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Kaiser Permanente and Healthy Food

Communications Toolkit

Updated July 17, 2013


Kaiser Permanente has a long-standing commitment to promoting healthy eating, active living, and healthy environments. As a health care organization, we have an obligation to lead the way by providing the healthiest food possible, in order to promote the total health of our members, workforce, and the communities we serve. 

To that end, Kaiser Permanente currently has several programwide internal- and external-facing healthy food initiatives. While the initiatives apply across the program, they are being implemented on varying timelines, with individualized approaches. 

The intent of this communications approach is to provide some general, customizable materials that will assist key stakeholders in communicating about the healthy food initiatives to internal and external audiences. 


Partnership for a Healthier America (PHA)

In 2010, the organization co-founded the independent and non-partisan Partnership for a Healthier America, in support of the First Lady’s Let’s Move campaign, created at the same time to solve the problem of childhood obesity within a generation. This partnership exemplifies Kaiser Permanente’s strategic vision, which is to be a leader in Total Health by making lives better. 

On Oct. 6, 2012, PHA announced that KP, along with 16 other hospital systems, has committed to a series of measures aimed at providing healthier food options in hospitals and for staff. The commitments will move health care institutions toward delivering nutritious options to meet the needs of the children and families they serve, as well as their employees. Improvements will range from calorie labeling in cafeterias, to offering healthier beverages and more fruits and vegetables, and even removing fryers and all deep fried products offered. 

The agreement calls for implementation on a tiered basis, culminating in the removal of deep-fat fryers in 2016. 

For communications purposes, this initiative includes internal- and external-facing components, as the mandated changes affect members, patients, and the KP workforce.  

Healthy Food Guidelines 

In December 2012, Kaiser Permanente launched two food guidelines to ensure that Kaiser Permanente staff has healthy food available to them at all times. The guidelines address healthy catering and menu labeling. Guidelines are not mandates, and so the pace of implementation can vary by region. In 2013, KP will embark on the formal policy development process.

For communications purposes, this initiative focuses largely on internal communications (for the healthy catered food), with internal and external implications for menu labeling. An implementation toolkit and communications resources were provided to the regions when the guidelines were launched. 

Healthier Hospitals Initiative (HHI) 

In 2011, Kaiser Permanente joined leading health care systems to formally launch the Healthier Hospitals Initiative, a partnership aimed at improving the health of communities by accelerating progress in health care environmental sustainability. Pursuing the HHI challenge to provide more sustainable and healthy food, the organization aims to increase the percentage of healthy beverage purchases as well as the percentage of local and/or sustainable food purchases, and to reduce the percentage of meat purchased.
Communications for HHI 

Community Benefit communications and Public Relations partner to promote farmers markets and sustainable food.
Related Ongoing Initiatives 

In addition to the above healthy food initiatives, Kaiser Permanente continues to lead the way in healthy food with the following projects.
Farmers Markets

In May, 2003, Preston Maring, MD, founded the first ever hospital-based farmers market at the Kaiser Permanente Oakland Medical Center. The community embraced the market, and now Kaiser Permanente has more than 50 farmers markets in five states. 
Sustainable Food

Locally grown food that is sustainably farmed and produced is good for the environment and for people’s health. Kaiser Permanente offers sustainable food choices on patient menus at many of its hospitals. By partnering with local growers, the organization supports the development of local and sustainable food systems as a public health tool and to reduce long-distance food shipment. Kaiser Permanente currently spends 16 percent of its total food budget on sustainable food, and has a goal of reaching a 20 percent sustainable food spend by the end of 2015. 
Kaiser Permanente strives to provide locally grown produce for hospital meals. In 2012, Kaiser Permanente purchased approximately 597 tons of locally and sustainably grown produce to serve on patient meals and in cafeterias in its hospitals in California, Oregon, and Hawaii. Kaiser Permanente sources local, sustainable, and family farmed produce for patient meals and cafeterias by partnering with local produce distributors and processors. The organization also partners with community organizations, such as Community Alliance with Family Farmers, which supports family scale agriculture that cares for the land, sustains local economies, and promotes social justice.
Read more about Kaiser Permanente’s commitment to sustainable food.

Communications for related ongoing initiatives
Community Benefit communications and Public Relations partner to promote farmers markets and sustainable food. 


Implementation of the healthy food initiatives varies widely by region and even by facilities within regions. Cultures around change management and healthy food also vary. Therefore, communications will be driven largely within the regions by key stakeholders and communicators.

The communications approach is to provide a core set of customizable tools for regional use, and to supplement these with programwide communications for selected programwide milestones. Programwide communications (internal) should go through the standard Healthy Workforce communications approval process; programwide communications (external) should go through the standard Public Relations approval process. Regional communications should go through the regional approval processes. 

Our announcements and communications around KP and healthy food will serve as an important recognition of the importance of good food to good health, and the role health care should play to improve standards. It will also serve as a catalyst to inform and inspire the organization’s workforce. 

Key Messages

· Kaiser Permanente has a long-standing commitment to promoting healthy eating, active living and healthy environments. As a health care organization, we have an obligation to lead the way by providing the healthiest food possible, in order to promote the total health of our members, workforce, and the communities we serve. 

· The new food guidelines reflect Kaiser Permanente’s intention to ensure that healthy, affordable food is available on-site for all of our employees, physicians, and members. 

· Across the Program, we have already begun implementing even healthier food choices in our cafeterias, vending machines, coffee carts, and gift shops. 

· We are building a culture that makes the healthy choice the easy choice.

· Healthy food is part of our commitment to creating a supportive and healthy workplace.
· Sustainably produced food is one of our five priorities for reducing and eliminating environmental contributors to disease.
· As a health care organization, we have an obligation to lead the way by providing the healthiest food possible, in order to promote the total health of our members and our workforce.


Toolkit Dissemination 

This communications toolkit will be disseminated to key stakeholders and communicators in the regions via existing channels and distribution lists. These will include: Healthy Workforce implementers and communicators, LMP communicators, Permanente Federation communicators, Media Managers, FANS leaders, Community Benefit communicators.
The materials will also be on two IdeaBook sites: Kaiser Permanente National Food Strategy Committee "KP NFSC” and Healthy Workforce Implementation and Communication Team.

Tactics (Toolkit Contents)

The communications toolkit contains the following tactics. 

	Tactic
	Audience  
	Applicable to… 

	General 

	Key messages – general
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“Healthy Food at KP, Key Messages v3” 
	Internal and external

All audiences 
	Any healthy food initiative

	Programwide context template 
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“Healthy Food Initiatives, Programwide Context v2”
	Internal 

General audience
	PHA and healthy food guidelines 

Can be adapted for any healthy food initiative

	Web buttons and images (various sizes) 
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“Healthy Food buttons and images”
	Internal and external
	Any healthy food initiative

	Talking Points (proactive and reactive)
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“Healthy Food Initiatives, Sales Proactive and Reactive Talking Points, 06-28-13 v2”
	Internal 

For use by sales and marketing with employer groups / potential customers; communicators and implementers
	PHA and healthy catered food 

Can be adapted for any healthy food initiative


	Tactic
	Audience  
	Applicable to… 

	PHA

	Key messages – detailed (PHA)
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“Healthy Eating, Detailed Talking Points, PHA v3” 
	Internal and external

Communicators and implementers 
	PHA 

Can be adapted for any healthy food initiative

	Leader email template, beverages and fryers
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“Healthy Food Leader Email Template, beverages and fryers”
	Internal 

From high-level executives to leaders 
	PHA 

Can be adapted for any healthy food initiative

	PHA internal announcement – template article


[image: image7.emf]PHA Internal  Announcement, 10-08-12.doc


“PHA Internal Announcement, 10-08-12”
	Internal

General audience 
	PHA 

	PHA press release 
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“PHA Press Release, 10-06-12”
	External 

General audience / health care audience 
	PHA 

	Poster: Healthy Choices Healthier Hospitals
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“Healthier Hospitals Poster Template”


	Internal and external


	PHA 

(sugar-sweetened beverages and deep fat fryers) 

Can be adapted for any healthy food initiative 


	Tactic
	Audience  
	Applicable to… 

	Healthy Food Guidelines 

	Template article – healthy catered food
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“Hard to pass up a cookie, healthy catered food template article”
	Internal 

General audience 
	Healthy food guidelines – catered food 

Can be adapted for any healthy food initiative

	Leader email template, food guidelines
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“Healthy Food Leader Email Template, food guidelines”
	Internal – applicable to food guidelines

From high-level executives to leaders
	Food guidelines 

Can be adapted for any healthy food initiative

	Email template on healthy catered food
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“Healthy Catered Food Email Template”
	Internal 

General audience; from executives or managers to teams
	Healthy catered food

Can be adapted for any healthy food initiative 


Supplemental Implementer Tools

In addition to the communications toolkit, there are several implementer tools that are available, which can be referenced by communications. (The below list is not exhaustive of implementer tools. It is intended as a referral for communicators for materials that may be of particular interest to their audiences.)  
	Implementer Tool
	Internal Audience
	Applicable to…

	Healthy Food Guidelines Resource Guide
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	Implementers of healthy food guidelines at the facilities
	Healthy catered food and menu labeling guidelines 


	Ordering a Healthy Meal 

(currently a pilot for select Program Offices audiences) 
	Managers who host meetings / events; administrative staff

Includes information on how to order healthy food and sample menus from 3 downtown Oakland vendors 
	Healthy catered food guideline



	Healthy Food Guidelines training PPT

(currently a pilot for select Program Offices audiences) 
	Administrative staff
	Healthy catered food guideline



	Healthy Food Ordering Cheat Sheet
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	Administrative staff / general 
	Internal healthy food initiatives 

	Healthy Picks Snack List
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	Administrative staff / general 
	Internal healthy food initiatives
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PHA External Announcement

Press Release – October 6, 2012


http://xnet.kp.org/newscenter/pressreleases/nat/2012/100612pha_healthyfood.html


Kaiser Permanente Commits to Healthier Food for Patients, Employees


Broad agreement focuses on hospital food


OAKLAND, Calif. — Kaiser Permanente, a champion of healthy eating, announced Saturday it has signed a commitment with the Partnership for a Healthier America to improve food offerings in its 37 hospitals.




Kaiser Permanente has a longstanding focus on promoting healthy eating, including pioneering efforts to bring healthy food to its hospital cafeterias, vending machines and patient food service. With this announcement, the organization is building on those efforts by offering more fruits and vegetables in cafeterias and on hospital meal trays, providing healthier beverages and meal options with fewer calories, less saturated fat and a balance of nutritious ingredients, and promoting a wide variety of healthy food and beverages to its workforce. 


“As a health care organization, we have an obligation to provide the healthiest food possible in order to promote the total health of our members and our workforce,” said Bernard Tyson, Kaiser Permanente’s president and chief operating officer. “Problems like obesity and diabetes require us to redouble our efforts to make the healthy choice the easy, affordable and convenient choice. And health care organizations need to lead the way.”


Kaiser Permanente hospitals and facilities will demonstrate this new commitment over the next four years by:


· Labeling all food and beverage items with calorie counts in cafeterias and on patient menus.  


· Limiting unhealthy beverages, including sugar-sweetened drinks, to a maximum of 20 percent of what is purchased in cafeterias and vending machines. 


· Removing all deep-fat fryers and deep-fried products from hospital cafeterias and patient menus. 


· Marketing and promoting only healthy food and beverage items in cafeterias. 


