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Introduction

Humane World for Animals' food service innovation team works with
food service professionals at colleges and universities, K-12 schools and
school districts, healthcare institutions, food service management
companies and other food service entities to set and achieve realistic,
yet impactful plant-based and animal protein reduction goals through
our Forward Food Pledge.

We have trained well over 16,000 food service professionals since 2015
and have worked with hundreds of individual institutions in addition to
working with dozens of the top 50 food service management companies
in the United States. Over 200 individual institutions have signed our
Forward Food Pledge along with many of the top 50 food service
management companies to meet the increasing demand for
sustainable, healthy, plant-based meals. Our menu of services outlines
the many ways our team can help you reach your goals.

— Marta Hernandez, vice president of culinary, HHS, LLC,
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Goal and glidepath
development

Consulting and advisory
services
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Consumer engagement and
marketing support

Recipe and menu support

Humane World for Animals offers a variety of customized menu
and recipe support services. This includes help with creating new
plant-based concepts and conducting menu reviews. Our culinary
team can help modify your most popular meat-based recipes to be
plant-based. We can also provide guidance on available
plant-based products to add to your menus that replace meat,
dairy, fish and eggs.

See more



https://www.forwardfood.org/recipes/

Greenhouse gas
assessments

We offer a variety of ways to track your account's greenhouse
gas (GHG) emissions and savings including:

1. Food purchase GHG assessment - In collaboration with WSP,

g we can assess your GHG emissions from food purchases. Please

t d note, this is only available to accounts that have made a minimum
case s “ y commitment of 50% plant-based meals within five years of signing
their pledge.

2. Food purchase carbon, water and land assessment - In
collaboration with WSP, we can assess your carbon, water and land
footprints from food purchases. Please note, this is only available
to accounts that have made a minimum commitment of 50%
plant-based meals within five years of signing their pledge.

3. GHG menu swap calculation - We can calculate estimated GHG
emissions savings from simple plant-based menu swaps using a
calculator that was developed by WSP. This tool provides a simpler
solution to a full GHG assessment while still showing the impact of
plant-based menu changes over a shorter period of time.
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Training and employee
engagement

Menu of trainings and events

We offer many different formats and
styles of trainings including:

* In person and virtual culinary
trainings

* Forward Food Academy online
curriculum

*  Webinars

* Celebration events

The training that was held earlier this month
was a complete success. The staff said they
really enjoyed it and felt as though they

learned a lot from the experience. With these
outstanding recipes in our cycle, I feel
confident in reaching our pledged goal."




Forward Food foundations training

Forward Food culinary workshop
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Forward Food culinary innovation workshop

Forward Food pro pilot

Follow us!

Instagram: @ForwardFoodCollaborative

Facebook: @ForwardFoodCollaborative
LinkedIn: @ForwardFoodCollaborative
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rurward Food product exploration training

Celebration events

Previous training requirement: none
Minimum number of attendees: varies
Type and length of training: one-day in-person event

We offer help planning celebration events for all accounts that achieve their goal(s).
The celebration event will be tailored to the account, but could include a
plant-based dining hall takeover, photo and press opportunities, customer
engagement opportunities and more. Each pledged account will receive a plaque
for recognition.
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Webinars

Forward Food Academy
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Find out more at
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