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Formerly called the Humane
Society of the United States and
Humane Society International



Partnering with Humane World for Animals has 
been instrumental in our mission to champion a 
plant-based, sustainable menu program. Their 
support has propelled us towards increasing 
plant-based meals to represent 50% of our 
menu offerings by 2027."

Introducing our food service 
industry menu of services
Int roduct ion

?  Mar t a Hernandez, vice president of culinary, HHS, LLC.
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What we offer at a glance

Goal and glidepat h developm ent

Consult ing and advisory services

Consum er  engagem ent  and m arket ing 

suppor t

Recipe and m enu suppor t

Greenhouse gas assessm ent s

Training and em ployee engagem en t

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. 

https://www.forwardfood.org/pledge/
https://www.forwardfood.org/pledge/
https://www.forwardfood.org/pledge/


Humane World for Animals' food service innovation team is 

equipped with culinary specialists, registered dietit ians, marketing 

and training specialists, outreach coordinators and environmental 

scientists. Our team is well-versed in working with food service 

professionals across market segments to help create plant-based 

solutions that support unique organizational goals and needs with 

customized approaches and solutions. 

You can learn m ore about  t he Forward 
Food Pledge and sign t he pledge here.

Our food service innovation team at Humane World for Animals 

will work with you to develop realistic, yet impactful goals that 

make sense for your operations. We can support your team in 

setting goals around increasing plant-based meals in addit ion to 

setting goals around reducing purchases of animal proteins.

 

After sett ing a goal by signing our Forward Food Pledge, we can 

then assist your team in developing a glidepath with incremental, 

annual targets to ensure you reach your goal.

Goal and glidepath 
development
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Consulting and advisory 
services

Sign the Forward Food Pledge
You can learn m ore about  t he Forward Food Pledge and 
sign t he pledge here.

https://www.forwardfood.org/pledge/


See more
We have hundreds of  non-propr iet ary recipes for  
food service professionals available on our  
websit e here.

Consumer engagement and 
marketing support
Humane World for Animals' food service innovation team has 

communications and marketing experts who can help you develop 

effective strategies to increase take-rate and help you stand out as a 

leader in the food service industry. We can provide marketing tips and 

tricks, assist with press releases and social media advertising, ideation 

for customized promotional materials, consumer engagement event 

support and more to support your init iatives.
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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 
We have hundreds of  non-propr iet ary recipes 
for  food service professionals available on our  
websit e here.

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


Greenhouse gas assessment 
case study
We collaborat ed w it h Whit sons Culinary Group, one of  t he 
t op 50 food service m anagem ent  com panies in t he Unit ed 
St at es, on a vir t ual m enu pilot . Dur ing t he m enu pilot , 12 
account s ut i l ized our  GHG m enu subst it ut ion t racker  and 
swapped one plant -based m eal for  one non-plant -based 
m eal t w ice per  week. Af t er  four  weeks, t he par t icipat ing 
account s elim inat ed over  18,000 pounds of  carbon 
equivalent  em issions. 

The evidence is clear that the environmental impact of consuming 

a plant-based diet is far superior to that of consuming animal 

products. But how much better? And furthermore, how much 

better for your business? The Humane World for Animals' team 

can help you analyze purchases to establish baselines for your 

current carbon footprint, and then help make strategic menu 

changes to reduce your company?s impact on the environment.

Greenhouse gas 
assessments

We of fer  a var iet y of  ways t o t rack  your  account 's greenhouse 
gas (GHG) em issions and savings including:
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1. Food purchase GHG assessm ent  - In collaboration with WSP, 

we can assess your GHG emissions 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.

2. Food purchase carbon, wat er  and land assessm ent  - 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 m enu swap calculat ion - 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 t ime.



v
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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."

?  Chef  Germ an Alvarado, culinary director, Smith College 

Training and employee 
engagement
Menu of  t rain ings and event s

We of fer  m any dif ferent  form at s and 
st yles of  t rain ings including:

- In person and vir t ual culinary 

t rain ings 

- Forward Food Academ y online 

cur r iculum

- Webinars 

- Celebrat ion event s



Forward Food foundat ions t rain ing 
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Previous t rain ing requirem ent : none

Minim um  num ber  of  at t endees: 12

Type and lengt h of  t rain ing:  one-hour virtual session, followed by a 

six-week pilot, and a one-hour virtual roundtable session

This virtual training is designed to help accounts increase their  

plant-based offerings. Participants will learn about the value, benefits of 

and demand for plant-based foods. The training begins with a virtual 

presentation on key plant-based culinary techniques and marketing 

strategies. Participants will then be given six weeks to menu carefully 

selected plant-based recipes, measure success using customer feedback 

and track impact with a simple greenhouse gas assessment. By the end, 

participants will have increased confidence in implementing plant-based 

options on menus and will be able to identify opportunit ies for expanding 

plant-based offerings in the future.

