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Mbl PA bl BAM
APEOCTABMUTD
PYKOBOACTBO MO
YCTOUYUBOMY
OBLECTBEHHOMY
AUTAKMULO!

ExenHeBHO B pernoHe bantuunckoro
MopAa nopaetca 6onee 10 munnnoHos
6noan. Takum ob6pasom,
rocynapctBeHHbIe 3aKynNKnW U ycnyru
obwecTBEeHHOro NUTaHNA UMetroT
BbICOKYI NOKynaTenbCKYyto
cnocobHocTb, 06cnyxueaa 6onbwoe
konu4yecTtBo noaen. Npeobpasytowan
cuna o6wecTBEeHHOro NUTaHWA MoXeT
M3MEHUTb Npasuna Urpbl U YCKOPUTHL
nepexon kK bonee ycton4ynBon cucrteme
NUTAaHWA B 3TOM pernoHe n 3a ero
npeaenamu. 3To Mmoxer
cnocob6cTBOBaATbL AOCTUXEHUIO
MHOrFOYUCNEHHbIX uenen B



nonuTU4YeckKkux nporpammax, ot LUenen
yctonunsoro passutua OOH (UYP) oo
«3eneHon caenku» EC, ctpaTterumn «OT
depmbl — K Bunke», peannsaunn nnaHos B
cepe knumaTuvyeckon 6esonacHocTH,
cTpaTterun 6mopasHoob6pasuna u Hynesoro
3arpfa3HeHun, a Takxke B opuunanbHbIX
pekomeHaaunAx No NUTAHUIO.

MHcTpymeHTapun pykosoacTBa «Yctonynsoe
obwecTBeHHOEe NUTaHWe» npeagnaraeT
HOBaToOpCKue noaxoabl ANA UHUUUNPOBAHUA
3TUX naMmeHeHnn. NMHCTpPyMeHTbl, KOoTopble
6binu cobpaHbl B xoAe peanu3aunun npoekTta
MHTepper PernoH bantunckoro
mopna «StratKIT», Bapbupytorca ot
cTpaTernyeckux noaxomos A0
KOHKPETHbIX MEPONPUATUN Ha
obbeKkTax obuecTtBeHHOToO
nutaHua. Hesasucumo oT Toro,
ABNAeTecCb NN Bbl NONUTUKOM,
3aKynuwnuKom, NPOBU3OPOM,
NOCTaBWUKOM, KNUEHTOM Unu
3agencTBOBaHblI B Apyron ponun B
obecnevyeHuun odbuwecTtBeHHOro
nuTaHunA, BbiIbupante Hanb6onee
noaxoanauwne AnAa sac
WHCTPYMEHTblI U HAaYNHaWUTe
pencrteoBaTthb!




WELCOME TO THE
SUSTAINABLE
PUBLIC MEAL
TOOLKIT!

Every day, more than 10 million public
meals are served in the Baltic Sea
Region (BSR). Hence, public
procurement and catering services
have a high purchasing power, and a
broad range of people benefit from
public meals. The transformative
power of public meals can be a
game-changer towards a
more sustainable food
system in this region and
beyond. It can contribute
to achieving multiple
aims on policy agendas,




from the UN’s Sustainable
Development Goals (SDGs) to the EU’s
Green Deal, and materialize through
the Farm to Fork strategy, climate,
biodiversity and zero-pollution
ambitions as well as official nutrition
recommendations. The Sustainable
Public Meal Toolkit offers innovative
approaches to trigger this change. The
tools, collected during the Interreg-
BSR project StratKIT, range from
strategic approaches to concrete
activities in the public catering
facilities. Whether you are a
policymaker, a procurer, a caterer, a
supplier, a customer or yet in another
role in the public meals provision, pick
the tool(s) most suitable for you and
get started!



cTonyumsoe o6u.gec:TBeHHoe nMNTaHmMe - HOBOE NOHATHMeE,

KOTOPbIM NPUHATO 0603Ha4YaTb obHoBRAOWMECS

nogxogbl K opraHndaynn nntaHna 4yenoseka,
OCHOBaAHHble Ha COBpPEeMEHHbIX CTaHaapTax 3KOoNnorn4yeckom
©es3onacHoCTMW. ,D,ﬂﬂ Hac 3TO He TONbKO NOo3HaBaTENbHbLIN N
yBJ'IeKaTeJ'IbeIVI npoeKkT, HO, B NepByt o4epenb,
BOCNUTaATEeNbHbIN. ‘-Iepes 3gopoBoe nutaHne, 4pes
npaBnunbHoe OTHOWeEHWe K XN3HWN, Yepe3 CoXpaHeHune
pecypcoB, Yepe3 peleHne 3KoNornyeckux npobnem y
nogpacTaluWwero NOKoNeHNnsa popmupyetTca KOMNANeKCcHoe
npencrtasneHne o UeNnoCTHOCTN MUpa, B KOTOPOM OHO
XWBET N B KOTOPOM eMy XuUTb npeactout. CobpaHHble B
pe3ynbrate NpoeKkTa nyywune npumMmepbl opraHnsauumn
300pPOBOIro n 3eneHoOro 06I.I.I,eCTBeHHOI'O nnTaHnA
NO3BONSAIT BCEM y4YaCTHMKaAM 9TOro npouecca no-gpyromy
NOCMOTPEeTb Ha peweHne ctoawnx nepegq HUMNM 3agau.
Be,cu: Mbl BCE€ — OpraHbl BNnacTu, O6LLLeCTBeHHbIe
opraHusauun, HayyHoe coobuecTBo, rpaxgaHe —
3anHTepecoBaHbl B TOM, yTOoObI Hawe passuntune Obino
yCTOl7|‘-IVIBoe, 300poBOe, nepCcneKkTuBHoe, YTO0ObI Mbl, HAWW
OetTn n BHYKH® CNOKOWHO U C pafaoCTbio MOrnnM cmMoTpeTb B
Byayuwee.

Bcesonon benukos

aenyTtaTt 3akoHogaTtenbHoro CobpaHuna CaHkT-leTepbypra,
npeacepnatenb CoBeTa MyHuunMnanbHblx obpasoBaHuit CaHkT-
MeTepbypra

€enoBeK No Npupoae CBOEN €CTb CyLWEeCcTBO NCUXO-

6no-counanbHoe. NpuaHaHne aToro gakrta

npegnonaraet cnegoBaHue NnpuHUnNy
npuponocoobpasHOCTM NPU BCEX HAWNX YCUNUAX
MEHATb MUP, B KOTOPOM Mbl XXUBEM, K Nydywemy. MMeHHO
3Ta MbICMb NONOXEHA B OCHOBY NpOrpamMmMbl 4OCTUXEHMNSA
17 yenen ycToN4MBOro pa3BuTnus. B aTom oTHOWweEHNUN
CYLWEeCTBEHHYIO pPOfb MOTYT CbifrpaTb ycunus,
HanpaBfeHHble Ha NOBbIWEHWEe KayecTBa NUTaHNS,
nyTem M3yyYyeHns n pacnpocTpaHeHns NyYywnx NnpakTuKk B
obnacTn opraHm3aummn obwecTBeHHOro NMTaHus,
OPWEHTUPOBAHHLIX HA YBENWYEHNe AoNn notpebnsaemsbix
NPOAYKTOB, OTBeYalwWwmnx cTaHgapTam 3KONOrn4eckon
6e3onacHocTn. PeweHno 3TON 3a4ayn n NOCBAWEH HaW

npoexrT. . .
MoHnaxoe Banepun Muxannosunu

KaHgugaTt nctopmyeckux Hayk, 3aBegytwmnin kagpeagpon
FOHECKO "O6pa3oBaHue B NnonukynbTypHom obujectee"”
PImy nm. A.V. TepueHa



commonly used to denote the updated approaches

to the organization of nutrition based on modern
standards of environmental safety. For us, this is not only
an informative and fascinating project, but, first of all,
educational. Through a healthy diet, through the right
attitude to life, through the conservation of resources,
through the solution of environmental problems, the
younger generation forms a comprehensive idea of the
integrity of the world in which it lives and in which it will
live. The best examples of organizing healthy and green
public catering collected as a result of the project allow
all participants in this process to look at the solution of
their tasks in a different way. After all, all of us — the
authorities, public organizations, the scientific
community, citizens - are interested in ensuring that our
development is sustainable, healthy, promising, so that
we, our children and grandchildren can look to the future
calmly and with joy.

S ustainable public catering is a new concept that is

Vsevolod Belikov

Deputy of the Legislative Assembly of St. Petersburg,
Chairman of the Council of Municipalities of Saint Petersburg

Recognition of this fact implies that we should

follow the principle of conformity to nature in all
our efforts to change the world we live in for the better.
This thought forms the basis of the program for
achieving the 17 Sustainable Development Goals. In
this regard, efforts to improve the quality of food can
play a significant role by studying and disseminating
best practices in the field of catering, focused on
increasing the proportion of products that meet
environmental safety standards. Our project is
dedicated to solving this problem.

B y nature, a person is a psycho-bio-social being.

Valery Monakhov

Candidate of Historical Sciences, Head of the UNESCO
Chair "Education in a Multicultural Society" of Herzen
University



KAK PADOTAET
CUCTEMA
ObLWECTBEHHOIO
MUTAHUSA U SAKY TOK?

EcTb MHOro cnoco6os opraHnsoeaTb
npepoctaeneHne obwecTBeHHOro NUTaHUA.
3necb Bbl HangeTe uHpopmauuto o Haubonee
pacnpocTpaHeHHbIX cnocob6ax opraHusauuu
rocyaapctTBeHHbIX 3aKynok u ycnyr
o6wWecTBEHHOro NUTaHNA.



ObuwecTBeHHOEe NUTaHWe NnpeanaraeTca
WHNPOKOMY KPYry notpeburtenen B permoHe
Bantunuckoro mopa (PBM), oT aeTckux capos um
wkKon, 6onbHULU, y4ypexXxaeHUn no yxoay 3a
npectapenbiMu, CTONOBbLIX B rOCYyAapCTBEHHbIX U
MYHUUUNANbHbIX YYPEXOAEHUAX OO0 BOOPYXKEHHbIX
cCUn u Tropem.

OpraHmsaLmoqule Mmoaoenwu
obWwecTBEeHHOro NnUTaHuA

flocypapcTBeHHble opraHbl MOryT uUrpaTb
ponb Kak 3akynuwwuka, Tak 1 noctaBuwuka
NnUTaHuA (NPUroToBNEHWE NUTAaHUA) unNu
nepepasaTtb ycnyrn o6uwecTtBeHHOro
NUTaHUA BHEWHUM NoapAAYNKAM
(3aknoYeHne gorosopa Ha NuUTaHue).
BHewHNM noapaaYnkom mMmoxeT 6bITb Nnnubo
rocypapctBeHHan, nubo yactHasa
KOMNaHWA, NnpeaocTaBnAlOWaA ycnyru
obwecTBEHHOro NUTaHUA.

