
Healthy Earth, Healthy Food, Healthy You

Union Hospital is committed to the health of our 
patients, staff and community. We recognize that the 
way food is produced and distributed impacts our health 
and environment.  Union Hospital is dedicated to sup-
porting our ecosystem and has taken the initiative of 
incorporating sustainable agriculture practices into our 
daily operations to support a food system that will 
improve our health and environment. 

Sustainable Agricultural Resources
 
Local Growers and Producers:

• HyPoint Dairy, Wilmington, DE
• Liberty Delight Farms, Reistertown, MD
• Locust Point Farm, Elkton, MD
• Milburn Orchards, Elkton, MD
• Priapi Gardens, Cecilton, MD

Implemented 
the use of 

“Fair Trade” 
Organic 
Coffee

|
Feb 2009

Initiated Green discount 
for retail customers to 
encourage the use of 

reusable biodegradable 
mug.                                

Implemented recycling 
cooking grease for bio fuel.

Apr 2009

Replaced foam products with 
food packaging and products 

that are  ecologically 
protective.

Participated in the Buy Local 
Challenge through Maryland 
Department of Agriculture

July 2009

Committed to the Balance Menu 
Challenge with Health Care 

Without Harm

Implemented Balance Menu 
concepts into the Fall/Winter 

Menu

Aug 2009 Dec 2009Sept 2009

Attended Buyer-Growers Event, 
Annapolis, MD Hosted by the 

Maryland Department of 
Agriculture

Union Hospital listed in 
Maryland’s Best 2010 

Buyer-Grower Directory

Initiated collection of coffee 
grounds to be recycled for 
compost to support Union 
Hospital’s integrated pest 

management program.

Media coverage 
through article 

published in local 
newspaper, the  

Cecil Whig, 
“Union Hospital 
vows to eat less 

meat.”

Addition of organic produce 
to patient menus.

Coordination of sustainable 
agricultural practice initiative 

with Union Hospital’s 
wellness and community 

nutrition education  program.

Jan 2010 Feb 2010

Holly Emmons, RD, LD, MPA, Manager, Food & Nutrition Services, Co-Chair, Union Hospital Green Health Initiative
Ken Dowd, Director, Support Services, Co-Chair, Union Hospital Green Health Initiative

• Implemented environmentally preferred purchasing practices for food &
           supplies.
• Purchasing of “rBGH free” dairy products from local dairy farm, HyPoint
           Dairy.
• Conscious decision to eliminate foam products by utilizing food packaging
           and products that are ecologically protective.
• Encourage the use of reusable mugs to reduce the usage of paper cups.
• Utilizing “fair trade” organic coffee for retail. The coffee we purchase has
           been grown and processed using environmentally sustainable farming
           methods. These practices include environmental measures that conserve
           water and energy, reduce chemical use, manage waste and preserve
           biodiversity.
• Coffee grounds recycled for composting on campus compost site.
• Implemented a cost free program whereby kitchen grease is recycled for
           bio fuels.
• Utilizing organic pesticide free and integrated pest management produce.
•         Union Hospital has signed the Healthy Food Pledge with Healthcare
           Without Harm
•         Participated in the BUY LOCAL Challenge with Maryland Department of  
 Agriculture. 
• Committed to the Balance Menu Challenge with Health Care Without   
 Harm. Providing a balanced patient and retail menu by increasing   
 vegetarian selections, incorporating hormone and non-therapeutic
 antibiotic free beef to promote sustainable meat purchasing practices.
• Implemented “Food for Hogs” recycling program. Food waste is collected  
 daily and sent to local farm, Locust Point Farm, for Hog Feed. Food waste
           that is not utilized for feed is used for compost.
• Union Hospital listed in Maryland’s Best 2010 Buyer-Grower Directory.
           Maryland’s Best is your source to find the best local products from
           Maryland Farmers.
• Coordinated our sustainable agricultural practice initiative with Union
           Hospital’s wellness and community nutrition education program. We   
 provide nutrition information to communicate with our staff, patients and  
 employees about our nutritious and sustainable practices.  Nutrition   
 education information is available on the hospital’s intranet and internet  
 sites.

Organizations
 
• Health Care Without Harm
           www.noharm.org
• Maryland Department of Agriculture
           www.mda.state.md.us
• MD H2E
           www.cms.h2e-online.org/stateprograms/current-
           programs/maryland-h2e
• Practice Green Health
           www.practicegreenhealth.org

Oct 2009 Apr 2010Mar 2010

Initiated Food 
waste recycling 
program “Food 
for Hogs” with 
Locust Point 

Farm.

