
 

     
  

Forward Food 
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  We Work To... 

Get more plant-based Offer services and 
options on menus. supports free of charge. 

Help with cooking, Change the food 
menuing and promotion. system for the better. 
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Toronto Shelter & Support Services 

Photos by Jen Squires 



   

       

Opportunities in Children’s Services 
Menus from the CCLC 

Menu provided by the University of Guelph CCLC 



   
    

       

Opportunities in Children’s Services 
Main Nutritional Analysis from the CCLC 

Analysis provided by the University of Guelph CCLC 



    

 
    

  

 
    

 

 
    
   

 
    

 

    
  

    
   

     
   

       

    

  

Opportunities in SS & Long-Term Care 
Tips: 

• Choose easy-to-chew 
protein options, like tofu Lunch 1 tempeh bacon sandwich on whole-grain bread ~23g 
and soft beans with hummus, plus small bean salad 

Meal/Snack Menu Item Protein 

Breakfast 2 cups smoothie with kale, berries, hempseeds, 
and plant protein powder 

~20g 

• Maintain the same overall 
style of food, making 

Dinner 1 stuffed bell pepper with quinoa, beans or 
lentils, and spinach filling 

~9g 

swaps within recipes Beverage 1 cup unsweetened, fortified soy milk (by itself ~8g 

• Boost protein by adding or in a smoothie, milkshake or latte) 

beans, seeds, or nut/seed Snack 1 baked apple with cinnamon, walnuts ~2g 
butters to smoothies, 
cereals, salads, soups, 
rice and pasta dishes, etc. 

Snack 

Dessert 

Total 

¼ trail mix 

Chickpea blondie 

~5g 

~3g 

~70g 



 This is a Movement 



 

 

       

       

         

     

    

     

This is Urgent 

“The global agrifood system has been largely 

overlooked in the fight against climate change. 

Yet, greenhouse gas emissions from the agrifood 

system are so big that they alone could cause 

the world to miss the goal of keeping global 

average temperatures from rising above 1.5 

centigrade compared to preindustrial levels.” 

- World Bank Report, May 2024 



  

   

   

  

   

    

  

   

  

 

 

  

 

 

Benefits of Prioritizing Plants 

• Reduced GHG emissions 

• Reduced deforestation, biodiversity loss 

• Reduced land use, change 

• Reduced water use 

• Reduced risk of pandemics 

• Reduced risk of antimicrobial resistance 

• Reduced food costs 

• Improved health and nutrition 

• Improved food security 

• Improved accessibility/safety 

• Improved inclusivity 

• Improved animal welfare 

• Improved community wellbeing 

• Improved working conditions 



           
    

     
      

     
                

     

        

         

Recommendations 

• Commit to replacing animal-based foods (beef and dairy especially) with plant-based 
ones as much as possible 

• Focus on centre-of-the-plate proteins and increasing items like fruits, vegetables and 
whole grains (options 1 and 2 in the report) 

• Note: to adopt the EAT-Lancet diet, we would need to reduce beef consumption by 
80%; lamb by 70%; milk by 27%; pork by 87%; chicken by 49%; and eggs by 52% 

• Consider signing the Forward Food pledge for all divisions 

• Typical commitment: to increase plant-based purchasing by at least 20% 

• Other options: to make plant-based items the default or at least 50% of menus 



    

Questions? 
Riana Topan, Senior Campaign Manager, rtopan@hsi.org 

mailto:rtopan@hsi.org