3a nocneapHue nonBeka npousowen o6wnUn
nepexoan OoT BHYTPEHHEro NnutaHuAa K
3aKNYEeHU0 KOHTPAKTOB C
YacTHbIMKU cnyx6amu nutTaHnA
B pernoHe bantunckoro
MopA, ocobeHHO ANnA
obecnevyeHna nuTaHnem
wKkon, bonbHUL U AOMOB
npectapenblx.




HOW DOES

PUBLIC CATERING
AND PROCUREMENT
SYSTEM WORIK?

There are many ways to organise the
provision of public meals. Here you find
information about the most common
ways to organise public procurement
and catering services.



Public meals are offered for a wide
range of customer segments in the
Baltic Sea Region (BSR) - from
kindergartens and schools, hospitals,
elderly care, canteens in governmental
and municipal offices, to armed forces
and prisons.

Organisational models of
public catering

Public authorities can play the role
of both procurer and caterer (in-
house catering) or outsource the
catering service to external
contractors (contract catering). The
external contractor can be either a
publicly or privately owned company
providing catering services.

In the last half-century, there has
been a general shift away from in-
house catering towards contracting
private catering services in
the BSR, especially to
provide meals in schools,
hospitals, and nursing
homes.
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MODES OF MEAL
PREPARATION

...
Traditionally, public educational, health and :
welfare institutions in the BSR have on-site ..‘
kitchens in their buildings, and therefore
meals are prepared on the spot and delivered
ready to eat. Systems where food is prepared, .

either partially or fully in a central -
kitchen, and then transported to .-
other foodservice locations

represent an emerging trend.
Central kitchens may provide
hot meals, chilled pre-cooked
meals to be heated up for
serving, or compose meals
from pre-processed cold
components to be then cooked
at the site.

On-site cooking can often allow for more
flexibility in menu development and quicker
response to changing demand, resulting in less
food waste. While centralised kitchens can save
on labour costs by enabling the caterer to employ
fewer kitchen professionals, there are generally
additional transportation costs. Food
manufacturing in a larger amount may also
require the purchase of more specific kitchen
equipment to enable the production of specific
menu items.



OPFrAHUIALINS CUCTEM bl
MPUTOTOBJEHWS M ILL M

... TpaaWUMOHHO rocynapcTBEHHbIEe yYpexaeHus
o6pasosaHuA, 34paBoOOXpPaHEHNA U COUNanNbLHOro
. o6ecnevyeHunn B pernoHe BanTuickoro mops umenu

. B CBOEeM pacnopaxeHun KyxHu, nosTomy eana
roTtoseunnacb u nogaeanacb NpAMO Ha MecCTe.
Cuctemsl, B KOTOPbIX NPOAYKTbI NTUTAHNA YaCTUYHO
UWnNn NONHOCTbLIDO FOTOBATCA B UEHTPaNUM3oBaHHOM

nuwebnoke, a 3aTemM TpaHCNOpPTUpPYyTCA B Apyrue
To4Yku obcnyxusaHuna, npeacTaBnAlT cobomn
HOBYI TeHAaeHuuto. LleHTpannsoBaHHbLIW NUWeEONOK
MoxeT obecneynsaTb ropsayvee nuTaHue,
oxnaXAaeHHble NnpeaBapuUTEenbHO NPUrOoTOBMNEHHbIE
o 6noaa, KoTopblie AONXKHbLI NOAOrPeBaTbLCA NPU
nogave, unu coctasnNATb 6noaa us
npeasaputTenbHo o6paboTaHHbIX XONOAHbIX
KOMNOHEHTOB, KOTOpble 3aTeM MOTyT 6GbITb
NPUroToBfneHbl Ha MecTe.

MpurotoBneHne NUUWM Ha MecTe 4YacTo nNno3sonaeT
o6ecneuynTb 6onblwy r’MBKOCTL NpU paspaboTke MeH U
Gonee GbicTpoe pearmpoBaHue Ha N3MeEHeEHWe cnpoca,
YTO NPUBOAUT K YMEHbLWEHNIO KONMYecTBa NULEBLIX
0TX0A0B. B cBOW ovepeab LEeHTPanu3oBaHHbIN
nuwe6nok moxeT o6ecneynTb 9KOHOMUIO Ha 3aTpaTax Ha
paGouyl cuny, N0o3BONSAA NPOBU3OPY HAHUMATb MeHblWe
noBapoB, yBenuymsas, oAHaKo, TPAHCNOPTHbIE pacxXxoabl.
MpurotoBneHune eabl B 6oNbWwWNx o6bemax MOXeT Takxe
notpeboBaTb NokKynkn 6onee cneunduYeckoro
KYXOHHOro o6opyaoBaHua, NO3BONSAUENO NPUIOTOBUTL
onpeaeneHHble 6noga MeHo.

12
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CTPATEFMHU
NMPEOBPA3OBAHUM

YcTONYNBOCTbL OGWECTBEHHOro NUTAHNA ABNAETCA CNOXHOWN
npo6nemon, NOCKONbKY OHA KacaeTcCA 9KONOrMYecKkux,
3KOHOMUYECKUX U counanbHbIX BONPOCOB, KOTOPbIe
Heo6x0AMMO paccmoTpeTb. MHCTPYMEHTbl B 9TOM pasgene
DAT pekomMeHAauMn No KpaTKOMY peweHUto aTon npobnembl u
MOTYyT BHEAPATLCA HE TONbKO ANPEKTUBHLIMU OpraHamu, HO U
OPYrUMU pyKoBOAAWWMKU OpraHaMu Ha mecTax.

FOCYOAPCTBEHHbLIE 3AKYMNKWU

focynapcTBeHHble 3aKynku ANA yCTOWYNBOro NUTaHUA -
370 o6ecnevyeHne 300POBON U BKYCHOW NULN C
yMeHblWEeHUEM BAUAHUA HA OKpyXatlowyto cpeay,
coKkpaweHunem NUWeBbIX OTXOA0B, NOBbLIWEHUEM
ocBenOMMNEeHHOCTU noTpebutenen o 6onee ycton4ynebix
npuBbIYKax NUTAHUA, a TakKXXe UCNONb30BaHUEM
9KOMapKUPOBaAHHbLIX KOMNOHEHTOB B NpPoAYyKUUU
o6wecTBEeHHOro NUTaHuA. 3TO MOXeT NOMNOXUTenbHO
NOBNUATbL Ha pa3BuUTUe cTpaTerum yCTou4uBOroO
pas3BuTUA, TakKUX Kak 3awurta KnumaTta, uMpKynapHas
9KOHOMUWKaA, 3apaBooOXpaHeHne n 6narononyyue,
yCTON4YNBOE CENbLCKOE XO3ANCTBO U MOGUNBHOCTL.

KOMMYHWUKAUWNA
N HAPAWWWBAHWE NOTEHUWUANA

NoBblWweHWe ocBeAOMNEHHOCTU BCeX 3auHTepecoBaHHbIX
rpynn, yyacTBylownx B o6ecnevyeHnn nutaHua
rocynapcTBeHHbIX yYpexXaeHui, umeeT pewatuwee
3HaYeHue ANA NPUBNEYEHNA BHUMAHNUA K pa3dHoo6pasHbIM
BO3MOXHOCTAM, KOTOpble NnpeaocTaenaeT obuwecTBeHHOe
nuTaHne ana o6ecnevyeHuna yctonyusoctu. Ana atoro
TpebyeTca Habop COOTBETCTBYOWNX KOMMYHUKALWOHHbIX
DEeNCTBUN, NpeaHa3HaAYeHHbIX ANA yaoBnNeTBoOpeHUA
MHTEpPecoB pPa3nNUYHbIX FPynNn 3auHTEpPeCcoOBaHHbIX CTOPOH.



OPFTAHUYECKAA NULWLA

OpraHuyeckoe cenbckoe X03AUCTBO cYUTaeTCAa NUAEpPOM
pa3BuTUA YCTOWYNBON NPOAOBONBLCTBEHHOW CUCTEMbI, NPU
KoTopoM chepmepbl MCNONbL3YIT TONMbKO HaTypanbHble
NPUpPOAHbIe pecypcCbl N CNeAYIOT eCTECTBEHHbLIEM
npoueccam nNpu NPon3BOACTBE NPOAYKTOB NUTaHUA. Tem
cCamMblM OHW COXPaHAT 3KoNornyeckun 6anaHc, nosbliwatroT
nnogopoave NOYB, CTUMYNUPYIT NOrnoweHne yrnepoga u
coxpaHeHune 6nopasHoobpas3na akocuctembl. Takxe
opraHnvyeckoe pepMepcTBO COOTBETCTBYEeT onpeaeneHHbIM
cTaHpapTam 3aWnTbl XXUBOTHLIX U NPUMEHEHUA
aHTUObnoTukKkoB, a ucnonbsoeaHne MO KaTeropuveckmu
3anpeuwaeTtca. CywecTBYyOT Takxke goka3aTenbcTBa TOro,
4YTO OpraHu4vyeckue NpoaykTbl bonee NnonesHbl ANA
3popoBbA. CTpateruna EBponenickon komuccumn «ot ®Pepmbl —
Kk Bunke», koTopana aBnaeTca YyacTbio EBponenckoro
3eneHoro CornaweHua, cTaBuT B NPUOPUTET pasBuTUe
opraHu4vyeckoro semnegenuna. NnaH npegycmatpusaeT, 4TO K
2030 roay Aona opraHu4Yyeckux semenb byaeT cocTtaBnAaThb
25% oT o6wero Yynucna cenbckoxo3faUCTBEHHbIX 3emenb EC.
OnAa noBblweHUA NOoTPebUTEeNbCKOro cnpoca Ha
opraHnyeckue npoayktTbl nutaHua Nnan pencteun EC
npeaycmatpuBaeT NoowpeHNe opraHu4ecKkux CTonoBbIX U
pacwupeHne MCNONb30OBaHUA «3eNeHblX» rocyaapcTBEHHbIX
3aKynok, a TakXe pa3BuTue nporpaMmmMmbl opraHn4eckKkoro
WKONbHOIro NUTaHuA.

