


 A few housekeeping details… 
 

• You may download a PDF of the slide deck from the Materials pod 
• The webinar will be recorded and made available for viewing on NRC’s website 
• Please share comments and questions in the Comments and Questions pod 
• Please chat with OPHA Host if you require technical assistance  

 

 

Nutrition Resource Centre – www.nutritionrc.ca   

http://www.nutritionrc.ca/


FRESH-IT Waterloo Region: 

The FRESH-IT network is led by Dr. Catherine L. Mah at Memorial University in collaboration with                         

Dr. Leia Minaker at the University of Waterloo, supported by the Canadian Institutes of Health Research        

(CIHR FRN # KAL139697) 



About us… 

Nutrition Resource Centre 

• Operating under the Ontario Public Health Association 
since 1999  

• Formerly funded by Ontario’s Ministry of Health and Long-
Term  

• Since April 2018, NRC is building a new centre and 
sustainable business model - available for consultation and 
other services 

• Supported in part by funding generously  provided by the 
Helderleigh  Foundation 

 



NRC Consultation Services 

 
Team of Registered Dietitians and public health  professionals 

• Expertise in food, nutrition, healthy eating 

• Expertise in public health – applying evidence-based health 
promotion strategies, program planning, implementation, 
evaluation and policy 

Provide consultation and support services:   

• KTE training and educational services  (e.g., resource development, 
fact sheets, toolkits, webinars, workshops, communications, etc.)  

• Consultations to provide evidence synthesis, technical advice, 
recommendations and strategies  

• Group facilitation and consultation services, bringing together 
diverse practitioners and sectors 

 

Contact us to request a service: www.nutritionrc.ca 

 
 

http://opha.on.ca/Nutrition-Resource-Centre/consultations.aspx




 

Wendy Smith   
 
 
 

Wendy Smith has been employed in the institutional 
food service industry for over 25 years. Within this 
sector, she has worked in a range of areas including 
food production, clinical nutrition and procurement.  
 
Wendy’s professional history has provided years of 
hands-on healthcare experience, as well as an 
understanding of the challenge to provide high quality 
nutritious food on a limited organizational budget that 
is faced by all healthcare food service providers.  
 
Wendy is experienced in providing consultation 
services to the foodservice industry to help increase 
local procurement opportunities and vendor 
education for institutional procurement in Ontario. 
  



A better way to quality for institutional 
food procurement 

 

Exploring the benefits of a nonprofit group 
purchasing model 

 

Friday, November 2, 2018 





Who are we? 

• What is now known as MEALsource began in 1992 when St. Joseph’s 
Health System, Group Purchasing Organization was created  

• Currently facilitate the contract process for 29 Member operations which 
include: 

• Hospitals / Acute Care 

• Complex Continuing Care 

• Long-term Care 

• Mental Health / Addictions 

• Ontario Student Nutrition Programs 

• Nonprofit Shelters 

 

 

 



• As a nonprofit GPO, we focus on overall best value and lowest 
pricing.  

• MEALsource Members acknowledge their role as anchor 
institutions in their communities as well as the opportunity to 
support the food system in Ontario 

• Members choose the products that best suit their needs - with 
committed volume, there is no ‘list’ of approved products 

Bringing Value 



How it Works 

MEALsource is unique in many ways: 
• Facilitate a 2-stage RFP process by contract category 

• First, Members determine the products they wish to buy and that list is 
posted on Merx for any interested manufacturers to bid. There is no fee 
to participate in our RFPs. Products are evaluated for price, nutritional 
acceptance, performance and palatability by each Member 

• Using a Vendor of Record process, we have prequalified distributors bid 
on delivery for each category of goods using the specific list of awarded 
products from stage one 

• Contracts are one year with a second year option 

• 100% of manufacturer/producer rebates offered in our process are 
returned to the Member who purchased the goods 

 

 



Why not just buy what we want? 

• We are accountable to the Broader Public Sector (BPS), which is the 
division of government that oversees the expenditure of your tax dollars 

• The BPS Procurement Directive was established and implemented to 
ensure that BPS organizations procure goods in a responsible, ethical, fair 
and transparent manner 

• In addition, we must adhere to other Federal and Provincial regulations and 
legislation which includes trade agreements such as CETA, CFTA and 
USCMA 

• http://www.doingbusiness.mgs.gov.on.ca/mbs/psb/psb.nsf/English/BPSSC-Sec 



Early 2011 



In just one year, through 
vendor and Member 
education, we increased 
our Product of Ontario 
spend within contracts 
by 6%, growing our 
total spend to 17%. 



