COLLABORATION GUIDE
DO GOOD: SAVE FOOD!

An initiative of the Food and Agriculture Organization of the United
Nations (FAO) with the International Food Waste Coalition (IFWC).

Working together for schools
without food waste
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INTRODUCTION
Food loss and waste are a massive global problem: one-third of all the food produced
in the world is either lost or wasted, which means that every year, 1.3 billion tonnes of
good and perfectly edible food does not reach the end consumer’s plate; that is 100kg
per person. While this food loss and waste create significant economic costs of around
1 billion dollars per year, they also come at a high environmental and social price:
• Just one-quarter of the food wasted globally would be enough to feed 870 million
people - more than all the people in the world who suffer from hunger.
• Food waste causes more CO2 emissions than any country except the United States and
China.
• One-quarter of the water used in agriculture goes into the production of foodstuffs
which end up lost or in the bin.
• The surface area of the land used to produce food that is then thrown away or lost is
larger than China or Canada.
• The pressure exerted on ecosystems to produce food erodes biodiversity.

Noé is going to school and, as is often the case, he did not eat this morning and does
not know if there will be anything for him to have for dinner when he returns home
this evening. However, his school throws away almost 30kg of food each day from
when he has lunch with his classmates. Let’s act together, let’s act now!
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Why focus on school catering?
• In primary school, an average of 15 to 30% of each meal is thrown away (72 to
120 g per child and per day).
• 75% of waste in mass catering could be prevented.
• It is estimated that, on average, for every 200 pupils, 3.4 tons of food is wasted
in school canteens over the course of a school year. That is the equivalent of
13,800 tons, with an associated cost of 20 000 €/year.
• It is essential that pupils learn about the value of food; they represent the
world of tomorrow.
• An important issue for schools: when food is thrown away, pupils do not get
the nutritional intake necessary for their development.

The Food and Agriculture Organization of the United Nations (FAO) and the
International Food Waste Coalition (IFWC) have launched Do Good: Save Food!: A
unique initiative connecting all mass catering stakeholders in order to restore food’s
value and reduce food waste.
Do Good: Save Food! makes resources available to mass catering stakeholders:
➢ An education package which aims to help primary and secondary school pupils
to change their behaviour in order to reduce food waste, by:
• Explaining the economic, social and environmental consequences of food waste.
• Describing the actions to take and the habits to adopt in order to reduce waste
in their lives and involve their families and friends.

The package comes in 4 versions for the 5-7, 8-9, 10-13 and 14+ age groups. It is
structured so as to enable teachers and educators to choose the activities that best suit
the needs, capacities and interests of pupils while bearing in mind time and resource
constraints.
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➢ The collaboration guide allows all school catering stakeholders to work together
to reduce food waste from farms to forks in school canteens.
The collaboration guide outlines the key stages for implementing a collaboration
project to reduce waste in schools. By presenting 20 good practices, the guide helps
canteen and kitchen staff, teaching staff, local producers, local authorities, school
management and the parents of pupils to mobilise and work together to reduce food
waste.

So, Do Good: Save Food! aims to have a long-term impact. This initiative contributes to
the achievement of many of the Sustainable Development Goals (SDGs), in particular
target 12.3 which seeks, by 2030, to halve global food waste and losses.

Combating food waste and loss is an important global action that we all can - and must take part in.
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Introduction to the collaboration guide
1.

PHILOSOPHY OF THE GUIDE

While educating pupils is essential, all school catering stakeholders need to be involved
in order to reduce food waste in schools as much as possible.

By working together, kitchen and canteen teams, local producers, local authorities,
school management, the parents of pupils and teachers can promote a form of school
catering that helps achieve the Sustainable Development Goals (SDGs). Reducing food
waste is a catalyst to improve our nutrition, make better use of agricultural land and
restore soil quality, water quality and air quality, conserve biodiversity and food
expertise, taste and value. Therefore, it is an essential action to improve the resilience
of our food systems.
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In this context, the education package developed jointly by the FAO and IFWC is linked
to a collaboration guide that connects stakeholders from farm to fork, in order to
minimise food waste and loss and restore the value of food. Acting together, through
a collaboration approach, will facilitate more effective food waste reduction. For
example, if pupils are informed and learn how to avoid wasting food at lunch in the
canteen, but the meal arrangements, size and menus do not change, then the results
will be limited.
This collaboration guide is built around three interlinked ambitions to achieve the
overall goal of reducing food waste in primary and secondary schools:

1. Educating pupils: showing them why food is precious
and how to waste less of it.
2. Optimising school catering: measuring and reducing food
waste in the kitchen and canteen and improving meals.
3. Promoting collaboration between school catering
stakeholders: connecting stakeholders so they can work
together.
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2.

HOW SHOULD YOU USE THIS GUIDE?

The first part of the guide, “Implementing the project”, helps you develop an overall
vision for rolling out the project:
• What are the objectives of the Do Good: Save Food! initiative?
• How should you use the “20 good practices” to implement a comprehensive
project to reduce food waste in school catering?
− What are the keys stages in your project?
− Where can you find the good practices that most interest you?
− What are the resources and tools available to help you to implement the
good practices?

The second part of the guide, “20 good practices”, presents detailed good practices
for reducing food waste, which stakeholders can either put into action or use as
inspiration.
The 20 good practices are grouped according to the three ambitions linked to the
overall objective of reducing food waste in school catering:
1. Educating pupils: showing them why food is precious and how to waste less of it. 4
good practices contribute to this ambition so that pupils can learn and try out
specific aspects of the fight against food waste.
2. Optimising school catering: measuring and reducing food waste in the kitchen and
canteen and improving meals. 5 good practices will enable kitchen teams to
incorporate new approaches to optimising meal preparation. 3 good practices focus
on canteen service staff in order to allow them to help pupils reduce food waste and
get involved with other stakeholders in the overall project.
3. Promoting collaboration between school catering stakeholders: connecting
stakeholders so they can work together. 8 good practices highlight crosscutting
actions to mobilise school catering stakeholders (canteen and kitchen staff, teaching
staff, local producers, local authorities and school management and the parents of
pupils) and establish a global approach to reducing food waste.
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You can navigate easily from one good practice to another by using the “Overview of
the 20 good practices” table, p. 12.
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IMPLEMENTING THE PROJECT
Do Good: Save Food!

1. ENGAGING STAKEHOLDERS, PLANNING, LAUNCHING AND TRACKING
YOUR ACTIONS.
The objective of this section is to help school catering stakeholders to identify the good
practices that could inspire them to implement, together, their food waste reduction project.

Overview of the 20 good practices
How to read the overview of the 20 good practices
In the overview, each good practice is grouped under the ambition to which it
contributes (educating pupils, optimising school catering, promoting collaboration
between school catering stakeholders).
For each good practice, the overview will tell you:
• Whether it constitutes an essential good practice or not: “Essential” good
practices are those which we have deemed vital to significantly reducing food
waste; they appear at the top of the list of the ambition to which they contribute
and they are the key stages of your project. We advise you to focus on these
good practices as priorities. Based on these good practices, you can roll out other
good practices to go further in the project if you so wish.
• The number of the page in the guide on which the good practice begins.
• A general description of what the good practice consists of.
• The suggested “leader” for this good practice, i.e., the stakeholder who seems
best placed to bring all stakeholders together to mobilise and to coordinate the
implementation of the good practice.
• The tools and resources available for the implementation of the good practice.

In order to identify which good practices are most likely to be of interest to you, check
the ambitions that you are interested in. For example, if you work as kitchen staff, the
good practices under the “optimising school catering” ambition, or if you are a teacher,
those under “educating pupils”, will best match your needs.
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The good practices under the “promoting collaboration among school catering
stakeholders” are crosscutting and target numerous stakeholders.
Overview of the 20 good practices
20 GOOD
PAGE
PRACTICES
ESSENTIAL
Ambition: Educating pupils
#1
Do Good: Save
Food! Education
material
package

DESCRIPTION

LEADER

The package provides Teachers
primary and secondary
school teachers and
educators with education
material packages to
work with pupils on the
theme of reducing food
waste.

TOOLS

Education package
on reducing food
waste for primary
and
secondary
schools
4 versions:
5-7 years old, 8-9
years old, 10-13 years
old, 14 years old+
Annex 1: Knowledge
Attitudes Practices
Survey

#2 Follow the
chef!

#3 Meeting food
savers

Organisation of a visit by Teachers and
pupils to the kitchen to kitchen staff
meet the chef and gain
awareness of the energy
and expertise that go into
preparing meals. Launch
of activities to introduce
pupils to cooking.
Organisation of a visit to a Teachers
local player in the fight
against waste in order to
awaken the curiosity and
voluntary spirit of the
pupils. This visit provides
an opportunity to involve
12

Annex 2:
10 health and safety
rules proposed by the
IFWC for organising
the kitchen visit with
the pupils.

pupils and let them
discover an area that they
probably do not know
much about.
#4 A vegetable
Engaging the school in a
garden in school
vegetable garden project
is good for teaching the
value of food to pupils.
Activities in the garden
are ideal for addressing
concepts like biology and
ecology and showing
pupils how to grow fruit
and vegetables.
Ambition: Optimising school catering (kitchen)
#5
Tracking
A methodology, with
food waste
supporting
monitoring
tools, is proposed in
order to measure food
waste in the kitchen and
the canteen. This makes it
easier to become aware
of opportunities to act
and pinpoint the most
effective actions.

Teachers

Practical guide for
implementing
an
educational garden:
Setting
up
and
running a school
garden, FAO, 2005

Kitchen and The “Food Waste
canteen
Tracker” Excel file
staff.
includes:
- A methodology
for
measuring
food waste in the
kitchen and the
canteen.
- Weighting sheet
- Table for data
recording
and
analysis
Available here
The
PowerPoint
support
file
for
training kitchen and
canteen
teams
Available here

#6 Magic recipes

Cooking food that pupils Kitchen staff
do not like or know in a
creative way so that they
eat
better
and
enjoy...even spinach.
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#7 Don’t waste a
crumb

Despite their less than
stellar image, dropped
peelings and cuttings can
be limited and sometimes
cooked. Solutions are put
forward.
#8 Nothing is
So long as food health and
wasted,
safety rules are respected,
everything
is
you can reuse meals left
reused
over at lunchtime the next
day,
to
significantly
minimise food waste.
#9 To the letter,
Vital
for
limiting
not on the ladle
overproduction, these are
the key elements for
optimising recipes and
paying attention to detail
when cooking recipes in
order to use the right
quantities.
Ambition: Optimising catering (canteen)
#10 Training the
Training the canteen staff
canteen staff
is a vital stage in the
success of the project.
These individuals are in
contact with pupils and
will help them reduce
waste.
#11 Eating like a
Waste is partly a result of
sparrow or
plates being filled so much
eating like a
that pupils cannot/do not
horse
want to finish the food.
Serving
the
correct
portion is a simple and
effective action to help
pupils reduce food waste.
#12 The dream
Improving
the
meal
canteen
environment
(noise,
waiting time, allocated
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Kitchen staff

Kitchen staff

- File: “Basic food
health and safety
principles for using
excess food the
next day”

Kitchen staff

Canteen staff Materials for training
canteen staff
Available here

Canteen staff Staff training tools in
Good Practice #10,
Material for training
canteen staff
Available here

Canteen staff List of points for
consideration
regarding the meal
environment

time etc.) helps reduce
food waste.

Set of 5 informational
posters

Ambition: Promoting collaboration among school catering stakeholders
# 13
Pupils get even more Canteen
Set of 5
The food waste
involved when they are staff and
informational
challenge
challenged. Organising an teachers
posters available
“food waste challenge” in
here
the school will encourage
them to put into practice
the key behaviours they
have seen in class in order
to reduce waste in a fun
way. Lunchtime activities
in the canteen and a
common project help
engage the school.
# 14
How do you know how Kitchen staff Action chart to
Who is having
many meals to cook?
better estimate the
lunch in the
Overestimation of the
number of meals to
canteen today?
quantities to be made is
be made
the main cause of food
waste in the kitchen. The
objective here is to
improve communication
and
coordination
between the people
involved in providing
information
to
the
kitchen in a timely way.
# 15
Forging partnerships with Municipality, - Annex 3: Guide for
Meeting local
local producers whose kitchen staff
discussion with
producers
products are served in the
local producers
canteen in order to
reduce food waste. This
will encourage pupils to
consume
high-quality
products and who will
feel proud of their region.
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#16 We are the
chef!

