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"Climate change is the greatest
threat to global health in the 

21st century."
The World Health OrganizationDian
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We should care 
because…

Planetary Health 
= Human Health
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“Climate Change is a clear and 
present danger”

● The climate crisis is the greatest threat to human health, and
to the health of Earth’s ecosystems on which humans rely.

● More frequent and severe heat waves, droughts, and storms
will amplify the global burden of disease, degrade population
health, and exacerbate health disparities.

● To address this threat, we have a front-line opportunity to
amplify the conversation and responsibility to:
○ Educate ourselves, colleagues, patients, and our

communities on the causes and consequences of the
climate crisis,

○ Recognize vulnerabilities associated with climate change in
classrooms, clinics, our neighborhoods, and beyond

○ Do something about this.

Mauna Loa Eruption, Big Island of Hawaii-24 hours ago– speuing
ash, sulfur dioxide and creating lava flow. Source: NBC News
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Intergovernmental 
Panel on Climate 
Change (IPCC)

“Consumption of healthy and 
sustainable diets presents major 
opportunities to reduce 
Greenhouse Gas (GHG) 
emissions from food systems 
and improve health outcomes.”

IPCC.  2019. Climate Change and Land
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“From meat to beans 
in 10 short years…”

~Sonja Connor, MS, RD 
OHSU Associate Professor Emeritus

Past President, Academy of Nutrition & Dietetics

Changing 
dietary habits
is hard
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How diverse are 
our diets?

Globally, 75% of our calories are derived from 12 crops and 5 
animals sources:

61% from:
◦Rice, wheat, sugarcane, corn, soy, potatoes, palm oil, 
cassava, sorghum, millet, ground nuts, sweet potatoes

14%  from:
◦Chicken, pork, beef, buffalo, goat

◦Resulting in:

• Reduced dietary diversity

• Dependence on limited number of crops

• Vulnerability of farmers that cultivate crops or raise 
animals

Janelle Limqueco,NamZ Pte Ltd, FAO data https://np.thepondfoundation.org/the-12-crops-and-5-animals-that-feed-us/
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The Planetary 
Health Plate

EAT-Lancet 2019
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Transition to a healthy planetary diet by 2050 will require 
substantial global dietary shifts including:

A___________ percent increase in the consumption of 
healthy foods like fruits, vegetables, legumes, and nuts 

And at least a ___________ percent reduction in the 
consumption of less healthy foods like red meat and those 
containing added sugar.

A. 20%, 80%

B. 50%, 50%

C. 80%, 20%

D. 90%, 10%

Beyond Toxics: Save Oregon Bees
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As described in Ruini, et al Front. Nutri 2015
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Anthony Salazar, GPHN Graduate Nutrition  Seminar, 2023 
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Ingredients

•2 lb pumpkin, peeled, seeds 
removed, cut into 4 cm pieces (4C 
solid pack pumpkin puree)

•7.5 g ginger, roughly chopped (1 
heaping tbsp.)

•2 garlic cloves, minced

•2 tbs extra virgin olive oil

•1 L (4 cups) vegetable stock

•1/3 cup (85g) mascarpone 
(whipped softened cream cheese, 
crème fraiche, sour cream)

•2 tbs finely chopped fresh dill (2 
tsp dried dill)

1/3 cup (50g) toasted hazelnuts, 

Instructions

1. Preheat oven to 180°C. Place 
pumpkin, ginger, and garlic on a 
large baking tray and drizzle with 
oil. Season, then toss to coat. 
Roast for 30 minutes or until the 
pumpkin is soft (do not let the 
garlic burn).

2. Puree mixture in a blender or 
food processor with 2 cups 
(500ml) stock, then season. If 
there are lumps, strain through a 
fine sieve.

3. Place soup in a large saucepan 
with the remaining 2 cups 
(500ml) stock and warm over 
medium-low heat.

4. Divide soup among 4 bowls, top 
with mascarpone, and serve with 
dill and nuts.

Source of Key Nutrients & 
prices
•Pumpkin: Rich in Vitamin A, 
B6, C, iron, potassium, 
cholesterol, sodium, 
carbohydrates, fiber, and 
protein=> $3
•Ginger: Onion: Magnesium, 
calcium, iron, vitamin C & B-
6=> $0.78
•Garlic: Vitamin C, Vitamin B6, 
Thiamin, potassium, calcium, 
phosphorous, copper, and 
manganese=>$0.22
•Olive oil=>$0.5
•Vegetable stock=>3.24
•Mascarpone=>$1
•Organic Dill=>$0.98
•Hazelnuts=> $4
•Total Cost: $13.72

Roasted Pumpkin Soup - Submitted by Fatima Amiri

OHSU Climate Change and Global Health Recipe Collection---arranged and edited by Kelsie Kan, OHSU Dietetic Intern
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Food Waste…
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Food Waste is defined as:
A. Unintended damage to food during production, storage, processing or distribution before it 

reaches the consumer.

B. Food no longer good for consumption that is intentionally discarded for composting by the 
consumer.

C. Greenhouse gas emissions from composted food that are not captured to generate biofuel.

D. Good quality food fit for consumption that is consciously discarded at or before retail and/or 
consumption stages.

Dian
e S

tad
ler



True or False

One third of all food produced is never 
eaten.