· Creating “wellness meals” for cafeteria and patient menus that meet defined nutritional profiles, and pricing those meals equal to or less than the cost of other meal options. 


· Meeting defined nutritional standards for 60 percent of entrees and side dishes. 


· Increasing fruit and vegetables to 10 percent of total food spend, or increasing it by 20 percent a year. 


Kaiser Permanente, which was joined by 16 other hospital systems in signing the commitment, has already taken significant steps to promote healthy and sustainable food for its members, staff and communities. The organization sponsors 52 farmers markets around the country. In addition, about 190 tons of the fruits and vegetables served on patient menus across the organization (nearly 50 percent of all fresh produce that Kaiser Permanente purchases each year) are sustainably and/or locally produced. 


This spring, Kaiser Permanente joined forces with HBO, the Institute of Medicine, the Centers for Disease Control and Prevention, the National Institutes of Health and the Michael & Susan Dell Foundation to launch The Weight of the Nation, a comprehensive public health campaign designed to accelerate efforts to prevent and eliminate obesity across the United States. And through Kaiser Permanente’s Community Health Initiatives for Healthy Eating and Active Living, the organization supports community-based partnerships and state and national efforts focusing on increasing access to healthy food. These efforts have included co-founding PHA along with other national funders and health organizations.


The commitment with PHA is the most recent in a series of healthy food pledges. Last year, Kaiser Permanente joined leading health care systems to formally launch the Healthier Hospitals Initiative, a partnership aimed at accelerating progress in health care environmental sustainability. Pursuing the HHI challenge to provide more sustainable and healthy food, the organization aims to increase the percentage of healthy beverage purchases as well as the percentage of local and/or sustainable food purchases, and to reduce the percentage of meat purchased. 


 


About Kaiser Permanente
Kaiser Permanente is committed to helping shape the future of health care. We are recognized as one of America’s leading health care providers and not-for-profit health plans. Founded in 1945, our mission is to provide high-quality, affordable health care services and to improve the health of our members and the communities we serve. We currently serve more than 9 million members in nine states and the District of Columbia. Care for members and patients is focused on their total health and guided by their personal physicians, specialists and team of caregivers. Our expert and caring medical teams are empowered and supported by industry-leading technology advances and tools for health promotion, disease prevention, state-of-the-art care delivery and world-class chronic disease management. Kaiser Permanente is dedicated to care innovations, clinical research, health education and the support of community health. For more information, go to: www.kp.org/newscenter.
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Healthy Catered Food Email Template 


From: Executive or manager 


To: Team members 


Subject line: Let’s treat ourselves to good food and good health, too 


Dear Colleagues, 


I’m pleased to share with you some healthy changes we’ll be making to our team events and meetings. At Kaiser Permanente, we strive to make the healthy choice the easy choice for our members, patients, and the communities we serve. I’m going to ensure that everyone on our team experiences this same commitment firsthand.


As a result, I am committed to providing healthy (and delicious) food for our meetings and events. This means out with the pastries and sodas that give us sugar rushes and crashes, and in with food that will fuel our bodies and minds, such as oatmeal, eggs, lean proteins, vegetables, and fruits. Our administrative staff have been given menus from local vendors that will make it easy for them to order healthy food.

I’m extremely proud to work at Kaiser Permanente, in large part because we lead the way in preventive health. This is my way of contributing to our mission, of “walking the talk,” and demonstrating my commitment to the health and well-being of the members of my team. 

(salutation, signature)

. 
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Healthy Food Initiative – Programwide Context

Created June 20, 2013


Goal: Provide programwide context and “air cover” for regional and/or local changes to provide healthier food, as part of Partnership for Healthier America agreement and internal healthy food guidelines. Can be adapted for any healthy food initiative. 

For use in: emails, newsletters, articles, etc. 


I am writing to tell you about some healthy food changes that will be taking place in our [region / facility]. OR: We are making some healthy food changes that will be taking place in our [region / facility].


These changes are part of a larger set of programwide internal- and external-facing healthy food initiatives, including commitments made as part of the Partnership for a Healthier America. Kaiser Permanente has a longstanding commitment to promoting healthy eating, active living, and healthy environments, including pioneering efforts to bring healthy food to its hospital cafeterias, vending machines and patient food service. You can read more about KP’s commitment to ensure that employees, physicians, members, and patients always have healthy, delicious food available to them in this press release and internal announcement. 

As a health care organization, we have an obligation to lead the way by providing the healthiest food possible, in order to promote the total health of our members, workforce, and the communities we serve. 

As part of the [Partnership for Healthier America / healthy food guidelines], we are making the following changes in our [region / facility]:


[Insert local information here]

Links:


press release

http://xnet.kp.org/newscenter/pressreleases/nat/2012/100612pha_healthyfood.html


internal announcement


https://vine.kp.org/wps/portal/kpvineportal/kpculture/Inside_News/KP_Updates/Kaiser_Permanente_Offering_More_Healthy_Food_Choices_to_Members_Employees
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Kaiser Permanente has a long-standing commitment to promoting healthy eating, active living and healthy environments. As a health care organization, we have an obligation to lead the way by providing the healthiest food possible, in order to promote the total health of our members, workforce, and the communities we serve.  



The new food guidelines reflect Kaiser Permanente’s intention to ensure that healthy, affordable food is available on-site for all of our employees, physicians, and members. 



Across the Program, we have already begun implementing even healthier food choices in our cafeterias, vending machines, coffee carts, and gift shops. 



We are building a culture that makes the healthy choice the easy choice.



Healthy food is part of our commitment to creating a supportive and healthy workplace.



Sustainably produced food is one of our five priorities for reducing and eliminating environmental contributors to disease.



As a health care organization, we have an obligation to lead the way by providing the healthiest food possible, in order to promote the total health of our members and our workforce.











Key Messages



















Healthy Food at Kaiser Permanente
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Healthy Eating Key Talking Points:


Kaiser Permanente’s Commitment with Partnership for a Healthier America on Healthier Hospital Food

Topline Messaging on Healthy Eating


· Healthy communities and a healthy environment are critical to individual health and wellness. Creating them has always been central to our mission.

· Kaiser Permanente has a long-standing commitment to promoting healthy eating, active living, and healthy environments.  

· As a health care organization, Kaiser Permanente has an obligation to provide the healthiest food possible in order to promote the total health of its members, workforce and communities.

Topline Messaging on the PHA Commitment


· In 2010, Kaiser Permanente co-founded the independent and non-partisan Partnership for a Healthier America, in support of the First Lady’s Let’s Move Campaign.

· The commitments will move health care institutions toward delivering nutritious options to meet the needs of the children and families they serve, as well as their employees. 


· Improvements will range from calorie labeling in cafeterias, to offering healthier beverages and more fruits and vegetables, and even removing fryers and all deep fried products offered.


· This announcement exemplifies Kaiser Permanente’s strategic vision, which is to be a leader in Total Health by making lives better. 


Q and A


Why is Kaiser Permanente making this commitment?


· Kaiser Permanente has a long-standing focus on promoting healthy eating, including pioneering efforts to bring healthy food to its hospital cafeterias, vending machines and inpatient food service. 

· With this announcement, the organization is building on those efforts by offering more fruits and vegetables in cafeterias and on hospital trays, providing healthier beverages and meal options with fewer calories, less saturated fat and a balance of nutritious ingredients and promoting a wide variety of healthy food and beverages to its workforce. 


· As a health care organization, we have an obligation to provide the healthiest food possible in order to promote the total health of our members and our workforce.


· Problems like obesity and diabetes require us to redouble our efforts to make the healthy choice the easy, affordable and convenient choice.  And health care organizations need to lead the way.

What are the main components of this commitment with PHA?

Kaiser Permanente hospitals and facilities will demonstrate this new commitment in these ways:

By July 1, 2013:


· Display only health-promoting food options, such as MyPlate graphics, in advertising and pictorials in cafeteria or on general service patient menus.


· Create “wellness meals” for cafeteria and general service patient menus that meet defined nutritional profiles and are priced less than or equal to other meal options (phased in starting in 2013, with 3 wellness options required by 2016)


By Jan 1, 2014:


· Nutritional labeling including calorie counts on all food and beverage items in our cafeterias and on the general patient menu  


· Healthy check-out counters, market/promote only healthy food and beverage items at the point of sale/service


· Meet defined nutritional profiles for 50% of our entrees and side dishes (phased in starting in 2013)


By July 1, 2015:


· Increase fruit and vegetables to 10% of our total food spend, or increasing it by 20% a year (using 2012 as the base year) 


· Limit sugar-sweetened beverages to a maximum of 20% of what is purchased in our cafeterias and vending machines 


By January 31, 2016


· Remove all deep fat fryers and deep fried products from our hospital cafeterias and general inpatient menu 


Covered venues

· KP hospitals


· Cafeterias and inpatient food service


· Vending (for healthy beverage provisions)


Verification


· Cooperation with PHA and third party verifier to provide evidence of adherence  


· Direct observation for random sample of hospitals 


Isn’t Kaiser Permanente already providing healthy food to its members and workforce?


Kaiser Permanente has already taken significant steps to promote healthy and sustainable food for its members, workforce and communities. With this new announcement, the organization is building on those efforts.


What else is Kaiser Permanente doing to promote healthy eating and sustainable food?


· KP has more than 50 farmers markets around the country

· In 2012, Kaiser Permanente purchased approximately 597 tons of locally and sustainably grown produce to serve on patient meals and in cafeterias in its hospitals in California, Oregon and Hawaii.

· Approximately 6 percent of fruits and vegetables purchased are certified organic, as compared to 3 percent overall consumption of organic in the U.S. 


· Kaiser Permanente hosts 50+ farmers markets at hospitals, medical centers, and administrative offices across the country. In addition, Kaiser Permanente supports many community-based farmers markets as part of its Healthy Eating and Active Living programs.


· Coffee and tea in Kaiser Permanente vending machines is fair trade. 


· All milk and yogurt that is served with patient meals and in cafeterias and vending machines is free of the growth hormone rBGH


· Consistent funding of community organizations and public-private partnerships that are working to create greater access to fresh, local produce in underserved communities.


What else is Kaiser Permanente doing to protect the environment and improve environmental health?


Kaiser Permanente is working to improve environmental health in several important ways.  In addition to working to reduce its carbon footprint and address climate change, the organization is working to reduce the use of potentially harmful chemicals, reduce waste and promote healthy, sustainable food. Here are some examples:


Kaiser Permanente:


· Uses latex-safe, PVC-free exam gloves in all facilities; 


· Has purged 630,000 grams of mercury from within its facilities to make the organization virtually mercury free.


· Has committed to pursue LEED Gold certification for all new hospitals and major building projects.
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Kaiser Permanente’s Healthy Food Initiatives —

Talking Points

BACKGROUND


Kaiser Permanente has a long-standing commitment to promoting healthy eating, active living, and a healthy environment. As a health care organization, we have an obligation to lead the way by providing the healthiest food possible, in order to promote the total health of our members, workforce, and the communities we serve. 


Kaiser Permanente currently has program-wide internal- and external-facing healthy food initiatives (noted below). While the initiatives apply across the program, they are being implemented on varying timelines, with individualized approaches. 

Below are proactive talking points and reactive Q&As for our participation in Partnership for a Healthier America and the Healthier Hospitals Initiative. These initiatives may generate questions from customers.