#17 Children
always say the
truth

#18 The
contractual
requirements
for food wastefree school
catering

#19 Reducing
food waste at
home

The various stakeholders
meet by creating a
committee in order to
improve menus and adapt
them so that the pupils
eat better and waste less.
As the saying goes:
Children always say the
truth. It is vital to listen to
the pupils, who are the
most directly concerned
by the school canteen and
therefore the waste it
produces. They are a
source of information,
ideas and solutions.
The requirements define
the composition and
organisation of meals at
school but often they do
not take into account
what is actually consumed
by pupils. By working
together, the various
stakeholders can adapt
the requirements and
propose solutions to
combat food waste.
In Europe, half of all food
waste results from the
consumption
phase.
Activities are suggested to
help parents limit food
waste at home with their
children.
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Kitchen staff

Annex 4: Meal
scorecard

Teachers

List of questions to
discuss with the
pupils

Local
authorities

- Annex 5: Examples
of corrective
actions to improve
the requirements

Parents

Find in Do Good: Save
Food! Education
material package
- Information letter
for parents
- List of activities of
the that involve
parents
- Flyer with 9 easy
tips for pupils and
their families

#20 I'm
donating!

In school catering, no
Municipality
meals can be missed.
Sometimes, there will be
extra meals. These can be
given to food charities!
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- MASS CATERING
Guide; Donating to
food charities.
Developed by
DRAAF AuvergneRhône-Alpes.
- EU Guidelines on
food donation

Key stages of the project: Putting in place 5 essential good
practices

STAGE
Launch meeting

OBJECTIVE
Bringing together
all stakeholders to
decide on the
content
and
approve the stages
of
project
implementation.

Informing parents Informing parents
about the food
waste
reduction
project established
in the school.
KAP 1: Survey on
pupils’
Knowledge,
Attitudes
and
Practices
Good practice #1

ACTIONS
Identifying and bringing
together
project
stakeholders.
Crafting an action plan.
Identifying leaders in
charge
of
project
coordination,
implementation
and
follow-up.

Sending a letter to - Letter to parents
parents.
- “9 easy tips” flyer
Asking pupils to bring
home the flyer on “9
easy tips”.

Take stock of the Take the
pupils’ knowledge, classrooms.
attitudes
and
practices on the
subject of food
waste.

Help
pupils
understand
the
Do Good: Save
issues associated
Food! education
with food waste
package
and how they can
do their bit to
reduce it.

RESOURCES

KAP

in Annex 1: Knowledge
Attitudes Practices
Survey

In
the
education Do Good: Save Food!
material
package, education package
choose the activities for 4 age groups.
that you want to carry
out in class or as
extracurricular
activities.
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Good practice #5
Tracking
waste

Measuring
food Implement
waste
in
the Practice #5.
food
kitchen and in the
canteen
and
observing changes
after
the
implementation of
the actions under
Do Good: Save
Food!

Good The “Food Waste
Tracker” Excel file
includes:
- A methodology
for measuring
food waste in
the kitchen and
the canteen.
- Weighting
sheet
- Table for data
recording and
analysis
The
PowerPoint
support
file
for
training kitchen and
canteen
teams
Available here

Good practice #13 Encouraging pupils Implement
to reduce food Practice #13.
The food waste
waste
in
the
challenge
canteen. Bring the
entire
school
together around a
common
goal
through
fun
activities.

of
5
Good Set
informational
posters
Available
here.

Good practice #14 Establish a system Put in place
so that the kitchen Practice #14.
Who is having
staff know, with
lunch
in
the
sufficient
notice
canteen today?
and with accuracy,
the number of
meals to prepare.

Good Action chart to better
estimate the number
of meals to be made
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Good practice #15 Reduce food waste Implement
by working direct Practice #15.
with
local
Meeting
local producers.
producers
Encourage
local
consumption
by
forging
win-win
partnerships with
local producers.
KAP 2: Survey on
pupils’
Knowledge,
Attitudes
and
Practices

Compare with the
results of KAP 1 in
order to evaluate
what the pupils
have learned and
what actions they
are
taking
to
reduce food waste
at the end of the
project.

Good - Annex 3: Guide for
discussion
with
local producers

Wait until the pupils’ Annex 1: Knowledge
education-related
Attitudes Practices
activities have ended Survey
before conducting the
second KAP survey in
classes
that
have
already taken KAP 1.
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20 GOOD PRACTICES
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1. EDUCATING PUPILS
4 good practices to educate pupils and give them the means to take action to reduce
food waste.

Introduction:
The good practices to educate pupils help teachers, educators and canteen staff raise
the pupils’ awareness of food waste. They are based on two principles so as to give the
pupils the means to take action in their daily lives:
• Motivate the pupils to act;
• Experiment and discover how to fight against food waste in concrete terms,
through contacts with stakeholders.

Objectives:
The first good practice is using the Do Good: Save Food! education package to convey
basic knowledge to pupils and help them understand why and how to act to reduce
food waste. The three other good practices motivate the pupils through exchanges
with school catering stakeholders and through real-life experiences. These learning
experiences will allow them to develop their awareness and desire to act by putting
them in contact with genuine stakeholders on the ground. The primary results consist
of pupils understanding how everyone, from farm to fork, can add value to food and
promote efforts by all to avoid wasting food.

List of Education Good Practices
#1 Do Good: Save Food! education material package
#2 Follow the chef!
#3 Meeting food savers
#4 A vegetable garden in school
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5-7
years

Age groups:

8-9
years

10-13
years

14+
years

GOOD PRACTICE #1 Do Good: Save Food!
education package
EDUCATION PACKAGE ON REDUCING FOOD WASTE FOR PRIMARY AND SECONDARY
SCHOOLS
Food and Agriculture Organization of the United Nations

Useful resource for: Teachers, educational staff, school management.

“The material is easy to use. The superheroes in the kit for the youngest age group are a source of
inspiration and motivation for the children. The presentation materials were stimulating for the pupils,
while the follow-up activities motivated the teachers to go even further.”
Francesca Mustica, teacher and education coordinator for the municipality of Calcinato.

Introduction:
The Do Good: Save Food! education package was devised by the Food and Agriculture
Organization of the United Nations (FAO) to teach pupils why it is essential to reduce
food waste and how they can take action. There are four versions of the package,
adapted to different age groups: 5-7 years old/8-9 years old/10-13 years old/ 14 years
old+.
Objectives:
The package helps pupils obtain a better notion of the value of food.
By working with the education material in the package, the pupils:
• Will be able to define food waste;
• Will understand the main environmental, ethical, economic and social issues
linked to food waste;
• Will know how to combat food waste in their daily lives;
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• Will also discuss the issue with their family, thereby passing on the message of
reducing food loss and waste.

1. Download the education material package (link in the tools section below). Refer
to the “How should I use this kit?” section Then choose the activities that you want
to put in place for your pupils. In order to assist you, the “Overview of the main
lessons and follow-up activities” section of the package indicates the “essential”
activities to be put in place.
2. Before starting your education programme, ask your pupils to complete (or do
it with them) the questionnaire to assess their Knowledge Attitude Practices in
relation to food waste. The pupils will be asked the same questions after the
implementation of the activities in order to evaluate the impact of your
programme.
3. Coordinate your project with any other members of the education staff in your
school (headmaster, other teachers, trainers) who might participate.
4. Engage all the volunteering classes from your school at the same time, with the
support of the school management.
5. Identify the good practices from the “Educating pupils” ambition on p. 24 of the
collaboration guide that you wish to put in place to offer your pupils real-life
experiences in reducing food waste.
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Tools:
• Education Package On Reducing Food Waste For Primary And Secondary Schools
Age group 1 (5-7 years)

http://www.fao.org/3/CA1170EN/ca1170en.pdf

Annex
1: Knowledge
Attitudes Practices
Survey to measure the impact on pupils of
Age
group
2 (8-9 years)
http://www.fao.org/3/CA1171EN/ca1171en.pdf
the education activities on food waste.
Age group 3 (10-13 years)
http://www.fao.org/3/CA1173EN/ca1173en.pdf
Age group 4 (>14 years)

http://www.fao.org/3/ca0995en/CA0995EN.pdf

• Annex 1: Knowledge Attitudes Practices Survey to measure the impact on
pupils of the education activities on food waste.

Going further...
The good practices from the “Educating pupils” ambition give the pupils the chance to
have real-life experiences in reducing food waste.
Good practice #2: Follow the chef!
Form groups of pupils to explore the school kitchen, meet the cooks and witness the
energy and knowledge that goes into preparing meals.
Good practice #3: Meeting food savers
Organize a school outing to bring the pupils to meet those in their local area who
take action every day to reduce food waste.
The good practices of the guide that will enable you to go further, in tandem with other
stakeholders in school catering:
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Good
Goodpractice
practice#5:
#5:Measuring
Tracking food
foodwaste
waste
The kitchen and canteen teams measure food waste to identify actions to reduce
waste and evaluate how that reduction.
Good practice #11: Training the canteen staff
The adults who supervise the pupils at mealtime are trained to help them to reduce
food waste.
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5-7
years

Age groups:

8-9
years

10-13
years

14+
years

GOOD PRACTICE #2 Follow the chef!
Visit the school kitchen and cook with the chef

Useful resource for: Kitchen staff, teaching staff.

Introduction:
The groups of pupils explore the school kitchen with the chefs. The pupils can meet the
cooks and witness the energy and knowledge that goes into preparing meals. The chef
could suggest that the pupils help prepare a meal by planning tasks suited to the pupils.
Objectives:
• The pupils learn about work in the kitchen and gain a greater appreciation of
canteen meals and of why prepared food is precious.
• The kitchen staff explain to the pupils how they are combating food waste and
how the pupils can help them.
• The little ones learn about cooking through sounds, scents and what they
witness, while the older ones learn about how to cook, understand how the
kitchen is organised and learn about the job of a chef.

Action plan

As soon as they arrive in the kitchen, the pupils will receive a tailor-made
presentation on kitchen health and safety rules.

1. Contact the chef and ask what the optimal number of pupils per group would be
and when would be the best time to arrange the visits.
2. Divide the pupils participating in the food waste reduction programme into
groups.
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3. The chef can adapt the information depending on the age groups, while pupils
can be offered the chance to participate in the preparation of a meal depending on
the availability of chefs to supervise the pupils.
4. For example, the kitchen staff could show the pupils how they prepare soup and
how it is sometimes possible to turn meals that were not served into soup. The
pupils can take part in less risky tasks such as washing and peeling vegetables or
weighing ingredients etc.
5. The pupils could make a video, take photos of or draw the various stages of the
activity in order to show other pupils what they learned during their activity in the
canteen.

Tools
• Annex 2: 10 health and safety rules proposed by the IFWC for organising the
kitchen visit with the pupils.

Going further…
Good practice #3 Meeting food savers
In addition to chefs, there are many stakeholders along the chain who work actively to
reduce food waste: some producers strive to produce locally or sell their “bad” or
misshapen fruit and vegetables; food banks help people in need; start-ups compete to
find innovative ways to prevent food waste; a visit can be organized to go and meet
those who strive every day to reduce food waste.
Good practice #16 We are the chef!
Food waste can be a consequence of inappropriate menus (regarding weights, food
that is disliked, choice of preparation method, seasonality etc.). By creating more
suitable menus in collaboration with key people such as the pupils themselves, food
waste can be reduced.
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Age groups:

5-7
years

8-9
years

10-13
years

14+
years

GOOD PRACTCE #3 Meeting food savers
Visiting a local stakeholder involved in food waste reduction

Useful resource for: Teaching staff, municipality

Introduction:
In addition to chefs, there are many stakeholders along the chain who strive to reduce
food waste: some producers try find outlets for their “ugly” or misshapen fruit and
vegetables; food banks help people in need; start-ups compete to find innovative ways
to prevent food waste; a visit can be organised to go and meet those who strive every
day to reduce food waste.

Objectives:
During a visit to a local food waste fighter, the pupils can:
• Meet stakeholders involved in food waste reduction in their local area.
• Learn about social aspects of and collaboration approaches to reducing food
waste.
• Realise that everyone can play their part in food waste reduction and that
solidarity is vital.

1. Identify local stakeholders involved in combating food waste.
2. Contact these stakeholders to check if a visit with the pupils is possible and how
it would be arranged.
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3. Inform the pupils of the reasons for and objectives of the visit, who they will be
meeting and identify together the questions that they would like to ask during the
visit.
4. Go meet food waste fighter!
5. Organise a feedback and discussion session following the visit in order to gather
the pupils’ impressions and find out what they learned.
6. For the older pupils: the pupils can be separated into several groups. Each group
could explain to the others what they were most struck by and what ideas that gave
them to help reduce food waste.