300POBOE NUTAHUE HA OCHOBE
PACTUTENBbHON NULWHK

dkcnepTbl CBA3bLIBAT NOTPebneHne MACHbLIX NPOAYKTOB
C yBenu4YeHnem pucka cepaevyHo-cocyancTbix
3abonesaHun, a B rmo6anbHom macwTtabe
BblpawmBaHue ckoTa ABNAETCA OCHOBHbIM PaKTOpPOM
BblGpPOCOB NapHUKOBbLIX Fra3oB, NPUBOAAWUX K
naMmeHeHuto knumata. Tem He MeHee aneTa, OCHOBaHHaA
WCKNIOYUTENbHO HA PacTUTENbHON NUWe NoOAXOAUT He
BCeM u TpebyeT 0cobblix 3HAHWW NO COCTaBNEHUID
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c6anaHcupoBaHHOW AnEeTbl U NPUMEHEHUIO NULWEBbIX
po6aeok. MoaTtomy cerogHA pab6oTa NoO KOppPEKTUPOBKE
MEeH!0, COBEPWEHCTBOBAHUIO HABbLIKOB NPUFrOTOBNEHUA
NUWKN, NOBbIWEHNIO OCBEAOMNEHHOCTN B OTHOWEHUN
pasHoobpasna c6anaHcupoBaHHbIX/pacTUTeNbHbIX ANeT
obwWwecTBEeHHOro NUTAaHUA HaxXoaAATCA Ha NnepeaHeM
nnaHe CTUMynNuUpoBaHWA U3MEHEHUW kK Gonee
yCTOWYNBOWU CUCTEMe NUTaHnA.

NMAWEBBLIE OTXOAbI

B 2011 ®AO noacuutana, 410 1/3 npoooBoNbLCTBUA B
Mupe exerogHo pacxoayetca BnycTtyt. Mo oyeHkam
npoekta FUSION, 8 EC Ha gonto nuweBbIX 0TX0A0B
exerogHo npuxogutca 88 MNH. TOHH, YTO cocTaBnAeT
npumepHo 143 mnpa. eBpo. Ho nuweBble 0oTX0Abl - 9TO He
TONbLKO 9KOHOMWYecKana UNn aTuvyeckaa npobnema, aTo
ewe n He6bnaroNnpuATHOe BO3AEUCTBUE HA OKpPYyXatowyto
cpeany. CornacHo nHpekcy nuwesblix otxonos UNEP 2021,
oTxoAabl reHepupytoT 8-10% rnobanbHbIX BbIGpOCOB
NapHWKOBbLIX ra3oB, TEM CaMbiM CTUMYNUPYA U3IMEHEHUE
knumata. Moatomy OOH Bkntoyuna 8 UYP 12.3 sapauy no
yABOEeHHOMY cokpauweHuto kK 2030 roay nuweBbIX OTXO0Q0B
Ha Aywy HaceneHua B PO3HUYHON TOProBNU U
COKpaweHWo NoTepb NPOAOBONBCTBUA B Leno4vykax
npon3soacTBa U NOCTaBOK.

PECYPCOJO®DEKUBHOCTb

OnAa npodeccuoHanbHON NOATOTOBKN U 06CNyXuBaHUA
obwecTBEHHOro NUTaHNWA Heo6XxoAUM WNPOKUWA CNEKTP
pecypcoB u maTtepuanos - oT BOAblI U 3HEepPruu Ans
NPUroTOBNEHUA MUKW A0 MOIOWUX CPeacTB, NUWEBOW
nneHkn, candetTok, Nnocyabl, CTONOBbLIX Npubopos u T.A4.
Bnaropapsa 6onee acpcpekTUBHOMY UCNONBb30BAHUIO
UMEILWNXCA PECYPCOB UNU OTKa3y OT pecypcoemMKux

npoueanyp, obwecTBeHHOEe NUTaHUe MOXeT cTaTb uaeanbHoOW



AEeMOHCTpaunen UUPKYNAPHON 3KOHOMUN U
pecypcoacddhekTUBHOCTU. YnakoBKa U NnNacTUKOBbLIE
MaTepuansl ABNAKTCA ABYMA OCHOBHbIMU hakTopamu
3arpsAa3HeHna oKpyXxatuwewn cpeabl, a UX NPOU3BOACTBO
NnPUBOAUT K BbiGpocaM NapHUKOBbLIX rasoB. 3eneHble
3akynkun v OpraHnsauum obwecTBeHHOro NUTaHua
MOryT urpaTb aKkTUBHYIO pONnb B cCO34aHUN peWweHnn
Ana 6onee adhhpeKTUBHOro NCNONb30OBaHUA pecypcoB.
Takum obpasom, obuwecTBeHHOe NUTaHue npeanaraeT
npamMble MapwpyTbl ANA 6onee yCTONYUBOTO

PABOTA C ®EPMEPAMMU

NocTaswnkn o6WecTBEHHOro NUTAaHUA U ONTOBLIE
Toproeubl cTpemMaTcA obecne4ynTb 6onee
pasHoOOpa3HbIW pauMOH NUTAHUA, C Y4€TOM CE€30HHOCTH
NPOAYKTOB U WWUPOKOro Bblbopa CBEXWUX UHITPEANEHTOB.
Takum obpasom, HanaxwueaHue KaHanos
B3aumMoOeNCcTBUA MeXAay NoKynaTenamMu u nponasuamm,
yyactByowumn B obecnevyeHun ob6uwecTtBeHHOro
NUTaHUA - 3TO NYTb K AOCTUXeHUto Gonee
ansepcuduuMpoBaHHOro Nnoaxoaa K noctaeke
npoaoBonbCcTBUA. luanor Ha pblHKe MOXeT
CTUMYyNUpoOBaTb CNPOC Ha HOBblIE KYyNbTypbl UNW HOBbIE
MeToAbl BblipawuBaHua, 4To NnpuBeaeT kK 6onee
ansepcuduumMpoBaHHOMY NPOU3BOACTBY
NPOAOBONLCTBUA, NPUHOCAWEMY NONb3Y
6uopasHoOGpasnio U counanbHO-3IKOHOMUYECKUM
yCnoBuAM B cenbckux panoHax. CoTpyaHunyecTBo C
cbepmepamu TakKe UMeeT BaXxHOoe 3Ha4YeHne C ToUYKU
3peHns obpasosaHuA B o6nacTtu NPoAOBONbLCTBUSA.
WHCTPYMEHTbI 3TOro pasaena cnyXart UCTOYHUKOM
BAOXHOBEHWA ANA 3aKynNnuwWKoB, opraHnsauuin
o6WwecTBEHHOro NUTaHWA U Y4aCTHUKOB
NPONU3BOACTBEHHO-CObITOBLIX LENOYEK ANA pacwupeHns
coTpyaHun4yecTBa c dhepmepamu.
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STRATEGIES
FOR CHANGE

The sustainability of public meals is a complex issue,
as it relates to environmental, economic, and social
matters, which need to be considered. The tools in this
gateway provide guidance on how to address this
complexity concisely and can be implemented not only
by policymakers, but also by local decision-makers.

PUBLIC PROCUREMENT

Public procurement for sustainable meals includes
offering healthy and tasty food with lower
environmental impact, reducing food waste, raising
customers’ awareness of more sustainable eating
habits, as well as using eco-labelled chemicals and
goods in catering services. It can positively impact
sustainability strategies and policies such as climate
protection, circular economy, health and wellbeing,
sustainable agriculture and mobility.

COMMUNICATION
AND CAPACITY BUILDING

Awareness raising by all stakeholder groups involved
in providing meals for public institutions is crucial for
attracting attention to the variety of opportunities that
public meals offer for pushing forward a sustainability-
driven agenda. This requires a set of appropriate
communication actions designed to meet the interests
of different stakeholder groups.



ORGANIC FOOD

Organic agriculture is considered a forerunner to a
sustainable food system. Organic farmers only use
natural substances and comply with natural processes
when they produce food. Consequently, they preserve
ecological balances, enhance soil fertility, carbon
sequestration, and maintain biodiversity, as well as
water quality. They are also supposed to meet certain
animal welfare standards, the use of antibiotics is
heavily regulated, and the use of Genetically Modified
Organisms (GMO) is forbidden. There is even evidence
that organic products may have health benefits
compared to conventional products. European
Commission's Farm to Fork strategy, which is part of
the European Green Deal, prioritises the development
of organic farming. The plan is for organic land to
account for 25% of EU agricultural land by 2030. To
boost the consumer demand for organic food, the EU’s
Organic Action Plan foresees to promote organic
canteens and increase the use of green public
procurement as well as reinforce organic school food
schemes.

HEALTHY AND PLANT-BASED DIETS

Nutrition experts link high intake of meat and
saturated fats with increased risks of cardiovascular
diseases, overweight and other health conditions.
Globally, animal production is a major contributor to
greenhouse gas emissions leading to climate change.
Nevertheless, a diet solely based on food from plants
(vegan diet) might not be the solution for everyone, as
this way of eating requires nutritional knowledge
about food items and composition of a balanced diet,
entailing dietary supplements. Today, working with
menu changes, cooking skills, procurement and
awareness raising for the variety of plant-based and
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balanced diets, public meals are at the forefront of
inducing a change towards a more sustainable food
system.

FOOD WASTE

In 2011, FAO had estimated that 1/3 of the world’s
food was lost or wasted every year. In the EU, the
FUSION project estimated that food waste accounts for
88 million tonnes annually, with a value of roughly 143
billion euros. But food waste is not only an economic
or an ethical issue, it also impacts the environment.
According to the UNEP Food Waste Index 2021, it
generates 8-10% of global greenhouse gas emissions,
thus driving climate change. Therefore, the United
Nations included “halving per capita global food waste
at the retail and consumer level and reducing food
losses along production and supply chains by 2030”
under Sustainable Development Goal 12.3.

RESOURCE EFFICIENCY

To professionally prepare and serve public meals, a
broad range of resources and materials is necessary
- from water and energy for cooking to cleaning
detergents, cling film, napkins, dishes, cutlery, etc.
By making better use of available resources or
cutting down on resource-demanding procedures,
public meals can be a perfect showcase for circular
economy and resource efficiency. Packaging and
plastic materials are two major contributors to
environmental pollution and their making leads to
greenhouse gas emissions. By introduction of
innovative tools and methods procurers and catering
organisations can play an active role in creating
solutions for better use of resources.



WORKING WITH FARMERS

The awareness of procurers and caterers about
the origin of the food and how it is produced is
growing. Catering organisations and wholesalers
look for greater biodiversity, lower emissions,
seasonality, and a wider selection of fresh and
innovative products. This makes public meals a
marketing channel for farmers, thus a market that
calls for specialities as well as staple foods to
satisfy demand in diverse settings from school

lunches to premium receptions for the government.

