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The Sustainable Food credit is not very complex. A template provided by the USGBC is 
maintained based on the cost of the materials. The cost premium can be moderate to none. A few 
vendors in the West Michigan area are already experimenting with the requirements of the credit. 
Their markets include buildings intending to certify as a LEED project, and organizations with a 
sustainability mission.  

The Sustainable Food credit is positioned to transform the local agricultural economies, just as 
LEED has transformed the marketplace for construction materials. As demand builds for 
sustainable food, local suppliers will find reason to become accredited by pre-certified 
sustainable foods organizations, and to capitalize on the double bonus offered by the LEED 
system, creating competition in the agricultural sector to become more sustainable.  

Food buyers will become more perceptive about purchasing regional materials, and vendors will 
find new markets for their products. Local vendors can capitalize on the reduced cost of 
transporting their product to market as energy costs consume more of their operating expenses.  

Consider the Felt Mansion in Saugatuck, which is developing a sustainable menu for the 
weddings and corporate retreats it hosts. Patty Hoezee-Meyers has fully embraced the 
Sustainable Foods credit by working with local caterers. The vendors have been pleased to see a 
program that acknowledges the importance of locally grown produce. Minus some early issues 
regarding documentation, acceptance of the program is growing.  

Patty's enthusiasm for sustainable food is founded in the historic context of the building site. The 
Felt Mansion was originally built to be nearly self-sufficient, with land that once supported 
gardens, vineyards, orchards and livestock.  

The growing awareness of the connection between sustainable agriculture and individual health 
closely parallels the building research that ties the quality of indoor environments to the health of 
occupants. Now sustainable agriculture and sustainable building are linked to support healthy 
bodies in a healthy environment, for a sustainable future.  

For a fascinating read on sustainable agriculture, pick up Michael Pollan's book, "The 
Omnivore's Dilemma."  

The U.S. Green Building Council is a coalition of leaders from across the building industry 
working to promote environmentally responsible, profitable and healthy places to live and work. 
The West Michigan Chapter provides and develops leadership through affiliations and education 
at all levels. Please send comments and column proposals to chuck.otto1@gmail.com.   

  

 


