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How to navigate this handbook?

General page:

Source with

Chapter headline

3.1. Glossary of terms and abbreviations

WSFA: The “Whole School Food Approach” (WSFA) is a
method for developing a healthy and sustainable food cul-
ture in and around schools. It is an evidence-based interven-
tion that contributes to community-wide systemic change
and positively affects education, sustainability, inequalities,
communities and health. The WSFA sees schools from pre-
schools to secondary schools as catalysts for sustaina-
ble food system change. The method integrates food and
education: it addresses the composition of school meals
and the functioning of school canteens, includes practical
teaching, learning activities and the active participation of
pupils and teachers, and involves the wider school com-
munity (including caregivers, farmers, businesses and civil

society).

Healthy, sustainable school diets (HSSD) are safe,
meet nutritional requirements according to students’ age
and individual needs, prevent non-communicable diseases
and malnutrition in all its forms, aim to level social inequa-
lities in dietary habits and health, are economically afforda-
ary accepted and likeable, and

SD are largely plant-based,

' for people, economy and

clickable Link

Protected designation of origin (PDO) is a type of
geographical indication of the European Union and the Uni-
ted Kingdom aimed at preserving the designations of erigin
of food-related products. The designation was created in
1992 and its main purpose is to designate products that
have been produced, processed and developed in a specific
geographical area, using the recognised know-how of local

producers and ingredients from the region concerned.
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Sustainable school food systems (SSFS) include
the full range of activities, components, and actors related
to the production, processing, distribution, cooking, serving,
consumption, and waste management of food in schools,
as well as the spaces and contexts where these processes
occur, and all the related educational practices, that promo-
te child and adolescent health in a way that is profitable for
each actor of the food value chain, respects the social and
cultural context, and safeguards, restores, and regenerates
natural resources and ecological processes while respec-
ting planetary boundaries. SSFS should be governed demo-
cratically in a participatory way by all its actors,including
farmers, procurers, chefs, teachers, pupils, parents, admi-
nistrative municipal and school staff, researchers, other

professionals, and policymakers, among others.

Planetary health diets: The planetary health diet
is flexible by providing guidelines to ranges of dif-
ferent food groups that together constitute an opti-
mal diet for human health and environmental sus-
tainability. It emphasises a plant-forward diet where
whole grains, fruits, vegetables, nuts and legumes com-
prise a greater proportion of foods consumed. Meat and
dairy constitute important parts of the diet but in signifi-
cantly smaller proportions than whole grains, fruits, vege-
tables, nuts and legumes. Source: EAT-Lancet Commission:

3> eatforum.org

Protected geographical indication (PGI) is a type
of geographical indication of the European Union and the
United Kingdom aimed at preserving the designations of
origin of food-related products. It emphasises the relation-
ship between the specific geographic region and the name
of the product, where a particular quality, reputation or ot-
her characteristic is essentially attributable to its geogra-

phical origin.
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Procurement target page:

Target headline

Target 3: GHG emissions reduction

Overall target

(&)

Overall target:
The greenhouse gas emissions associated with the production, transportation, consumption and

disposal of food will be measured and progressively reduced.

o

Il Ts onincreased vegetarian and plant-based food: Menus offered must include choices which promote the consumption
of pulses, vegetables, fruits, wholegrains and nuts while having a balanced nutrient intake for the consumer. Vegetarian and
plant-based options shall be available every day. At least once a week, the menu should consist of only vegetarian options,

with at least one meal being plant-based only.

Verification:

Tenderers must provide at least two examples of a weekly menu cycle offering nutritionally balanced meals which meet the

above requirements.

Good Practice: ‘Veggie Thursday’ in Ghent

Criteria & verification

..« day, school canteens do not serve meat or fish products, and occasionallv

y |
tional workshops to schoolchildren on the topics of vegetarianism, environmental sustainability an Tq rg et reg Iste r
The soup served is always vegetarian unless, for example, there is chicken soup on the menu. The proteir fo r q u i ck nqvigqti on

must be either hybrid and thus consist of 50% plant-based protein and 50% animal-based protein or 100%
tein. If a dish contains 100% animal-based protein, a dish with 100% plant-based protein must be served in 1.

At the end of the week, we always want to reach a 50/50 balance between plant based and animal protein.

.8 secured the services of catering providers which implement ‘Veggie Thursdav’ in =l

More Information: City of Ghent, 2009. Veggie Thursday - Detailed information. Bonn: ICLEI carbonn® Climate Registry. Available at: >> carbonn.org

Good practice box
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1. Executive summary

This handbook for innovative and sustainable public procurement of healthy school meals responds to the intensifying EU
policy debate on the role of public procurement as a driver of systemic change. In recent years, the European Commission
has stressed sustainable food procurement as a key lever for delivering healthier diets, climate action, and social equity.
The handbook is closely aligned with the EU Public Procurement Directive (2014/24/EU), the EU Green Public Procurement
(GPP) criteria for food and catering, and the JRC Criteria for Sustainable Public Procurement (SPP) for Food, Food services,
and Vending machines (2025). It also reflects broader policy commitments under the European Green Deal and the Farm
to Fork Strategy, which aim to make sustainable food “the norm” across Europe. At the same time, it complements the EU
School Fruit, Vegetables and Milk Scheme and the European Child Guarantee, which directly target better child nutrition and

reduced poverty.

The handbook is designed primarily for public procurers and contracting authorities at

local, regional, and national levels who are responsible for food and catering tenders.

The aim is to support these authorities in integrating health,
sustainability, and social justice and equity objectives into
school and public meal contracts, while remaining fully
compliant with EU procurement law. By introducing innova-
tive criteria and models, the handbook provides pathways
for contracting authorities to raise their level of ambition
step by step, from minimum (core) to advanced criteria,
and illustrates, through good practice cases, how these
can be applied in real contexts. The criteria are structured
across the full procurement cycle (selection, technical spe-
cifications, award, contract performance) and offer two
levels of ambition: a core level for minimum sustainability
and health outcomes, and an advanced level for frontrunner

authorities seeking to go further.

In addition, the handbook reflects the Vision for Food and
Agriculture (European Commission, DG AGRI), which calls
for resilient farming systems, fair jobs across the food eco-
nomy, and strengthened rural-urban linkages. Public pro-
curement is highlighted as a lever for competitiveness and
resilience, ensuring that transitions to sustainable diets
also support farmers, SMEs, and food workers. By embed-
ding these objectives, the handbook shows how procure-
ment can simultaneously contribute to climate neutrality,
biodiversity protection, decent work, and strong local far-
ming systems though tenders that allow for participation

of small-scale farmers.

In addition, the handbook showcases innovative procurement approaches tested in European contexts, including:

« > Organic Districts (Italy), linking procurement to territorial agroecology;

* > Business-to-Business platforms (Belgium), connecting schools directly with small producers;

+ > Dynamic Purchasing Systems (UK), enabling flexible participation by SMEs; and

+ > Food procurement catalogues (Slovenia), enhancing transparency and traceability.

i J SCHOOLFOOD
! LCHANGE



‘ J SCHOOLFOOD 7
! LCHANGE



2. Background and acknowledgements

This Handbook has been produced as part of the Horizon 2020 funded project SchoolFood4Change (grant agreement No.
101036763), within Work Package 5 “Innovative, sustainable and healthy food procurement” led by ICLEI Europe.

About the project SchoolFood4Change

SchoolFood4Change is an EU-funded project running from January 2022 to June 2027, aiming to make school meals tasty,
enjoyable, educational and healthy for both people and the planet. It involves children, young people, parents, school staff,
canteen managers, cities, policy makers, researchers and experts to turn schools and canteens into places where nutritious,
sustainable food is served. Working with partner cities, the project promotes knowledge sharing, participation and educa-
tional activities in schools to strengthen young people’s understanding of healthy eating and empower them to advocate for
sustainable food habits in their communities. In this way, the project has already impacted more than one million children.
More than 1,400 cooks and kitchen heroes have been trained to help children learn better and grow every day. And more than

3,000 schools are already serving healthier meals across Europe. 2> Watch this video to find out more!

About ICLEI and ICLEI’s global CityFood Programme

ICLEI — Local Governments for Sustainability is a global network working with more than 2500+ local and regional govern-
ments committed to sustainable urban development. Active in 125+ countries, we influence sustainability policy and drive
local action for low emission, nature-based, equitable, resilient and circular development.

Since 2013, ICLEI's global »> CityFood Programme supports local and regional action for sustainable food systems to lever-

age the transformative power of food to build resilience.

Lead authors Quality review

* Amalia Ochoa (ICLEI Europe) * Cristina Sossan (City of Milan)

* Peter Defranceschi (ICLEI Europe) * Andrea Magarini (City of Milan)

* Monika Rut, PhD (ICLEI Europe) * Sabina Nicolella (Fondazione Ecosistemi)

* Francesca Novello (formerly ICLEI Europe)

* Francesca D’Addario (formerly ICLEI Europe)
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https://www.youtube.com/watch?v=MJLDZfDgZ7o&t=63s
http://www.cityfood-program.org/

Legal review Design
* Abby Semple LL.B Ph.D * Studio Cosmo

@.¢ Public * Dorina Meyer (ICLEI Europe)
¢|¢ Procurement Analysis

Contributions

The development of this handbook was coordinated by ICLEI Europe (ICLEI ES) and involved input from authors and experts
from more than fourteen countries. Public procurers, city representatives, nutritionists, schools, food scholars and practi-
tioners contributed examples, data and feedback that shaped the targets, criteria and innovative approaches presented in
this Handbook.

Funding

This deliverable is part of the SchoolFood4Change project, which has received funding from the European Union’s Horizon

2020 research and innovation programme under grant agreement No. 101036763.

Disclaimer

The sole responsibility for the content lies with the SchoolFood4Change project partners. The content does not necessarily
reflect the opinion of the European Commission. The European Commission is not responsible for any use that may be

made of the information contained herein.

Contact

* info@SchoolFood4Change.eu * cityfood@iclei.org

* > www.SchoolFood4Change.eu * 3> www.cityfood-program.org
* #SchoolFood4Change * #CityFood
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https://www.studio-cosmo.de/
http://www.schoolfood4change.eu/
http://www.cityfood-program.org/

3. Introduction to innovative, sustainable and healthy food
procurement criteria and approaches

In recent years, the question of how food and catering services are purchased for kindergartens, schools, universities, hos-
pitals, retirement homes, and other venues at which public meals are made accessible became an issue of public concern.
Local and regional governments are becoming more aware of the high costs associated with unhealthy diets and climate

change and are therefore more inclined to implement innovative food procurement criteria and approaches to achieve

change at all levels of the food systems, from farm to fork.

Public food procurement, as a decision-making tool for
purchasing goods and services, represents a dynamic
area of policy making with a potential of tackling multiple
issues simultaneously including social justice, planetary
health, and biodiversity conservation, to mention just a
few. For the purpose of this handbook, we define innova-

tive, sustainable and healthy public food procurement as a

Thus, innovative, sustainable and healthy public food procu-
rement not only strengthens environmental requirements
for planetary health diets, included in EU Green Public Pro-
curement (GPP) criteria but further expands the environ-
mental baseline significantly. This is achieved by placing
the focus on the social dimension of sustainable develop-

ment including nutritional health, socio-economic innovati-

cross-cutting policy field that can successfully contribute ons, food quality, regional resilience and sovereignty, and

to planetary health diets. In fact, procuring food for healthy food education which are important to achieve systemic

meals at affordable costs is key for nutrition security and transformative change at the wider societal scale.
an important means by which to end hunger. At the same
time, changes in eating patterns have a strong impact on
GHG emissions, since demand for public meals also drives

food production and associated emissions.

Still, public food procurement does not happen in isolation, and it is important to notice the enabling factors for implemen-

ting innovative, sustainable and healthy public food procurement.

* First, there is a need for inclusive governance, namely, the cooperation between different governance levels from local
and regional to national, European and global as well as across different policy departments, with a view to promoting

sustainability and health co-benefits linked to the public food procurement process.

* Second, market needs and challenges need to be understood better, so that procuring authorities and suppliers can
communicate their expectations, challenges and new ideas in a way that leads to more sustainable, accessible and

measurable contracting procedures.

* Finally, there is a need for knowledge infrastructures to be accessible to wider audiences to facilitate best practice
exchange and drive operational excellence in public food procurement through peer-to-peer learning and capacity

building.

SCHOOLFOOD
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3.1. Glossary of terms and abbreviations

WSFA: The “Whole School Food Approach” (WSFA) is a
method for developing a healthy and sustainable food cul-
turein and around schools. It is an evidence-based interven-
tion that contributes to community-wide systemic change
and positively affects education, sustainability, inequalities,
communities and health. The WSFA sees schools from pre-
schools to secondary schools as catalysts for sustaina-
ble food system change. The method integrates food and
education: it addresses the composition of school meals
and the functioning of school canteens, includes practical
teaching, learning activities and the active participation of
pupils and teachers, and involves the wider school com-
munity (including caregivers, farmers, businesses and civil

society).

Healthy, sustainable school diets (HSSD) are safe,
meet nutritional requirements according to students’ age
and individual needs, prevent non-communicable diseases
and malnutrition in all its forms, aim to level social inequa-
lities in dietary habits and health, are economically afforda-
ble, culturally adapted, sensory accepted and likeable, and
promote overall well being. HSSD are largely plant-based,
‘win-win-win’ diets, i.e., beneficial for people, economy and

the planet.

Protected designation of origin (PDO) is a type of
geographical indication of the European Union and the Uni-
ted Kingdom aimed at preserving the designations of origin
of food-related products. The designation was created in
1992 and its main purpose is to designate products that
have been produced, processed and developed in a specific
geographical area, using the recognised know-how of local

producers and ingredients from the region concerned.
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Sustainable school food systems (SSFS) include
the full range of activities, components, and actors related
to the production, processing, distribution, cooking, serving,
consumption, and waste management of food in schools,
as well as the spaces and contexts where these processes
occur, and all the related educational practices, that promo-
te child and adolescent health in a way that is profitable for
each actor of the food value chain, respects the social and
cultural context, and safeguards, restores, and regenerates
natural resources and ecological processes while respec-
ting planetary boundaries. SSFS should be governed demo-
cratically in a participatory way by all its actors,including
farmers, procurers, chefs, teachers, pupils, parents, admi-
nistrative municipal and school staff, researchers, other

professionals, and policymakers, among others.

Planetary health diets: The planetary health diet
is flexible by providing guidelines to ranges of dif-
ferent food groups that together constitute an opti-
mal diet for human health and environmental sus-
tainability. It emphasises a plant-forward diet where
whole grains, fruits, vegetables, nuts and legumes com-
prise a greater proportion of foods consumed. Meat and
dairy constitute important parts of the diet but in signifi-
cantly smaller proportions than whole grains, fruits, vege-
tables, nuts and legumes. Source: EAT-Lancet Commission:

> eatforum.org

Protected geographical indication (PGI) is a type
of geographical indication of the European Union and the
United Kingdom aimed at preserving the designations of
origin of food-related products. It emphasises the relation-
ship between the specific geographic region and the name
of the product, where a particular quality, reputation or ot-
her characteristic is essentially attributable to its geogra-

phical origin.

1


https://eatforum.org/eat-lancet-commission/the-
planetary-health-diet-and-you/

12

Menu planning: menu planning is the process
of deciding what to eat for each meal, including
the main and the side dishes and dessert. Source:

>> study.com

Sustainable Public Procurement (SPP): a pro-
cess by which public authorities seek to achieve an ap-
propriate balance between the three pillars of sustaina-
ble development - economic, social and environmental
— when procuring goods, services or works at all stages
of the project.1 The three pillars of sustainability are also
displayed as an entity by the United Nations Environ-
ment Programme, 2017, and Sustainability Goals, 2015.
A view of sustainable development is also mentioned as
a basis for the imposition of measures in the public pro-
curement directive (Directive 2014/24/EU, etc.). Source:

> stratkit.eu

Food procurement is an important component of SPP.
Indeed, in many countries, food and catering services are
among the main categories prioritised by the government
to include sustainability criteria in public procurement acti-
vities Source: (UNEP, 2017).

Vegetarian diets: A vegetarian diet is defined as
one that does not include meat (including fowl) or sea-
Source:

food, or products containing those foods.