Dialogue and collaboration between buyers and
sellers involved in the provision of public meals
are the way forward to achieve a more diversified
approach to the food supply. The market dialogue
may stimulate demand for new crops or new
cultivation methods leading to a more diversified
food production benefitting biodiversity and socio-
economic conditions in rural areas. Collaboration
with farmers is also important from a food-
education perspective. The tools in this gateway
provide inspiration to procurers, catering
organisations, and supply chain actors for how to
extend collaboration with farmers.
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WKOJIbHOE CAJAOBOACTBO
gl YCTONYMBOFrO

NPO 0OBOJIbCTBEHHOFO
OBbPA3OBAHUS

Kak pa3buTb WKONbHbLIW caa u caoenaTb €ro YacTbio y4eb6HoMn
nporpammbl? JlaHHbIW MHCTPYMEHT NoKa3blBaeT CBA3b MexXAay
pacTyweun, a 3aTemM U NPUrogHon Ana noTpebneHnsa nuwen,
nepe4yncnaeT BO3MOXHble pacTeHUA U MeToAabl BblpawUBaHua B
WKONbHbIX NOMeWeHNAX Kak NnpakTuyeckne cnocobbl cagoeoacTea.
OTOT NHCTPYMEHT NpeaycmaTpusaeT COTPYAHWUYECTBO mMexay
yuyuTenamn, agaMUHUCTpaunen WKoNbl U TEXHUYECKUM NEepPCOoOHanNoM;
ceMeHa 0bObIMHO MOXHO NpuoGpecTn B TOProeblx Toukax. WkonbHoOe
canoBOACTBO ABNAETCA MHOMroAUCUUNANHAPHbLIM o6pa3oBaTeNbHbIM
noaxoaomM, KOTOPbIN COOTBETCTBYeT NONUTUKe B obnacTtu
3apaBooxpaHeHuna, 6uopasHoobpasuna, knumaTta un
nponoBonNbCTBEHHON 6e30nNacHOCTU, UMelWen mexayHapoaHoe
3HauYeHue.

PykoBoacTteBo K goencrtaeunto
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BkniounTe WKoNbHOE Caf0BOACTBO B y4ebHY NporpaMmy W MHTETPUPYITE B Hee
OCHOBbI PaCTUTENbLHOMO NUTaHUS.

CocTasbTe NNaH WKONbHOMO caaa, BKNoYaloWuil BO3SMOXHbIE BUAbl PACTEHUN U
KYNnbTyp, a TakXe NPOCTPAHCTBO U METOAbl ANfA WX BblpalWmnBaHusa BHYTPU WKONbI
(c nonpaBKOW Ha 3UMHUIA NepUos BO3SMOXHO TakKe UCNONb3oBaHNE
npocTpaHcTBa 3a npegenammn WKOnbI).

Mprno6GpeTuTe KOHTENHeEPLI, CEMeHa ANA BblpalWMBaHusa pacTeHUin B noMeweHmnax
n apyroe Heobxoaumoe obopynoBaHue.

MpepocTaBbTe BO3MOXHOCTL WKOMNbHWKA CaMUM BbIGUpaTh, Kakue KynbTypbl OHU
xoTenu 6bl 6bl BbipawmBaTts. MNoACONHEYHUK, ropunla, cTpyykoBas daconb
3eM1eHOM0 N YepHOTo LBeTa, HYT, COsl, YeyeBuua, ropox, fouepHa, nyk, YeCHOK,
cenbaepei, Gpokkonu, kpecc - canaT, kpacHasa kanycTta, ykpon, neTpylwka,
KWH3a (KopuaHap) n wasenb — BOT NUWb HEKOTOPbLIe BapuaHTbl pacTeHnit ons
WKONbHOroO caja.

Mcnonb3oBynTe pasnuuHble TEXHONOTMK BblpalWBaHna, Takme Kak ruaponoHuka,
BNnaxXHble CyGCTpaTbI N KOBPUKWN ONA BblpawmBaHNa MUKpPO3eNneHn, npocTblie
NOTKU ANa TMAPONOHHOTO NpopawmnBaHnag, a TakxXe BblCcagKka ceMdaH B NOYBY.

Monpocute neTen genaTtb 3anuMcu U OTYETbl O CBOEM pacTteHnn. OTo moxeT
CTaTb NONE3HbIM ynpaxXxHeHunewm, noBblWaKWMUM NHTepeC U OCBeAOMNEHHOCTb O
cuncteme yCTOﬁ‘-IVIBOFO nNTaHNA.



SCHOOL GARDENING
FOR SUSTAINABLE
FOOD EDUCATION

How can we set up a school garden and integrate it
into the curriculum? The tool shows connection
between at first growing and next consuming food. It
creates awareness about the importance of plant-
based food for young people. The tool lists possible
plants and growing methods within school premises as
practical ways in gardening. The tool needs
collaboration between teachers, school administration
and technical personnel; seeds are obtained typically
from commercial outlets. The school gardening is a
multidisciplinary educational approach is in line with
health, biodiversity, climate and food security policies
which are internationally relevant.

Steps to be taken

Introduce school gardening into curriculum alongside with the plant-based
food basics.

Plan the gardening entailing plants, growing sites and methods to be used
inside the premises (outside the premises being possible as well but the
wintertime must be taken into account).

Get supplies such as containers and seeds for growing plants

Young people should be able to choose what kind of crops/seeds/greens
they would like to grow. Plants such as sunflower and mustard from oilseed
crops; green and black mung beans, chickpeas, beans, soya beans, lentils,
peas, peas and lucerne, onion, garlic, celery, broccoli,

watercress salad, red cabbage, dill, parsley, cilantro
(coriander) and sorrel are part of the possible
selection.

It is interesting to use different growing
methods such as hydroponics, wet hard rolls to
get microgreens, simple box hydroponics to get
green sprouts, as well as soil seedling to

get green and vegetable crops.

Ask young people with to take notes
and report about their plant growing -
this may be a good pragmatic exercise
increasing the orientation for
sustainable food systems.




KAPTA ®EPMEPOB -
NOCTABLIMKOB
OPFAHMYECKOM
APO oY KUMUMU

Kak sakynaTb opraHmyeckune npoayKkTbl
nUTaHnAa 6e3 XOpowWo Pa3sBUTON LENOYKHU
noctaBok? OTOT MHCTPYMEHT NOMOXET AaTb
oTBEeT Ha 3TOT BONpPoOC, Nokasas, Kak
COCTaBUTb KapTy MECTHbIX OpraHu4yeckux
dhepmepcKnx Xxo03anUCcTB U APYrux aKo-
npoussoauTenen.

PykoBoaAcTBO K AeNcTBuio

MoproToBbTe wabnoH Ans BBOAA NoApobOHOW MHPopmMayunm o dpepmax u
nponssoanTensax (HassaHue pepmbl, NPOoAYKUNSA, MECTONONOXEHWE, paccTosHNe A0
BalWero yuypexaeHus, KOHTakTHble AaHHble, 3aUHTEPEeCOBaHHOCTb B NOCTaBKe dTUX

npPoayKTOB)

« Hanpgute cepTtudunynpoBaHHble opraHuyeckne depmbl, PacnoNoXeHHble Heaaneko
(Hanpumep, Ao 50 KM) OT BalWero y4ypexaeHuns.

. MpoBepbTe, Kakylo NpoAyKYuuUto NpeanaratT oTAeNbHbIe OpraHnyeckne Xo3sncTea, u
BbiGepnTe Hanbonee akTyanbHble ANSA BalWel opraHusayumn (Hanpumep,
KapTodenb, PPYKTbl, MOPKOBbL U T.4.)

+ CasxuTtecb ¢ Hanbonee noaxoaawumu pepmepamu (UCXOAs8 U3 KPUTEPUEB
yAaneHHOCTH, Hanuuns NPOAYKUMN) U BEISCHUTE HACKONbKO OHW 3aWHTEPECOBaHbl B
npogaxe opraHU4Yeckoin NPoAYKLUUMN BalemMy yupexaeHuto.

+ Tocne nonyyeHusa ogobpeHun Bcex BbIGPaHHbIX NPON3BOAUTENEN MOXHO HaYMHaATb
npoueaypy TeHaepa Ha NOCTaBKy OpraHUYeckux NPOAYKTOB B yuypexaeHue.

. YT0o6blI Kaxpgas opraHu3dauna He npogensiBana ogHy n Ty xe paboTy, 6bino 6bl
XOpOLWO LeHTpann3oBaHHO NPefoCTaBNAaATb TaKOW CNNCOK Npon3BoaunuTenei
opraHnyeckoi NpoAyKUMK, BKNOYAA UX KOHTAKThl (€ECNW OHW cOornacHbl), a Takxe,
BO3MOXHO, OHNalH kapTy. Takxe, Takyto paboTy mMoxeT B3ATb Ha cebs accouunauuns
npov3soanTENen opraHM4Yeckoin NPOAYKUUN ANS NPOABUXKEHUA CBOUX YNEHOB.
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MAPPING
ORGANIC FARMERS
AS SUPPLIERS

How to procure organic food
when there is no well-developed
organic food supply chain? This
tool can help by showing how to

. map local organic farmers and
other organic producers.

Steps to be taken

Set up an empty list to enter the details of the farms and
producers you will find: e.g. Farm name, products, location,
distance to your institution, contact details, interested in
delivering these products.

Search for certified organic farms located close (e.g. up to 50
km) to your institution.

Check the products the individual organic farms offer and
select those farms that offer products of interest for your public
institution (e g. potatoes, fruits, carrots, etc.)

Contact the most suitable farmers (Indicators: distance,
products available) by phone and ask for their general interest
to sell organic products to your institution.

Once the approval from all collected producers has been
obtained, the tender procedure for the supply of organic
products to the institution can be launched.

Note: Instead of each institution having to conduct this
procedure, it would be good to centrally provide such a list of
organic producers, including their contacts (if they agree) and
perhaps also an online map. It could also be the work of an
organic producers association to promote its members.
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AMMETUTHBIE OBOWHBIE
BJIOMA A
MOXXUJBIX JItOMEN

OTOT MHCTPYMEHT NokasblBaeT, Kak BHEAPUTb
B AOMAaXx counanbHOW 3aWNTbLI 340POBYIO
pacTuTenbHylO NUWy, KOTopaa NOHPaBsuUTCA
nx kxutenam. MHcTpymeHT npeagnonaraer
yyacTue Kak NoXunblx nroaen, Tak 1 camnx
nosapos U paboTHUKOB CTONOBOW.

