poly's%20six%20academic%20colleges%20offer%20more,by%20Cal%20Poly%20students%20for%20space%20exploration
https://calpolypartners.org/
https://afd.calpoly.edu/sustainability/campus-action/food-living/
https://calpolycreamery.com/about/
https://cafes.calpoly.edu/calpolygrown
https://calpolycreamery.com/drive-thru/


Campus Dining for resale to students at Sweet Bar in Vista Grande 
Dining Complex; and8

WHEREAS: The Cal Poly Creamery’s hand-pumped production model allows for 
customizable sizing and portion flexibility,9 enabling the Creamery to 
accommodate Campus Dining’s specific volume, packaging, and 
service needs in support of the proposed pilot program; and 

WHEREAS: Market at Grand Ave serves10 and is well-positioned to test retail 
demand for Creamery products in a controlled and measurable 
manner; and 

THEREFORE 
BE IT 
RESOLVED: That the ASI Board of Directors calls upon Cal Poly Campus Dining 

and Cal Poly Partners to implement a pilot program to evaluate the 
feasibility of selling Cal Poly Creamery products, including ice cream, 
within campus markets such as Market at Grand Ave and Hilltop; and 

FURTHERMORE 
BE IT 
RESOLVED: That the pilot program include defined evaluation metrics such as 

sales performance and student demand to determine the feasibility 
of long-term implementation; and 

FURTHERMORE 
BE IT 
RESOLVED: That if performance benchmarks are met or exceeded, Campus 

Dining designate recurring or exclusive sales days, like a “Friday 
Feature” of these products where the products are available the 
Friday of each week in these respective locations to feature Cal Poly 
Creamery products prominently; and 

FURTHERMORE 
BE IT 
RESOLVED: That Campus Dining engage in direct collaboration and work with 

the Cal Poly Creamery and Cal Poly Dairy to assess procurement 
opportunities that would increase the use of campus-produced dairy 
products within dining facilities and marketplaces; and 

FURTHERMORE 
BE IT 
RESOLVED: That Campus Dining feature Cal Poly-made products prominently in 

marketing materials, including digital platforms such as social media 
and DineOnCampus.com, to increase visibility of CAFES-produced 
goods; and 

8  Picture of sign in Vista Grande on Sweet Bar:  

9 Personal Communication with Hank DeVries, Operations Manager at Cal Poly Dairy: 

10 Hungry Yet? Vista Grande Reopens with A New Look and All New Dining Options: 

https://www.calpoly.edu/news/hungry-yet-vista-grande-reopens-new-look-and-all-new-dining-options

https://www.calpoly.edu/news/hungry-yet-vista-grande-reopens-new-look-and-all-new-dining-options


FURTHERMORE 
BE IT 
RESOLVED:  Campus Dining provide periodic updates and hosts collaborative 

conversations with the ASI Board of Directors and the College of 
Agriculture, Food and Environmental Sciences (CAFES) Dean’s 
Office regarding the status and sales performance of Cal Poly dairy-
made products within campus dining venues; and 

FURTHERMORE 
BE IT 
RESOLVED: That this resolution be sent to the following parties for review and 

action: Jeffrey D. Armstrong, Cal Poly President; Cody Van Dorn, 
CEO, Cal Poly Partners; Andrea Burns, Associate Executive Director, 
Cal Poly Partners; Jess Dozier, Director of Campus Dining, Cal Poly 
Partners; Russel Monteath, Director of Commercial Services, Cal Poly 
Partners; Hank DeVries, Operations Manager, Cal Poly Dairy; Katy 
Pankey, Operations Manager, Cal Poly Creamery; Brian Horgan, 
Dean, College of Agriculture, Food and Environmental Sciences; 
Haley Marconett, Assistant Dean, College of Agriculture, Food and 
Environmental Sciences. 

Certified as the true and correct copy, 
in witness thereof, I have set my hand 
and Seal of the San Luis Obispo Cal 
Poly Associated Students, Inc. this 20 
day of May 2026. 

Attest: 

ASI Secretary

ADOPTED at the regular meeting of 
the Board of Directors at San Luis 
Obispo Cal Poly Associated Students, 
Inc. this 13 day of May 2026. 

Signed: 

ASI Chair of the Board 

Signed: 

ASI President 

Authored By: 

Morgan Oliveira, College of Agriculture, Food and Environmental Sciences, ASI 
Board of Directors  

Bella Twiss, College of Agriculture, Food and Environmental Sciences, ASI Board of 
Directors 

Garret Gomes, College of Agriculture, Food and Environmental Sciences, ASI Board 
of Director
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