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This reportpresentsthe main output of the Work Package3, titled ‘Development of the
framework models for sustainable procurement and catering servidése work done here is
part of the project ‘Innovative Strategies for Public Catering: Sustainability Toolkit across Baltic
Sea Regioh(StratKIT20192021, www.stratkit.eu financed vialnterreg BSR programmeThe
frameworkmodel shows how Public Procurement and Catering ServieBCprovision depend
on specific countnybasedegal and market caextswhile administered by public authorities and

operatingasa bundle ofactivity centres ka domains.

For analytic and communicative purposeshet
frameworkmodel appearssa tree shaped infographic
(tree model) presented in its generic form in the cove
image The tree mo d e | dep
sustainabilitydynamiswhich are collatednto oneBSR
infographic the BSR dynamic sustainability model

This reporieanson public andorganizational as well as
personal data and gighandson ideas of customized
developments in the sectof-urthermore, this report
includes t he out come o]
workshops conducted in late November and eal
December 2020The localStratKITPPCSases often
represent the flagship developments or those aiming
increased sustainability within thedountries

The ensemble of this report consists sik chapters
presenting the societal role of the PPCSsector,
addressed by sustainability visions issues and

Programme area with underlined StratKIT countries

orientations in StratKIT countries and as an aggregdie BSRlynamicsustainabilitymodel
entailing itsnetworksand innovations.The authors would like to thanknnaPost(University of
Gothenburg, Swedén for her valuablecontribution regarding Sweden. Finally, the authors
greatly appreciate the essential input of the PPCS providers in Stcatiiiries, whether Project
Partners (PPs), Associated Organizations (AOs) or voluntary collaborators promoting their

sustainability interests for the benefit of all
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1 Societal role othe PPCS sector

Vision forthe PPCS sector by Europearstainability policies

The concept of sustainable development, by its ultimate while -eleeloping aim also known

as sustainability, stems from WCED’' s Our Comm
since been an umbrellld & elrent tfeorr p Imeadeconogiicyt hien twe
and environmental measures across human activitschMaastricht treaty (1992)leclares as

the basidor EUdevelopments The progress towards sustainabiligesentsitselfas unf i ni s h e d
busi ness’ in terms of first, bal ancing the ¢
second, resolving between the plethora of fémi sustainabilityand their interdependencies as

action has to be taken across societal levels by labision makers and citizend/hile the
notion of ‘green has been dalposeemsdodaryasores y nony
technical innovativeand competitiveedgeto it Event ual | y, i n 2020 come
‘“Europe’s mamnmemtt he smadadre mutwadpubkshed Buropedne Gr e e
Commission201%; Simon, 2019).

The Green Deal prioritizes extensive and ambitious gmalkey policyareas Thesehave been
condenseds follows: 1) climate neutral Europe, 2) circularresmay, 3) building renovation, 4)
zero-pollution, 5) ecosystems and biodiversity, 6) farm to fork strategy, 7) transport, 8) money
for those most heavily reliant on fossil fuels, 9) R&D and innovation and 10) external relations
supporting the Green DedEuopean Commission, 2019&imon 2019)While extensive and
heavy negotiationswill obviously spark ofbn these policy areaand implementation may
‘“muddl e t hr o,ueglloutcoret wilkervenwtaailychgpeacross EU.

As European public sectosenes as a showcaséor the implementation of EU and national
strategies and policieghe PPCS sectas challenged toillustrate sustainability by its meals
(Boyano et al., 2019Moreover,all Green Deal policgoals seem to impact on the activities of
the PPCS sectpthe public meal becomes the harbinger of the sustainable meal and the
pacemaker for itsdevelopment. While the GPP recommendations focus on rather rigidly
described andjuantified sustainabilitytargetsfor PPCS provision (Boyano et al., 208&ratKIT
aims at analysing thBePC$ramework conditiondor sustainabilityand sets toenhane mutual
sharing, learning and innovating proceso supportthe sustainability oPPCS provisiamithin

BSR countries.

