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The	Meat	of	the	Matter	Resources	
on	Friends	of	the	Earth’s	Website

https://foe.org/resources/
meat-of-the-matter/
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Today’s	Audience:	~350	Registrants
• 23%	- Local	Governments
• 21%	- Higher	Education	
• 18%	- Nonprofit	Organizations	
(Advocates,	Community	Service	Organizations)

• 11%	- State	Agencies
• 11%	- Businesses	(Buyers,	Sellers,	Consultants)
• 6%	- Federal	Agencies	(EPA,	CDC,	USDA,	Parks)
• 6%	- Healthcare	Facilities
• 2%	- Schools	(K-12	)
• 1%	- Tribal	Governments
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Audio and Recordings

• Participants	are	muted.	

• This	presentation	will	be	recorded.

• The	slides	and	recording	will	be	posted	on	RPN	and	
FOE’s	websites.

• Please	fill	out	the	survey	following	the	webinar.
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Questions?
Submit	questions	for	presenters	or	the	moderator	at	

any	time	by	typing	them	into	the	GoToWebinar
QUESTION	BOX.	

We	will	compile	and	answer	them…
• After	each	presenter	and
• At	the	end	of	the	webinar	
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Polling Question #1
Does your jurisdiction or organization 
promote the purchase of local and/or 

sustainable food in your policies 
and practices?

VOTE	NOW
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December 13, 2017
Chloë Waterman

Meat of the Matter: 
The Case for Municipalities to Fight Climate Change 

through Food Purchasing
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Why shift towards plant-based food 
purchasing?
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GHG emissions from food production alone are 
projected to nearly exceed the Paris Agreement 

threshold

Source: Center for Livable Future, 2015 and Bajzelj et al, 2011
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Climate-friendly
=

Plant-forward
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“The major findings regarding sustainable diets were 
that a diet higher in plant-based foods… and lower 
in calories and animal based-foods is more health 
promoting and is associated with less environmental 
impact.” 
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People are eating more protein than 
they need in the U.S.
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817K 400K

27



28



www.betterburgers.com29
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Chloë Waterman

cwaterman@foe.org

@chloewaterman
@foe_us

foe.org

Thank you! 
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Polling Question #2
Has your jurisdiction adopted 

healthy or environmentally 
sustainable food standards or 

procurement policies?

VOTE	NOW
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Climate-friendly Food 
Procurement Steps
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Model	Sustainable	Food	
Procurement	Policy
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Climate	Action	Plans	Encouraging	
Reduced	Meat	Consumption

43

The Meat of the Matter: A Municipal Guide to Climate-Friendly Food Purchasing



www.ResponsiblePurchasing.org   44

The Meat of the Matter: A Municipal Guide to Climate-Friendly Food Purchasing



www.ResponsiblePurchasing.org   

Reference	Third-Party	Certifications	
in	Your	Standards
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Leverage	Purchasing	Power	by	
Changing	Food-Related	Contracts
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Action	Planning
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Action	Planning

Decide	which	contracts	
and	venues	are	priorities
• Commodity	contracts
• Service	agreements
- Concessions		
- Custodial	food	service	operations
- Public	meetings		
- Vending	machines
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Update	Bid	Solicitation	
and	Contract	Language

Create	boilerplate	language	for	all	food-related	contracts

Reference	you	jurisdiction’s	(or	organization’s)	food	
procurement	policy

Create	specifications	that	reflect	your	nutrition	and	
sustainability	standards

Explain	how	bids	will	be	evaluated	to	reward	vendors	that	can	
help	you	meet	your	sustainable	food	procurement	goals

Ask	vendors	questions	about	their	experience	offering	
climate-friendly	foods

Require	vendors	to	track	and	report	their	activities	and	impacts

50
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Sample	Contract	Language
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Communications	
and	Staff	Training

Communicate	policy,	standards,	procedures	and	action	plan

Identify	audience:	staff,	vendors,	other	stakeholders

Provide	culinary	training:	involve	chefs	and	dieticians

Design	menus	that	feature	plant-based	meals

Provide	sample	recipes	and	signage

Provide	links	to	sustainable-certified	products
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Tracking	and	Reporting

• Include	tracking	and	reporting	requirements	
in	your	policies,	bid	solicitations	and	contracts

• Require	vendors	to	track	and	report	
weight	and	dollar	amounts	of	meat	
and	dairy	products