PykoBoACTBO K AEeNCTBUIO
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I'Ipose,qMTe pPAn TPEeHUWHros gna pa6OTHVIKOB CTONOBOW NO TEXHWKEe BBeAEHUS
pacTuTenbHbIX 6nioa B NOBCEeAHEBHOE MEHIO NOXWUNbIX NoAen noa pyKoBoaACTBOM
nnun npun nogpgepxXKke Anetonoros. Cl'IeLI,I/IaJ'IVICTbI, KOTOpPbI€ TOTOBAT U CEPBUPYIOT
efy, ABnNAKTCA KNnw4veBbiMW YyH4aCTHNUKaAMN 3TOrFro npoyecca, n o4eHb BaxXHo,
4TOObBI OHW Camu Bepunu B Heob6XoANMOCTb UBMEHEHUA N MOTNKn nepepgatb 3TOT
OHTYy3Ma3M Xutenam emecTe C HOBbIMU 6nioagamu.

Bknioynte nHdopmaynto o nonb3e Taknx U3MeHEeHWN AN 340POBbSA, 3KOHOMUKN
n okpyxatuwein cpeabl. Hanpumep, ymeHbWweHNe KoNuyecTsa Maca u
ncnonb3oBaHue YyevyeBULUbl MOXET CTaTb 9KOHOMUYHON, BKYCHOW U 340P0OBON
anbTepHaTUBON TPaAULUNOHHBIM TSXenblM 6Gnogam; opraHuyeckne U Ce3oHHbIe
dPYKTbl MOTYT CTaTb NErkUM U apoMaTHbLIM AeCepTOM; 3aBTpak MOXeT cTaTb
340POBbLIM U Kpaco4yHblM 6ntogom ¢ 6060BON NacTon, NOrypToBbIM Napde nnu
ANYHBIM canaTtoM; NbumMble cNagocTn MoOryT ctaTb UCTOYHUKOM Benka (6o6oBoe
neyeHbe).

MpoBenuTe onpoc cpeawn xuteneit o6 X NpeanoYTeHNAX B eAe, BkNoyvas
BONPOCHI O pacTUTeNbHOi nuwe. PesynbrTaTel AaloT nepsoe npeacTasneHne o
BO3MOXHOCTSAX U npob6nemax TpaHcdopmauun. YyacTBys B COCTaBneHWn
HOBOMO MEHI0, XUTENn ny4ywe NOWMYT NPUYNHBI €70 CO34aHUA U, cnefoBaTeNbHO,
6yayT 6onee TepnuMbl N OTKPbLITb K U3MEHEHUAM.

MoaroToBbTE Aeryctauum HoOBbIX Bnioa, Taknx kak 6obosblie Byprepsl,
3aneyeHHble B lyXOBKe oBOLWM, 6noga Ha ocHoBe pa3HoobpasHbiX Kpyn, nupor
CO WwnuHaTom W haconeBoe nNeyeHbe ANA NOXWUNbIX NOAEN Ha perynapHoin
OCHOBE, NOKa Ha3HaYeHHbIh nepcoHan cobnpaeT OT3bIBbl B KOPOTKON aHKeTe.
MpoaHanuanpynte pesynbraThl.

MocTeneHHO, HO C 3HTY3Ma3MOM BBOAWUTE HOBble 6GNtoAa Ha pacTUTeNbHOW
OCHOBE, OCHOBbIBasACb Ha NpeanoyYTeHnax xutenei. Tak, 4Tobbl n3bexatb
pes3knin nepexol Ha HOBOE MEHI0, MOXHO MHTErpMpPOBaTh PacTUTENbHbIE
WHFpeAVeHTbl N0 YacTaMm (Hanpumep, roToBUTb ppuKkagenbkn, NCNONb3ysa YacTb
Maca n yacTb 6060BbIX).

MapannenbHO opraHn3dynTe ANS XuTenewn npes3eHTauun o6 yCTONYMBOM NUTaHUN
M nonb3e pacTUTENbHON NUWWN ANS 340POBbS.



APPEALING PLANT-
BASED MEALS FOR
SENIOR CITIZENS

This tool shows how to introduce plant-
based and healthy meals in social care
homes that are appreciated by the
residents. It relies on integrating the
senior citizens as well as the kitchen
professionals into the change.

Steps to be taken

Provide trainings for the kitchen professionals on how to introduce
plant-based meals into the everyday menu of senior citizens, led or
supported by dietitians. Professionals who cook and serve food are
crucial actors in this process, and it is very important that they
believe in this action for a change and that they will be able to
transmit the enthusiasm together with new dishes to the residents.

Include information about the health, economic and environmental
benefits of these changes: e.g. reducing meat and using lentils can be
cost efficient, tasty and a healthy alternative to traditional heavy
dishes; organic and seasonal fruits can become effortless and
flavourful dessert; breakfast can become a healthy and colorful meal
with legume paste, yoghurt parfait or egg salad; beloved sweets can
become a protein source (bean cookies)

Conduct a survey among the residents about their meal preferences,
including questions on plant-based meals. By letting the residents
participate in the process, they feel more involved in the new menu
composition, more aware of the reasons behind it and, therefore more
tolerant and open to changes.

Prepare tastings of new meals such as legume burgers, oven-baked
veggies, meals based on diverse groats, spinach cake, and bean
cookies for seniors on a regular basis while appointed personnel
gather the feedback in a short questionnaire. Analyze the results.

Gradually, but enthusiastically, introduce the new plant-based dishes
based on the preferences of the residents. Thus, to avoid a sudden
transition to a new menu, you can integrate plant-based ingredients
bit by bit (for example, cook meatballs using part of the meat and part
of the legumes).

Also you can organize presentations about sustainable food and
health benefits of plant-based food for the residents.
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CTPATETMS] COKPALUEHMS
NMUALEBBIX OTXO OB

WHCTpYMEHT HanpaBneH Ha coKpalweHne nNuwesbIX
oTX0n08 U 0co6eHHO NoAXOAUT ANA PErnoHOB, He
MMerwWwnx gencTeyowen rocyaapcTBeHHOW Nnporpammeil.
OaHHana cTpaTerua npeaycmaTpuBaeT co3faHue
MeXAUCUUNNUHAPHOW KOMaHAbl, COCTOoAWEN U3
npeactaeuTenei MecTHbIX BNacTen, yYeHblX,
3KCNEepTOB U NPAaKTUKOB U3 NPeaAnpPUATUN
o6WwecTBEHHOro NUTAHUA, KOTOpan n3yvyaeT cutTyauuto,
paspabaTbiBaeT cTpaTterunio, uamepaeT nuwesble
oTX0Abl U TOTOBUT NNaH AENCTBUN ANA NOCTENEHHOro,
HO 9(p(PEeKTUBHOrro CoKpaweHNn NUWEBbLIX OTXOQ0B.

&
(

PykoBoacTteBo K goencrteunto

«  lMpumnte peweHne paspaboTaTb U BHEAPUTb CTpATErnio No COKpaLweHunto
MU EeBbIX OTXOA0B B rOCYAapCTBEHHbIX YUYPEXAEHUAX BaALIErO
MyHuuunanuteTa. PaspabGoTka cTpaTernyn ocyuecTtenaeTcs npu noaaepxke
MEeXOAUCLUUNNNHAPHON KOMaHabl

+ YCTaHOBUTL NapTHEPCKNE OTHOWEHMUA C COOTBETCTBYOWNUMU HAYYHbIMN
yupexaeHnamu, 4Tobbl o6ecnedynTs AOCTYN K 3KCNEPTHLIM 3HAHUAM U
NoOAAEPXKY ANA opraHu3aumm MHOrONPO@UNbLHON KOMaHAbl YYeHbIX,
3KCNEepPTOB U CNeuManncToB NO KyXHe U APYrux NpakTUKOB.

+ [poBenuTte BCTpeyn CO BCEMU 3aUHTEPECOBaAHHbLIMU CTOPOHaAMU (Nnuamu,
NPUHMMAKWUMN peWweHns, nccnegosaTensaMn, pykoBoACTBOM, NePCOHanom
CTONOBOW M xutenamun) ans cbopa kak MOXHO 6onbwero obbema
Heobxoammon nHdpopmaynn. lMocTapanTecb NONYYNTb OTBETHI HA Takue
BONpockbl, Kak: KakoBbl HabnogeHns Ha mecTe 3a KONUYECTBOM U TUNOM
nuuesblx oTxoaos? CyuwecTsoBanu Nu paHee Kakne-nn6o noaxoabl K
peweHno npobnemsbl NuWeBbix oTxoaqoB? Kakue npumepbl nepegoson
NPakTUKN NOAXOANT ANSA peweHNs npobnemMsbl NUWEBbLIX OTXOA0B U Kakue
cTpaTernnm NPUMEeHSATCA B APYTrux pernonHax?

«  CdopmynupyinTe cTpaTeruto, OCHOBaHHY Ha NONYYEHHbIX AaHHbIX.
CTpaTterua MoxeT BKNYaTb Uenun, Heobxoanmble warn u patéoyme rpynnbl
(HanpuMep: MOHUTOPUHT U aHanuTuKa, NnaH gencTeuin, obyyerue,
KOMMYyHUKaumna, pacnucanne, Giogxert, nnaH B3aumMoaeicTeuns.

+ PeanuayiiTe cTpaTernio ¢ NOMOLWbI MEXAUCUNNIUHAPHOW KOMaHAbI
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\ ( STRATEGY FOR REDUCING
‘ EOOD WASTE

This tool aims at reducing food waste in
public institutions and is especially
suitable for regions without an existing
policy to tackle food waste. This strategy
introduces a multidisciplinary team,
consisting of the local authority, scientists,
experts and practitioners from the public
catering facilities, that studies the
situation, develops a strategy, measures
food waste and prepares an action plan to
gradually, but effectively reduce food waste.

Steps to be taken

. Decide to develop and implement a strategy to reduce food waste in
public institutions of your municipality. The development of the
strategy is supported by a multidisciplinary team.

. Partner up with relevant scientific institutions to ensure access to
expertise and support for organizing a multidisciplinary team of
scientists, experts and kitchen professionals and other practitioners.

. Facilitate meetings with all involved stakeholders (decision makers,
researchers, management, canteen personnel, and residents) to
collect as much relevant information as possible. Try to get answers
to questions like: What are the onsite observations on the amount and
type of food waste? Have there been any approaches to tackle food
waste before? What are suitable best practice examples to tackle food
waste and what strategies do other regions apply?

. Formulate a strategy based on what you learned so far. The strategy
can include: goals, necessary steps and working groups: e.g.
Measuring and Analysis, Action Plan, Education, Communication,
timetable, budget, communication plan.