The PPCS providérsfforts for inceased sustainability gaiadditionaldegrees of difficultyas

the sector’s job is to orchestrate the I mpl emi
low end ofmass cateringAppeaing simultaneousliyto eligible customers andlignng with the

rather rigid overall framework conditionsf the (public) catering industrynakes increased
sustainability a tall order. Eventualiheg PPC$ r o v iedhanceskctivitiesand effortsdisplay

both shared and country specific featurethese give unige conditonst o each count
working ways whethe push towards morsustainalbe public measbecomes a common reality

BSR Dynamic Sustainability Model for PPCS 4



Thescholarly understanding abo®PCS sectdMikkola, 2009, b 2011, Post and Mikkola 2(®)

held thatthe provision ofthe public meal entails a plethora dfictatessuch as hierarchically
imposedEU,national and municipal regulations, strategies, recommendations, and initiatives.
Moreover, PPCS sector actsaabuyer in the market, which varies across countries regarding
particularly the size and price level of the organic marKéteseconditionsform the external
context for PPCSs, which is sharey the individual PPCS providens the national basis and
becomes more specific but not less authoritattwecompellingon the local level. Thprovision

of the public meal isdministrated by public organizations such as municipalities or didiele
bodies, orby catering businessesontracted by public procurersThis governance level
administered by public authoritiegs seen as thanternal context, which deploys either shouse

or contract catering modeEventuallythere is

the operational context, whichholdsthe PPCS

activity centres akadomains PPCS strategy

procurement, menu planning, manufacturing;

service modes, cost coverage, personnel,

communication as well asaste management

and premisesThe everyday provision of the

public meal takes place in interaction of tkes

contexts anddomains(Fig. 2)

Importantly, there aralifferences between the

in-house and contract catering modes (Fig. \Figure 2. Basic framework modér PPCSs

The irhouse mode of PP(Q8ovisions et s everything *‘under same
which bears all the costs of the services directly through the munibipdget (with possible

state support) including both public procurement, catering services and the premises. In this
mode, al employees are public servants. The contract model has the public actor, such as a
municipality, tocall fortenders ofcatering servicesThesuccessful tenderer among the catering
companieghen runs procurement, meal preparation and the service, ugualthe municipally
owned professional kitchens and dining halls. In both modes, the renovation of the premises
typically falls on the municipality. It is also possible that the municipality or the catering company
owns its central kitchen and deliverstrar chilled meals toatellites working as readgrepared

or assemblyserve services, entailirgpmelogisticissuesSpecificallythe PPCS providers in some
municipalitiesprocure and cater the meaishile others use the British purchaseprovider split,
whereby one municipal arm defines the quality of service and another arm delivers it. Another

r

devel opment al phenomenon is the publicly owne

tenders along \th private commercial companiegurthermore, while the ifhouse mode of
PPCS provision enables clas®d continuouscollaboration between the public body such as
municipal council and government, the contract catering mode introddlcesask of drafting
the tender, awarding the winner and monitoring the implementatisarvice providers may also

BSR Dynamic Sustainability Model for PPCS 5



changefrom one contract to anothe(Boyano et al., 2019). Obviously, both modes entail their
specific challenges.

) Catering company (either
Public procurement of  privately or publicly owned)

catering services to procure, manufacture and
serve the public meals

In-house PPCS

PPCS budget

Public procurement of
ingredients

Defining the service, El::j ﬁ.
tendering, awarding
the contract and A
monitoring its _u

implementation

Purchasesprovider split

Menus,manufacturing ang
service by public servants

Figure 3. Alternative modes to administte the provision of the public meal

Obviously, these administrative and infrastructural modes of the PPCS provision reflect historical
developments of sharing responsibilities and costs between the welfare state and its citizens.
Typically, thalecisions pertaining to public services change slowly and requiredéwngpolitical
negotiations (Rothstein, 2010).

The frameworks of PPCS in different countries:c
administrational structures, market actorfyod markets, national food cultures and eligible
customer basis- in addition to shared generic EU regulations pertaining to procurement, food

quality and hygieneRussian Federatioapplies its own regulative scripts for similar purpoass

well, with $. Petersburg exhibiting its own special features for PPCS framework.

To investigate thePC%rameworks of
StratKIT countries, data was drawn or

from two different kinds of sourcei avallzi’lgtt)ylllglgata Organizational
each ountry (Fig. 4). The publicly e and personal
available data by dficial sources internet information

related to statistics, national and

municipal  regulations, strategies, frgrgzzeégk
policies and other legal policy model
documents were collected from the
internet. This data corresponded to the
external context of the framework forgig re 4. Information sources for the basic framework ma
PPCSs. The data regarding internia

and operational contextareinherently casdased and were derived from those Project Partners
(PPs)Associated Organizations (A@sd othercollabaative andvoluntary PPCS providendo

BSR Dynamic Sustainability Model for PPCS 6



represented either ifhouse or contracted PPCSs. While there were differerimssveen
countriesin terms ofnumbers of these PPCS providerso wereinformants for StratKIT, they
represented either progressive PPG8viders or thosevho aim to become suchn this sense,

the framework of forward-lookingP P CS  p r wovkingl enviresnmentis conveyedin a
commensurable wayrhust he under standing about PPCS provi
sustainability isifmly embedded in theinational and locasocial realities and thisasrendered

the results credible, transferable- within PPCSframework limitations — applicable and
confirmable.