• The	Guide	points	to	several	online	tools	that	can	
make	tracking	the	carbon	footprint	of	food	service	
operations	easier
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Additional	Resources
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Questions/Contact Info

Alicia	Culver
Executive	Director
Responsible	Purchasing	Network
510-367-3676
alicia@responsiblepurchasing.org
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COUNTY OF SAN DIEGO’S
EAT WELL PRACTICES: 

LEVERAGING FOOD STANDARDS TO ADDRESS HEALTH, 
SUSTAINABILITY, AND ECONOMY

The Meat of the Matter: A Municipal Guide to 
Climate-Friendly Food Purchasing 

Dec 13, 2017
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CHRONIC DISEASE PREVENTION 
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EAT WELL PRACTICES

AMERICANS SPEND MORE ON HEALTHCARE 
AND LESS ON FOOD THAN ANY OTHER HIGH-
INCOME NATION…

…YET, THE U.S. HAS HIGHER RATES OF 
CHRONIC DISEASE AND OBESITY, AND A LOWER 
LIFE EXPECTANCY. 

Government should 
not be a contributor
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EAT WELL PRACTICES

JUSTIFICATION FOR DELIVERING

§ Staff wrote for Centers for Disease 

Control and Prevention’s (1422) 

grant opportunity to Development 

and Implement Nutrition Standards

§ Board of Supervisors included 

development of Nutrition Standards 

in State of the County address

§ Board of Supervisors directed staff 

to develop Standards

CORE TEAM

JuliAnna Arnett
Food System Specialist

Dr. Dean Sidelinger
Executive for Health & Human 
Services Agency
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EAT WELL PRACTICES

MEALS OFFERED BY THE COUNTY OF SAN DIEGO

≥10 Million Meals

60



EAT WELL PRACTICES

SAN DIEGO COUNTY AGRICULTURE

SMALL FARMS: #1 (5,732)

ORGANIC FARMS: #1 (363)

≥ 125 DIFFERENT  FOOD CROPS

FISHERMEN’S MARKET

“NEARLY PERFECT” WEATHER

LEADERS IN SUSTAINABILITY    

AND CONSERVATION
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TRIPLE BOTTOM LINE 

HEALTH

ENVIRONMENTECONOMY

HEALTH: 
Healthy diets are linked to better 
health outcomes: lower rates of heart 
disease and stroke, obesity, type 2 
diabetes, and cancer. 

ECONOMY:
Local purchases can return  2x as 
much money to local economy as 
conventional purchases.

ENVIRONMENT:
Creating standards that align with 
County of San Diego environmental 
policies can reduce waste.

TRIPLE 
BOTTOM 

LINE

Less processed, freshly prepared meals and beverages; more 
plant-based options; less meat, better meat; local; and 

sustainable options 62



EAT WELL PRACTICES

Congregate/custodial meals

Cafeterias/cafés

Group homes/home-delivered meals

Meetings/events

Vending machines (updating Healthy Vending Machine Policy)
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PHILOSOPHY OF FOOD

FRESH, MINIMALLY PROCESSED, HEALTHY FOODS
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EAT WELL PRACTICES

REAL FOOD, LOCALLY GROWN 

PHILOSOPHY OF FOOD
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EAT WELL PRACTICES

LOCALLY CAUGHT AND RAISED FOODS, 
INCLUDING FOODS FROM OUR OCEAN

PHILOSOPHY OF FOOD
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EAT WELL PRACTICES

REUSABLE SERVEWARE AND “TO GO” CONTAINERS,
FOOD WASTE REDUCTION AND RECOVERY

PHILOSOPHY OF FOOD & FOOD ENVIRONMENTS
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§ Live Well San Diego

§ Live Well San Diego Food System 
Initiative

§ 2015-2017 County of San Diego 
Operational Plan Objective

§ 2015-2020 County of San Diego 
Strategic Plan

§ Let’s Move! Cities, Towns, & 
Counties

§ High Diversion Plan
§ Climate Action Plan

STRATEGIC ALIGNMENT
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§ Meal Requirements: Title 22, Title 15, School Breakfast Program, 

National School Lunch Program

§ Local, state, and federal food standards

§ Local, state, and national school and hospital best practices 

§ 2015-2020 Dietary Guidelines for Americans

§ Pan American Health Organization Nutrient Model (processing 

classification)

