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What is the 

current problem?

• Food insecurity is on the rise in the 
U.S. and across the globe.

• Food insecurity occurs when an 
individual or a family has disrupted 
eating patterns, insufficient food or 
food access problems 

• 1 in 6 children live in a food insecure 
home

• 91% of High School students do not 
eat enough fruits and vegetables 
(according to the last CNHA)



Why is this 
so 

important?

• Food insecurity impacts our health. A poor 
diet has been linked to many chronic health 
conditions including diabetes, hypertension, 
depression and anxiety.

• 1 in 10 adults have Type 2 Diabetes

• By 2050, the CDC projects that 1 in 3 individuals 
will have Type 2 Diabetes

• Nearly ½ of ALL adults have hypertension (119.9 
million).

• Almost ½ of ALL adults have symptoms of 
anxiety or depression.

• 15% of children have been diagnosed 



How can we 

help?

• Approach Food as Medicine!

• Address Nutrition Insecurity and 
Food Insecurity

• Diets high in fruits and 
vegetables reduce 
cardiovascular risk.



Our FoodRX program 
is developed
Logan Health Whitefish partnered with Land 
to Hand in 2018 to create the Food Rx 
program.

Expanded in 2021 with further partnerships 
and grant funding and now includes 8 clinics 
and the Flathead Food Bank.

Our mission is to 

build a strong 

community food 

system that fosters 

socially just ways of 

accessing food.



How does this play a role in our School Based 

Health Centers?

Assess for Food Insecurity regularly

• Within the past 12 months we worried whether 
our food would run out before we got money to 
buy more.

• Never true, sometimes true or always true

• Within the past 12 months the food we bought 
just didn’t last and we didn’t have money to get 
more.

• Never true, sometimes true or always true

Enroll in Food Rx program and LEARN 
how to incorporate fresh fruits and 

vegetables into each meal



How the program 

works

• SBHC staff assists student and family to complete enrollment 
packet

• In person or over the phone registration

• Receive confirmation and contact information from Land to 
Hand Staff

• Every two weeks, pick up food box or attend Farmers Market 
through the summer months

• Receive recipes, storage instructions, preparation 
instructions and even food staples such as flour, olive oil and 
lemon juice!

• SBHC records health metrics at regular visits to assess BMI, 
height, weight, BP, HR and depression status



How is it 

going?

• We started with 5 families 
(roughly 20 participants)

• We now have over 52 
families (roughly 170 
participants)

• Additionally, we have 15 
families – 32 participants 
that receive a market only 
share.

• Initial patient surveys 

• Families state that 
less than 50% of the 
food they eat is 
healthy.

• Low to average energy 
levels

• Fruit/vegetable intake 
is 3 days a week or 
less

• Most families also 
qualify for SNAP

• Energy levels 
increased, fruit and 
veggie intake 
increased!



Why this matters

• We also offer the program to our 
primary care clinics and our 
diabetes clinic.

• Our metrics indicate overall 
improvement in A1C, BP and 
weight.

• “The Food Rx program did so 
many great things for me. I’ve 
learned about new vegetables, 
tried them out, and I’ve lost so 
much weight – over 70 lbs! It 

really helped me out.” 
•

Toni – Food Rx Participant



Thank you!
Brittany Coburn NP-C –School Based Health Center Program Director

bcoburn@logan.org

Gretchen Boyer-Executive Director, Land to Hand Montana

gretchen@landtohandmt.org  | landtohandmt.org
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