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Hospital Stats

Approximately 542 beds

1050 patient meals per day

8000 retall transactions per day
9000 employees

$6 million food budget

$12 million in retail & catering sales

Self Op 1996



Health Care Without Harm
(HCWH) Pledge - Signed in 2007

Healthy Food in Health Care Pledge

This Healthy Food in Healch Care Fledge s a framewoek chac outlines steps 1o be 1aken by the health care induscry
o tmpeove the bealch of partents, communittes and che envtronmenc.

As a responsible prostder of health care services, we are commitced to che health of cur pattents, cur st and the
local and dobal community. We are aware that food uccion and discribucion metheds can have adverse tmpa
public envircnmenial health. As a resule, we racognize chac for che consumers who eat I, che woekers who prod
and che ecoeystems chae sustain w, healchy food must be defined noc anly by nutritonal qualky,
syseem that s economically vable, envircamentally sustainable, and suppoedve of human dignity and juscice. We age
commicred co che goal of peoviding local, nutritious and susainable food.

S [, we are commuced to che following healthy focd in health cars measures for cur tnsteurton. We pladie to:

Communiate v
our lncegest In

Increase our offertng of frult and vegecables, nuirinon.
ally dense and minimally peocessad, unrefined foods and
redu ealthy (crans and sanxaced) faes and sweec

ur Group Purchasing Organtations
source and produccion peac-
v, amtbiotic and hormene

ened

Lmplement 2 eepatse program 1o dendfy snd adope
suscainable food procurement. Bagin where fewes barriers
exis and immediaxe steps can be tken, such 2 che adep-
cica of tBGH free milk, falr crade o
crganic sed/'or locl fresh peoduce tn che cafe

Work with local farmers, community-based o
and focd sppliess co increase che avallability of
locally-peaduced food.

Encourage cur vendars and/oc food management
ampanles ply us with foed chat Ls peoduced In
yicems chat, amang other atcributes, eliminaxe the

use of toxic pescicides, probibit che use of hormones

and nea-cherapeunc antboclcs, suppoct faemer and
farm worker healch and welfare, and use ecologically
peotective and restocatve agriculture.

ndicace your deparmens, faciley of system):

Signacure:

50 that w
sent and choice aboux the foods
we purchase.

Develop 2 program o peomees acd source from produc-
famdy,

W and cheir communities and suppoct
suscanable and humane agriadeure syscems.

s which uphcld the dgniry

Educate snd communicate within cur system and
with our partents and communicy about cur nucrcious,
soctally Just and ecclogically sastainable bealchy
praccices and peocedures.

Minimize and benefidtally rewse food waste and support
the use of food packagtng and et chac are ecologl-
cally procecxive.

Raeport annually on tmplemencackon of chis Fladge.

Duate:

O Flease send me a clean copy of the pledge with skanature line caly. We would like co have it framed and displaped.

ubmk your pledge this foem shodd be faee mailed co Health Care Wichoux Hamm:

Hi ’V«'H * Healehy Food tn Heakh Cace P
™ o Fax: 7032434008




Establishing Policy & Criteria

Where we look for guidance:
® Green Guide to Health care (GGHC)
® Health Care Without Harm Fact Sheets
® USDA Dietary Guidelines
® http://www.sustainablefoodpolicy.org/
® USDA approved general label claims
® Non profits
® Food Routes

® Leopold Center for Sustainable
Agriculture



http://www.gghc.org/
http://www.noharm.org/us/food/issue
http://www.health.gov/DietaryGuidelines/
http://www.health.gov/DietaryGuidelines/
http://www.sustainablefoodpolicy.org/
http://www.sustainablefoodpolicy.org/
http://www.foodroutes.org/
http://www.leopold.iastate.edu/
http://www.leopold.iastate.edu/

Development of Criteria

@ Started with General Departmental Policy
® How do we define sustainable?
@ Still in progress!

® Meeting the needs of the present without
compromising the ability of future
generations to meet their own needs.

® What are our ideals?

@ Have not adopted officially, but helped guide
us.



Baseline Guidelines

Created in Sept 2005- not officially adopted

@ Take advantage of the bounty of NW —
Grown agricultural products by buying

fres
® Imp

N, local, organic and seasonal.
ement rBGH-free policy for dairy

® FIne

alternatives to trans fats & high

fructose corn syrup.

