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THE HEALTHY FOOD IN HEALTH CARE PROGRAM IS LED BY A NATIONAL TEAM 
OF REPRESENTATIVES FROM HCWH MEMBER GROUPS AND INDEPENDENT 
CONTRACTORS:  

California 
Kendra Klein 
California HFHC Program 
Coordinator 
San Francisco Bay Area 
PSR 
415-350-5957  
kleinkec@yahoo.com  
www.sfbaypsr.org  
 
Sapna Thottathil, PhD 
National HFHC Program 
Associate 
San Francisco Bay Area 
PSR 
510-604-2357  
sapna@sfbaypsr.org  
www.sfbaypsr.org  
 

National Coordinators 
Michelle Gottlieb 
New England HFHC 
Director 
Health Care Without Harm 
617-216-5658 
mbgottlieb@comcast.net 
 

Lucia Sayre 
California HFHC Director 
San Francisco Bay Area 
Physicians for Social 
Responsibility (PSR) 
510-559-8777 
luciasayre@sbcglobal.net  
www.sfbaypsr.org  
 

Emma Sirois 
Oregon HFHC Director 
Oregon Physicians for 
Social Responsibility  
503-780-9859 
emma@oregonpsr.org  
www.oregonpsr.org  
 

Maryland 
Louise Mitchell, PT 
Maryland HFHC Manager 
Maryland Hospitals for a Healthy 
Environment (MD H2E) 
University of Maryland School of 
Medicine 
410-706-1924 
Lmitchell@compmed.umm.edu    
www.mdh2e.org 
 

Michigan  
Hillary Bisnett 
Michigan HFHC Director 
Ecology Center 
734-369-9282 
hillary@ecocenter.org  
www.ecocenter.org 
 

Kathryn Savoie 
Michigan HFHC  
Coordinator 
Ecology Center 
313-733-0039 
kathryn@ecocenter.org  
www.ecocenter.org 
 

New England  
Stacia Clinton, RD, LDN 
New England HFHC Co-
Coordinator 
Health Care Without Harm 
978-660-2537  
Stacia.Clinton@comcast.net  
 

John Stoddard 
New England HFHC Co-
Coordinator 
Health Care Without Harm 
617-435-8193  
jstoddard@hcwh.org 
 

Oregon 
Gretchen Miller 
Oregon HFHC 
Coordinator  
Oregon PSR 
gretchen@oregonpsr.org  
www.oregonpsr.org   
 

Pennsylvania 
Fran Cassidy, RD, LDN 
Pennsylvania HFHC 
Director 
Common Market 
Philadelphia 
215-869-2681  
Fran@commonmarketphila.org  
www.commonmarketphila.org  
 

Washington  
Kathy Pryor 
Washington HFHC 
Director 
Health Care Without 
Harm 
206-714-0813 
kpryor@hcwh.org  
 

CONGRATULATIONS TO THE 2013 
HFHC AWARD WINNERS! 
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HEALTHY FOOD IN HEALTH 
CARE AWARDS 

- 2013 - 
In 2011, Health Care Without Harm (HCWH) launched the 
Healthy Food in Health Care (HFHC) Awards Program to 
recognize excellence in sustainable food services at health 
care institutions across the country.  
 
These awards acknowledge significant achievement and 
leadership, inspiring competition to achieve measurable and 
lasting results, and encouraging continuous improvement, with 
an emphasis on quantitative benchmarking in sustainable 
health care food service operations.  
 
All facilities engaged in improving their food service in 
alignment with HFHC were encouraged to complete the 
Survey and Awards Application.  
 
In 2013, leaders have been recognized in the following 
categories:  
 Sustainable Food Procurement  
 Food-Climate-Health Connection  
 Exemplary Food Service Professional  
 Clinical Advocacy and Engagement  
 
 

