
     all blueberries 
are not 
    created equal…

     Choose  
Hospital Green    
           Chef meals  
 because…

The way our food is produced, where it 

comes from and how we prepare it has 

significant impacts on the health and 

well-being of the environment, our 

communities, and the individuals that 

reside in them. 
To learn more about the Hospital  

Green Chef Meal Standards Project visit 
 www.hospitalgreenchef.com. 

Oregon Physicians for Social Responsibility   

Healthy Food in Health Care Project

Healthy meals for you and the environment

The Hospital Green Chef Meal Standards 
project was developed in coordination with 
the Oregon Healthy Food in Health Care 
project and hospitals from across Oregon 
to create comprehensive meal standards 
and corresponding labels. 

Hospitals participating in the project 
utilize the Hospital Green Chef logo to 
label patient and cafeteria meals meeting 
the standards. Individuals are able to enter 
into participating health care facilities and 
know that meals containing the Hospital 
Green Chef label mean the same thing 
across facilities regardless of system affili-
ation, ownership, size, or location - help-
ing eaters quickly identify healthy, sustain-
able food options. 



As places of healing, hospitals have a 
unique opportunity to be models of 
wellness by preparing meals for patients, 
staff and visitors that are made with food 
produced and prepared in a way that is 
protective of the environment and public 
health.

Increasingly, consumers are seeking  
food that is healthy for both them and the 
environment. 

Hospitals are supporting patients, staff 
and visitors in making good food choices 
by creating and labeling meals that meet  
sustainability and nutrition standards. 

Next time you order, choose a meal 
that is healthier for you and for the 
environment!

• Sustainably produced ingredients  
• Locally grown or produced foods 
• Balanced nutrition
• Healthy portions

=

To learn more details about the standards visit: www.hospitalgreenchef.com 

Understand the story behind your meal.

  In 2007 more than 875 mil-
lion pounds of pesticides were used on 
farms throughout the United States. In ad-
dition to environmental pollution, pesti-
cide exposure has been linked to a number 
of health risks such as cancer, infertility, 
birth defects, and ADHD.1

  Nearly 80% of all antibiotics 
 in the United States are used in farm  
animal production - mostly for non- 
therapeutic uses – contributing to antibi-
otic resistance.2

  Over 35,000 miles of river 
ways in 22 states have been polluted by 
waste from animal agriculture –often gen-
erated from confined animal feeding op-
erations (CAFOs).3

  More than 65% of U.S. 
adults are overweight or obese and 17% of 
kids over the age of 2 are obese –  obesity-
related conditions include heart disease, 
stroke, type 2 diabetes and certain types of 
cancer.4

  Americans consume nearly 
50% more than the recommended daily 
intake of sodium, a major contributor to 
high blood pressure and stroke - the first 
and third highest cause of death in the 
United States.5
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