® Red

uce use of products containing GMO

@ Eliminate Styrofoam



Baseline Guidelines- Cont’d

® Reduce amount of plastic in foodservice
operations

® Establish monitoring procedures to reduce
food waste

® Reduce purchase of farmed and over-
narvested fish and shellfish.

® Purchase meat and poultry that are locally
raised, with no added hormones or
antibiotics. Cage-free and Grass fed
preferred.




Where to Implement?

® Farmers Market

@ Its All Good Natural Food Stores
® Global Cafée Student Center

@ Retail Operations

® Room Service



$2,524.00 in local
produce from farmer’s
market in 2008.

*Contributed over $60,000 to local
agricultural economy.

*Served approx 27,300 people
with fresh, local, sustainably
grown foods throughout 2008.

Selection Guidelines
www.ohsu.edu/farmersmarket/2009selectionguidelines.pdf



OHSU Edible Garden

Before

Response to budget cuts — no funds for watering.
9 raised planters, 1 in-ground garden
Volunteer Effort- started June 2009



It’s All Good
Natural Food Store

Offering Healthy Options

425 square feet
~475 different products
~$500,000 per year

Organic

Locally Grown &
Produced
*Gluten-Free

. *GMO-Free

= +High Fructose Corn-
- . SYyrup Free

S eVegan

‘rBGH- Free
*Trans-Fat Free
*Coloring & Dye-Free
Low Sodium



Global Café

Afghan, Czech, Ethiopian, Indian, Mediterranean, Mexican, Syrian, & Thai cuisines

® Local immigrant food
vendors

® Healthy, ethnic “grab [ &
and go” meals made Wil
with local,
sustainable, organic,
fresh ingredients

@ Vegetarian, vegan,
and gluten-free food
choices




Kobos - local
organic. Includes

$1 per pound goes

Bread -

roaster, Fair-trade,
Café Feminino line:

back to “battered”
women from Peru.

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

Retall
Food



Tom Herron

Growing life Farm, West Linn
12-18 crops from local farmer

Working with Farm Direct for Retail Salad
Bar in 2009



Now Featuring
Misty Isle Farms All Natural
- nlb Hamburgers

® Sudan farms from Canby, OR: local lamb raiser
- provided us with 2,400 Ibs last year

® Chicken in patient meals 2 x a week: Free
range, no hormones, no antibiotics

® Misty Isle Farms Beef: No added hormones, no
antibiotics, feed tested for pesticide



Retail Food Service Ware

Product must degrade 95% In
49 days for compliance at
Commercial Composting facility

Challenge: Finding products
that don’t leak and tolerate
some heat!

Currently use Bagasse plates and bowls- sugarcane fiber.
Goal: Replace any non-compostable, non-recyclable
items: cups, utensils, straws, bowils...



Composting/Waste Reduction
In our Kitchen

COMPOST

Added compost and
recycling bins
throughout kitchen

Kitchen Waste
Assessment (by
weight):

83% Compost
16.5% Recyclables
1% actual Trash




Composting in our cafes

Retail Waste Assessment: 1 trash Added compost/recycling
bag contained (by weight): pods to retail café, signage
80% compost on tables and bins key to
3% recyclables success!

17% trash



Room Service - “Oregon Fresh”

Vision: Simplification & Sustainability
® Simplified ingredients using whole foods

@ Increasing healthfulness of food- less
orocessed, less packaged, less chemicals

® Food that Is free from pesticides, added
normones and non-therapeutic antibiotics.

® Use the best products, highest quality we
can buy, Ie: free range chix, grass-fed beef

® Local, sustainable, 4 menus that reflect
seasonality.
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Looking at triple bottom line:
People, Planet, Profit




70%

607%
507%
40%
In August 2008, 30%
campus wide 20%
survey asked what 10%
would staff & 0%

students like to
see more of?




Waste reduction programs
& supporting local products

Reduces contribution to landfills, carbon
emissions, & dependence on oil

Increases food security, accountability to
customers, strengthens local economy, builds
community



Profit

Understanding and meeting customers
desires helps increase satisfaction and
sales!



“Without change there is no innovation,
creativity, or incentive for
Improvement. Those who initiate
change will have a better opportunity
to manage the change that is
inevit&zﬁ[é. — William Pollard



