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Health Care Without Harm 

and 

Healthy Food in Healthcare
As places of healing, hospitals have a natural incentive to provide food thatôs 

healthy for people and the environment in which we live. 

Food supply can be met in a variety of ways which have consequences in 

terms of nutrition, disease risk, public health, environmental health, social 

and economic well being. 

These are linked in complex ways. From the way food is grown, to the way 

itôs packaged, shipped, consumed and discarded, hospitals' food 

purchasing decisions can play an important role, both directly and 

indirectly, in our ecological health.

Health Care Without Harm is working with hospitals to adopt food 

procurement policies that:

Á provide nutritionally improved food for patients, staff, visitors, and the 

general public, and 

Á create food systems which are ecologically sound, economically 

viable, and socially responsible. 



Power to Move the Market

ÁU.S. hospitals serves more than one million 
meals per year.  

ÁAnnual hospital food expenditures exceeded $5 
billion in 2001, $6 billion when nursing home 
food purchases are included.  

ÁLegacy Healthcare in Oregon alone spent 
$1,180,000 on food in 2004 and served 934,600 
meals. 

(Institute for Agriculture and Trade Policy)



Strategies for 

Healthier Food in Hospitals 

ÁAntibiotic-free meat/poultry

Á rBGH-free milk

ÁOrganic and other certified foods

ÁLocally-sourcing food

ÁMenu Changes

ÁFarmersô markets

ÁHospital gardens

ÁCertified coffees

ÁFast-food free zone

ÁCompost and Reduction of 

food waste

ÁVending machines

ÁHospital food policy



Sustainable Food Defined

A sustainable food system is one in which the environmental, 
social, and economic impacts of our decisions both 
sustain the needs of the current generation and allow for 
future generations to do the same.

Sustainable foods:

ïMinimize use of non-renewable energy

ï Support strong regional economies

ï Healthy

ï Fairly or cooperatively traded 

ï Non-exploiting of employees 

ï Environmentally beneficial or benign

ï Accessible

ï High animal welfare standards 

ï Socially inclusive

ï Encouraging knowledge and understanding 

ï of food and food culture

And they taste delicious!



Strategies

Á Purchase meat raised 

without non-therapeutic 

antibiotics or hormones

Á Purchase poultry raised 

without non-therapeutic 

antibiotics or arsenic as a 

feed additive

Á Purchase sustainably raised 

and fished seafood

Á Communicate to your Group 

Purchasing Organizations 

(GPOs) your preference

Purchase Sustainable 

Meat/ Poultry/ Seafood

Issues Addressed

Á Antibiotic resistant bacteria

Á Reducing exposure to artificial 

growth hormones

Á Protecting fish stocks and fisheries

Á Reducing exposure to 

environmental pollutants and 

heavy metals 



Strategies
Á Purchase dairy products without rBGH.
Á There are two categories of non-rBGH

milk:
ÁOrganic - in addition to being rBGH-
free, also prohibits the use of 
pesticides in feed and in addition to 
being rBGH-free, also prohibits the 
use of pesticides in feed and antibiotic 
use in cows
ÁNon-organic - allows the use of 
pesticides and antibiotics and can be 
similarly priced to conventional milk.  

Á Work with your GPO and your 
distributor to purchase rBGH-free milk.

Á Ask suppliers for availability and 
verification methods for rBGH-free 
dairy products. 

Issues Addressed

Á Antibiotic resistant bacteria

Á Reduce exposure to added 

growth factor (IGF-1)

Purchase rBGH Free Dairy Products



Purchase Organic and 

Other Certified Food

Strategies

Á ñOrganicò label means:

ÁProduced under certain conditions, 

ÁWithout synthetic pesticides, 

hormones or antibiotics, and 

ÁCertified by the USDA or an 

independent third party.

Á Identify the criteria your institution will 

use as priorities in food purchasing.

Issues Addressed

Á May improve the health of 

patients;

Á Help protect agricultural 

workers;

Á Protect our air and water; 

and land

Á Reduce GHG emissions 

associated with petroleum 

based inputs of 

conventional agriculture.

Á Create a market that 

supports 

healthy, environmentally-

friendly growing practices.



Purchase from Local Producers 

Strategies

Á Learn what locally-produced foods your 

vendor currently provides. 

Á Express a preference for purchasing fresh, 

locally grown, and sustainable food from 

your vendors. 

Á Investigate the percentage of foods that can 

be purchased outside your vendor contract. 

Á When your contract is up for renewal, use 

this as a time to negotiate the off-contract 

percentage purchases. 

Issues Addressed

Á Avoids long distance 

travel; overuse of plastic 

packaging; and 

chemical preservatives 

required for transporting 

food long distances.

Á Reduces fuel 

consumption and air 

and water pollution 

associated with long-

distance transport as 

well as GHG emissions. 

Á Builds relationships 

between the urban and 

rural community; 

supports local economy.



Farmersô Markets and CSAôs

Issues/ Benefits

ÁProvide fresh produce to staff, 

visitors, and patients.

ÁSupport efforts to incorporate 

healthy foods into diets by 

increasing availability of fresh, 

locally-grown foods. 

ÁGenerate goodwill in a community, 

support local growers, and create 

new community partnerships. 

ÁCan be authorized to accept food 

stamps and WIC coupons, thereby 

increasing accessibility to healthy 

food in low-income communities. 



Healthy Food in Health Care Pledge

Á The Healthy Food in Health Care 

Pledge is a framework that outlines 

steps to be taken by the health care 

industry to improve the health of 

patients, communities and the 

environment.

Á Demonstrate leadership by sending 

an important signal to the 

marketplace and policy makers about 

their interest in 

local, nutritious, sustainable food and 

importantly, beginning to model 

healthy food practices.



Establish a Hospital Food Policy

Strategies

Á Develop a broad, integrated food policy that can then guide your 

facilityôs future efforts. 

Á Health care facilities and systems can play an important role in 

supporting the health of their staff, patients, and local and global 

communities by understanding that healthy food includes more 

than nutritional quality. 

Tool: Guide to Developing  Sustainable 
Food Purchasing Policy

www.SustainableFoodPolicy.org


