
 

Hospitals and Healthy Eating: 
Making Connections, Modeling Health 

Any legal information provided in this presentation does not constitute legal advice or legal representation. 



How to Use Webex 

If you need technical assistance, call Webex 
Technical Support at 1-866-863-3904. 

All participants are muted. Type a question into the Q 
& A panel for our panelists to answer. Send your 
questions in at any time. 

If you can hear us through your computer, you do not 
need to dial into the call. Just adjust your computer 
speakers as needed. 

This webinar is being recorded. If you arrive late, 
miss details or would like to share it, we will send you 
a link to this recording after the session has ended. 
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Webinar Objectives 
Participants will learn about: 

 

• Research on associations between sugary drink 
consumption and cancer, diabetes, heart disease 
and other chronic diseases, as well as obesity 

• A new healthy eating policy assessment tool 
designed for hospitals, and how to use it 

• Policies and strategies that hospitals can implement 
to model and promote healthy eating behaviors for 
patients, staff, and community members  

• Why and how hospitals are choosing to model 
healthy food environments for their communities 
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What’s a “sugary” drink?*  

*Drinks labeled as 100% fruit juice are not considered sugary drinks, although 
portion control is important for 100% juice. 

Beverages sweetened with added sugar 
including: 
• Soft drinks 
• “Fruit” drinks, punches and ades 
• Sports drinks 
• Energy drinks 
• Flavored milks 
• Teas and coffee drinks with caloric sweetener 

 



Sources of Added Sugars in Americans' Diets 
 

36% 

11% 

4% 

19% 

6% 

4% 

4% 

18% 

Soda, energy drinks, and
sports drinks - 35.7%
Fruit drinks - 10.5%

Tea - 3.5%

Grain and dairy-based
desserts - 19.4%
Candy - 6.1%

Ready-to-eat cereal - 3.8%

Sugars and honey - 3.5%

All other foods - 17.5%

Source: U.S. DEP’T OF AGRIC. AND U.S. DEP’T OF HEALTH AND HUMAN SERVS., DIETARY 
GUIDELINES FOR AMERICANS, 2010 29 (7th ed. 2010). 



1950s Serving Size 

Thank you, Dr. Nancy Van Sloun! 





Sugary drinks are associated with increased risk of: 
•Type 2 diabetes 
 

•Cardiovascular disease 
 

•Stroke 
 

•Metabolic syndrome (includes 
high blood pressure, high 
triglycerides and insulin 
resistance) 
 

•Pancreatic cancer 
 

•Endometrial (uterine) cancer 
 

•Nonalcoholic fatty liver disease 
 

•Poor oral health 



Sugary drinks and Type 2 diabetes 
• Drinking one 12 oz sugary drink/day can increase the risk of 

diabetes by 22%  (Romaguera, Diabetologia, Apr. 2013) 
 

 

• Drinking 1-2 sugary drinks/day increased the risk of diabetes by 
26% (Malik et al, Diabetes Care, Nov. 2010) 
 
 
 

• Worldwide population study showed that greater sugar availability 
is associated with higher diabetes prevalence – suggesting that 
25% of diabetes worldwide is explained by sugar.                                                         
(Basu et al, PLoS, Feb. 2013) 

 



Diabetes onset now occurring earlier 
• 23% of all teens in the U.S. are diabetic or pre-diabetic 
    (May et al, Pediatrics, May 2012) 
 

 

• People with diagnosed diabetes incur average medical 
expenditures of about $13,700 per year, of which 
about $7,900 is attributed to diabetes.  