LIT REVIEW & POLICY SCAN
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OUTREACH & ENGAGEMENT

Eat Well 
Practices

Live Well             
San Diego 

Food System 
Initiative

Live Well San Diego 
Access to Healthy 

Foods Action Team

Food Services 
Advisory 

Committee

Subject Matter 
Expert 

Advisory Panel

Special Thanks:
Sarah Church & 
Kari Hamerschlag
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OUTREACH & ENGAGEMENT

Meet Well Pledge:
Five major areas in which 
your worksite can live 
well & improve the culture 
within for internal & 
external meetings, 
trainings and events

1. HEALTHY food and beverage options (Offer 
plant-based or vegetarian option(s) whenever 
food, including entrees, is served) 

2. FOOD SAFETY
3. GREEN AND ZERO WASTE MEETINGS
4. BE ACTIVE
5. SMOKE-FREE ENVIRONMENT
6. LACTATION ACCOMMODATIONS
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OUTCOMES SINCE BOS APPROVAL

Meet Well Pledges required by Executives

Live Well San Diego Advance adherences to Meet Well criteria = Meet Well 
conference packages being developed for different venues across County

Meatless Mondays, The Impossible Burger, blended burger,  Harvest of the 
Month, educational materials, etc. 

Implementation of the Good Choice and Good Food Purchasing Program 

Inclusion of Eat Well Practices in: 
• Request for Proposals (RFP’s)  for Senior meals, Emergency Child 

Welfare Shelter, and Concessions 
• RFP’s and result executed contracts for Psychiatric Hospital, and 

County Food Distribution Services
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COUNTY OF SAN DIEGO 
FOOD DISTRIBUTION CONTRACT 

Training and Education
Contractor shall offer healthy, local, organic, and sustainable menu 
planning and recipe development services for food services and green 
education and marketing programs and products, including cleaning products, 
Green Seal Certification, non-toxic, compostable, recycled, recycled content, 
or reusable.

Data and Reporting
Contractors shall provide monthly reporting of all local or organic items that 
were ordered and delivered and all food purchased through this contract as 
originating from the following categories:

§ San Diego County (San Diego Grown 365) - grown, raised, or landed 
within San Diego County

§ Regional - grown, raised, or landed within 250 miles of San Diego 
County boundary and within California

§ California - grown, raised, or landed within California 
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COUNTY OF SAN DIEGO 
FOOD DISTRIBUTION CONTRACT

Product Traceability – total amounts and subsections of local and sustainable 

§ Local Produce including produce origins, processor, net price paid to farmers per 
unit. 

§ Imperfect produce or seconds
§ Local and sustainable meats (lbs/type of meat) including processing facility
§ Local and sustainable fish and seafood including origin and processor
§ Local fluid milk
§ Total sustainable product order
§ Food service container purchase for single use (recyclable, recycled content, 

compostable, non-recyclable) or reusable. 

Waste Reduction and Diversion – track tons or volume of waste sent to landfill and 
recyclables 

Labeling 

§ California Thursdays
§ Harvest of the Month
§ San Diego Grown 365

§ Definitions of local, sustainable, etc. are provided in the contracts. 
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CONTACT INFORMATION 

Naomi Billups, Public Health Nutrition Manager

Naomi.billups@sdcounty.ca.gov

&

Meghan Murphy, Food System Specialist

Meghan.murphy@sdcounty.ca.gov

http://www.healthyworks.org/content/healthyworks/en/F

ocusAreas/HealthyEating/eat_well.html
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City	of	Portland
Sustainable	Food	Program

The	Meat	of	the	Matter:	
A	Municipal	Guide	to	Climate-Friendly	Food	Purchasing	

December	13,	2017
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C40	Award	For	Best	Climate	Action	
Plans	&	Inventories	Project	2016
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portlandoregon.gov/bps/climate
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83

Healthy	People	|	Healthy	Planet
City	of	Portland	Food	Purchasing Guidelines

The	Healthy	People,	Healthy	Planet	food	purchasing guidelines were	developed	
to	encourage	City	of	Portland	employees	to	make	healthy	and	sustainable	
choices	when	using	public	dollars	for	City-sponsored	meetings,	trainings,	and	
events.	The guidelines meet	sustainability	goals,	particularly	those	outlined	in	the	
City’s	Climate	Action	Plan,	promote	equity,	and	support	personal	and	
environmental	health.

