
 
 

 



 Health Care Without Harm Resources for Sustainable Food Procurement 

 Green Guide for Healthcare (GGHC) Food Service Credits 

 GGHC Food Service Credits Toolkit 

 Planning for Sustainable Food Procurement 

 GGHC Credits and Plan Template Tool 

 Case Study:  OHSU Planning for Action 

 Tracking and Measuring Sustainable Food Procurement 

 GGHC Credits and Procurement Tracking Tool 

 Case Study: Oregon HFHC Local Food Procurement Tracking Project 

 Group Activity: Backcasting to get the results you want to communicate 

 



Sections 
• Sustainable Food Policy and Plan  
• Nutrition Policy 
• Sustainable Food Education and Promotion  
• Local, Sustainably Produced Food Purchasing 
• Reusable & Non-Reusable Products  
• Hospital Supported Agriculture 
• Food Donation and Composting 
• Food Services Recycling 
• Food Vendors  
• Chemical Management for Food Services 

Green Guide for Health Care: 
Food Service Credits 

• Provides framework for creating sustainable food service 
• Connects sustainability to health issues 
• Provides potential strategies and technologies 
• Provides tools for measuring, tracking, goal setting and 

comparing 



 Sustainable Food Service Status Report Tracking Sheet 

 Sustainable Food Service Action Plan Template and Sample 

 Sustainable Food Education & Promotion Tracking Sheet 

 Local/Sustainable Food Procurement Tracking Sheet 

 Non-Reusable Serviceware & Non-Serviceware Procurement Tracking 
Sheet 

 Hospital Supported Agriculture / Food & Farm Linkages Tracking Sheet 

 Food Service Waste Reduction Tracking Sheet 

 Food Service Recycling Tracking Sheet 

 Food Service Vendors Sustainability Achievement Tracking Sheet 

 Sustainability Terms Sheet 

Green Guide for Health Care: 
Food Service Credits Toolkit 



 Ensure a doable road map to achieving your goals 

What are the goals? 

How will you get there? 

Who will be involved? 

When should steps be accomplished? 

How will you measure progress? 

 Create a more sustainable program  

 







Plan Template – Policy and Plan 

Template:  Sustainable Food Service Action Plan 

Instructions for using spreadsheet 

1.  Entering Data:   Add information on qualifying activities in the space provided below.   Use the white cells for data entry.       

•   Goal:  Lists the Credit Goals with options for achieving this Credit.   

•   Key Strategy Considerations:  Include here stakeholders, programs and strategies that will be integral to completing this planned action. 

•   Year 1 Action Plan:  Include here the measurable actions that will be taken in year one to meet the identified criteria for this credit.   Multiple action items may be needed to accomplish each item, so add lines as needed to identify those sub activities and the responsible 
parties and metrics associated with each. 

•   Year 1 Accountable: Identify the departments and individuals accountable for carrying out this activity or sub activity. 

•   Year 1 Timeline:  List dates for completion of actions and sub actions. 

•   Year 1 Metrics:  Indicate how you will measure successful completion of this action (documents, survey results, nutritional assessment, etc.) 

•   Years 2-5 Action Plans:  Utilize this space in your initial strategic planning to identify and timeline future work.  We encourage you to take time at the outset of each year to add the detail regarding specific activities, accountable parties, timelines and metrics for that 
year's objectives.   Simply add columns to this sheet or start a new sheet to accommodate this detail when you get to that point.    

2.  Plan Sample:  See the following sheet: FS 1.1 - Sample for examples of the kinds of items and details to include in your Plan. 