1.3 Principalcustomer segmentfor the PPCSectorin StratKIT countries

The unquestionable iportance of the PPQ&ovisionliesnot only in its sustainability ainn

the level ofhealthy nutrition and sustainablsupply chainsbut alsoin the sizeof its customer
cohorts,whichrepresent the learning potential for sustainable meals. This potedépendson

the sizes ofnational populationsand the share of eligible customers for free meal (universal
welfare state) or the share of partly subsidized gaditly paying customeragedsbased welfare
state), to deploy notions of the responsibilities of the state by Rothstein (201 total StratKIT
population, for the involved countriesDeénmark, Estoniakinland, Germany (Brandenburg),
Poland,and RussiaSt. Petersburgas 0f1.1.2019 accounted for 58.5 million peopl& 2019
While there aregreat differences between the countgpecificpopulationsizes (e.g. Polarabit
below 38 million and Estoni@aching 1.3 million in 201%he unifyingfeature seems to b¢he
relative szes ofthe agebasedcohorts(Fig. 5) The population of children less thanys(years of
age)in all countries sum up for 4 to 6 %. The shareganing peoplebetween 5 and 20 wpre
slightly hgher in all countries except SPetersburg. In all casethe shares of young adults
between20— 24y are visibly higher thathe sharesf the younger groupd.ooking at men and
women separatelythe shares follow the same pattern in all the countries, the main difference
being that the share of women ig -
higher than that of the menin the | M
oldest age groupand the difference | \\
is up tomore than double in case o" i| 2L
St. Petersburg.The need to learn
new consumption habits, relevan
for educational activities and
communication through sustainable
public meals has ofen been 7
targeted on the children, youngp
people and working age populatio
These groups, particularlghildren

and young people, are included in i} e
the provision of public meals Dining hall of Kellonkoskl school, Tuusula municipality, Finland.
d Finnish Professional Catering Associati®hotographSamuel Hoisko

through universal or needsase
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welfare states in all StratKIT countries excepDenmark, where the individual institutions and
parents make the decision about provision of public mealshe site While StratKIT has worked
mainly with children, young people and employees renmark, Estonia, Finland, Germany
(Brandenburg) Polandand Russia (St Petersburdhe elderly are a significant share of all
populations and are included this projectin Denmarkandin Poland All of thesepopulations
present the pyramid shape familiar to the concegtageing populationswhere theshare of
elderly is the highest and the share of children is the lowest.

70y+ o === [CJ Ok Women
65-69y
[O) oK Men
60 - 64y .
EE Women
55-59y \
L. =l EEMen
50-54y 1/
45-49y { [ F women
40-44y 0O-F Men
35-30y f- DE.reg
1 " Women
30-34y 3
K [ _=DEreg Men
25-29y l
20-24y ./ ) PL Women
-
15-19 \i PL Men
-3y ,:\‘
10-14y '} I «=a RU.reg*
K | *="\Women
5-9y : .
, :.: RU.reg* Men

Lessthan 5y

10%
8%
6%
4%
2%
0%
2%
49%

=
o0

6%

Figure 5. Age groups as share of total population, 2019 (2018 RU
SourceDE, DK, EE, | , PL: Eurostat datasets [demo_pjan] a
demographic devel opments in Saint Petersburg in

To better perceivehe differences between the countries, the illustrative sizegmjortant age
group cohortsare visualized by pictograms (Figs. 6,7 andir8Xhis casethe first age group
represensthe pre-school age, considered #we day care age from 0 to¥§ with the exception

that data for the region of Brandenburg (DE) was up yalGe to the data availability limitations.
The second age cohort aimeddisplaying theaumbers ofprimary school age children in general,
not considering any national variations school start agdn all countries and regions except St
Petersburg, thereare more school age children than day care children. The exception in St
Petersburg coulthe partially explained by the lower school age cohot1%%); however, still the

sizes of those cohorts are much more similar to each other ttfassein other countries.

