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The WHY:
Why Less Meat? Why More Plant-based 
Proteins? 





AMERICANS EAT 
3X AS MUCH MEAT

(RED MEAT AND POULTRY) 

AS THE 
GLOBAL AVERAGE.

50% higher than Europe.
OVER HALF

IS RED MEAT.



People are eating more protein than they need





“The major findings regarding sustainable diets 
were that a diet higher in plant-based foods… 

and lower in calories and animal based-foods is 
more health promoting and is associated with 

less environmental impact.” 



A climate-friendly diet is a healthy diet!
• Average intake of meat & poultry is too 

high for teenage boys and adult men  
(aim for 3.7 ounces/day)

• Legumes are under consumed across 
all age categories. These are lean, 
nutrient dense protein which DGA 
recommends.

• Vegetarian and (low-meat) 
Mediterranean diets are considered as 
healthy eating patterns by guidelines

“lower intakes of meat as well as 
processed meats and poultry are 
associated with reduced risk of 
cardiovascular disease in adults”.

“these dietary patterns are associated 
with reduced risk of obesity, type 2 
diabetes and some types of cancer”

Source: https://health.gov/dietaryguidelines/2015/guidelines/



Food & Climate Change

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



We can’t avert the worst impacts of climate change
without meat & food waste reduction

meat-eating nations like the United States, which consumes 2.6 times more meat than the global per 
capita average, must help shoulder this responsibility.

Source: Center for Livable Future, 2015 and Bajzelj et al, 2011
Food and Agriculture Organization of the United Nations. (2013). Food Balance Sheets. Retrieved October 28, 2017, from 
http://www.fao.org/faostat/ en/#data/FBS



Not all protein is created equal

Source: Environmental Working Group, Meateaters Guide to Climate Change and Health



Animal products account for 76% of Oakland Unified 
School Food’s Carbon Footprint

Source: Friends of the Earth, Shrinking 
the Carbon and Water Footprint of 
School Food, 2017



Cows and Methane Emissions

Methane is 30 times more potent 
than CO2

6-10 pounds of feed per pound of 
meat. 

Beef accounts for 36% of U.S. diet 
related emissions



● Air and water pollution
● Energy-intensive practices 
● Nitrous oxide emissions
● Destroys biodiversity, habitat, pollinators
● Depletes soil & water resources

Resource-intensive Animal Feed Production
½ of U.S. grain production ➔➔➔ feeds domestic animals 

149 mil. acres  
17 bil. lbs of nitrogen fertilizer

167 mil. lbs of pesticides



Gallons of Water Per 4oz 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



If current trends continue (esp. growing demand for animal foods), 
demand for food in 2030 is expected to be 40 percent greater 

than current, accessible, reliable water supplies



Benefits of Better Meat & 
Well-Managed Crop-Livestock Systems

• healthier soil
• carbon sequestration; fewer 

greenhouse gas emissions 
• reduces toxic pesticides & 

chemical fertilizers
• protects water supply
• increases biodiversity & pollinator 

habitat (more bees)
• less chemical exposures for 

farmworkers & consumers
• more resiliency in face of climate 

change
Photo by Irene Kightley



The HOW: 
Strategies for Serving Less Meat and 
Better Meat



Strategy #1: Better Meat



Whole animal model

If we want to build a thriving 
local food system, we need 
to go beyond bacon



Whole animal model: How it works

Chef Andre Uribe @ Willamette 
University in Salem, Oregon uses 2-3 
whole hogs in his kitchen each week

Some of the tools and equipment needed: Cooler, worktables, 
freezer, deboning knives, stock pots



Whole animal model: 
Making it work



Whole animal model: 
Making it work



Learn More

Contact Us: nwfba@food-hub.org  | ssobell@ecotrust.org

Follow us on Twitter: @NWFoodBuyers

Download materials: https://ecotrust.org/project/local-proteins

https://ecotrust.org/project/local-proteins


Beef Production: How does it get from there to here?

Local Beef Procurement 



The Montana Beef to School Project
Together we find strategies to encourage the 

use of local beef in every Montana school



MT B2S Coalition 



The Beef to School Equation

+ +

Beef 
Producer

School Food 
Service

Beef 
Processor



Montana B2S Case Study Report





Key Case Study Findings

MOTIVATIONS
Quality
Community
Literacy
Nutrition

COMMUNITY INVOLVEMENT
Relationship Building
Donations
Parent & Student Support
Economics 
Education







Learn More

Contact Us: beef2school@gmail.com

Follow us on Facebook:
facebook.com/montanafarmtoschool/ @montanafarmtoschool

Follow us on Twitter:
twitter.com/mtbeeftoschool @MTBeeftoSchool

Download the case study report: goo.gl/hr7cOA

mailto:beef2school@gmail.com
http://goo.gl/hr7cOA


Strategy #2: Less Meat



Beef, Lentil & Mushroom Meatballs



Recipe Development and Tasting



Taste Test



Using less & better meat to transform 
the classic American hamburger into a 
force for a better food system. 