Partnership for a Healthier America (PHA)


In 2010, the organization co-founded the independent and non-partisan Partnership for a Healthier America, in support of the First Lady’s Let’s Move campaign, created at the same time to solve the problem of childhood obesity within a generation. This partnership exemplifies Kaiser Permanente’s strategic vision, which is to be a leader in total health by making lives better. 


On Oct. 6, 2012, PHA announced that Kaiser Permanente, along with 16 other hospital systems, has committed to a series of measures aimed at providing healthier food options in hospitals and for staff. The commitments will move health care institutions toward delivering nutritious options to meet the needs of the children and families they serve, as well as their employees. Improvements will range from calorie labeling in cafeterias, to offering healthier beverages and more fruits and vegetables, and even removing fryers and all deep fried food. The agreement calls for implementation on a tiered basis. 

Healthier Hospitals Initiative

In 2011, Kaiser Permanente joined leading health care systems to formally launch the Healthier Hospitals Initiative, a partnership aimed at improving the health of communities by accelerating progress in health care environmental sustainability. Pursuing the HHI challenge to provide more sustainable and healthy food, the organization aims to increase the percentage of healthy beverage purchases as well as the percentage of local and/or sustainable food purchases, and to reduce the percentage of meat purchased. 

PROACTIVE TALKING POINTS 
Use the talking points in customer conversations to show how Kaiser Permanente’s healthy food initiatives promote the total health of our members, workforce, and the communities we serve.


· We are proud to be a co-founder of PHA and a leader in total health. By promoting nutritious food, we help our members and our workforce enhance their overall health.

· Our work with PHA involves commitments to measures aimed at providing healthier food options in hospitals and for staff. Improvements include calorie labeling in cafeterias, moving away from fried food, and offering healthier beverages and more fruits and vegetables. The agreement calls for implementation of the measures on a tiered basis from 2014 to 2016.

· We have already taken significant steps to promote healthy and sustainable food for our members, staff and communities. Examples include:

· We sponsor farmers markets at more than 50 sites. 

· In 2012, Kaiser Permanente purchased approximately 597 tons of locally and sustainably grown produce to serve on patient meals and in cafeterias in its hospitals in California, Oregon and Hawaii.


· We strive to provide an environment that supports the total health of our workforce, to better enable them to provide the best care and service to our members. We offer a lot in this regard, and we know there is always more we can do. Through our Healthy Workforce programs, we offer a number of programs, tools, and resources for our employees, physicians, and dentists to support our personal efforts to improve healthy eating and expand physical activity. Examples include:

· Healthy Picks: This program provides a framework for offering nutritious food in our vending machines, cafeterias, and catered meals.

· Total Health Assessment: Our health assessment, which is a short online health questionnaire that provides a customized action plan, is a great first step for anyone seeking to make a healthy change. 


· KP Walk!: As part of our campaign to get America walking, KP Walk!, encourages employees to walk 30 minutes a day, five days a week. 

· Farmers Markets: We have established Farmers Markets at more than 50 sites.

· Mix it UP!: The goal of the program is to eat at least five produce servings each day, with a minimum of three vegetables across a spectrum of colors.

· Maintain Don’t Gain: Employees can use this program to avoid putting on extra pounds over the holidays. 

REACTIVE-ONLY Q&A

Some of your customers may question the value of Kaiser Permanente’s healthy food initiatives. Use the reactive-only Q&A to answer questions or criticisms of the initiatives.

Q: Why are you getting rid of deep fat fryers and fried food in your medical centers? Why can’t members get French fries at the medical centers anymore?


A: As a health care organization, we have an obligation to lead the way by providing the healthiest food possible, in order to promote the total health of our members and our workforce. Kaiser Permanente is a co-founder of the non-partisan Partnership for a Healthier America. We joined 16 other hospital systems to commit to a series of measures aimed at providing healthier food options in hospitals and for staff. The commitments will move health care institutions toward delivering nutritious options to meet the needs of the children and families they serve.

Most of Kaiser Permanente’s regions are not retiring the deep fat fryers or fried food immediately --- this is a gradual process. 

Q: It sounds like you’re trying to get rid of sodas in your hospitals. Are you singling out the soda industry?

A: Kaiser Permanente is not singling out any industry, company, or sector. At the core of Kaiser Permanente’s commitment to our members is our focus on promoting prevention and early intervention, and practicing evidence-based medicine. 

A large number of clinical studies and reviews of the evidence, including a recent study by U.C. Berkeley’s Center for Weight and Health, identify that the current level of consumption of sugar-sweetened beverages, and soda in particular, is a major driver of the obesity epidemic.  People need to better understand that increased consumption of sugar-sweetened beverages, coupled with other unhealthy dietary factors and a lack of physical exercise, contributes to increased rates of diabetes and metabolic disease, among other serious health conditions.


Q: By mentioning that healthier beverages will be offered at hospitals, is Kaiser Permanente attacking some of its own customers in the beverage industry? 


A: Kaiser Permanente is not singling out any industry, company, or sector. Our focus on promoting the total health of our members and the communities we serve includes helping them make informed decisions about what to eat and drink, which includes the many non-sugar sweetened beverages produced by the beverage industry.


Q: It seems like Kaiser Permanente is advocating a nanny-state. What happened to individual responsibility?

A: Our healthy food initiatives empower individuals to make healthy choices. As a health care organization, we have an obligation to provide the healthiest food possible in order to promote the total health of our members and our workforce. Problems like obesity and diabetes require us to redouble our efforts to make the healthy choice the easy, affordable and convenient choice. Unfortunately, healthy choices are not always the easy options. We are building a culture that makes the healthy choice the easy choice.
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When it’s your job to order food for a meeting, finding healthy choices can seem impossible. 
This tip sheet suggests healthy options that taste great and will help everybody thrive.


	 Go for whole grains. You name it—whole-grain 
breads, pastas, brown rice and cereals.  


	 Go lean on protein. Offer chicken, fish and 
vegetarian options like beans or tofu.


	 Trim the fat. Try low or nonfat options if available.


	 Include lots of fresh fruits and vegetables. They add 
flavor, fiber, and color to any meal.


	 Keep it balanced. Simply put, a healthy plate 
should be 1/2 filled with vegetables, 1/4 with whole 
grains and 1/4 lean protein. Serve fruit as a naturally 
sweet dessert. 


	 Always offer a vegetarian selection. Be sure that 
whatever the vegetarian option is, it includes some 
sort of protein such as hard-boiled eggs, beans or tofu.  


	 Avoid artificial ingredients, added sugars and trans 
fats such as hydrogenated oils. Choosing fresh and 
whole foods is the easiest way to make sure you are 
serving truly Healthy Picks.


	 Avoid soda and other sweetened beverages. Offer 
pitchers of water with citrus fruits or mint, rather than 
plastic water bottles. Try unsweetened tea, iced or hot, 
or sparkling water. 


Instead of... Try...


BREAKFAST


Orange juice Fresh fruit


Coffee only Include herbal teas


Artificial creamers and sweeteners Low-fat or skim milk and natural sweeteners


Regular cream cheese Whipped, low-fat cream cheese, peanut butter or Greek yogurt with fresh tomato and cucumber


Plain bagels Whole-wheat bagels or toast


Pastries, donuts, croissants Oatmeal or other whole-grain cereal with raisins and nuts; whole-grain, low-fat muffins and bagels


Fruit flavored yogurt Low-fat or nonfat plain Greek yogurt with fresh fruit or fruit-sweetened jam


Quiche Hard boiled eggs or frittatas filled with fresh vegetables


LUNCH


White bread, tortillas, pasta, flat bread Whole-wheat bread, tortillas, pasta, flat bread


Fried, glazed or breaded dishes Grilled, steamed, broiled or poached dishes


Tuna, chicken or egg salad Roasted chicken or turkey breast


Mayonnaise Dijon or stone-ground mustard


Enchiladas Fish or chicken tacos with corn tortillas


Refried beans Whole beans


Sour cream Avocado slices


White or fried rice Steamed brown rice or other whole grains such as quinoa 


Creamy salad dressings Low-fat vinaigrettes, olive oil and vinegar or salsa


Creamy sauces Tomato-based sauce or a touch of olive oil


Soda and other sweetened beverages Unsweetened ice tea, sparkling water or water flavored with lemon or mint


HEALTHY FOOD ORDERING CHEAT SHEET
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Healthy Picks Snack Ideas for Meetings


	Serve fresh veggie sticks 
such as carrots, celery, bell 
peppers or jicama with  
hummus or other low-fat dips


One serving = 10 veggie 
sticks with 1/3 cup dip


Spicy Yogurt Dip – combine 
nonfat plain Greek yogurt  
with nonfat salsa. (Nonfat has 
never tasted this good! Greek 
yogurt is thick, creamy and 
high in protein.)


	Dip fresh, seasonal fruit such 
as strawberries, apple or  
pear slices in nonfat vanilla 
Greek yogurt. Short on time? 
Keep it simple with fresh, 
whole fruit.


One serving = 5 large 
strawberries or a large 
handful of fruit slices with 
1/2 cup yogurt


Mix a little cinnamon or cocoa 
powder into the yogurt dip to 
add a little pizazz.


	Combine dry-roasted or raw 
unsalted nuts, seeds and  
dried fruit. Serve in paper  
muffin cups to encourage 
healthy portions.


One serving = 1/2 cup 


While nuts are healthy, they 
still are high in fat. Throw in 
some low-fat, plain popcorn, 
whole-grain pretzels or whole-
grain, low sugar cereal to  
add some crunch without  
a lot of calories.


	Be a kid again! This snack is a sure-fire way to bring smiles to your next 
meeting. Spread all natural peanut butter or another nut butter onto 
celery sticks. Make sure to choose one without “hydrogenated oil” in 
the ingredients list.


	Sprinkle raisins or dried cranberries on top.


One serving = 3 celery 
sticks with peanut butter 
and raisins


Healthy Picks snacks have 150 calories or less; 6g of fat or less (excluding nuts);  
and less than 400 mg sodium per serving.







Healthy Picks Snack Ideas for Meetings
page 2


	Wrap roasted turkey slices 
in whole-wheat tortillas with 
green or red leaf lettuce  
and honey Dijon mustard or 
another low-fat spread such  
as roasted red pepper dip. 
Roll up and cut in half. Serve 
with seasonal fresh fruit.


One serving = ½ wrap 
with ½ cup fresh fruit 


Make a lettuce wrap! 
Forego the tortilla and wrap 
the turkey in a large Romain  
or Green Leaf lettuce leaf. 
Add shredded carrots or  
other veggies.


	Cut low-fat cheddar or 
Monterey jack cheese into 
dice-sized cubes (1-ounce 
serving = 2 cubes)


	Serve with fresh apple slices, 
grapes or other fresh fruit and 
100% whole-grain crackers


One serving = 2 dice-sized 
cubes of cheese, 1/2 cup 
fruit, 4 100% whole-grain 
crackers


Use wooden coffee stirrers to 
make mini kabobs. Skewer 2 
cubes of cheese interspersed 
with seasonal fruit. 


	Offer a variety of low-fat 
or nonfat yogurt cups.  
Choose plain or low-sugar 
varieties.  Some yogurts have 
as many grams of sugar as a 
soda! Look for brands that 
have 16g sugar or less per 
serving. (Half of this is the 
naturally occurring lactose  
in dairy products.)


One serving = 6 oz nonfat, 
low-sugar yogurt


Instead of serving individual 
yogurts, buy a large  
container of plain yogurt  
and add fresh fruit or fruit-
juice sweetened jam. Serve  
in paper or glass/ceramic 
cups. Good for your waistline 
and the planet.  