     (American Diabetes Association, www.diabetes.org) 
 
    

 

http://www.diabetes.org/


Sugary drinks and metabolic syndrome 

• Meta-analysis from 2010 showed that drinking 
1-2 SSBs/day increased the risk of metabolic 
syndrome by 20% (Malik et al,  Diabetes Care, November 2010) 

 



Sugary drinks and cardiovascular disease 
• Men who drank 1 sugary drink/day had a 20% higher risk of 

heart disease compared to men who did not drink sugary 
beverages (de Koning et al, Circulation, April 2012) 

 

• Women who drank 2 or more sugary drinks/day have a 35% 
higher risk of heart disease, and women who drank 1 per day 
have a 23 % increased risk.   (Fung et al, Am J Clin Nutr, April 2009) 

 



Sugary drinks and obesity 
• Children 

– 1 or more sugary drinks/day = 55% more likely to be 
overweight or obese (Morenga et al., Brit Med J, Jan. 2013)   
 

• Adults 
– 1 or more sugary drinks/day = 27% more likely to be 

overweight   (Babey et al., UCLA Center for Health Policy Research and 
California Center for Public Health Advocacy, 2009) 

 

 
 



 
 

Consumption of sugary 
drinks has been associated 
with at least 20% of the 
increase in weight in the 
U.S. since 1977 

 
(Woodward-Lopez, G, et al, Public Health 
Nutr,  Mar. 2010) 

 
 
 
 



Unhealthy has become status quo. . .  

http://www.slate.com/articles/news_and_politics/explainer/2012/09/new_york_city_sod
a_ban_when_did_soft_drinks_get_so_big_in_the_first_place_.html 



“It is unreasonable to 
expect that people will 
change their behavior so 
easily when so many 
forces in the social, 
cultural, and physical 
environment conspire 
against change.” 



using policy, systems, and 
environmental (PSE) 
change to promote health 



Policy, systems, and environmental change: 

•Providing access to free, safe drinking 
water 

•Limiting access to sugary drinks 
Promoting access to and consumption of 
healthy drinks 

•Using pricing strategies to make healthy 
products more attractive 
 



Why hospitals are choosing to lead 

•support patients, staff, and visitors 
who want to be healthy 

•model healthy behaviors to promote 
community health 

•use their economic power in health-
positive ways 

•promote a healthier workforce 



Sugary 
drink 

reduction 
efforts 

Health-
care 

settings 

Worksites, 
public 
places, 

individuals 



Photo courtesy of the Commons Health Hospital 
Challenge/Jamie Harvie 

Healthcare food environment—
why it matters 

 
• Junk food is ubiquitous, even in 

hospitals: 79% of CA hospitals in study 
had vending machines, with soda and 
candy most common. (Lawrence et al., 
Pediatrics 2009) 
 

• People think if it’s in a hospital, it 
can’t be that bad:  Presence of fast 
food within hospital was associated 
with more positive perceptions of fast 
food (including healthiness) among 
parents at the hospital. (Sahud et al., 
Pediatrics 2009)  
 



• Spring 2010:  phased out sales of 
sugary drinks 
• Including patient menus, catering, 

cafeteria, and vending 
• CEO leadership 
• To date--revenue neutral  

• sales went to non-sugary drink 
alternatives 

• Reducing serving size for 100% juice 

Fairview Medical Center, MA 
(http://www.powerprism.org/Alliance-FairviewHospitalSSB.pdf) 

For more info, see Health Care Without Harm and Center for Science in 
the Public Interest report:  http://cspinet.org/reports/hospitalreport.pdf 
 



2012: Commons Health Hospital Challenge 
• Phase out sales of sugary drinks within one year 
• Applies to dining rooms, cafeterias, vending, patient 

meals, onsite food court vendors 
• Sugary drinks = any drink that contains added sugar 

(natural or manufactured) 
 

http://www.commons
healthchallenge.org/ 
 



Healthier Hospitals Initiative—
Healthier Food Challenge 

• Balanced Meals Pledge  
odecrease purchases of meat by 20% from baseline within three 

years  

•  Local/Sustainable Food Pledge 
o increase purchases of local/sustainable food by 20% annually OR 

increase purchases to 15% of total food purchases within three 
years 

• Healthy Beverages Pledge 
o increase healthy beverage purchases by 20% over baseline year, OR 

80% of beverage purchased for use throughout the hospital (patient, 
retail, vending, and catering) are healthy 

 