Going further...
Good practice #2: Follow the chef!
Form groups of pupils to explore the school kitchen, meet the cooks and witness the
energy and knowledge that goes into preparing meals.
Good practice #4: A vegetable garden in school
Education gardens are spaces for growing vegetables that give children a unique
setting to discover and test out where food comes from. The pupils participate in
vegetable garden activities like preparing soil and harvesting fruit and vegetables. By
doing so, they learn about the value of food.

It has been done…
Thanks to KOOKMET, the Belgian association Cultureghem is teaching young people
from Brussels to cook healthy and sustainable food from the Abattoirs d’Anderlecht
market. Cooking for yourself is very instructive, social and simply fun!
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This is what awaits the children who visit the Abattoirs d’Anderlecht market:

9:30 a.m.

09:45 a.m.
10:00 a.m.

12:00
13:00
14:00

End of day

Arrive at the Abattoir site with your class. Our office is located at
Entrée 1 des Caves. Together, we go to our KOOKMET class. Once
there, we outline how the day will unfold and look more closely
at the vegetables of the season while telling a story of the
seasons pitched at the level of those attending. The pupils are
split into groups. Each group receives a shopping list, a small
map, an envelope containing money and a reusable bag from
their guide in order to do their shopping at the market.
We even provide participants with a kitchen apron. We all put on
the aprons before going to the market. In this way, the market
sellers will immediately recognise the KOOKMET class.
We provide tables and chairs, but also kitchen equipment,
unlimited carafes of drinking water, mobile kitchens and a
dishwasher tray.
The pupils do their shopping at the market.
Everyone returns, the purchases are displayed and everyone
begins to cook. The KOOKMET CHEF and our Cultureghem guide
allocate the tasks. The pupils can cook but also play games.
The teachers, guides and pupils set the table. Then, we eat!
The tables are cleared and dishes washed; the guides and
teachers make sure the venue is clean and tidy.
A short evaluation of the day is done using our KOOKMET
JOURNAL, which is sent to you by email subsequently. The
journal contains a photo of the group, the quote of the day and
some stories.
At the end of the day, each participant receives a KOOKMET bag
and also the KOOKMET comic to take home. Those who enjoyed
the day can re-enact it and relive it.
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Age groups:

5-7
years

8-9
years

10-13
years

14+
years

GOOD PRACTICE #4 A vegetable garden in
school
Participate in an education garden

Useful resource for: Teaching staff, pupils, municipality, parents

Introduction:
Education gardens are spaces for growing vegetables which give pupils a unique setting
to discover where fruit and vegetables come from and how they are grown. The pupils
participate in the different stages of the life cycle of a vegetable, from preparing the
soil to harvesting fruit and vegetables.

Objectives:
The education garden is an excellent real-life experience for pupils; it allows them to:
• Avail of multi-faceted teaching that fuses concepts from biology, ecology and
nutrition.
• Acquire the behaviour and knowledge essential to understanding the
relationship between people and nature. Learn about the elements that sustain
life on our planet and make it both precious and fragile at the same time; this
helps them understand why it is important to reduce food waste.
• Give the pupils a taste for discovering fruits and vegetables that would normally
disgust them. By growing and looking after their own food, the pupils will learn
about working the land and discover the pride of tasting the fruits of their own
labour.
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1. Find out if there are education gardens near your school and which could host
your class. If you wish to create an education garden for your school, liaise with the
local authorities.
2. If your school does not have the funding, some towns offer grants for this type of
activity; look into it.
3. Generally, the town or an association manages the vegetable garden and
organises the activities directly with the schools that participate in the project. If the
school creates its own vegetable garden, the garden’s life cycle must be organised
from start to finish: Funding, equipment, arranging use during and outside of school
periods.
4. Identify how what the pupils learn in the garden can be used as a basis for your
lessons.
5. We suggest that you keep a journal in which you document, with the pupils, the
work that is done, what the pupils have learned and the results of their work in the
garden.

Tools:
Link: Setting up and running a school garden A MANUAL FOR TEACHERS, PARENTS AND
COMMUNITIES, FAO, 2005
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Going further...

Good practice #1 Do Good: Save Food! Education material package
Pupils learn about food waste and its associated economic, social and environmental
issues.

Good practice #3 Meeting food savers
Pupils visit a local stakeholder who is fighting food waste. Preferably this will be a local
producer so that the pupils can witness large-scale growing of fruit and vegetables.
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2. OPTIMISING SCHOOL CATERING
9 good practices to measure food waste in school kitchens and canteens and put in
place waste-reduction actions.

Introduction:
The good practices to optimise school catering help school management, kitchen chefs
and their teams and canteen staff to put in place comprehensive monitoring of food
waste in the kitchen and canteen.
Involving kitchen and canteen teams is essential for measuring, analysing and target
effective actions to reduce food waste: without quantitative monitoring and
qualitative analysis, it is impossible to assess what successfully reduces food waste and
what does not.

Objectives:
The first good practice aims to help kitchen and canteen staff to measure and monitor
food waste trends. Next, five good practices aim to help the kitchen staff to optimise
the process and adapt meals to prevent waste. Three good practices achieve full
involvement of canteen staff in the process, firstly by means of training responding to
their needs and then by giving them responsibility for some specific activities.
List of Best Practices for Optimization
#5 Tracking food waste
#6 Magic recipes
#7 Don’t waste a crumb
#8 Nothing is wasted, everything is reused
#9 To the letter, not on the ladle
#10 Training the canteen staff
#11 Eating like a sparrow or eating like a horse
#12 The dream canteen
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GOOD PRACTICE #5 Tracking food waste
Useful resource for: Kitchen and canteen staff, pupils
“The measurement methodology is effective and enabled us to know exactly
what to discard and why”, Curtis Johnson, kitchen chef at Emanuel School

Introduction:
Measuring food waste is essential in order to: 1. make the different stakeholders
aware of the need to take action; 2. Understand the causes of food waste and target
the most effective actions to reduce food waste. The proposed methodology is
complemented by tools to assist with implementation on the ground.

Objectives:
Using the waste measurement and monitoring method facilitates a reduction in food
waste in the kitchen and canteen by an average of 20%.
• Effectively measure food waste to understand why it occurs.
• Identify the most effective waste-reduction actions.
• Monitor food waste and be aware of the effectiveness of the actions
implemented, their impact and the savings made.
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1. Together with the various teams, explain why you want to reduce food waste
and define your objectives. Next, define roles and explain the measurement
methodology to the kitchen and canteen teams. Answer the following questions:
what should be measured as being food waste, how can this be done and by whom?
To help you with this, instructions are available in the food waste Excel Tracker
(available here); the food waste tracker helps you establish the measurement
methodology, record your data on waste and analyse the causes of waste in order
to identify effective actions to reduce food waste.
2. Appoint leaders in charge of monitoring measurement and the appropriate
weighing in the kitchen and canteen.
3. Train the teams (project implementation, measurements methods, roles,
available tools etc.) (training support available here). Assess the situation: Start the
first measuring phase in order to calculate the initial quantity of food wasted and
understand why it is being wasted. Take measurements every day for 3 weeks in
your kitchen/canteen.
4. After these three weeks compiling measurements, analyse the results on your
score card to identify the most effective waste-reduction actions. Good practices
#6 to 9 could inspire the kitchen staff while good practices #10 to 12 could inspire
the canteen staff. Launch your waste-reduction activities. Once your wastereduction activities have been established, start the second measuring phase in
order to make comparisons with the initial quantity of food wasted (assessment).
This second measuring phase also lasts 3 weeks. After this second measuring cycle
(3 weeks), arrange a meeting with the stakeholders involved in order to take stock
of your activities. Send the results to the teams, school management and pupils so
as to keep them better engaged in the waste-reduction process. This guide
encourages you to forge links with other stakeholders (pupils, school management,
parents of pupils and the municipality) to identify together how progress can be
made in reducing food waste.
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You can repeat this cycle as many times as you wish by downloading the food waste
Excel tracker file where you can save your data when testing new waste-reduction
actions.

Tools
Numerous tools are available to help you to measure food waste:
Name
Link
The
“food
waste Food Waste Tracker
tracker”
Excel
file,
containing:
-Measurement
methodology
-Weighing form
-Table for data
recording and analysis

Image

-Supports
for Training for the canteen staff
measurement
support
methodology training
and monitoring food
waste in the kitchen and
canteen.

It has been done…
Emmanuel School is an English school that participated in the pilot phase of the Do
Good: Save Food! initiative. The kitchen and canteen staff successfully conducted a
campaign to measure food waste. Different actions were identified to reduce food
waste:
• Soup and vegetables were prepared more regularly, allowing surplus vegetables
to be used.
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• The quantities being produced were tweaked. For example, on days when pasta
was served there were always leftovers, so the quantity per pupil was reduced.
• The average daily amount of bread wasted was 3.5kg over 60 days of measuring.
“Mini” portions of “homemade” bread were offered while making sure the
pupils were not lacking bread. The quantity to be produced each day was
optimised.
• The section of the canteen for secondary-school pupils and teachers offered a
salad bar with three salad options each day. On average, 7.2kg of salad
ingredients were wasted each day. It was decided that two salads would be
offered instead of three. These would be the two that the pupils liked the most.
A method to refill trays with just-in-time salad was also trialled.
• The teams were very careful to ask pupils what portions they wanted so they
could serve them correctly.
The measures put in place, like the creation of “waste-reduction week”, systematic
communication between the pupils and staff at the self-service counter to adapt the
portions served and the daily posting of measures had the desired effect: waste was
reduced by 17% in 60 days.

Going further...
Collective initiatives in your school can promote food waste reduction. Organising a
food waste challenge can bring together the teachers and educators, kitchen and
canteen staff and school management.
Good practice #13 The food waste challenge
The teachers and management organise a week of activities to combat food waste.
These activities can be organised after the diagnosis phase has been undertaken.

The more that the canteen staff is responsive and effective in supervising and serving
the pupils at lunch, the more effective your waste-reduction activities will be and the
more pupils’ behaviour will change. There is staff training material available.
Good practice #10 Training the canteen staff
The adults who supervise the pupils at lunch
43 are trained to help them to reduce food
waste.

Good practices 6 to 9 specifically target the kitchen staff.

GOOD PRACTICE #6 Magic recipes
Bring out the best in food that children least like

Useful resource for: Kitchen staff, canteen staff, mainly for primary schools
“The children used to regularly leave their quinoa on the plate. Since I started
making it with a sauce, it works! Dany Lanthier, Head Chef for Sodexo at the
Uccle Calvoet school in Belgium.

Introduction:
Children tend to refuse food that they do not know or turn to other food, leading to
food waste. Cooking food that children do not like or do not know in a creative way in terms of texture, colour or combinations - can make them want to try it. This helps
children eat some of everything and have a healthy diet, with no waste.

Objectives:
• Encourage children to taste and enjoy products that they do not usually eat.
• Innovate to make children love food (even vegetables!).
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1. Identify the food that is the least liked.
2. Combine a new type of food with a food that the children already know and like.
This can soften the new taste and allow the child to become familiar with the new
food.
3. Prepare a vegetable stew for a more familiar texture (like mousseline) or with a
sweet and savoury blend to soften it, for example: it is more likely that a child will
like a turnip if it is combined with a carrot purée or is lightly caramelised.
4. Combine different colours to make the dish more attractive and highlight the
diverse food.
5. For young children, cut the meat, vegetables and fruit in such a way so as to
homogenise the plate and make eating by children easier. For example, a pineapple
cut up into cubes, without the skin, will be much easier to eat.
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Tools:

Recipe for carrot coulis with coriander to go with your quinoa
Ingredients - for 1 litre of coulis:
•
•
•
•
•
•
•
•
•
•
•

1 litre of water
600 g of carrot cubes
40 g of vegetable stock
50 g of onion cubes
¼ of a bunch of coriander
250 g of diced mixed Mediterranean vegetables
10 cl of cream
10 g of powdered ginger
Salt and pepper
50 g of raw quinoa
120 g of chicken breast

Method
Place the carrots, stock and onions in cold water. Bring to the boil and let it cook
for 20 minutes. Stir, and add the finely chopped coriander, the diced mixed
Mediterranean vegetables and the cream. Season with the ginger, salt and
pepper.
Serve with a grilled chicken fillet and quinoa.
Enjoy!
Dany

Going further...
A vegetable garden can be set up to help children enjoy fruit and vegetables:
Good practice #4: A vegetable garden in school
Education gardens are spaces for growing vegetables which give pupils a unique setting
to discover and test out where food comes from. The pupils participate in vegetable
garden activities like preparing soil and harvesting fruit and vegetables. By doing so,
they learn about the value of food.
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GOOD PRACTICE #7 Don’t waste a crumb.
Optimize use of peelings and chopped food leftovers in the kitchen

Useful resource for: Kitchen and canteen staff
“Measuring the quantities wasted gave us good information based on which we
could optimise our techniques for chopping food and preparing meals and keep
the amount of raw materials thrown away to a minimum. We were also able to
use the inevitable food dropped for our sauces, soups and stews and really
minimise waste.” Richard, Head chef at Emanuel School, Sodexo, United
Kingdom.