Food Service Credit 1.1 

Credit Goal 1.1 - Part 2: Develop and implement a Sustainable Food Plan 

Credit Goal 
Key Strategy 

Considerations 
Year 1 Action Plan 

Year 1 Accountable 
(Individuals or 
Departments) 

Year 1 Action 
Timeline 

Year 1 Metrics                 
(How will you measure 

success?) 
Year 2-3 Action Plan Year 4-5  Action Plan 

FS 1.1 Sustainable Food Policy & Plan  
              

To achieve this credit, complete the following two (2) 
options 

              

1. Develop a sustainable food policy (Sign HCWH Pledge or 
create policy) 

              

2. Develop and implement a Sustainable Food Plan 
              



Plan Template - Procurement 

Food Service Credit 1.1 

Credit Goal 1.1 - Part 2: Develop and implement a Sustainable Food Plan 

Credit Goal 
Key Strategy 

Considerations 
Year 1 Action Plan 

Year 1 Accountable 
(Individuals or 
Departments) 

Year 1 Action 
Timeline 

Year 1 Metrics                 
(How will you measure 

success?) 
Year 2-3 Action Plan Year 4-5  Action Plan 

FS 3.1 Local, Sustainably Produced Food Purchasing: 15% 

              

Achieve 15% total local and/or sustainable food and beverage purchasing 

              

FS 3.2 Local, Sustainably Produced Food Purchasing: 25% 

              

Achieve 25% total local and/or sustainable food and beverage purchasing 

              

FS 3.3 Local, Sustainably Produced Food Purchasing: 50% 

              

Achieve 50% total local and/or sustainable food and beverage purchasing 

              



 About OHSU 

 Approximately 542 beds 

 1250 patient meals per day 

 8000 retail transactions per day 

 12,000 employees 

 $8 million food budget 

 $12 million retail & catering sales 

 Self op since 1996 



Establishing Policy & Criteria 

 Where we look for guidance: 

Green Guide to Health Care (GGHC) 

Guide to Developing Sustainable Food Procurement Policy 

Health Care Without Harm Fact Sheets 

USDA Dietary Guidelines 

Non profits 

 Food Routes 

 Leopold Center for Sustainable Agriculture 

 

 

 



Develop  5-year Strategic Plan for 
Sustainability, 2010 

 Reviewed GGHC credits- great benchmarks 

 Outline of plan follows FS Credits 

 

 

1.1: Sustainable Food Policy and Plan  
1.2: Nutrition   
2: Sustainable Food Education and Promotion  
3: Local, Sustainably Produced Food Purchasing 
4: Reusable & Non-Reusable Products  
5: Hospital Supported Agriculture: Food and Farm Linkages 
6.1: Food Donation and Composting 
6.2: Food Services Recycling 
7: Food Vendors  
8: Chemical Management for Food Services 



What, How & Who? 

o Developed a Sustainability Policy Steering 

Committee whose participants co-created a 

5-year plan to establish: 

o Which goals fit our operation? 

o How do we get there in 5 years?  

o Assigned action steps and timeline to 

managers. 



Achieve a minimum percentage (15, 25, 50%) of 
annual combined food and beverage purchases from 
any combination of the following sources: 

Third party certified eco-labels And/Or 

Label claims allowed by USDA or FDA 



http://www.greenerchoices.org/eco-labels/ 





1st priority: Do no harm: Human health 

2nd priority: Optimize health of the human and do no harm to the environment.  

 

Regionally grown:  

 GGHC - sourced from within a 200-mile radius 

 OHSU- within 200 miles or Oregon 

 

Categories and Priorities: 

 Poultry (turkey, chicken) and Pork - Major health issue: Antibiotics (abx) used to prevent 

infection of animals in conventional production may decrease abx effectiveness in humans; 

Arsenic,  found in poultry feed and used for growth promotion, feed efficiency and improved 

pigmentation in conventional poultry production may increase risk of cancer in humans.  

 1st priority: Organic (because prohibits abx in pork production) (ask supplier about arsenic 

use- no label claim addresses this).  

