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Why
Sustainability?

Why
Healthcare?

Why Now?
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“The climate crisis Is the single
greatest public health challenge
of the 21st century.”

The Lancet
New England Journal of Medicine (NEJM)?!
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CLIMATE CHANGE & HUMAN HEALTH
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EEEE————————————.
SUSTAINABILITY IN HEALTHCARE IS
TAKING CENTER STAGE

HHS PLEDGE INFLATION TJC
FOR REDUCTION SUSTAINABILITY CMS JANUARY
HEALTHCARE ACT (IRA) CERTIFICATE 2026
2022 2024

2022
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“CEOs understand that
sustainability is not only a climate
Imperative, but also
the foundation for security,
growth, and resilience.”

-AHRQ Agency on Healthcare Research and Quality
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What Role Does Food &
Nutrition Services Play?
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Impacts of Food Systems on ENVIRONMENT

Food travels on average 1500 miles farm to fork

2504 of global greenhouse gas emissions
come from agriculture

of all food produced is lost or
1/3 wasted, approximately 1 billion tons
every year

cows and other ruminants contribute
1/2 roughly half of all emissions from
agriculture and land-use change
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Impacts of Food Systems on ENVIRONMENT

Loss of Biodiversity ; ' ',,_ U Food Safety

«'ﬂﬁ; NATIONAL _ #AHFNationalConference



Impacts of Food Systems on PEOPLE

Ultra processed,
Industrial
Formulations
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Health and Metabolic
Disease




“Without changing diets,
agriculture alone could produce
enough emissions to surpass
1.5°C of global warming.”

— WORLD RESOURCES INSTITUTE
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MANY ROLES!

Sustainable Food Waste Marketing &
Sourcing Management Education

Energy and Water
Conservation

Regulatory Community
Compliance Engagement

Composting _ :
Programs Plastics Use Biodegradable

Reduction Products
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Campaigns to promote sustainable, whole foods,
plant-based choices, that prevent food waste,
and divert food that would otherwise be wasted
to address food insecurity are highly visible
healthcare initiatives that clearly promote health
while minimizing food-related emissions.>

-AHRQ Agency on Healthcare Research and Quality
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e
Where to Start

Start slow, gain momentum, become the showcase operation.
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Sustainable Purchasing — Basics

* |dentify Desired Attributes

* Establish Purchasing Guidelines & Targets
* Partner with Suppliers/Vendors/GPOs

* Track and Measure Progress

* Report on Results
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Sustainable Purchasing — Attributes

mm—— Scasonal and Local

*< 250 miles

med  Support Local Farmers

rem— Less Meat, Better Meat

*increase ratio of plant-based

=l Beef and Poultry

eantibiotic and hormone free

med  Seafood

e certified sustainable, MBA, seafood watch

md  EQQs & Dairy

*cage free, roGH-Free/rBST-free

=l \egetables

*local, organic, seasonal
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Sustainable Purchasing — Values

m Environmental Sustainability

sl LOcal and Community-based Economies

==l Animal Welfare
Valued Workforce

Community Health and Nutrition
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Menu Mix — Plant-Forward Menus

Plant-forward is a style of cooking and eating that
emphasizes and celebrates, but is not limited to,
foods from plant sources — fruits and vegetables
(produce), whole grains, legumes (pulses), nuts and
seeds, plant oils, and herbs and spices — and reflects
evidence-based principles of health and sustainability.

— Culinary Institute of America
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Not All
Proteins Are
Created Equal®

Greenhouse Gas Emissions Per Kilogram of Food Product
(kg CO, -equivalents per kg product)
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e
Greenhouse Gas Emissions of Different Diets’

2005 - 2010

Vegan
Vegetarian
Pescatarian
Omnivore
Paleo
Keto
0 0.2 04 0.6 0.8 1 12 14 16 1.8 2 22 24 26 28 3
kg C02e/1000 keal L&y WOmD
¢ INSTITUTE
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YOUR CHOICES

MATTER

By choosing a
plant-forward meal
you can...