Second Place - Debbie Petitpain, MS, RD, LD, Bariatric Dietitian, 
Medical University of South Carolina, Charleston, SC  
Petitpain worked with her facility to sign the HFHC Pledge, 
organized food service related activities around recycling, reusable 
beverage containers, and food waste composting initiatives, and 
contributes monthly to department articles in a campus-wide 
newsletter. Her clinical patient care activities include facilitating the 
use of MUSC’s farm, a former parking lot turned into a ½ acre green 
space. Petitpain serves as part of a distinguished leadership 
committee for MUSC’s Urban Farm, and has brought her post-
bariatric surgery patients to the farm for farm tours. In professional 
and community networks, she serves as a preceptor for the MUSC 
Dietetic Internships, promoted Sodexo’s commitment toward 
sustainability, the Better Tomorrow Plan, with fellow Sodexo 
dietitians through a formal presentation at the annual Clinical 
Update, and participates in Sodexo’s SEED (Sustainability 
Engagement and Expert Development) community of practice by 
contributing to monthly calls on best practices and by attending 
regional sustainability seminars.  
 

Third Place - Heather Fletcher, RD, Manager, St. Michael’s 
Hospital, Toronto, ON  
Fletcher worked with her facility Sustainability Coordinator to sign 
the HFHC Pledge and create a local, sustainable food policy. She 
worked with the GPO to advocate for changes to vendor profile to 
prefer local producers and provided RFP language, hosted Ontario 
Executives meeting with a 100% local Ontario meal, and guided the 
facility to purchase Energy Star equipment. Her clinical patient care 
activities include developing patient tray education on healthy food 
activities and a seasonal recipe book. She initiated the Greenbelt 
Fund Local Food Challenge, and made formal presentations on food 
systems and health to Dietitians of Canada. Her broader advocacy 
efforts include making presentations on food service activities 
throughout city, and she participates in City Council’s ‘Institutional 
Innovations’ and Sustain Ontario Food and health Care workgroup. 
 

 
CLINICAL ADVOCACY & ENGAGEMENT AWARD 

CONTINUED- 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
SUSTAINABLE FOOD PROCUREMENT AWARD 

  
CLINICAL ADVOCACY & ENGAGEMENT AWARD 

 Established to recognize three leading facilities that, through 
their food purchasing decisions, promote health by providing 
sustainable food choices for patients, staff, and the 
community.  
 

Criteria: 
 Procurement of sustainable food and beverages 
 Procurement of local food and beverages   
 Direct procurement from farms/farmer cooperatives/food hubs 
 Procurement decisions support reduced antibiotic use in animal 

agriculture 
 

And the Winners are… 
First Place- Fletcher Allen Health Care, Burlington, VT  
This 500-bed facility serving Vermont and Northern New York, 
reported and documented that of their total food purchased in 2012, 
30% of purchases were sustainable and 37% were locally grown or 
raised. This facility also tracked combined fresh and frozen beef, 
pork, turkey and chicken purchases that were produced with 
“reduced antibiotic use” to be 48%.  
 

Second Place - Overlake Hospital Medical Center, Bellevue, WA  
This 349-bed facility serving Puget Sound Region in Washington, 
reported and documented that of their total food purchased in 2012, 
50% of purchases were sustainable and 65% were locally grown or 
raised. This facility also tracked combined fresh and frozen beef, 
pork, turkey and chicken purchases that were produced with 
“reduced antibiotic use” to be 19%.  
 

Third Place - University of Washington Medical Center, Seattle, 
WA  
This 450-bed facility serving Washington, Wyoming, Alaska, 
Montana, and Idaho, reported and documented that of their total 
food purchased in 2012, 26% of purchases were sustainable and 
45% were locally grown or raised. This facility also tracked 
combined fresh and frozen beef, pork, turkey, and chicken pur-
chases that were produced with “reduced antibiotic use” to be 25%. 
 
 

Established to recognize three leading clinical health 
professionals for making the critical link between our 
industrialized food system and public health.  
 

Criteria:  
 Engagement and support of healthy, sustainable food 

initiatives within the Food Service Department  
 Efforts to incorporate messaging and outreach of the 

healthy, sustainable food initiatives into clinical patient 
care  

 Efforts to incorporate messaging and outreach of the 
healthy, sustainable food initiatives into professional and 
community networks  

