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GOVERNMENTS HAVE FEW
SOURCES OF LEVERAGE OVER 
INCREASINGLY GLOBALIZED
FOOD SYSTEMS, BUT PUBLIC 
PROCUREMENT IS ONE OF THEM.

OLIVIER DE SCHUTTER
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GOOD FOOD PURCHASING 
PROGRAM® OVERVIEW 

PARTICIPATION COMMITMENTS
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LOCAL ECONOMIES

ENVIRONMENTAL SUSTAINABILITY

VALUED WORKFORCE 

ANIMAL WELFARE

NUTRITION

GOOD FOOD VALUES
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GOOD FOOD PURCHASING 
PROGRAM® PARTICIPATION: 
PHASES & KEY STEPS 
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WE DIDN’T HAVE TO INVENT 
THE PROCESS FROM SCRATCH. 
WE COULD HAVE ASSISTANCE 
FROM A TRIED-AND-TRUE

EDWIN MARTY
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PHASE 1

PHASE 2

STEP 1: BASELINE ASSESSMENT

STEP 2: GOAL SETTING 

STEP 3: IMPROVE IMPACT & MEASURE PROGRESS
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ANNUAL REPORTING REQUIREMENTS

STEP 4: INSTITUTIONALIZE GOOD FOOD PURCHASING GOALS

STEP 5: CELEBRATE SUCCESS
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GOOD FOOD PURCHASING 
STANDARDS AND SCORING 
SYSTEM OVERVIEW  
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BASELINE STANDARD

CERTIFICATION-BASED

FLEXIBLE, TIERED POINT SYSTEM

AGGREGATION OF POINTS AND STAR RATING

INCREASED COMMITMENT OVER TIME

GOOD FOOD PURCHASING AWARD LEVELS
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SAMPLE SCORESHEET

LOCAL ECONOMIES

ENVIRONMENTAL 
SUSTAINABILITY

VALUED WORKFORCE

ANIMAL WELFARE

NUTRITION

TOTAL: STAR RATING: 17 POINTS
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THE GOOD FOOD PURCHASING 
PROGRAM PROVIDES US WITH 
A TOOL TO EVALUATE AND TALK 
IN CONCRETE TERMS ABOUT 
THE WORK WE'RE DOING TO 
IMPROVE OUR FOOD 
PROCUREMENT. 

JENNIFER LE BARRE
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LOCAL ECONOMIES
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LEVEL 1

LEVEL 2

LEVEL 3

BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES
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EXTRA POINTS 
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LEVEL 1 LEVEL 2 LEVEL 3 
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https://www.agcensus.usda.gov/Publications/2012/Online_Resources/Typology/typology13.pdf
https://www.agcensus.usda.gov/Publications/2012/Online_Resources/Typology/typology13.pdf
https://www.ers.usda.gov/topics/farm-economy/farm-household-well-being/glossary.aspx#familyfarm
https://www.ers.usda.gov/topics/farm-economy/farm-household-well-being/glossary.aspx#familyfarm


ENVIRONMENTAL 
SUSTAINABILITY 
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LEVEL 1
BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES

ADDITIONAL LEVEL 1 REQUIREMENTS CONTINUED ON PAGE 25
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LEVEL 1
BASELINE

TARGET: YEAR 1 TARGET: YEAR 5

ADDITIONAL LEVEL 1 REQUIREMENTS

STRATEGIES

CONVERSION FACTORS FOR CARBON FOOTPRINT:  CONVERSION FACTORS FOR WATER FOOTPRINT: 
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LEVEL 2

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

LEVEL 2 ADDITIONAL REQUIREMENTS

STRATEGIES
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https://www.epa.gov/sustainable-management-food/food-recovery-hierarchy


LEVEL 3 15% of the total dollars spent annually on food
products, with a goal of increasing at least 2% per
year, will come from Level 3 environmentally
sustainable sources (see page 29 for qualifying
criteria); 

 AND  

Reduce carbon and water footprint of meat,
poultry, and cheese purchases by 6% per meal
served from baseline year, with a 12% reduction
goal within two years and 30% reduction within
five years; 

 AND  

Perform a food waste audit that identifies specific
types and quantities of food in waste stream
(see Food Loss and Waste Protocol for guidance),
and implement at least three source reduction
strategies     that address most wasted food items
identified in audit, donate recoverable food twice
per month, and implement one food recycling
strategy (e.g. anaerobic digestion or composting). 

25% of the total dollars spent annually on food
products will come from Level 3 environmentally 
sustainable sources by fifth year of participation; 

AND 

Reduce carbon and water footprint of meat, 
poultry, and cheese purchases, per meal served by
30% from baseline year; 

AND 

Perform a food waste audit that identifies specific
types and quantities of food in waste stream
(see Food Loss and Waste Protocol for guidance), 
and implement at least four source reduction 
strategies that address most wasted food items 
identified in audit, donate recoverable food once
per week, and implement two food recycling 
strategies. 

3

ENVIRONMENTAL SUSTAINABILITY
PURCHASING GOALS, CONT.