For our health, the environment, farmers 
& animal welfare.

www.betterburgers.org

The Better Burgers Campaign



- Domestic organic and/or grass-fed beef from well-
managed animals, raised humanely on pasture 
without routine antibiotics or hormones.

- Replace 30-50% of the meat with mushrooms. Best 
with grass-fed is 50% with mushrooms.

- Use less meat to cut the carbon footprint & afford 
better quality, healthier, third party certified beef.

- Use no more than 2.8 ounces of beef.

What is a Better Burger?

Certifications to look for:



- Outreach & technical support to 
help university & college food 
service & student advocacy

- Outreach & support for grass-fed 
ranchers to build blended burger 
supply

- Outreach and partnership with 
food service companies to 
ensure widespread distribution 
channel for better burgers 

What We’re Doing

Link to the Wholesale Guide to Pre-
Made Blended Burgers

http://www.betterburgers.org/wp-content/uploads/2017/09/BB_Wholesale-Guide_09072017-3.pdf


National Partners

- Real Food Challenge

- Farm Forward

- Turning Green

Foods Service Collaborators

- BAMCo

- Metz Culinary 

Management

Partnerships

Colleges & Universities

- University of Virginia

- University of North 

Carolina-Asheville

- University of North 

Carolina-Charlotte

- Duke University

- Florida Gulf Coast 

University

- Indiana University

- Fort Lewis College

Producers

- Sun Fed Ranch (CA)

- Carman Ranch (PNW)

- Ranch Direct (CO)

- 7 Hills (VA)

- Hickory Nut Gap (NC)

Producer Collaborator

- The Mushroom Council



● Supports local producers to be competitive 

in the wholesale market

● Access to a healthier “hamburger”

● Better wages & higher prices for producers

● Supports better animal welfare

● Supports local economies & alternative 

markets to big agribusiness

● Once there are economies of scale & 

blends become norm, price point will lower 

Equity Matters

Link to infographic

http://www.betterburgers.org/wp-content/uploads/2017/11/Benefits_infographic.jpg


Blended burger sensory test





Strategy #3: No Meat



What is the role of institutional food service? 

“Greater emphasis on plant-based foods, including plant 
based proteins is the single most important contribution the 

food service industry can make toward environmental 
sustainability” 





Inspiring Stories of K-12 Foodservice



The OUSD case study 
shows that plant-

forward menu planning 
is feasible and can 

support the mandate 
for

healthier and more 
delicious food.





Plant-Forward is Affordable 

Source: Adapted from Protein Scorecard. (2016). World Resources Institute. Retrieved from www.wri. org/resources/data-visualizations/protein-scorecard



Plant-Forward is Affordable 

Analysis of Health Care Without 
Harms Less Meat Better Meat 
program found that four San 
Francisco Bay Area hospitals 
generated an estimated food service 
saving of

$400,000 per year

Analysis of Oakland Unified School 
Districts Menu Shifts indicated that 
OUSD saved 

$42,000 per year



Menu Based Strategies at OUSD 
Developing lower-carbon menus and recipes is an effective and 
approachable way to shift food purchasing.  

http://www.pcrm.org/health/cancer-resources/diet-cancer/facts/bacon-causes-cancer



Plant-Based Options 
Cooking from 
Scratch: 

Using convenient Pre-
made products:  

OUSD Bean & Cheese 
Tostada is a perfect 
example of what you 
can do with scratch 
cooking to enhance 
the flavor and 
freshness of low-
carbon recipes

Hungry Planet TM

Range-Free Burger
Santa Barbara Unified 
School Districts has 
aspirations to switch all 
their meat to Hungry 
Planet’s plant-based 
options

Sodexo Black Bean Burger
Photo credit Sodexo

Photo credit Alex Emmott 

Photo credit Hungry Planet 

https://hungryplanet.us/now-available-range-free-vegan-burger/
https://hungryplanet.us/now-available-range-free-vegan-burger/
http://www.gfi.org/santa-barbara-schools-now-serving-plant-based
https://www.mindful.sodexo.com/meals/monterey-black-bean-burger


Menu Based Strategies at NUSD 

In 2008, Novato eliminated all 
red meat from the menu and 
switched the Beef Burger to a 
Veggie Burger

Over the 10 year period this 
recipe swap alone has had the 
equivalent carbon saving as 
driving 1.2 million less miles in a 
car. 