Healthy Hospital  Food Initiative  

Nutrition labeling for all 
meals at point of service 

Food marketing and 
healthy food and 
beverage promotion 

Children’s wellness 
meals for patients and 
guests with favorable 
pricing 

Wellness meals – three 
daily for  patients and 
guests, with favorable 
pricing 

General menu -  healthy 
entrees and sides, 60% Eliminate fryers by 2017 

Increase “healthier” 
beverages to 80% of 
beverage dollar 
purchases, hospitalwide  

Increase percentage of 
fruits and vegetable 
dollar purchases by 20% 

Thanks to Laura Oliven Silberfarb 



Hospitals that have gone sugary drink free: 
• Aug. 2010:   Cleveland Clinic  (OH) 
• Jan. 2011: Gifford Medical Center (Randolph, VT) 
• April 2011:  Carney Hospital (Boston, MA) 
• Jan. 2012:   Dartmouth Hitchcock Medical Center (Lebanon, NH) 
• April 2012: Vanguard Medical Center (Chicago, IL) 
• Sept. 2012: Seattle Children’s Hospital  (WA) 
• Sept. 2012:  St. Luke’s Hospital (MN) 
• Nov. 2012: Mercy Children’s Hospital (Kansas City, MO) 
• 2013:  Grand Itasca Clinics & Hospital (MN); Cook County North Shore 

  (MN); Lakeview Memorial (MN); Essentia St. Mary’s (MN);  
  Nationwide Children’s Hospital (OH); ProMedica (OH/MI);       
  Indiana Health System; U of MI Health Systems;  

• 2014  Baldwin Medical Ctr (WI); Dayton Children’s Hospital (OH) . . . 



A CDC-supported strategy . . .  

http://www.cdc.gov/nccdphp/dnpao/hwi/downloads/p2p/
P2P_Food_Issue2.pdf 



http://mncanceralliance.org/policy-
advocacy/sugar-sweetened-beverages 
 

kickthecan.info 



Healthy Beverages in 
Healthcare Toolkit 
 

• Guide 
• Fact sheets 
• Case studies 
 



http://www.publichealthlawcenter.org/resources/healthy-healthcare 



http://www.mnhospitals.org/trustees/education/board-videos 

http://www.mnhospitals.org/trustees/education/board-videos


Julie 
Julie Ralston Aoki 

Public Health Law Center 
 

julie.ralstonaoki@wmitchell.edu 
 

651-290-7532 
 

 



Hennepin County Healthy 
Hospital Assessment  

Funding provided by the Centers for Disease Control and Prevention 
through a Hennepin County Public Health Department 

Community Transformation Grant 
June 2014 

 



Healthy Hospital 
Assessment Goals 

• Identify policies and 
strategies that hospitals use 
to promote healthy nutrition 
environments for patients, 
staff, and visitors 
 

• Share findings and other  
information on model and 
innovative strategies 

 
• Identify opportunities to 

further promote healthy 
hospitals 
 

 

This was a joint project 

of the Hennepin County, 

Minneapolis, and 

Bloomington public 

health departments. 



Eight Hospitals in 
Hennepin County 

5,005 total licensed beds 

29,458 total employees
   

Largest hospital served 
nearly 1.6 million meals 
   

Abbot Northwestern Hospital 
Children’s – Minneapolis 
Fairview Southdale Hospital 
Hennepin County Medical Center 
Maple Grove Hospital 
Methodist Hospital 
North Memorial Medical Center 
University of Minnesota Medical 
Center, Fairview (East and West 
Banks) 
 
 



Policy and Practice Assessment -   
 Not Food and Beverage Inventory   

Developed an 
original 
survey tool to 
collect 
information 
on hospital 
policies and 
practices 
influencing 
the nutrition 
environment 

Collected data 
through in-
person 
interviews in 
hospitals 

Created 
hospital 
summary 
reports 
reviewed and 
approved by 
each hospital 

Issued 
summary 
report 
available on 
Hennepin 
County 
website 



Making the 
Connection  Sent advance letter from the public 

health department 

 Followed up with calls and emails  

 Interviewed nutrition directors and 
directors of hospital operations  

 Connected with health system 
representatives and employee 
health staff in some hospitals 