Introduction:
After estimates of quantities to be produced, peelings and chopping are the biggest
causes of food waste in the kitchen. While some waste here is inevitable, it is
nonetheless possible to optimise food use by revising equipment and techniques and
creating new recipes that promote whole foods where possible.

Objectives:
• To create new recipes and optimise current recipes.
• To optimise methods of chopping and peeling and determine how some “fallen
food” can still be used in cooking.
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1. Identify which food items, of those cooked regularly, are lost in significant
amounts when they are chopped or peeled and fall to the floor. Look for existing
solutions and see if they are suitable. For example, if you make a lot of home-made
chips, it could be beneficial to wash the potatoes well instead of peeling them when
making chips.
Think of possible recipes to reuse peelings and chopped food which has fallen:
sauces, vegetable bases or soups are often good for reusing this type of food.
Review chopping procedures with the kitchens staff and ensure that they have the
appropriate equipment to avoid needless loss of food.
Create new recipes that include whole fruit or vegetables.
Tell the pupils when you cook the entire food item so that this practice is promoted.
When no solution can be found (for example, for onion skins), sometimes frozen or
pre-chopped vegetables can, depending on the recipes, contractual requirements
for meals and suppliers’ offers, can be effective: generally, mass producers have
solutions for reusing food that has fallen which are difficult to employ in a school
kitchen. You must opt for the best quality to ensure the taste, texture and nutritional
value make it to the plates.
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To inspire you, here is an example of a menu in which not a crum of food has
been wasted:
To reuse the peelings and food that has fallen, all food must be washed before cooking
and you must ensure that the workstations are clean and the peelings and fallen food
you have gathered are in good condition.

Fallen cuttings and peelings
Starter: Radish
> Radish tops cut in the kitchen

Cooked peelings and fallen cuttings

Main course: Chicken and broccoli
quiche
> Chicken carcass
> Broccoli stalks

Poultry stock using chicken carcasses.
Broccoli stalks, radish tops and carrot
tops, carrot peelings: you can add
vegetables as you wish (without
peeling them if it is not necessary)

Soup for the next day:

Dessert: Carrot cake
> Carrot tops and peelings

Going further...
Just as some peelings can help you to make sauces or soups, excess food from the night
before can be reused. To find out more, see:

Good Practice #8 Nothing is wasted, everything is reused!
Chefs reuse the excess food from the night before in the menu of the day.
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GOOD PRACTICE #8 Nothing is wasted,
everything is reused
Reuse excess food creatively

Useful
resource for: Kitchen and canteen staff.
c

“Our chef, Kirsty, is very creative. She always shares recipes with her team so
that each excess ingredient is added to the next day’s menu. We are constantly
reminding staff of the food health and safety rules that ensure food is reused
safely.” Pauline Huxtable, Business Manager at Sodexo at the Eagle House
school, England

Introduction:
School catering tends to overestimate rather than risk a pupil going without a meal.
This is a necessary philosophy since often we do not know the exact number of pupils
who will have lunch in the canteen. Therefore, the goal is to know how and under what
conditions excess food that was not served can be used in the next day’s meals.
While respecting food health and safety rules, reusing the excess food of the day in
your cooking for the next day can generate practical recipes and save you money.

Objectives:
• To identify the health and safety conditions that enable you to safely serve the
excess food of the day the next day.
• To not automatically throw away excess food but use culinary instincts to see
your leftovers as the ingredients of creative recipes for the next day.
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1. First and foremost, it is vital that you know the health and safety conditions that
enable you to safely reuse the excess food of the day the next day. For more
information, refer to the rules of your school. For information purposes, you can
consult, in the “tools” section, the basic principles to know whether and under what
conditions you can use your excess food the next day.
2. Using excess food works well when it allows you to cook meals that are well liked.
Some examples are provided in the “It has been done” section.
3. Having identified the excess food that can be used in the next day’s meals, and
depending on what your pupils like and the amount of excess food, you can serve the
excess food unaltered or use them as “extras” in the recipes for the next day’s meals.
If the quantities of excess food are not enough to make full meals:
• Use the excess vegetables and even some meal leftovers to add taste to
soups, sauces and stocks or make gratins for example. Regularly offering
soup facilitates more vegetables being eaten and is a constant way to reuse
the excess food.
• Use fruit to make smoothies, juices, fruit salads or cakes.
• Bread from the day before is a real goldmine. Many people use it to make
other delicious food like cookies for example.
4. Depending on the amount of excess food that you want to use in your menu for
the next day, update the amount of raw materials to be cooked for the next day.
5. If excess food cannot be served the next day in your school, seek information about
forging partnerships with any existing local food charities so that appropriate excess
food can be given to people in need. Otherwise, opt for solutions like using excess
food as animal feed, compost or in methanisation rather than throwing them in the
bin.
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Tools:
Basic food health and safety principles for using excess food the next day
To be deemed as excess food, a dish must fulfil the following criteria:
• It must be on the menu of the day,
• Its production date must be known
• It must be kept in the kitchen or presented at the self-service and kept out of
contact with consumers.
• It must be kept at the prescribed temperature throughout the service process.
• It must not have been served to the consumer.
Excess food to be used in meals for the following day must fulfil the following criteria:
• The use-by date of each food item must still not have been reached by the next
day.
• Just one reheating cycle: hot meals can be reheated the following day as long as
they have been
− cooled down quickly and kept chilled (0 to + 3 °C) throughout service
− or kept at room temperature throughout service (> than 63°C) and cooled
down quickly at the end of service (core temperature cooled to under 10
°C in less than two hours).
A dish or product that cannot be considered as excess food becomes scrapings. You
cannot use scrapings for the next day. Scrapings are:
• Products with a use-by date of that day
• All uneaten products that were served, i.e., presented without protective
coverings, given to the consumer or placed on a plate.
• Products that have already been reheated: products that were cooked then kept
chilled and reheated for the meals of the day cannot be cooked again for the next
day.
• Products not conserved properly (interruption to cooling for products to be kept
chilled).
When the dishes are delivered to the canteen:
• Leftover dishes subject to hot transfer must be thrown away,
• Leftover dishes subject to cold transfer and not unpacked can be served again if
they have been kept at the prescribed temperature (0 to + 3 °C) and their use-by
date has not expired.
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It has been done

Why is it only truly inevitable waste that is thrown away at Eagle House?
Some examples of the actions that have been undertaken there:
If you have meat leftovers you can cut them up and offer them with noodles and an
Asian sauce at the salad bar.
If you have purée or potatoes with vegetables, you can mix them and turn them into
patties to make vegetarian burgers the next day.
You can use fruit to make cakes or smoothies and vegetable leftovers to make soup or
sauces depending on how much you have.
Leftover bread can be used to make French toast or a pudding for dessert; the pupils
love them!

Going further...

Good practice #7 Don’t waste a crumb
Chefs optimise recipes by using peelings.

55

GOOD PRACTICE #9 To the letter, not on the
ladle
Control overproduction

Useful
resource for: Kitchen and canteen staff.
c

Introduction:
Overproduction is the third largest cause of food waste in school catering. Unlike
estimating the number of meals that need to be prepared, where making more rather
than fewer than needed can be justified when the numbers are not confirmed,
overproduction is entirely under the control of the kitchen staff and can be prevented:
it depends on the accuracy of recipes and their application. Avoiding putting too much
in the ladle, by controlling quantities and following recipes to the letter, shows the
organisation and effectiveness of the team and limits the risk of overproduction.

Objectives:
• To prevent overproduction.
• To optimise recipes using precise weights to ensure that the quantities
produced correspond fully to the number of meals to be made and to portions
tailor made for the pupils.
• To follow recipes to the letter.

1. Determine how many meals need to be prepared. If there are several options of
the menu, try to pool the information to help you anticipate pupils’ choices and
prepare accurate quantities.
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2. Once the exact number of meals to be cooked has been determined, prepare the
exact quantity of ingredients to follow the recipes to the letter.
3. Work with suppliers to adapt the volume per packet; should you order 4 x 2.5kg
or 2 x 2.5kg? Produce only the quantity required even if the packet contains more.
If there is more left in the packet after use, preserve it and think of how it can be
used for upcoming meals.
4. If you want to account for margin for error to ensure all pupils receive your
service, it is better to calculate the margin for error based on the number of full
meals that you want to have left over rather than by increasing the portions during
cooking.
5. When briefing the service staff, make sure you give clear and precise instructions
and appropriate service material to adjust the amounts on the plates. Display a
typical portion size.
6. When there are self-service trays, do not overload them but regularly replenish
them. When service has ended, use smaller trays so as to deter the kitchen staff
from needlessly starting to cook again.

Going further...

If there is excess food, keep it for the next day wherever possible and in accordance
with food health and safety rules:
Good practice #8 Nothing is wasted, everything is reused.
Chefs reuse excess food to add taste.
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Good practices 10 to 12 specifically target canteen staff and those accompanying the pupils at
lunchtime.

GOOD PRACTICE #10 Training the canteen staff
Informing and training those who accompany the pupils at mealtime

Useful resource for: Canteen staff, teaching staff, school management, municipality
representatives.
c

“We cannot ask pupils to learn by themselves. The people supervising them at
mealtimes must have sufficient knowledge, tools and means to help them to
reduce food waste.” Natacha Briot, Education and Citizenship Hub, Department
of Education, city of Nancy

Introduction:
Service staff and supervision staff assist pupils when they need it at lunchtime. Training
these people is vital so that they can help pupils to eat well, appreciate food and enjoy
mealtimes without wasting food.

Objectives:
This training helps people who accompany pupils to:
• Know how to respond to the pupils’ expectations at mealtimes;
• Adopt a welcoming and service-oriented attitude that is appropriate for the
pupils;
• Transmit to pupils the key messages relating to food waste issues and the value
of food;
• Know what to do to help pupils to eat better;
• Be motivated to take ownership of the project and be equipped with the means
to take action.
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Staff must take ownership of the project to ensure that the training is positive and
does not present the fight against food waste as an additional burden. Identify
resistance, let staff express themselves and decide collectively what actions should
be put in place.
1. Ensure that service staff and supervision staff are motivated by this process.
Identify the people to be trained. Organise a round-table to exchange views with
the kitchen staff, service staff and supervision staff, gather their ideas and needs
and use them to inform the content of the training.
2. In your training, plan for a time for exchange of views between the teams to
discuss obstacles, motivations and means necessary to make improvements.
3. At the end of the training, hold an exchange of views so a collective decision can
be taken on actions to be put in place and implementation timetables.
4. Compensate staff: Staff involvement in the project is vital if we want to obtain
results and create cohesion around the project within the school. This involvement
will require effort. It is vital that this be borne in mind and that this effort be valued.

Tools:
• A training support for canteen staff and trainers can be downloaded here.
• In some countries, training programmes exist and may even be funded. Find
out more from your school catering training bodies.
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It has been done…

The fruits of training
“Since the training, staff have been more responsive, feedback that allows us to
identify what the children liked or did not like at lunchtime is more constructive. Staff
are asking for material that is more suitable and are more willing to put actions in
place.
After the training, we provided forms explaining the menus (origin of the food, recipe
details etc.) and organised menu tastings with service staff so that they would know
exactly what the children are eating and can answer their questions better’’.
Natacha Briot, Education and Citizenship Hub, Department of Education, city of Nancy

Going further...

Good practice #5 Tracking food waste
Staff and pupils measure the waste in the canteen and where this is at its most
effective calculations are made to limit waste.

Good practice #13 The food waste challenge
The teachers and management organise a week of activities to combat food waste
throughout the school.
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GOOD PRACTICE #11 Eating like a sparrow or
eating like a horse?
Serve appropriate portions

Useful
resource for: Canteen staff, teaching staff, school management, municipality
c
representatives.
“In particular by offering children a choice for each dish between a small or a large
portion depending on how hungry they are and by teaching them to not waste,
Mouans Sartoux, a town of 11,000 residents, has reduced its food loss and waste by
80%. This has allowed it to make its school canteens 100% organic at no extra cost
and encourage local farmers to transition to organic farming”. ADEME press
release, 21st Sept. 2016

Introduction:
“Finish your meal” is not a suitable message as it assigns blame and does not pass on
the right message. It is better to encourage pupils to choose portions that address
their nutritional needs and level of hunger. During meals, it is key that pupils are given
a choice between portions and the option to have second helpings.