BSR Dynamic Sustainability Model for PPCS 8



’|| w 'I‘ II' w w ll 6.682 |n| Primary school - children of age 7-16 *age 7-15
< ** age 0-5

e 8 8
TITP a2e0 : e
,m Daycare - children of age 0-6 age o

Denmark

Estonia 'I"m 1434

lnl 0.989

Finland q“?.FFTTT 6.105
TTTF 3880
T
|

Brandenburg(DE) |
1.088 **

rorans THTTTRTRTTRRTRERRTTRRRTRRATTRRRRRRRRRNY oo

oooooooooooooooooooooooooo

teeeeeeeeRRReRRRORRRRRRNG =m0

P
St.Petersburg(RU) wwww

iR oo
Figure 6. Daycare and school age populations, 2019 (2018 RU), hundreds of thousands
oo RRR
“oren R
s RRR
Brandenburg gl:g é ,‘R ,i

oooooooooooooooooooooooo

3.469
Figure 7. Working population (264), 2019 (2018 RU), millions

St. Petersburg (RU) ’R ’R ’R 1

Estonia goek
“res T

Brandenburg g L:E i ’n"n"n"n"l'

o e T
St. Petersburg (SRQLE;; 'n"n"n"n"n"n‘

Figure 8 Elderly population (70+), 2019 (2018 RU), hundreds of thousands
BSR Dynamic Sustainability Model for PPCS

pinemts ih SainnPetergbargpi

datasets [ demo

EE, PL, DE, DK: Eur ost at

FI,

Source:
2018

2019

PETROSTAT,



The working population of the age group-Bdyis presenedin Fig. 7and the elderly in Fig. 8. All

in all, day care population is¥5million, primary school age one5s89 million, working age one

35.84 million and theelderyZ9 mi I Il i on, to be seen as StratKI
sustainable meals

Next to the diversity of BSR statestlne size oftheir populationrs come the differences in the
agrifood systemswhich are particularly visible iarganicfood andfarming (Table 1.) and in
production of stape foods(Table 2.)In its early phase, StratKIT project has mappedetegri
food basics of which the most important ones atenmarisecere.

Table 1. Organitood and farming & well asmarket in the StratKIT countries, 2018

=% P
) m T g T pujpat
= m = o 23 — c E
Total agricultural area, incl. area il 2 6+ 10 27 14 14.4 15

conversion (millions ha)

Share of agricultural area of the
total area of the country/region (%
Total organic area, incl. area in
conversion (millions ha)

Share of organic area of total
agricultural area (%)

Number of organic farms
(thousands)
Share of organic farms of total

62 22 6.7 48 46.9 36.2

0.3 0.2 0.3 0.2* 0.5 n.a

10.5 21 131 10.7* 3.4 n.a

3.8 1.9 5.0 0.7 19.3 n.a.

number of farms (%) 9.8 12 10.6 13.1** 1.46 n.a
Average organic farm size (ha) 751 107 589 2183 2523 na.
Organic food market, (million 1,500 546 336 na. 240 na.
euros)

Share of organic market of total
food market (%) 13.3 3.4 2.4 n.a. 0.3 n.a.

*Based on data from 2017, ** Based on data from 2016
Source: 3atKIT National mapping reports 02.2

The size othe agricultual area in StratKIT countriasriesstrongly from 1 (EE) to over 14 (PL)
million hectares. As the share of the totahd area othe country, agricultual area isvery large

and even dominantform of land use in Denmarkaround half of the area in Germany
(Brandenburg), Poland and RussiaR&tersburg), around one fifth in Estomdaile inFinlandit

is ratherminimal below 10%. Share thfe organic land from the total agricultural land is highest

in Estonia, around 20%, around 10%®Denmark, Finland and Germany (Brandenburg), while in
Poland and Russia (St Petersburg) this share is either very modest or unknown, respectively. In
terms of the market share of organic food, only Denmark has a relatively high share, more than

BSR Dynamic Sustainability Model for PPCS 10



10%,Estoniahas thenext highestone (3.4%),then Finland (2% while Poland has anodest
share(0.3%).0Organianarket share is in practice neexistent in Russia (St Petersburg) while the
German marketthe largest in Europdas known to be strong, even without regal figures.
Theseorganicmarkets, part okexternal contextsobviously influence on thactivitiesof the PPCS
providers, offering theneithera® s hoppi ng experience’ raquilmat ur e
them to develop theorganicmarket in EstoniagFinland and Poland while in Russia (St Petersburg)

the awareness of organic food and farmingusrently n its initial developmental stages.