	Serve spicy low-sodium black 
bean dip or guacamole with 
carrot and jicima sticks or 
baked corn tortilla chips.


One serving = 10 tortilla 
chips (about 2 handfuls) 
with 2 Tbsp spicy black 
bean dip and 1 cup jicama 
and carrot sticks


Squeeze fresh lime juice  
and sprinkle chile powder on 
mango, jicama, cucumbers  
or melon for a refreshing 
Mexican treat.
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Part I: Introduction/Overview 
 


Rationale for Guidelines — Context of Total Health Strategy 
 
Kaiser Permanente’s strategic vision is to be a leader in Total Health by making lives better. Total 
Health is a state of complete physical, mental, and social well-being for all people. We are committed to 
helping our members, our workforce, their families, and our communities achieve Total Health through 
the services we provide and by promoting clinical, educational, environmental, and social actions that 
improve the health of all people. 
 
 
Difference Between Guidelines and Policies 
 
Guidelines  
Guidelines reflect Kaiser Permanente’s aspirations and clarify organizational direction. They can be 
implemented much more quickly than policies because they do not create mandates. By adopting 
guidelines, we will make progress during the time when policies are being developed through the 
rigorous national policy development process. Because we are eager to take steps to create an 
enhanced work environment that supports healthy choices and behaviors for the Kaiser Permanente 
workforce, two guidelines have been developed: Food Purchased for KP Meetings, Events and 
Celebrations and Menu Labeling in Kaiser Permanente Retail Food Sites.  Kaiser Permanente senior 
leaders at the national and regional levels have endorsed the Food Guidelines and support full 
implementation of the defined “excellent” criteria in 2013. 
 
Policies  
Policies are a statement of principles, standards, and/or business requirements set by management to 
establish the organization's position for handling particular circumstances. Policies direct conduct and 
are used to integrate actions, information, and transaction flow across the organization. They promote 
consistent practices, compliance with applicable legal and regulatory requirements, strong internal 
controls, and minimize risk to the organization. Policies bind management, staff, and others covered by 
the policy to act in accordance with its terms.  
 
 


Instructions for Use 
 
This guide should be viewed as a portfolio of resources, giving regions and facilities the opportunity to 
select and access the tools appropriate for their area. Communication templates and resources, from 
both national and regional sources, have been provided to assist in implementing the food guidelines, 
where available. Please be aware that each region or function is responsible for the production and 
budget of printed materials. 
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Part II: Implementation of Healthy Food 
Initiatives: Successful Practices in 
Kaiser Permanente Regions  
 
 
Regions and facilities across the program have begun the work of implementing healthier food choices 
in our cafeterias, vending machines, coffee carts, and gift shops.  In addition, some areas have 
developed systems for healthier catering at Kaiser Permanente meetings and events, and others are 
enhancing menu labeling in Kaiser Permanente cafeterias. This section of the Resource Guide provides 
an overview of these successful practices, addresses barriers, and shares key factors to successful 
implementation. 
 
 
Healthy Eating Initiatives at Kaiser Permanente  
 
Catering 
 


 Healthy catering by identifying healthier items on selected vendor menus 


 Preferred vendor catering system to provide healthy selections at a fixed price 
 


Cafeteria, Coffee Carts, and Gift Shops 
 


 Menu labeling of Healthy Picks offerings 
 Removing or reducing sweetened beverages 
 Removal of deep fat fryers 


 Preferred product placement of healthier options 
 Cost shifting of healthy items to less healthy options 


 Business case development for coffee cart vendor selection 
 Contract language for healthy eating standards has been incorporated into all National 


Procurement and Supply templates 
 
These examples of successful practices may not apply universally since every region and facility has 
unique circumstances. However, many of these approaches may provide valuable insight into the 
development of a healthier food environment in your area. 
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Part II: Implementation continued  
 
Successful Practices for Healthy Catering 
 
The Southern California Region has worked on improving healthy catering by establishing nutritional 
criteria for a healthy lunch. The criteria covers calories (500 to 650 per meal), and encourages plenty of 
fruits and vegetables, whole grains, moderate fat, and lean protein. A vegetarian option is always 
offered. Foods with added sugar and sweetened beverages are not recommended.   
 
A registered dietitian has worked with restaurants in the Southern California Regional Offices area in 
Pasadena to identify food items on their menus that meet their nutritional criteria for a healthy lunch. A 
handout, “Guidelines for Ordering a Healthy Lunch,” has been developed to assist groups in the area 
with making healthy catering selections. Work is underway to get support from additional Kaiser 
Permanente registered dietitians to review menus of local vendors so that this program can be 
implemented throughout the Southern California Region. 
 
SCAL Healthy Catered Food Guidelines (PDF) 
https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/SCAL_Healthy_Catered_Food_Guidelines.pdf 
SCAL Guidelines for Ordering a Healthy Lunch from Pasadena Vendors (PDF) 
https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/SCAL_Guidelines_For_Ordering_a_Healthy_Lunch_Pasadena_Vendors.pdf 
 



https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Healthy_Catered_Food_Guidelines.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Healthy_Catered_Food_Guidelines.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Guidelines_For_Ordering_a_Healthy_Lunch_Pasadena_Vendors.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Guidelines_For_Ordering_a_Healthy_Lunch_Pasadena_Vendors.pdf
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Part II: Implementation continued  
 
Successful Practices for Healthy Catering (continued) 
 
The Woodland Hills Medical Center in Southern California has implemented a very efficient and cost 
effective catering system. Twelve local restaurant vendors have agreed to provide a healthy lunch to 
Kaiser Permanente for $6 per serving. (The cafeteria adds $2 per lunch for a beverage, paper goods and 
delivery.)   
 
The healthier items on the menus from these selected vendors have been identified and are 
recommended for ordering. A “vendor of the day” restaurant is available on a rotating basis. All orders 
on a selected day must be placed with the identified vendor. This provides a sufficient volume of 
business to the vendor so that they are willing to provide the healthy lunches at a discounted price, and 
the KP departments ordering lunch benefit from being able to obtain a healthy option at a good value. 
 
Another unique feature of the Woodland Hills system is that all of the catering orders are posted on the 
Lotus Notes calendar. Each catering order can be viewed, along with details about the time, 
department, and location. A full-time catering clerk manages this process, but the cost savings from 
the negotiated lunch price is estimated to be $100,000 per year, which more than covers the labor cost 
to manage this service. 
 
SCAL Woodland Hills Catering (PDF) 
https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/SCAL_Woodland_Hills_Catering.pdf 
 
In Northern California, Morrison Healthcare Foodservice operates 15 Kaiser Permanente cafeterias and 
24 gift shops. To support compliance with the Total Health Food Guidelines, Morrison has created a 
catering menu that offers 100 percent Healthy Picks options to make it easy for staff to order healthy 
catered meals. The Healthy Picks catering menu includes breakfast, boxed lunches, soups and salads, 
and hot meals. 
 
Unique features of their healthy catering program include: 


 Filtered water and filtered flavored waters are served with all catered meals. Flavored 
waters are prepared with herbs such as mint and use fresh sliced fruits and vegetables, such 
as fresh lemon and lime slices or sliced cucumbers with basil leaves, to enhance both the 
nutrient and flavor profiles. All filtered and flavored waters are served in beverage 
dispensers to reduce individual packaging and promote sustainability. 


 Only compostable catering ware is used. 
 An online catering system called Catertrax is used to make healthy catering easy and to 


allow customers the ability to easily pre-plan a healthy menu for their catering event.   



https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Woodland_Hills_Catering.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Woodland_Hills_Catering.pdf
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Part II: Implementation continued  
 
Go Green 
 
Environmental sustainability is a primary focus at Kaiser Permanente. Here are some tips to keep in 
mind to ensure your meetings stay green: 
 


 Serve water from reusable pitchers instead of using individual plastic bottles. 
 Encourage employees to use reusable mugs for coffee and tea. 
 Make it easy to recycle with receptacles that are easy to locate and use. 
 Offer vegetarian meal selections. 
 Avoid excess packaging. Rather than individually packaged meals, order group servings. 
 Use reusable cutlery, dishware, and linens instead of plastic. 
 Prevent waste. Only order what you need. 
 Serve food and beverages purchased locally, such as at a farmers market. 
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Part II: Implementation continued  
 
Successful Practices in Menu Labeling 
 
Comprehensive menu labeling resources are available at the National Nutrition Services website, 
including an overview of Healthy Picks (Kaiser Permanente’s standards for good nutrition), labeling 
signage templates, promotional materials, and a research study done with the University of California 
that demonstrated the effectiveness of menu labeling at Kaiser Permanente. 
 
http://kpnet.kp.org:81/procurementandsupply/NNS/resources/menulabeling.html 
 
In the Northern California Region, the Kaiser Permanente cafeterias operated by Morrison Healthcare 
Foodservice support Healthy Picks with attractive signage at every food station, identifying the items 
that meet the criteria. These templated signs make it easy to make updates for new or additional items. 
Extensive marketing materials are available to support Healthy Picks with posters, flyers, and table 
tents. In addition, menu labeling is offered in a number of formats — traditional menu boards and 
digital menu boards that display food items, cost, and Healthy Picks items. 
 
Menu Labeling includes: 
 


 Kaiser Healthy Picks Signage. Menus and food items are labeled with the Healthy Picks logo.  
 Nutritional Analysis. All menu items are also labeled with calories per serving and 


carbohydrate, protein, fat, and sodium information.  


 Digital Menu Boards. These are digital displays that list the calories in all menu offerings at 
each station and also promote awareness through educational wellness messages.  


 
Morrison Healthcare Foodservice operates 24 Northern California gift shops. Healthy Picks labeling will 
be used in these gift shops in 2013, and thoughtful positioning of retail products to promote purchases 
of better-for-you snack items will be implemented. 
 
NCAL Wellness Innovations by Morrison (PDF) 
https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/NCAL_Wellness_Innovations_by_Morrison.pdf 



http://kpnet.kp.org:81/procurementandsupply/NNS/resources/menulabeling.html

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/NCAL_Wellness_Innovations_by_Morrison.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/NCAL_Wellness_Innovations_by_Morrison.pdf
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Part II: Implementation continued  


 
Successful Practices in Menu Labeling (continued) 
 
In the cafeteria at the Santa Rosa Medical Center in Northern California, food items that meet Healthy 
Picks criteria are labeled with the Healthy Picks logo.   Also, signage at each food station shows the 
calories and fat and sodium content of each item. For example, the signage for the grill station shows 
that a cheeseburger is 620 calories, a turkey burger is 466 calories, and a garden burger is 350 calories. 
 
NCAL Santa Rosa Healthy Picks Signage (PDF) 
https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/NCAL_Santa_Rosa_Healthy_Picks_Signage.pdf 
 
Taste testing was a vital part of introducing Healthy Picks and Healthy Beverages at Santa Rosa. Taste 
tests were conducted in the cafeteria for two weeks prior to implementation. For the healthy beverages 
taste tests, an appealing variety of commercial products and unsweetened, flavored waters were 
shared with customers, including beverages flavored with lemon grass, chocolate mint, blackberry, and 
kiwi strawberry, as well as herbal tea infusions made from plants grown in their Santa Rosa Facility 
Garfield Garden. 
 
Santa Rosa offers extensive nutrition education displays with posters, handouts, and a recipe of the 
week posted outside the cafeteria and throughout the medical center. These vibrant and visual displays 
creatively drive home the importance of good nutrition and the impact of healthy food choices on 
health. 
 