Objectives:
• To adapt portions to each pupil or encourage pupils to take an appropriate
portion with the option of second helpings.
• Raise the awareness of the canteen staff of the importance of encouraging
pupils to choose/ask for appropriate portions and to instil good instincts in the
staff to achieve this.
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Train and raise the awareness of service staff so that they listen to pupils:
1. Ask pupils what portion best suits them so that they do not leave food on the
plate and eat according to their hunger level.
2. Tell them they can have second helpings if the so wish.
3. If they are unfamiliar with some foods, encourage them to taste them, even in
small quantities. Ask what they do or do not want on their plate.
4. Raise the awareness of pupils about the importance of choosing a portion that
suits their hunger level to avoid wasting food and reassure them by telling them
they can have more after.
5. Wherever possible, allow young pupils to keep their dessert for their afternoon
snack it if they are not hungry.
If the amounts of food not served to pupils by the end of service increase following
the establishment of these practices (or decrease because pupils are eating better),
ensure that the kitchen staff takes this into account and adapts the amounts cooked.

Tools:
• Canteen staff training support is available here.
• For more information on training canteen staff, see Good Practice #10
Training canteen staff.
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It has been done…
- “Service staff have been trained and always ask the children which portion they
want rather than serving them without consulting them.” (Emanuel School,
ENGLAND)
- “The children never used to finish their 150g yoghurt. We have now solved the
problem by offering 100g yoghurts which better suit their hunger level, all the
while respecting the recommended daily allowance of dairy products.” (Uccle
Calvoet school, Belgium)
- “For primary school children, we serve a full chicken leg. However, for pre-school
children, we cook weighted chicken meat so that we an adjust quantities and make
it easier to cut the meat.’’ (Uccle Calvoet school, Belgium)

Going further...

Good practice #10 Training the canteen staff
Service staff and supervision staff are the only ones who assist pupils when they
need it at lunchtime. Training these people is vital so that they can explain to pupils
how to behave at mealtimes, to eat well, appreciate food and enjoy mealtimes
without wasting food.
Good practice #18 The contractual requirements for waste-free school catering
Stakeholders involved in crafting the contractual requirements meet to enhance the
requirements.
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GOOD PRACTICE #12 The dream canteen
Improving the meal environment

Useful
resource for: Canteen staff, school management and municipality representatives.
c

“The canteen should be a place of joy, friendliness and sharing. I would love it if
canteens were rated like in the Michelin guides!” Christophe Demangel, Head of
School Catering in Franche-Comté

Introduction:
Whenever pupils have to queue for a long time, have to eat quickly or there is too
much disruption and noise, waste occurs. In order to appreciate their meals and eat
well, pupils need to feel good. From entertainment to decoration via the furniture
and the organisation of meals, here are some pointers to ensure the pupils feel
comfortable in the canteen.

Objectives:
• To identify elements that must be taken into consideration to ensure the
environment is a pleasant one for pupils taking their meals.
• To put in place improvements identified by key individuals.
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1. Identify the people that can help to improve the canteen environment, see
“Associated stakeholders” in the table in the “tools” section below.
2. Visit the canteen to observe and analyse how the meal unfolds.
3. Using different points for consideration (listed in the table below), identify ideas
to improve the meal environment.

Tools:
• A set of 5 informational posters available here to decorate your canteen and
recall important behaviour to prevent food waste.
• Table to help you improve the canteen environment:
Points
for How should I act?
consideration
Pupils’
Being hungry is a pre-requisite to feeling
appetites
good when at table. To ensure the pupils
are hungry, recreation could take place
before the meal and pupils and teachers
could be informed so that morning snacks
can be adjusted. Putting physical activity in
the morning timetable helps.

Associated
stakeholders
Headmaster of the
school and pupils’
parents

The cleanliness Have the pupils been taught how to keep a
of the hall
canteen clean?
Have cleanliness criteria been clearly
defined for those in charge of cleaning?
Do staff have all they need to ensure the
canteen is clean?

Staff
responsibility
upkeep
cleanliness
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with
for
and

Hall
facilities Is the furniture suitable and in a good
and decoration condition?
Could the decor be improved by, for
example, having the teachers involve the
pupils?
Noise
Control factors which can reduce the sound
level in the canteen: dishwasher, furniture,
room layout etc.
The layout of Is it easy to move about the canteen?
the
canteen Do the pupils have enough space to eat
(circulation and comfortably?
room at the Could the space be better organised?
table).
The possibility Are the pupils asked if they want a large or
of taking or small portion?
being
given Can the pupils take a second helping?
second
helpings.
Good habits of Train staff to:
the service staff >Ensure pleasant and effective service
>Adopt suitable behaviour with the pupils
The friendliness Inform the staff of the importance of being
of the staff
positive and able to answer pupils’
questions about the food.
Average
Do the pupils queue for a long time for
duration of the lunch?
meal
Do they have sufficient time at the table to
comfortably eat their meal?
Entertainment Fight monotony and stimulate the pupils’
curiosity about the food on their plate. For
example:
>Establish themed menus,
>Explain where the food comes from and its
importance for good health,
>Highlight a local/in-season product,
>Discover a new ingredient,
>Use an ideas box,
>Celebrate birthdays.
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Canteen
management

Headmaster
school and
staff.
Headmaster
school and
staff.

of the
service
of the
service

Headmaster of the
school and service
staff.

Service staff Good
Practice #10, Training
the canteen staff
Service
and
monitoring staff
Headmaster of the
school,
teachers,
service staff and
monitoring staff.
Canteen and kitchen
staff, teachers.

Going further...

Good practice #10 Training the canteen staff
The adults who supervise the pupils at meal time are trained to help them to reduce
food waste.
Good practice #17 – Children always say the truth
The school management have direct exchanges with pupils in order to hear their points
of view and their ideas to reduce food waste in the canteen.
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3. PROMOTING COLLABORATION WITHIN THE VALUE
CHAIN
8 good practices to help all school catering stakeholders work together to reduce food
loss and waste.
Introduction:
There are many causes of food waste at school and they involve all stakeholders in the
value chain: producers and suppliers of foodstuffs, canteen and kitchen staff, school
management and teachers, the municipality/district and parents. Collaboration is a
source of energy, motivation and resources for all stakeholders and means we can go
further than if each stakeholder acted alone.
Objectives:
To strengthen collaboration among all school catering stakeholders to promote a
global approach and identify consistent and effective solutions throughout the chain.
To enable each stakeholder to identify with whom and how they can work to
effectively fight food waste.

Liste de Bonnes Pratiques de Collaboration
#13 The food waste challenge
#14 Who is having lunch in the canteen this afternoon?
#15 Meeting local producers
#16 We are the chef
#17 Children always say the truth
#18 The contractual requirements for waste-free catering
#19 Reducing food waste at home
#20 I donate
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GOOD PRACTICE #13 The food waste challenge
Organize an event in the school to reduce waste

Useful resource for: Teaching staff, kitchen and canteen staff, school management and municipality
representatives.

“In order to instil a culture of waste-reduction at Emanuel School, the waste-free
week was beneficial. The idea consists of rewarding the children when they ask
for an appropriate portion, taste new food and return an empty plate by
distributing stars that they can exchange for small gifts. Results: 55% less leftovers
from meals in the canteen during the challenge and I have noticed more and
more children getting involved thanks to this waste-free week.” Phyllis, Catering
Manager at Sodexo at Emmanuel School, England.

Introduction:
Organising an “food waste challenge” in the form of an event for the entire school and
bring everyone together around a common project. This type of event results in a real
impact on preventing food waste in minimal time because D pupils are all the more
involved when they are challenged. This is a fun way to transmit the key messages seen
in the classroom on this theme and to strengthen the team-spirit of pupils.

Objectives:
• To strengthen pupils’ awareness outside the class through fun activities, in
particular during the lunch break.
• To start collective momentum through direct actions against food waste in the
school by bringing together as many people as possible.
• For the pupils: To set themselves objectives, identify what could help them to
reduce their food waste and monitor their own results.
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1. Organise a meeting with teachers, educators, school management and kitchen
and canteen staff representatives to define:
• The objectives of the food waste challenge.
• The duration of the challenge.
• Who will be involved and in what way? (The example of the food waste
challenge in Emmanuel school in the “tools” section will give you ideas about
the roles that different stakeholders can play).
2. Think about the activities that could be put in place in class and/or outside class
during the lunch break for example. These activities should help pupils to act
together, recall the key messages for reducing waste and serve as an opportunity to
exchange views and learn while having fun together.
3. Appoint leaders to take charge and coordinate the establishment of activities
during the challenge.
4. Recommended: measure food waste before and during the challenge so as to
see the results and communicate them to the pupils. To do this, you can avail of
good practice #5 Tracking food waste p.40.
5. The first good practice is using the Do Good: Save Food! Education package to
give pupils basic knowledge and help them to understand how they can to act to
reduce food waste. See Good practice #1 Do Good: Save Food! education material
package p.25.
6. Organise a launch day: present the challenge class by class or a to all pupils at a
“general assembly” for example, by explaining the objectives to be achieved during
the challenge. Outline what is expected of the pupil and how they can get involved.
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7. Ensure that the pupils know how to participate in the challenge and put in place
different activities as appropriate.
8. Communicate in relation to the event in the school and post the results obtained.
Establish a rewards system for pupils to boost their involvement. The rewards can
be individual (ice-creams, posters, gift books, food savers T-shirts etc.) and/or
collective (themed meals, tasting, school trip etc.).

Tools:
• Good practice #5 Tracking food waste
• Good practice #1 Do Good: Save Food! education material package
• 5 posters can be downloaded here.

The food waste challenge at the Emmanuel School:
*The kitchen staff weighed the leftovers on the plates for 2 weeks prior to the
no-waste week starting.
*One week before the event: The food waste week was presented to all age
groups by pupils from the “Eco Group” in the school. The presentation outlined
the objectives, what the pupils had to do and the prizes they could receive.
*Day 1 of the “food waste week”: the children received cards on which they
could stick the stars obtained for food waste reduction actions (asking for an
appropriate portion, tasting new food, returning an empty plate).
*During all of week 1: For each good action, pupils receive a star to stick on
their card. 4 stars collected = 1 cookie; 5 stars = a “no-queue” voucher for the
canteen.
*Week 2: Drawing of lots for gifts.
*Week 3: Winners are told of the results. The waste statistics recorded are
communicated in the school newsletter and around the restaurant so that
everyone can see the results.
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Ideas for activities
• As a group, weigh the leftovers from lunchtime meals.
• Create stands where groups of pupils present their work, research projects
on the subject of food waste.
• Why not organise guessing games as competitions in the canteen (“how
many kms did the food in this shopping bag travel to get to the
classroom?” Or what is the total weight of all the school’s waste during the
challenge?” etc.).
• Start a debate in the form of a role-playing game in which each group of
pupils represents a stakeholder from the food chain (producer, haulier,
head chef, business/supplier, household etc.), decorate the canteen, visit
the canteen, visit a food saver actor.

Going further...
Get inspired by the good practices in this guide and organise activities in your school:
Good practice #2 Follow the chef!
Teachers and the head chef organise for the pupils to visit the canteen.

Good practice #5 Tracking food waste
The kitchen and canteen teams measure food waste to identify actions to reduce waste
and evaluate how that reduction.

Good practice #12 The dream canteen
The pupils imagine their dream canteen so they can then take inspiration from this and
improve the canteen.
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It has been done…
THE SWEDISH FOOD WASTE TOTEM POLE
School Bjurhovdaskolan
City Västerås
Country Sweden
Audience the entire primary school
Type of action Monitoring waste in the canteen and surprise
Objective: To encourage the pupils to take action during meal times in the
canteen to reduce food waste.
Description: Firstly, the children built a kind of totem pole that the canteen staff
filled with tennis balls each week during the month of the initiative: the less
waste there was, the more tennis balls were put in the totem pole. The children
are promised a surprise depending on the level of the tennis balls in the totem
at the end of the challenge. At the end of the challenge, the canteen staff went
to the classes in costume (and with music accompanying them) to distribute the
pieces of a (home-made) chocolate cake with caramel carambar centre to the
children and congratulate them on their involvement. With the children, they
discussed the experience itself and how to continue reducing food waste
together each day.
Implementation: Firstly, there is a logic to this action if the children can adapt
their portion and if the leftovers from the plates are separated from the food
that has not been served to the children. In order to be able to measure
progress, average waste for one week must be calculated by carrying out an
assessment1. During the challenge, the children could be taught about food
waste and could then use their new knowledge and apply food waste reduction
tips. The canteen staff can help the children by assuming good habits and
attitudes2.
Results:

1

In order to conduct a diagnosis of the waste in the canteen, you can consult the waste measurement methodology.
(Ref doc).
2
In order to train the canteen staff to assist the pupils in reducing food waste, you can consult the training guide.

