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Goals of presentation
● Spark discussion of food related topics

○ Food costs, food waste, food politics, food preparation, 

and more!

● Share ideas, learn from each other

● Understand how food is done in different co-op houses







From www.bsc.coop



Who are we?
● HiP House (www.hip.coop)

● 58 graduate/re-entry students (either over 25 or in a graduate 

program)

● Berkeley, CA

● Part of the Berkeley Student Cooperative (BSC)

● 57 rooms in 3 houses

● 1 shared commercial kitchen

http://www.hip.coop












Our budget
We are allocated $5/person/day

5 (dollars) x 58 (people) = $290 per day

x 7 (days) = $2030 per week

x 17 (weeks) = $34,510 per semester

HIP ROOM AND BOARD (price per semester ~ 17 weeks)

Standard Single $3384

Deluxe Single $4002



Food Budget (Spring 2016)



Food Budget (Spring 2016)



Category Amount per person per day Percent of daily 
budget

Bread $0.01 .19%

Cheese $0.17 3.15%

Nonperishable $1.41 26.16%

Dairy $0.38 7.05%

Dried Fruit $0.06 1.11%

Frozen $0.16 2.97%

Ice cream $0.06 1.11%

Meat $0.40 7.42%

Category Amount per person per day Percent of 
daily budget

Produce $2.16 40.07%

Seeds/Nuts $0.05 .93%

Spices/Tea $0.08 1.48%

Tofu Plus $0.08 1.48%

Tortillas $0.02 .37%

Yogurt $0.15 2.78%

Total $5.38 100%

What does $5/person/day actually look like?



Topic one: The budget
Discussion (15 minutes):

● What is your personal algorithm for deciding what to purchase?

○ Cost, quality, whole vs. processed, organic vs. conventional, meat, etc.

Sub topics:

● How can your house minimize food waste?

● How can your house get free food?



The meat question...





Topic two: Food politics
Discussion (15 minutes):

-What are the food topics that create the most divide in your house? How do you deal 

with these situations?

At Hip House, we squabble about whether we should place more weight on quantity 

of quality of meat.



Topic three: Food Preparation
At Hip House:

● We have shared meals 7 days/week (Sunday-Thursday dinner, Friday leftovers, 

weekend brunch)

● For one dinner, we require approximately 15 hours of workshift.

● 3 cooks - 3 hours each

● Kitchen clean before/after

● Dishes before/after

● Pots before/after

● We also have hummus/yogurt/fake meat/granola shifts



Topic three: Food Preparation
Discussion (15 minutes):

What might the division of labor look like? How many workshift hours ought to be 

dedicated to cooking and food related tasks?



“The shared meal elevates eating from a 
mechanical process of fueling the body to 
a ritual of family and community, from the 
mere animal biology to an act of culture.”
― Michael Pollan, In Defense of Food: An 

Eater's Manifesto 



“We forget that, historically, people have eaten for 
a great many reasons other than biological 

necessity. Food is also about pleasure, about 
community, about family and spirituality, about our 

relationship to the natural world, and about 
expressing our identity. As long as humans have 
been taking meals together, eating has been as 

much about culture as it has been about biology.” 
― Michael Pollan, In Defense of Food: An Eater's 

Manifesto



Yay for food!!!
dmoglen@gmail.com