99 pubmed.ncbi.nim.nih.gov

Disadvantaged/vulnerable groups: Disadvantaged
people could include any person who falls into one or more
of the following categories: (a) long-term unemployed (the
period may vary, e.g. people who have not been in regu-
lar paid employment for the previous 6 to 24 months); (b)
youth (e.g. between 15 and 24 years of age); (c) not ha-
ving attained an upper secondary educational or vocational
qualification (International Standard Classification of Edu-
cation 3), or has completed full-time education within the
last two years and has not previously obtained his or her
first regular paid employment; (d) over the age of 50 years;
(e) living as a single adult with one or more dependents; (f)
working in a sector or profession in a Member State where
the gender imbalance is higher than the average gender im-
balance across all economic sectors in that Member State
(e.g. 25 %), and belongs to that underrepresented gender
group; (g) members of an ethnic minority within a Member
State and/or requiring development of his or her linguistic,
vocational training or work experience profile to enhance
prospects of gaining access to stable employment; (h) who
may be considered at risk of poverty or severely deprived
(e.g. people in a condition of material deprivation, persons
living in households with very low work intensity, homeless,
etc.); (i) experiencing other conditions causing a situation
of vulnerability (e.g. domestic violence, persons suffering
from addictions, etc.) - Source: Buying Social (p., 59):

2> ec.europa.eu

Plant-rich diets: A diet in which plant-based pro-
duce makes up the majority of all foods consumed
but that permits small amounts of animal products, in-
cluding ruminant meat, to be eaten. The terms plant
forward diet and sustainable diet are also common-
ly used to refer to the same pattern of eating. Source:
World Resource Institute, PLAYBOOK FOR GUIDING DI-
NERS TOWARD PLANT-RICH DISHES IN FOOD SERVICE:
> wri.org

i J SCHOOLFOOD
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 https://study.com/academy/topic/menu-planning.html
 https://study.com/academy/topic/menu-planning.html
https://pubmed.ncbi.nlm.nih.gov/19562864/#:~:text=A%20vegetarian%20diet%20is%20defined,or%20products%20containing%20those%20foods
http://https://www.stratkit.eu/documents/4/Joint_BSR_Report_for_Sustainable_PPCS.pdf
https://ec.europa.eu/docsroom/documents/45767
https://www.wri.org/research/playbook-guiding-diners-toward-plant-rich-dishes-food-service

Short supply chain: According to the European
regulation (1305/2013),

food supply chain is a supply chain involving a limi-

rural development a short
ted number of economic operators, committed to co-
operation, local economic development, and maintai-
ning close geographical and social relations between
food producers, processors and consumers. Sources:

> eufic.org 2> ec.europa.eu 2> eur-lex.europa.eu

Ethical Trade: Ethical trade is about having confiden-
ce that the products and services we buy have not been
made at the expense of workers in global supply chains
enjoying their rights. It encompasses a breadth of inter-
national labour rights such as working hours, health and
safety, freedom of association and wages. Ethical trade
involves companies taking a series of recognised steps to
identify problems and improve working conditions, with a
focus on continuous improvement over time. The ethical
trade movement began in the 1990s when campaigns and
media exposés brought attention to the harsh conditions
of workers producing clothes, shoes, toys, food and other
consumables for multinational companies. (ETI) Source:

>? ethicaltrade.org

Socially responsible public procurement (SRPP)
aims to address the impact on society of the goods, ser-
vices and works purchased by the public sector. It recog-
nises that public buyers are not just interested in purcha-
sing at the lowest price or best value for money, but also
in ensuring that procurement achieves social benefits and
prevents or mitigates adverse social impacts during the
performance of the contract. Source: Buying Social (p., 59):

9> ec.europa.eu

’ SCHOOLFOOD
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Fair Trade: Fair Trade is a trading partnership, based
on dialogue, transparency and respect, that seeks grea-
ter equity in international trade. It contributes to sustai-
nable development by offering better trading conditions
to, and securing the rights of, marginalised producers
and workers - especially in the South. (FTAO) Source:

2> fairtrade-advocacy.org

Seasonalfood:Seasonalfoodisproducethatispurchased
and consumed around the time that it is harvested. Source:

> seasonalfoodquide.org

Small lots: The Public Procurement Directive (2014/24/
EU) (art 46) highlights the possibility to divide contracts
into lots and requires public buyers to explain where the
decision is taken not to do this. Use of lots as part of so-
cially responsible public procurement (SRPP) can ensure
that smaller operators or social enterprises can compete
- as they may not be able to deliver all aspects of a large

contract.

Social farming: Social Farming adopts a multifunc-
tional view of agriculture that combines farming with
social services/health care at local level. It can help to
improve social and environmental awareness, in ac-
cordance with social and solidarity principles. Source:

2> sofaredu.eu

Sustainable food systems (SFS): A sustainable
food system is a food system that delivers food security
and nutrition for all in such a way that the economic, social
and environmental bases to generate food security and nu-
trition for future generations are not compromised. Source:

> fao.org
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https://ec.europa.eu/docsroom/documents/45767
https://www.ethicaltrade.org/faq/what-ethical-trade
https://fairtrade-advocacy.org/definition-of-fair-trade/
https://www.eufic.org/en/food-production/article/short-food-supply-chains-reconnecting-producers-and-consumers
https://ec.europa.eu/eip/agriculture/sites/default/files/eip-agri_fg_innovative_food_supply_chain_ma
https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2013:347:0487:0548:en:PDF
https://www.seasonalfoodguide.org/why-eat-seasonally
https://sofaredu.eu/what-is-social-farming/
https://www.fao.org/3/ca2079en/CA2079EN.pdf
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3.2 Setting the scene for sustainable and healthy food procurement

SFAC aims at reducing the environmental footprint of the food system in Europe and improving school and public meals
in terms of health and food quality. Considering the freedom which contracting authorities have in determining the subject
matter of contracts (which product or service you want to purchase), and the legal obligation for any requirements to be
linked to the subject matter of the contract, it is recommended to clearly refer to health and sustainability objectives in this
phase of the process. This not only explicitly links the health and sustainability intentions or goals of the purchase, but also
clearly communicates the contracting authority’s ambition to the market. It is also recommended that the definition of the
subject matter is accompanied by an introduction to the policy goals that the contracting authority intends to achieve. Infor-
mation on the applicable local, regional or national food strategy can help provide a better picture. An example of how this

has been done successfully is provided below.

“Ghent en Garde": Sustainable Food Strategy in Ghent

As a local government, the City of Ghent wants to play a The City of Ghent wants to be a sustainable city and integ-
pioneering role in the development of a sustainable society. rates the three sustainability pillars in its day-to-day opera-
Integrating social and ecological considerations into busi- tions. In other words, the City of Ghent wants to be ecologi-
ness operations can make a major contribution to the sus- cally, socially and economically sustainable.

tainable development of our city (see I11.2 and I11.3).

The City of Ghent has developed a food strategy that focuses on the entire food chain from production, through processing
and distribution, to consumption and waste processing. The City of Ghent seeks to reduce the environmental impact of the

food system and wishes to reach both producers and consumers.

To this end, various objectives are pursued: In concrete terms, this is translated in the
present requirements as:

* Avisible, as short as possible, food chain * Organic food

* More sustainable food production and consumption * Sustainable logistics

e Stronger, social added value around food initiatives * Reducing food waste
* Reducing food waste * Sustainable packaging
° Maximum use of food waste as a raw material. ° Fair trade

* Animal welfare and food culture.

More Information: City of Ghent (2013). Ghent en Garde: Ghent's Sustainable Food Strategy. Ghent: Stad Gent. Available at: >> stad.gent
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https://stad.gent/en/ghent-international/city-policy/food-policy/ghent-en-garde

Five Priorities of the Food Policy of Milan

In July 2014, the Municipality of Milan and the Cariplo Foundation signed an agreement for the definition and adoption of

the Food Policy. After the analysis of the strengths and weaknesses of the Milanese food system, the objectives of the Food

Policy were elaborated through a public consultation on the adoption of a City Council Resolution, containing the five priori-

ties of the Milan Food Policy as listed below:

1. Ensure healthy food and water for all citizens

Ensure access to healthy food and water for all citizens to
protect the dignity of the person and improve the quality

of life.

3. Promote Food Education

Promote a culture oriented towards the conscious con-
sumption of healthy, safe, culturally appropriate, sustaina-
ble food, produced and distributed in compliance with hu-

man rights and the environment.

5. Support the scientific research in agrifood sectors

2. Promote sustainability of the food system

Facilitate the consolidation of all the components and ac-
tivities necessary for the articulation of a sustainable food
system and promote the local production and consumption

of fresh, seasonal and quality food.

4. Fighting against food waste

Reduce food surpluses and waste in the various stages of
the food cycle as a form of fighting social and economic
inequalities and as a tool for reducing environmental im-

pacts.

Encourage the development of agri-food scientific research with connotations and repercussions relating to the urban sys-

tem, aiming at the improvement of processes and the development of cutting-edge technologies.

More Information: Comune di Milano (2015). Milan Food Policy 2015-2020. Milan: Comune di Milano. Available at: >> comune.milano.it

Take a look inside:
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https://www.comune.milano.it/en/policies/food-policy
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/https://stad.gent/sites/default/files/media/documents/20230404_PU_GeG%20Voedselraad%20brochure_EN_finaal.pdf
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/https://www2.comune.milano.it/en/documents/20126/481928510/Linee+di+indirizzo_Food+Policy.pdf/faeb62c1-d7ea-2636-ee18-ec114843522b?t=1711707242649
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/https://stad.gent/sites/default/files/media/documents/20230404_PU_GeG%20Voedselraad%20brochure_EN_finaal.pdf
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/https://www2.comune.milano.it/en/documents/20126/481928510/Linee+di+indirizzo_Food+Policy.pdf/faeb62c1-d7ea-2636-ee18-ec114843522b?t=1711707242649
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3.3 Approaching and structuring sustainable food procurement

Taking the above into consideration, this handbook presents a set of criteria that can be integrated into food and catering
tenders to enable the uptake of innovative practices on the markets as well as stimulate innovation within the political
landscape. Each paragraph refers to a specific SFAC target and describes the desired outcome of a tender in terms of sus-
tainability and health ambition. There are different criteria that could be used to achieve the SF4C objectives, and different
ways of measuring and designing them. Such criteria are described in a rather open way. In fact, the implementation can
vary depending on the local context: there is no one size that can fit all. Hence the integration of these criteria will requi-

re some degree of adaptation, depending on the individual contracting authority and on the possibilities of the market.

The criteria include:

« Selection criteria (SC), to establish if tenderers have the capacity to deliver the sustainability requirements, such as
previous experience and references, supply chain management systems, access to a dietician specialist, etc,;

» Technical specifications (TS), mandatory requirements which have a pass/fail nature;

« Award criteria (AC), against which tenders compliant with the TS are evaluated. They reward better performance
progressively and they can relate both to cost (including life-cycle cost) and quality. To define and verify performance
under award criteria, the contracting authority may refer to labels or certifications. The points [X] assigned to each
criterion should be determined by the contracting authority, taking account of the totality of the requirements and
criteria included in the tender;

« Contract performance clauses (CPC), conditions that relate to the contract management stage.

This handbook and the criteria have been developed taking account of the legal framework for public procurement in the
EU, namely the 2014 Procurement Directives, Treaty on the Functioning of the European Union (TFEU) and relevant case law
of the European Court of Justice. Key legal considerations which affect the procurement of sustainable and healthy food

include:

* The need to treat all bidders equally and to avoid creating barriers to free movement of goods and services (including
food), for example by insisting on local production or discriminating against foods from other regions or countries;

* The requirement that where reference is made to particular standards, certifications or labels, equivalent standards,
certifications, or labels are accepted,;

* The rules regarding transparency, accessibility and objectivity which apply to labels, certifications etc. which are
referred to in tender documents;

° The requirement for all procurement criteria and contract performance clauses to be linked to the subject matter of the
contract. That is, they concern the specific goods or services being purchased and not the size, legal form or general

corporate practices of the bidders.

For more detailed information on the public procurement process, please refer to:
> Buying Green! A Handbook on Green Public Procurement

29 Procura+ Manual, A Guide to Implementing Sustainable Procurement

i J SCHOOLFOOD
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https://circabc.europa.eu/ui/group/44278090-3fae-4515-bcc2-44fd57c1d0d1/library/b1af4b10-e76c-4e7c-816a-6d9644a5691b?p=1&n=-1&sort=name_ASC
https://procuraplus.org/fileadmin/user_upload/Manual/ManualProcura_online_version_new_logo.pdf

The SFAC targets can also be reached by following the pro-
curement approaches described in chapter 5 of this hand-
book. They are innovative and legally operational food pro-
curement approaches which are being used by contracting
authorities across EU member states to diversify procure-
ment procedures, increase market participation, improve
transparency of food supply chains and instil inspiration to
work collectively towards innovative, healthy and sustaina-
ble food procurement. In chapter 4 of this handbook, the in-
novative, sustainable and healthy public food procurement
criteria will first be presented, before providing an overview

of innovative procurement approaches in chapter 5.

The criteria have been designed together with procurers,
nutritionists, city representatives, schools, food scholars
and lawyers, to deliver more systemic, sustainable food
and catering contracts within the framework of EU procu-
rement law. The seven ambitious SFAC targets referred to
in this handbook have been developed in light of the EU’s
flagship policy on food and sustainability - namely the Farm
to Fork Strategy - and best practice examples from cities
leading the field in providing innovative, sustainable and he-
althy school meals, such as Dordogne, Lyon, Ghent, Malmo,
Copenhagen, and Milan. The SF4C targets address various
facets of food systems including organic food produc-
tion, circular and fair economy, waste reduction and better
education and infrastructures for healthy and sustainable
diets. They also clearly demonstrate the importance of in-

clusive, multilevel governance and market dialogues.

Policy context for the handbook: The criteria presented in this handbook are inspired and aligned with the key International

and EU legal and policy framework on public procurement and sustainable and healthy food, while also drawing on pionee-

ring city and national strategies tested by SFAC partners. An overview of these policy frameworks and strategies can be

found in chapter 7 of this document.

i J SCHOOLFOOD
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4. Targets and criteria

Two levels of ambition have been defined for the criteria. The first level (core criteria) ensures a minimum level of health
and sustainability. The second is an advanced level (advanced criteria). This can be chosen by contracting authorities
that intend to go beyond a basic health and sustainability standard and can be referred to to encourage tenderers to deliver
improved services and products in relation to planetary health diets. The criteria must be adapted to the specifics of each

tender, in particular by filling in the sections marked in [italics and brackets].

Target 1: Organic Production and Biodiversity Protection

Target 2: Nutrition, quality, taste, freshness and seasonality
Target 3: GHG emissions reduction

Target 4: Reduction of food poverty and inequality

Target S: Food education, food culture, culinary traditions

Target 6: Small farmers and social integration of
disadvantaged and vulnerable Groups

Target 7: Fair trade and decent labour conditions

@ @ © W6 @

whereas criteria marked with a cutlery set ( i) are intended for procurement of catering services.

6 “‘u ‘| Criteria marked with an apple (ﬁ) are intended for the direct procurement of food;

SC: Selection criteria AC: Award criteria [X]: To be specified information

TS: Technical specifications CPC: Contract performance clauses 2 Verification
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Target 1: Organic Production and Biodiversity Protection

Overall target:

At least 40% [by mass/volume, value or both] of the food and drink products

provided should come from certified organic sources.

@ il TS on organic share of food products (option 1): At
least 40% of the total [mass/volume and/or value, to be spe-
cified by contracting authority] of food and drinks provided
under the contract must be from certified organic sources,

or from sources under conversion to organic standards.

Verification:

Option 1: The tenderer must declare that it will comply with
this requirement as part of the tender and provide an indi-
cative list of the food and drink items which will be provi-
ded with organic certification in accordance with Regula-
tion (EC) No. 2018/848. The expected [mass/volume and/or
value] of these products to be provided under the contract
must be indicated. Products which bear the EU Organic
(green leaf) label or equivalent will be deemed to comply.
Products originating from farms/food production facilities
in conversion to organic standards that demonstrate a plan
of reaching organic food production within a specific time
frame, which does not exceed the period of the contract,
may also be deemed to comply, if evidence of this is pro-
vided.

SCHOOLFOOD

@ il TS designating food products from organic sources
(option 2): The following food and drink items [list to be
specified by the contracting authority and expected to ac-
count for at least 40% of mass/volume and/or value of food
and drink provided under the contract] must come from cer-
tified organic sources, or from sources under conversion to
organic standards. In the event that certified organic pro-
ducts are not available for any of these items, the contrac-
tor may nominate an alternative item of equivalent [mass/
volume and/or value] which will be provided with organic

certification, subject to the contracting authority’s approval.

Option 2: The tenderer must declare that it will comply with
this requirement as part of the tender and provide a list of
the food and drink items which will be provided with orga-
nic certification in accordance with Regulation (EC) No.
2018/848. Products which bear the EU Organic (green leaf)
label or equivalent will be deemed to comply. Products ori-
ginating from farms/food production facilities in conver-
sion to organic standards that demonstrate a plan of rea-
ching organic food production within a specific time frame,
which does not exceed the period of the contract, may also

be deemed to comply, if evidence of this is provided.




Target 1: Organic Production and Biodiversity Protection

il cPC on organic share of food products (option 1):
The contractor must provide [quarterly, six-monthly or an-
nual - to be determined by contracting authority] reports
indicating the [volume/mass and/or value] of organic food
products provided under the contract. In the event that this
falls below 40%, the contractor must indicate how they will
compensate for this by providing a higher percentage of or-

ganic food products during the next reporting period.

ii CPC on designated organic food products (option
2): The contractor must provide [quarterly, six-monthly
or annually - to be determined by the contracting authori-
ty] reports listing the organic food and drink items provi-
ded under the contract. In the event that organic products
have not been provided for any of the agreed categories,
alternative products with organic certification, or evidence
of farms/food production facilities conversion to organic

standards, must be provided.