76

LAUNCH
11kg/day wasted

DURING THE PROJECT

NOW

5,6 kg/day wasted

< initial amount

Behavioral change

- 49% = 961kg
of food/year
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GOOD PRACTICE #14 Who is having lunch in the
canteen this afternoon?
Improving estimates of numbers and general communication

Useful resource for: Teaching staff, kitchen and canteen staff, school management, municipality
representatives and parents.

“Since we started sending estimated numbers of attendees twice a week at the
main kitchen, on Monday and Thursdays instead of just Thursdays like before,
we see one or two dishes too many delivered; before, we sometimes had up to 20.
Natacha Briot, Education and Citizenship Hub, Department of Education, city
of Nancy

Introduction:
Generally, close to half of all food waste in schools’ results from difficulties in
estimating the right number of meals to produce. Many people are involved in
matching the number of meals made with the number of pupils actually present. And
yet often, there is minimal communication between these people, and they do not
have the tools to coordinate well. It is therefore useful to take stock and review the
process for sending the information to the kitchen on time so that they can make the
right number of dishes.

Objectives:
• To determine more accurately how many meals need to be prepared.
• To identify the stakeholders involved in the process of estimating and improve
methods of communication.
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1. Verify the process that enables the kitchen to make the most accurate number of
meals possible (who communicates what information, to whom, in what timeframe
and is that enough for the kitchen to produce the right quantity?).
2. Identify communication gaps and improve methods to estimate the amounts to
produce. You can use the table in the “tools” section below.
The greater the flexibility the pupils have to eat in the canteen or not, the more
difficult it is for the kitchen to produce the right amount of food. To overcome this,
teach the pupils and their parents about food waste issues and, by extension, the
importance of being able to know the exact number of meals required in advance.

Tools:
Table of activities to optimise estimates
Gaps

Actions

There is no exact • Establish canteen registrations obliging pupils to
number
of
pupils
have lunch in the canteen according to set
expected in the canteen
principles (every day, every day except
each day.
Wednesdays, only Mondays and Tuesdays etc.)
which can be updated quarterly, for example.
• Non-registered pupils are not accepted or else
higher prices for unplanned meals are applied.
The exact number of Every morning, either upon arrival at school or in
pupils who are expected class, those who are expected in the canteen but are
in the canteen but are absent are noted. The information is centralised with
absent on that day is not
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known
or
not
communicated to the
kitchen.
The meals are produced
in advance (one or two
days before or before
the pupils arrive in the
morning).

one person who shares it with the kitchen staff as
soon as possible.

• Study the extent to which it is possible to start
cooking once the actual numbers are known (as
soon as the pupils arrive in the morning).
• If the meals are made in a central kitchen, is it
possible to expect confirmation of the actual
numbers before supplying the canteens (in this
way excess food can be supplied to a canteen short
of meals or be given to charities)?
• Create a document to record year-on-year
seasonal fluctuations in absenteeism rates (exams,
seasons, epidemics, Wednesdays etc.).
Sometimes the kitchen Incorporate in the organisation agreement for school
is not told about pupils trips the relaying of information to the kitchen in
or classes who are away advance.
on school trips.
Pupils have a choice While having just one menu is not necessarily the
between
different best situation, menus from one week to the next can
menus.
be shared with the pupils so that they inform the
kitchen of their preferences in advance. Applications
exist and reduced costs can be applied for pupils who
play by the rules.

It has been done…
Communication improved between the kitchen and the schools in Nancy
Now, in Nancy, pupils’ parents provide information at least 48 hours in advance about
whether their child will be attending the canteen. This is done through an online portal
set up by the municipality, which they can also access via their smartphone. The
information is sent to the central kitchen on Mondays and Thursdays. This allows the
central kitchen to produce and deliver as close as possible to the actual number of
meals needed; it works.
To complement this, the municipality of Nancy has informed parents about the food
waste reduction objectives in order to underscore the importance that they update,
as early as possible, the days when their child will or will not have lunch in the canteen.
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The kitchen makes fewer meals for no reason and the municipality and parents save
money and meals.

Going further...

Good Practice #7 Don’t waste a crumb
The kitchen staff optimise recipes and their preparation in order to limit
overproduction.

Good Practice #18 The contractual requirements for waste-free school catering
Stakeholders involved in crafting the requirements meet to enhance the requirements.

Digital tools like applications and web platforms can allow for greater coordination
around parents’ and pupils’ choices and for transmitting the information to the school
and the kitchen.
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GOOD PRACTICE #15 Meeting local producers
Useful resource for: Local producers, municipality representatives, kitchen staff, school
management.

“We discussed with producers how to improve the quality of our meat and pay
the right price for it rather than choosing a product from a catalogue. We have
enhanced our entire network and given back a central role to the producers from
the Beaune region in our school catering; the children eat better meat and the
local economy is strengthened’’. Gérard Roy, Vice-President of the Community of
the Agglomeration of Beaune Côté sud

Introduction:
Crafting partnerships with local producers whose products are promoted in school
catering will help reduce food waste while offering top-quality products to pupils who
will be proud of their local area. You can find out how to better collaborate for winwin partnerships.

Objective:
• To incorporate local products in school canteens
• To return value to the work of producers and to the food that they produce by
collaborating more closely.
• To collaborate with local producers to help the local economy and reduce food
waste.
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1. Identify local producers with whom partnerships are already, or could be,
established. A producer is deemed “local” if he/she works in the local area, in the
region and his/her products are sold within a limited radius, i.e., the products do not
travel hundreds of kilometres for no reason when they could wind up on nearby
plates.
2. In Annex 3 you will find a guide to help you engage in discussions with local
producers in order to promote their products and identify ways to reduce food
waste.
3. Meet local producers and/or suppliers to understand how they work and what
obstacles they face. In turn, producers and suppliers could visit to see how the
products are used in the kitchen and consumed in the canteen. They could then put
forward some ideas about how to make the most out of their products.
4. Based on your exchanges and the information compiled, identify and test
collaboration actions that facilitate food waste reduction for both the school and
the producers.
5. The causes of food waste at each stage (harvest, sorting, storage etc.) can then
be identified in order to find joint solutions to achieve waste reduction at all levels
(allotment, packaging, chopping, preservation, seasonality etc.).
6. Invite local producers to introduce their work and their products directly to the
pupils in the canteens. This adds value to their products and makes the pupils want
to eat and discover regional products.
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Tools:
• A “guide” for discussion with local producers in Annex 3.

It has been done…
Local, top quality meat with less waste
Around twenty beef producers from the Beaune region came together to offer top
quality meat, establish a local network to reassess the price of meat and guarantee fair
payment for farmers.
The main problem was the carcass equilibrium: how can you sell all the parts of the
cow? “To make beef bourguignon, we usually use meat from the neck area. To make
full use of the slaughtered animal, we take other pieces (tail etc.), with the agreement
of the farmers. The farmers keep the pieces that can be grilled and provide them to
large and medium-sized retailers or restaurant owners. We have to cook the meat for
longer so that it is more tender and the pupils can then discover different
parts.” Laetitia Legeard, Director of the Chalon s/Saône, Sogeres central kitchen
After having discussed waste with its potato producer, the Chalon s/Saône central
kitchen offered the children home-made fruit purée, made using imperfect or
downgraded potatoes. Previously, these potatoes would have been thrown away and
the fruit purée given to the children would not have been home-made. Imperfect or
downgraded fruit and vegetables can lead to win-win partnerships.

Going further...

Good Practice #3 Meeting food savers
The pupils visit a local stakeholder involved in the fight against food waste. Why not
visit a local producer?
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Good practice #18 The contractual requirements for waste-free school catering
Stakeholders involved in crafting the contractual requirements meet to enhance the
requirements.
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GOOD PRACTICE #16 We are the chef!
Bring the right people together to create menus

Useful resource for: Kitchen staff, canteen staff, teaching staff, pupils, local authorities, parents

Introduction:
Food waste can be a consequence of ill-suited menus (regarding weights, food or
recipes that are disliked, etc.). By bringing together key individuals to create more
appropriate menus, creative recipes can be developed to whet the appetite of the
pupils. And when pupils eat better, the receive all the nutritional intake they need.

Objectives:
• To identify the key individuals in order to discuss and create new menus
• To create menus that the pupils like
• To improve nutrition and reduce the leftovers on the pupils’ plates

• Identify key individuals:
− The kitchen manager and the cooks for culinary expertise
− A representative of the service staff to have his/her input on what the
children do and do not eat in the canteen
− Representatives of pupils’ parents who have discussions on this matter
with their children and know what can be improved
− School management and municipality representatives to ensure that the
menus comply with the guidelines set out by the school or town
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− A dietician, to ensure the nutritional balance of the meals
− A group of volunteer pupils to test the new recipes
1. Establish a “menu committee”: by bringing together the key individuals, the
committee will be able to establish communication links between these people so
that good ideas can be discussed, menus can be tried and approved and their
quality can be guaranteed. The committee should also receive specific feedback on
what the pupils do or do not like.
2. Based on the weightings in the canteen and kitchen and the feedback from the
pupils, identify the menus with the most waste and ascertain why pupils do not like
it: product quality, cooking, recipe, size, service, etc.
3. Establish a menu scoring system for all the children to use at the end of the meal:
Did you like your meal? Not at all - a little - great (vote by raising hands or issuing a
questionnaire to a group of pupils). Ask the service teams to complete the scoring
with their comments on what the pupils did or did not like. Send this feedback to
the kitchen to help them to fine tune their menus.
4. Strongly encourage service staff and pupils to give reasons explaining why certain
meals generate waste.
5. Fuse common sense, creativity, nutritional balance and developing taste in order
to avoid having chicken and chips every day or serving meals that are disliked.
Developing pupils’ favourite menus by organising tastings in the form of small
committees is effective.

It has been done…
“We are trying to develop new recipes with the children and it’s working!” Marie
Girard, Deputy Director of Client Services, SODEXO, Central Kitchen of Nancy, France
A menu made by and for the children:
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“The Central Kitchen of Nancy realised that the children taste more and eat better
when they have direct involvement in creating the menus.
A creation workshop is used to explain to the children the restrictions linked to
nutritional balance and the obligations of school catering. Then, with the chef, the
children suggest their ideas and do tastings. Id the children approve the menu, it will
be served in all the schools in Nancy.
In addition, the canteen uses a daily voting system to identify the tops and the flops”.
Marie Girard, Nancy Central Kitchen

Going further...
Measuring food waste helps us to evaluate the impact of new menus on food waste.
The chef can teach the pupils about cooking and explain to them how meals are
prepared in order to instil in them the importance of canteen meals.
Good practice #3 Follow the chef!
Teachers and the head chef organise for the pupils to visit the kitchen.

Good practice #5 Tracking food waste
The kitchen and canteen teams measure food waste to identify actions to reduce waste
and evaluate how that reduction.
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GOOD PRACTICE #17 Children always say the
truth
Listening to children
Useful
resource
Teaching staff, canteen staff, school management and municipality
Listen
to thefor:
pupils
representatives.

Introduction:
Having direct exchanges with pupils in order to hear their points of view and their
ideas to reduce food waste in the canteen. They are the ones eating in the canteen
and so they are the primary stakeholders.

Objectives:
Using a list of questions to have a direct exchange with the pupils you can:
• Identify if and why the pupils are not finishing their meals in the canteen.
• Involve the pupils and the canteen staff in looking for solutions to improve meals
and reduce food waste.
• Develop close links between the pupils and the canteen staff.

1. Identify members of the canteen staff and teaching staff who want to help the
pupils express their views on why there is waste in the canteen and develop
solutions.
2. Approve the questions to be put to the pupils. To assist you, there is a table in the
tools for Good practice #12 The dream canteen that highlights the key questions.
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3. Prepare a background document (in the form of a table for example) in which the
best response and ideas suggested by the pupils to improve canteen meals are
documented.
For primary schools, this work can be
done in class or at lunchtime with
small groups of pupils supervised by
the adults.

For secondary schools, using small
groups within the class, organise a
discussion in which pupils respond
directly to one another and to the
previously identified questions. Pupils
should take notes to summarise their
ideas in a summary document. Next,
share the different groups’ notes with
the whole class.

4. Along with those in positions of responsibility, analyse the pupils’ answers and
ideas and use them to develop proposals for specific actions to be shared with the
people involved (school management, canteen staff, etc.). See examples of actions
to improve canteen meals in the “tools” section below.