Kaiser Permanente Northwest used their cafeteria remodel as an opportunity to make many 
enhancements. A chef and registered dietitian were hired to review the menu, train staff on new recipe 
and food production techniques, and perform nutrient analysis of recipes.   
 
The cafeteria re-opened with a new menu (a seven-week cycle menu), without a deep fryer, and with 
the addition of sustainable food to model our healthy food vision.  Menu labels were added, clearly 
identifying the Healthy Picks options. There is a Healthy Picks entree for $5.25 each day that is priced 
lower than other entrees. A small salad is available as an option instead of mashed potatoes or other 
sides. 
 
Product placement was considered, with preferred positioning for healthier items. Sugar-sweetened 
beverages are still offered, but were placed on lower shelves while beverages meeting Healthy Picks 
criteria are at eye level. More than 700 additional beverages were sold in the first two months after re-
opening, with the majority being Healthy Picks beverages. 
 
Meatless entrees are offered each day, providing options to vegetarians and non-vegetarians. 
Customers have been happy with the new entrees and sales have steadily grown. Cost savings with the 
change to more meatless entrees average $145 per week.       
 



https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/NCAL_Santa_Rosa_Healthy_Picks_Signage.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/NCAL_Santa_Rosa_Healthy_Picks_Signage.pdf
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Part II: Implementation continued  


 
Successful Practices in Menu Labeling (continued) 
 
In a pre-survey, Kaiser Permanente Northwest found that 95 percent of respondents felt it was 
important to have healthy options and 41 percent wanted Healthy Picks sticker labeling on each item. 
There was also high interest in calorie content. After re-opening, customer surveys were conducted in 
September 2011 and February 2012. The respondent profile was: 80 percent employees, 10 percent 
physicians, and 10 percent members. The survey revealed customer sentiment that healthy food 
options are an important way for Kaiser Permanente to ”walk the talk.” Many said they patronize the 
cafeteria because they know they can find healthy choices there. Total sales have increased because 
customers see that Kaiser Permanente is committed to role modeling how to make healthy choices. 
 
Because of uncertainty about the customer response to the healthy changes, very little advance notice 
about the cafeteria changes was provided. The result was a very smooth transition and a positive 
response. 
 
More information is available on the KP Northwest Food and Nutrition website, including recipes.  
 
Northwest Cafeteria Innovation (PDF) 
https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/NW_Cafeteria_Innovations.pdf 
 
Panorama City Medical Center in Southern California had a similar opportunity for enhancing their 
cafeteria when their replacement hospital opened in 2008. Their philosophy is that food and beverages 
served on campus are part of the health equation. The cafeteria is not viewed as an independent 
restaurant that happens to be located on a medical center campus; rather the role of food services is to 
support good health.  
 
One of the positive features of the Panorama City approach is the repositioning of Food and Nutrition 
Services. Food and Nutrition Services employees are considered part of the health care team at Kaiser 
Permanente. They are an integral part of care delivery for the hospital patients and play a key role in 
supporting the health of our physicians and employees, as well as patients and visitors who visit the 
cafeteria and utilize vending services. Employees proudly wear buttons that reflect their role with 
slogans including: “Eat Well. Live well. Thrive.” or “Fuel your body for health. Eat well. Thrive.” or “We’re 
sweet and sugar-free.” or “From the doctor’s office to the cafeteria… we all care about your health.” 
 



https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/NW_Cafeteria_Innovations.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/NW_Cafeteria_Innovations.pdf
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Part II: Implementation continued  


 
Successful Practices in Menu Labeling (continued) 
 
In 2010, Panorama City Medical Center made several bold changes, including turning the deep fryers 
off, removing packaged pastries, switching vending to 75 percent Healthy Picks, and removing regular 
sodas. Leadership backing for the improvements, including being present in the cafeteria during the 
first week of the changes to address any questions and concerns customers might have, was key to the 
success of these changes. This demonstrated leadership commitment and removed the burden of 
change management from the food service staff. 
 
As with any change, there was some resistance, but over time acceptance has grown. Here is a 
sampling of employee and physician comments: 
 
“I noticed that my favorite doughnuts were missing. I used to eat them every day. I’ll admit, at first I was 
disappointed — even mad. Then I looked around a bit and decided to have oatmeal. It was delicious and a 
much healthier choice. I not only enjoyed the oatmeal, I felt really good about my decision to eat something 
healthy.” 
 
“I went through withdrawal at first. I was so used to eating French fries and having my daily soda. Now I 
feel great, and I have already lost 4 pounds — just by changing what I was eating at lunchtime.” 
 
“I had a routine of going to the vending machine every afternoon for a soda. I was pretty annoyed at first 
when the changes were made and I couldn’t get my soda. In a month I lost 10 pounds. Thanks for forcing 
me to make a change I would never have made on my own.” 
 
SCAL Panorama City Eat Well Live Well (PDF) 
https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/SCAL_Panorama_City_Eat_Well_Live_Well.pdf 
 
 
 



https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Panorama_City_Eat_Well_Live_Well.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Panorama_City_Eat_Well_Live_Well.pdf
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Part II: Implementation continued  


 
Coffee Carts 
 
Many sites are challenged by the coffee cart offerings in Kaiser Permanente facilities. These venues are 
frequently operated by independent operators that don’t hold nutritional quality as a key priority. This 
results in products offered in areas of high visibility that do not reflect Kaiser Permanente’s vision of 
Total Health, and is a disconnect between our values and our messaging to members, employees, and 
physicians. 
 
Kaiser Permanente Colorado took note of member comments that the products being sold in the 
coffee carts located in their buildings was inconsistent with recommendations from physicians and 
medical staff. Values were not aligned with practice, so the Colorado Region developed a strategy to 
make improvements to this situation. 
 
A Food Services Advisory Group was formed with representatives from Wellness, Facilities, Purchasing, 
Registered Dietitians, and Business Innovations (a new business ventures group). This multi-disciplinary 
team developed a business case that was essential to moving the project forward. Another key factor to 
success was having a leader that gathered support for their approach. The Facilities Department has 
taken on ownership of the project, executing the contract and overseeing operations. 
 
An RFP was issued and a new vendor was selected that agreed to comply with Healthy Picks standards. 
This three-year process has resulted in four new venues that have been constructed in the Colorado 
Region, bringing this issue to a very successful resolution.                         
 
Colorado Food Services Report October 2012 (PDF) 
https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/CO_Food_Services_Report_October_2012.pdf 



https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/CO_Food_Services_Report_October_2012.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/CO_Food_Services_Report_October_2012.pdf
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Part II: Implementation continued  


 
Planning for Success: A Strategic Approach 
 
Downey Medical Center in the Southern California Region successfully implemented a healthy 
beverage initiative to remove sugar-sweetened sodas and beverages from their cafeteria, Bistro, gift 
shop, and vending machines in the hospital and outlying Medical Office Buildings. The key to their 
success was strong and visible leadership support from the Medical Center Administrative Team and 
physician leadership in partnership with Healthy Workforce and Public Affairs. 
 
First, senior leadership was engaged and, after debate about whether to go to 80 percent or 100 
percent elimination of sugar-sweetened beverages, 100 percent was embraced as the goal. The next 
step was to bring the recommendation to the Assistant Administrators, where there was more debate 
and, eventually, agreement on the goal. This thorough discussion solidified the leadership commitment 
to the goal. 
 
Next, the elimination of sugar-sweetened beverages at Downey Medical Center facilities was reviewed 
with opinion leaders in the medical center including the leaders of the LMP Team, UBT leaders, 
Registered Nurse leadership, the Physicians-in-Chief, and department managers. Obesity maps 
showing the high pediatric obesity rate in the Downey area made a compelling argument for the need 
to role model healthy beverages at Kaiser Permanente facilities.    
 
The elimination of sugar-sweetened beverages was incorporated into a fall Healthy Workforce 
campaign that also included Maintain Don’t Gain and a 5K event. This provided an opportunity to 
position the removal of sugar-sweetened beverages as part of a healthy holiday theme.   
 
The goal to create a healthier workplace for physicians, staff, and members was promoted in a flyer 
signed by the Executive Director, Chief Operating Officer, Area Medical Director, and Medical Group 
Administrator, making a strong statement about the leadership endorsement of the initiative. Their 
names and phone numbers were included on posters positioned prominently in the café and other food 
venues. 
 
In addition, the Food and Nutrition Services staff provided samples of healthy drink alternatives for two 
weeks in the cafeteria prior to the actual removal of sugar-sweetened beverages. A registered dietitian 
was available for questions and had handouts to share while a “Rethink Your Drink” video 
(http://youtu.be/7U767AdP4QY) played on a continuous loop. Cafeteria staff members were prepared 
with talking points to respond to any customer questions or concerns. Two days prior to the program 
implementation, announcements on the sound system in the facility reminded staff about the Healthy 
Workforce initiative and the desire to combat obesity in the Downey area. 
 



http://youtu.be/7U767AdP4QY
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Part II: Implementation continued  


 
Planning for Success: A Strategic Approach (continued) 
 
The implementation was extremely successful. The promotional materials follow and all of these tactics 
are detailed in the included communications plan. 
 
SCAL Downey Sugar-Added MCAT (PDF) 
https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/SCAL_Downey_Sugar_Added_MCATemlFINAL.pdf 
SCAL Downey Sugar-Added Beverages Elimination Communication Toolkit (PDF) 
https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/SCAL_Downey_Sugar_Added_Beverages_Elimination_Comm_Toolkit.pdf 
SCAL Downey HWF Fall Communications Plan (PDF) 
https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/SCAL_Downey_HWF_Fall_Comms_Plan.pdf 
 


Implementation Issues 
 
Making improvements in food offerings to align with Kaiser Permanente’s Total Health vision for 
employees, members, and the community is an important aspiration, although it may be difficult for 
some to accept at first. Change inevitably comes with challenges as well as rewards. The learnings in 
this Resource Guide that have been shared by those at the forefront of change will be extremely useful 
for others making plans for program enhancements. 
 
Challenges have included: negative customer response to the reduction or elimination of sweetened 
beverages, debate on appropriate food items for celebrations, the cost of healthier and/or organic food 
selections, loss of cafeteria revenue, and customer preferences for comfort food when visiting loved 
ones in the hospital. Not all of these challenges have been solved at this time, but impressive progress 
is being made across Kaiser Permanente and healthier food environments are achieving great success. 
 
 


Key Success Factors 
 


1. Leadership willing to champion healthier food options and provide support for any resistance. 
2. Coordinated effort between Food and Nutrition Services, Healthy Workforce, Health 


Education, and Public Affairs to educate, promote, and build a healthy food culture, linking our 
food services to Kaiser Permanente’s Total Health vision. 


3. Investment in menu labeling, menu development, and nutrient analysis of food items for KP 
cafeterias and external restaurant vendors. 


 
 
 



https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Downey_Sugar_Added_MCATemlFINAL.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Downey_Sugar_Added_MCATemlFINAL.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Downey_Sugar_Added_Beverages_Elimination_Comm_Toolkit.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Downey_Sugar_Added_Beverages_Elimination_Comm_Toolkit.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Downey_HWF_Fall_Comms_Plan.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/SCAL_Downey_HWF_Fall_Comms_Plan.pdf
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Part III: Resource Guide Map  


 
Healthy Catered Foods: Healthy Workforce Resources 
 


 Healthy Meeting Essentials e-Guide (PDF): Ready to get started? You're just a click away 


from the 20-page Healthy Meeting Essentials — your complete guide to planning and 


facilitating healthy meetings. 


