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Outline: 

-  About CAFF, Growers Collaborative & Farm To Institution Market

-  The Climate – Local Food Connection 

-  Why Health Care Should Care 

-  Tips for Getting Started with Local Sourcing At Institutions

-  Policy ideas to promote local food

Presentation Notes: 

· About Community Alliance with Family Farmers (CAFF) 

· CAFF represents small and medium sized family farmers throughout CA;  We do environmental education for farming; public policy advocacy; & building connections with urban consumers.

· Community Food System – building bridges with urban:

· Farm to School (F2S) education throughout the state

· Buy Fresh Buy Local = branding campaign 

· Farm To Institution (FTI) – is the program I direct.  We work institutions directly on starting local sourcing, and on research projects and tools to scale up this market.  Part of this program – is to work with actual distribution venture – and that is:  

· Growers Collaborative ---  distribution venture – LLC – consolidates produce – only local family farms and sells primarily to institutions – which are colleges, schools, hospitals and corporate dining. 

· GC launched in 2004 for F2S in Ventura and then launched in Bay Area with Kaiser’s help ---- in one year went from 1 customer to 22 customers including UC Berkeley, UCD Medical,  UC Davis, Bon Appetit, KP, Davis Unified, Oakland Unified etc…  

· Seeing tremendous growth in demand – with college sector and hospital sector growth 175-200%

· Market Trends   ( Dramatically increasing for GC, and overall)

· Just yesterday we reviewed findings of FTI Market – find that 28% of colleges have and another 25% are building a program – that is doubling! 

· GC’s experience – over 175% increase in sales to colleges and hospitals over last year.  

· Schools & Prison – nearly 3% of all CA food market 

The Climate - Local Food Connection
· Worldwide agriculture and land-use change are estimated to cause about 1/3 of global warming due to greenhouse gas emissions; 

· US -  Industrialized food system is 10.5% of energy use and 19% of its fossil fuel consumption.   (In U.S. – Ag contributes to 8% of GHG.)

· Much of the fossil fuel - manufacturing fertilizers and pesticides.

· Meat production is a particularly powerful contributor - approximately 18% of all GHG emissions globally - come from livestock production (source: UN FAO)

Why should the healthcare industry care about local fresh food? 

1) Carbon emissions. Climate Change is really a health crisis.

· Due to climate change, global malnutrition is predicted to rise – at a rate of 22% within this century.

· The exact rate of malnutrition is hard to calculate, but out of 40 climate change simulations – conducted for the UN (by International Institute for Applied Systems Analysis (IIASA) – 39 out of the 40 resulted in an increase in undernourishment. 
· By 2050, heat-related deaths in the U.S. are expected to increase between 200-300%.

· Due to climate change, the number of days conducive to smog is predicted to increase by 85%.  Smog is a major cause of respiratory diseases, asthma etc.  (Source: Union of Concerned Scientists;)

· Impacts already happening. 

-   Approximately 950 cases of asthma, 16,870 missed school days, 43 hospital admissions, and 37 premature deaths.    (source: Health Facts: Food miles. Natural Resources Defense Council. July 2007)  

· Heat waves in EU already having hundreds of deaths… California heat wave last summer – caused thousands of cows to die – causing $85 million loss to dairy and beef sales.

· And of course, natural disasters like Hurricane Katrina – are the clearest indicator of climate change’s devastating health impact. 
· That is the extreme type of natural disaster that has been doubling every 20 years and will continue doing so, according to the UN.  Flooding, abandoned, floating, destroyed cities.  That is the health implications of not doing something. 

In Addition To The Climate Benefit – A Range of Other Benefits: 

2) Healthier Habits as Obesity Prevention.  An offering of fresher, riper fruits and vegetables encourages greater consumption of healthy food – whereas 70% of agriculture is processed - which is linked to reduced rates of illness and eating habits and addresses our obesity epidemic. 

The average conventionally procured produce item traveled 1500 miles, was picked before it was ripe and sat in storage and trucks, possibly gassed to ripen it, the produce was likely bred to be a harder variety that ships well. 

a. Can’t blame someone for choosing a Kit Kat over a tasteless vegetable

b. $1/$10 healthcare dollar is spent on diabetes. 

3) Food Contamination Management.  Food contamination risk– E.coli outbreak – is unavoidable, regardless of how many times you spray or irradiate. Localizing food distribution prevents any contamination from spreading far and is therefore a robust, healthy, and pro-active food safety risk management strategy. And one that keeps the nutrients in our food.  

a. Food borne illnesses doubled from 1994 to 2001.  

4) Customer Satisfaction.  Tastes much better- greater satisfaction with hospital stay.    In fact, in a survey of patient satisfaction at one of the hospitals we provide fresh fruit for, the fruit came in the top two highly ranked aspects of their stay. 
5) It’s cool!   Now is the time that the public & media are excited about this topic, so it’s a great time to leverage the numerous books and movies – and be part of the excitement.
· Comparing average American diet and a same-calorie vegetarian diet and found that the difference, summed across the population, would account for 6% of all US greenhouse gas emissions.