Good Practice: Organic policies from Swedish Municipalities

Within the framework of the Swedish national food strate-
gy, the Swedish Government has set a target of 60% of the
food purchased for the public sector being organic by 2030.
At present, the average (for all municipalities on a natio-
nal level) is around 38% (numbers for 2021) even though
there are municipalities already achieving the goal with, for

example, as much as 71% organic.

The Swedish municipalities are supported in achieving this
ambitious endeavour by the Swedish »> National Agency
for Public Procurement, which provides all procuring aut-
horities with voluntary sustainability criteria to use when
procuring food as well as other goods and services. For
all food groups (like meat, dairy, fruits and vegetables etc.)
core, advanced and sometimes ‘spearhead’ criteria for or-
ganic products exists and are free to use as the municipa-
lities see fit and as it aligns with their own politically set

goals, ambitions and budgets.

References: Basnet, S., R60s, E., Milestad, R., Eriksson, M. and Rydhmer, L., 2023. Organic agriculture in a low-emission world: exploring combined measures to deliver a sustainable
food system in Sweden. Sustainability Science, 18(2), pp.665-679. Islamian, K., 2022. Green Public Procurement in Sweden: A study about barriers to municipalities’ organic food

Qrchases. Lund University Student Papers.

y
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Target 1: Organic Production and Biodiversity Protection

Good Practice: Vienna's OkoKauf Wien programme

In 1998, the City of Vienna (Austria) established their Green Procurement Programme (OkoKauf Wien) to promote climate

and environmental protection. The programme promotes ecological criteria when buying goods, products and services in
all areas of the city administration. Experts work together to develop legally binding criteria catalogues for procurement

procedures, and an advisory committee for legal affairs evaluates the legal validity. Some of the results achieved so far are:

* At least 30% organic food is served in hospitals and retirement homes, and at least 50%

organic food in schools and kindergartens
* Only free-range or organic eggs are purchased
* Milk is 100% organic

* 20% of all poultry products are organic, with a step-by-step plan to reach 60% by 2030.

More Information: OkoKauf Wien - City of Vienna Green Procurement Programme (City of Vienna, 1998-ongoing). Available at: >> www.wien.gv.at

N /

@ | TS on sustainable seafood products: Species and stocks classified as “critically endangered”, “endangered”, “vulnera-

ble” and “near threatened” by the International Union for Conservation of Nature must not be provided under the contract.
At least X% of the total [mass and/or value, to be determined by the contracting authority] of the marine and aquaculture
products supplied under the contract shall be independently certified under relevant national, European and/or international
sustainability standards. These standards must, as a minimum, ensure compliance w ith applicable local, national and EU/
international laws, resource management, conservation and waste management for the specific species and production

method.

Verification:

Tenderers must declare their compliance with this requirement and provide an indicative list of the marine and aquaculture
products which will be provided with independent sustainability certification. Products bearing the labels MSC (Marine
Stewardship Council) or ASC (Aquaculture Stewardship Council), or equivalent certifications by other independent organi-
sations, will be deemed compliant with the requirement. In exceptional circumstances, in case tenderers cannot supply a
certified products for reasons not attributable to them, non-certified fish products are also allowed, provided that the tende-

rer can prove compliance with sustainability standards.

SCHOOLFOOD
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Target 1: Organic Production and Biodiversity Protection

il CPC on sustainable seafood products: The contractor must provide [quarterly, six-monthly, or annually - to be deter-
mined by the contracting authority] reports listing the species and origin of marine and aquaculture products provided under

the contract and indicating the [mass and/or value - as designated in the technical specifications] of products which carry an

independent sustainability certification under relevant national, European and or international standards.

Good Practice: The technical specifications for sustainable fish,
shellfish and crustaceans in Ghent food and catering tenders

As mentioned, the City of Ghent places great importance on sustainable food. Not only suppliers of the City, but also the

internal order takers must take this into account. A number of requirements and recommendations follow below. Good fish:

The City of Ghent only wants to purchase ‘good fish’, which meets the following definition:

* Comes from a well-managed stock;

* Caught/farmed with minimal environmental damage;
* Traceability to the origin;

* Pure and healthy;

* Not caught illegally;

* Produced/caught under good/honest working conditions.

Fish guide: On the basis of the award criterion ,sustainable fish’, the tenderer is encouraged to include in its tender as many
sustainable fish, shellfish and crustaceans as possible, based on the blue and green categories in the Fish Guide. Fish, shell-
fish and crustaceans that belong to the yellow and red categories in the fish guide must be avoided as much as possible
and can only be offered in exceptional circumstances. This may be the case, for example, if it appears necessary for the
compulsory training courses at the Hotel School of the City of Ghent. If it appears that no account has been taken of this in

an order, it is the supplier's responsibility to point this out to the buyer and to propose a sustainable alternative.

\_ /
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Target 1: Organic Production and Biodiversity Protection

Good Practice: The technical specifications for sustainable fish,

shellfish and crustaceans in Ghent food and catering tenders

Fish and seafood guide

The fish and seafood guide for professional users is a tool
for anyone buying and selling fish and seafood. The guide
weighs up various sustainability aspects and covers tho-
se species that are consumed most frequently in Belgium,
France and Switzerland. The supplier is expected to always
take into account the (latest) recommendations from this
fish and seafood guide. The purchasers within the City and
the OCMW Ghent ( Openbaar Centrum voor Maatschappe-
lijk Welzijn which stands for social services in the City of
Ghent) are also encouraged to take these into account as

much as possible in their orders.

Fish calendar: The City of Ghent and OCMW will take the
seasonal aspects of fish, crustaceans and shellfish into
account as much as possible when ordering, based on the
fish calendar. In this way, the products are seasonal and
thus purchased at the right time. Here too, it is the sup-
plier's task to point this out to the buyer and, on the basis of
the fish calendar, to propose a sustainable alternative if it

appears that this has not been taken into account.

Forbidden fish species: The City of Ghent and OCMW Ghent have decided to stop buying a number of fish species for cate-

ring. The following fish species are not allowed:

* Tuna
* Pangasius,

* Victoria perch (Nile perch),

* Pure and healthy;

* Tilapia,

* Eel.

In exceptional circumstances, the above fish species can be offered, but only if, for example, this is necessary for the com-

pulsory courses at the Hotel School of the City of Ghent.

Exception tuna: Bluefin tuna remains prohibited in all circumstances. Yellowfin tuna, whitefin tuna and skipjack tuna may be
allowed in exceptional circumstances such as the example of the Hotel School above. However, this is only on the condition
that they carry the MSC label or equivalent (in accordance with the blue category of the Fish guide) or originate from a cer-

tain FAO (in accordance with the green category of the Fish guide).

More Information: Ghent University, 2012. Sustainable Seafood Project: Sustainable seafood procurement in Ghent institutions. VLIZ Special Publication 57. Flanders Marine Institute

(VLIZ). Available at: >> www.vliz.be

.
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Target 1: Organic Production and Biodiversity Protection

o Advanced criteria

@ TS on organic share of food products: 100% of the fol-

lowing fruits, vegetables and cereals [products to be spe-
cified], and 50% of meat and fish products [by mass and/
or value, to be specified by contracting authority] products
to be specified] and fish [products to be specified] supplied

must be from certified organic sources.

100% of the

following fruits, vegetables and cereals [products to be spe-

il TS on organic share of food products:

cified], and 50% of meat and fish products [by mass and/or
value, to be specified by contracting authority] products to
be specified] and fish [products to be specified] supplied

must be from certified organic sources.

Verification:

@ AC on increased organic share of food products: Up to
[X] points will be proportionally awarded to tenderers that
offer to supply certified organic products beyond the mi-
nimum product list/percentages required in the technical

specifications.

il AC on increased organic share of food products: Up to
[X] points will be proportionally awarded to tenderers that
offer to supply certified organic products beyond the mi-
nimum product list/percentages required in the technical

specifications.

The [mass/volume and/or value] of food products to be provided, and the specific practices implemented to address sustai-

nability/agroecology in the production process, must be set out in the tender.To verify this, tenders may provide an organic

certification and/or organic certification issued by an independent third organisation, the Demeter certification or equiva-

lent, or evidence of membership of a Participatory Guarantee System or equivalent.
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Target 1: Organic Production and Biodiversity Protection

Good Practice: Organic ingredients in Fano

The Municipality of Fano is a small town located in the Marche Region, in the central part of Italy. In 2020 the Municipality

organised a public procurement procedure for school catering services for the following three years (2021-2023). Ambitious

organic requirements were included, such as the following:

= Jam, cereals, flour, fresh fruit, milk, legumes, extra virgin olive oil, pasta, tomato sauce, eggs,
fresh vegetables, frozen foods (chard, minestrone, peas, spinach), fruit juices, yogurt must be

100% organic;

* At least 50%, by weight, of beef must come from organic production in accordance with

Regulations EC No. 2007/834 and related implementing regulations;

* At least 50%, by weight, of poultry meat must come from organic production in accordance

with Regulations EC No. 2007/834 and related implementing regulations;

* At least 30% by weight of dairy products must come from organic production in accordance

with Regulations EC No. 2007/834 and related implementing regulations;

° At least 30% (expressed as a percentage of weight on the total) of fish products (fish,
cephalopod molluscs, crustaceans) to be provided, both fresh and frozen or preserved, must

come for from organic aquaculture, or sustainable fishing.

More Information: FAO, 2015. ltaly — The city of Fano promotes short supply chains in school canteens. Rome: Food and Agriculture Organization of the United Nations.
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Target 1: Organic Production and Biodiversity Protection

@ TS on sustainable eggs: Eggs in the shell supplied under
the contract must not be labelled code 3 (‘eggs from caged
hens’) according to Regulation (EC) No 589/2008.

@ AC on sustainable eggs: Up to [X] points will be awar-
ded to tenders if 100% of the eggs supplied bear the label 0
(i.e. organic) or 1 (i.e. free range production), in compliance
with the EC Regulation No. 589/2008.

Verification:

il TS on sustainable eggs: Eggs in the shell used to fulfil the
catering contract must not be labelled code 3 (‘eggs from
caged hens’) according to Regulation (EC) No 589/2008.

il AC on sustainable eggs: AC on sustainable eggs: Up to
[X] points will be awarded to tenders if 100% of the eggs
used to fulfil the catering contract bear the label 0 (i.e. or-
ganic) or 1 (i.e. free range production), in compliance with
the EC Regulation No. 589/2008.

Tenderers must declare that the eggs they will supply are compliant with all applicable animal welfare standards in the

place(s) of production. The supplier shall provide details of their suppliers of eggs, indicate the production methods applied,

and the relevant coding as per Regulation (EC) No 589/2008.

Good Practice: 100% organic eggs served in the school canteens in Scandicci

Since September 2022, the City of Scandicci has been serving 100% organic eggs as part of its school menu. The new con-

tract for school catering in Scandicci sets the obligation for suppliers to comply with the new Minimum Environmental Cri-

teria of the Italian Ministry of the Environment, which increases the share of organic produce to a minimum of 50% instead

of the previous 40%, in addition to objectives to decrease food waste and generate a greater symbiosis between the school

meals services and regional food systems.

Reference: Ministero dell’Ambiente e della Tutela del Territorio e del Mare, 2020. Decreto 10 marzo 2020 - Adozione dei criteri ambientali minimi per il servizio di ristorazione colletti-
va e fornitura di derrate alimentari. Gazzetta Ufficiale della Repubblica Italiana, Serie Generale n. 90, 4 April 2020.

\_

/

Areas of impact: #AnimalWelfare #HealthyDiets #SoilProtection #ReducedPollution #BiodiversityProtection #GHGEmissionsReduction
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Target 2: Nutrition, quality, taste, freshness and seasonality

This target is connected with Food Education. Please refer to Target #5 for more criteria.

Overall target:

100% of the food provided under contracts will be traceable to its origin, and will be tested for

quality and taste prior to being served. Fresh and seasonal products will be provided wherever

possible, taking account of cost, sustainability, nutritional value and food waste.

y

il TS on nutritional content of meals: Menus must be
composed of or accompanied by one or more portions of
fruit and/or vegetables and must be nutritionally balanced

according to [specify relevant national health guidelines].

@ il AC on enhanced nutritional value: Up to [X] points will
be awarded to tenders that provide wholemeal cereal-based
foods in addition to the minimum recommended proportion
specified in [specify relevant national health guidelines].

il TS on food awareness: Information about the nutritio-
nal qualities and composition of the offered meals must be

prominently displayed in the school canteens.

Verification:

il TS on nutritional balance: Bidders are required to abide
by nutritional composition targets for sugars, salts, and sa-
turated fat for all meals offered in canteens, in accordance

with national dietary guidelines.

il TS on food accessibility: Adapted menus for people

with food allergies or on specific diets, defined and accep-

ted by the contracting authority, shall be available.

il AC on food awareness: Up to [X] points will be awar-
ded to tenders that commit to providing information that is
easily readable about the social and environmental impact
of the meals served in the canteens. With the aim of con-
tinuous improvement, tenderers will offer opportunities for
students to express their opinions and provide feedback on

the menus by means of periodic questionnaires.

Tenderers must submit X examples of nutritionally balanced menus, which take into consideration potential dietary cons-

traints and information on the nutritional composition of menus must be provided. Tenderers must submit a plan for how to

present information in the canteens on the nutritional qualities and composition of the food as well as social and environ-

mental impacts of the food served. Questionnaire templates on menu satisfaction must also be submitted.
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Target 2: Nutrition, quality, taste, freshness and seasonality

il AC on food quality and taste: Bidders should describe their approach to sourcing and providing high quality and tasty
food under the contract, including the procedures for testing food. Up to [X] points will be awarded based on the quality and

taste of food to be provided, and procedures for ensuring these standards.

Verification:

Bidders should describe their internal procedures to guarantee quality and taste as well as any relevant certifications or
awards. Samples of [food products or meals, depending on contract type] may be requested by the contracting authority for

evaluation by a tasting panel.

Il AC on seasonal and fresh products: Bidders should outline their proposals for providing food products which are a) in
season in the place of consumption and/or b) fresh, as opposed to frozen or otherwise conserved. The approach taken to
select these items and to ensure their overall quality and sustainability should be described, along with the estimated volu-

me and value of these products to be provided. Up to [X] points will be awarded based on the volume and value of seasonal

and fresh products to be provided under the contract.

Verification:

A list of the seasonal and fresh products to be provided under the contract must be provided, together with an indication of

the possible supplier(s) for these products.

%

Note: \=

The contracting authority may wish to provide a link to a calendar indicating which foods are in season throughout the year

in the place of consumption.

ii CPC on seasonal and fresh products: The contrac-
tor must provide information on the volume and value of
fresh and seasonal food products provided, which must at
least meet the levels set out in the contractor’s tender. In
the event of any non-compliance with the above conditions,
the contractor will be required to remedy the defect within
a period of [specify days or weeks]. If the contractor fails to
remedy the defect within this period,the contracting autho-
rity may avail of the following remedies [specify payment

reduction or other penalties applicable under the contract].

il CPC on food quality and taste: The contracting au-
thority may carry out unannounced audits of food quality
and taste at any point during the contract, to confirm that
the standards promised in the tender are being met. In the
event that the quality or taste of food is found to be below
the required standards, the contractor will be notified and
required to remedy the defect within a period of [specify
days or weeks]. If the contractor fails to remedy the defect
within this period, the contracting authority may avail of the
following remedies [specify payment reduction or other pe-

nalties applicable under the contract].
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Target 2: Nutrition, quality, taste, freshness and seasonality

Good Practice: Increasing the share of local products in Lyon

While preparing its public tender for school catering (a central kitchen cooking and delivering 26,500 meals per day), the

City of Lyon contacted the agricultural branch representatives, with the objective of increasing the share of local products.

In order to do so and to reinforce the links between the agricultural branch and the central kitchen, the idea came to organise

an “agricultural commission” as part of the delivery of the contract. This commission meets twice a year (started in June

2022) and aims to strengthen the links between farmers and canteens. Representatives of the agricultural branch, of the

food caterer and of the municipality will discuss four main topics:

* a fair price for all;

* the yearly planning of production;

* the structure and creation of local supply chains; and

* the agro ecological transition of producers.

During the four years of the tender, the share of local products should reach 20% in a 50 km radius and 50% in a 200 km

radius. The common ambition of the three parties is to strengthen food resilience while using local products, and the role of

the commission is to reach these objectives.

More Information: Lyon, 2021. Build Back Better Plan: Food & Agriculture section. Lyon: City of Lyon / Sustainable Food Places. Available at: >> sustainablefoodplaces.org

.

#FoodPills on the importance of seasonality

“Seasonal produce has different environmental, health,
economic and societal impacts depending on the regions
where the products are from and where they are consumed.
Seasonal produce grown outdoors and transported over
short distances might have lower environmental impacts
than products grown in greenhouses or transported over

long distances.