. Implement the strategy with the help of the multidisciplinary team
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MOHUTOPUHI
NUALEBBIX OTXO OB

oToT WHCTPYMEHT NnomMoraeT WKONbHbIM
nocrtaBwuUuKkam NUTaHNA KOHTponupoeaThb
o6pasoBaHue nunuweebliX OTXO0A0B Ha
WKONMbHbLIX KYXHAX U B obepgeHHbIX 3anax, a
TaKXe perncrpuwpoeatb nameHeHusn,
Kacawuwuneca 06pasoBava nunuwesblXx
oTxopnos.

PykoBoACTBO K AEUCTBUIO

. MonpobyinTe N3MepnUTb KONUYECTBO NULWEBbLIX OTXOA0B B TeYeHue
oAHON Hepenu. NMoBTopANTe 3TO KaxAabln rog.

. Paccoptupyinte nuuwesble oTX0Abl NO YeTbipeM KOHTelHepam:
1) HecbenobHble NuWeBble OTXOAbLI (KOXYypa, KOCTU, KOXa u apyrue
HecbenobHble YacTun); 2) ncnopyeHHas nuwa (nuwa, Kkotopas
nnb6o He 6bina npurotoBneHa, NMB0 C UCTEKWNM CPOKOM
XpaHeHuns); 3) n3bbITOK NUWK (NULWa, KOTOPYI FTOTOBAT, HO He
nopatoT); 4) ocTaTky ¢ Tapenok (eaa, KOTOPY NoAalT, HO He
enat). CopTnpoBka nomMoraeTt BblABUTb OCHOBHbIE NPUYUNHbI
nuujeBbIX OTXOA0B.

. B3BewnBanTe KOHTENHEPbLI B KOHLUE KaX4oro gHSA.

* Mo BO3MOXHOCTHW, B3BeWNBaTE KONUYECTBO nnuwun,
ﬂpVII'OTOBJ'IGHHOI;l B TedeHune Kaxgoro gH4a, nnun pacchTaVlTe ee
KONn4ecTBO Ha OCHOBEe cornacoBaHHOro pasamepa nopuyunn

* ExenHeBHO BeauTe ydyeT Konn4decrtea nogaHHbIX I'IOpLWIVI.

+  MMpocymmupyiTte obujee KONMYECTBO MULLEBLIX OTXOA0B 3a BCe
AHW W paccuyuTainTe cpegHee KONUYecTBO OTXOA0B 3a AeHb,
cpefHee KONMUYECTBO OTXOAOB MO KaXAOMy TUNY B A€Hb U UX
NPOUEHT OT Aont oT obujero o6bema 0TXoA0B.

* BeavnTe 3anucu gna oTcnexuBaHWa U3MeEHEHUN nporpamMmmbl
COKpauweHuna nunueBblX OTX0O0B.
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MEASURING FOOD WASTE 1IN

SCHOOL CANTEENS

This tool helps schools caterers to
monitor food waste generation in
school kitchens and dining halls and
to record developments regarding
food waste generation.

Steps to be taken

Measure food waste during one week. Repeat this every
year.

Sort the food waste into four buckets/containers: 1)
inedible food waste (peels, bones, skin and other
inedible parts); 2) spoiled food (food that is either failed
by cooking or with expired shelf-time); 3) food surplus
(food that is cooked but not served); 4) plate leftovers
(food that is served but not eaten by customers).
Sorting helps to identify the main causes of food waste.

Weigh the buckets/containers at the end of each day.

If possible, weigh the amount of food prepared for each
day or calculate the amount of food based on the
agreed portion size and number of portions.

Keep a record of the number of portions served
(number of people eating in the canteen) each day.

Summarise the amount of food waste each day and
calculate the average generation per day (based on the
5-day results). Calculate the average generation of each
type of food waste per day and the share of total food
waste per day.

Calculate the generation of food waste per portion and
type.
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PA3PABOTKA OPFAHUYECKOW
dKOMAPKUPOBKHU B CEKTOPE
ObUECTBEHHOI®© MNUTAHUSA

Kakum o6pa3om Mbl MOXEM OpraHusoBaTb CUCTEMY
HauWoOHaNbHON UWNN MECTHOW 3KONOTMYecKyto
MapKUpPOBKY ANA opraHnsaunn o6wecTBEHHOrO
nMTaHna? OJaHHbIW MHCTPYMEHT HanpaBneH Ha
3anonHeHue npobena B perynauuax EC, rae ako-
MapKupoBKa MOXET UCNONb30BaTbCA TONbKO B TeX
cny4dyanax, korna no meHbwen mepe 95%
CEeNbCKOXO3ANCTBEHHbIX UHFPEANEHTOB ABNAIOTCA
opraHnyeckumun. YHT1obbl Nnogaepx aTb NOCTaBWUKOB
opraHu4yeckon npoaykuuwn, HeobxoaummMo BHeapeHue
HOBOW CUCTEMbI 9KOMapPKUPOBKWU, YTO cornacyeTca C
nonutukon EC B obnactun pasButnua cenbCcKkoro
xo3ancrtea, bMopaszHoo6pas3na U YNCTON OKpyXKarowen
cpeasl.

PyKOBo.D,CTBo K OencTBuio

Mpn paspaboTke opraHMYyeckon 9KOMapKUPOBKN ANS
obuwecTBeHHOro NMTaHna Heobxoauma cuctema. YcTaHoBUTE
YPOBHW ANA 40NN OPraHNY4eCcKUX NHIPeaneHTOB B MEHI0.
Hanpumep, ypoBeHb 1 - oT 20 go 50% opraHn4yeckoro cbipbs,
ypoBeHb 2 - oT 50 go 80% opraHM4YecKkoro cbipbs, a YpoBeHb 3
- o7 80 go 100% opraHN4Yeckoro chipbs.

M CospanTe noroTunbl ANS 3TUKETOK COrnacHo Pa3HbIM YPOBHAM,
KOTOpble MOXHO NCNOoNb3oBaTb B KOMMYHUKauuu.

. OnpepenuTe, CTOUT NU ycTaHaBNMBaTb NnaTty 3a nevyaTtb U
HaHeceHne aTuUkeTkn. Cnegyet oTMeTuUTb, 4To cBoboaHoe
pacnpocTpaHeHne aTukKeTok cnocobcecTeyeT 6onee
9 PeKTUBHOMY N WNPOKOMY MCNONb30BaHuU. Takon noaxon
3HAaYMTENbHO ynpouwaeT NPoUecC BHEAPEHUSA CXEMbl B WKoNax
n n n3basnser oT He0OOGXOA4MMOCTN COrnacoBaHna LOrOBOPOB.

+  PewnTe, kaknum o6pasom nocTtasBwuk nutaHusa 6yaer
onpefensaTb NPOLEHT NOCTaBNAEeMON OpraHnyeckon
NPOAYKUNN - NCXOAS U3 KONMYecTBa UMK U3 ee CTOMMOCTN?

« + PaspaboTaiiTe TpeboBaHusa, Korga u Kak gonxHa
NpoBepPATbLCH AONSA OPraHWYeCcKUX UHrpeaneHToB (Hanpumep,
04WH pa3 B Mecsl).
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DEVELOPING AN ORGANIC
ECO-LABEL FOR CATERING

How can we organize a national or local
eco-label system for catering facilities?
This tool aims to fill a gap in EU
regulations where eco-labeling can only
be used when at least 95% of
agricultural ingredients are organic. To
support the organic catering sector, a
new eco-labelling system needs to be
introduced, which aligns with the EU
farm to fork, biodiversity and clean
environment policies.

Steps to be taken

When developing an organic eco-label for catering, a scheme
is needed. Establish levels for the share of organic
ingredients in the menu. For example, level 1 — more than 20
to 50% of raw materials are organic, level 2 — more than 50 to
80% of raw materials are organic, and level 3 — more than 80
to 100% of raw materials are organic.

Create logos for the label levels that can be used in
communication.

Decide whether to establish the fee for applying the label.
Note that giving the label for free allows for larger use of the
label, and it would be easier to use the labelling scheme also
in procuring the school catering and in verifying the
conformity of the catering contracts.

Decide how the caterer shall calculate the percentage of
organic products brought to the company for cooking — based
on the quantity or cost of agricultural products, or the caterer
can make a choice.

Develop the requirements when and how the share of organic
ingredients are checked, e.g. once a month.
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ObLECTBO
UUCTBIX
TAPEJIOK

3HaeTe nNu Bbl, 4TOo Gonbwan 4YacTb NUWEBLIX
OTXOAO0B — 3TO OCTaTKW Ha Tapenkax? 9ToT
MWHCTPYMEHT NOMOXET NepcoHany yypexaeHusa
o6WwecTBEHHOro NUTaHWA NPeaoTBpPaTUTHL
ob6paszoBaHue NUUWeEBbIX OTXOA0B, a
nocetTutenam - BbipaboTaTb NonesHble
NPUBbLIYKN OCO3HAHHOINO YCTOWYUBOIrO NUTAHUA.

PykoBoacTteBo K pencrteunio
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MponHdopmMupyinTe nocetTutTenen o Lenax yCTon4nBoro pa3BuTuns
NPOAOBONLCTBEHHbIX YCNYr U AaliTe NOHATL, YTO cokpaleHue obbema
nuweBbiX OTXOA0B ABNAETCH YacTbio o6WUxX ycununin. HenocpencTBeHHbI
Avnanor Mexay nepcoHanom U NoceTUTeNsaMW - NyYWNiA KaHan CBA3N
(coumanbHble ceTn Takxe MOryT 6bITb OAHUM M3 KaHanoB ANa o6paTHON
CBA3N).

MOHUTOPWHF NUTaHWA NnoceTuTenei NnomoraeT OCyWeCcTBNATL nodavy
[OONONHUTENbHbBIX Nopyunii 6ntog Tonbko no TpeboBaHuto nocetTutenein. Takum
obpas3om, ocTanbHas YacTb NULWKN OCTaeTCa B COCTOAHUW, NPUTOAHOM ANS
nocneaytouwen nogayv UNu 3aMopo3Ku.

PeKOMeH,D,aLWIM no NNTAaHNK MOTYT NOMOYb NoceTnTenam genaTtb Bbl60p B
nonbay CGaJ'IaHCVIpOBaHHOI'O npunema nuuwwu.

~ a9

HarnspHoe naobpaxeHue “naeanbHoin” Tapenky nokasblBaeT, Kak COCTaBUTb
cbanaHcUpoBaHHbLIA NpUemM NULWKU U3 OCHOBHOro Gnioga, rapHWpos, canarta,
xneba n HanuTka. YnoTpebneHne nuwmn Ttakum obpasom nomoraeT nsbexartb
TOr0, YTO HEKOTOPbIe YacTu NUWK CTAHOBATCHA OTXo4aMu - nM6Go ocTaTkaMu Ha
Tapenkax.