Signed Healthy 
Food Pledge 
with Health 
Care without 

Harm

 Incorporated sustainable meats to patient and 
cafeteria menu

Incorporated Sustainable practices into National 
Nutrition Month by offering Meatless Mondays 

and increased vegetarian  selections.

Attended “Balance Meets Taste”, Baltimore, MD

Sustainable Agricultural Practices Mission

Ken Dowd, Director, Support Services, Co-Chair, Union Hospital Green Health Initiative

• Implemented environmentally preferred purchasing practices for food &
           supplies.
• Purchasing of “rBGH free” dairy products from local dairy farm, HyPoint
           Dairy.
• Conscious decision to eliminate foam products by utilizing food packaging
           and products that are ecologically protective.
• Encourage the use of reusable mugs to reduce the usage of paper cups.
• Utilizing “fair trade” organic coffee for retail. The coffee we purchase has
           been grown and processed using environmentally sustainable farming
           methods. These practices include environmental measures that conserve
           water and energy, reduce chemical use, manage waste and preserve
           biodiversity.
• Coffee grounds recycled for composting on campus compost site.
• Implemented a cost free program whereby kitchen grease is recycled for
           bio fuels.
• Utilizing organic pesticide free and integrated pest management produce.
•         Union Hospital has signed the Healthy Food Pledge with Healthcare
           Without Harm
•         Participated in the BUY LOCAL Challenge with Maryland Department of  
 Agriculture. 
• Committed to the Balance Menu Challenge with Health Care Without   
 Harm. Providing a balanced patient and retail menu by increasing   
 vegetarian selections, incorporating hormone and non-therapeutic

Sustainable Agricultural Practices 

Communicate to our Group Purchasing Organizations our 
interest in foods whose source and production practices (i.e. 
protect biodiversity, antibiotic and hormone use, local, 
pesticide use, etc) are identified, so that we may have 
informed consent and choice about the foods we purchase.

Develop a program to promote and source from producers and 
processors which uphold the dignity of family, farmers, 
workers and their communities and support sustainable and 
humane agriculture systems.

Educate and communicate within our system and with our 
patients and community about our nutritious, socially just and 
ecologically sustainable healthy food practices and procedures.

Minimize and beneficially reuse food waste and support the 
use of food packaging and products that are ecologically 
protective.

Report annually on implementation of this Pledge.

| | | | | | | | | |

Increase our offering of fruit and vegetables, nutritionally 
dense and minimally processed, unrefined foods and 
reduce unhealthy (trans and saturated) fats and 
sweetened foods.

Implement a stepwise program to identify and adopt 
sustainable food procurement. Begin where fewer barriers 
exist and immediate steps can be taken, such as the 
adoption of rBGH free milk, fair trade coffee, or selections 
of organic and/or local fresh produce in the cafeteria.
Work with local farmers, community-based organizations 
and food suppliers to increase the availability of fresh, 
locally-produced food.

Encourage our vendors and/or food management 
companies to supply us with food that is produced in 
systems that, among other attributes, eliminate the use of 
toxic pesticides, prohibit the use of hormones and 
non-therapeutic antibiotics, support farmer and farm 
worker health and welfare, and use ecologically protective 
and restorative agriculture.

Healthy Food in Health Care Pledge
This Healthy Food in Health Care Pledge is a framework that outlines steps to be taken by the health care industry

to improve the health of patients, communities and the environment.

As a responsible provider of health care services, we are committed to the health of our patients, our staff and the
local and global community. We are aware that food production and distribution methods can have adverse impacts on public 

environmental health. As a result, we recognize that for the consumers who eat it, the workers who produce it and the ecosystems that 
sustain us, healthy food must be defined not only by nutritional quality, but equally by a food system that is economically viable, 

environmentally sustainable, and supportive of human dignity and justice. We are committed to the goal of providing local, nutritious 
and sustainable food.

Specifically, we are committed to the following healthy food in health care measures for our institution. We pledge to:

Outcomes 

• Greater support of local agriculture and community
• Healthier food options for patients and customers, by utilizing
           sustainable foods which have a higher nutrition value and are not
           contaminated by chemical fertilizers, hormones or non-therapeutic
           antibiotics
• Advance environmental stewardship of the community
• Increase knowledge of our responsibility for providing safe food
• Increase hospital and community awareness of our nutritious and sustainable
           food practices
• Support of Union Hospital’s Wellness Program