AN

Seasonal vegetables may be characterised by better taste,
quality and prices, which can promote the shift of the menu
provided towards more vegetarian or plant-based options.
Contracting authorities might decide to include a seasonal
produce criterion in their tenders on an individual basis by
indicating at what time of the year which food and drink

products are to be delivered/offered”.

More Information: > EU GPP criteria for food, catering services and vending machines.

.

%
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Target 2: Nutrition, quality, taste, freshness and seasonality

o Advanced criteria

@ || TS on food traceability: All food and drink products to be provided under the contract must be fully traceable to their

point(s) of origin, and any intermediaries between the producer and purchaser must be identified.

Verification:

Information about the origin of all food and drink products
provided under the contract, and the intermediaries invol-
ved (where relevant) must be included in [quarterly, six-
monthly or annual - to be determined by contracting autho-

rity] contract reports.

il cPC on food traceability: The contractor must pro-
vide information about the origin of all food and drink pro-
ducts provided under the contract, and the intermediaries
involved (where relevant) in [quarterly, six-monthly or annu-

al - as set out in the technical specifications] reports.

A
Note: |=

Contracting authorities are encouraged to work together
with food suppliers during the tendering phase in order

to encourage greater use of food products from regional

sources.

il TS on unneccessary additives: Tenderers must limit
as much as possible the use of unnecessary additives. Ad-
ded Trans fatty acids and saturated fatty acids have little
or no place in a meal. The following additives should not
be used: The Southampton dyes: E102, E104, E110, E122,

E124, E129, others (E171, E150c, E150d).
Verification:

The tenderer must attach to the tender a list of the additives (E numbers), trans fatty acids and saturated fatty acids used.
The tenderer is required to provide the list of ingredients of the meals during implementation, before a menu cycle comes
into effect, so that the contracting authority can check the composition of the meals and, if necessary, request an adjust-

ment.

Good Practice: Focus on seasonality in school canteens in Italy

The ltalian legislation on sustainable school food procurement (Ministerial Decree n.65 of 10 March 2020) requires sup-
pliers to provide seasonal vegetables and fruits, according to the seasonality calendar adopted by the Ministry of Agricultu-
ral, Food and Forestry Policies (art. 2 of the Ministerial Decree of 18 December 2017 on “Criteria and requirements of organic
school canteens) or according to the calendar of seasonal food attached to the law itself, or according to regional calendars

of seasonality.

More Information: Ministero del’Ambiente e della Tutela del Territorio e del Mare, 2020. Decreto 10 marzo 2020, n. 65 — Adozione dei criteri ambientali minimi per il servizio di risto-

)

razione collettiva e fornitura di derrate alimentari. Gazzetta Ufficiale della Repubblica Italiana, Serie Generale n. 90, 4 April 2020. Available at: >> mite.gov.it

Areas of impact: #HealthyDiets #BiodiversityProtection #GHGEmissionsReduction
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https://www.mite.gov.it/pagina/criteri-ambientali-minimi

@ Target 3: GHG emissions reduction

Overall target:
The greenhouse gas emissions associated with the production, transportation, consumption and

disposal of food will be measured and progressively reduced.

il TS onincreased vegetarian and plant-based food: Menus offered must include choices which promote the consumption

of pulses, vegetables, fruits, wholegrains and nuts while having a balanced nutrient intake for the consumer. Vegetarian and
plant-based options shall be available every day. At least once a week, the menu should consist of only vegetarian options,

with at least one meal being plant-based only.

Verification:

Tenderers must provide at least two examples of a weekly menu cycle offering nutritionally balanced meals which meet the

above requirements.

Good Practice: ‘Veggie Thursday’ in Ghent

Since 2009, the City of Ghent has secured the services of catering providers which implement ‘Veggie Thursday’ in all
of the city’s schools. On that day, school canteens do not serve meat or fish products, and occasionally deliver educa-

tional workshops to schoolchildren on the topics of vegetarianism, environmental sustainability and animal welfare.

The soup served is always vegetarian unless, for example, there is chicken soup on the menu. The protein in the main course
must be either hybrid and thus consist of 50% plant-based protein and 50% animal-based protein or 100% plant based pro-
tein. If a dish contains 100% animal-based protein, a dish with 100% plant-based protein must be served in the same week.

At the end of the week, we always want to reach a 50/50 balance between plant based and animal protein.

More Information: City of Ghent, 2009. Veggie Thursday — Detailed information. Bonn: ICLEI carbonn® Climate Registry. Available at: >> carbonn.org

/
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https://carbonn.org/uploads/tx_carbonndata/detailed%20information%20veggieday.pdf

Target 3: GHG emissions reduction

il AC on energy efficient kitchen appliances: Up to [X] points will be awarded based on the energy efficiency of the kitchen

appliances to be used to deliver the services under the contract.

Verification:

A list of all kitchen appliances to be used in delivering the
contracted services, together with their energy rating under

the EU energy label, must be provided

)
—
==

Note: \=

This criterion is only applicable where the catering services
provider is responsible for provision of kitchen appliances.
The contracting authority must compare tenders on the ba-

sis of the efficiency of appliances detailed by bidders.

Good Practice: Energy Containment interventions at the school kitchens in Fano

The contracting authorities requested that the contractor shall be committed to replace the existing lamps in all kitchens
with the latest generation of LED lamps and the installation of infrared motion detection sensors in the rooms where there

is no continuous presence of staff, such as the pantry, changing rooms and staff toilets. All new luminaires must be CE-cer-

\tiﬁed and comply with current regulations and are certified in the Photobiological Risk Free Class. J

il SC on waste reduction: Tenderers must prove relevant
expertise and experience in the area of prevention of food
waste and other waste generated as part of catering ser-
vice contracts, according to waste prevention plans and

targets.

il TS on waste management plan: a waste management
plan must be implemented. The plan should aim at preven-
ting food waste, ensure that appropriate food portions are
served and should entail separate collection of waste. Me-
als shall be served and consumed in reusable dishware and
tableware. Separately marked waste bins for food waste in
the canteen and/or in the kitchen must be installed and

should follow the local regulations on waste separation.

il AC on food leftovers: Up to [X] points will be awarded
to tenderers that plan for redistribution of surplus food to

charities and food banks as well as animal shelters.

Verification:

Evidence such as descriptions of actions taken under pre-
vious contracts, references, CVs and staff training records

in relation to waste prevention.

Verification:

Tenderers shall submit a waste management plan, inclu-
ding information on the waste bins to be installed. Tende-
rers shall provide details of the type of dishware and table-

ware that will be used.

Verification:

Tenderers must provide evidence of their partnerships/
collaborations with surplus food redistribution organisati-
ons and the procedures to be followed to ensure the safe

and efficient redistribution of food.
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Target 3: GHG emissions reduction

il cPC on waste management: The contractor is required to provide regular [specify weekly, monthly etc] reports on the

volume and nature of waste generated under the contract and the volume of leftover food redistributed. The specific steps

taken to reduce food waste, and the impact of these measures, must be documented.

A common method of reducing and measuring food waste from the Swedish Food Agency

The Swedish Food Agency has produced a handbook to support kitchens and other food service providers in their work with

reducing food waste. The handbook includes methods of procuring and planning to minimise food waste, handling food

waste incurred and measuring and monitoring food waste to learn and develop. It also contains easy to check action lists for

reduced food waste. The handbook also gives guidance on different types of food waste that can occur in the public meals

sector, like kitchen waste, serving waste and plate waste.

Qore Information: Swedish Food Agency (2021). Handbook for reducing food waste. Uppsala: Swedish Food Agency. Available at: > livsmedelsverket.se

/

Good Practice: Reducing food waste in Gothenburg and Umea

Procuring food that is approaching the best before date can help reduce food waste. The City of Gothenburg and nine ad-

jacent municipalities were early with such an agreement but the same method, with different variations and suppliers, is

used in many municipalities in Sweden.

Through an agreement with a supplier specialised in food with short shelf life or by signing an agreement with their regular

wholesaler, kitchens can order food that would otherwise have risked being thrown away due to a short date. Some of the

suppliers only sell these goods in large volumes, full or half pallets, which sometimes limits the use of the service to only

kitchens with at least 800 servings.

Municipalities using this method testify that the profit is
not in saved crowns but rather lies in the benefit for the
environment and the ability to add that “golden edge” to
your meals sometimes. Schools do not change the menu
completely according to the range of goods with a short
shelf life, but rather modify the menu a little. For example,
schools can replace the intended fish and instead serve
cod loin, something that is usually too expensive for public
kitchens. Raw materials that schools otherwise cannot af-
ford can also create luxury on the salad table, for example,

olives of good quality.

More information: Umea University (2023). Mycket mer dtbar mat kan raddas [Much more edible food can be saved]. Umea: Umeé Universitet. Available at: >> www.umu.se

\

The City of Umed has solutions in place for food with a
short shelf life. The municipality has one major contract
in place with a food wholesaler. Through market dialogue,
the municipality and the wholesaler developed a working
method regarding products with a short shelf life. When
the wholesaler has goods with a short shelf life, the de-
partment responsible for meal service is contacted and
offered to purchase the goods. Meal service then deter-
mines whether food has to be purchased or not to avoid

food waste.

/
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https://www.livsmedelsverket.se/omoss/publikationer/handbocker-och-verktyg/handbook-for-reducing-food-waste
https://www.umu.se/reportage/mycket-mer-atbar-mat-kan-raddas

Target 3: GHG emissions reduction

il AC on sustainable low-carbon transport: Up to [X] points will be awarded based on the proportion of low or zero-emis-
sion vehicles to be used to fulfil the contract, as well as planning and logistics which reduce the emissions associated with

transport.
Verification:

A list of all kitchen appliances to be used in delivering the contracted services, together with their energy rating under the

EU energy label, must be provided

iI Related CPC: The transport plan submitted as part of the tender will become a binding part of the contract. Where
any changes are made to the vehicles or delivery schedules under the contract, the contractor must provide a statement

regarding the environmental impact of these changes, which must not increase overall emissions per unit of food delivered.

Good Practice Example: Measuring greenhouse gas emissions in Ghent

The City of Ghent wants to make food more climate friendly and lower the food related greenhouse gas (GHG) emissions of
the school meals. Calculating GHG-emissions is considered to be a challenging task for Municipalities. Therefore, the City
of Ghent has joined the Cool Food Pledge of the World Resource Institute, to receive support, advice and inspiration on how

to lower emissions and gain access to a scientific calculation method for assessing CO2 emissions.

Inspired by an approach of offering more plant based dishes, City of Ghent decided to have the menus re-designed in the
new school meals tender. Potential caterers were challenged to offer tasty, childfriendly meals with a positive impact on the
environment and with a CO2 footprint reduction which was also important to avoid the common feeling of ‘giving up meat'.

Based on the health guidelines of the Flanders region, the City of Ghent decided the ideal lunch should contain:

* % plate: seasonal vegetables
* Vegetable soup
* % plate protein made of 50% plant based and 50% animal based

* % plate: potatoes or whole grain product

N /
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Target 3: GHG emissions reduction

1/2 plate:
seasonal vegetables
water vegetable soup

cooked with
vegetable oil

1/4 plate: 1/4 plate protein:

potatoes or whole grain product 50% plantbased
[ e.g. wholegrain pasta or rice 50% animalbased \

Good Practice Example: Measuring greenhouse gas emissions in Ghent

From 2021 where possible, the menu provides a possibility to consume 50% plant based and 50% animal based protein. The
menu has in its offer sausages, balls, burgers or as a stew or curry e.g. a fish curry with oyster mushrooms. Some dishes
were not adapted because the best recipe was the traditional one, but these are compensated with a full veggie dish. In this

way, the 50/50 balance of plant and animal based menus is reached on a weekly basis.

More Information: Gezond Leven (n.d.). Gezonde warme maaltijd [Healthy warm meal]. Vlaams Instituut Gezond Leven. Available at: >> gezondleven.be

Since 2019, the amount of several purchased food products of the previous year have been sent to the Water Research
Institute for assessment. In 2018, the baseline assessment for City of Ghent was made which shown 9 777 tonnes CO2 e*
(total of food related GHG-emissions (carbon costs). As a result of introducing the new menus in 2021, the City of Ghent
reached 5 378 tonnes. The 4399 tonnes CO2 e saved is equivalent to 2 932 cars being taken off the road.

More information: World Resources Institute (n.d.). Cool Food Pledge. Washington, DC: World Resources Institute. Available at: >> coolfood.org
* CO2e= CO? equivalent

o /
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https://www.gezondleven.be/themas/voeding/evenwichtige-gezonde-maaltijd/gezonde-warmemaaltijd
https://coolfood.org/pledge/

Target 3: GHG emissions reduction

Good Practice: monitoring and control of the commitment to the social and environmental
contractual criteria in nursery schools in Barcelona

In the city of Barcelona, the >> network of nursery schools (children aged from 0 to 3 years old) consists of a total of 103

(approximately 8,500 pupils) is managed either by the Barcelona Education Consortium or the Municipal Institute of Educa-
tion. These nursery schools serve around 8,000 menus per day (to both children and adults), including breakfast, lunch and
afternoon snacks prepared in the schools’ own kitchens. In order to facilitate the monitoring and control of the commitment
to the social and environmental contractual criteria, menus based on the Mediterranean diet are established by age groups
(with a table of adaptations for intolerances or specific needs) for each day of the week. This makes it easier for the City
Council to keep a weekly follow-up, which is carried out through various tools. One of the tools that are used for monitoring,

are the monthly reports sent by the school management, which evaluate the following aspects from points 1 to 5:

* Preparation / presentation of the food

* The quality of the products

* The portions/pupil ratio

* Pure and healthy;

* Communication between the coordinator/supervisor, company and school

* The resolution of incidents and the replacement of kitchenware and machinery

Likewise, the compulsory fulfilment (yes or no) of the service has been monitored, including:

* Fresh vegetables

* Fish (hake, monkfish and/or cod)
* Daily bread

* Extra virgin olive oil

* Half a salad

* The established timetable is respected

. /
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https://ajuntament.barcelona.cat/escolesbressol/es/

Target 3: GHG emissions reduction

In addition, the delivery notes of all the products that arrive

at different schools, are chosen randomly, and are checked
on a monthly basis in order to have control of all the bat-
ches and companies. This tool makes it possible to comply
with the supply of fresh products, organic products and lo-
cal products (200 km).

Good Practice: monitoring and control of the commitment to the social and environmental
contractual criteria in nursery schools in Barcelona

The advantages of this monitoring system are that the
schools themselves assess the service. Therefore, any
non-compliance is quickly detected and the company is
urged to remedy it. The control of delivery notes also allow
to check if any products are received that do not comply
with the offer. Non-compliance can lead to penalties for

companies.

wore information: Ajuntament de Barcelona. (n.d.). Healthier and more sustainable school ¢

Barcelona: Aj 1ent de Barcelona. Available at: >> barcelona.cat /

il TS on access to free tap water: Tenderers must ensu-
re free access to tap water for drinking (if it is possible to
supply or get access to safe tap drinking water) and make
drinking water available for consumption during meal times
to encourage healthy drinking habits and prevent the use of

plastic bottles and sugar-sweetened beverages.

Verification:

il AC on access to free tap water: To increase consump-
tion of tap water, up to [X] points will be awarded to tende-
rers that propose to install free water ‘drinking points’ on

school premises.

Tenders must provide a plan for making tap water accessible and available in school premises on a daily basis including in

sport facilities and common areas. The proposed location and installation plan for water drinking points should be detailed.

Good Practice: “Drinking Water in Schools” in Vienna

A three quarters of Vienna's elementary schools and half
of Vienna's secondary schools are already ,water schools”.
Fresh tap water is consumed at different school premises
including the school classes and field sports. Teachers
encourage students to drink water and schools interested
in supporting “Drinking Water in Schools” are also able to
receive free support for the City including: individual coun-
selling, training for teachers, and a comprehensive ,water
package” with materials for the classroom which are tailo-

red to different age groups.

Q)re Information: Stadt Wien (n.d.). Trinkwasser in Schulen [Drinking water in schools]. Vienna: Stadt Wien — Wiener Wasser. Available at: >> wien.gv.at

The project “Drinking Water in Schools” has been made
possible thanks to support of Wiener Gesundheitsférde-
rung, Fonds Gesundes Osterreich, Wiener Wasser (MA
31) and the Education Directorate for the City of Vienna.
The project is implemented through Gutessen consulting.
“Drinking Water in Schools” was awarded as an outstan-
ding educational initiative for Austria by the Federal Mi-
nistry of Education, Science and Research as part of the
UNESCO World Programme of Action ,Education for Sus-

/

tainable Development” in December 2019.
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https://www.barcelona.cat/alimentaciosostenible/en/what-we-do/healthier-and-moresustainable-school-canteens
https://www.wien.gv.at/wienwasser/bildung/wassertrinken/

Target 3: GHG emissions reduction

o Advanced criteria

@ || TS on GHG emission monitoring: Bidders must outline their approach to monitoring the greenhouse gas emissions

associated with the contract, including production, transportation, consumption and disposal of food. During the initial [six

to twelve months - period to be determined by the contracting authority] of the contract, the contractor will be required to

measure the actual GHG emissions under the contract, which will form a baseline for future reductions.

