
Welcome!
Plant-based Meals Part II: 
key strategies for increasing participation rates 



Presentation Overview

• Establish the health, environmental and financial 
case for plant-forward foodservice

• School district successful case studies 
• San Diego Unified 
• Napa Valley Unified
• Riverside Unified

• Available resources and support
• Question and answer 



Friends of the Earth’s Food and Agriculture 
Program works to rapidly transition our food 

system to one that is sustainable, healthy, and just.

Our Healthy Climate-friendly Food Program works 
to shift state, municipal, K-12 and university food 
service purchasing dollars to support local farmers 

and ranchers and drive market shifts and 
consumption towards healthier, plant-forward, 

sustainable food.



Plant-forward
healthy & climate friendly



The Health Case



plant protein animal protein
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recommended

we’re eating nearly twice
the protein we need

Source:  Adapted from World Resources Institute, Shifting Diets for a Sustainable Future, 
2016 retrieved

https://wriorg.s3.amazonaws.com/s3fs-public/Shifting_Diets_for_a_Sustainable_Food_Future_1.pdf%202016


a public health consensus
More Plant Foods, Less Meat

Dietary Guidelines for Americans 2015 – 2020



Meat consumption is associated with obesity among US adults

Eating red meat daily triples heart 
disease-related chemical (TMAO)

Eating meat linked to higher risk 
of diabetes

Plant-based diets can be effective in 
reducing heart failure risk

Even moderate red and processed 
meat eaters at risk for bowel cancer

High Meat Diets & Diet-related Diseases



The Environmental Case





Food & Climate Change

Source: (EPA) https://www.epa.gov/ghgemissions/global-greenhouse-gas-emissions-data



Graphic Source: Plant Power Taskforce; Info Source: World Resources Institute



methane is 30-80x more potent than CO2
6-10 pounds of feed per pound of meat

beef accounts for 36% of US diet related emissions



• Air and water pollution

• Depletes soil & water 
resources

• Accelerates climate change

• Destroys biodiversity, 
habitat for pollinators

• Health impacts from 
pesticides, antibiotics

50% of U.S. grain production feeds animals 
149 mil. acres  

17 bil. lbs of nitrogen fertilizer
167 mil. lbs of pesticides



Not all protein is 
created equal

BEEF has 15-100x the 
carbon footprint of 

beans & lentils

Source:  Friends of the 
Earth, Scaling-Up Healthy 
Climate Friendly Food, 2018 
based on data from Heller, 
M. C., Willits-Smith, A., 
Meyer, R., Keoleian, G. A., & 
Rose, D. (2018). 
Greenhouse gas emissions 
and energy use associated 
with production of 
individual self-selected US 
diets. Environmental 
Research Letters, 13(4), 
044004



per 4 oz 
serving

Source for all water figures: Mekonnen, M.M. and Hoekstra, A.Y. (2010) The green, blue and grey water footprint of 
crops and derived crop products, Value of Water Research Report Series No. 47, UNESCO-IHE, Delft, the Netherlands

Animal foods require 
large amounts of water



Food Waste = Wasted Water, Energy, 
Fertilizer, Pesticides & other resources

Resource-intensive animal foods 

account for 1/3 of GHG 
emissions from food 
waste. 



What is healthy, climate-
friendly food?.

• Food that:
 Has a low carbon and 

water footprint
 Is produced using organic 

farming practices that 
sequester carbon in the 
soil

 Does not end up in the 
landfill

.



2016 Annual Report 





Key St rategies

• Boosting student
participation & image of
school food

• Investment in kitchen
facilities, staff, recipes and
cost-effective procurement

• Dedicated leadership from
multiple stakeholders

• Policy actions at district,
state and federal levels



How Can Friends of the Earth Help?

Piloting marketing strategy with school districts –
sign the form after session if you are interested!

• Will conduct carbon analysis on recipe and highlight it on 
a poster 

• Example: Serving this veggie burger instead of a beef 
burger is saving our district 11 metric tons of CO2 
emissions.



Promoting Plant-Based
In San Diego Unified 

Tara McNamara
Marketing Coordinator



Quick Facts About
San Diego Unified



Healthy Food. 
Successful Students.



Three Bean Chili

Veggie Burger

Marinara Pasta &
Italian Bean Salad



PLANT
FORWARD

FOOD



STUDENT
ENGAGEMENT

&
FEEDBACK



EMPLOYEE ENGAGEMENT



MARKETING & PROMOTION



RESPONSE

Participation in
plant-based is on 

the rise!

(UPDATED DATA SHOWING PLANT-BASED
NOT AVAILABLE UNTIL AFTER OCTOBER)

30%
of meals served are vegetarian



Want More Info? 

tmcnamara@sandi.net

www.sandiegounified.org/food

@sdfarmtoschool



San Diego Unified 
Eliminated one ounce of cheese topping from chili at 84,000 
servings for one month.

equivalent to

What are the savings for 
eliminating cheese 
topping on one dish for 
10 months? 