Previous t rain ing requirem ent : Forward Food foundations training

Minim um  num ber  of  at t endees: 16 

Type and lengt h of  t rain ing: One-two day in-person training, followed by 

an eight-week menu pilot, and a virtual roundtable session  

This in-person training provides a highly educational, hands-on learning 

experience. Participants will be introduced to ingredients unique to the 

plant-based kitchen and learn through culinary demonstrations and recipe 

execution.  Participants will then be given eight weeks to menu carefully 

selected plant-based recipes, measure success using customer feedback and 

track impact with a simple greenhouse gas assessment. By the end, 

participants will understand how to modify tradit ional recipes with 

plant-based substitutions for maximum customer satisfaction. 

Forward Food culinary workshop



Previous t rain ing requirem ent : Forward Food foundations training 

Minim um  num ber  of  at t endees: 16 attendees 

Type and lengt h of  t rain ing: one-day in-person training, followed by an 

eight-week menu pilot, and a one-hour virtual roundtable session   

This in-person training allows chefs to participate in an innovation session 

where they will have the opportunity to create new plant-based recipes 

using existing ingredients and/or products in their own kitchen. The recipes 

created during this training will then be implemented in an eight-week 

menu pilot. By the end, participants will feel inspired to update and enhance 

their plant-based menus. 

Forward Food culinary innovat ion workshop 

Previous t rain ing requirem ent : Forward Food foundations training 

Minim um  num ber  of  at t endees: 12 attendees 

Type and lengt h of  t rain ing: one-hour virtual session, two weeks to plan 

menus, a six-month pilot, and a one-hour virtual roundtable session 

This virtual training focuses on increasing menu take rates by exploring four 

activation strategies. Participants will learn about current and future food 

trends, how to implement whole food plant-based options, meat analogues, 

and balanced proteins, how to effectively name plant-based menu items and 

effective marketing strategies to increase plant-based sales. Participants will 

then be given two weeks to plan menus and six months to pilot an activation 

strategy of their choice. By the end, participants will feel confident 

implementing new strategies to increase the take rate of their plant-based 

entrees.

Forward Food pro pilot
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Follow us!
Inst agram : @ForwardFoodCollaborat ive

Facebook: @ForwardFoodCollaborat ive

LinkedIn: @ForwardFoodCollaborat ive

https://www.instagram.com/forwardfoodcollaborative/
https://www.facebook.com/ForwardFoodCollaborative
https://www.linkedin.com/company/forwardfoodcollaborative


Previous t rain ing requirem ent : Forward Food foundations training and either 

Forward Food culinary workshop or Forward Food culinary innovation workshop

Minim um  num ber  of  at t endees: 12 attendees 

Type and lengt h of  t rain ing: one-hour virtual session, followed by one-two weeks 

of product testing/recipe innovation, and a one-hour virtual roundtable session  

This intermediate level, virtual training provides a comprehensive exploration of 

plant-based menu development featuring plant-based convenience products. 

Upon completing a product analysis form, participants will receive plant-based 

products to sample. Participants will learn the benefits of incorporating 

plant-based products on menus, explore culinary and marketing applications for 

these products, and spend time innovating recipes with the products. The training 

concludes with a roundtable discussion where participants share new recipes, 

provide feedback, and discuss future menu integration. By the end, chefs will have 

developed new plant-based recipes, learned effective ways to incorporate these 

items into their menus, and deepened their knowledge of plant-based products.

Forward Food product  explorat ion t rain ing
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Celebrat ion event s 

Previous t rain ing requirem ent : none

Minim um  num ber  of  at t endees: varies 

Type and lengt h of  t rain ing: 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 opportunit ies, customer 

engagement opportunit ies and more. Each pledged account will receive a plaque 

for recognit ion.



Previous t rain ing requirem ent : none

Minim um  num ber  of  at t endees: none

Lengt h of  t rain ing: one hour

Our one-hour webinars are designed to educate food service 

professionals on a variety of topics in short, digestible segments. 

Webinar topics range from the environmental sustainability of 

plant-based food choices to top tier marketing applications and 

everything in between.
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Webinars

Previous t rain ing requirem ent : none

Minim um  num ber  of  at t endees: none

Lengt h of  t rain ing: varies

Our new online educational platform offers a variety of 

self-paced courses designed to equip food service professionals 

with the skills and knowledge needed to implement and elevate 

plant-based menus in their operations. New courses will be 

added regularly to cover different topics and skill levels. Our 

introductory course helps participants enhance their plant-based 

culinary skills to create delicious and appealing plant-based 

dishes. 

Forward Food Academ y 



Find out more at 
ForwardFood.org

Photo credit: Cover: Marko Jan/Getty Images; Page 3: Mohamed Alqamoussi/Humane World for Animals; Page 4: Steven Seighman/For Humane World for Animals;
Page 5: Natalie Walters/Unsplash; Page 6: Lance Murphey/AP Images for Humane World for Animals; Page 7: Steven Seighman/For Humane World for Animals; Page 7: Colin 

Hatherill/CHat Photography; Page 8: Steven Seighman/For Humane World for Animals; Page 9: Mohamed Alqamoussi/Humane World for Animals


	Menu of services_standard 2026
	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11