Verification:

Information about the origin of all food and drink products provided under the contract, and the intermediaries involved (whe-

re relevant) must be included in [quarterly, six-monthly or annual - to be determined by contracting authority] contract reports.

Good Practice: The CO2 Performance Ladder

The CO2 Performance Ladder is a certification scheme for
the organisations that are committed to reduce their GHG
emissions. The certificate has different levels, according
to the performance obtained in regards to CO2 reduction,
that can be used to award a proportionate advantage when
participating in tenders. Bidders declare their ambition in
terms of CO2 reduction (that translates into one of the le-
vels of the Ladder).

SKAO. Available at: >> co2-prestatieladder.nl

Management. Available at: >> rijkswaterstaat.n|

-

The use of the CO2 Performance Ladder as a procurement
tool is quite common in the Netherlands and in Belgium.
An interesting case of the implementation of this tool in
the food sector is presented by Rijkswaterstaat, the exe-
cutive agency of the Dutch Ministry of Infrastructure and
Water. Since 2019 Rijkswaterstaat has used the CO2 Per-
formance Ladder in tendering for Vending Machines for
several governmental bodies, encouraging bidders to set

higher ambitions in order to get more points for their bids.

In 2020 the agency introduced criteria for a shorter supply chain and the payment of a fair price to farmers for the coffee
service. In addition, it increased the levels of award in relation to CO2 performance. Since it was an eight-year contract, bid-

ders felt they had enough time to implement the highest performance level.

More Information: SKAO - Stichting Klimaatvriendelijk Aanbesteden & Ondernemen (2020). CO, Performance Ladder: A certification scheme for sustainable procurement. Utrecht:

Rijkswaterstaat (2019). Sustainable Procurement: CO, Performance Ladder in catering and vending machine tenders. The Hague: Rijkswaterstaat, Ministry of Infrastructure and Water

)
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https://www.co2-prestatieladder.nl
https://www.rijkswaterstaat.nl/english/about-us/sustainable-procurement

Target 3: GHG emissions reduction

il AC on innovative approaches to reducing GHG emissions in meals served: Menus offered must include choices to
increase the consumption of pulses, vegetables, fruits, wholegrains and nuts while having a balanced nutrient intake for
the consumer. Three times a week the main menu offer should be vegetarian and/or plant-rich. Vegetarian and plant-rich
options shall be available every weekday. Menus offered must include choices that have been created, specifically, to re-
duce carbon footprint as much as possible. For example, offering recipes that use imperfect produce, cooking from root to
stem and applying circularity methods including drying, canning, graining, preserving, and marinating to avoid food waste
and increase recyclability of leftovers. Up to [X] points will be awarded to bidders that offer menus prepared with seasonal
ingredients to create dishes that appeal to the flavour profile of the time of the year. Furthermore, up to [X] points will be
awarded to bidders that propose menu design combining animal and plant-rich ingredients that stimulates sensory expe-

riences, including new textures and flavours.

Verification:

Tenders must provide a plan for making tap water accessible and available in school premises on a daily basis including in

sport facilities and common areas. The proposed location and installation plan for water drinking points should be detailed.

Good Practice: Hybrid meals in Umea

At Umed'’s schools, all students are served two dishes daily. Each meal offered in the schools is also climate calculated

Each day, one of the dishes is vegetarian and one day a
week, both dishes are vegetarian. Furthermore, one day a
week, one of the options available for the students is al-
ways fish. When serving meat dishes, many recipes have
been developed to include more vegetables in the menu de-
sign. For example, minced meat sauce includes both lentils
and carrots to replace beef. The measures to replace meat
with more vegetable options ensure that the school menus
are varied in terms of choice of ingredients, as well as more

greener and nutritious.

in their central dietary data system using climate calcula-
tions. The meals are followed up and measured over time
so that the municipality can follow their climate footprint,

with a special focus on the lunches.

More Information: Umea kommun (2015). Climate and food: Strategies, tips and recipes for more sustainable food. Umea: Umea Municipality. Available at: >> umea.se

Nordstrom, K. (2014). Vegetariska dagar i skolor och férskolor i Umea kommun — méjligheter och hinder [Vegetarian days in schools and preschools in Umea Municipality — opportu-

nities and obstacles]. Ume&: Umea universitet. Available at: > divaportal.org

-

/
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https://www.umea.se/download/18.19a41f3a17567e789ef2bfc/1605170333045/Climate%20and%20food.pdf
 https://www.divaportal.org/smash/get/diva2:711966/FULLTEXT01.pdf

Target 3: GHG emissions reduction

@ Proposed advanced criterion on measuring GHG emissions: Up to [X] points will be given to tenders that commit to
measuring the greenhouse gas emissions generated under the contract ( Scope 1, 2 and possibly 3) and to reducing these
within the contract period. The contractor should provide information on the carbon footprint of different menu options for

public view in the canteens in an educational and creative way, to encourage lower-carbon choices.

Verification:

Bidders must identify the methodology, software or web-based tools which will be used to calculate greenhouse gas emis-
sions under the contract and how the input data required will be sourced. An example should be provided for a [food product
or meal - to be specified by contracting authority based on contract type]. Examples of flyers, posters and other educational

materials to promote climate friendly recipes should be provided.

@ | AC onwaste reduction: Up to [X] points will be awarded based on the concrete actions proposed by bidders to reduce

waste as part of the contract activities. For example, this may include:
* Installation of on-site organic waste composting facilities;
* Waste minimisation of resources used for preparing, cooking, storing and serving food and meals;

* Training plan for staff regarding waste minimisation and management.

Verification:

Tenderers must provide evidence of their procedures for purchasing, storage, cooking, menu planning, serving and waste
management. The evidence must include a description of channels through which the food waste prevention plan will be

communicated to the guests. The details of the staff training must be specified by tenderers with a timeline.

@ il AC on sustainable packaging: Up to [X] points will be awarded based on the sustainability of packaging to be used for
delivery of the contract. In selecting appropriate sustainable packaging, tenderers should apply the principles of the waste
hierarchy, with prevention being the first priority - this includes the prevention of food waste through appropriate packaging.
Overpackaging, which does not provide any added value in preserving the food products, must be avoided. Single-use plas-

tics must be avoided and biodegradable alternatives should be offered where possible.

Verification:

Tenderers must indicate the types of packaging to be used and whether it will be biodegraded, recycled, reused or otherwise
disposed of under the contract. It is not sufficient to state that packaging is biodegradable or reusable if there is no plan for
how this will be done under the contract. The tenderer must ensure compliance with all applicable laws and regulations on

packaging and waste, including the EU Packaging and Packaging Waste Directive (PPWD).
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Target 3: GHG emissions reduction

il cPC on waste reduction and sustainable packaging: The contractor is required to provide regular [specify weekly, mon-
thly etc] reports on the volume and nature of waste generated under the contract and the treatment of different waste
streams, including food waste and packaging. The specific steps taken to reduce waste and packaging, and the impact of
these measures, must be documented. Where the commitments made in the tender have not been achieved, the contracting

authority may take action including [specify remedies - KPIs, financial penalties etc].

Good Practice: Micro-filtered water dispensers in Fano

In order to eliminate plastic and packaging associated with the consumption of bottled water, the city of Fano has introduced

refectories equipped with water dispensers with a certified filter. Furthermore, in nurseries, the supply of mineral water has

been provided only in glass bottles and no plastic bottles are allowed.

Areas of impact: #GHGEmissionsReduction #HealthyDiets #FoodWasteReduction #LowCarbonTransport
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Target 4: Reduction of food poverty and inequality

Overall target:
Ensure that all school children are given access to healthy food and that surplus food is redistri-

buted to disadvantaged communities in socially acceptable ways.

il TS on access to nutritious meals: Tenders must ensure that the nutritional composition of meals offered at schools

corresponds with the recommended daily energy intake as proposed in the national healthy eating dietary guidelines and
includes a large share of vegetables, fruits, nuts, whole grains and legumes. Tenders must ensure that they develop an
engagement and communication plan to increase student participation in consumption of school meals, with a particular

emphasis on the needs of students who may be experiencing food insecurity.

Verification:

Tenderers must demonstrate how they will meet the requirements for energy intake by providing a plan for nutritionally

balanced meals. This must include proof of a wide variety of food choices, including vegetarian meals, that include energy

dense healthy snacks such as nuts (to be identified) which have little or no risk of allergic reactions, and seeds.

il CPC on access to nutritious meals: The contractor is
required to provide regular [specify weekly, monthly etc] re-
ports on the nutritional content of meals served and con-
sumed (taking account of food waste), and the impact of
the measures taken to increase student participation and
address food insecurity. Where the commitments made in
the tender have not been achieved, the contracting authori-
ty may take action including [specify remedies - KPls, finan-

cial penalties etc].

Verification:

il TS on food redistribution: Tenderers must provide an
action plan for food redistribution. According to this plan,
surplus food (not consumed in the canteens) shall be redis-
tributed for free to non-profit organisations of social utility
that fight food poverty, such as Food Banks. The free re-
distribution must be managed in a safe way in accordance
with food safety regulations and guidelines. Food waste
may be redistributed to animal shelters, or collected for

composting or processing for biofuels.

The tenderer must provide a food redistribution action plan as part of the tender. At the contract execution stage, the sup-

plier shall continuously provide details about the implementation of the redistribution plan including volumes of vegetables,

fruits and other food products redistributed.
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Target 4: Reduction of food poverty and inequality

il CPC on food redistribution: The contractor is required to provide regular [specify weekly, monthly etc] reports on the re-
distribution of food under the contract. Where the commitments made in the tender have not been achieved, the contracting

authority may take action including [specify remedies - KPls, financial penalties etc].

Good Practice: Food redistribution practices in Ireland

The Irish national GPP criteria for catering services include the following contract performance clause on Food and bever-

age redistribution:

The contractor will redistribute excess food by:

* contacting local charities or other organisations that collect excess food products and distribute

them locally;
* implementing the procedures for the collection of food products that the organisation establishes;

* monitoring and maintaining the cold chain of cooked products set by the organisation. This
must be carried out in accordance with the Food Safety Authority of Ireland’s > Food Donation

Guidance.

The contractor must keep records of the redistribution of food.

EXPLANATORY NOTE: Contracting authorities and tenderers may also wish to refer to the >> EU guidelines on food donation.
A number of charities and social enterprises, such as >> FoodCloud, are active in redistributing food in Ireland. /

o

Good Practice: Left-over school meals as “climate food boxes” redistributed in Halmstad

In the municipality of Halmstad (in the south-west of Sweden) food that is left over at lunchtime, and that cannot be saved

sold. The price for such a meal is 35 Swedish crowns (approx. 3,5 EUR) and can be paid via Swish (a digital paying method/
boxes were sold in 2021. There are different ways in which climate food boxes are sold. Some schools offer staff and food
in the serving line. There are also some schools and preschools that package, cool and sell the food the next day. climate

box lunches include the municipality of Bollnds and the municipality of Sandviken.

More Information: Landsbygdsnatverket (2022). Att sélja klimatlador - ett sétt att minska serveringssvinnet i Halmstad waste in Halmstad]. Landsbygdsnétverket, MatTanken. Avai-

lable at: > landsbygdsnatverket.se

\_ /
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https://food.ec.europa.eu/food-safety/food-waste/eu-actions-against-food-waste/food-donation_en
https://www.landsbygdsnatverket.se/mattanken/merkunskap/artiklar/exempel/attsaljaklimatladorettsattattminskaserveringssvinnetihalmstad
https://food.cloud/
https://www.fsai.ie/food_businesses/donations.html
https://www.fsai.ie/food_businesses/donations.html

Target 4: Reduction of food poverty and inequality

o Advanced criteria

il AC on reducing food inequalities (food assistance pro-
grams): Up to [X] points will be awarded to tenderers who
commit to implementation of food assistance programs in
schools such as breakfast clubs or establishment of food
sharing programmes to help students access healthy food

in a confidential and socially acceptable way

Verification:

Tenderers must describe the food assistance programs
which they will put in place as part of the contract and the
expected impact in terms of reducing food inequality/food
poverty. Implementation of the proposed programs, where
accepted by the contracting authority, will form part of the

contract terms.

il AC on reducing food inequalities (Whole School Food
Approach): Up to [X] points will be awarded for proposals
to implement the whole-school food approach (WSFA), or
an equivalent method to promote healthy eating amongst
the most vulnerable communities. For example, this may
include teaching children about cooking, food budgeting,

and developing school food production gardens.

Verification:

Tenderers should outline their proposals to deliver the
above, together with timelines and the resources to be as-
signed to this. Implementation of the proposed activities,
where accepted by the contracting authority, will form part

of the contract terms.

il AC on reducing food inequalities (training): Up to [X]
points will be awarded to tenderers that offer to provide
training programs for staff and school members that ad-
dress the issue of food poverty in schools. Such training
must aim at providing concrete information about the num-
ber of students in need of food and actionable steps aimed
at helping with planning and budgeting for the food assis-

tance programs including marketing and communication.

Verification:

Tenderers must provide a detailed action plan for desig-
ning and delivering the training and the resources to be as-
signed to this. Implementation of the proposed programs,
where accepted by the contracting authority, will form part

of the contract terms.

il AC criteria on reducing food inequalities (technology
to access food): points will be assigned to tenderers that
commit to putting a mechanism in place such as an online
platform or a mobile application that allows vulnerable stu-

dents to request surplus food in full confidentiality.

Verification:

Tenderers must describe the proposed mechanism, the
timeline for its implementation and resources which will
be committed to this. Implementation of the proposed me-
chanism, where accepted by the contracting authority, will

form part of the contract terms
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Target 4: Reduction of food poverty and inequality

Good Practice: Fighting against food waste and food insecurity in Sant Esteve Sesrovires

Mentali is a programme that was born in 2017 because the

Sant Esteve Sesrovires City Council launched a proposal to
find a method to reduce food waste and food insecurity, as
they detected that there were groups in the city living in a

state of vulnerability.

The programme fights against food waste through school
canteens, seeking to supply prepared meals to people in
vulnerable situations. As they have reported, since they
started the project they have distributed a total of 17,725
rations, which have benefited 111 people. This is an ad-
vanced solidarity initiative in the region of Baix Llobregat i
L'Hospitalet (In Catalonia) that is carried out thanks to the
involvement of schools, families, canteen companies, vo-

lunteers and the City Council.

The school canteen company is in charge of the conservation infrastructure and another organisation collaborates by pro-

viding the necessary material to guarantee that the food reaches the recipient family in the best nutritional and food safety

conditions, always following the recommendations and hygiene requirements of the Health Department of the Generalitat

de Catalunya. Each container is identified with a label stating the origin of the food, the name of the dish, the expiry date

and information on correct consumption. Volunteers are in charge of collecting the food, which is done once or twice every

five days. The distribution of the food is actually carried out by the City Council. During the lockdown, the Mentali project

continued operating and raised awareness about reducing food poverty and increasing social inclusion.

More Information: Elllobregat. (2022, June 8). Mentali logra reducir el desperdicio alimentario al repartir casi 18.000 comidas. Elllobregat. Available at: >> elllobregat.com

El programa contra el desperdicio alimentario MENTALI cumple siete afios, 25.000 comidas cocinadas Sant Esteve Sesrovires. VilaPress. Available at: >> vilapress.cat

.

/

Areas of impact: #ZeroHunger, #FoodWaste #FoodJustice
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https://www.elllobregat.com/noticia/22771/santesteve-sesrovires/mentali-logra-reducir-el-desperdicio-alimentario-al-repartir-casi-18.000-comidas.html
https://www.vilapress.cat/articulo/sant-esteve-sesrovires/2024-05-08/4825380-programacontra-desperdi

@)
Target 5: Food education, food culture, culinary traditions

©
Overall target:

To ensure that food education is firmly part of school meals, in particular through activities that
are focused on healthy eating as a learning experience that involves active participation of pupils

and teachers, and the wider school community.

\_

il AC on the Whole School Food Approach or equivalent certification: The Whole School Food Approach is a method for

developing a healthy and sustainable food culture in and around schools. Up to [X] points will be awarded to tenders that

commit to applying the Whole School Food Approach, or an equivalent approach which addresses:

* making the school eating environment attractive to the students and staff so that learning about sustainable food choices

can be accessible to all;

* supporting schools in integrating the topic of healthy and sustainable food into different school subjects for different ages

(e.g. pedagogical guidance, courses and tools exchange between schools, inspiration from other schools).

W

Note: L‘

Points will be awarded to bidders who commit to supporting schools in achieving at least the bronze criteria as specified
in the >> WSFA approach, or an equivalent third-party certification. The bronze criteria have to be met across four pillars
as listed in the WSFA, specifically: PILLAR A: Policy & Leadership; PILLAR B: Food & Sustainability; PILLAR C: Education &
Learning; PILLAR D: Community & Partnership

Verification:

Tenderers must describe their approach to achieving at least the bronze criteria as specified in the WSFA, or an equivalent
third-party certification, and present the timeline and plan of action for implementation as well as resources which will be

committed to this.
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https://schoolfood4change.eu/wp-content/uploads/2024/02/WSFA-Framework-English_compressed.pdf

Whole School Food Approach

Target 5 (“Food education, food culture, culinary traditions”) is based on the Whole School Food Approach — an evidence-
based method for developing a healthy and sustainable food culture in and around schools. The WSFA positions schools
as catalysts for wider food-system transformation by integrating nutritious school meals, food education and active com-

munity involvement.