 Healthy Meeting Essentials Pocket Guide (Link): Use this pocket-sized, 4x6 booklet to help 


you plan and facilitate meetings that are healthier, more productive, and more fun. Order a 


pocket guide for your team from the LMP e-Store. 


 Healthy Meeting Guidelines (Word): Ready to implement healthy meeting guidelines at a 


facility or region level? Here’s some template language to get you started. 


 Healthy Meeting 10 Posters (PDF): Post these colorful reminders to make every meeting a 


healthy meeting. Two posters available in both 8.5x11 and 11x17 sizes. 


 Healthy Food Ordering Cheat Sheet (PDF): If you serve food, use these quick tips to easily 


choose healthy, delicious options. 


 Healthy Picks Snack List (PDF): Try one of these snacks at your next meeting. Not only are 


they yummy, they also meet KP Healthy Picks criteria for calories and fat. 


 Healthy Tip PowerPoint Slides (PPT): Don’t have the healthy tip cards at your fingertips? 


Use these slides in your presentation or web conference meeting. 


Materials above available for view or download at:  
 
https://epf.kp.org/wps/portal/hr/kpme/healthyworkforce/healthyworkplace?WCM_GLOBAL_CONTEXT
=/myhr/EPFSite/HR/KPMe/HealthyWorkforce/HealthyWorkplace/DetailedContent/HealthyMeeting 
 
 
 
 


 



https://epf.kp.org/wps/portal/hr/kpme/healthyworkforce/healthyworkplace?WCM_GLOBAL_CONTEXT=/myhr/EPFSite/HR/KPMe/HealthyWorkforce/HealthyWorkplace/DetailedContent/HealthyMeeting

https://epf.kp.org/wps/portal/hr/kpme/healthyworkforce/healthyworkplace?WCM_GLOBAL_CONTEXT=/myhr/EPFSite/HR/KPMe/HealthyWorkforce/HealthyWorkplace/DetailedContent/HealthyMeeting
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Part III: Resource Guide Map continued  
 
Menu Labeling: National Nutrition Services Resources  
 
The Healthy Picks Criteria are updated regularly to incorporate the latest evidence in nutritional 
science. For the current version of Healthy Picks, please refer to the National Nutrition Services website 
at:  
 
http://kpnet.kp.org:81/procurementandsupply/NNS/resources/HealthyPicks.html 
 
A) Vending Machines 
 


 “What’s In Your Drink?” Poster (8.5 x 11) (PDF) 


 “Drink To Your Health” Poster (18 x 24) (PDF) 


 List of Drinks that are Allowed v. Not Allowed (Word) 


 Pilot Program Sendall Memo to 75% Sites (Word) 


 Pilot Program Sendall Memo to 100% Sites (Word) 


 Survey Forms to Place in Vending/Cafeteria Areas (Word) 


Materials above available for view or download at:  
 
http://kpnet.kp.org:81/procurementandsupply/NNS/resources/HealthyPicksSugarSweetenedBeverage
Reduction.html 
 


 Healthy Picks Vending Pilot Overview and Introduction (PPT) 


 Poster with Tear-Off Tags to Survey Link (Portrait) (PPT) 


 Poster with Tear-Off Tags to Survey Link (Landscape) (PPT) 


 Paper Survey for Hardcopy Responses (Word) 


Materials above available for view or download at:  
 
http://kpnet.kp.org:81/procurementandsupply/NNS/resources/HealthyPicks75percentPilot.html 
 
 
 



http://kpnet.kp.org:81/procurementandsupply/NNS/resources/HealthyPicks.html

http://kpnet.kp.org:81/procurementandsupply/NNS/resources/HealthyPicksSugarSweetenedBeverageReduction.html

http://kpnet.kp.org:81/procurementandsupply/NNS/resources/HealthyPicksSugarSweetenedBeverageReduction.html

http://kpnet.kp.org:81/procurementandsupply/NNS/resources/HealthyPicks75percentPilot.html
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Part III: Resource Guide Map continued  
 
Menu Labeling: National Nutrition Services Resources (continued) 
 
B) Cafeterias 
 


 Minimum Offering Guidelines for KP Cafeterias (Word) 


 Healthy Picks Program Overview (PPT) 


 Healthy Picks Kiosk-Style Poster, Template 1 (11 x 17) (Word) 


 Healthy Picks Kiosk-Style Poster, Template 2 (11 x 17) (Word) 


 Healthy Picks Button Tags, Template 3 (Word) 


 Healthy Picks Hanging Pendants, Template 4 (Word) 


 Healthy Picks Table Tent, Template 5 (Word) 


 Healthy Picks Seed Packet Theme Sign, Template 6 (8.5 x 11) (Word) 


 Healthy Picks Sign, Template 7 (8.5 x 11) (Word) 


 Templates: 8.5 x 11 Signs (Zip) 


 Templates: 3-Sided Table Tents (Zip) 


 Templates: Stickers, etc. (Zip) 


 Healthy Picks Merchandise (Aprons and Squeeze Fruit Stress Toys) Order Form (PDF) 


Materials above available for view or download at:  
 
http://kpnet.kp.org:81/procurementandsupply/NNS/resources/HealthyPicks.html 
 


 Overview of 2008 Menu Labeling Pilot Study (PPT) 


 Point of Sale Sign: Beverages (PPT) 


 Point of Sale Sign: Grilled Items (PPT) 


 Point of Sale Sign: Snacks (PPT) 


 Point of Sale Sign: Salad Bar (PPT) 


 Sample Poster Board Art File (PPT) 


 Item Inventory Spreadsheet for Poster Board Art File (Excel) 


Materials above available for view or download at:  
 
http://kpnet.kp.org:81/procurementandsupply/NNS/resources/menulabeling.html 



http://kpnet.kp.org:81/procurementandsupply/NNS/resources/HealthyPicks.html

http://kpnet.kp.org:81/procurementandsupply/NNS/resources/menulabeling.html
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Part III: Resource Guide Map continued  
 
Successful Practice Sharing: Healthy Workforce Resources 
 


 SCAL Healthy Catered Food Guidelines (PDF) 


 SCAL Guidelines for Ordering a Healthy Lunch from Pasadena Vendors (PDF) 


 SCAL Woodland Hills Catering (PDF) 


 NCAL Wellness Innovations by Morrison (PDF) 


 NCAL Santa Rosa Healthy Picks Signage (PDF) 


 Northwest Cafeteria Innovations (PDF) 


 SCAL Panorama City Eat Well Live Well (PDF) 


 Colorado Food Services Report October 2012 (PDF) 


 SCAL Downey Sugar-Added MCAT  (PDF) 


 SCAL Downey Sugar-Added Beverages Elimination Communication Toolkit (PDF) 


 SCAL Downey HWF Fall Communications Plan (PDF) 


 
Materials above available for view or download at:  


 
https://epf.kp.org/wps/portal/hr/kpme/healthyworkforce/healthyworkplace/detailedcontent/foodguidel
ines_home 
 
 
Food Guidelines 
 


 Food Purchased for Kaiser Permanente Meetings, Events and Celebrations  


https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/Food_Purchased_by_KP_Guideline_FINAL_121912.pdf 


 
 Menu Labeling in Kaiser Permanente Retail Food Sites  


https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/Menu_Labeling_Food_Guideline_FINAL_121912.pdf



https://epf.kp.org/wps/portal/hr/kpme/healthyworkforce/healthyworkplace/detailedcontent/foodguidelines_home/!ut/p/b1/hZHLkqIwAEW_pT_AJgkhgSXKW-UZXtlQiLSK0tiAInz92Nupmpq7u4tTdU9dgQs5ghhhCgChQibw7_J5OZXjpfsub7-dk0IUiWnaGAEQ2ATYphRaSRSLAEhCKmRJDnfaYJ9MlfuTtJuiV3gmzPp5nTW8Nc51ycx2VGpSLdXSvgyxyo5QWVvGa9sMVZrqVp-DybsEd15rue_ZK_oYI3TpV7OsIOJizRnmpznCTpXMjsXFU3Isds4ONs038hFCT3abSPSVNh5r5juzfdrfHkm4lqkXvWwAm_bRVElSlpOjg6o4rFfhSm_wx1suf8uBf0QF_3N3BH45tJ9T1X6CT0IgoZJMAJQoxkgS8jdOC5C4lKkKAGaEfnHZSZCtWhARgQkZwEXUzHd7uS5hswSzy6KJafECmniOqB-4TF_24wayXbiHfTqN-gm61JsGbW2zY-YfkzBeq5upuX59_TUHy-L7UKAgBYoSJELSxIQehv2k-VPZdABz-VFr4kYxdqERAvt65Vq39SlFupkZZ0DEwLMeoqetpldbn3Kd7tAXvof-gJjKAbmpaZdoq8aZNX6bjHZbMV18Dt9MVDf5CNV1yqv0kMsV_qFSri_ONJY38VzfZaBY-gt5nHg5suRMnfGl6Lm5zNf0cFPW-_5ZPOtJdgNYKbBMynuIsm0Vc5JsH4dbOFeOtbMfGB_rwSxIyfKil4LY6HBwElyra2uh5f28CnvpqX58_AEZuo5Z/dl4/d5/L2dBISEvZ0FBIS9nQSEh/

https://epf.kp.org/wps/portal/hr/kpme/healthyworkforce/healthyworkplace/detailedcontent/foodguidelines_home/!ut/p/b1/hZHLkqIwAEW_pT_AJgkhgSXKW-UZXtlQiLSK0tiAInz92Nupmpq7u4tTdU9dgQs5ghhhCgChQibw7_J5OZXjpfsub7-dk0IUiWnaGAEQ2ATYphRaSRSLAEhCKmRJDnfaYJ9MlfuTtJuiV3gmzPp5nTW8Nc51ycx2VGpSLdXSvgyxyo5QWVvGa9sMVZrqVp-DybsEd15rue_ZK_oYI3TpV7OsIOJizRnmpznCTpXMjsXFU3Isds4ONs038hFCT3abSPSVNh5r5juzfdrfHkm4lqkXvWwAm_bRVElSlpOjg6o4rFfhSm_wx1suf8uBf0QF_3N3BH45tJ9T1X6CT0IgoZJMAJQoxkgS8jdOC5C4lKkKAGaEfnHZSZCtWhARgQkZwEXUzHd7uS5hswSzy6KJafECmniOqB-4TF_24wayXbiHfTqN-gm61JsGbW2zY-YfkzBeq5upuX59_TUHy-L7UKAgBYoSJELSxIQehv2k-VPZdABz-VFr4kYxdqERAvt65Vq39SlFupkZZ0DEwLMeoqetpldbn3Kd7tAXvof-gJjKAbmpaZdoq8aZNX6bjHZbMV18Dt9MVDf5CNV1yqv0kMsV_qFSri_ONJY38VzfZaBY-gt5nHg5suRMnfGl6Lm5zNf0cFPW-_5ZPOtJdgNYKbBMynuIsm0Vc5JsH4dbOFeOtbMfGB_rwSxIyfKil4LY6HBwElyra2uh5f28CnvpqX58_AEZuo5Z/dl4/d5/L2dBISEvZ0FBIS9nQSEh/

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/Food_Purchased_by_KP_Guideline_FINAL_121912.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/Food_Purchased_by_KP_Guideline_FINAL_121912.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/Menu_Labeling_Food_Guideline_FINAL_121912.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/Menu_Labeling_Food_Guideline_FINAL_121912.pdf
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Part IV: Supplemental Tools  
 
B.Y.O.S. Build Your Own Salad Toolkit 
 
The B.Y.O.S. short toolkit provides a comprehensive guide to hosting a healthy team potluck, where 
each participant brings one ingredient. It provides healthy food ideas, sign-up sheets, and more.   
 
