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HCWH EUROPE MEMBERS

•

70 members, 24 countries, free membership

www.noharm-europe.org

HCWH Vision and Mission
Vision
Healthcare mobilises its ethical, economic and political influence to
create an ecologically sustainable, equitable and healthy world.
Mission
Transform healthcare worldwide so that it reduces its environmental
footprint, becomes a community anchor for sustainability and a
leader in the global movement for environmental health and justice.
Overarching Goal
Transform the Supply Chain: Establish and globalize procurement
criteria and leverage health care’s purchasing power to drive policies
and markets for ethically produced, healthy, sustainable products and
services.
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Why procurement of sustainable
food in healthcare?
“Governments have few sources of leverage over increasingly globalized
food systems – but public procurement is one of them. When sourcing
food for schools, hospitals and public administrations, governments have
a rare opportunity to support more nutritious diets and more sustainable
food systems in one fell swoop.” said Olivier de Schutter , UN Special
Rapporteur on the right to food on the 15th May 2014

Healthcare facilities are major consumers of products and materials,
including food. The healthcare sector should pave the way in procuring
food that does not:
 degrade the environment and compromise the world’s capacity to
produce food in the future,
 contribute to climate change and the destruction of biodiversity and
ecosystems,
 cause non-communicable diseases
 cause malnutrition and a slow recovery of patients
6/14/2016
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Policy Context









According to a FAO report published on 19/05/16 a few countries
have issued food guidelines that promote “win-win” diets that
secure good nutrition for all and address climate change and other
environmental impacts
SDG2 – clear link between the need for healthy nutrition and
sustainable agriculture
At the EU level the new Directive on public procurement
(2014/24/EU), creates more opportunities for sustainable public
procurement.
The EC is also developing GPP criteria for food and catering
services.
The CEP proposed by the EC encourages MS to adopt food waste
reduction strategies.

Different sustainable food strategies have been adopted at the
national level, like in Denmark, Sweden, Switzerland and in other
countries encouraging and in certain cases demanding to public
institutions like hospitals to procure sustainable and healthy food.
6/14/2016
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Our Sustainable Food Survey

o 13 public hospitals, 2 hospital
associations and 2 public healthcare
procurers in 8 European countries
responded
o Initially 320 hospitals and health
systems were contacted and
subsequently about 20 hospitals
were selected on the basis of their
work on sustainable food.
6/14/2016
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ROTHERHAM NHS TRUST (UK)
 Rotherham Hospital is a 500 bed medium
acute hospital providing services for around
66.000 patients per year.
 508.392 meals served annually cooked on onsite kitchen facilities
 Offer seasonal and fresh ingredients, address animal welfare and reduce
food waste.
 Patient centered and flexible service with access to 24/7 hot food
through the cook/chill menu
 Electronic meal ordering system - outside of normal meal service times
via a la carte cook/chill menu.
 Meals and provisions (bread, milk, etc.) are ordered and controlled by
ward based hostess staff
 Reduced length of time between ordering and meal delivery of approx.
1.5 to 2 hours. Reduction in waste and carbon emissions achieved
6/14/2016
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GENTOFTE HOSPITAL (DK)
 227 beds, 20,000 inpatients and 200,000 outpatients
per year, serving about 328,500 meals annually.
 Purchase fresh, seasonal and organic (75%) food
produced exclusively in Denmark.
 On-site handmade meals in central kitchen, including
marmalades, bread, and cakes.
 Make smaller portions of the food that is served.

6/14/2016

• Kitchen staff instead of nurses serve food to patients.
• Costs are reduced because they focus on fresh and
handmade food directly from raw ingredients.
• Expect to reduce costs of 10.000 Euros/year in the next
few years.
• Reduced packaging and plastic by serving meals in
porcelain plates.
www.noharm-europe.org
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THE NEW MEYER CHILDREN’S
HOSPITAL (IT)
• 220 beds and an average of 4,5 days of stay.
•

meals are homemade, using organic fruits,
vegetables, oil and meat, bought locally and following
the seasonal calendar.