The approach brings together improvements to school meals and food environments with practical teaching, par-
ticipation by pupils and teachers, and strong engagement of families, farmers, businesses and civil-society ac-
tors. By linking food provision with learning, it aims both to nourish children physically and to empower them with the

knowledge, skills and experiences that foster healthier eating habits and support community-wide sustainability.

This comprehensive strategy is reflected in four mutually reinforcing pillars.

i Sust a\\\"

Bring food
tothe
core

Oy
= (1) Policy and Leadership ensures that healthy and sustainable food becomes an intrinsic part of school values,
routines and planning, supported by all relevant stakeholders.

= (2) Food and Sustainability focuses on safe, welcoming dining spaces and on providing meals and drinks that are

tasty, balanced and—where possible—guided by sustainability criteria.

« (3) Education and Learning combines theoretical and practical experiences such as cooking, gardening, farm visits,

taste sessions and food-waste audits, helping children form lasting, responsible food habits.

» (&) Community and Partnership extends the approach beyond school walls by working with families, local food actors

and neighbourhood organisations to promote healthier, more sustainable food practices across the wider community.

SCHOOLFOOD
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Target S: Food education, food culture, culinary traditions

Good Practice: Milan's approach on increasing food awareness in schools

The Milan service provider, Milano Ristorazione, offers the list of ingredients and menus though its website, additionally

this menu is delivered to all students at school twice per year due to the seasonal change of the menu. This menu is com-
posed of the weekly recipes and contains also suggestions for dinner and useful information for families on healthy diets,
sustainable practices to avoid food waste, information on the quality of ingredients and on the services provided. More

information is available >> here (in Italian).

As of 2021, the City of Milan together with Milano Ristorazione are publishing an educational toolkit for kids that has been
delivered in the final school week each year, to raise awareness of children and families on healthy diets and good practices

against food waste. The toolkits are available (in Italian) here:

* > ‘Una mela al giorno’ (‘an apple a day’)

* ‘A tavola senza sprechi’ (‘zero waste table’): 2> edition for kindergartens and »2 edition for primary schools.

\

il AC on meal planning: Up to [X] points will be awarded for tenders that propose to plan meals through collaboration

between food suppliers, chefs, dietitians and schools, demonstrate a variety of seasonal ingredients included in the menu,
and use creative cooking techniques/service options that preserve and enhance the nutritional quality of food. This should
include at least two portions of fresh vegetables/fruit per meal and [X]% seasonal food products, [X/% organic products, [X]%

plant based meals, and [X]% fair trade certified products.

Note: L:

The applicable percentages, and how these will be calculated based on number, mass, volume or value of food products

\ -

must be specified by the contracting authority.

Verification:

The bidder must demonstrate educational and pedagogical support for menu planning and preparation with a focus on
seasonality, regionality, nutritional value, taste, thorough training of kitchen staff, tasting of recipes, workshops and pro-

grammes that build relations among different actors in the food system.

il AC on healthy snacks: Up to [X] points will be assigned to tenderers that offer access to healthy snacks between meals

such as dried fruit, nuts (in line with allergy guidelines) and seeds, raw vegetables and fresh fruit.

Verification:

The bidder must demonstrate the inclusion of healthy snacks between meals on the example of menu planning.
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https://www.milanoristorazione.it/famiglie%20https:/www.milanoristorazione.it/files/Famiglie/Cosa_si_mangia/estate_2022/MiRi_-_Newsletter_estate_2022_WEB.pdf
https://foodpolicymilano.org/wp-content/uploads/2021/06/Una-mela-al-giorno_completo-1-3.pdf
https://foodpolicymilano.org/wp-content/uploads/2022/06/A-tavola-senza-sprechi_infanzie_WEB.pdf
https://foodpolicymilano.org/wp-content/uploads/2022/06/A-tavola-senza-sprechi_primarie_WEB.pdf

Target 5: Food education, food culture, culinary traditions

Good Practice: ‘Mid-morning fruit’ initiative in Milan’s primary schools

Mid-morning fruit is an initiative developed by Milano Ristorazione, the public company managing school canteens, within

the scope of the Milan Food Policy.

This initiative aims to improve school children’s diets, by supporting the consumption of fruit as a snack in the morning.
Frutta a meta mattina was developed to fight obesity among children, a growing issue over the last 20 years, promoting
healthy habits and lifestyles. At the same time, the consumption of fruit in the morning allows to reduce food waste at lun-

chtime, further contributing to the sustainability of the whole food system.

Last but not least, the distribution of fruit as a snack allows to reduce financial pressure on vulnerable families, who might
struggle to provide healthy food to their children. A fist pilot project was launched in June 2016, involving approximately 30
primary schools and 4,000 children. The project has now become a standard practice in approximately 50 primary schools
within the city, targeting specifically vulnerable neighbourhoods. The added value of the project is its integration within the

school system, that allows to reach a constantly growing number of children.

More Information: City of Milan (2019). Milan Urban Food Policy Pact: Sustainable Development Narrative — Milan 2019. Milan: Comune di Milano. Available at:
5> milanurbanfoodpolicypact.org

N /

il AC on regional culinary traditions: Up to [X] points will be awarded to tenders that aim to increase consumers’ awareness

of regional food heritage by offering at least once a week a menu that is designed in a way that includes one or more regional
traditional recipes that are part of the food heritage of the area of delivery. This may include servings of traditional and local-
ly adapted varieties, in particular for fruit and vegetables, animal breeds and/or dairy made through production methods and

processing techniques common to the region.

Verification:

Tenderers should provide a few examples of menus including regional and seasonal traditional recipes. They should descri-

be the methods used to develop and source ingredients for these menus, and to ensure their high quality.
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https://www.milanurbanfoodpolicypact.org/wp-content/uploads/2020/12/SDN-Milan_2019.pdf

Target S: Food education, food culture, culinary traditions

Good Practice Example: Promoting cultural heritage through food in Nuoro

Food is a communication tool loaded with social and cultural values. The consumption of certain dishes constitutes a prac-

tice to communicate who we are and what our culture is. For this reason it is important to promote food and recipes among
the youngest, in order to preserve and value our traditions. In technical specifications of our school canteen service, the con-
tractor proposes eight themed menus with PDO and PGl products (i.e. Protected Designation of Origin, Protected Geogra-
phical Indication), and recipes of our tradition, with special regard to the traditional festive menus. A series of educational

workshops dedicated to the preparation of traditional dishes were also planned within this project but, due to pandemic, all

those activities were stopped and they are going to be realised soon.

More Information: Comune di Nuoro (2024). Nuoro, presentate le attivita del progetto “Ci.Buo. Il cibo buono per i bambini e per il pianeta”. Ufficio Stampa Comune di Nuoro.

\Available at: > comunisostenibili.eu /

Good Practice: Eggs and dairy food tender in Ghent

In the technical specifications of the public contract, the Ghent has several schools and educational programs offe-
City of Ghent draws the attention of the suppliers to Euro- ring training in gastronomy and cooking. For these institu-
pean food culture with regard to cheeses. This is to indica- tions it's important that students get to know the rich offer
te that the users of the contract can have access to specific of dairy products in Europe.

cheeses from all over Europe.

In several European countries, cheeses are part of the diet and therefore part of the food culture. As a result, there is an
enormous diversity in types of cheese. In order for the students to gain knowledge of this diversity, formally recognised re-
gional products (i.e. Protected Designation of Origin, Protected Geographical Indication, Guaranteed Traditional Speciality),

and also regional products with national/regional recognition or equivalent, should be on offer.

In addition it is requested that the supplier provides the opportunity for company visits at no extra cost. If the curriculum
and the practical organisation of the training allow it, students can experience the practice of processing dairy into dairy
products by means of a company visit. This includes the conventional sector, organic sector, large-scale/small-scale, spe-

cialised companies, etc.

More Information: Bruning, T. (2024). Sustainable Public Food Procurement: Case Study City of Ghent, Belgium. Presentation at Eating City “Think Global Act Local”, 7 September 2024,
Ghent, Belgium. Available at: >> eatingcity.org

>> Eating City Bruning, T. (2018). Sustainable food procurement: from policy to tender. Eating City Summercampus, Paris. Available at: >> eatingcity.org /

\

SCHOOLFOOD



https://www.comunisostenibili.eu/2024/04/13/nuoro-presentate-le-attivita-delprogetto-ci.buo-il-cibo-buono-per-i-bambini-e-per-il-pianeta/
https://www.eatingcity.org/wp-content/uploads/2024/05/BRUNING-20240828_PU_EatingCity_Ghent2024.pdf
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/https://www.eatingcity.org/wp-content/uploads/2024/05/BRUNING-20240828_PU_EatingCity_Ghent2024.pdf?utm_source=chatgpt.com
https://www.eatingcity.org/wpcontent/uploads/2018/04/Tamara-Bruning.pdf

Target 5: Food education, food culture, culinary traditions

o Advanced criteria

il AC on food educational activities: Up to [X] points will be awarded to tenderers that integrate food educational activities

for school children into their procurement plans, such as cooking, food preparation, food growing, seasonality of products,

importance of healthy and balanced diets, as well as connection to food traditions and taste.

Verification:

Tenderers must submit a detailed plan for an educational programme, which includes timelines, syllabus and the stake-

holders involved. An indication of the resources (including staff time) to be dedicated to these activities must be provided.

Implementation of the proposed activities, where accepted by the contracting authority, will form part of the contract terms.

The importance of considering the dining room and area as

a central educational project is becoming more and more
evident in Spain. The canteens of Catalonia are part of the
,Temps de migdia“ (Lunchtime), and all their activities, in-
cluding food, must be in line with the centre's educational
project. At the public educational centre Patronat Dome-
nech in Barcelona, for example, Crea y Creix has managed
all the educational activities for 20 years. All staff have edu-
cational backgrounds (Psychology, Pedagogy, Teaching,
Social Education, etc.) and coherence is maintained bet-
ween all the activities that take place from 8 in the morning

until the end of extracurricular activities.

Good Practice: Educational canteens in Catalonia

Girls and boys aged 3, 4 and 5 eat in their classroom in
a relaxed atmosphere, developing their autonomy, since
they are in charge of placing the tablecloths and using all
the cutlery from the age of 3, with the help of mentoring.
With the aim of promoting learning among equals, sixth
grade primary school students accompany the first year
students during the first week in which they eat in the di-
ning room and are also responsible for waking them up
after their nap. With the aim of promoting care for the en-
vironment, they are calculating the food that is left over in

the dining room.

More Information: Consorci d’Educacié de Barcelona (2023). Servei de menjador i monitoratge del temps del migdia a I'Escola Patronat Doménech — Crea i Creix, SL. Exp. 08007202-

2023-001. Public Contract Notice, Barcelona. Available at: >> cido.diba.cat

.

/
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https://cido.diba.cat/contractacio/14995484/servei-de-menjador-i-monitoratge-del-temps-demigdia-a-lescola-patronat-domenech-consorci-deducacio-de-barcelona-ceb

Target S: Food education, food culture, culinary traditions

il AC on eating habits and behaviour change: Up to [X] points will be awarded to tenderers that implement food related
interventions designed specifically to target improvement of child and youth eating behaviours through ‘nudge interventions’
to promote healthy dietary practices within school settings. Examples include serving healthier food options to children in
“grab-and-go” containers, providing pre-sliced fruit ready to consume, presenting healthier food options in attractive stands
or on attractive plating such as salad and vegetable bars, presenting whole wheat bread rolls in fun shapes and providing
water from chilled water dispensers, or launching healthy eating marketing and communication campaigns for fruit and

vegetable consumption.

Verification:

Tenderers must submit a detailed plan for an educational programme, which includes timelines, syllabus and the stake-
holders involved. An indication of the resources (including staff time) to be dedicated to these activities must be provided.

Implementation of the proposed activities, where accepted by the contracting authority, will form part of the contract terms.

il AC on education for sustainable food and nutrition: Up to [X] points will be awarded to tenderers that commit to develo-
ping educational projects in collaboration with practitioners such as farmers, chefs, nutritionists, artisanal food producers,
community gardeners, community supported agriculture organisations in order to increase awareness of sustainable food

and nutrition through hands-on interactions and field trips.

Verification:

Tenderers must submit a detailed plan for the educational programme, together with timelines and an indication of the sta-
keholders and resources involved. Implementation of the proposed activities, where accepted by the contracting authority,

will form part of the contract terms.
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Target 5: Food education, food culture, culinary traditions

Good Practice: Project Sato Po impari in Medio Campidano

The Province of Medio Campidano in collaboration with the Regional Agency Laore Sardegna, schools and educational

farms in the area, on the basis of the positive experience gained during the school year 2009-2010 on food education,
intended to promote for the school year 2010-2011 a new project called ,Satu po imparai“. The project was aimed at reco-
vering, preserving and enhancing the relevant heritage of knowledge and typical agri-food productions, which characterises
a territory with a strong rural vocation such as the Medio Campidano, as well as promoting and experimenting with the intro-
duction of products in school canteens from the breadbasket of the Medio Campidano as well as integrating and improving

educational role of farms.. The following objectives were highlighted:
* To educate new generations and their families on proper nutrition from a short supply chain
perspective as provided for in L.R.1/2010;

* To make known and promote the consumption of typical agri-food products from the Middle

Campidano basket

* Evaluate and test the possibility of introducing in school canteens the consumption of agri-

food products typical of the basket of the middle campidano;
* Make known, transfer and enhance the knowledge heritage of the rural area;

* Stimulate the growth of a network of educational farms and the creation of innovative

educational activities about cultural and historical resources of the territory;

* Encourage in the construction of farm educational paths an integration of knowledge between

schools and territory;

* Disseminate the contents, purposes and results of project implementation.

More Information: Provincia del Medio Campidano (n.d.). Fattorie didattiche. Medio Campidano: Provincia del Medio Campidano. Available at: >> provincia.mediocampidano.it

N /

Area of impact actions: #FoodEducation #HealthyDiets #FoodAwareness #FoodEquity #SustainabilitylmpactsofFood #FoodHeritage
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http://www.provincia.mediocampidano.it/mediocampidano/it/fattorie_didattiche__satu.page

Target 6: Small farmers and social integration of
disadvantaged and vulnerable Groups

Overall target:
At least 10% of food provided under contracts originates from small farmers or
organisations employing disabled or disadvantaged workers. To achieve the target contracting

authorities shall organise pre-procurement market engagements as listed below.

Pre-procurement market engagement:

At the pre-procurement stage, bidders should be asked about their ability to employ disabled or disadvantaged workers
and to source food products from small farmers and which do not originate from factory farming. The importance to the
contracting authority of including such workers, producers and products in food and catering contracts wherever possible

should be emphasised, and bidders asked about any perceived barriers to their participation (e.g. cost, volume or specifi-
cation of food products, delivery times etc) so that these can be avoided in the procurement criteria. The impact of dividing
the contract into smaller lots should also be discussed, as this may encourage participation by smaller operators, social

enterprises etc.

@ il option 1 - Reserving contracts or lots for producers who employ disabled or disadvantaged workers: Contracting
authorities can choose to reserve a contract, or one or more lots of a contract, for bidders who employ at least 30% disabled
or disadvantaged workers (e.g. in food production, processing, distribution, catering services etc) as set out in Article 20 of
Directive 2014/24/EU. This can help to encourage the participation of social enterprises and non-commercial organisations
in public procurement. Further information on how to use this reservation, and an example of its application for school me-

als in France, is available in the Buying Social Guide (second edition, 2021).

@ il option 2 - AC on social integration of disadvantaged workers: Up to [X] points will be awarded to tenderers that in-

clude in their workforce for the contract employees who fall into any of the following categories (“disadvantaged workers”):

(a) persons with disabilities (g) working in a sector or profession in a Member State where the gender

(b) long-term unemployed (the period may vary, e.g. people who have not imbalance is higher than the average gender imbalance across all

been in regular paid employment for the previous 6 to 24 months); economic sectors in that Member State (e.g. 25 %), and belongs to

(c) youth (e.g. between 15 and 24 years of age);

(d) not having attained an upper secondary educational or vocational
qualification (International Standard Classification of Education 3), or
has completed full-time education within the last two years and has
not previously obtained his or her first regular paid employment;

(e) over the age of 50 years;

(f) living as a single adult with one or more dependents;

SCHOOLFOOD

that underrepresented gender group;

(h) members of an ethnic minority within a Member State and/or
requiring development of his or her linguistic, vocational training or
work experience profile to enhance prospects of gaining access to
stable employment;

(i) who may be considered at risk of poverty or severely deprived (e.g.
people in a condition of material deprivation, persons living in
households with very low work intensity, homeless, etc.); or

(i) experiencing other conditions causing a situation of vulnerability (e.g.

domestic violence, persons suffering from addictions, etc.).