SOURCING TARGETS, BY YEAR

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

At least 50% of seafood purchased should be
listed as “Best Choice” and no seafood purchased 
listed as “Avoid” in the Monterey Bay Aquarium’s
most recent Seafood Watch Guide. 

At least 50% of animal products are produced
without the use of antimicrobial drugs for disease 
prevention purposes.  

LEVEL 3 ADDITIONAL REQUIREMENTS
All seafood purchased should be listed as “Best 
Choice” in the Monterey Bay Aquarium’s most
recent Seafood Watch Guide. 

All animal products are produced without the use 
of antimicrobial drugs for disease prevention
purposes.  

• INCREASE ENVIRONMENTALLY SUSTAINABLE FOOD SPEND OR
• REDUCE CARBON AND WATER FOOTPRINT

STRATEGIES

The baseline year is the year in which institution initiates its meat reduction efforts. 
Qualifying food resource recovery strategies will be determined based on adherence to EPA’s Food Recovery Hierarchy. See Appendix B for menu of options. 
An institution may choose to conduct waste audit at a select number of sample sites. 
Refer to footnote 22. 
Addressing antibiotic usage through third party verified certification processes, such as Certified Responsible Antibiotic Use (CRAU) is a separate requirement 
included in the Environmental Sustainability category. Certification labels that only address responsible antibiotic use are not included as qualifying 
certifications for environmentally sustainable sources because these labels do not necessarily lead to improved environmental outcomes. 
Refer to footnote 22.  
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EXTRA POINTS 
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LEVEL 1 LEVEL 2 LEVEL 3 

THIRD-PARTY 
CERTIFICATIONS
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VALUED WORKFORCE
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LEVEL 1
BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

LEVEL 2

LEVEL 3

STRATEGIES
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LEVEL 1-3 DETAIL ON LABOR LAW REQUIREMENTS AT ALL LEVELS

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES
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EXTRA POINTS 
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LEVEL 1 LEVEL 2 LEVEL 3 

THIRD-PARTY CERTIFICATIONS 
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http://www.un.org/en/globalissues/briefingpapers/childlabour/intlconvs.shtml
http://usworker.coop/about/what-is-a-worker-coop#coopvalues
http://ilo.org/ipec/facts/lang--en/index.htm.


ANIMAL WELFARE
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LEVEL 1

LEVEL 2

BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES
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LEVEL 3

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES

LEVEL 3

37 Purchasing Standards for Food Service Institutions | Center for Good Food Purchasing



EXTRA POINTS 
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LEVEL 1 LEVEL 2 LEVEL 3 

THIRD-PARTY 
CERTIFICATIONS
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NUTRITION
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HIGH
PRIORITY

POINTS AWARDED

HEALTHY PROCUREMENT

HEALTHY FOOD SERVICE ENVIRONMENT

HEALTH EQUITY

STRATEGIES
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https://health.gov/dietaryguidelines/2015/guidelines/appendix-3/
https://health.gov/dietaryguidelines/2015/guidelines/appendix-3/


PRIORITY HEALTHY PROCUREMENT

HEALTHY FOOD PREPARATION

HEALTHY FOOD SERVICE ENVIRONMENT

POINTS AWARDED
STRATEGIES

PRIORITY
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EXTRA POINTS 

SCORING TARGET
PERCENTAGE OF 
CHECKLIST ITEMS MET  POINTS AWARDED
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https://www.cdc.gov/obesity/downloads/guidelines_for_federal_concessions_and_vending_operations.pdf


APPENDICES 
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APPENDIX A: TEMPLATE POLICY LANGUAGE FOR FORMAL 
GOOD FOOD PURCHASING PROGRAM ADOPTION 
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APPENDIX A: TEMPLATE POLICY LANGUAGE FOR FORMAL 
GOOD FOOD PURCHASING PROGRAM ADOPTION, CONT. 
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APPENDIX B: EPA FOOD RECOVERY HIERARCHY: IDENTIFYING AND 
PRIORITIZING STRATEGIES TO REDUCE WASTED FOOD 

SOURCE REDUCTION

FEED HUNGRY PEOPLE

FEED ANIMALS

INDUSTRIAL USES

COMPOSTING

LANDFILL
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APPENDIX B: SUGGESTED FOOD RECOVERY STRATEGIES

SOURCE REDUCTION

RECOVERY 
FEED HUNGRY PEOPLE 

RECYCLING
FEED ANIMALS, 
INDUSTRIAL USES, 
COMPOSTING
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https://www.epa.gov/sustainable-management-food/food-loss-prevention-options-grade-schools-manufacturers-restaurants
http://www.leanpath.com
http://foodbus.org/toolkit/


APPENDIX C: LEVELS OF PROCESSING - DEFINITIONS

PROCESSING CATEGORY DEFINITION EXAMPLES
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APPENDIX C: LEVELS OF PROCESSING - DEFINITIONS

DEFINITION EXAMPLESPROCESSING CATEGORY
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