Engaging Students 

OUSD Nutrition Services 
has conducted over 
9000 student taste 
tests since 2015!

•Taste tests at over 85 Schools and 
Child Development centers.
•More than 40 new or revised 
recipes.

Photo credit: Center for Ecoliteracy



Investing in Nutrition Services Staff

• 90% increase in staff professional 
development hours since 2013, 
thanks to grants from USDA and 
CDFA.

• 86% of staff surveyed report an 
increase in knowledge since 2013.



Institutional Commitments
• Global movement with a simple message: 

choose not to eat meat, one day a week
• Great new toolkit (Promotional, marketing, 

educational, training materials)
• E-Cookbooks: K-12  cookbook (with 30 

recipes that credit for at least 1oz meat-
alternate)

• Participants: Almost 200 hundred K-12 
school districts nation wide have adopted 
meatless Monday. See full list here.

http://www.meatlessmonday.com/meatless-monday-k-12/
http://www.meatlessmonday.com/images/photos/2015/06/MM_GOESTOSCHOOL_COOKBOOK.pdf
http://www.meatlessmonday.com/meatless-monday-k-12/


The shift from 

Meatless 
Mondays 

to

Lean and Green 
Wednesdays 

meant more scratch cooked 
and student vetted vegetarian 

choices like: Nachos, Chow 
Mein, and even vegan 

Bolognese sauce!  Plus, more 
colorful sides like fiesta corn 

salad & California carrot 

salad.



Additional Resources
Tools & Technical Support 
● Food Forward , Case studies, Technical Support and Culinary Training 
● Meatless Monday: Toolkit and Cookbook (For All Foodservice)Coalition for Healthy 

School Food, Plant-based recipes and resources for K-12
● Lean and Green Kids, Recipes and Educational Materials for K-12
● Center for Good Food Purchasing Good Food Tracking for Public Schools and 

Municipalities 
● Menus of Change: Principal Resources (For All Foodservice)
● Vegetarian Recipes from Chef Ann Foundation (For K-12)
● Friends of the Earth: Menu/recipe footprinting assistance, Shrinking the Carbon & 

Water Footprint of School Food 
● Friends of the Earth: Better Burgers Initiative (For All Foodservice)
● Friends of the Earth: Municipal Guide to Climate-friendly Food Service

https://forwardfood.org/foodservice
http://meatlessmonday.com/images/photos/2014/02/021014_MM_k-12toolkit.pdf
http://www.meatlessmonday.com/images/photos/2015/06/MM_GOESTOSCHOOL_COOKBOOK.pdf
http://www.healthyschoolfood.org/recipes.htm
https://www.leanandgreenkids.org/food-fight-1.html
http://goodfoodpurchasing.org/
http://www.menusofchange.org/principles-resources/
http://www.thelunchbox.org/recipes-menus/recipes/?search_term=&search_field=RecipeName&category_filter=Vegetarian
http://www.foe.org/projects/food-and-technology/good-food-healthy-planet/school-food-footprint
http://www.betterburgers.org/
https://foe.org/resources/meat-of-the-matter/


Small Group Activity



Small Group Activity: Groups

Three groups by keenest area of interest:

1) Better Meat: Whole Animal & Pastured Proteins
2) Less Meat: Blended Burgers

3) No Meat: Plant-Based Proteins



Small Group Activity: Questions

1. Do you have successful examples in your foodservice to 
share? If so, what made it possible? (e.g., education, taste 
tasting, training, recipe development, local producer 
relationships) How has it been received by your eaters?

1. What are the biggest challenges and what do you need to 
overcome obstacles? 

1. What policy shifts or changes at the institutional level 
could help?



Other questions?



Wrap Up



Thank you!

Stacey Sobell
Food & Farms 
Director
Ecotrust
ssobell@ecotrust.org 

Demetrius Fassas
Montana Local Foods 
Specialist National 
Center for Appropriate 
Technology/MT Beef to 
School
demetriusf@ncat.org 

Kari Hamerschlag 
Deputy Director of 
Food & Technology
Friends of the Earth
khamerschlag@foe.org

Jen Dalton
Consultant to Friends of 
the Earth Better Burgers 
Campaign & Climate 
Friendly Food
Kitchen Table Consulting
jen@kitchentableconsultin
g.com