Target 6: Small farmers and social integration of
disadvantaged and vulnerable Groups

Verification:

Bidders must indicate the number of workers to be employed under the contract who fall into one or more of the indicated
categories, and which category(ies) they fall into. The steps taken to recruit, train and offer long-term employment to these
individuals must be set out. The bidder's commitments in response to this criterion will form part of the contract terms, with

regular reports on the number of positions filled, training, recruitment, promotion and retention of disadvantaged workers.

@ i/ option 3 - Awarding direct contracts: Dividing contracts into small lots is easier if the contracting authority is buying
directly rather than awarding a contract to a wholesaler or intermediary. If the contracting authority is managing the kitchen
rather than outsourcing catering service contracts, the best option might be to simply have different direct contracts for
different primary agricultural products. Preferring seasonal primary food, at least partly corresponding to local culinary tradi-
tions and being attentive to biodiversity (e.g. different types/sorts of apples) can further support short supply chains. For an

example please see the Business to Business (B2B) Platforms in Belgium described in the Innovative Approaches section.

Good Practice: Integration of immigrants in the Municipality of Umea

Umed municipality’s meal service organisation has created a local job track for newly arrived immigrants, as well as are far
from the labour market today. The programme offers a chance to become a “Meal Assistant” and consists of a combination
“Swedish for beginners”, vocational training and internship. It prepares participants for a profession in the kitchens that
require postsecondary studies. Thinking about diversity and targeting newly arrived immigrants by offering education and

training to be successful. In this way, paths are opened to both integration and ensuring high competence in the kitchens.

More Information: Umea kommun (n.d.). Maltidsservice. Ume&: Umea kommun. Available >> umea.se /

Area of impact actions: #Socialintegration #Smallfarmers #Sociallnnovation #InnovativeFoodProcurement
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https://www.umea.se/jobbochforetagande/jobbochpraktik/praktikocharbetstraning/praktikexamensarbete/maltidsservice

Target 7: Fair trade and decent labour conditions

Overall target:
At least 50 % of coffee, tea, sugar and exotic fruits provided under contracts
originates from suppliers certified as Fair Trade including labels such as FairTrade, Ecocert Fair
Trade, Fair for Life, or equivalent.

@ il TS on Fair Trade and Decent Labour Conditions for exotic products: Food products that are mainly produced in de-

veloping countries (e.g. coffee, tea, sugar, bananas, etc., the list is to be clearly specified), must be of fair and ethical trade
origin. These products must be certified under a Fairtrade International labelling scheme such as Fair Trade Label, Fair Trade
Certified or other equivalent third-party certification, that follows the Fair Trade Standards recognised by World Fair Trade

Organisation (WFTO) and complies with the core conventions of the International Labour Organisation (ILO).

@ || AcC on Fair Trade and Decent Labour Conditions for other products: Up to [X] points will be awarded to tenderers that
provide additional products [beyond those required in the specifications] of fair and ethical trade origin.These products
must be certified under a Fairtrade International labelling scheme such as Fair Trade Label, Fair Trade Certified or other equi-
valent third-party certification, that follows the Fair Trade Standards recognised by World Fair Trade Organisation (WFTO)

and complies with the core conventions of the International Labour Organisation (ILO).

Verification:
Tenderers that submit proof that their food and drinks carry an ethical trade label which addresses the above requirements,

or other equivalent certification issued by an independent third party, will be considered compliant with the criteria

@ il cPC on food transparency along the supply chain: The contractor shall trace all products used in food services, and

provide evidence of due diligence on human rights and working conditions along the supply chain.

Good Practice: Fair trade products in Milan

Since 2012, the school menu in Milan foresees twice a month the distribution of puddings with sugar and cocoa labelled as
Fair Trade. This allows the City to both satisfy the desire of children for a healthy and tasty dessert and to further engage
with the reality of Fair Trade operators and their values. Indeed, besides the main ingredient which is skimmed milk, sugar
and cocoa are procured from differente consortia of farmers in Central America, that work, produce and distribute abiding
to the fair trade principles, with a special attention to workers rights and the environment in the territories of production.
This good practice is in line with the Italian legislation on sustainable school food procurement (Ministerial Decree n.65 of
10th March 2020).

wore Information: Fairtrade (n.d.). Fairtrade e i CAM: Criteri Ambientali Minimi. Available at: >> fairtrade.net /
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https://www.fairtrade.net/it-it/aziende/fairtrade-cam.html

Target 7: Fair trade and decent labour conditions

@ il TS on sustainable vegetable oils and fats and sustainable soy: Vegetable oils, vegetable fats and soy supplied shall
not have contributed to deforestation of primary forests and must comply with environmental criteria regarding soil, bio-
diversity, land-use change and organic carbon stocks by meeting the requirements of a certification scheme covering these

issues, of Article 93 of Regulation (EU) No 1306/2013, or by other equivalent means.the Innovative Approaches section.

Verification:

Tenderers must submit proof that each of the products supplied/used in the above categories carries an independent label/
certification addressing the stated requirements. In the event that a product does not have an independent label/certifica-

tion, the tenderer must provide evidence of the way in which it meets the stated requirements.

3
Explanatory note: E

The import of oil crops by EU countries is heavily associated with deforestation in the countries of origin. Deforestation is
mainly associated with two crops and their derived secondary crop products: soybean cake and soybean and palm oil. There
are two comparable standards for environmentally responsible soy products: the Roundtable on Responsible Soy (RTRS)
and ProTerra. The ProTerra Standard is applicable to any food or agricultural product, although it is currently used mainly
for soy production and soy-derived consumer products. Certified palm oil is widely available on the international market. For
palm oil the two largest schemes are the Roundtable on Sustainable Palm Qil (RSPO) and the Palm Oil Innovation Group. In
2014 almost 12 million tonnes of palm oil, about a fifth of total world production, were produced according to the criteria of
the Roundtable on Sustainable Palm Qil (RSPO 2015), but only half of that amount was sold as Certified Sustainable Palm

Oil (CSPO) - the rest didn't find a buyer on the certified market and was sold as conventional palm oil. Source: EU GPP cri-

teria on food + catering services.

As a large number of processed foods contain palm and soy oil, it is highly recommended to bring this requirement to the
attention of food suppliers in the pre-procurement phase through market engagement. This should ensure adequate time
is available to source items which either do not contain these oils, or which have one of the referenced sustainability certi-

fications.
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5. Innovative food procurement approaches

Organic districts (Italy)

Organic Districts, also known as Bio-Districts or Eco Regions, are an innovative model of rural development where environ-
mental sustainability and local development are in the foreground. An Organic District can be defined as «an area where
farmers, citizens, public authorities, and other local actors realise a formal agreement aimed at the sustainable manage-
ment of local resources, based on the principles and model of organic farming and on the agro ecological best practices, in
order to boost the economic and social and cultural development of their community» (IN.N.E.R, 2021). Since 2014, Organic
Districts have been spreading all over the world and, at this stage, are in the development phase. This model aims to achieve
the food system ecological transition through the implementation of an integrated territorial development which foresees
the interaction with five main components, namely, agriculture, environment, economy, culture, society. The interconnection

of these dimensions has the purpose to achieve a local, sustainable, and healthy food system. (Basile et al., 2021).
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Sourcing food from Organic Districts can substantially contribute to increasing the consumption of organic food in the cities
through the canteens and encourage the development of this sustainable territorial management model. Public authorities
have a decisive role to play in the implementation of GPP from Organic Districts, especially when the purchasing of organic
food and from smallholders is addressed. Therefore, to involve this model in the GPP process, the emphasis should be on
the criteria aimed at increasing the share of organic, fresh and seasonal produce and at promoting public food purchases
from smallholders (e.g. through market engagement). Besides, The Organic District Committee, by reason of its coordinati-
on function, can play a crucial role in facilitating the sharing of information about public food procurement processes among
the local actors in the Organic Districts, making them aware of the opportunities coming from public purchasing. However,

it will be up to the agricultural producers to decide if it is worth applying for tenders.

SCHOOLFOOD
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Furthermore, Organic Districts can become a favourable ground to promote educational activities in the schools. For instan-
ce, the Memorandum of Understanding signed by local governments and local entities for the establishment of the Organic
District of Cilento in 2009, foresees the «implementation of an awareness campaign in schools about organic food and the
Mediterranean diet» and the development of «a pilot for the adoption of a Mediterranean diet-based menu in public and pri-
vate canteens of the Cilento area». In order to implement those kinds of activities, a twinning programme between Organic

Districts and schools could be organised to foster food education in the schools.

In Bergamo, the »> ‘Organic Districts of Social Agriculture’ actively cooperates with the Municipality on several activities
related to the territorial food system sustainability, including collective school catering. Since 1996, »> SerCar, the collective
caterer, has won the tenders given its high-quality and sustainability food standards and, from September 2021 to August
2025, it will provide food to 59 public schools. Over the years, SerCar consolidated collaborations with food suppliers from
the Organic Districts of Social Agriculture. This allowed Bergamo to reach more than 95% of organic food served in the
school canteens, to increase the share of seasonal and fresh food supplied and to strengthen short food supply chains.
Educational activities are foreseen as part of the project ‘La Buona Mensa’, under the H2020 project Food Trails, which will

allow pupils to do farm visits within the Organic District.

What are the advantages of purchasing food from Organic Districts ?

* Win-win process for the urban food environments and for the Organic Districts rural development.

* Increase the consumption of organic food

* Encourage the production of organic food in the Organic Districts areas, supporting this territorial management model.
* Promote short food supply chains.

* Support small producers within the Organic Districts through the selling of produce and offfarm educational activities.

What are the challenges of purchasing food from Organic Districts?
* Organic Districts are located in certain areas only.

* Willingness of the farmers to adhere to the public procurement process and all the challenges related with the

involvement of smallholders in the GPP.
* Capacity assessment in terms of food supply from the producers to the school canteens.

* Capacity of the Organic District producers to respond in the public procurement process in an organised manner.

More Infromation about Organic Districts:

+ Organic Districts Consortium (2021). Organic Districts Guidelines: Charter to Support the Development of New Organic Districts. [PDF] Available at: >> ecoregion.info

- Stefanovic, L., Passaro, A., Randelli, F,, & others (2023). Biodistricts as a tool to revitalize rural territories and promote agroecological transition. Frontiers in Sustainable Food Systems.
7:1267985. >> Frontiers

« Pugliese, P. & Antonelli, M. (2015). Bio-Distretto Cilento: Case Study Report. Orgprints. Available at: >> orgprints.org
- Dias, R. S., et al. (2021). Building Bio-Districts or Eco-Regions: Participative Governance for Organic Farming Transition. Agriculture, MDPI, 11(6), 511.
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https://www.biodistrettobg.it/
https://bergamo.scuole.sercar.it/
https://www.ecoregion.info/wpcontent/uploads/2021/11/O1-A2_Organic_Districts_Guidelines.pdf

https://www.frontiersin.org/journals/sustainable-food-systems/articles/10.3389/fsufs.2023.1267985/full?utm_source=chatgpt.com
https://orgprints.org/29252/
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Business to business (B2B) platforms (Belgium)

In 2019 the City of Ghent organised a procurement procedure to purchase dairy products through supplier platforms which
brought together food producers and farmers in an online shop, where the food producers and farmers themselves determi-
ned the selling price, provided for ordering, delivery, and payment flow, and handled the logistics. The B2B platform, Vanier,
that was awarded the contract is a cooperative that connects farmers and retailers, the hospitality industry and industrial
kitchens. This approach gave the City access to more producers and allowed cooks to propose a creative menu. The con-
tract value was initially €30,000 and allowed producers to sell their short-supply-chain products directly through the platform

and deliver them to catering and centralised kitchens.

After consulting with the companies, the tender was adjusted so that the three lots respectively covered: vegetables and
fruit (lot 1); dairy and eggs (lot 2) and vegetarian products (lot 3). Meat and poultry were removed because of the higher
costs, that would have left few resources for the other lots. The use of Vanier was very helpful for the contracting authority to
purchase ‘delicacy’ products such as goat cheese, local mustard, farm butter, asparagus, etc.) rather than produce bought in
bulk (such as potatoes, onions, carrots and long-life milk), due to the limited value of the contract and because this was what

the producers were able to offer.

What are the advantages of using a B2B platform?

* Procuring food through a short supply chain opens up opportunities for small and medium scale producers: SMEs learn

to cooperate with public authorities and vice versa.
* Public procurement is improved. Supply and demand are better matched.

* Smaller volumes can be delivered without problems. This avoids bulk buying that causes waste because of the
surpluses. A B2B collaborative platform allows a combination of different farmers’ offers, so as to meet the high demand

of a contracting authority.
* It ensures that consumers in public canteens have access to high quality food.

* Customers and end-customers (staff, pupils and citizens) learn to know and appreciate products from the short-supply-

chain.

* Disadvantaged groups can be integrated in the process,helping to reduce social inequalities.
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What are the challenges of using a Business-to-Business platform?

This approach entails several challenges that were identified through market research and the
publication of tenders aimed at SMEs. These obstacles include (but are not limited to):

* small suppliers’ focus is based on a business-to-consumer approach rather than on a business-to-business approach.
* The financial risk for SMEs in entering large tenders, and logistical issues is a challenge.

* Additionally, there are challenges in terms of knowledge and capacity as public procurement is complex and demanding

with limited accessibility for small producers, and many SMEs lack experience and capacity.

More Information:

« Vlaanderen Circulair. (n.d.). VANIER (Ghent) - a platform that brings products via a short chain from Ghent farmers to Ghent shops and restaurants. Available at:
> vlaanderencirculair.be

- Sustainable Food Platform. (n.d.). Vanier. Description of an online marketplace for catering professionals/traders to purchase local food products directly from farmers and producers
around Ghent. Available at: >> www.sustainablefoodplatform.eu

« City of Ghent. (n.d.). Ghent Food Strategy “Ghent en Garde” — Short-supply-chain purchasing and local producer platforms (Vanier). Available via Urgenci Beacons:
>3 hub.urgenci.net

East Flemish farmers & local producers Ghent shops, horeca & large kitchens

L * Fresh straight from the field
« Fair prices and offer

o . * Delivery on Tuesday and Thursday
* Logistical solution for Ghent center

- . + Simple web platform
» Open communication about the production methods

. . + Cooperative approach
« Sustainable cooperative platform

. * Regular flavor markets
* Packaging arm

. + Seasonal
* Quality

+ Limited food miles
* No food waste

. * No food waste
* Short chain

+ Short chain
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https://vlaanderencirculair.be/en/cases/detail/vanier
https://www.sustainablefoodplatform.eu/node/425
https://hub.urgenci.net/beacons/gent-en-garde/
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Dynamic purchasing systems for Bath & North East Somerset Council (United Kingdom)

What is a Dynamic Purchasing System (DPS)?

A DPS is a purchasing mechanism that operates as an electronic list of registered suppliers used by contracting authorities

for standardised purchases including food products. DPSs are operated fully electronically. They are open to all suppliers,

who can join at any time, subject to a qualification stage. The procurement process takes place digitally, via electronic plat-

forms, through which food suppliers, such as small scale farmers and SMEs, can sell products directly to consumers and

contracting authorities. Larger tenders are broken into smaller lots for which small scale food producers can bid

electronically. The system dynamically adjusts to seasons and produce availability because it is managed directly by produ-

cers and it allows for a direct contact between producers and consumers.

The DPS was successfully piloted by Bath & North East So-
merset Council in 2016, as a means to provide 7,000 meals
to primary schools and some nursery schools on a daily
basis. The procurement contract was broken down into two
elements to allow for new suppliers to join at any time, pro-
vided they meet the established selection criteria. Firstly,
a pilot partnership agreement was agreed with an organi-
sation that undertook order consolidation and delivery and
who had knowledge of suppliers and producers in the re-
gion as well as having necessary technology in place for

smart logistics.

What are the benefits of using DPS?

Secondly, a DPS with producers and suppliers was establis-
hed. Please see the diagram below. This procurement stra-
tegy was aligned with the goals of the Local Food Strategy
(2014-2017) to increase consumption of healthy, fresh and
seasonal products by purchasing them from locally-based
food suppliers and producers in the region. Implementation
of the DPS led to multiple documented social, environmen-
tal and economic benefits. These included carbon emissi-
on reduction, as documented in the report, 6.01 tonnes of
carbon were saved per annum, employment and upskilling

opportunities.

* Purchase food and services directly from SMEs, small farmers and food producers

* Short, transparent and democratic supply chains

* Open and competitive marketplace.

* Digitalisation for better performance analysis and smart logistics

* Access and work opportunities with the public sector, including schools

* Opportunities for new suppliers to get involved even after the contract has been awarded -

multiplying opportunities for participation
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What are the challenges of using DPS?

* SMEs have to comply with assurance schemes from the corporate landscape, which they’re probably not familiar with

* SMEs might have to prove compliance with health and hygiene regulations to trade

More Information:

+ Bath & North East Somerset Council (2024). Groundbreaking School Food Procurement Pilot: Dynamic Purchasing System and Local Producers. B&NES / Equilibrium Markets.

