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What is BALANCED MENUS?

A systematic approach to reduce the amount of
meat inhospital food and a strategic pathway to
serving the healthiest, most sustainably produced
meat available. Balanced Menus can offer cost
savings as well as concrete public and
environmental health benefits.



Why BALANCED MENUS?

i Sustainable Meat Sourcing
i Benefits: Health, Environment, Climate

4 What are the best strategies for bringing
sustainabhproduced meat into health care
Institutions?




C A F Od®BnBned Animal Feeding Operatic
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Require constant use of ftherapeutic antibiotics
to prevent disease outbreaks in confined spaces
Factory farms emphasize high volume and profit

Produce millions of animals yearly
Often result in iInhumane treatment of animals

Produce 1.3 billion tons of waste/year



_Protecting the Antibiotic Toolkit

i Support the Preservation of
Antibiotics Medical Poultry i3
Treatment Act FEEDING DIRECTIONS:

Feed continuously as the sole ration.
B G

A Stop the routine use of non
therapeutic antibiotics and

keep antibiotics working for mﬁ:,ﬁg;,’::ﬁ,%‘:‘ﬁ!.},im&t

WHEAT BRAN, GROUND DATS;

human therapy and sick .- 0 EHESGS

POULTRY FEATHERS, HOMINY FEED,

animals.

www.protectantibiotics.org



Food and Climate Change

Typical produce item now travels about 1,500 miles from farm t
table

4 Meat and dairy production primary contributors to GHG
emissions from the agricultural sector
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To Produce lkg of Feedlot

Comparison of
Meat Requires: =

Greenhouse Gas Emissions
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1 Ib beefvs 1 1b carrots
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McMichael and Bambrick,
Public Health Nutrition, 2007

New York Times 12/4/08 Rosenthal Article



Meat Consumption and Healtr

On average, Americans eat 50% the amount of meat
recommended by the American Heart Association

High consumption of meat fats and __amss
processed meats: increased risk of G
obesity, diabetes, cardiovascular %
and other dietrelated diseases.

Individual meat consumption comes with a high socia
cost: environmental, public health, climate change, lal

Hospitals typically serve meat®meals per day




Pathway to Balanced Menus

Research (206@007)

Direct substitution, small scale pilot
(2008)

Sustainable Meat and Poultry via GPC
Contracts (2008)



Balanced Menus Challenge:

Less Meat, Better Meat
.

4 Phase 1:Join Balanced Menus
Challenged goal is 20% reductio
In meat within 12 months

i Phase 2With new reduced meat
menus, prioritize purchase of local,
sustainabhraised meat and
poultry

i OR, tackle Phase 1 and 2
simultaneously!




_Balanced Menus Challenge Toolk

i Brochures
i Purchasing Tracking Tod —-
i Patient Tray Bookmarks

i Climate Impact
Calculator Tool

i Recipe Collection
» Case Studies




