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Overview

AGood Food in Healthcare

AHealthy Food in Healthcare
Initiative

AHealthcare Case Studies

AMarketing Opportunities
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AHealthy
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Health Food In Healthcare Pled € H’”’j

Ad Hog Food Poll_cy INn 4 areas Healthy Food
1. Nutritional Quality of Food in Health Care

A Pledge for Fresh, Local,

2. Sustainable Food Procureme st

3. Support Local Farms & Haliby Foodin
Sustainable Agriculture

4. Reduce Waste through Food
Composting
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http://www.noharm.org/us/food/pledge
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Menu of Options
A Sustainable Food Procurement

I Locally-sourcing food

I Organic and other certified foods

I Non therapeutic use of antibiotics in meats
I rBGH-free milk & other dairy

A Compost and Reduction of Food Waste
A Community Supported Agriculture/ Farm Stand
A Hospital Food Policies

Without Harm
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http://www.noharm.org/details.cfm?ID=1133&type=document

Green Guide For Healthcare: Food Credits

1. Sustainable Food Policy and Plan

A1.2: Nutrition

Sustainable Food Education and Promotion

Local, Sustainably Produced Food Purchasing

Reusable & NorReusable Products

Hospital Supported Agriculture: Food and Farm Linkages
Food Donation and Composting

A6.2: Food Services Recycling

7. Food Vendors

8. Chemical Management for Food Services

o U AWN

©Holly Freishtat, Cultivate Health, 2009


http://www.noharm.org/us/food/resources
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Soll Depletion: Nutrient Dilution Effect

A Yield enhancing methods tenddecrease
nutrient density

Trends in 43 crops 1950999
ACalcium  ®16% -
AVitamin C ~ ®20% | 44
ARiboflavin  ®38%
Alron ®15%

©Holly Freishtat, Cultivate Health, 2008 ---Donald R. Davis Unive rSIty of Texas
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Organic Production

A Organic fruit and vegetables contained up to
40% more antioxidants which could cut the risk
of cancer and heart disease

A Equivalent of eating an extra portion of fruits
and vegetables
- Professor Carlo Leifert, Newcastle University

A Strategic Organic Purchases

©Holly Freishtat, Cultivate Health, 2008 Ordanic food 'better than ordinary produc@ By Lucy Cock



http://www.telegraph.co.uk/news/main.jhtml?xml=/news/2007/10/29/nfood129.xml
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Blueberries -
Broccoli -
Carrots “
Cucumbers -
Eggplant -
-

L

Lettuce

Seasonal Foods a New Menu for Public Health

©Holly Freishtat, Cultivate Health, 2008

Seasonal Produce:

What 1s 1n season
near you?

State listings of what is lo-
cally grown:
www.sustainabletable org/shop/
eatzeasonal

Find Farms in your area:
www.foodroutes.org flocalfood

List of what is in season in
your area:
woww. localharvest.org



http://www.noharm.org/details.cfm?ID=1649&type=document




Hog Factories
Poisoning

.m« Mﬁﬁfmﬁhf V 3

Industrlallzed leestock Production
A Confined Animal Feeding Operation: ﬁ“ s e e e s
(CAFO) mﬁk

i Feed antibiotics (netherapeutic use) N "tl 01'0

I rBGH- hormone in milk

A Public Health THE END Of mmcudnuesv
i Antibiotic Resistance ',. | »Lf s" o
I Respiratory lllnessCAFO neighbors X -8 M

I Water Pollution Manure Lagoons
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Sustainable Food Procurement

Hog Factories
Poisoning
lowa

Menu Of Change Report (2008) o
Purchasing local and/or third party certified produce /2% 76
Increased fruit and vegetable offerings 100% 105
80-100% of purchased fluid milk is rBGH free 81% 85
Purchasing meat without hormones or antibiotics 44% 46
Purchasing poultry without antibiotics and arsenic 42% 44

41

Purchasing sustainably harvested seafood 39%

©Holly Freishtat, Cultivate Health, 2009






I Access to fresh, locally
grown foods

i Changing the food culture [
INn the hospitals

I Increase consumption of =
fresh fruits and vegetableqT . -
i Employee Wellness ’

©Holly Freishtat, Cultivate Health, 2008



Sustainable Agriculture

Menu Of Change Report % #
Farmers market or farm stand 250 26
on-site
Host a CSA program 25% 26

