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Based in Sacramento

Teaching hospital (SOM & SON)

646 bed facility

3 retail cafes, patient care and 
catering services

Serving >6,500 meals daily

18,000 staff

UC Davis Health
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UC Davis Health’s Food and 
Nutrition Services is providing a 
climate friendly farm-to-fork food 
program and promoting “healthier” 
options.

• The introduction of whole food, 
plant-based options has increased 
300% year over year since 2017.

• UC Davis Health is looking to 
change the stigma of hospital food.
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A Vision and Mission to promote climate friendly foods

Vision: Inspiring health and healing in our community through sustainable and nourishing 
food.

Mission:

We provide food and nutrition services for UC Davis Health and our local community.  Our 
R.E.A.L. food values guide us in accomplishing this mission for health and healing. 

▪ Responsible Food: We value sustainable and local food that is minimally processed.  We 
recognize the economic impact of our purchasing decisions.

▪ Education: We educate our community about sustainable nourishing food options to 
increase demand and awareness.  We share knowledge to promote learning and 
development. 

▪ Active Engagement: We actively engage and partner with our community to build a culture 
of compassion and learning.

▪ Less Waste: We take action to reduce waste and promote best practices for the 
environment. 
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What is our food program 
striving to do?

• In collaboration with executive leadership, we met with 
medical and clinical staff to understand current state.

• Evaluated environmental impact.

• When we looked at how far food was traveling, the 
quality of the foods diminished while also negatively 
impacting our environment.

• What is operationally feasible
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Creating a plan to make your goals 
possible is key. 

The Coolfood Pledge 
• Members commit to reducing 

greenhouse gas (GHG) emissions by 
25% from 2015 to 2030 - in line with the 
Paris Climate Agreement.

• Members report food purchase 
amounts by weight each year. 

• Coolfood Calculator determines climate 
impact of food. 

https://coolfood.org/pledge/ 

https://coolfood.org/pledge/
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“If it was cheap and easy, 
everyone would do it. 

This is our opportunity to 
shift to a program that fully 
aligns with our health 
messaging via our patient 
care food program.”

• Financial Impacts- Food 
Procurement/Source 
Transparency

• Financial Impacts- Labor 
Structure

• Community Engagement 
and Economic Benefits

• Sustainability Benefits

• Waste & Health Review
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How do we fund a hospital Farm-to-Fork program?

• Waste diversion cost. We are curbing the initial food waste of 2017 by over 
$150,000.

• Labor structure. Rewrote all kitchen production job outline to align with 
sustainability goals. Net $0.00.

• Inventory process review. Identified cost saving opportunities within existing 
PARS and processes.  $200,000.

• Evaluation of retail pricing. Added combos and other cost-effective 
measures to increase margins for profit. “Menu engineering.” Average Net 
Gain of $0.25 per combo or $42,000 per year.

• Patient care disposable diet kit evaluation. YOY reallocated savings from 
disposables budget moved to food. Net $110,000. *Still in review*

• Retail single-use flatware to reusable dining ware. YOY reallocated savings 
from disposables budget moved to food. Estimated $46,000. *Still in 
review*
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Additional Funding 
Opportunities: 
Grants

• The California Department of 
Food and Agriculture’s Specialty 
Crop Block Grant Program 
awarded $450,000 to UC Davis 
Center for Precision Medicine 
and Data Sciences (CPMDS)

• Enhanced the competitiveness 
of California specialty crops (i.e. 
fruits, vegetables, tree nuts and 
dried fruit). 
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Food and Nutrition Services 
developed educational 
handouts for FNS staff ahead 
of each seasonal menu 
rollout. Handouts feature 
grower information, location, 
specialty crop highlight as 
well as plating and basic 
nutritional information.

Educational Opportunities with staff and patients
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Awards & National Recognitions

• UC Davis Health Food and Nutrition Services has been recognized by Health Care Without 
Harm and Practice Green Health since 2020 as a sustainable food service program and 
received Top 10 Sustainable Food Procurement notoriety (Food Circle of Excellence) in 2022 
and 2023 as a part of the Top 25 overall healthcare programs in the nation:
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First and only hospital to be recognized by The Good Food 100 
List for sustainable food procurement in the nation since 2019:
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Awards & National Recognition

• First and only hospital to be recognized by The James Beard Foundation for sustainable 
seafood procurement as a Smart Catch Leader in the nation since 2019:
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Future Directions

• Medically Tailored Meals

• Diet-specific studies identifying food access 
and patient outcomes

• Room Service

• Continue to reduce food waste

• Provide patients food they want when they 
are ready to eat
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Discussion
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