Goals of B.Y.O.S. are to:  
 


 Increase employee fruit and vegetable consumption 


 Enhance a workplace culture of health 


 Build team morale, unity, and camaraderie 


 
B.Y.O.S. Email Template  
 
Subject line: You’re invited to a build your own salad potluck on (date, time)  
 
Dear Colleagues, 
 
Let’s treat ourselves to good health. Please join me on [date, time] at [location] for a B.Y.O.S. (Build 
Your Own Salad) potluck. We’ll each bring one healthy salad ingredient, take pleasure in the bounty of 
the season, and enjoy each other’s company.   
 
At KP, we are dedicated to caring for our patients, members, and the communities we serve — and it’s 
important that we take time to care for ourselves and each other, too. Let’s enjoy a delicious meal 
together.    
 
Attached please find the sign-up sheet and food suggestions.   
 
Please return the sign-up sheet to (name) by (date).  
 



https://epf.kp.org/wps/portal/hr/kpme/healthyworkforce/healthyliving?WCM_GLOBAL_CONTEXT=/myhr/EPFSite/HR/KPMe/HealthyWorkforce/HealthyLiving/DetailedContent/BYOS
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Part IV: Supplemental Tools continued  
 
Food Sharing Email Template  
 
Subject line: Let’s treat ourselves to good food and good health, too  
 
Dear Colleagues, 
 
I’d like to thank each and every one of you who brings in food and drinks to share with (the team, our 
floor, etc.). It’s a wonderful way for us to express our appreciation of the people we work with every 
day. 
 
I have been thinking a lot recently about how at KP we strive to make the healthy choice the easy 
choice for our members, patients, and the communities we serve. Let’s also do this for ourselves. I 
would like to urge all of us to bring in only healthy food to share. It’s a great way for us to take care of 
ourselves and each other. 
 
May we all stay healthy and thrive together.  
 
 
Food Guidelines Talking Points  
 
These talking points explain the KP food philosophy, especially in terms of the food guidelines. Please 
reference these talking points as you build communications about the food guidelines.  
  


 Kaiser Permanente has a long-standing focus on promoting healthy eating, including 


pioneering efforts to bring healthy food to its hospital cafeterias, vending machines, and 


inpatient food service, as well as bringing farmers markets to more than 50 sites.  


 The new food guidelines reflect Kaiser Permanente’s intention to ensure that healthy, 


affordable food is available on-site for all of our employees, physicians, and members.  


 Across the Program, we have already begun implementing even healthier food choices in 


our cafeterias, vending machines, coffee carts, and gift shops.  


 We are building a culture that makes the healthy choice the easy choice. 


 Healthy food is part of our commitment to creating a supportive and healthy workplace. 


 As a health care organization, we have an obligation to lead the way by providing the 


healthiest food possible, in order to promote the total health of our members and our 


workforce. 


https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desk
top/Food%20Guidelines/Food_Guidelines_Key_Talking_Points_FINAL_121912.pdf 
 



https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/Food_Guidelines_Key_Talking_Points_FINAL_121912.pdf

https://epf.kp.org/epf/hr/unsecure/kpme/healthyworkforce/programwide/healthyworkforce/PDFs/Desktop/Food%20Guidelines/Food_Guidelines_Key_Talking_Points_FINAL_121912.pdf
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_1307705899.doc
Healthy Food Guidelines

Template article to support healthy catered food

FINAL

March 13, 2013

Testimonial for internal use only. 

Featuring: Patricia Mancini, administrative assistant at the Garfield Innovation Center

It’s hard to pass up a cookie in the break room <headline>


You don’t need a Ph.D. in anthropology to know that it’s hard to pass up a cookie in the break room. But a short anthropology lesson can help us all understand why.


The psychology of choice – it’s not about willpower <subhead>


When we were cavemen and women, we expended thousands of calories a day hunting and gathering. And then we rested, so we’d have the energy needed to outrun predators, and feel refreshed in the morning for another day of hunting, gathering, and eluding predators. We’ve evolved over tens of thousands of years to seek and crave high fat, high sugar foods, and then rest. 


Now we’re fat-finding, sugar-craving, rest-seeking beings living in an environment where food is plentiful. Many of us struggle with healthy eating not because we lack willpower, but because there’s a mismatch between our nature and our environment. 

One solution is to be mindful and act in a conscious manner when it comes to choosing our food. But mindfulness isn’t going to help much if the food served at meeting and events has twice the calories we need. A 6’ tall man at ideal weight might need about 2,000-2,100 calories/day; a 5’6” woman at ideal weight would probably need about 1,500-1,600 calories/day. 

Yet a simple lunch box from a local downtown Oakland eatery contains more than 1,300 calories. Eat one such lunch per week without exercising it off, and that’s a weight gain of more than 10 pounds in one year.  


Roasted Turkey Box Lunch from Specialty’s

		Lunch Item

		Calories



		Roasted Turkey Sandwich 

		582



		Miss Vickie’s Simply Salt Sea Chips

		160



		Apple 

		70



		Semi Sweet Chocolate Chip Cookie

		440



		Orange Pellegrino

		130



		Total Calories 

		1,382





Making the healthy choice the easy choice at the office  

Kaiser Permanente has long been committed to healthy eating. You can already find nutritious options in vending machines and cafeterias (look for the “Healthy Picks” label); more than 50 farmers markets located at hospitals and facilities around the country make it easy to purchase fresh fruits and vegetables. And now KP is stepping it up. Within National Functions, that means a commitment to ordering healthy food for meetings and events. No more 1,300-calorie lunches. 

It doesn’t take a doctorate in anthropology to know that it’s hard to pass up a cookie even when we want to; and it doesn’t take a doctor to promote health. Even though we might not work in clinics or hospitals, as KP employees we can all walk the talk as role models of health for ourselves, our families, and our communities. 

Patricia Mancini, administrative assistant at the Garfield Innovation Center, walks the talk by making it easier for visiting teams to cater in healthy food. A year ago, Patricia saw a screening of Weight of the Nation. “I had an ‘aha’ moment. I left shaking my head, thinking that I needed to do something. From then on, I ordered healthy food at our staff trainings and events.” Patricia went further than that. She spoke with the Garfield team, who put together a catering food guide for visitors and even worked with local vendors to identify their healthy meals. 


Whenever a team calendars a meeting at the Center, Patricia sends them a confirmation packet, in which she includes a Healthy Ordering Cheat Sheet, Healthy Picks Snack List, and a green and healthy catering guide. “Since I’ve been including this information, I’ve seen fewer sweet rolls and more oatmeal and fresh fruits. I find it rewarding to know that I’m helping our own employees be healthy. We do it for our members. We should have the same focus for ourselves. Let’s make us healthy, too.” 


“Let’s make us healthy, too” <subhead>


Even if we’re not in charge of ordering food, there are ways we can support each other to eat more healthfully. Many of us enjoy bringing in food and drinks to share with our colleagues – it’s a wonderful way for us to express our appreciation of the people we work with every day. We can bring oranges from our trees instead of leftover holiday candy. Another way to celebrate birthdays or build camaraderie is with a Build You Own Salad potluck, where each member of the team or floor brings in a healthy ingredient to share. 


It’s hard to pass up a cookie in the break room, even when we want to. So KP is intensifying its commitment to ensuring that employees, physicians, patients, and members always have healthy food choices. And as employees we can contribute to a healthy and supportive environment for each other. Healthy food at the office: just one of the ways we can help each other stay healthy and thrive. 

Try a healthy eating program and see what happens <Sidebar>

If you’re looking to treat yourself to good health but don’t know where to start, just start wherever you are. Healthy Workforce has programs, tools, and resources to help you eat well, move more, and find joy. Pick one and see what happens. 


Personal wellness coaching by phone. If you are ready to make a healthy change and need some help to take that first step, you can call a wellness coach to help you eat healthier.


Nourish™ Online Healthy Lifestyle Program. After evaluating your daily eating habits, Nourish delivers a personalized plan that keeps your individual needs in mind, including food preferences and eating patterns, health conditions such as diabetes or osteoporosis, special diets such as vegetarian or lactose-restricted, weight goals, and activity level.


Total Health Assessment. This short online questionnaire about your overall health – including exercise, eating habits, sleep quality, and work-life balance – will give you a customized action plan that fits your current lifestyle. 


LINKS

Healthy Ordering Cheat Sheet, Healthy Picks Snack List

https://epf.kp.org/wps/portal/hr/kpme/healthyworkforce/healthyliving/detailedcontent/healthy_eating_toolbox/!ut/p/b1/hZDLkqJAEEW_xQ-gKQqokiXvh4INBUixIRBFHiIiNg-_fuzlLCbm7jIyT0Sey6Ys5SAvQoHjMWITNr3nU33NX3V_z2-_c4oynkemaQsQAN9GwDbFwIpJxAMTskc2CSi313t71vXgu81idx3UVVLquS93qa_67RCqRnGflOqCkXT5GapKRB1uZsXh5TRlBl99MFo0q6HY7Iv6RNq8lG6XaSxwkjk9fT0M82pLtGqfruiShGGoDizhoBSC0E2MKez4vg3gSIF4HgtPTqUdN-pe7PUknN67I8fftHAdxvoRvCgeM0t5X-vO9zcfOfqRA_-IDP7n7rBpfeq-5qL7Al8IcQiLWwQ4EQsCFFn6wXEGYg-HsgSASeAvvnViaMsW9zkI2QQIGWnWh_1u30ED5pXsXeB9unA1nXdDxQ2jl-M-UzdsXzvvFH12nuNFLeAKiYsNX5cVs_JUffP3K1ASIMJIlDCGcCtxbNxQtGijPWs6yZzabd1lxNaiotjEz3aonNPu2OUlczFU028dlZYaKvHtdiqTqC4Nx-zi_Q4k5QINL0p7UL2Lx_xozVT2g5ZypHushAba-XukA1zH0EuPR3-Rbvvm8t4vlpGoulXEdfVtMwkjzCRjLPKcSHOVZzRx00UKUjnP7ag_78Mhw8IIXX50jeIQLdQ-nxEWrB9Ts6yjRg_CFWybvHwZ3EStA1mT7eyVdrIlrGf13YXt0ufKBE9xkjebP-eUNjc!/dl4/d5/L2dBISEvZ0FBIS9nQSEh/

