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Pacific Shellfish is a San Diego-based seafood distributor that sources fresh, 
responsibly harvested seafood from local and sustainable fisheries. At SHO 
Kitchen, SDSU uses locally sourced, wild-caught Pacific rockfish from Pacific 
Shellfish, supporting local seafood suppliers while bringing a sustainable 
seafood option to campus dining. 

One of the key partnerships supporting sustainable food 
production at SDSU is with The Hello Garden, a student-run 
garden that delivers fresh, locally grown produce directly to 
the campus dining halls. Crops like chard, carrots, tomatoes, 
and leafy greens from over 40 aeroponic towers are used in 
campus dining locations and produce is distributed through 
the on-campus food pantry. 

Halos mandarins are a California-grown, seedless, easy-to-peel 
citrus snack that is high in vitamin C. They are produced by 
Wonderful Citrus, with a major facility about 230 miles from 
San Diego State University. Buying produce closer to where it 
is consumed helps reduce fuel use and transportation 
emissions, making it better for the environment.
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