Yet, ~700 million people go hungry 
each day

Yielding a reduced Return on 
Investment (ROI) in natural resources, 
human labor, financial capitalDian
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Kelsie Bryant, GPHN Graduate Nutrition Seminar, 2023
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Implications of Declining Water Supply from the Colorado River Basin
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From those with high 
water needs

Alfalfa 
Cotton
Corn

To those with lower 
water needs 

Lettuce
Wheat
Citrus
Barley 
Winter vegetables

Transitioning Crops Grown in the Colorado River Basin Region

Cohen et al. 2017  Image Source: conwayfeed.com, Arizona farm bureau, Wbur

Simran Bhakta,GPHN Graduate Seminar, 2023
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Soil 
Ammendment

Photo credit: Diane Stadler
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Occupational/Environmental Impacts on 
Planetary Health, Bullseye Glass, SE Portland 
March 2016 – The Oregonian

● Manufacturer of specialty glass for artwork
● High levels of toxic heavy metal oxides measured in air-quality 

and soil samples
○ Cadmium used to create warm-toned colors 
○ Arsenic used to smooth glass

● Cadmium 49x and arsenic 159x benchmark levels
○ Chronic cadmium exposure linked to lung cancer
○ Chronic arsenic exposure linked to skin, lung, bladder cancer

● Operations shut down
● Similar glass manufacturing businesses identified throughout US
● Businesses had employed an “Exemption” from EPA regulations
● Required to retrofit furnaces with caps, filters, “bag-houses” to 

remove toxins from emissions

Advocacy 
in 
Action
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Common sources of lead

Social and Environmental Determinants of Health—The Continuing Story of 
Lead Exposure

Marissa Abeyta,GPHN Graduate Seminar, 2023
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Local City Ordinances Banning New 
Installation of Gas Appliances

February 2023, Eugene, OR, City Council passed ordinance to ban 
natural gas hookups in new,. Low-rise residential construction.

March 2023, Milwaukie, OR, City Council approved two resolutions:
◦ 1. Banning natural gas hook ups in new construction
◦ 2. Removing natural gas appliances from existing city-owned buildings

Alice Hsieh, GPHN Graduate Nutrition Seminar, 2023  
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Benefits & Disadvantages of Cooking with Gas stoves

Open flame and instant heat, inexpensive

Fueled by combustible gas, most commonly 
natural gas
◦ Mixture of gases, primarily methane 
◦ Additional trace gases

41% of households in the world cook using 
gas heat (WHO)

1/3rd of households (~40+ million homes) 
in US  use gas stoves

Contributes to GHG: methane, carbon 
monoxide, nitrous oxide

Lower air quality

Potential health risks (asthma, respiratory 
diseas

References: WHO Indoor Air Quality Guidelines, UCRiverside News 

36
Image sources: Popular Mechanics
Alice Hsieh, GPHN Graduate Nutrition Seminar, 2023  
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House approves 
Oregon Senate Bill 
543 to ban foam 
food containers 
and packaging 
material by 2025

Wednesday, April 
26, 2022

Bans food vendors from serving meals in containers made of 
polystyrene foam a.k.a., Styrofoam

Prohibits use or sales of foam packing peanuts and single-use foam 
coolers.

Hard to recycle and break into small pieces that easily scatter 
making the hard to pick up.

Bans containers with PFAS, “forever chemicals” that coat cardboard 
and make it resistant to grease. (Per- and Poly-fluorinates 
substances)

--they don’t break down

--linked to certain cancers, higher cholesterol, and lower infant 
birth weight

Imposes fines of $100-$500 a day for those who distribute banned 
products

Excludes some containers used to ship and store food that has not 
been prepared to eat (egg cartons)

“Predominant waste we clean up” Maxine Dexter, D-Portland

Dirk VanderHart (OPB)
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https://nanopartikel.info/wp-content/uploads/2020/11/Seize_nanoplastic_final.png.jpg
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Reducing/ 
Eliminating 
Plastics

Photo credit: Diane Stadler
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Oregon House Bill 582 
Plastic Pollution & 
Recycling 
Modernization Act 

Overhauls state policies 
to modernize Oregon’s 
recycling system to make 
it easier for the public to 
recycle, expand access to 
recycling services, 
upgrade services and 
facilities that sort 
recyclables, and optimize 
social and environmental 
benefits.

Effective January 2022.

Changes start July 2025.

Which of the following strategies to enhance recycling 
will be enacted if this bill because this bill was passed?

a. A consistent statewide recycling collection list will 
be created along with educational materials to 
reduce confusion among the public.

b. Access will be expanded by providing recycling 
collection sites within multifamily communities and 
unifying costs to transport recycled items across 
the state.

c. Producers will be required to finance system 
improvements to avoid  additional costs to 
ratepayers

d. All of the aboveDian
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3-blocks worth 
of trash along 
Moody Avenue

Photo credit: Diane Stadler
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Senate Bill 545 A

Passed April 26, 2023

Directs Oregon Health Authority to adopt rules allowing 
restaurants and grocery stores to allow consumers to fill 
consumer-owned clean containers with food.

This practice has not been allowed under FDA rules to prevent 
cross-contamination with pathogens or allergens

Pressure to change state regulations followed China’s decision 
in January 2018 to stop importing  items from the US for 
recycling.

Establishes a “national model for enabling reuse” of containersDian
e S
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3-blocks worth 
of trash along 
Moody Avenue

Photo credit: Diane Stadler
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Plastics in the Food System

Dian
e S

tad
ler



Unintended 
Consequences 
of promoting 
increased fruit 
and vegetable 
consumption…

Home Plastic Container Audit

Photo credit: Diane Stadler
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Alternatives to 
plastics in cooking

•Silicone
•Metal
•Glass
•Wood
•Beeswax
•More

Cole Theobald GPHN Graduate Nutrition Seminar, 2023
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https://www.eufic.org/en/food-production/article/practical-tips-for-a-healthy-and-
sustainable-dietAnthony Salazar, GPHN Graduate Nutrition Seminar, 2023
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Your Thoughts?
Please reach out with 
questions, comments, & 
suggestions:

stadlerd@OHSU.eduDian
e S
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