Available at: >> equilibrium-markets.com

- Bath & North East Somerset Council (2016-2017). Procurement Approach for Food Contracts including DPS with Fresh-Range Agent. B&NES documentation. Available at:

> assets.crowncommercial.gov.uk

Dynamic food procurement model:

End user (eg school chef/cook)

Contract One

Supplier Fulfilment
Consolidation & Picking
Customer Delivery

Contracting authority

QA on suppliers

Contract Two

The contracting authority ‘owns’ both
the contract for the technology/logistics partner/s
and the DPS contract. The technology/logistics
partner/s do not own the DPS contract.
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&— End user interfaces with the technology partner only

N
d Technology Logistics Partner/s
N

&— Technology partner interfaces with end user, suppliers
and contracting authority

N Procurement
a . Supplier L
Single order point management Mini-comp
Cost control

N
] Dynamic Purchasing System

For the supply of (for example):

Meat
Poultry
Fish

Dairy Fruit Bakery
Yoghurt Veg Cheese
Milk Misc
Eggs
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https://www.equilibrium-markets.com/s/BANESCase-Study-May-2024.pdf
https://assets.crowncommercial.gov.uk/wp-content/uploads/Feedback-for-BANESpilot-Food-Model-contract.docx-1.pdf

The food procurement catalogue (Slovenia)

The Catalogue of foods is an online database of domestic food providers as well as food products in Slovenia, established

with a purpose of making public food procurement transparent. The database was developed by the Best-ReMaP project

and the Chamber of Commerce and Industry — Chamber of Agricultural and Food Enterprises in Slovenia. The Catalogue of

foods contains detailed information on a wide range of domestic foods available on the Slovenian market including their

nutritional value, packaging specifications, allergens, certifications obtained, as well as the exact geographical location

of the food provider on the map. The database has been designed to increase the transparency of the food value chain and

to foster interaction between different stakeholders in public food procurement, including the health authorities, contracting

authorities, certification bodies, and various governmental institutions. The Catalogue of foods has been developed for the

purpose of public food procurement in Slovenia; however, the concept of the database can serve as an inspiration for other

countries to make their procurement practises more transparent and strengthen short food supply chains.

What are the benefits of using Catalogue of foods

* Contributes to shorter food supply chains and greater diversity of the procurement offer of local food in public institutions

* Offers a market analysis with information on the food products and suppliers

* Offers transparency of the product including a list of properly named food types and their characteristics

* Enables overview and control over valid certificatification of food companies

More Information:

- Best-ReMaP (2024). D7.3 Pilot Catalogue of Foods. Ljubljana: Joint Action Best-ReMaP. Available at: >> bestremap.eu

« Interreg Europe (2020). Catalogue for food public procurement (Slovenia). Good Practice summary. Available at: >> interregeurope.eu
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https://bestremap.eu/wp-content/uploads/2024/04/D7.3.pdf
https://www.interregeurope.eu/good-practices/catalogue-for-foodpublic-procurement

6. Conclusion

Produced collaboratively with School food For Change partners, public procurers and legal experts, this handbook is the
first comprehensive look at what healthy, innovative and sustainable public food procurement is and how it can be imple-
mented. The handbook includes a baseline set of criteria and optional criteria sets which serve as “add-ons” for cities which
are already progressing well and aiming to advance ambitions on a particular sustainability topic such as climate change,
vulnerable groups, circularity, short food supply chains, regional food economy, sustainability reporting. Thus, it provides an
inclusive, ambitious and legally sound set of criteria that can be integrated into food and catering tenders to foster innova-
tion at different procurement stages, from market research, to design of the contract and its implementation. Furthermore,
taking into consideration that public food procurement varies greatly depending on local contexts and political agendas,
the set of criteria developed in the handbook offer a maximum of flexibility for cities in reaching a desired health and sus-
tainability outcomes of a tender whether they are beginners or forerunners. Finally, the handbook also offers a breadth and

depth of practical knowledge through a suite of evidence- based good practice examples and useful strategies with a goal

of achieving a systemic change within public food procurement as a whole, from farm to fork.
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7. Useful Links

Policy context for the Handbook

The criteria presented in this handbook are inspired and aligned with the key International and EU legal and policy frame-

work on public procurement and sustainable and healthy food, while also drawing on pioneering city and national strate-

gies tested by SFAC partners. Including:

>> Directive 2014/24/EU on Public Procurement — The
handbook mirrors the Directive’s structure of selection cri-
teria (SC), technical specifications (TS), award criteria (AC),
and contract performance clauses (CPC). Beyond compli-
ance, it demonstrates through SF4C case studies how these
instruments can be used in practice to drive sustainability,

health, and social innovation in school food procurement.

2> Development of criteria for sustainable public procu-
rement of food, catering services and vending machines
(JRC, 2023) - The handbook presents real-life application
of criteria from partner cities. It translates technical criteria
into innovative tenders, monitoring tools, and performance
clauses, showing concretely how JRC guidance can be ap-

plied at municipal level.

22 Procura+ Manual (3rd edition) — The handbook builds on
this by illustrating how early market engagement with pro-
ducers has been used by SFAC partners to include SMEs,
small scale farmers, and innovative suppliers in tenders,
ensuring that procurement fosters both sustainability and

local and fair economic development.

2> EU Green Public Procurement (GPP) Criteria for Food,
Catering Services and Vending Machines — The handbook
builds on the GPP framework, extending it by embedding
dimensions of food equity, social inclusion, and food edu-
cation, which go beyond environmental considerations and
show how GPP can be implemented in a holistic food sys-

tems approach.

> Buying Green! A Handbook on Green Public Procurement
(3rd edition, 2016) — The handbook reflects this guidance
in its step-by-step presentation of criteria, while enriching
it with examples from contemporary school catering con-
tracts and highlighting progressive ambition levels tailored

to diverse city contexts.

>> Buy Better Food: Manifesto for minimum standards
in sustainable public food procurement — The handbook
complements the Buy Better Food Manifesto (ICLEI, 2022),
which calls for minimum standards in sustainable public
food procurement across Europe; by providing concrete
criteria, models, and good practice cases, this handbook
offers practical tools to implement the manifesto’s ambiti-

ons at local level.
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https://op.europa.eu/en/publication-detail/-/publication/f8e9fe10-ff7d-11e9-8c1f-01aa75ed71a1/language-en
https://op.europa.eu/en/publication-detail/-/publication/f8e9fe10-ff7d-11e9-8c1f-01aa75ed71a1/language-en
https://eur-lex.europa.eu/eli/dir/2014/24/oj/eng
https://publications.jrc.ec.europa.eu/repository/handle/JRC139977
https://publications.jrc.ec.europa.eu/repository/handle/JRC139977
https://publications.jrc.ec.europa.eu/repository/handle/JRC139977
https://op.europa.eu/en/publication-detail/-/publication/8c2da441-f63c-11e5-8529-01aa75ed71a1/language-en
https://op.europa.eu/en/publication-detail/-/publication/8c2da441-f63c-11e5-8529-01aa75ed71a1/language-en
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/https://procuraplus.org/fileadmin/user_upload/ManualProcura_online_version_new_logo.pdf
https://buybetterfood.eu/documents/sustainable-food-procurement-manifesto
https://buybetterfood.eu/documents/sustainable-food-procurement-manifesto

22 Buying Social - A Guide to Taking Account of Social Con-
siderations in Public Procurement (2nd edition, 2021) — The
handbook expands on this by linking social criteria in procu-
rement directly to the right to food, equity targets, and inclu-
sive education. Concrete examples, such as integrating fair
trade products and involving vulnerable groups in catering
services, show how social criteria can be mainstreamed
into food contracts as well as how to include small scale

farmers in the procurement tenders.

22 European Green Deal (2019) — The handbook demonstra-
tes the concrete contribution of school food procurement
to Green Deal goals by documenting practices such as re-
ducing food waste, shifting protein sources, and scaling
organic and seasonal products while reducing GHG emis-

sions.

22 UN 2030 Agenda for Sustainable Development (SDGs) —
The handbook makes the link between procurement and
SDG implementation tangible, particularly SDG 2 (Zero Hun-
ger), SDG 3 (Good Health and Wellbeing), SDG 12 (Respon-
sible Consumption and Production), and SDG 13 (Climate
Action), demonstrating measurable pathways from tenders

to impact.

> EU Farm to Fork Strategy (2020) - The handbook trans-
lates this vision into practice by providing tested criteria
and contractual models for cities. It illustrates how procu-
rement can deliver healthy, sustainable diets to children,
advancing Farm to Fork goals even in the absence of bin-

ding EU legislation.

> Vision for Food and Agriculture (European Commission,
DG AGRI) - The handbook reinforces this vision by showing
how procurement can strengthen local agri-food econo-
mies, create fair market access for farmers and SMEs, and

prioritises food resilience into urban policies.

2> School Fruit, Vegetables and Milk Scheme — The hand-
book provides complementary criteria and case studies
showing how local procurement contracts reinforce the
objectives of this scheme by ensuring consistent access to
fresh, healthy food for children and young people while also
ensuring food education is integral part of the procurement

criteria.

> European Child Guarantee — Our handbook strengthens this initiative by showing how procurement can guarantee dig-

nified access to nutritious food for vulnerable children as part of social inclusion policies for all children. Beyond access, it

also demonstrates how procurement can be linked to food education in schools, empowering children with the knowledge,

skills, and habits to make healthier and more sustainable food choices throughout their lives.
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https://agriculture.ec.europa.eu/common-agricultural-policy/market-measures/school-scheme-explained_en
https://agriculture.ec.europa.eu/overview-vision-agriculture-food/vision-agriculture-and-food_en
https://agriculture.ec.europa.eu/overview-vision-agriculture-food/vision-agriculture-and-food_en
https://sdgs.un.org/2030agenda
https://commission.europa.eu/strategy-and-policy/priorities-2019-2024/european-green-deal_en
https://food.ec.europa.eu/horizontal-topics/farm-fork-strategy_en
https://op.europa.eu/en/publication-detail/-/publication/47c69b3a-cfcf-11eb-ac72-01aa75ed71a1/language-en
https://op.europa.eu/en/publication-detail/-/publication/47c69b3a-cfcf-11eb-ac72-01aa75ed71a1/language-en
https://employment-social-affairs.ec.europa.eu/policies-and-activities/social-protection-social-inclusion/addressing-poverty-and-supporting-social-inclusion/investing-children/european-child-guarantee_en
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This handbook highlights local, regional, and national policy examples drawn from SF4C partners
and frontrunner cities, including:

e 2% Milan Urban Food Policy (2015): one of the first comprehensive city-level food policies in Europe, prioritising access to
healthy food, food education, reduced waste, and sustainable supply chains. Milan's school catering services integrate

these priorities through ambitious procurement contracts.

e 2> Ghent en Garde Food Strategy (2013) a city strategy emphasising short supply chains, reduced food waste,
sustainable packaging, and fair trade. Ghent has pioneered “Veggie Thursday” in schools and applies advanced

procurement criteria for sustainable fish and seasonal produce.

e 2> Copenhagen’s Green Public Procurement policies: long-term commitments to organic procurement in schools and

kindergartens, supported by Denmark’s national targets for organic public food (90% organic by 2030 in Copenhagen).

o 2> Vienna's OkoKauf Wien programme (1998-ongoing): one of Europe’s longest-standing green procurement

programmes, with binding criteria for organic shares in schools and hospitals, sustainable eggs, milk, and poultry.

e »> Sweden’s National Organic Procurement Targets — aiming for 60% organic in public procurement by 2030, with

strong support from the Swedish National Agency for Public Procurement.

e 2 |taly’s National Minimum Environmental Criteria for School Catering (2020): legally binding criteria requiring a

significant share of organic produce, seasonal fruits and vegetables, and measures against food waste.

e 2> Dordogne (France): pioneering a model for 100% organic, local, and homemade school meals, supported by

transparent procurement processes, ECOCERT certification, and close collaboration with local farmers and suppliers.
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https://www.milanurbanfoodpolicypact.org/
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/https://stad.gent/sites/default/files/media/documents/20230404_PU_GeG%20Voedselraad%20brochure_EN_finaal.pdf
https://sdgtoolkit.org/tool/copenhagen-municipality-green-public-procurement-on-the-agenda/
https://www.wien.gv.at/umwelt/oekokauf
https://www.upphandlingsmyndigheten.se/en/criteria/food/coffee-tea-and-cocoa/coffee-tea-and-cocoa/eu-organic-product/core/
https://www.mase.gov.it/portale/cam-vigenti
https://www.eatingcity.org/targeting-100-organic-local-and-homemade-meals-in-dordogne-secondary-schools/

 Estonia and Sweden Universal Free School Meals: both countries guarantee free school lunches for all pupils, embedding
meals as a public service. In Tallinn and Viimsi (Estonia), universal provision is delivered through multi-year catering
contracts monitored by local working groups of parents, schools, and municipal officials. In Sweden, municipalities

organise procurement under a decentralised system guided by national nutritional and sustainability standards.

 Czech Republic & Slovakia (2014- ongoing): »2 Skuteéné zdrava skola / Skutoéne zdrava skola (“Really Healthy School”)
a nationally recognised programme engaging over 400 schools in both countries. It combines healthier, freshly prepared
school meals with local and seasonal procurement, edible school gardens, farm visits, and food education. Schools
commit to step-by-step criteria: forming action groups, working with accredited local suppliers, retraining kitchen
staff, and integrating food literacy into the curriculum. The programme empowers municipalities, parents, and pupils,
linking procurement directly with education and community wellbeing. The model of Really healthy school has inpired

development of the »>> Whole City Food Approach.
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https://www.skutecnezdravaskola.cz/
https://schoolfood4change.eu/blog/project/whole-school-food-approach/
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* European Commission (2019). EU Green Public Procurement (GPP) Criteria for Food, Catering Services and Vending

Machines. Brussels: European Commission. Available at: > ec.europa.eu
* European Commission (2019). The European Green Deal. COM(2019) 640 final. Brussels: European Commission.
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(2nd edition). Luxembourg: Publications Office of the EU.
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* United Nations (2015). Transforming our World: the 2030 Agenda for Sustainable Development. New York: United Nations.
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National, Regional and Local Frameworks

* Ministero dell’Ambiente (2020). Criteri Ambientali Minimi per la ristorazione collettiva e forniture alimentari (DM 10 marzo
2020). Rome: Italian Ministry for Environment.

* Department of Communications, Climate Action and Environment (2019). Green Public Procurement Criteria for Food and
Catering. Dublin: Government of Ireland.

* Swedish Agency for Public Procurement (Upphandlingsmyndigheten) (n.d.). Sustainability Criteria for Food and Catering.
Stockholm: Upphandlingsmyndigheten.

* Best-ReMaP (2024). D7.3 Pilot Catalogue of Foods. Ljubljana: Joint Action Best-ReMaP. Available at: > bestremap.eu

* Interreg Europe (2020). Catalogue for Food Public Procurement (Slovenia). Good Practice Database. Available at:

> interregeurope.eu
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https://ec.europa.eu/environment/gpp/eu_gpp_criteria_en.htm
https://bestremap.eu/wp-content/uploads/2024/04/D7.3.pdf
 https://www.interregeurope.eu/good-practices/catalogue-for-foodpublic-procurement

Guidance and Tools

* ICLEI - Local Governments for Sustainability (2022). Buy Better Food: Manifesto for minimum standards in sustainable

public food procurement. Brussels: ICLEI European Secretariat. Available at: 2> buybetterfood.eu

* ICLEI (2016). Procura+ Manual: A Guide to Implementing Sustainable Procurement (3rd edition). Freiburg: ICLEI European
Secretariat.

* SKAO - Stichting Klimaatvriendelijk Aanbesteden & Ondernemen (2020). CO, Performance Ladder: A certification scheme
for sustainable procurement. Utrecht: SKAO. Available at: > co2-prestatieladder.nl [Accessed 17 Sept. 2025].

* Rijkswaterstaat (2019). Sustainable Procurement: CO, Performance Ladder in Catering and Vending Machine Tenders. The
Hague: Ministry of Infrastructure and Water Management.

City Food Strategies and Policies

* City of Ghent (2013). Ghent en Garde: Ghent's Sustainable Food Strategy. Ghent: Stad Gent. Available at: >> stad.gent
* Comune di Milano (2015). Milan Food Policy 2015-2020. Milan: Comune di Milano.Available at: > comune.milano.it

* Comune di Milano (2019). Sustainable Development Narrative — Milan 2019. Milan Urban Food Policy Pact. Available at:

22 milanurbanfoodpolicypact.org
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https://buybetterfood.eu/manifesto
https://www.co2-prestatieladder.nl
https://stad.gent/en/ghent-international/city-policy/food-policy/ghent-en-garde
https://www.comune.milano.it/en/policies/food-policy
https://www.milanurbanfoodpolicypact.org/wpcontent/uploads/2020/12/SDN-Milan_2019.pdf
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