San Diego Unified 
Eliminated one ounce of cheese topping from chili at 84,000 
servings for 10 months

equivalent to



Brandy Dreibelbis
Director of Food Services



NOSH began 
July 2017

Revamping of the menu-6 Week Cycle Menu

2 main items with 1 additional secondary item

Vegetarian option daily

Salad bars in all schools

Eliminated HFCS/Cut back on high sugary items

No more Chocolate Milk

Eliminate many pre-packaged items

Developed Relationships with Key Partners



Scratch Cooking-New Central Kitchen



Improving 
Food Quality 
+ Expanding 

Menu by 
Returning to 

Scratch 
Cooking



Salad Bars in all Schools!

Salad Bars are 
used as part

of the
reimbursable

meal!



We purchase locally 
whenever possible 
and 97% of our 
produce comes 
from CA!



Sampling Events



Building Partnerships & 
Developing 
Relationships



Healthy Kids Collaborative’s Plant Forward 
Initiative….

• 30 Compliant Recipes with Nutrient Analysis
• Food Photos

• All Plant Forward recipes are CIA approved 
• 7 K-12 School Food Chefs

• Recipes available on the ‘Lunchbox’ in November 
www.thelunchbox.org



Chef Tested!



Kid Approved!



More Culinary Trainings for 
Staff!

Future of Plant Forward in NVUSD

Introduce new Plant Forward 
Recipes to our Menu

Develop 
30 More 
Plant 
Forward 
Recipes 
Spring of 
2020





Riverside Unified School District

Nutrition Services



2

Adleit Asi
Director, Nutrition Services

Danielle Willhite
Operations Manager, Nutrition Services



This is Us…

Visit us at Riversideunified.org for more information3

Nutrition Programs
Mixed District

40 NSLP Sites

10 Community Eligibility Sites

Enrollment
50 School Sites

40,200 Students

Infants – Twelfth Grade

67%
Qualify Free/ Reduced



4

37,235
Average Meals Served Daily



5

10,000

4,000
Supper (Super Snack)

24,000
Lunch

Breakfast



Farmers Market Salad Bar
◆ 14 years (since 2005)

◆ 85% of Produce is California grown

◆ 60% of Produce  is grown in Riverside 
and surrounding communities

6



7

School + Farm
Partnerships between RUSD and local farmers 



8

Riverside USD Food HUB

Block Grant (2016)

California Department of Food and Agriculture

⊷1st produce distribution arrangement operated by school 
district

⊷Use of locally grown produce
⊷Farmers have a central place for distribution
⊷Small districts, child care centers, restaurants

Local Food Promotion Program Grant (2018)

United States Department of Agriculture

⊷Provide resources to continue HUB
⊷Farmer Training 

⊶Food Safety
⊶GAP Certification



9

Buying Local Produce



10

Scratch Cooking



11

California Fresh Pop Up 



12

California Fresh Pop 
Up



13

California Thursdays



What’s Next?

⊷ California Thursdays
⊷ Explore More Plant Based Options
⊷ Expanding Scratch Cooking and Commodity Use
⊷Grow Partnerships with Local Farmers
⊷More Pop Up Taste Testing

14
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Marinara Sauce



16

Venice Beach Pasta Bake



Riverside Unified School District

Nutrition Services

Swapping out beef crumbles with non-meat substitute at 13,600 
for one day has saved 25 metric tons of CO2 emissions. 

equivalent to

Venice Beach Bowl:

5.3 61,125 413



Swapping out beef crumbles with non-meat substitute at 13,600 
once a week for the school year has saved 975 metric tons CO2-eq

equivalent to

Venice Beach Bowl continued

2,383,863 16,122109,711



Resources for Climate-Friendly Food
C o m e  u p  a f t e r  s e s s i o n  f o r  m o r e  d e t a i l s

Healthy, Climate-friendly School 
Food Coalition 

• Student engagement
• Nutrition education
• Free marketing materials
• Free culinary trainings
• List of vendors and products
• Technical support
• Staff & student presentations



https://www.youtube.com/watch?v=HaQRgFFqh4A&feature=youtu.be

https://www.dropbox.com/s/z2db52zhl1cruft/Greening%20School%20Food%20-%20Full%20Cut%201.mpeg?dl=0
https://www.youtube.com/watch?v=HaQRgFFqh4A&feature=youtu.be


Q & A



Elizabeth Vaughan

Senior School Food Specialist

evaughan@foe.org

619-277-8975

Website: foe.org/school-food-purchasing

Thank you for attending our session!

Friends of the Earth, U.S.

mailto:evaughan@foe.org
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