  



Hospital Policy and Practice Levers 
Healthy meal policies 

Trans fat policy 

Fried food policy 

Pricing, placement, signage 

Nutrition labeling 

Healthier beverage policy 

Healthy vending policy 

Healthy meeting policy 

Sodium policy 

Farm to hospital policy 



Hospital Nutrition Outlets 
• Cafeteria 
• Cafes/coffee shops 
• Pharmacy 
• Gift shops 
• Vending 

 

Retail Outlets 

• Patient meals 
• Doctor dining 
• Catering 

Non-Retail 
Outlets 



Example from survey:  
Excerpt from 
policy matrix. The full 
survey may be found 
in Appendix  I in the 
report on the 
Hennepin County web 
site, at 
http://www.hennepin.
us/~/media/hennepin
us/residents/health-
medical/documents/H
ealthy%20Hospital%20
Assessment%20Report
%20-
%20Revised%20June%
202014.pdf 



Understanding the Operational Control of 
the Food Outlet 

Food service — Six hospitals use contractors (Sodexo or Aramark) for 
patient meals, catering, doctor dining cafeterias, other retail outlets 

Vending — All hospitals use contractors for their vending outlets 

Gift shops — Six run by hospital foundations 

Pharmacies  — Administered independently by hospitals 

Outside food vendors (e.g., Subway)  — Four hospitals  



Some Hospital Nutrition Outlets Are Governed 
by the “Parent” Health System  

Comprehensive food policy requiring that 30% of food 
sold or served  meets specific nutrition standards 

Uniform food and beverage benchmark policy for 
vending in all hospitals 

Healthy meal guideline governing the daily healthy 
meal option 



Healthy Food Policies 

Healthy 
Meal Option 

Trans Fat 
Elimination Fried Food 

Sodium Pricing and 
Placement 

Nutrition 
Labeling 



Healthier Beverage Policy Approaches 
 Four Hospitals with Benchmarks:  
 75% non-SSB (all retail, including vending) 
 50% water or diet (all retail, including vending) 
 50%-90% over three years (two hospitals)  
    (vending only) 

 Three Catering Limits 

 Two Size Limits (12 oz.; 20 oz.) 

 Two – no healthier beverage policy 

 
 



 
 
 

Healthy Food  
Vending  

 Four Benchmark Policies 
 30% healthy food guideline 
 50% with pricing and placement 
 50 to 90% over three years (two hospitals)  

 One contractor healthy vending program 

 Three hospitals – no policy (one adopting soon) 



Other Hospital Polices 
Healthy Meeting Policy 
 Meeting Policy 

 

Farm to Hospital Policy 
 Farmers Markets 

 Gardens 

 CSAs 

 



Summary Results 
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Barriers 
Profit and 

Contractual  
Requirements 

Marketplace 
Demand 

Food as 
Comfort 

Foundation 
Control of 

Food Outlet 



Benefits of a Healthy Hospital Assessment 
Provides information for the health department, the hospitals and the public 

Makes a connection to key hospital stakeholders 

Generates interest by the hospitals and the public 

Identification of TA needs  

Creates a basis for funding and other opportunities  



 
Laura Oliven Silberfarb, MPP 

 
Oliven Policy Solutions 

 
loliven@visi.com  

612-460-8776 
 
  

Khatidja Dawood, MS 
 

Hennepin County Public Health Department 
 khatidja.dawood@co.hennepin.mn.us  
 
 

Hennepin County report available at: 
http://www.hennepin.us/~/media/hennepinus/residents/health-
medical/documents/Healthy%20Hospital%20Assessment%20Report%20-
%20Revised%20June%202014.pdf 
 

mailto:loliven@visi.com
mailto:khatidja.dawood@co.hennepin.mn.us


………………..…………………………………………………………………………………………………………………………………….. 

Healthy Changes 
at Nationwide 
Children’s 

Ban on sugar sweetened beverages 



………………..…………………………………………………………………………………………………………………………………….. 