 Participation in broader advocacy efforts  
 

And the Winners are… 
First Place - Judith Focareta, Med, RN, LCCE, Coordinator of 
Environmental Health Initiatives, Magee Womens Hospital of 
University of Pittsburgh Medical Center, Pittsburgh, PA  
Focareta approached hospital leadership to sign the HFHC 
Pledge, has generated printed and web-based educational 
materials on healthy food and food systems, and coordinates 
hospital organic gardens. As part of clinical patient care 
activities, she hosts lunch n’ learns for staff, patients, and 
families in the gardens. She also coordinated an annual Food 
Matters conference. Focareta participates in Magee Community 
Assessment Board where healthy food and food systems will be 
the topic of its upcoming symposium, partners with Phipps 
Conservatory on healthier nutrition community campaign, and 
worked with Community College of Allegheny County to write 
environmental health principles, including food systems content, 
into nursing curriculum. Her broader advocacy efforts include 
representing Magee-Womens Hospital in ‘Let’s Move Pittsburgh.’ 
She is a member of the Southwestern Pennsylvania Food 
Security group, and has written letters to the editor and to local 
and national representatives around food related issues such as 
pesticides and antibiotics in agriculture.  
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Established to recognize three leading facilities that are taking 
significant steps toward reducing their climate footprint.  
 

Criteria: 
 Reduction of the amount of conventionally produced animal-

based protein on the menus  
 Prioritizing purchase of food and beverages that are produced 

without use of fossil-fuel based fertilizers and pesticides  
 Waste prevention, donation and composting 
 Energy & water conservation  
 

And the Winners are… 
First Place- Lucile Packard Children’s Hospital, Palo Alto, CA  
This 311-bed facility, took the Balanced Menus Challenge, offered at 
least one protein-balanced vegetarian or vegan menu option at each 
meal for patient and cafeteria food, and the cafeteria menu was 
meat-free one day per week throughout the year. The facility 
prioritized the purchase of food and beverages that are produced 
without use of fossil-fuel based fertilizers and pesticides through 
written procurement and/or policies, while also including purchasing 
preference language in contracts, RFPs and RFIs. Under the 
facility’s energy and water conservation practices, equipment 
purchasing policies prioritized “total cost of ownership” and 
“energy/water efficiency” instead of lowest initial purchase price, 
supported the purchase of Energy Star and/or WaterSense rated 
commercial foodservice equipment, replaced all pre-rinse spray 
valves with low-flow alternatives, implemented demand control 
ventilation systems, trained staff to turning appliances off when not 
in use, purchase energy efficient light bulbs for cafeteria and back of 
house.  
 

Second Place - Ronald Reagan UCLA Medical Center, Los 
Angeles, CA  
This 540-bed facility took the Balanced Menus Challenge and 
offered at least one protein-balanced vegetarian or vegan menu 
option at each meal for patient and cafeteria food. The facility 
prioritized the purchase of food and beverages that are produced 
without use of fossil-fuel based fertilizers and pesticides through 
written procurement and/ or policies, while also including purchasing  

Second Place  - Jack Henderson, University of California San 
Francisco Medical Center, San Francisco, CA  
Jack Henderson led efforts to sign the HFHC Pledge and develop the 
department’s sustainability policy. Henderson has been instrumental in 
tracking healthy and sustainable food purchases. He facilitated the 
implementation of UCSF’s Smart Choice program which helps retail 
customers identify “healthy” food items served in retail food service 
outlets, leads weekly sustainability meetings, which resulted in a 
gradual increase of sustainable food purchase from 8.5% in fiscal year 
2010 to 14% in fiscal year 2012, and created the overall system which 
established sustainable purchase spend and reports progress. 
Henderson helped develop waste management practices, including the 
donation of waste oil to a local bio-diesel vendor, donating unused food 
to local food pantries, and implementing a recycling and compostable 
food program achieving 85% diversion rate. Henderson facilitated the 
UCSF Wellness Committee relationship with Farmigo, a local 
organization, to provide community supported agriculture (CSA) boxes, 
and he led a purchasing project with partner hospitals to source cage-
free liquid eggs. He has given presentations at multiple events, and is a 
founding member of the Bay Area Hospital Leadership team. His 
broader advocacy efforts include serving on the Novation Group 
Purchasing Organization (GPO) Procurement Committee, where he 
championed local and sustainable food options on the Novation 
contract portfolio.  
 

