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o Approximately 542  beds
o 1250 patient meals per day
o 8000  retail transactions per day
o 12,000 employees
o $8 million food budget
o $12 million in retail & catering sales
o Self Op since 1996



2005 FoodMed2005 FoodMed

� Inspired by Kaiser MD- Dr. Preston Maring
� Next one- Oct 18th, 2011, Seattle



o Farmers Market- 2006 (Harvest Fest)
o Market Basket- 2010
o Garden of Healthy Delights- 2010

CSA- Sauvie Island Organics- 4 satellite o CSA- Sauvie Island Organics- 4 satellite 
pick up locations – 2011

o South Waterfront Farm Stand- 2011



� PLACE: Target audience can find it and get to it.
� As central as possible- having a good landmark helps.
� At a time when employees and students can come

� PROMOTION: Collaborate with communication 
department to advertise internally
� Posters, mass emails, e-newsletters, survey on intranet & � Posters, mass emails, e-newsletters, survey on intranet & 

simultaneous sign up contacts
� Advisory committee- many minds are better than 1.. L ook for 

people with similar values but different skills.

� PRICE: Accommodate all income levels
� Food stamps (Supplemental Nutrition Incentive Program)
� Matching Program
� Farm Direct Nutrition Program - WIC & Seniors
� Women, Infants, Children Fruit and Veggie Vouchers



� When is your market?
� During lunch hour?

� Quick items- short breaks
� Prepared lunch is a draw
� Items that don’t need refrigeration right away

After work?� After work?
� More likely to get items that need to stay cold

� How do your customers travel to the market?
� Their own vehicle? Carry more
� Public transportation? Carry less



� 2 customer bases to please:

� Farmers/Vendors- Needs to be profitable - not 
too much competition.

� Paying customers: Like choices

It’s a tricky balance! Good communication is key!



� Harvest Festival as a test- and whet customer 
appetite. Tracked #’s 

� Wrote a grant: Farmers Market Promotion � Wrote a grant: Farmers Market Promotion 
Program Grant- USDA= $10,000
� Paid for equipment- booths, office supplies
� Wireless machine
� Advertising- mostly flyers
� Helped that we had #’s from Harvest Festival



� Our goal was for our standards to match our vision for 
hospital food: (original standards based on School Food 
Bill )
� No added antibiotics or hormones in meats
� No use of synthetic pesticides or herbicides (organic methods 

used, even if not certified)
� Some certified Organic or Food Alliance
� Safe 
� No rBGH in Dairy� No rBGH in Dairy
� Seafood- on Monterey Bay “Good Choice”
� Eggs- Humanely Handled
� No High Fructose Corn Syrup
� No GMO
� Whole grains in baked products
� All value added items use some local or organic food products
� All lunch vendors use some local or organic produce  and meats 

that follow sustainability guidelines



� All compostable food service ware 
� Nutrition incentives for SNAP users 
� No plastic bottled water  
� No high -fructose corn syrup beverages� No high -fructose corn syrup beverages

� All produce - grown sustainably without
synthetic pesticides/herbicides

� Meat sold fresh or frozen- grown sustainably 
without added antibiotics/hormones



WIC & Senior Farm Direct Nutrition Program, 
WIC Fruit & Veggie Vouchers, SNAP, Nutrition 
Incentive Matching Program



� Online purchasing
� Season extender
� More access to fresh 

and local for all

$12  Veggie Basket
$8 Fruit Basket

$5 Value Added – Bakery
$6 Value Added- Dip

$7 Value Added- Protein







Garden of Healthy Delights
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� Refrigeration available?
� Did they come on a lunch break?
� Did the market change how you value locally 

grown foods?
Did it change the amount of produce you ate?� Did it change the amount of produce you ate?

� What else did you like about the market?
� How did you find out about it?
� What products did you purchase most often?
� What purchasing standards were most 

important to you?



Farmers Market Manager
� .6 FTE - about 3 days 

per week- during 
market season, Mar –
Oct.

� .1 FTE Nov-Feb

� Food & Nutrition 
Sustainability 
Coordinator
� .1 FTE Mar – Oct
� .6 FTE Nov- Feb
� Policy and Plan� .1 FTE Nov-Feb � Policy and Plan
� Internal Training 
� Waste Programming
� Guiding sustainable 

purchasing
� Data tracking for 

sustainable purchases

Public Involvement (.2 FTE)
� Health Care Without Harm 

Contact
� Presentations
� Award writing
� Grant writing
� Community Outreach



� About $5-10,000 to run the market, depending on # 
of vendors that show up!

� Increased employee morale- nice outdoor 
break, convenient shopping option for lunch and 
dinner foods.

� Uplifting option for visitors & patients
� Wholesale directly available for retail and patient � Wholesale directly available for retail and patient 

menus
� Walking the talk of a health care institution
� Teaching health care professionals about 

sustainable food systems- where food comes from!
� You have your personal MD, Dentist, even your 

own hairdresser.. Why not your own farmer?



OHSU Farmers Market & Market Basket
www.ohsu.edu/farmersmarket
www.ohsu.edu/farmersmarket/MarketBasket.php

The New Farmers Market
Book by Vance Corum

Green Guide For HealthcareGreen Guide For Healthcare
www.gghc.org

Grants
USDA Farmers Market Promotion Program Grant
www.ams.usda.gov/AMSv1.0/FMPP

Health Care Without Harm - Healthy Food Campaign
www.noharm.org