On-s?te garden supplying produce for the 13% 14
hospital

©Holly Freishtat, Cultivate Health, 2009



althcare Facilities
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Health Care Purchasing Overview

A Food Service Self Operated or Contracted
(e.g. Sodexho and Aramark)

A Prime Vendor- broad line distributer
(e.qg.Sysco, US Food Service)
A Group Purchasing Organization (GPO)

I control costs and leverage buying power (e.g.
Broadlane, Amerinet)

I 80-90% on contract, flexibility with produce

©Holly Freishtat, Cultivate Health, 2009



Issues for Healthcare FaC|I|t|es
A Strict food budgets

A Buys precut and packaged produce
A Primevendor contracts

A Rebate incentive (hospitals)

A Accustomed to year round ordering
A Food Safetyliability insurance

A Education about local sourcing

A Development of seasonal menus
A Training on food preparation

A Frequent Deliveries limited storage

©Holly Freishtat, Cultivate Health, 2009
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Creating a Healthy Environment
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Fletcher Allen Health Care, VT

A First to sign pledge in New England
A Grass fed beef for all burgers

A Sustainable seafood assessment’
A Source from local farms j
A Food Composting for 10 yrs
A Healthy City Farm CartYouth Run

©Holly Freishtat, Cultivate Health, 2009



A Signed Pledge this spring
A Sustainable Cateringerban Feast)

A Host a Farm Stand

A Composting Food and Bibased
Service Ware

A Reduced amount of processed
foods served

©Holly Freishtat, Cultivate Health, 2009




Oregon Center for Environmental Health

The Healthy Food in Healthcare Initiative Provides:

A Educational and Networking Opportunities for hospita
food service:

I Roundtables

I Facility trainings

| Website and list serv.
A Tools and Direct Support:

| Sustainable Food Supply Chain Strategies and Tools
1 Marketing and Media Tools

_ : : : Oregon
I Sustainable Food Procurement Policy Guu' Cmfe,,fw

1 Project Measurement and Evaluation Tools

E noironmental

Health

©Holly Freishtat, Cultivate Health, 2009



A 10 healthcare systems participating in the
Healthy Food in Healthcare Initiative

Oregon Healthcare Facilities Include:

Oregon Health & Science University  Legacy Health System

Providence Health Systems Kaiser Permanente NW

ShrinersHospital for Children SW Washington Medical Center

Good Sheppard Health Center St Charles Health Center, Bend & Redmor

Sacred Heart Medical Center, Springfie Silverton Hospital

©Holly Freishtat, Cultivate Health, 2009



Oregon Health & Suence Umversﬂy (OHSU)

A Farmers Market

i Contributed approx. $60,000 to local agricultural
economy, serving 27,300 people (2008).

A Sustainable Food Procurement

g
I Procured 1218 crops from Growing Life Farm ($4, 5OU)
I Purchase rBGHree milk, yogurt, cheese & cream ; e
I Buy Lamb from Sudan Farms, OR & Misty Isle Beef

I Chicken in patient meals 2/wk: Free range, no hormo
no antibiotics a

Altos All Good: Head’

I Developed standards to sell fair trade, organic and lo’ | |+ “.c
grown products

©Holly Freishtat, Cultivate Health, 2009




Oregon Center for Environmental Health (OCEH):
Healthy Food in Healthcare Initiative

Oregon Hospitals (survey 2008) #

Purchasing 10-40% of local and/or third party certified produce 12
80-100% of purchased fluid milk is rBGH free)

Purchasing rBGH free yogurt
Purchasing meat without hormones, antibiotics or from
sustainable producers

Purchasing poultry without antibiotics and arsenic
Purchasing sustainably harvested seafood
Farmers' market or farm stand on-site

Host a CSA program

N 0 Ol &~ 0O O
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- Farmers & Farming



Infrastructure
A Distribution
A Processing Facilities
A Storage
Production
A Size of farmer
A Variety of productsseasonality
Markets Vincent, Growing Washington
A Price
A Delayed Payment




Assess the Market Opportunity

Assessment Questions:
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A Signed the HCWH Pledge? ;\" g.;: ;;:\i:b,r
A Existing Buy Local Campaigns. : 3 ;U S
A Which nonprofits support \ '5'33%;; .:':.

sustainable agriculture efforts S s ixie i 2a g