Build Your Own Salad 


https://epf.kp.org/wps/portal/hr/kpme/healthyworkforce/healthyliving/detailedcontent/byos/!ut/p/b1/hZHNjqJAAISfxQdgaBrpto-tCDQKDL8CFyIO8o8KKMLTr3Pcw2brVklVUl-Kj_lIIBsgERFhzId83J1fZX4ey1t3bn59jBJRRKrK1hAAmyHAVMnRAtcXgQr5Ex860Uz2Nzbt6fmqd6FFbeeoTRZiSTczaVvPFFgpSiJoCc8h7N0aNK5uFQ4Iz2roqIeHoOZIPzTpNtsGU9dZHHec8UtqFj8zwkZRBv1deL60i9mtHciFhD8ZNKzSuRMufhyDaDGWksYPbhPBe55VEXe1v09YVEpBzIoxW6ZEr2xz-MBEHxjwD1HwP1adj8u0_Zou7Rf4QkhAWNogIEh4vYYSH33qOAGBiT1KAFBd-Fvf6AFkVBM-AY8PwTpxq_nOlnpxqsWx3HoSjCOdDHkvepVimTUxPTkwvf14NFMfmLKpm34NhAsRAsXeUxYME7ut_p4CyRoijCSCMYQbIvBBFSEiD0YuM_f6bi1ZgviHmyhQ31vX_y7fExULHI_7xr0LqPO6Ogl_dm6dVff2mbPdOF603tLzC00vkZ-f6rq8UjfVSq9Ibcmw4eAU3wNW7fyoYtoW9_6OxYYzo8MWW49h9xyF-WQ518WL9Os17J-h8Tpsl5E82A5Jc89B4g790xngufV36DkhMGgpyAPlPERuqmJOdjoWElTIbzx1j-Rlq7OifS40tVub8W3cz5zTSy-6Wv0BKthzzA!!/dl4/d5/L2dBISEvZ0FBIS9nQSEh/


Healthy Workforce <kp.org/healthyworkforce>

Personal wellness coaching <link to https://epf.kp.org/wps/portal/hr/kpme/healthyworkforce/employeewellness?WCM_GLOBAL_CONTEXT=/myhr/EPFSite/HR/KPMe/HealthyWorkforce/EmployeeWellness/DetailedContent/Events/HealthyLifestyle/HealthCoaching_CO_GA_NW_MAS_OH_SCAL_PO_IT_EXEC> 


Online Healthy Lifestyle Program Nourish <link to https://healthy.kaiserpermanente.org/health/care/!ut/p/c5/dYxRkkMwAEDP4gQJszp8JhMtEUlTDcaPsWy1RqSdodTp1x5g3_t980AJdsf6_ejq6WHGegAFKA_VkaYCYxtB4QoXRol78umBO1C6IN8t_xr4DwgCCspuMN_7LYdfleq9xcSpXlSfSZ527zjoxfaZ6JZOFM9MRYMiVd0H5skSl66qkvetWTm5fFqS2fBKN14UipNs4e3FbvrEhmPgcBItCUFOy45O68tXifNQ01kh0mzsqszE4pGnrZxjbxIsGAXzi3N8wwuWtzBZkWUBHhr9A57aP2sPWb_vPwkJ/dl3/d3/L2dBISEvZ0FBIS9nQSEh/>


Total Health Assessment <link to www.kp.org/hwf>
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Healthy Food Initiative


Healthy Food Leader Email Template, food guidelines 

The following email was sent from Kathy Gerwig to Workforce Wellness leaders in December 2013, about the healthy food guidelines. This email can be adapted for regional use to disseminate the healthy food guidelines or to explain the reasons behind the healthy food guidelines. 

New Healthy Food Guidelines are ready for implementation!



From: Kathy Gerwig  



To:  Workforce Wellness Regional Executives


Subj:  New Healthy Food Guidelines are Ready for Implementation!


CC:*  Regional Presidents 



Total Health Executive Sponsors



Total Health Regional Leads



Total Health Communications Leads 



Total Health National Workgroup



Total Health Leadership Committee



Human Resources Regional Vice Presidents



Food and Nutritional Services 



Healthy Eating Advisory Group 



Healthy Workforce Inter-Regional Workgroup



National Food Strategy Committee



Workforce Wellness Communications Leads



Regional Healthy Workforce Communicators


Dear Accountable Executives for Regional Workforce Wellness,


I am delighted to provide you with two Healthy Food Guidelines for 


adoption in your regions, along with a comprehensive implementation 


resource guide. Your leadership in enabling adoption of these guidelines 


is critical. Please implement these guidelines in a manner and on a 


timeline that is appropriate for your region. 


The guidelines and resource guide address healthy catering and menu 


labeling. As you know, guidelines are not mandates, and so the pace of 


implementation can vary by region. However, KP’s senior leaders want all 


regions to achieve the Healthy Picks “excellent” criteria as quickly as 


possible. 


As we partner in 2013 to create food policies, the formal policy 


development process includes a thorough stakeholder engagement component, 


and ensures that your learnings will be integral to the development of the 


final policies.


These guidelines reflect KP’s aspiration to be a leader in total health by 


ensuring that healthy, affordable food is available at our facilities. We 


have been leading the way with our pioneering work in farmers markets, 


with our commitment to the Partnership for a Healthier America to increase 


healthy food offerings at our hospitals, and now with the development and 


implementation of these food guidelines that help make the healthy choice 


the easy choice.   


The guidelines and resource guide were developed with the active 


participation of experts in Food and Nutritional Services, the Healthy 


Eating Advisory Committee, the Healthy Workforce Inter-Regional Workgroup, 


the National Food Strategy Committee, and the Regional Healthy Workforce 


Communicators. The guidelines have also been vetted with our Union 


Coalition partners. Thanks to all of these groups for their excellent work 


to implement healthy food changes in our organization. 


Thank you very much for your leadership. 


If you have any questions about the guidelines or resource guide, please 


contact {insert regional contact here}.

Attachments:


Food Purchased by KP Guideline


Menu Labeling Guideline


Food Guidelines Resource Guide


Food Guidelines Key Talking Points 


* I've listed the CC's in the BCC field to prevent inadvertent "reply all" 


email traffic. 
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As part of national and regional initiatives to create healthier hospitals and healthier communities, Kaiser Permanente has begun a multi-year process to make our food selections healthier.  







We now feature healthier alternatives to fried foods. In fact, the deep fat fryer has been permanently retired.  







In addition, we offer you a variety of sugar-free beverages in the café and the vending machines in place of sugary drinks.  







This healthy food initiative is part of Kaiser Permanente’s commitment to the Partnership for a Healthier America (PHA) � HYPERLINK "http://ahealthieramerica.org/" �http://ahealthieramerica.org/�. PHA was founded in 2010 in conjunction with — but independent from — � HYPERLINK "http://www.letsmove.gov/" \t "_blank" �Let’s Move!� The � HYPERLINK "http://www.letsmove.gov/" \t "_blank" �Let’s Move!� campaign was launched by First Lady Michelle Obama and she is PHA’s honorary chair.  







We’re working hard to bring you healthier choices to help you thrive©.















Kaiser Permanente and the Partnership for a Healthier America join forces to help you � 







healthier hospitals











�







healthy choices
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Healthy Food Leader Email Template, beverages and fryers


TOPIC: Deep Fat Fryers and Sugar Sweetened Beverages 


NOTE: The below email was sent by Edward Ellison and Benjamin Chu to Scal leaders to announce the acceleration of implementation of the PHA agreements in Southern California.


March 22, 2013

To: Southern California KFHP/H & SCPMG Leadership

Leaders,


Kaiser Permanente is committed to prevention and improving the health of our members, which includes our employees and physicians. With that in mind, in 2010, Kaiser Permanente was one of six organizations that founded the Partnership for a Healthier America (PHA). KP Southern California further committed to implement a number of measures identified by the PHA to create a healthier environment for our members, employees and physicians, such as removal of sugar sweetened beverages and deep fat fryers.

To date, all 29 regional offices and almost all of our medical centers have transitioned to remove sugar sweetened beverages.  Additionally, a number of medical centers have removed deep fat fryers and fried products offered in the cafeteria and on the inpatient menu. 


During the February Joint Operations Group meeting, we agreed to accelerate our work concerning the transition to sugar-free beverages and the removal of deep fat fryers.  

We have set a deadline of December 31, 2013 for 100 percent of our service areas to make this successful transition to offering only sugar-free beverages and removing deep fat fryers. 

We appreciate your support towards our ongoing work to exemplify our brand, Total Health. 

If you have questions or need help to complete this work, contact (insert name and contact information here).

Warm Regards, 


Edward Ellison, MD
Benjamin Chu, MD



Executive Medical Director
President 


Southern California Permanente
Kaiser Foundation Health

Medical Group
Plan, Inc and Hospitals



[image: image1.jpg]healthyworkforce

For the people who power KP
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PHA Internal Announcement 

October 8, 2012


https://vine.kp.org/wps/portal/kpvineportal/kpculture/Inside_News/KP_Updates/Kaiser_Permanente_Offering_More_Healthy_Food_Choices_to_Members_Employees

KP Offering More Healthy Food Choices to Members, Employees


Resources are also available for employees seeking to make healthy eating changes


Kaiser Permanente employees and caregivers with hectic schedules know that it can sometimes be challenging to make the time to purchase and cook healthy food. It’s a goal of Kaiser Permanente to make healthy, delicious food affordable and accessible to its patients, members, and workforce.


As part of its commitment to making healthy food available to all, Kaiser Permanente has joined the Partnership for a Healthier America and 16 other hospital systems to improve food offerings in hospitals. Work on this commitment began in 2010, shortly after Kaiser Permanente co-founded the Partnership for a Healthier America — a nonpartisan, nonprofit organization that is led by some of the nation's most respected health and childhood obesity experts.  Healthier food offerings that Kaiser Permanente will be presenting as part of our commitment will be phased in at KP’s 37 hospitals over the next four years.


Kaiser Permanente has a longstanding focus on promoting healthy eating, including pioneering efforts to bring healthy food to its hospital cafeterias, vending machines, and inpatient food service. To ensure that employees and physicians have a range of healthy food choices, Kaiser Permanente is building on those efforts by offering more fruits and vegetables in cafeterias and on hospital trays; providing healthier beverages and meal options with fewer calories, less saturated fat and a balance of nutritious ingredients; and promoting healthy options on menus and at cafeteria check-out counters.


“As a health care organization, we have an obligation to provide the healthiest food possible in order to promote the total health of our members and our workforce,” said Bernard Tyson, Kaiser Permanente’s president and chief operating officer. “Problems like obesity and diabetes require us to redouble our efforts to make the healthy choice the easy, affordable and convenient choice. And health care organizations need to lead the way.”


Healthy food is currently available at most KP worksites. Look for the “Healthy Picks” label in vending machines and cafeterias for the most nutritious options. Kaiser Permanente also sponsors 52 farmers markets at hospitals and facilities around the country, so even with busy schedules, fresh fruits and vegetables are easily accessible.


Learn more about KP’s commitment with the Partnership for Healthier America to increase healthy food offerings at its hospitals.


Treat yourself to good health with tasty tools and resources

Kaiser Permanente has many programs, tools, and services to help KP employees and physicians eat well, stay healthy, and thrive, so you can find one that’s right for you.


Personal wellness coaching by phone.  If you are ready to make a healthy change and need some help, you can call a wellness coach to get information on eating healthier, as well as increasing physical activity, quitting smoking, and managing stress. 


Build Your Own Salad Toolkit.  Initiate a potluck with tasty, healthy choices for your department or working group using the Bring Your Own Salad Toolkit.


Nourish™ Online Healthy Lifestyle Program.  After evaluating your daily eating habits, Nourish delivers a personalized plan that keeps your individual needs in mind, including food preferences and eating patterns, health conditions such as diabetes or osteoporosis, special diets such as vegetarian or lactose-restricted, weight goals, and activity level.


Total Health Assessment. Take a short questionnaire about your overall health, from exercise and eating habits to sleep quality and work-life balance, and get a customized action plan that fits your current lifestyle.


If you’re ready to make a healthy change but don’t know quite where to begin, just start right where you are! Make it happen with tools and resources from Healthy Workforce.
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