MockonbKy pacTuTenbHasa nula 3avyacTylo reHepupyeT Gonblie NULEBbIX
OTXOA0B, pasMeljeHne Takux NPoAYKTOB Ha NepefoBON NUMHUW Nodayu
nomoraeTt yBenu4uTb ux notpebneHue.

MHdopmupoBaHne nocetntenen o «4NCTon» Tapenke Takxe Heobxoanmo:
elWb TO, YTO Tbl Gepéwb 1 6Gepn TO, YTO Thl CbeELb.

B3gewwunsainte nnu oyeHnBanTe BU3yanbHO KONUYECTBO NULEBLIX OTXOA0B U
coobuante noceTntenam o6 ycnexax B 6opbbe C NuWEBbLIMU OTX04aMU Ha
OCHOBE MOMYYEHHbIX AaHHbIX.




CLEAN PLATES
SOCIETY

Did you know that an important
part of food waste is the plate
waste, generated when food is

served. This tool gives advice for
both catering personnel about
methods to prevent food waste
and for customers about
collaborating by their sustainable
meal consumption habits.

Steps to be taken

Communicate about the food service’s sustainability goals to
customers and make clear that the prevention of food waste is part
of the effort. Direct conversations between personnel and
customers are a good channel of communication (Responsible and
constructive feedback via social media is recommended too).

Monitoring customers’ food consumption helps to serve more food
only as based on demand. In this way the rest of the food stays in
serviceable condition, to be possibly cooled to refrigerator
temperatures and served later.

To invite balanced consumption of the different parts of the meal
by customers, nutrition recommendations may help.

A visual plate model shows how to compile a balanced, nutritious
meal from main course, side dishes, salads, bread, spread and
drink. Eating this way helps to prevent some parts of the meal
becoming waste - either as leftovers or plate waste.

As plant-based food may generate more food waste, placing the
plant-based food to the forefront on the serving line helps to
increase its consumption.

Educating the customers about eating the plate empty is also
needed: eat what you take and take what you eat.

Weigh or estimate visually by standard containers the amount of
food waste and inform customers about successes in combating
food waste - based on factual records.
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Co3paiiTe agekBaTHyl0 nporpamMmy o6yyeHus no cucteMe yCTONYMBOTro NUTaHus,
cobpaB npeacTaBuTenei MyHuumnanuTeTa, pykoBOACTBO y4YacTBYOWETO
rocyapCTBEHHOIO yYpexaeHns, yYeHblX, Cneunann3npyowmnxcs Ha yCTONYNBOM
pas3BUTUM W 34OPOBOM NUTAHWUU, N APYTUX 3aWHTEPECOBaAHHbLIX 3KCNEPTOB U
yyacTHukoB. Onpeaenute GloaxeT, 4OCTYNHbIA ANS NPOrpamMMsbl.

Onpepenute ocHOBHble Npo6nemMbl B 06nNacTu yCTONYNBOTO PasBuTus B
yyacTeywnx yypexageHnsax. O6yyeHne MoXeT COCTOATbL U3 KYNIMHAPHbLIX MacTep-
KNnaccoB Ha OCHOBE PaCTUTENbHOW NULWN, TPEHWHIOB N0 COKPAaLWEeHUI0 NULLEBbIX
OTXOA0B W Nekunin 06 opraHnyecknx NPoAyKTax NUTAHWS N CEeNbCKOM XO39NCTBeE.

BuiGepnTte akcnepToB, KoTopble 6yayT BeCTW onpefeneHHble pas3aensl TPEHUHra,
W NOATOTOBbLTE pacnucaHve CeMUHapoB, a ANA KaXAoro cemMumHapa - noBecTKy
AHS. PasnuuHble TPEHUHIU, OPraHM30BaHHbIe MyHULUUNAnNTETOM, MOTYT
NpPoBOANTb ONbITHbIe NoBapa, paboTHUKN NpeanPUATUIA No nepepaboTke
nUWeBblX OTXOA0B, ANETONOTN, YYeHble U Apyrue cooTBETCTBYWMNE
cneunanucTel. lNpurnacute K y4acTuio Takxe COTPYAHUKOB U3 pasHbIX
yuYpexaeHun.

Beaonte cnncok y4acTHUKOB KaxXaoW BCTPEYN U B KOHLUE BblgaBanTe
cepTudurkaTsl.

HauyHuTe ¢ KOPOTKOro NUCbMEHHOro TecTa Ha TO, YTO y4YacCTHUKU yxe 3HatT 06
YyCTONYUBOM NUTaHWU. Bbl MOXeTe NOBTOPUTHL TECT NOCNE NPOXOXAEHUS BCETO
Kypca, 4To6bl NPOBEPUTbL AUHAMUKY pPe3ynbTaToB.

B koHUe kaxaoro y4e6HoOro 3aHaTus cobupante oT3biBbl y4acTHUKOB. OTO
NOMOXEeT yNy4yWwunTs nporpamMmy 8 6yayuem.

Takxe Heob6XoAMMO cneanTb 3a UBMEHEHUAMN, KOTOpble NPONCXOAAT B
Pa3nunYHbIX yHpexgeHnax nocne TpeHnHra: Kakne mepbl BHe,ElpFIIOTCﬂ? Kakune
N3MEHEHUNS CTAHOBATCSA NOCTOAHHLIMWU? Kakne nameHeHunsa He I'IpVI)KVIJ'IVICb? C
KaKnmMmun Bbl3oOBaMn CtTankueaeTca opraHmsau,m;l? Kakune Yy Hee nnaHbl Ha

Gynywee?

Ob6ecneubTe adppekTUBHOE OoTpaxeHne nporpammbl B CMW, Tak Kak B 3TOM
cnyvyae MyHuuMnanuTeT-opraHusatop, yyacTByloWwmne yuypexaeHnsa n CoTpyaAHUKN
noYyBCTBYIOT ceba OUyEeHEeHHbIMU U MOTUBMPOBAHHBIMU.



Create an adequate training program on sustainable diets by meeting
representatives from the municipality, the management of the participating
public institution, scientist specialized in sustainable development and nutrition,
and other relevant experts or stakeholders. Define a budget available for the
program.

Identify the main challenges with regard to sustainability in the participating
institutions (like food waste, lack of organic and plant-based meals).c The
training may consist of plant-based culinary workshops, food waste awareness
training and lectures about organic food and farming.

Choose experts to lead specific sections of the training and prepare a schedule
for workshops and for each workshop an agenda. Invite the employees from
different institutions to participate. Organised by the municipality, the different
trainings can be provided by experienced chefs, food waste enterprises,
dietitians, scientists and other relevant professionals.

Keep a list of participants for every meeting, because in the end, the
participants receive a certificate.

In the beginning, start with a short written test on what the participants already
know about sustainable diets. You can repeat the test after the whole course to
check the development of the knowledge.

At the end of each training session, collect the feedback of the participants.
This will help to improve the program in the future.

Also consider to monitor the changes that happen at the different institutions
after the training: Which measures are implemented? Which changes are
permanent? Which changes didn’t work out? What are challenges? What are
future ambitions?

Media converge on the program is important, as in that way organising
municipality, the participating institutions and the employees feel appreciated
and get motivated.
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KY AUHAPHBIE
MACTEPCKME:
Elb, FOTOBb,
BbIPALLUMBAM

Y3HaWTe, Kak opraHnsoBaTb KynuHapHble
MBCTepknacchbl, 4To6bl NnokasaTb
MONOAOMY NOKOMEHUIO CBA3b MexXAay
BbipawmBaHnem co6CTBEHHbIX OBOWEN,
NPUroToBNEHUEM BKYCHbIX U NONE3HbIX
6nt0oQ Ha UX OCHOBE U COBMECTHbIM
noepaHuem.

PykoBoAocTtBO K
AencTBuUIo
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BkntoynTe B WKONbHY NpPorpammy KynuHapHble MacTep-knacchl nNo
pacTutenbHomMy nuTaHuto gna monogexun 10-14 net (NPOLOMKUTENBHOCTbL
0KONO 2 YyacoB). ATOT MHCTPYMEHT npegnonaraeT UCNonb3oBaHue
pacTteHunain, koTopble NM60 GbiNN BbipalleHbl B WKoNe (OCHOBLIBAsAICb Ha
nHcTpymeHTe WkonbHoe cagoBoacTBO), Nnbo 6biNyM NpuobpeTeHbl
WKONbHUKaMKN 3apaHee.

Mpurnacute wed-noBapa pectopaHa NOAENUTbLCA CBOUMU peyentamMu u
noyyacTBOBaTb B NPUTOTOBMEHUN BKYCHbIX 6N04 CO WKONbHUKaMU.
Yyntens n nosapa MoryT BMmecTe pa6GoTaTb Haj cocTaBneHuem
ob6pasoBaTenbHON NporpaMMbl NO YCTOMYUBOMY 340POBOMY NUTaHUIO.

MacTep-knacc moxeT coctoaTb U3 30-MUHYTHON YacTu O peuyenTtype
6noga n nonb3e PpacTUTENbHON NUWKN ANA 340POBbLA; OKONO 45 MUHYT
MOXeT OGblTb OTBEAEHO Ha NpUrotToBneHus 6ntg n okono 15-20 MUHYT - Ha
aerycrtauuio u npuBeaeHue KyxHu B nopagok.

PeuenTbl 4OMXHbLI BKNOYATbL PaCTUTENbHbLIE MHIPEAUEHTHI, Takne Kak
MUKpO3eneHb, NeTpywka, canaTt, kKuH3a (KopuaHap) w apyrue, Kotopsle
MOTyT GbiTb BblpalleHbl B WKONbHLIX NOMelWeHUsAX. MoneaHo Takxe 6yaeT
BKMIOYNTL B MACTep-Knacc MHPOPMaUnio U cneynsax n npunpasax.

B KoHUe macTep knacca Kaxablih y4eHuk nonyyaeT Hebonbwoi GykneT ¢
MHopMaumnein o pacTeHnsax, 340POBOM NUTAHUN N OpPraHnYecKknx
npoAaykax, a Takxe KONnekuunto peuenTtos, KOTOPble OH MOXeT nokasaTb
poautenam u nonpo6osaTb NPUIrOTOBUTHL WX BMECTe AoMa.



COOKING CLASSES:
EAT, COOK, GROW

Learn more about how to set up
culinary workshops to show young
people the connection between
growing your own vegetables,
cooking enjoyable, healthy plant-
based meals and eating them
together.

Steps to be taken

Include a plant-based cooking workshop for young people of 10-14
years into the school’s curriculum. (2-hour approximately). This
workshop will use plant-based food items, either grown in the school
premises as based on the tool School Gardening tool or purchased
in advance by young people.