• One meal costs on average 7,70 euros
• two weeks menu turnover instead of four
weeks
• Vegetable garden for therapy.
6/14/2016
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Centre Hospitalier du Bois de
l'Abbaye et de Hesbaye (BE)
 It includes two hospital sites Seraing and Waremme.
The site of Seraing has 500 beds short stay and 750
beds long stay
• Central Kitchen that, with 250 employees, serves not
only the hospitals but also the city of Seraing, the
schools, for a total of 8000 meals/day (3 million/year).
• Average meal price is 2,30 for short stay and 1,85
euros for long stay.
 Fresh, seasonal and locally produced food cooked
in the central kitchen. Organic food is served to
hospital staff but not to patient because of a
problem of security and traceability
 Patients can choose their meals from a menu, that
varies every week, available for breakfast, lunch
and dinner
 Until not long ago meals were served by kitchen
staff but nurses will cover this role in the future.
6/14/2016
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LES CUISINES BRUXELLOISES (BE)
• Public enterprise of Brussels city, which was founded in January 2005 to bring together
food activities of the Health Department (serving care homes and hospitals) and of the
Youth Department (serving schools and kindergartens) of the city.
• 3 central kitchens and 4 million meals currently served every year, of which 1,75 million
meals served only in hospitals and care homes
• Priority is fresh and seasonal food as far as possible (canned food is only used for tomato
sauce),
• Intention to serve mainly organic and fair trade produce, experience has shown that it is
not that easy. In fact, hospitals request a large variety of vegetables for their menus for
an average cost per meal (per day) of 5.17 euro. This is particularly difficult to achieve
with organic or even locally grown vegetables.
• organic products smaller, less polished and less attractive to patients.
• If mainly organic products are served, cost increase of 25%
• A la carte system foreseen with two weeks food purchasing
Plan instead of 4 weeks.
6/14/2016
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What have we learned?
• Never underestimate the commitment
required
• Make sure that you have clinical
engagement from the outset
• Make sure you have good patient
representation in the team – provides
quality input and feedback
• Train and engage your staff – to slowly
change the mind-set in the hospital
• Stop and reflect throughout the project
stages to make sure you are delivering the
project – maintain focus
6/14/2016
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North America
4 Hospitals and Health Centers, 10
Health Systems and 3 organizations
representing the interest of 1462
Hospitals and Health Care Facilities

Latin America
407 Hospitals and Health
Centers, 26 Health Systems
and 13 Organizations,
representing the interest of
1427 Hospitals and Health
Centers
Global
1 Health System and 3 Organizations
representing the interest of 1040 Hospitals

Europe
19 Hospitals and Health Care Facilities, 18 Health
Systems and 8 Organizations, representing the
interest of 6527 Hospitals and Health Centers
Asia
78 Hospitals and
Health Care Facilities,
6 Health Systems and
9 Organizations,
representing the
interest of 8211
Hospitals and Health
Centers

Africa
19 Hospitals, 4 Health Systems and 2
Organization, representing the interest of
1185 Hospitals and Health Centers

Pacific
3 Hospitals, 14 Health Systems
and 5 Organizations,
representing the interest of
738 Hospitals and Health
Centers

Global Green and Healthy Hospitals (GGHH)
10 Goals

https://noharm-global.org/issues/global/gghh-connect

HCWH Europe Food Pledge
(forthcoming on GGHH Connect)
My institution will:
•
•
•

•
•
•
•

Increase the number of fresh, seasonal, organic and locally produced food
products purchased.
Cook meals on-site.
Moderate the amount of animal-based products served to patients, staff and
visitors and promote other sources of protein, such as peas, beans, pulses and
nuts.
Limit the offer of processed food and offer a broad range of healthy meals, where
fruits and vegetables are constantly available, including at the vending machines.
Adopt cooking methods that reduce the use of salt, sugar, fats and artificial
additives and preservatives.
Serve tap water in preference to other beverages – particularly soft drinks.
Set targets for preventing and reducing food waste both at the kitchen and
wards.
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THANK YOU FOR YOUR ATTENTION!
grazia.cioci@hcwh.org
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