Silver Diner Fact Sheet

Eat Well, Do Well



Eat Well

· Organic meat comes from animals that were not fed antibiotics, injected with hormones, fed genetically modified foods or had their genes modified. 
· Hormones given to animals to boost milk production and fatten cattle as well as antibiotics given to animals to prevent disease affect the animals and those who consume their meat or milk. Excess levels are suspected of causing breast, colon and prostate cancer in people. 
· On average, most produce in the U.S. travels 1,500 miles and is picked 8 days before being placed on grocery store shelves. 
· Locally grown produce spends less time in transit so chemicals and preservatives do not need to be used. This results in a noticeably fresher, better taste. 
· About 40% of U.S. fruit is produced overseas and 9% of our red meat comes from foreign countries, some as far away as Australia and New Zealand. 

· Mass-produced grocery store bread might have nearly 20 ingredients; artisan breads, have closer to four: flour, water, yeast and salt. 

· Produce bought locally is picked just days before it is delivered.
· Eating organic foods helps you avoid ingesting chemicals and helps your community by eliminating chemical waste in your neighborhoods. 
· Pesticides are not used on the food or the land of organic produce and meats. Studies suggest that farm fresh foods are healthier for you because they are higher in vital minerals and vitamins.
Do Well
· In most communities today, food is purchased entirely at a grocery store or market, with only about 7% of local food dollars staying in the community. 
· Small farms are an economical asset to the community, re-investing money into the local economy. 
· People who only eat locally grown foods are called “locavores.”

· When more food dollars stay in the community, through buying local, they are transformed into thriving main streets and local jobs. 
· Purchasing local, commonly defined as within 250 miles of a location, reduces the use of fossil fuels for travel and helps protect the environment from harmful exhaust fumes by limiting the distance between farm and customer.
· Less paper and plastic packaging is needed to keep fresh food when it is shipped locally. 

Silver Diner Helps
· Silver Diner uses local farms to provide local and fresh ingredients on their menu, benefitting the economic health of the local community. 
· Kreider Farms, a completely-self sustained, eco-friendly and hormone-free, local farm provide Silver Diner’s milk.
· Silver Diner’s local produce and meats make it from the farm to the table in less than 48 hours, compared to the average 7-8 days for the majority of non-local foods. Silver Diner’s menu offers foods with zero trans fats and also features a gluten free section.
· Approximately half of the items on Silver Diner’s menu feature at least one local ingredient, varying by season.
· Silver Diner has committed to helping fight childhood obesity and undernourishment by partnering with Action for Healthy Kids and Virginia Food System Council to generate funding for healthier school lunches and physical activity programs. From May 2010 to June 2011, Silver Diner is donating 1% of Eat Well, Do Well loyalty card annual sales to local schools to improve school lunches and fitness programs, totaling approximately $150,000.