  
“All Politics is Local”  
-Former Speaker of the House Tip O'Neill 

 • The Healthy Choices for Healthy 
Children 
(HCHC) legislation 

• Removing all sweetened beverages 
from schools 

• NCH partnered business community to 
gain bi-partisan support  

• The bill was signed at Nationwide 
Children’s Hospital 
 



………………..…………………………………………………………………………………………………………………………………….. 

If we support removing all 
sweetened beverages from 

schools 

–Why not our hospital? 
 



………………..…………………………………………………………………………………………………………………………………….. 

Proposed NCH Plan 
• Eliminate all sugar sweetened beverages from NCH facilities 

including  
– Cafeteria, Catering, Gift Shops  
– Food Court (includes Subway and koko’s) 
– All Vending (including off sites)  
– Patient and Family Food Menus  
 

• Exceptions 
– Physicians/ residents/ nurses may order soda for patients 

(clinical reasons) 
– Families, Visitors, staff may bring soda to campus 

 



………………..…………………………………………………………………………………………………………………………………….. 

Proposed Timeline 
 

• October 5: Management Committee Update 
 

• October:  Solicit staff input regarding proposal 
 

• Late 2010: Employee Communications 
• Internal communication in StatChat & Employee Activities email 
• Education Tables in Food Court & Cafeteria   
• Spotlight Article 
• Online messaging noting change for patient families 

 
• Late 2010/Early 2011: Family/ Visitor Communications 

• Website 
• Posters in waiting rooms, cafeteria, food court 
• Fliers with patient meal deliveries 
 

• First quarter 2011: Eliminate sugar-added beverages 
 
 



………………..…………………………………………………………………………………………………………………………………….. 

Soda Consumption 
A child who drinks 1 can of soda 
everyday for one year will: 

•Consume 33.25 lbs of sugar 
•Consume 54,750 calories with little 
or no nutritional value 
•Gain 16.5 lbs without offsetting 
physical activity 
 

Every can of soda requires a child 
to walk 45 minutes to burn the 
associated 150 calories 

 
NCH patients, visitors and 
employees consume 42,594 lbs of 
sugar annually* or…… 

 
 

 *Based on regular soda sales 



………………..…………………………………………………………………………………………………………………………………….. 

The weight of 21 Volkswagen Beetles 
in sugar 



………………..…………………………………………………………………………………………………………………………………….. 

Tooth Decay and Soda  
• Tooth decay in teeth of children 2 to 5 years old 

increased from 24 to 28 percent in the last decade 
• Children who consume more soda and sucrose, are at 

much greater risk of decayed, missing and filled teeth 
 



………………..…………………………………………………………………………………………………………………………………….. 

NCH Employee Wellness 
 

• Over 60% of NCH employees are overweight or obese. 
 

• Our top five chronic employee disease costs linked with 
obesity.¹  
 

• Healthiest way to reduce calorie intake is to reduce one's 
intake of added sugars, fats, and alcohol (USDA Dietary Guidelines for 
Americans, 2005) 



………………..…………………………………………………………………………………………………………………………………….. 

Communication: Food Court Display 



………………..…………………………………………………………………………………………………………………………………….. 

Communication: Lobby Display 



………………..…………………………………………………………………………………………………………………………………….. 

Making Healthy Changes… 
 Be Sweet Smart: the following are all healthier alternatives to 

sugar sweetened drinks. 
 

A child who drinks one can of regular soda per day for one year will consume 
33.25 pounds of sugar and 54,750 calories. 

• water 

• milk 

• 100% fruit juices 

• unsweetened tea 



………………..…………………………………………………………………………………………………………………………………….. 

Making Healthy Changes… 
 As part of our commitment to wellness, Nationwide 

Children’s is no longer providing sugar-sweetened 
beverages that have no nutritional value. 

 
 This change applies to inpatient room service 

and all outlets selling beverages on campus.  
 
 
Staff, families and visitors may still bring their own 
beverages to campus. 



………………..…………………………………………………………………………………………………………………………………….. 