Get to know what is available in your backyard 



Get creative with your cooking systems and menu offerings 



Burlodge 
Canada Refresh 
recipe book.  
Greenbelt 
project 2013 



Protein RFP – Digging Deep 
Research your procurement policies 
and whether they make sense in the 
current environment.  
Example: Federal vs. Provincial  
Meat Inspection. 



Winning Strategies 

• Many of our Members track their Product of Ontario spend, so we request 
that all manufacturers declare the origin of the product when submitting 
their RFP response for tracking purposes 

• Find and educate local producers of the products you’re looking to source 
and invite their participation in the RFP process 

• Be clear about the nutritional, sustainability and quality requirements that 
you will evaluate 

• Insist that the distributor who is delivering your products carry the 
awarded products in their warehouse which invites others to purchase 
those product as well 

• Institutional food service managers have limited time and resources.  
Research what is already happening to see if you can jump in 

 



• It is easy to ask a produce wholesaler for a product’s origin and set a 
simple standard, e.g., “Going forward, we would like a list of the available 
product of Ontario identified on our weekly produce quotation” 

• Provide additional support for new vendors that are awarded contracts 
to ensure a smooth transition into the supply chain 

• Get involved in projects and collaborations in your region to ensure that 
you are well educated on the availability as well as the barriers to 
acquiring high quality, locally sourced, ethically produced nourishment 
for your clients 

• Leverage the research of organizations like the Canadian Malnutrition 
Task Force to support your mission 

• Share what you learn with everyone!  There is nothing proprietary 
about supporting our food system 

Winning Strategies (continued) 



Government 

• Nutrition needs to be recognized as an important part of healing at the 
ministry level 

• Food budgets need to be relevant and protected in all areas of inpatient 
care 

• Set requirement to benchmark Product of Ontario purchases in BPS 
institutions. It’s difficult to decide where we need to go if we don’t know 
where we are. 

• Foodland Ontario could partner with menu management software 
companies and provide its logo for patient menus 

• Proven economic support within an institution’s community could be 
included in the Accreditation process. 

• Create a Quality Improvement Plan for high quality nourishment 

 

Forward Thinking 



Industry 

• Stop the cycle of vendors stating “Tell us what you want”, and 
institutions saying “Tell us what you have”. Let’s change our food system 
from a push to a pull 

• Bring Ontario’s smaller producers up to speed on the requirements of 
the BPS Procurement Directive, so that there is an understanding of 
expectations and outcomes 

Communities 

• Better recognition through local media and politicians to openly 
celebrate an institution’s efforts to enhance the patient meal experience 
with fresh local offerings 

 

Recommendations (continued) 



• Nutrition part of Healing 

• Protected Food Budget 

• Benchmark Product of Ontario Spend 

• Foodland Ontario Materials 

Key Takeaways 



Thank You! 

Wendy Smith 
wsmith@sjhs-gpo.ca 
http://www.sjhs-gpo.ca 



Questions? 



Final program & 

registration details at:  

 

www.nutritionrc.ca 

 

Unpacking Food Literacy: 

Innovation. Collaboration. 

Evidence. Action  

 

http://opha.on.ca/Nutrition-Resource-Centre/Events/Events/2018/NRC-2018-Forum-Unpacking-Food-Literacy.aspx


Thank you!  Keep in touch with us!      
 

 

 

 

 

 

 

 

 

 

 

 

 

Contact 
Donna Smith MPH, RD  

Policy and Program Consultant  

416.367.2034  

dsmith@opha.on.ca  

 

Address  
Nutrition Resource Centre 

44 Victoria Street, Unit 502 

Toronto, Ontario  

M5C 1Y2 

 

Social Media  
Facebook.com  

Twitter.com - @NutritionRC 

Youtube.com -Nutrition Resource 
Centre OPHA 

foodandhealthtoday.com   -  
2017  NRC Forum Videos 

http://www.opha.on.ca/
mailto:dsmith@opha.on.ca
https://www.facebook.com/nutritionrc/?rc=p
https://www.youtube.com/channel/UCTlAMIFneq2PWIsWh-cXIgw
http://foodandhealthtoday.com/