Tools:
• Table to help you improve the canteen environment (Good practice #12 The
dream canteen) p. 66
• Examples of actions to improve canteen meals:

Pupils’ feedback

Actions/solutions

Associated
stakeholders
“I don’t finish my • Ask service staff to • Service staff
meal
because
separate different • Canteen
everything is mixed
foods during service
management
together on the • Compartmentalised
plates exist
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Resources
Good practice
#10 Training the
canteen staff

plate and I don’t like
that” .
“It is noisy, it gives
me a headache”
“My chair is too low”
“We queue for too
long, we don’t have
time to eat after”

“It doesn’t
good” !

“It’s cold”

Decorations,
table
service, the layout,
meal
organisation...every
component plays a role
in creating the best
conditions for the
pupils to eat in.
taste • List
the
menus/dishes that
the pupils like the
least and try to find
out why that is the
case
• If you have been
weighing food waste,
compare the results
with the pupils’
comments so that
you can identify
recipes that need to
be improved
• Check
the
temperature before
serving
• Check the service
equipment
and
arrangements.
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• Canteen
management
• School
management

Good Practice
#12 The dream
canteen

Good Practice
• Kitchen
manager
and #16
We are the chef
his/her team
• Service staff

• Service staff

Going further...

Good practice #12 The dream canteen
From entertainment to decoration via the furniture and meal organisation, this good
practice provides school management and canteen management with tips to improve
the meal environment by bringing the key individuals together.
Good practice #13 The food waste challenge
The teachers and school management organise a week of activities to fight food waste
in order to unite the school around a common objective.
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GOOD PRACTICE #18 The contractual
requirements for food waste-free school catering

Useful resource for: Municipality representatives, school management, canteen and kitchen staff,
parents

Introduction:
The contractual requirements define what the school catering service consists of. It
details precisely what meals must contain and how to organise the meals (product
quality, composition and rotation of menus, weights, service type, organisation of
production, etc.). Incorporating food waste reduction into the contractual
requirements would facilitate high-quality school catering. Choices could be optimised
in order to achieve the catering objectives set.

Objectives:
• To connect the competences required to adapt the contractual requirements
with the objective of reducing food waste.
• To identify the causes of food waste related to the contract requirements and
take remedial action.
• To re-establish overall consistency between the sometimes-contradictory
regulations governing school catering such as offering best quality meals but at
the lowest price possible. To promote an integrated approach using the
“Nutrition - Price - Sustainable Food - Food Waste” elements in order to link
different issues and craft consistent responses.
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1. Bring together a working group comprising, if possible, a nutritionist, head chef,
school headmaster or municipality manager and representatives of the pupils’
parents.
2. Identify what is currently in the contractual requirements that could generate
waste. Prioritise needs while taking into account each individual’s restrictions.
Arbitrate as required to implement the best possible school catering system based
on your objectives.
3. Think of consistent solutions whereby food waste reduction improves the quality
of the meals.
4. One the essential changes have been approved, test them out and evaluate their
impact.

Tools:
Annex 5 - List of issues to be decided on which are likely to generate food waste

It has been done:
The city of Paris has committed to reducing the proportion of meat products served in
community restaurants in Paris by 20% by 20203. This decision in favour of offering
more vegetable-based protein in school restaurants allows menus to be offered that
have a lower environmental impact while responding to the real needs of pupils. Food
waste is also targeted since many schools have identified meat as the part of the meal

3

Sustainable Food Plan, 2015-2020, City of Paris, 2015, p.3
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that generates the most waste. Lastly, replacing some meat with pulses, for example,
means that better quality meat can be used in recipes when possible.

Going further...
Considering the contractual requirements will build trust among the stakeholders. This
will facilitate collaboration between the stakeholders and local producers, meaning
the contractual requirements will not be a unilateral recommendation.

Good practice #14 Meeting local producers
Working with local producers and restoring the value of their work
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GOOD PRACTICE #19 Reducing food waste at
home
Useful resource for: Teaching staff, school management, parents.

Introduction:
In Europe, half of all food waste occurs at the consumption stage4. That is why it is vital
that pupils who have learned about food waste at school can relay the key messages
at home. The Do Good: Save Food! initiative proposes various ways to get families
involved.

Objectives:
• To teach and assist pupils’ families to reduce food waste.
• To give the pupils the means to practice and implement the habits and attitudes
to reduce food waste at home.

1. Inform parents about the implementation of the Do Good: Save Food! initiative
in your school. To this end, you will find links to a letter to parents and the “9 easy
tips” flyer in the “tools” section below.
2. The Do Good: Save Food! education material package contains activities that
pupils can implement at home with their families. The list of these activities is in
the “tools” section below.

4

Estimates of European food waste levels- Fusions - 2016
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3. Pupils can also create a book of leftovers recipes that they can share with their
families.
4. At events such as school celebrations, parents can be asked to provide food
cooked with their children with no food waste.

Tools:
• Letter to parents (please find the letter to parents in the education material
package on food waste reduction, before the annexes).
• “9 easy tips” flyer (link here)
• List of the Do Good: Save Food! education package activities that can be used at
home

Activities

Description

Page
number

5 to 7 years Storage
old
knowledge

This worksheet explains how different foods such
as raw meat, cooked meat, fruit and vegetables
should be kept and stored.
Fridge frenzy With the help of this activity, students learn
where to place certain foods within the fridge
Save
food The diary will help students keep track of their
diary
efforts of reducing food waste and introduce the
topic to their families. They are encouraged to
keep the diary for three days.
Food savers The token boards encourage students to practice
token board food-waste reduction at home and in school and
to spread the word about food waste over several
weeks.
Spread the Students are asked to design flyers with the key
word !
tips and take them home to share with family and
friends.
8 to 9 years Storage
This worksheet explains how different foods such
old
knowledge
as raw meat, cooked meat, fruit and vegetables,
should be kept and stored.
Fridge frenzy With the help of this activity, students learn
where to place certain foods within the fridge.
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p. 67

p. 71
p. 83

p. 85

p. 89

p. 81

p. 85

Save
diary

food The diary will help students keep track of their
efforts of reducing food waste and introduce the
topic to their families. They are encouraged to
keep the diary for three days.
Food savers The token boards encourage students to practice
token board food-waste reduction at home and in school and
to spread the word about food waste over several
weeks.
Spread the Students are asked to design flyers with the key
word
tips and take them home to share with family and
friends.
10 to 13 Storage
In a classroom discussion, students try to
years old
knowledge
determine the perishability of certain foods, and
think about where these would best be stored.
Fridge frenzy With the help of this discussion, students learn
where to place certain foods within the fridge.
Save
food The diary will help students keep track of their
diary
efforts at reducing food waste and will also
introduce the topic to their families. Students are
encouraged to keep the diary for three days.
Get cooking
Students are asked to come up with recipes using
those items of food they tend to waste most.
Students are encouraged to try some of these
recipes at home (under adult supervision).
Spread the Students are asked to design flyers with the key
word!
tips and to take them home to share with family
and friends. As a follow-up, they lead a guided
interview with the people with whom the
information was shared to see how it was
received.
14 years Storage
In a classroom discussion, students try to
up
knowledge
determine the perishability of certain foods, and
think about where these would best be stored.
Fridge frenzy With the help of this discussion, students learn
where to place certain foods within the fridge.
Save
food The diary will help students keep track of their
diary
efforts at reducing food waste and will also
introduce the topic to their families. Students are
encouraged to keep the diary for three days.
Get cooking! Students are asked to come up with recipes using
those items of food they tend to waste most.
Students are encouraged to try some of these
recipes at home (under adult supervision).
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p. 103

p. 105

p. 109

p. 102

p. 107
p. 120

p. 122

p. 123

p. 70

p. 75
p. 87

p. 89

Spread
word!

the Students are asked to design flyers with the key p. 90
tips and to take them home to share with family
and friends. As a follow-up, they lead a guided
interview with the people with whom the
information was shared to see how it was
received.
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GOOD PRACTICE #20 I DONATE!
Donate excess food from the canteen

Useful resource for: Municipality representatives, school management, canteen and kitchen staff.

Introduction:
Doing everything to prevent food waste does not always lead to a zero-waste canteen:
Unforeseen events (outbreaks of illness, unannounced school trip, etc.) occur
frequently and we prefer to be safe and plan for more meals rather than risk having
pupils go without meals in the canteen. The best solution to prevent waste in this
context is to arrange to donate excess meals to a food charity. Often, when pupils are
asked why we should fight against food waste, one of the first reasons they think of is
the fact that people go hungry all around the world. So, donating excess meals is also
very effective in teaching pupils and motivating them to act. This good practice
contains some essentials for starting a partnership with food charities in order to
donate excess meals from the canteen while respecting health requirements and the
donation itself.

Objectives:
• To foster cooperation among the different stakeholders in order to promote the
donation of excess meals from the canteen.
• To identify essential food health and safety conditions to be respected when
donating excess food from the canteen.
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1. You must check the rules in force in your country before beginning food
donations.
2. Signing a partnership agreement with each beneficiary association is the first step
in organising donations effectively. This agreement is essential to ensuring the
success of the donations. It details:
•
•
•
•

The excess food that can be donated without risk
The excess food tailored to the needs of the association
The logistics to put in place for transporting the donated food
The health and regulatory requirements governing donations.

The three essential elements of the partnership agreement are:
A. To describe the products:
• Which products can be donated, and which ones cannot for safety
reasons?
• Type of product: raw material to be cooked/prepared or ready-to-eat
cooked meal, to be reheated, products that must respect the cold chain,
use-by date.
• The proposed amounts
• The packaging of the products: ingredient by ingredient in container of x
kg or individually wrapped meal.
B. To define the logistics:
• The contact persons on both sides and their contact details.
• The time and place to collect the products and, if appropriate, deliver
them.
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• Means to transport the products: refrigerated truck or not, container for
transporting the products, the volume and space needed, who is
responsible for maintenance.
C. To ensure traceability:
• For all donated products, the following information must be available: Useby date, date of preparation, temperature for preservation.
• An exit/delivery slip must be signed by the two parties when the products
are transferred. This ensures that the donation can be traced and marks
the transfer of responsibility.
• A control dish must be preserved in the kitchen between 0 and 3°C for 5
days after the donation so that it can be analysed if necessary.

3. The health and safety rules and the process to put in place for donations are strict.
Once they have been defined, arranging a training session and a meeting to
exchange views with kitchen and canteen staff secures and facilitates the donation.
4. Find ways to involve the pupils in arranging the donation of excess food from the
canteen, for example, by asking pupils’ representatives to sign partnership
agreements with the associations or recording the donations made every quarter.
5. The municipality can play a key role by bringing together the food charities and
by including in the contractual requirements for school catering measures to
encourage different stakeholders to cooperate in order to reduce food waste and
donate schools’ excess food.

Tools:
• EU Guidelines on food donation:
https://ec.europa.eu/food/sites/food/files/safety/docs/fw_eu-actions_fooddonation_eu-guidelines_en.pdf
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It has been done:
Lycée Monge de Chambéry, France (on-site kitchen)
This school that serves 850 meals at lunchtime and 180 in the evening, has established
a donation system with the local association, Cantine Savoyarde. Several types of
products are donated: on Fridays, products with an use-by date that will be reached
soon, small surplus amounts and products and preparations that could not be served
the next day. Collection takes place on the same day (if time permits and at least 15
mins before the end of staff service) or the following morning. The trays used belong
to the association. The various conditions governing the donation were established
through a partnership, which ensures the proper organisation of the donations.

14 schools in the city of Angers, France
An excess food collection system was established by the catering company that
produces 11,000 meals per day to be distributed to 14 schools in the city. A
refrigerated truck calls at every school twice a week. For the 2011/2012 school year, 6
tonnes of food were redistributed. That represents between €10,000 and €20,000
worth of savings for the local food bank and as much in food distributed to people in
need (and with less waste).

Going further...

Good Practice #3 Meeting food savers
The pupils visit a local stakeholder involved in the fight against food waste.
Good practice #10 Training the canteen staff
The adults who supervise the pupils at mealtime are trained to help them to reduce
food waste.
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ANNEXES
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Annex 1:

GOOD PRACTICE #1 DO GOOD: SAVE FOOD! EDUCATION
MATERIAL PACKAGE
Questionnaire about student’s Knowledge,
Attitudes and Habits around food waste
Thank you for your participation and involvement in the SKOOL initiative. In order to
measure what impact the project has on student, carry out this survey with them
before using the awareness-raising materials of the Do Good, Save food! education
package.

