


Hospital Stats

Approximately 542  beds

1050 patient meals per day

8000  retail 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



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 

fresh, local, organic and seasonal.

 Implement rBGH-free policy for dairy

 Find alternatives to trans fats & high 

fructose corn syrup. 

 Reduce 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-

harvested 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 Café Student Center

 Retail Operations

 Room Service



OHSU Farmer’s Market

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

$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.



OHSU Edible Garden

Before After
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 •Organic

•Locally Grown & 

Produced

•Gluten-Free

•GMO-Free

•High Fructose Corn-

Syrup Free

•Vegan

•rBGH- Free

•Trans-Fat Free

•Coloring & Dye-Free

•Low Sodium425 square feet

~475 different products

~$500,000 per year



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

 Local immigrant food 

vendors

 Healthy, ethnic “grab 

and go” meals made 

with local, 

sustainable, organic, 

fresh ingredients 

 Vegetarian, vegan, 

and gluten-free food 

choices



Retail
Food

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



Tom Herron
Growing life Farm,  West Linn

12-18 crops from local farmer 

Working with Farm Direct for Retail Salad 

Bar in 2009



 Sudan farms from Canby, OR: local lamb raiser 
- provided us with 2,400 lbs 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

Currently use Bagasse plates and bowls- sugarcane fiber. 

Goal: Replace any  non-compostable, non-recyclable 

items: cups, utensils, straws, bowls…

Challenge: Finding  products 

that don’t leak and tolerate 

some heat!



Composting/Waste Reduction 

in our Kitchen

Kitchen Waste 
Assessment (by 
weight):
83% Compost
16.5% Recyclables
1% actual Trash

Added compost and 
recycling bins 
throughout kitchen



Composting in our cafes 

Retail Waste Assessment: 1 trash 
bag contained (by weight):
80%  compost
3%    recyclables
17%  trash

Added compost/recycling 
pods to retail café, signage 
on tables and bins key to 
success!



Room Service - “Oregon Fresh”

Vision: Simplification & Sustainability 

 Simplified ingredients using whole foods

 Increasing healthfulness of food- less 

processed, less packaged, less chemicals

 Food that is free from pesticides, added 

hormones 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.



Administrative Point of View

Looking at triple bottom line:

People, Planet, Profit



People
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In August 2008, 

campus wide 

survey asked what 

would staff & 

students like to 

see more of?



Planet

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

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

community

Waste reduction programs 
& supporting local products



Profit

Understanding and meeting customers 

desires helps increase satisfaction and 

sales!



Surfing the edge

“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 
inevitable.”- William Pollard