 Next priority: Food Alliance 

 Next priority: “Certified Humane Raised and Handled” or “Animal Welfare Approved” 

 Next priority: No antibiotics added 

 Next priority: Regionally grown  

 







OHSU Sustainability in Action 
Other GGHC Credits 

o Farmers Market/ Market Basket 

o Natural foods store- It’s All Good 

o Retail- Coffee, Bread, Milk, Hazelnuts 

o Garden of Healthy Delights 

o Composting food waste 

o Purchasing compostable food service ware 

o Greening our chemical profile 

o Legislation & letter writing 

 

 



Farmers Market 

SNAP & WIC 

Accepted 



Sunshine Dairy-  
Bovine Growth 
Hormone Free milk. 
Renewable energy 
from wind and biogas 
used  to make their 
products. 

Kobos - local roaster, 
Fair-trade, organic. 
Includes Café Feminino 
line: $1 per pound 
goes back to 
“battered” women 
from Peru. 

Dave’s Killer 
Bread - 
Locally made, 
Organic Bread 

Local/Sustainable  
Foods 



Sustainable, Local Meat and Poultry 

o Carmen Ranch Beef, Wallowa, OR: 
Food Alliance Certified, Grass-fed & 
finished, No added hormones or 
antibiotics.  

 

o Sudan Farms Lamb, Canby, OR: Grass-
fed & finished; No added hormones 
or antibiotics.   

 

o Draper Valley Chicken, Mt. Vernon, 
WA: No added antibiotics. 100% 
vegetarian diet.  



“It’s All Good” Natural Food Store 
Offering Healthy Options  

• Preference for Fair        
Trade, Organic and locally 
grown products.  

• Gluten-Free offerings 
• GMO-Free 
• High Fructose  

Corn Syrup-Free 
• Vegan offerings 
• rBGH- Free 
• Trans-Fat Free 
• Coloring & Dye-Free 
• Low Sodium 
  

~ 425 square feet 
~475 different products 
~$550,000 per year 



Why Track? 

Understand your impact - snapshot or over    
 time 

Increase your impact - set goals and priorities 

Support your work with suppliers 

Tell a credible story 

 

 

 



GGHC – Purchasing Credit 3 

 







 

 

 

 

 

 

Backcasting:  a strategic planning method where a successful future 
is envisioned first. 

 

 



 STEP 1:   Develop a Headline(s) you would like to see about your 
work or efforts. 

 Our project began with a conversation at our Oregon HFHC 
Workgroup  

 Discussing developing stories and creating media attention 

 Our headline: “Oregon Hospitals support Oregon Agriculture by 
buying and serving local, sustainable foods” 

 Envisioned a “Big Check” representing purchases, presented to 
agricultural stakeholder 

 

 



 Step 2:  What do you hope to achieve by gaining recognition for your 
work or efforts?    

  Examples :  “we want our hospitals to be recognized for our…  
“contribution to community health”  
“contribution to local agricultural economy”   
“good food to gain wider/larger customer base”  

 We identified several desired outcomes: 

To be recognized for our impact on local producers by the 
agricultural community 

To be recognized by hospital administrators for the positive 
impact of food service efforts on the surrounding community 

To find out just how much we were buying – quantify it. 

 

 



 Step 3:  Who is the desired or target audience for your message?   
And what channels could you use to reach them – types of public 
media, internal media? 

We identified: 

Agricultural community:  Oregon Department of Agriculture, 
Local growers and producers 

Hospital administrators 

General Public 

How to Reach?   

Attendance 

Media (local/regional; print, radio; TV, internet-based) 

 



 Step 4:  Identify the steps to creating the result reported in your 

headline? 

 Our steps included: 

Identify/Invite Facilities to participate 

Choose time to track/Choose items to track 

Create tracking method/tool 

Track Data 

Aggregate Data 

Communicate Results 
Develop event to present results for desired outcome 

Circulate results to Media 



 Step 6:  Identify who needs to be involved in each step?  
 We Identified: 

 Hospitals that wanted to do this 
 At participating hospitals needed – managers/directors for support; 

procurement staff 
 Suppliers and distributors 
 Department of Agriculture Representative 

 So we… 
 Created and invitation to participate to participating hospitals in our 

network. 
 Developed a collaborative letter to common suppliers, explaining the 

project and asking them to assist their customers (the hospitals) by 
supplying data. 