Third Place - Richard Jarmusz, Fletcher Allen Health Care, 
Burlington, VT  
Richard Jarmusz initiated and oversaw all farmer meetings at Fletcher 
Allen, which led to a three-fold increase of direct farm purchases. He 
controlled food cost to enable more sustainable food purchases, 
implemented a new cafe menu highlighting all local chicken, beef, pork 
and sustainable seafood, and led the transition to room service to 
reduce food waste. He led all three gardens on-site and hosted first 
“Seafood Throwdown” including three local hospitals. Jarmusz also 
participated in the national Farm to Cafeteria conference and Northeast 
Organic Farming Association Annual Conference, led kitchen tours at 
least monthly for hospitals and schools, and oversaw Masters dietetics 
internship with several sustainable food related assignments. His broad 
advocacy efforts include participating in Vermont Farm to Plate 
Strategic Plan, and advocating for sustainable and local products while 
serving on a national academic medical center consortium. 
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EXEMPLARY FOOD SERVICE  

PROFESSIONAL AWARD 
 

 
 

 
 
preference language in contracts, RFPs and RFIs. A large effort was 
made to reduce waste in food services including, but not limited to 
tracking food waste, composting (diverting an average of 6.44 
tons/month) and food donations, reusable food service ware in 
patient meals, beverage container reduction by bulk/fountain 
dispensers in retail locations, and promotion of public drinking 
fountains. Under the facility’s energy and water conservation 
practices, an energy audit was conducted resulting in the purchase 
of Energy Star and/or WaterSense rated commercial foodservice 
equipment; additionally, employees were trained to turn appliances 
off when not in use. 
 

Third Place- University of Washington Medical Center,  
Seattle, WA  
This 450-bed facility, took the Balanced Menus Challenge, resulting 
in a 25% meat reduction, by offering at least one protein-balanced 
vegetarian or vegan menu option at each meal for patient and 
cafeteria food, and the cafeteria menu was meat-free one day per 
week throughout the year. The facility prioritized the purchase of 
food and beverages that are produced without use of fossil-fuel 
based fertilizers and pesticides through written procurement and/or 
policies. A large effort was made to reduce waste in food services 
including, but not limited to tracking food waste and composting (an 
average of 180 tons/year), beverage container reduction by 
bulk/fountain dispensers in retail locations, and pitchers for catering 
and promotion of public drinking fountains. The facility purchased 
compostable/biodegradable (BPI Certified) products for patient 
service and its café. Under the facility’s energy and water 
conservation practices, equipment purchasing policies prioritized 
and supported the purchase of Energy Star and/or WaterSense 
rated commercial foodservice equipment; additionally, all pre-rinse 
spray valves were replaced with low-flow alternatives, and energy 
efficient light bulbs were purchased for cafeteria and back of house. 
 
 

 
FOOD-CLIMATE-HEALTH CONNECTION AWARD 

CONTINUED- 

Established to recognize three leading food service 
professionals for making the critical link between our 
industrialized food system and public health.  
 

Criteria: 
 Engagement and support of healthy, sustainable food 

initiatives within the Food Service Department  
 Developing healthy, sustainable food initiatives outside of 

food service to create comprehensive food environments for 
staff, patients and visitors 

 Efforts to incorporate messaging and outreach of the healthy, 
sustainable food initiatives into professional and community 
networks  

 Participation in broader advocacy efforts  
 

And the Winners are… 
First Place - Holly S. Emmons, Union Hospital of Cecil County, 
Elkton, MD  
Holly Emmons engaged in a variety of food service related efforts, 
including supporting the facility in signing the HFHC Pledge and 
subsequently developing a department mission statement to include 
sustainability. She advocated for local, sustainable chicken with 
distributors, increased local food purchasing directly from local 
farms, led efforts to preserve/freeze foods through the non-harvest 
season, expanded composting and the recycling program, and 
started a program to donate foods to local homeless feeding groups. 
Her broader facility efforts include working with the hospital 
employee wellness program to utilize pricing to incentivize healthy 
eating. In professional and community networks, Emmons has 
spoken at several conferences about sustainable foods. She also 
serves as the co-convener for the Chesapeake Food Council, and is 
a member of the Cecil County Community Transformation Grant 
Committee’s Healthy Lifestyles Taskforce. She advocated for the 
Arsenic in Poultry Legislation in Maryland for three years, providing 
written and verbal testimony as well as contacting legislators by 
phone for support.  
 