Main Campus Beverage Sales 
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………………..…………………………………………………………………………………………………………………………………….. 
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Change in Beverage Sales After Implementation of 
Sugar Sweetened Beverage Ban in January 2011 

2010 2011

18.61% 

21.68% 
7.34% 

17.08% 

13.05% 

* Percent Change 2010 to 2011 



………………..…………………………………………………………………………………………………………………………………….. 

Other Changes  

• Only fresh fruit and healthy snacks by 
cash registers 

• No fryers in retail 
• Nutrition information posted for most items 
• Healthy option available at all stations 
• Salad Bar (4 lettuces, over 30 toppings) 
• And more 



………………..…………………………………………………………………………………………………………………………………….. 

Soon to be Published 

American Journal of Public Health 
• Eneli IU, Oza-Frank R, Grover K, Miller R, 

Kelleher K. Instituting a Sugar-Sweetened 
Beverage Ban: Experience from a Children's 
Hospital. 2014 in press 
 
 



………………..…………………………………………………………………………………………………………………………………….. 

NCH Contact 

 
Kathy Grover 

Director, Nutrition Services  
Email: Kathryn.Grover@nationwidechildrens.org 

Phone: 614-722-1519 
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Hospitals and Healthy Eating:  

Making Connections, Modeling Health 
  

Presentation objectives: 
1. Describe key findings of FOCUS on a Fitter 

Future: two year project of Children’s Hospital 
Association 

2. Follow the journey of the Farmers’ Market Café 
at American Family Children’s Hospital 

3. Discuss challenges and successes  of 
implementing healthy hospital improvements 
 

















 
Our Journey: Farmers’ Market Cafe 



 

“…these factors result from interactions across a number of social, physical, and 
policy environments.”   - INSTITUTE OF MEDICINE 



Change at the organizational level 

http://www.bing.com/images/search?q=picture+of+giant+cookies&id=B9855A8AE4472AD935D4A804553053BD263E7CB4&FORM=IQFRBA




Create a healthy food and beverage 
environment: Start over 



Healthy Hospital Data 

Assessment tool: Pre and post data 
 



The Healthy Hospital 7 P’s 

1. Policy 
2. Product Offering 
3. Placement 
4. Preparation 
5. Purchasing 

Practices 
6. Pricing 
7. Promotion 
 
 

 
 



 
Farmers’ Market Café Renovation 
 
--All food items meet “My Smart Choice” guidelines 
--Removed all SSBs 
--Added healthy Children’s Menu 
--Added free “spa” water 
--Healthy food messages on monitors 
--REAP Partnership: buy fresh, buy local 
 

 
 



Farmers’ Market Café Renovation 
--Installation of water bottle filling station 
--Removed candy (lots) from hospital gift shop  
--Host site for weekly Community Supported Agriculture 
 
 

 
 



  Nutritional information 



          Strategies for success 

• Secured champions 
– VP & CEO 
– Executive Chef 
– REAP 

• Collaboration with Culinary Services staff 
• Support of Wellness staff 
• Engaged Patient and Family Advisory Council and 

Nursing Council 
• Marketing Department support for development 

of materials 
 
 



Challenges 

• Budget 
• Staff hardships 
• Perceived revenue loss 
• Pricing strategy  



       Lessons Learned 

• Leadership commitment to change is critical 
• Leverage the success of others & utilize 

evidence-based resources 
• Communication, communication  
• Once you make the big change, don’t 

underestimate the follow-up required: 
– Consistency of following the menu 
– Efficiency in making each salad/sandwich fresh 
– On-going training needs of staff 



  Stretch goals for this year….. 



Vending 



Inpatient menu 
 

Family meals 



 

Healthy food 
choices 

 at meetings and 
 celebratory 

events 



  Feedback Summaries  

• Patient and Family Advisory Council 
• Tri-Unit Nursing Council 
• FMC Survey 
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Julie 

Next webinar: 

 
 
 

 

Smoke-free Foster Care: 
Tales from the Field 

Tuesday, June 24, 2014 
12 p.m. to 1 p.m. CT 

For more information, visit 
www.publichealthlawcenter.org/webinars/upcoming 
 

Questions? 
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