Improve air quality
by reducing 3
major pollutants

Reduce energy use
by up to 89%

Improve soil health
so we can grow food for future
generations

Improve water quality
for 100s of communities

greenhouse gases
by up to 96%
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» 80 billion Ibs. of food
IS thrown away each

» 40% of US food is
wasted each year

» 219 Ibs. per person

Food Waste

year

Source: US Dept of Ag / National Restaurant Association

ONAL
FERENCE
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Food Waste8

Companies Save Money by Cutting Food Loss and Waste

An analysis 0f 1,200 sites across 700 companies in 17 countries found that 99 percent of sites had
a positive return on their investment in food loss and waste reduction, and half of the sites had a
return greater than 14-fold.

YIELDED

S14

IN RETURN

Measuringwaste 3 | W Selling imperfect produce
Training staff £J | @ Creating new products
Improving inventory management uu | Reducing waste management costs
Changing packaging & | M Avoiding cost of food not sold
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a2 EPA Wasted Food Scale

\" How to reduce the environmental impacts of wasted food
“The staggering
o evert Wosted Food . D?v::: . amount of wasted food
Brodtice, By =nd sarie Landfill, or Incinerate in the United States
winerwihout eneray recovery has far-reaching

only what is nheeded

e impacts on resource

§ conservation and food
f security while costing
& businesses and

consumers money.”

Anaerobic Digestion
with disposal of digestate/biosolids

d3443434d LSON

or

Apply to
the Land

Feed Compost
Animals

or

Anaerobic

or

Leave Digestion .
Unharvested with beneficial use of - EnVI ron mental
digestate/biosolids .
Protection Agency

(EPA)

October 2023
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Food Waste Reduction Essentials

1. Set Up System for Tracking:

e.g., soup/stew, raw e.g., 5 pounds e.g., overproduction, To determine e.g., compost,
produce, dry goods, spoilage, plate waste opportunity for landfill, donation
beef donation

2. Analyze

3. Develop Reduction Strategies

4. Track Progress toward Goals
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A

Check with your Community
Health and Benefit
Department for partner
opportunities.

(™™ NATIONAL

Food Donations

A

ReFED has a solution
provider directory that allows
you to find organizations
and businesses in your area
that can support your food
rescue goals.

Food Rescue
Locator and Feeding
America have
national databases that you
can use to supplement your

search.

#AHFNationalConference

Partner with local colleges
and universities to support
food security on campus.



https://insights-engine.refed.org/solution-provider-directory?sort_by=asc%28name%29
https://insights-engine.refed.org/solution-provider-directory?sort_by=asc%28name%29
https://foodrescuelocator.com/?
https://foodrescuelocator.com/?
https://www.feedingamerica.org/find-your-local-foodbank
https://www.feedingamerica.org/find-your-local-foodbank

-
Marketing and Education

Marketing Program Essentials Differentiators

>Cu|inary Demo’s

> Sell the Sizzle” — words matter
>Farmer’s Markets

> Partner with Local Farmers
» CSA’s

>Teaching Kitchens

» On-site Farms

> Educate staff and customers
on sustainability principles and
your programs
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PURGER

Niman Ranch Beef
30%
Mushrooms

'\OO’% DEL“C‘OUS

N

D ow maname
CORNER GRILL
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(( | don’t sell plant-based, | sell delicious
looking and tasting food that just happens
to be plant-based.

— Dan Henroid, University of California
San Francisco Medical Center

)

We earned $49,774 more on our fresh mushroom
blended burger compared to our original burger
by marketing it simply as a ‘better burger.” We
also reduced our CO2 emissions and made our

customers happy. ,,
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chickpeas
739.0f p(o&e'\r\ in %2 cup
(Cooked) 11 g. of protel

Lentils
9 g.of protein in %2 Cup

(Cooked) ‘ e
or you. Visit M
Prote\nPower

y #ptant

put the power of plant protein 1o work f
#Meat\essMon

A
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Putting it All Together — Tips for Success

Make it Visible:
>  Track Metrics and Report

Highlight:
>  Cost Savings Opportunities

PEOPIE

Alignment:

»  With your organization’s Strategic Initiatives and
Sustainability Goals

Culture:

PLANET > Create a culture of sustainability in your sphere of influence

Educate:

> Patients, Staff, Visitors
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TOP 20 HIGH-IMPACT CLIMATE ACTIONS FOR HOUSEHOLDS AND INDIVIDUALS

The data presented here represents cumulative Gt CO2-eq over 30 year period
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Plant-Rich Diets (103.1)