Invite local restaurant chefs to share their recipes and to
participate in cooking tasty dishes with young people. Teachers and
chefs may collaborate in health and sustainability education.

The workshop schedule may give around 30 minutes to learn about
recipes and health benefits of plant-based food, around 45 minutes
to cook and about 15-20 minutes to taste all dishes and to clean up
the kitchen.

The recipes include plant-based ingredients such as sprouts,
parsley, lettuce, cilantro (coriander) and others which can be grown
in school premises. It would be very beneficial to educate kids
about seasoning and spices too.

At the end of the workshop each student receives a small booklet
with botanical, health and sustainability information about the
products they had grown and a collection of recipes to show their
parents and try to cook at home.
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AJMUHUCTPATUBHOE
PEFY JIUPOBAHKHME JaJig
YETOUYMUBbBIX

rocy aAPCTBEHHbBIX
3AKYMNOK

Uenb gaHHOroO WHCTPYMEeHTa - CTumMmynupoeaHue oOCTUXeHunA
3KONOrn4yecknx uenen rocypapCtBeHHOro ynpasneHuwa nyrtem
BKNKOYEeHNA nx B agMuHuUNCTpaTuBHoe nonoxeHwe o
rocypapcCTtBeHHbIX 3aKynKkax, agenana nx sebinosiHeHue 1
o6AasaTtenbHbIMU ANA rocypapcCrtBeHHbIX yqpe)Kp,eHmZ.

PykoBoaocTtBO K aencrteuto

Ona peanusauun 3TOro MHCTPyMeHTa npepanaraetcsa paspabortaTb
aAMWUHWCTPaTUBHBIA pernamMeHT, ONUCbIBaOWNA, Kak 3Konornyeckme NpUHUUNLE 1
uenu cooTHocaTcsA ¢ TpeboBaHMAMN AN 3KONOTMYECKUX 3aKyNnoK U Kak OHU AONXHbI
npuMmeHsaTbCHA. BoipaboTailTe KpUTepun TexHuYeckon cneyndurkaunm ons TeHAeEpPOB,
roe 6ynyT Takxe onpeaeneHbl Heobxoanmble TpeGoBaHUA YCTONYNBOrO PasBUTUS AN
3aKynok obuwecTBeHHOro NUTaHWs n cnocobbl NOATBEPXAEHNSA COOTBETCTBUSA.
Mprumepbl M3 TexHUYeckux cneuyndukaymin no TeHAepHoOW AoKkyMeHTauumn (bepnuH):

. Mo meHbwel mepe, 15% pacxonos M3 obwero kKoNM4yecTa NPOAOBONLCTBEHHbIX
3aTpaT AOMKHO NPUXOANTLCA HaA NPOAYKTH oprannvyeckoro semnegenns; 100%
pbIGbl 1 APYrMX MOPEenpPoAYyKTOB AOMXKHO NOCTynaTb U3 OpPraHMyecKkoro
pboibonoBcTBa/ ycTONYUBbLIX PbIOHBIX 9K0-x03ANWCTB; 100% Kode, Yaa, kakao u
wokonaga AOMKHO NOCTyNnaTb N3 OPraHNYecKoro CenbCKoro xo3ancTaa.

. ExXegqHeBHO NO MeHblen Mepe OAUH KOMMNOHEHT (Hanpumep, kaptodenb) 4ONXKeH
OblTb OPraHNYecKum.

. Ecnun ectb BO3MOXHOCTb Bbl60pa n3 AByX nUnwu 6onee 0I'IL[VIl71 MeHI0 B A€eHb, NO
KpaVIHeﬁ mMepe, nonoBuUHa U3 HUX OONXHbI ObITb BeretapmaHckKunmun.

+ CTaHOapTHbI acCOPTUMEHT NPOAYKTOB NUTaHUA (HanpuMmep, caxap, MONoKoO,
BapeHbe, ropynya u T.4.) He AOMKHbLI N0AaBaTbCA B NOPUMOHHbLIX yNnakoBKax.

M [JonxHa ncnonb3oBaTbCsa TONbKO MHOropasoBada nocyga (B T.4. CTaKaH‘-IVIKM)
MOryT ObITb MCNONb30OBaHbI (I/ICKJ'II'OHeHVIe - KapToHHaAa ynaKoaKa). ﬂﬂﬂ
nnacTuKoBOW MHOI’OpaSOBOﬁ nocyabl AonXxeH mcnonb3oBaTbCA
BbICOKOKA4YeCTBEHHbI 93KONOTMYeCcKn YNCTbIN nnacTuk, Hanpumep,
nonunponunneH, l'IOJ'IVIKapGOHaT.

*  Tuwesble OTXOAbI, XUPbI U Macna, CTekno, KapToH, 6Bymara u nerkas ynakoska
AOMXHBI co6upaTbCca OTAENbHO M NOCTyNnaTb B COOTBETCTBYOWUNA COOPHUK
BTOpPCbIpbA. Mcnonb3yoTcsa TONbKO candeTku, KYXOHHble PYNoHbl 1 GyMaxHble
nonoteHua n3 nepepaboTaHHoi Gymaru, oTBevatowme Tpe6oBaHUaM

3 g2KomMapkupoeki



ADMINISTRATIVE
REGULATION FOR
SUSTAINABLE PUBLIC
PROCUREMENT

This tool supports public
administration’s environmental aims by

including them in an administrational
regulation for public procurement, making
them binding for public institutions.

Steps to be taken

To implement this tool, elaborate an administrative regulation describing
how the environmental principles and aims match with environmental
procurement criteria and shall be applied. Create specifications for tenders
in which, amongst others, the necessary sustainable criteria for the
procurement of the public meal and how to show the compliance are
defined. Here are some examples of technical specifications for tender
documentation from Berlin:

. At least 15 per cent (of the monetary input) of the foodstuffs used, in
relation to the total input, originate from organic farming; 100 percent
of fish and other marine products originate from sustainable fisheries
/ fishing or sustainable aquaculture; 100 percent of the coffee, tea,
cocoa and chocolate originate from organic farming.

. At least one food component (e.g. potatoes) is offered daily in
organic quality.

. If there is a choice of two or more menus per day, at least half of
them shall be vegetarian.

. The standard range of foodstuffs (e.g. sugar, milk, jam, mustard, etc.)
shall not be served in portion packs.

. Only reusable tableware (incl. beverage cups for cold and hot drinks)
may be used (with the exception of cardboard packaging. For plastic
reusable tableware, high-quality environmentally friendly plastic, e.g.
polypropylene, polycarbonate, shall be used.

. Food waste, fats and oils, waste glass, cardboard, paper and light
packaging shall be collected separately and fed into the respective
collection of recyclable materials. Only napkins, kitchen rolls and
paper towels made of recycled paper are used that meet the
sustainable requirements of eco-labels
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\\
UFPA: |
CO3mAl CBOE AN
MEKIO |

Kak pacckaszaTtb mMmonoaexu o6
YyCTOWYUBOM 340POBOM NUTAHUMN
Tak, 4Tobbl 83TO 6bINO Beceno? C
NOMOUWbLIO 9TON KAPTOYHOWN Urpbl
y4aCTHUKKN MOryT y3aHaTb 6onbwe o
cbanaHcMpoBaHHOM pauuoHe n
BbICTPOUTb COOGCTBEHHOE MEHIO -

/
npuaTHoro anneturta! /7 ///

</

PykoBoAacTBO K
nAencTeuio

. Cpenante kapTel npuMmepHo Ha 100 NnpoAayKTOB NUTaHUA C
nHpopmaynein o KbBXY - kanopminHocTun, konnyecTse yrnesoios,
6enkoB, XNpPOB, NMLEBbLIX BONOKOH, BATAMUHOB 1 MUHEPaNos.

+ o xenaHuio go6asbTe MHMOPMALLNIO O HE3AMEHUMBbIX
aMUHOKMCNOTaX, HE3aMeHUMbIX XUPHbLIX KNCNOTax, HOPManbHOM
YPOBHE BUTAMWHOB U MUKPOBNEMEHTOB U UX HEXBaTKe.

+  Takxe Bbl MOXeTe BKNOUYNTb WHMOPMauuio o npobnemax
nuuieBapeHns n annepruax.

*  Wrpokwn BbiBupatoT KapTbl C TeMU NPOAYKTaMU, KOTOPbIe OHWU
06bIYHO NOTPebNAT B TeYeHue OAHOrO AHA: Ha 3aBTpak, nNaHu,
o6en, yXUH, a Takxe B yTpeHHUe u nocneobedeHHble Nepekychl u
paccyuTbiBalOT KONUYECTBO NONYYEHHBIX MUKPOHYTPUEHTOB.

+ 3aTem OHUM MOTYT CPaBHUTb NONyYeHHbIE AaHHbIE C
peKkoMeHAYyeMbIMU 3HAYEHUAMNU U NPU HEOBXOAUMOCTM
nonpo6oBaTb BHECTU U3MEHEHUS.

+  BMmecTe c yuntenamu WKONbHUKW MOTYT 06CyanTbL pesynbraThl
Urpbl ¥ nogymaTtb Haj TeM, Kakue warnm Heo6xoAumo
npeanpuHUMaTh Ans nepexoga Ha 6onee ycTonymBoe 340poBOE
nutaHue B Gyayuiem.



CREATE-YOUR-

MENU GAME

How can you educate youth
about sustainable healthy
eating in a fun way? With this
\\ card game, participants can

’ S learn more about a balanced
diet and build their own menu -

bon appetite!

Steps to be taken

Make the cards for about 100 everyday food items with
information about the energy content, carbohydrates,
proteins, fats, fibres, vitamins, and minerals.

Add special information about essential amino acids,
essential fatty acids, good or inadequate vitamin, and
mineral content if needed.

Provide information on digestion and allergy issues if
relevant.

Young people can pick the cards for the foods they consume
during one exemplary day: breakfast, lunch, dinner, supper
as well as forenoon and afternoon snacks and calculate
their nutritional intake.

Young people can compare their nutritional intake with the
recommended values and try to make changes if needed.

Young people with their teachers can discuss the results
and think about future needs for healthy and sustainable
food consumption.



GAME o GOALS

nepBbin macwTabHbIN akcenepaTop B
Poccun no Teme yCTOM4YNBOro pa3BuTuA,
cCoo4euCTBYHOWUN BOBNEYEHNIO MONOAEXN B
pocTtuxeHune UYP

first large-scale accelerator in Russia on
sustainable development, which promotes
the involvement of young people in the
achievement of the SDGs

gog.greenmobility.ru
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