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Our mission for nearly 70 years… 

“…to improve the health of our members and the 

communities we serve” 



Kaiser Permanente’s Healthy Food Journey… 

• 2005, KP piloted Healthy Picks in California vending machines with at 
least 50 percent Healthy Picks in their selection 

• 2006, Healthy Picks began expanding to cafeterias, offering healthier 
foods across categories, such as breakfast, hot entrees, fresh fruits, 
salad bars and snacks  

• 2008, Trans Fat eliminated throughout KP facilities 

• 2009, all our dairy products were free of the growth hormone rGBH 

• 2010, 15% of our fruit and vegetable purchases met sustainable criteria 

• 2011, 75% of the items in our vending machines meet Healthy Picks 
criteria 



Partnership for a Healthier America - PHA 

     2013 Pledge 

– Healthy only food marketing in food venues 

– Healthy food check out 

– Offer a children wellness meal on menu 

– Wellness meals – 40% of menu 

 2014 Pledge 

– Menu labeling 

– Wellness meals – 50% of menu 

 2015 Pledge 

– Removal of deep fat fryers 

– Healthy beverages will be 80% of purchase 

– Increase fruit/vegetable purchases 

– Wellness meals – 60% of menu  



Healthier Hospital Initiative (HHI) 

Pledge Level 1 2013 

Commit to one of the following categories: Balanced menu challenge, 

healthy beverages or local and/or sustainable foods. 

Pledge Level 2 2014 

Commit to two of the following categories: Balanced menu challenge, 

healthy beverages or Local and/or sustainable foods. 

Pledge Level 3 2015 

Commit to three of the following categories: Balanced menu challenge, 

healthy beverages or local and/or sustainable foods. 

    

Balanced menu challenge: Decrease percentage of meat purchased by 20 

percent over baseline year (2008 or later). 

    

Healthy beverages: Increase the percentage of healthy beverage 

purchases by 20 percent annually OR 80 percent of total. 

    

Local and/or sustainable foods: Increase the percentage of local and/or 

sustainable food purchases by 20 percent annually OR 15 percent of total 

food spend. 



National Salt Reduction Initiative 
Reducing Salt = Reducing Mortality 
 



Kaiser Permanente Healthy Eating Initiatives 



Cafeteria Menu 



Patient Menu 



Our Wellness Meals… 



Wellness Meal Nutritional Analysis 



PHA  - Collecting the Data 

•  Enter description of food item to include brand if applicable 

•  Identify if the food item is an entrée, side or candy 

•  Enter the portion size and nutrient profile 

•  Does the food item meet the PHA nutrient profile – yes, no 



Healthy Checkout 



Sweetened Beverage Elimination Initiative 



Calorie Information – Target December 2013 



Sustainable Initiatives 

• 2013, 16% of overall food spend from sustainable sources 

• 2013, 6% of our fruits and vegetables are certified organic 

• 2014, convert to Fair Trade Coffee, purchase cage free 
eggs, hormone free beef and chicken 

• 2015, increase purchases meeting sustainable criteria to 
20% 



Sustainable Definitions 

• Poultry/Pork – must have at least one of following criteria to be sustainable 

• Produced without antibiotics: Labeled “Raised without antibiotics” or “No antibiotics 
administered” as allowed by USDA. 

• Locally produced: Poultry and pork raised AND processed within a 250-mile radius of the 
Kaiser Permanente facility. 

• Certified as humanely and/or sustainably grown: Carries one or more of the following third-
party certified eco-labels focused on humane and sustainable production practices − USDA 
Certified Organic, Certified Humane Raised & Handled, Food Alliance Certified or Animal 
Welfare Approved. 

• Coffee/Tea – must have at least one of following criteria to be sustainable 

• Locally grown: Grains grown AND processed within a 250-mile radius of Kaiser Permanente 
facility. 

• Certified as sustainably produced: Carries one or more of the following third-party certified 
eco-labels focused on sustainable production practices − USDA Certified Organic, Food 
Alliance Certified, or Fair Trade Certified. 



Sustainable Definitions 

Eggs – must have at least one of following criteria to be sustainable 
Locally produced: Eggs grown/ raised AND processed within a 250-mile radius of Kaiser 

Permanente facility. 

Certified as humanely and/or sustainably produced: Carries one or more of the following  third 

party certified eco-labels focused on humane and sustainable production practices − USDA 

Certified Organic, Food Alliance Certified, Certified Humane Raised & Handled, Animal Welfare 

Approved or Salmon Safe. 

Beef, pork, and other meats – must have at least one of following criteria to be sustainable 
Produced without antibiotics: Labeled “Raised without antibiotics” or “No antibiotics 

administered” as allowed by USDA. 

Produced without added hormones: Labeled “No hormones added” as allowed by USDA. 

Grass fed:  Labeled “USDA Grass-Fed”. 

Locally produced: Beef, lamb and other meats raised AND processed within a 250-mile radius 

of the Kaiser Permanente facility. 

Certified as humanely and/or sustainably produced: Carries one or more of the following third-

party certified eco-labels focused on humane and sustainable production practices − USDA 

Certified Organic, Certified Humane Raised & Handled, Food Alliance Certified, Animal Welfare 

Approved or Salmon Safe. 

 



Getting Started 
It Takes a Village . . . 

• Labor 

• Leadership 

• Physician  

 

• Culture change 
dynamics 

• Implementation  

     strategy 

• Marketing 

• Cost implications 

• Communication 

     plan 

• Evidence-based 
research 

 


