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UC SAN DIEGO CENTER FOR COMMUNITY HEALTH AIMS 
TO TRANSFORM HEALTH AND WELLNESS IN DIVERSE 
COMMUNITIES BY IMPROVING HEALTH EQUITY.

THE LIVE WELL @ WORK INITIATIVE IS A PROJECT OF LIVE WELL SAN DIEGO: HEALTHY WORKS 

AND IS  IMPLEMENTED BY UC SAN DIEGO CENTER FOR COMMUNITY HEALTH. 

THESE ACTIVITIES SUPPORT LIVE WELL SAN DIEGO, THE COUNTY OF SAN DIEGO'S VISION OF A 

REGION THAT IS BUILDING BETTER HEALTH, LIVING SAFELY, AND THRIVING.  



SESSION OVERVIEW
Background on San Diego Workforce

Live Well @ Work Employer Engagement Model

Healthy Workplace Environment and Policy Strategies 

Business Case Studies and Best Practices 

Resources for Businesses  

Question and Answer  



<1%

77,236

1,590,800

 of region's companies have more 

than 250 workers

total workers in the labor 

force 

total number of 

businesses 

*Source: San Diego Tourism Authority 2015 Annual Report



HOSPITALITY - TOURISM - AGRICULTURE - GAMING 

RETAIL - NON-PROFIT - HEALTHCARE



The first step in creating a wellness 

program is to assess how well the

business currently supports its 

wellness efforts. Based on the 

results from the Live Well @ Work 

Health Scorecard, we generate a 

personalized action plan.

ENGAGEMENT

EDUCATION

ASSESSMENT

We provide tailored tools to form or 

enhance the business' wellness 

committee. With our help, the 

committee regularly evaluates, 

refines, and adapts the program to 

keep staff engaged. 

We offer marketing materials and 

educational tools—posters, 

cookbooks, newsletters, and 

signage—to increase employees' 

health knowledge and program 

awareness. 



Each business receives ongoing 

technical assistance to positively 

transform their work environment. 

We use simple, low-cost 

environmental changes to help 

improve the culture of health.

POLICY

ENVIRONMENT

To ensure that the environmental 

changes are long-lasting, we 

support businesses and provide 

template language in developing 

organizational wellness policies. 



HEALTHY FOOD 
LANDSCAPE AT WORK 



HEALTHY 
CAFETERIA

BREAK ROOMS 

COMMON AREAS 

SNACK BARS



CASE STUDY 

Estancia La Jolla 
Hotel & Spa  

 

Hospitality 

 

300 employees 

 

1 location  

 

Healthy employee 

cafeteria makeover 

 

 



POSTERS

TABLE TENTS 



SALAD BAR CLINGS



ESTANICA LA JOLLA HOTEL & SPA - LA JOLLA, CA



Engage chef and/or cafeteria owner from the beginning to 

gain their support in making changes. 

Conduct Healthy Cafeteria Assessment to understand 

food landscape.

Administer employee feedback survey to determine 

interest levels and desired changes.

Set nutrition standards for snacks and prepared meals 

(e.g., salt, sugar, fat, fried foods).

Consider pricing, placement, portions, and promotion of 

healthy items vs. unhealthier items. 

HEALTHY CAFETERIA MAKEOVER



HYDRATION 
STATIONS



CASE STUDY 

Pardee Tree Nursery  
 

Agriculture 

 

71 employees  

 

1 location 

 

Water refi l l ing 

stations

 

 



PARDEE TREE NURSERY - OCEANSIDE, CA



HYDRATION STATIONS
Assess all work environments and work locations—one station 

may not be enough.

Determine what type of station works best for the environment 

(e.g., refillable water bottle station, reverse osmosis system, 

water cooler).

Be mindful of additional costs that may be incurred (e.g., water 

delivery service, utilities) and factor into operational expenses.

Post educational signage nearby the water station to 

encourage use.

Offer educational workshops through community partners on 

health impacts of sugary drinks. 



HEALTHY 
VENDING

FOOD & BEVERAGES



CASE STUDY 

Goodwill Industries 
 

Retail/non-profit 

 

1,200 employees  

(approx. 20 

employees/site) 

 

52 locations  

 

Healthy vending 

options 

 

 



GOODWILL INDUSTRIES - SAN DIEGO COUNTY



HEALTHY VENDING
Review current vending contract and sales data to determine 

timeline and inform goals. 

Define "healthy" and set a stocking percentage goal to 

meet (e.g., 50% healthy foods/beverages).   

Consider pricing, placement, and promotion of vending 

items, and include supportive language in new contract.

Ask employees for feedback and engage them in taste tests.

Adopt a healthy vending policy and integrate into 

worksite's policies and procedures handbook.

Identify wellness champion at worksite to monitor vending 

on a monthly basis. 



HEALTHY 
MEETINGS

EVENTS  

CELEBRATIONS 

FUNDRAISERS



CASE STUDY 

American Red Cross 
WIC 

Non-profit  

78 employees  

7 locations 

Healthy meetings and 

events 



Healthy foods and 

beverages

Environmental 

sustainability

Physical activity

Tobacco-free

Lactation accommodation



AMERICAN RED CROSS WIC - SAN DIEGO, CA



HEALTHY MEETINGS AND EVENTS
Define the term "healthy" and prioritize categories to 

include in pledge/policy. 

Review template language with wellness committee, and 

send final version to upper management for approval.  

Display pledge in conference rooms and/or break rooms to 

remind employees of worksite's commitment.

Formally launch the pledge in a creative way to engage 

employees (e.g., recipe competition, healthy 

afternoon snack break).

Move focus beyond nutrition standards and emphasize 

other areas of wellness (e.g., sustainability practices).     



RESOURCE LIBRARY 
Healthy Cafeteria Assessment Tool 

Healthy Vending Guide 

Meet Well Pledge Instructions

Sample Policy Language 

Eat Well Practices

Posters and Signage 

Educational Materials 

Case Studies 
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T H A N K  Y O U !
Rache l  Kramer ,  r lk ramer@ucsd.edu   

Live Well @ Work is funded in part by the USDA SNAP-Ed, an equal opportunity provider and employer, and the Centers for Disease
Control and Prevention.