It is then to see, that in the country with the biggest agricultural capacity, Poland, the organic
farming is the smallest in share as wellths average size of an organic farmable 1 shows a
clear dominance of Denmark in terms of organic food production and its matlstever,the
Brandenburg size of an average organic farm is many times biggeintioétmer countries.

The development potential lies also in the size of national food productions. Selected food
products in most of the StratKIT countries, as well as data on other BSR states for comparable
purposes, is shown in Table 2.

Table 2. Production of staple foods in selected Baltic Sea countries, 1 000 t, 2019

Baltic Sea
Catches in
Wheat & total (live
Country spelt Rye Beef Pork Poultry  Dairy milk  weight)**
Denmark  4,696.7 893.9 1246  1,498.6 158.8 5,614.7 conf.
Estonia 846.6 119.0 8.6 45.3 n.a 763.0 83.6
Finland 901.6 1825 87.2 168.9 139.1  2,329.7 139.2
Germany 23,062.6 3,237.6 1,106.0 5,227.0 1,584.0 32,442.2 207.2
Poland 11,012.4 2,674.6 560.5 1,978.8 2,593.5 12,175.0 181.1
Latvia 2,371.0 191.2 14.8 38.5 34.9 785.2 conf.
Lithuania  3,843.9 108.1 42.5 70.5 100.6 1,358.1 100.7
Norway n.a 50.0 n.a n.a n.a 1,526.4 3.2
Sweden  3,476.8 221.3 139.7 240.3 163.7 2,704.4 178.1

Source: LUKBatabase for Research Resutt&urostat [fish_ca_main]

In many StratKIT countriesjeat, dairy, grain, vegetables, fruits and berries form the basgs of
traditional public mealTellingly, btal meat consumptionn 2019 is (in kg of boneneat) 104 kg

in Denmark, in Estonia 85 kig,Finland 77 kg, in Germany 88 kg, in Poland 88 K§vetden 82

kg; this corresponds to reaedp-eat meat of alout half the respective weight Similarly, dairy
products are a common part of food culture and consunuzdly. Fishery in the Baltic Sea
connects the BSR countries. The size of the catchesanfuadtic organisms differ highly between
different BSR states.ypical meals also include bread, potatoes or pasta or rice as side dishes
along with the main course.

1 EU data presented in Finnishlzgtps://www.lihatiedotus.fi/tilastotietoa/lihankulutuseuroopassa.html

BSR Dynamic Sustainability Model for PPCS 11
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2 Thetree framework modelsaninfographic learning resource

Visual solutions for therée frameworkmodel

As thecore ideaof StratKIT pertains to increasingly sustainable development, a tree seemed to
represent a suitable visual object for the infograhiDifferent species of trees are also often
usedsymboldor life, growth and continity, as is evident in the theme of the tree of life, depicted

in historical paintingsandthe tree in environmental education (Palmer, 199Bjees ar@ source

of renewable materials in economic life ansedas logo emblems for businesses communicating
about sustainability.

Thus, he effort wasmade to visualizéhe framework of thePPCS provision with the help of a
tree pattern. This seemed feasible as the main structural paftthe PPCS provision the
external, internal and operationalontexts— exhibited a match with thosef a tree, namely
roots, trunk and branche&@nd the foliagdor more detaileddepictions.

The external contexts, the rootsim to display statutory standardslike EU (or Russian
Federation) lawsadditionallegislativefeatures such as various country sped#fitticational and

subsidy aws, str at egi e snitiatives racomniemdations and marketesitiatienn d

of organic foodThe tree trunkwould represent theinternaladministrationakontextof the PPCS

provision either in-house or publicly contracted catering servicdfie branches of the tree

meantto showtheo p e r at i o nactivitycemtesaselomainsd his vast sphere of everyday
domainsincludes 1) local food policy and strategyor P P CS’ s orotheriopg &)hextat egy )
procurement nethods 3) procurement criteria, 4) manufacturing) servicemodels,6) meals

and menus,7) customer payments and subsidie®), customer communication and raising
awareness with the many stakehelsd of the services9) waste management and premises
developmentsand 10) other issues such as occupational wellbeiflge structural parts of the

tree were to be tagged biyeywordsdescriptiveof the domains act i vi ti es for suc¢