Duration of survey: 15 min
Name of school:
Total number of students answering the survey:
Number of students per age group
5-7 years
8-9 years
10-13 years
14-17 years
Date of survey:
Method:
To carry out this survey, print out the questionnaire and fill it in by interviewing either:
• Every child, one at a time (tick the appropriate box to mark the child’s answer),
or
• The whole group, reading the questions out loud and asking student to raise
their hand to indicate their answers (mark the number of students who choose
each answer in the appropriate box). If it is too complicated to get an exact hand
count, simply tick the box that got the most responses.
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Student are to be asked the following 12 questions directly.

KNOWLEDGE
1. Do you know what food waste is?

YES

☐

NO

☐

NB: If they answer no, explain to student that food waste is when people throw away
food that could have been eaten.
2. Overall, how much food do you think is thrown away every year in the whole
world?

Not much/ <10%

☐

Some/ 10-20%

☐

A lot/ >20%

☐

3. How much food would you say is wasted in the school canteen?

A little/ <10%

☐

Some/10-20%

☐

☐

A lot/>20%

4. Which of the following do you think lead to food waste?

People don’t know the value of food:

YES

☐ ☐

People buy too much food:

YES

☐ ☐
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NO

NO

People don’t store food properly:

YES

☐ ☐

People don’t keep their fridge tidy:

YES

☐ ☐

People don’t know how to use up leftovers:

YES

☐ ☐

People don’t like the food on their plates:

YES

People are afraid of tasting food they’re not used to:

YES

Food is served in portions that are too big:

YES

NO

NO

NO

☐ ☐
NO

☐ ☐
NO

☐ ☐
NO

5. Do you think people could save money by reducing food waste?

YES

☐

NO

☐

6. Do you think food waste has anything to do with the following issues?

• Global warming?
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YES

☐

NO

☐

I don't know

☐

I don't know

☐

• Water consumption?
YES

☐

NO

☐

• Desertification and deforestation?
YES

☐

NO

• Biodiversity loss?
YES

☐

NO

• Global hunger?
YES

☐

NO

• Your health?
YES

☐

NO

☐

I don't know

☐

☐

I don't know

☐

☐

I don't know

☐

☐

I don't know

☐

• Everyone’s individual responsibility?
YES

☐

NO

☐

I don't know
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☐

ATTITUDES
7. Can you see the point of weighing the food that is thrown out in the canteen?

YES

☐

NO

☐

NOT REALLY

☐

NOT REALLY

☐

8. Do you think food is precious?

YES

☐

NO

☐

9. Do you think you can contribute to reducing food waste?

No, not really

☐

☐

A little

Yes, definitely

☐

HABITS
10. How many good tips do you know to reduce food waste?

0

☐

1 or 2

☐

3 to 5

☐

More than 5

☐

11. Do you ask for and/or serve yourself portions that give you just the right
amount of food to satisfy your appetite?

YES

☐

NO

☐

12. Do you try a little taste of food that’s unfamiliar?

YES

☐

NO

☐
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Annex 2:

Good practice #2 Follow the chef!
10 health and safety rules proposed by the IFWC for organising the kitchen visit with
the pupils.

1.

Identifying dangerous utensils
• Place dangerous and sharp objects (knives, cleavers, etc.) out of reach and ban
their use by pupils.
• Unplug mixers, food processors, etc. when they are not in use.

2.

Watch out for burns
• Control access to the ovens and hobs. When they must be used, do so with
supervision by an adult.
• Direct the handles of saucepans/frying pans on the heat towards the inside of
the cooker to prevent accidents as pupils walk past.

3.

Respect health rules
• Wash hands correctly before entering the kitchen, after going to the toilet and
after handling waste.
• Foresee an appropriate number of utensils for the size of the group in order to
avoid them being shared and in this way limit the potential spread of illness.
• Any person who is ill is not allowed to cook (teachers must be very careful about
this).

4.

Work in a clean kitchen
Work on a clean work surface, with utensils that have been washed.
Post the cleanliness rules in the kitchen.
Manage waste.
Respect the go-forward principle: a product being cooked must go from one
stage to another with going backwards in order to prevent any crosscontamination.

•
•
•
•
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5. Wear appropriate clothes
• Whenever possible, have everyone wear hygiene caps, overshoes,
gowns/aprons, plasters on injuries etc.
• Hair must be tied back, and jewellery must not be worn.
• Before the visit, inform everyone involved that open-toed shoes, for example,
must not be worn.
6.

Spell out the rules
• Plan a period of time to inform the children of the rules to be respected in the
kitchen.
• Ensure these rules are applied.
• If possible, display the rules in a way that can be understood by children to
remind them of the rules in the kitchen.

7.

Control the food quality
• Before cooking the ingredients, check they can be consumed. For older children,
speak about the concept of product shelf-life.
• Take the ingredients out of the fridge at the last possible moment. Ensure the
fridge is clean and kept between 0 and 4°C.
• Respect and teach about the cold chain!

8.

Manage prepared dishes
• Once the dishes have been prepared, put them in an appropriate place. /!\ Do
not put food that is still hot in the fridge.
• Eat the food within a reasonable timeframe. Ideally, arrange the workshops in
the morning so that the dishes can be eaten at lunchtime.

9.

Choose good recipes
• To limit risk, choose recipes that are quite straightforward like cakes, pizzas,
cooked fruit and vegetables or fruit and vegetables in a salad.
• Avoid raw products of animal origin: tartare, mayonnaise, etc. to limit the risk of
food poisoning.
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10.

Optimise the site
• Organise the site so that is ideal for welcoming a group (mobility, visibility of the
work surface).
• Before the visit, determine the number of people who can be accommodated at
the same time in the kitchen.
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Annex 3:

GOOD PRACTICE #16 Meeting local producers
Guide for discussion for collaborating with local producers
Issues with suppliers and
producers
Adjusting quantities ordered.

How can we discuss this; how can we work
together?
Provide visibility by determining the quantities
bought from one season to the next and from one
year to the next to facilitate planning production
in enough time.
The ideal scenario is to ensure that the school
orders do not leave the producer with a surplus
that is difficult to sell.
Are the contracts suitable?
Building a partnership over time means it
develops and guarantees can be given to the
producer and the kitchen who can then better
plan their work. A contract for 2 or 3 years
facilitates more cooperation than a one-time
purchase. You can also consider:
• If there are major limitations that school
catering imposes on the supplier.
• Whether you know what percentage of your
supplier’s total production is accounted for by
your contract.
• Incorporating the issue of food waste
reduction into the contracts. For example, if
an activity to reduce food waste costs money,
discussions can be had and contracts
redrafted to reflect how this cost could be
shared and the potential resulting benefits
shared equitably.
Evaluating the quality of Share feedback from the kitchen staff and the
products.
pupils direct with the producers.
Establish evaluations with indicators such as
freshness.
Transmit the value of food Could the producer come to explain to the pupils
direct to the pupils.
where the food comes from and how it was
produced or processed? How can we
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Price and payment

Waste in the kitchen or canteen

Waste by the producer/supplier

On what can we, in both our
establishments,
base
our
efforts to reduce food waste
together?
Working with other actors in
the chain.

communicate more about the products in schools
to highlight them more?
Could the pupils visit the producer to understand
his/her job?
Buying local is smart but you cannot base a
partnership solely on the price per kilogramme.
You must ensure the partnership is equitable and
that the producer receives fair payment:
Is the price fair and satisfactory to you and your
producer?
Are negotiations calm and based on issues of
quality and fair pay?
Is there significant or regular waste of the
products coming from this supplier? How much?
Why?
Does your producer/supplier generate significant
waste as a result of your orders? How much?
Why?
Are the packaging and presentation suitable? Do
you have any advice on conservation and
preparation (recipe, cooking, etc.) to share?
Could we tweak our orders to reduce food waste
in your business?
Are there already food waste reduction actions in
place with other partners that you could draw
inspiration from? Are there other actors that
could get involved (logistics, companies that
harvest or package raw materials, etc.).

117

Annex 4:

GOOD PRACTICE #16 WE ARE THE CHEF!
Meal scorecard for pupils and canteen staff

Meal scorecard
Week from / / to / /

As part of the Do Good: Save Food! food waste reduction initiative, this is a meal
scorecard so that specific comments about the food that is liked or disliked in the
canteen can be sent to the kitchen staff. The objective is to improve the menus and
reduce food waste. For more information, do not hesitate to refer to Good Practice
#16 We are the chef!
To complete the scorecard, ask groups of pupils to note, at the end of each meal,
what they liked or did not like during the meal. Groups of pupils can be appointed at
the start of each week to rate that week’s meals. Ideally, scoring will take place for 3
weeks. A person with responsibility should complete the scorecard with the pupils
after each meal (5 mins approximately).
A member of the canteen staff is also invited to rate the meal based on what s/he
has seen/heard (meal leftovers, pupils’ remarks, etc.) in order to complete pupils’
feedback.
1: I did not like it at all / The pupils
did not eat it

S: Starter:

Please specify
the food or
P: Proteins
preparation
A: Side dish
served for each
D: Dairy product component of
the menu, for
De: Dessert:
each day.

2: I did not like it / The pupils ate little
3: I liked it / The pupils ate well
4: I loved it / The pupils ate a lot
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Monday

Children’s
scores

1

2

3

4

Staff scores

1

2

3

4

S:
P:
A:
D:
De:

Comments:

Tuesday

Children’s
scores

1

2

3

4

Staff scores

1

2

3

4

3

4

S:
P:
A:
D:
De:

Comments:

Wednesday

Children’s
scores

1

2

3

4

Staff scores

S:
P:
A:
D:
De:

Comments:
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1

2

Thursday

Children’s
scores

1

2

3

4

Staff scores

1

2

3

4

Children’s
scores

1

2

3

4

Staff scores

1

2

3

4

S:
P:
A:
D:
De:

Comments:

Friday
S:
P:
A:
D:
De:

Comments:
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Annex 5:
GOOD PRACTICE #18 THE CONTRACTUAL REQUIREMENTS FOR WASTEFREE SCHOOL CATERING
Examples of corrective actions to improve the contractual requirements
Issue
The weighting of the
components and the
number of components
do not take into account
the actual consumption
behaviour of pupils.

The price per meal is
agreed in advance.
Other criteria serve as
variables for service
delivery.

Improvement
In line with nutritional
recommendations, it is
possible to optimise
weightings and the
number of components
to better meet the needs
of pupils by reducing the
non-consumed
components.
The quality of raw
materials, the quality of
recipes and the work in
the
kitchen,
the
freshness of meals, the
quality of the service,
etc.
cannot
be
negotiated at fixed
prices.

Require menu rotation From experience, we
and diversity.
know what menus are
not liked. On the other
hand, we know what
menus are popular.
Limiting the diversity
and rotation of menus to
the changing of the
seasons and nutritional
requirements
is
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Action
Observe the pupils more
closely at mealtimes.
Understand what they
are eating and why.
Then decide how to
adapt the weights and
number of components.

Establish a hierarchy of
priority criteria for the
type of catering desired.
Evaluate the impact of
each on the price to
respect budgets.
Spreading the costs over
one month rather than
on a meal-by-meal basis
will give more room for
manoeuvre.
Reducing food waste will
help free up budget.
For each season, find the
meal that works best.
Minimise
the
introduction of any
meals that risk creating
food waste. Developing
taste and food balance
are
priorities;
the
challenge is to adapt the
recipes to the pupils.

sufficient,
being
overzealous would run
the risk of being counterproductive by creating
more food waste.
Fruits or yoghurts from Allow the pupils to eat
lunchtime cannot be (other than their main
distributed
in
the course) when they are
morning or as snacks.
hungry during morning
or afternoon breaks.
A relationship built on Regular communication
trust
between the client and
the service provider to
establish a relationship
of trust. Be willing to
discuss openly any
possible improvements
and the redistribution of
the associated costs and
benefits.

Distribute
certain
components of the dish
at different times during
the day, for example,
soup at 10:00 and fruit
at 15:00.
Plan regular meetings,
work as part of a
partnership approach,
set common goals:
reduce food waste by
X%. Inform the kitchen
at 9:00 in the morning of
the actual numbers for
mealtime, reduce waste
of vegetables by X%. Use
the best products with
appealing recipes.

In order to establish a hierarchy of priorities, here is a list of possible indicators to
evaluate “sustainable” food (it is up to you to establish their weighting according to
what your priorities are): The nutritional and organoleptic quality of the meals; food
balance; the environmental quality of products (organic farming, differentiated
quality, seasonality, etc.); carbon footprint, ethical and social criteria (social and
professional integration, fair trade, local production etc.) training of staff;
communication with and raising awareness of users; waste prevention; waste
management; etc.
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info@internationalfoodwastecoalition.org
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