Food	choice	is	a	key	factor	in	addressing	sustainability	and	reducing	carbon	
emissions.	From	a	carbon	perspective	the	type	of	food	we	choose	is	a	more	
significant	factor	than	where	it	comes	from.	In	particular,	meat,	dairy,	and	
processed	foods	have	a	higher	carbon	footprint	than	plant-based	proteins	made	
from	beans,	nuts,	and	soy.	Lower-carbon	foods	are	also	better	for	our	health.

Sustainable	food	purchases	also	provide	opportunities	to	address	social	equity.	
These guidelines support	local	and	emerging	businesses,	particularly	those	
owned	by	women	and	entrepreneurs	of	color.



• Emphasize	plant-based	meals	that	minimize	or	
eliminate	meat	and	dairy	offerings.

• Include	locally	grown,	seasonal,	and	organic	
ingredients	when	possible.

• Offer	vegetables,	fruit,	and	whole	grains,	and	
avoid	processed	foods	with	salt,	added	sugars,	
and	fats.

• Provide	options	for	those	with	dietary	
restrictions.

Food	Choices	
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• Support	emerging	businesses	and	
neighborhood	vendors	owned	by	women	
and	entrepreneurs	of	color.

• Prioritize	culturally	appropriate	food.

Social	Equity
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• Order	the	right	amount	of	food	to	prevent	leftovers.
• Serve	smaller	portions	to	prevent	food	waste,	such	as	

cutting	sandwiches,	pizza,	and	pastries	into	smaller	
portions.

• Offer	bite-sized	foods	that	don’t	require	dishes	or	
silverware.

• Use	durable	dishware	when	possible.
• Provide	pitchers	of	water	instead	of	bottled	beverages.
• If	using	disposable	products,	use	those	that	contain	

recycled	content.
• Order	coffee	from	vendors	using	reusable	carafes,	bulk	

containers	for	condiments	and	creamers,	and,	if	
possible,	ask	attendees	to	bring	their	own	mug.

• Offer	coffee	and	tea	that	is	socially	and	environmentally	
responsible.

• Prefer	caterers	that	use	low-impact	delivery	systems	
such	as	bike	delivery.

Sustainability	Measures
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Steve Cohen
steve.cohen@portlandoregon.gov
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Specifications for Sustainability in 
Jail Food Service

Sarah Church, Sustainability Project Manager
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Climate Goals
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Supply Chain Inventory
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Annual Food Expenditures by Agency

Total

Category Sum of  mt
CO2e

Community-Based 
Organizations 87,400
Construction and 
Maintenance 42,134
Business services 16,222
Office Supplies & 
Equipment 13,322
Transportation 12,801
Food 4,032

Santa Rita Jail 
Food Service
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Alameda County’s Santa Rita Jail
§ 5th largest in 

nation
§ Groundbreaking 

solar (2002) and 
SmartGrid
(2012)

§ Landscaping: 
recycled water 
& grazing goats
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Green Jail Food as High 
Priority
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Our Strategy: Sustainability Plan

§ In contrast to specifications, 
vendor questionnaire, or other 
strategies

§ Crafted after contract award
§ Engages stakeholders beyond 

supplier
§ Allows for discovery and 

continual goal-setting
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Why a Sustainability Plan?

§ Complexity of correctional environment
§ Context with multiple owners – GSA, Sheriff, 

Aramark
§ Complexity of food service category (food 

procurement + operations)
§ Multiple goals – GHGs, water, waste, energy, 

toxics, local food, human rights, etc.
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Ambitious But Open Parameters

§ Due 60 days after contract start
§ Develop in consultation with 

Sheriff’s Office and General Services

§ Vendor to report quarterly
§ Update plan annually
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Identified Priority Impacts
…Examples of efforts the contractor shall address [in the Plan] include, but are 
not limited to:
1. Packaging waste minimization
2. Food waste minimization
3. Other waste minimization
4. Surplus food diversion
5. Recycling and composting
6. Food sourcing to minimize GHGs
7. Food sourcing to assure no human rights abuses
8. Conservation of energy & water
9. Additional practices

Summarized. Bid excerpt available: 
http://www.acgov.org/sustain/what/purchasing/success/foodservice.htm
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Food Sourcing to Minimize GHGs

§ Local food purchasing – focusing 
on fresh produce

§ Shifting proteins – testing recipes
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Lessons Learned So Far

§ Consider nutritional 
requirements

§ Consider competing 
priorities

§ Build relationships and 
listen! (Sustainability Plan 
helps)
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Sarah Church, Sustainability Project Manager, Alameda County
sarah.church@acgov.org

Questions?

102