 Invited Oregon Department of Agriculture to speak at our Green Chef 
Event – where we would make the presentation of the results of the 
project. 

 

 



Step 7: What tools and/or resources are needed at each step? 

 We needed a tracking tool to gather the data from each 
facility so we could aggregate. 

 So we… 

Adapted the Food Procurement Tracking Sheet from the 
GGHC FS Credit Toolkit. 

 
Meat/Poultry/Seafood Procurement Tracking 

 Food Type 
Product Detail (Example: cut, 

brand, grower, supplier or other 
info you wish to track) 

Sustainability Label/ Category 

Tracking Period 
Third Party  Certifications 

USDA/FDA Label 
Claims 
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June, 2011 July, 2011 August, 2011 Period Total  

Beef 

Example - Ground 
meat 

Carman Ranch, Fulton 
Provision/Sysco 

  X               X $50.00     $50.00 



Participating 

Facilities:  

Adventist 

Medical Center, 

Legacy Good 

Samaritan 

Medical Center, 

Oregon Health & 

Science 

University and 

Providence 

Portland Medical 

Center 



• Tracked regional purchases (WA & OR) of produce, meat, poultry, 
seafood, dairy and eggs 

• Tracked over 3 months – June, July and August 

• Enlisted help from relevant distributors  

• Provided tracking tool to participating hospitals and suppliers 

• Hospitals supplied data and OPSR aggregated the data for reporting 

• Determined $ 478,346.18 combined spend on local grown and 
produced foods. 

• Shared results in presentation at the Oregon Hospitals Green Chef 
Challenge and presented the results to an invited representative from 
the Oregon Department of Agriculture, in a Big Check. 

• Result…  these efforts are now on the radar of ODA; potential media 
pickup – still waiting to see 
 

 



 Group Work with worksheet (15 minutes) 

 Headline 

 Outcomes 

 Audience 

 Steps 

 Who needed 

 Tools/resources needed 

 Report out (10 minutes) 

 Discussion – Opportunities and challenges 



 
 “State's hospitals praised for 'buy local' commitment”  August 2, 2011  
 
“Leading Pacific Northwest health care facility switches to cage-free eggs,  St. 

Charles Health System says transition means safer food, more humane 
treatment”, December 1, 2010  

 
“Pilot shows reduced-meat menus in U.S. hospitals exceeds expectations 

Hospitals taking 'Balanced Menus Challenge' cut meat offerings by 20%” April 
21, 2010  

 
“Hospitals tout nat'l nutrition month with plant-based menus Healthcare 

facilities taking meat off menus to help people, climate”, March 5, 2010 
 
“Chef Jesse Cool creates organic, local foods menu for Stanford Hospital Growing 

demand for Chef Cool's catering business prompts”, August 6, 2009  



 
 Health Care Without Harm/National Healthy Food in Health Care Program/ 

Planning & Benchmarking: 
 http://www.noharm.org/us_canada/issues/food/planning.php  

 
 Emma Sirois 
 Program Director, Health Care Without Harm Program 
 Oregon Physicians for Social Responsibility 
 emma@oregonpsr.org  503.780.9859 
 
 Roberta Anderson, MBA 

Business Development Director 
Food Alliance 

 roberta@foodalliance.org  503.493.1066 x31  
 

 Eecole Copen MS, RD, LD 
 Sustainable Food Programs Coordinator / Farmers Market Manager 
 OHSU Food and Nutrition 
 copene@ohsu.edu  503-494-8792 
 

http://www.noharm.org/us_canada/issues/food/planning.php
mailto:emma@oregonpsr.org
mailto:roberta@foodalliance.org
mailto:copene@ohsu.edu

