


 



 



 



How can we be certain about 
our purchasing decisions? 



Third party auditing programs 

Humane Farm Animal Care  

    “Certified Humane” 

 

Food Alliance Certified  
 

• Supported by HCWH 

• Included in Green Guide for 
Health Care 



Standards 

Highest standards for commercial 
operations: 
• Nutritious diet 
• No non-therapeutic antibiotics or 

hormones 
• Animals raised with shelter, resting 

spaces, sufficient space, and the 
ability to engage in natural 
behaviors 

 



Why do we need these 
standards? 





Process 

• Conduct annual producer 
inspections 

• Require producers to meet all 
animal care standards in order to 
achieve certification 

• Backed by the largest national 
humane organizations 



How to do it 







Certified Producers 
• Farmers’ Organic Foods (Wisc.)  

• Hidden Villa Ranch (Calif.) 

• National Pasteurized Eggs (Ill.) 

• Pete & Gerry’s (N.Y.) 

• Phil’s Fresh Eggs (Ill.) 

• Radlo Foods (Ma.) 

• Sauder (Pa.)  

• Wilcox Family Farms (Wash.) 

 

 



 



 



Availability 

Cost 

Hidden  

Barriers  



Changing suppliers 

Raising awareness to 
create a demand with 

supply chain 
partners/GPOS 

Asking  

Solutions 



 



September 
2010 
Begin research 

 

May 2011 
Switch shell 
eggs 

 

July 2011 
Switch liquid 
eggs 

 





 

Union Hospital in Elkton, Md., buys cage-free eggs, 
organic produce from local growers and grass-fed 
beef. Food service manager Holly Emmons said 
that while buying local and organic can be more 
labor intensive — everyone in the kitchen pitches 
in to husk corn during the summer the extra effort 
is worth it. 



“We recognize our responsibility to 
be a good steward, and we take 
that responsibility seriously, which 
is why we switched to cage-free 
eggs.” 

-Mark Petersen, Director of Hospitality Services 



“Compass Group is 
committed to ending our 
use of eggs from caged 
hens.” 



Kmiddleton@HumaneSociety.org 

@KristiMiddleton 