· Industrial animal production consumes especially large amounts of energy, requiring 35 calories of fossil fuel to produce 1 calorie of food energy—not counting the energy required for processing, packaging, cold storage, and transportation of meat.
Kaiser ---  CASE STUDY 

-    We did an analysis of one large institution in Northern California – and found that it had 3.3 tons of emissions from the transportation of its annual food. 

· Food Mile Shift Hypothesis: 

· 12 Modest changes: 

· Reduce purchases of melons & bananas by 10%

· Substitute tomatoes Sonora, Mexico to CA in season

· Creates carbon emission reduction of 12%

· Modest changes – sizeable impact; and can more! 

· In practice – within first 6-months at KP – switching to local side fruit – sourced 25 tons.  

Tips for FTI  

· (handouts have full set of info) 

· COST - The U.S. uses 10% of our income on food – that is the cheapest amount in the history of civilization.  Other industrialized countries today spend double what we pay for food.  And non-industrialized countries spend 50-85% of their income on food.  Our cheap food system comes with serious externalized costs, so perhaps the time has come to start paying for a better system. 

Policy Ideas

· Corporate Policy – for healthcare, ed, camps, contracted food service 

· Work in to distribution policy 

· WIC – modified rules now coupons qualify for whole produce – so can be used for local --- and now stakeholder input being sought on how to write these laws --- so be in touch if interested (CFJC) 

· AB32 – Food industry reqs – now on methane, but some emerging efforts

· NRDC recommendation – LOCAL Sourcing & Gov. Policies.

· CFJC, CAFF --- stay in touch if interested!   

· APHA
 Recommendations: Toward a Healthy, Sustainable Food System  (11/6/2007)  # 10. Urges involvement of an independent body such as the Institute of Medicine or US Government Accountability Office to conduct a broad review of the public health impacts of US agricultural policy and engage in ongoing monitoring to assure that public health concerns are better heard in decision-making about agricultural policy.
· Research Food Safety – and Advocate for Redefining Food Safety – b/c now many FS laws are not scientifically-based – but are based on corporate Ag wanting to look as if doing s/t – and do so with expensive tools --- that further prevents small farms from competeing – and often times does it in a way that is anti-thetical to biodiversity – removing hedgerows…  

· E.Coli --- not a single case traced back to small or med family farm.  All to processing plant and mega farms.  

· If interested in this – I’m interested in spending time this year looking closely at ways to merge food safety with env criteria – so please connect with me afterwards… 

· Local food policies & councils – schools may already have, governments may already have – pull out and inform advocates about implementing; or develop the policy.   

· Oakland – 30% - ambitious and feasible – esp in CA. 

· Principle applies to local sourcing of uniforms, other supplies – so consider expanding and dev. Local sourcing.  – but with food added quality value of better taste. 

· Budgets!    Municipal budgets to implement ---  huge barrier ---  tax is hard to pass (SF 2/3), but fee on harms to society from unhealthy food – e.g. fast food -asy --- so health sector can help report what are the harms to society on unhealthy food, air pollution, climate change --- to co-advocate or inform local food advocates.  

· Union of Concerned Scientists – great resource on health & CA impact of cc.

· These important trends could expand even faster with additional support for food processing, distribution, and marketing infrastructure (including portable food processing facilities), coverage through government food programs, and institutional procurement—to both expand access and contribute to reducing price.
7. Closing Comments.  And lastly, I’m going to end on a note about scale.   Is this scaleable or is this just for a few crazy cooks in California?

Just this year, the UK government agency DEFRA  - the equivalent of our EPA/FDA - called on the big four supermarkets to increase local and regional food and reduce social & environmental impacts of food miles by 20% by 2012.  That is a significant target in a short time.  Because enough groups got together – just as we are here today – and built a robust local food market – and that allowed the government to eventually realize what a powerful opportunity it is… and it is now one of their Kyoto Protocol strategies. Our government isn’t there yet – but its it is up to all of us to build this system and show that it is feasible – and maybe some day the perverse government incentives for long-distance unhealthy food can shift to supporting local sustainable food system.   This is not about scaling up its about scaling out.  And this can be done anywhere.  Real change is happening  - by cutting back on pineapple purchases, but buying local apples for the five months that you can ---  these types of modest changes can contribute to putting our society on a path to a more sustainable, stable and healthy future.
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� At its November 2007 annual meeting, the American Public Health Organization, the world's largest, approved the position paper “Towards a Healthy, Sustainable Food System”, with the following recommendations. (The Full Version of the Position Statement is Below)  – submitted by David Wallinga, MD


http://www.apha.org/advocacy/policy/policysearch/default.htm?id=1361








