
B A L A N C E D 
M E N U S

how hospitals can serve the healthiest , most
sustainably produced meat to benef it public and  

environmental health and reduce costs

Creative Approaches to BALANCED MENUS 
Throughout California and across the country, hospitals are working towards 
a goal of a 20% reduction in meat and poultry procurement, along with an  
increase in the purchase of sustainable alternatives. 

Less Meat, Better Meat,  
Reduced Ecological Footprint : 
Serve less meat overall and choose sustainably produced meat to reduce 
greenhouse gas emissions
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T E C H N I C A L  A S S I S T A N C E  &  R E S O U R C E S

To Produce 1kg of Feedlot  
Meat Requires:
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BALANCED MENUS presents a marketing and education  
opportunity for your hospital’s sustainable food efforts. 
Contact us for assistance in developing table tents, tray materials,  
brochures and other resources for your facility.

An important response 
is to lower meat con-
sumption, especially beef. 
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Economics of Meat Purchasing

Meat is expensive. Meat and poultry purchases comprise the largest  
expenditures of a typical food service spending budget outside of labor. 

Yet preliminary research indicates that when an average-sized, 200-300 bed 
facility begins to implement a balanced menu that reduces meat and increases 
grains and vegetables on a very modest scale – savings are seen on the order of 
$10,000 or more per year.

M
However, the hidden cost 

of meat produced and distributed via our industrial agricul-
tural system is high

A reduction in the overall 
amount of meat served in hospital facilities provides health, 
social and environmental benefits that are consistent with 
prevention-based medical practices.

As demand for meat-free options 
grows, hospital menus evolve as well.

Less Meat, Better Meat,  
Improved Health: 
Serve smaller quantities of sustainable meat to 
promote healthy eating habits.

Pasture-raised meats 
also have fewer calories per equal size serving.

Commitments from 
hospitals to purchase 
an incrementally higher 
percentage of sustain-
able meat on an annual 
basis will help create a 
healthier meat industry 
& healthier communities.

W h a t  I s  B A L A N C E D  M E N U S ?

Balanced Menus is a systematic approach to reduce the amount  

of meat protein in hospital food and a strategic pathway to serving  

the healthiest, most sustainably produced meat available.  

Implementation of Balanced Menus can offer cost savings as well  

as concrete public and environmental health benefits.

Increasing Options for Sustainable Meat and Poultry

The Power Of 
Procurement 

Health care institutions 
can use their purchas-

ing power to expand the 
market for sustainable meat 
and create public policy 
support for sustainable 
production, while at the 
same time building synergy  
between food services oper-
ations and clinical nutrition 
efforts. With Balanced Menus 
hospitals can support local 
farmers and ranchers that 
produce sustainable meat 
and poultry.