Reduced Food Waste (102.2)

Your Actions
Make a
Difference®

Distributed Solar Photovoltaics (64.9)

Insulation (18.5)

LED Lighting (15.7)

Public Transit (15.4)

Solar Hot Water (13.7)

Recycling (11.3)

High-Performance Glass (11.3)
BY SECTOR

Together, the individual and household actions
presented here have the potential to produce
roughly 25-30 percent of the total emissions
reductions needed to avoid dangerous climate
change (>1.5°C rise)

Carpooling (11.1)

Electric Cars (9.8)

Top 2 Actions Are:

More Plant-Rich Diets
Reduce Food Waste

High-Efficiency Heat Pumps (9.1)

Smart Thermostats (7.3)
FOOD ENERGY TRAVEL WASTE

8.6% 2.8%

Reduced Plastic (5.4)

Hybrid Cars (4.7)

Telepresence (4.4)

Composting (2.9)

Electric Bicycles (1.6)
PROJECT Learn more about these &

Low-Flow Fixtures (1.5) P other climate solutions at:
' DRAWD IWN projectdrawdown.org

Recycled Paper (1.4)
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Appendix
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s
Practice Greenhealth (PGH) Food Resources

ABOUT TOPICS RESOURCES EVENTS DATA AND AWARDS

FON PRACTICE
\&~/) Greenhealth

Apply proven guidance

Healthy ingredients, healthy

communities: Improving patient, staff,
and community health outcomes by

—
) building upon the concept of food as
PLANT-FORWARD o o
FUTURE medicine’, shifting the center of the

plate to minimize animal proteins and
= related costs, eliminating antibiotic- and

HiAolg:Y e PR, e pest|0|d§-laden |ngred|ent§, and
ENvIE St COMMUNITIES supporting local and sustainable

growers.
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https://practicegreenhealth.org/topics/food

-
Resources by Topic: Industry Partners

 Health Care Without Harm (HCWH)
 World Resource Institute (WRI)

» Practice Greenhealth (PGH)

« HHS Pledge

 TJC Sustainability Certificate
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https://us.noharm.org/
https://www.wri.org/food
https://practicegreenhealth.org/topics/food
https://www.hhs.gov/climate-change-health-equity-environmental-justice/climate-change-health-equity/actions/health-sector-pledge/index.html
https://www.jointcommission.org/what-we-offer/certification/certifications-by-setting/hospital-certifications/sustainable-healthcare-certification/

Resources by Topic: Sustainable Purchasing

« The Coolfood Pledge
« PGH Local Purchasing

« PGH Purchasing Product Category

« PGH Purchasing Value Category

Resources by Topic: Menu Mix

« Greener by Default
« Healthy Food Playbook
« CIA Menus of Change
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https://coolfood.org/
https://practicegreenhealth.org/topics/food/local-purchasing
https://practicegreenhealth.org/topics/food/food-purchasing-standards-accepted-certifications-and-label-claims-product-category
https://practicegreenhealth.org/topics/food/food-purchasing-standards-accepted-certifications-and-label-claims-value-category
https://www.greenerbydefault.com/
https://foodcommunitybenefit.noharm.org/
https://www.menusofchange.org/

-
Resources by Topic: Food Waste

- EPA Wasted Food Scale

- ReFED

« Technology Tools to Measure Waste — Leanpath
« NRA Food Waste Reduction Strategies

Resources by Topic: Marketing/Education

e HCWH Culinary Contest
e PGH Marketing Resources
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https://www.epa.gov/system/files/images/2023-10/epa-wasted-food-scale-detailed-v4.jpg
https://refed.org/
https://www.leanpath.com/
https://restaurant.org/education-and-resources/learning-center/business-operations/sustainability/
https://us.noharm.org/healthy-food/people-planet-friendly-food/health-care-culinary-contest
https://practicegreenhealth.org/tools-and-resources/plant-forward-future-resources

-
Resources by Topic: Sustainability & RDNs

 Stanford Medicine Thought Leader Article
 Food+Planet
« Today's Dietitian Sustainability Member Survey
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https://www.linkedin.com/pulse/food-thought-transforming-health-through-better-nutrition-lloyd-minor/
https://foodandplanet.org/
https://www.todaysdietitian.com/newarchives/0424p24.shtml
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