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Food Related Emissions & Health Care Solutions



Healthy Food in Health Care Standard 



Strategy highlights

● Purchase products that were produced using 

environmentally sustainable practices. 
● Purchase local food that is grown/raised or 

processed within 250 miles of your institution (500 
miles for meat, poultry, and seafood)

● Purchase local food from diverse suppliers such as 
(but not limited to) women, veterans, persons with 
disabilities, or people of color. 

Standard includes certification programs that help buyers 

to identify organic and regenerative grower - practices 

that can improve soil health for carbon sequestration and 

resilience in the changing climate.

https://noharm-uscanada.org/whybuylocal
https://noharm-uscanada.org/sites/default/files/documents-files/2724/Farm%20Fresh%20Healthcare%20Project%20How%20to%20Guide_0.pdf
https://noharm-uscanada.org/sites/default/files/documents-files/2724/Farm%20Fresh%20Healthcare%20Project%20How%20to%20Guide_0.pdf


Strategy highlights

● Conduct a waste audit that will help you identify 

the sources of wasted food at your facility. 
● Reduce plate waste and meal costs and improve 

patient satisfaction by using a room service 
model with patient meals

● Partner with food banks, soup kitchens, shelters 

or third-party organizations to donate edible, 

surplus food. 

$218 billion is spent on food that is never eaten. Food 

waste source reduction efforts create savings that can 

be invested in local, sustainable, and diverse 

purchasing.

https://refed.org/?sort=economic-value-per-ton


Strategy highlights

● Reduce your carbon & water footprint by 
reducing animal products purchased. 

● Take the Cool Food Pledge
● Offer whole or minimally-processed, plant-based 

main dishes at each meal service. 

Food production is responsible for approximately 25% 

of global greenhouse gas emissions. The Science Based 

Targets Initiative estimates we need to reduce 

emissions from food production by 67% by 2050 in 

order to avoid catastrophic climate change. Livestock 

production is responsible for approximately 14.5% of 

global greenhouse gas emissions.

https://www.wri.org/research/tracking-progress-toward-cool-food-pledge
https://www.wri.org/research/tracking-progress-toward-cool-food-pledge
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6088533/


What is Plant-Forward Future?

Plant-Forward Future is a curated set of 
resources from Practice Greenhealth, Health 
Care Without Harm, and our partners that 
will help health care facilities set a 
plant-forward goal, menu and market 
plant-forward dishes, and track their 
progress.

practicegreenhealth.org/plantforwardfuture
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Why Plant-Forward?
Health:

• A poor diet contributes to 4 out of 10 of the 
leading causes of death in the US.

• Healthier diets, including the consumption of 
plant proteins could save $50 billion in health 
care costs.
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Why Plant-Forward?
Food Security:

• The world population is 
expected to reach 10 billion by 
2050.  

• The production of animal 
proteins consumes 83% of the 
available agricultural land and 
generates only 18% of the total 
calories consumed by humans.
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Why Plant-Forward?
Environment:
• Food production is responsible for 

almost 25% of global greenhouse 
gas emissions.

• We need to reduce emissions from 
food by 67% by 2050 in order to 
avoid catastrophic climate change. 

11



Why Plant-Forward?
Profitability:

• 44% of consumers are trying to increase their intake of 
plant-based proteins like beans and nuts.

• Plant-forward menus can lead to an increase in patient and 
employee satisfaction rates, and 83% of diners in hospitals say 
they would choose plant-forward options at least sometimes.  
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Cool Food Pledge helps dining facilities – from hotels 
and restaurants to universities, schools, hospitals, 
and workplace cafeterias – cut their food-related 

greenhouse gas emissions by increasing and 
improving their plant-forward menu options.





The Cool Food Pledge helps members:

1. Pledge support of a science-based target 
for diet-related GHG emissions reduction,

2. Develop the best plan to bring about change, 
and

3. Promote success

HOW THE COOL FOOD PLEDGE WORKS
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Sources: Searchinger et al. (2019), Science Based Targets Initiative (2019)

PLEDGE: COLLECTIVE TARGET
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PEOPLE

Actions to promote 
plant-forward dishes that that 
engage  your staff members

PRESENTATION 

Actions to promote 
plant-forward dishes that 
involve re-designing food 

menus

PROMOTION

Promoting plant-forward 
dishes using marketing, 

communication and pricing 
strategies

PRODUCT 

Actions to promote 
plant-forward dishes that 

involve modifying the food 
itself

PLACEMENT

Actions to promote 
plant-forward dishes that 

involve changing food displays

PLAN: THE 5P FRAMEWORK
5 different areas where your facility can take action to promote plant-forward dishes
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PROMOTE
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-23% 

Early Adopter Progress 2015 - 2021

EMISSIONS PER CALORIE

ABSOLUTE EMISSIONS

-21%

OVER 100

21%
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A 30-day challenge to inspire your employees to choose a plant-forward meal 
once per day (and hopefully more!)
● Goal: For participants to learn that eating plant-forward…

○ Is easier than they might have thought
○ Is good for their health, the environment, and the community 
○ Is a delicious and satisfying experience

● Suggested leads: Employee wellness in partnership with food service
● Register at practicegreenhealth.org/plantpowered30/join to unlock the 

challenge resources.





HEALTH CARE WITHOUT HARM

Thank you!

Contact:

Amber Hansen, MS RD ｜ahansen@hcwh.org
Regional Program Manager, Healthy Food in Health Care