The intendel StratKIT tree model was quite rich in structure &egiwords Obviously, there was
an issue in developing a tree pattern with keywagrdgar enough for perception (Ware, 2004).
An illustration fromenvironmental educationshows adepiction of interconnectednessof
educational sphereby partly overlapping circlesrawnon green falage with title textsseton
the circles FFig. 9Palmer, 1998). A more developed version of a tree used to nthdgbroject
‘Step toNature and Wellbeingfor day care childremwherebykeywordswere taggedon tree
branchedor activities and on root$or key policiesKig. 10,THL, SYKE and LUKE, 2019).

BSR Dynamic Sustainability Model for PPCS 12



In StratKIT, the tree gitern was equippedwith more
structured title domains (the branches) asdbdomaingthe
branch foliage) which would tell the story of change
towards sustainability in a more specified way. This eff
brought forth the initial version of théhanddrawn tree
model(Fig 11).

Empirical
element

Ethical

o
P
%)

P

element %

x

B

To enhance the visual appeal of tthasictree model a
graphic designewas assigned to eate a StratKIT tree mode
(Fig. 12)according tanstructions for structural contexts anc
keywords. The resultinmpfographics was a crisp, colourfu

/
and modifiable tree modelwhich has proved to work asha @

information matrix about PPCS provision. Figure 9. The initial schematic tre-
pattern of environmental
Importantly, this tree model allows the users to modify tréducation (Palmer et al., 1998)
contexts by the form and colours in many way$o
communicate about sustainability developments in PP™~ EukAREN
provision. In StratKIT, ostTyNEREHR OO “hot
. . . v > ¢ . VAHVA
used to show domains of intensiveevelopments. FUORMSHHREER RAT wastusiusiio
Furthermore, colours could be coded for further meaning _eirisio- =N / Lo S

VASTUULLISUUS

keywords could be chosen for different purpose LA v

\
|

interconnectedness could be displayesdteails of change Run;m‘ Rmka/ku\

showed by lines drawn towards the domaieffected. ‘eissmiionis -t
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Communicative uses of the tréeameworkmodel

The tree model infographics require focused attention and consistent thinking (Ware, 2004). This
pertains tothe symbolic pattern, its colours and keywords entailing the legend, yielding rather
detailed information about the framework of PPCS provisionviQlsly, this requires a
conceptualefforf t he PPCS providers in StratKduiie count
feasibl astheyvalidatedt hei r own ¢ o u.nThey &so seplvyedetree Stratkid &de
modelst o | ear n f r o MPPGRohtextsanc veaysria provide she public meal. In

general, the PPCS professionals approved of and were delighted about the designer tree model
due toits informative and artistic qualities. However, sofeg voices did not perceive the tree

pattern asa fitting symbol for PPCSs.

2.3 The PPCS provision at a glance by the tree framework model

The PPCS sector constitutes of a complex wedlbofextsand activities. These are on the one
hand difficult to perceive in their entirety, armh the otherhand, as interdependent yet tdoe-
singledout activities. The purpose of the framework model of the PPCS provision is to construct
a simplified,context andactivity specific view into the sector and its dependencies across
external, internal and operational ctexts. This model turned to a piece of structural
infographics, called the tree (framework) model of PPCS provision.

The basischolarlyunderstandingf thisframeworkhas beerconfirmedby WP2 through country

reports and the main output Joint B&Report for sustainable public procurement and catering
service (https://www.stratkit.eu/en/project/#h-outputs-and-materialg. The framework
constructed by researcher PRgasalso validated throughout by V@y PPCS providess they
participated in interviews dealing with learning from other countries and ircreation
workshops to enhance innovationd/hen the StratKIT tree model collectierall the six tree®f

six countres— were on display foa | | c oRP@S providess, they could each identify and
validate their own country’s model of provi si
enabled to focus on ot her ¢ oun tthusleas fromwinark i ng
frameworks and their ways of provision. This exercise, called expansion of knowledge about
sustainability in the PPCS sector in the BSR, created both pragmatic inspiration for sustainability
among the PPCS providers and supportedrtivéder orientations as well as more specific targets

for their future sustainabilityefforts. The outcomes as visible as country based tree models,
which were finally collated into BSR dynamic sustainability model.

The tree model helps to discern infloigal actors and the changes they make in different domains
and the consequential outcomes. The tree model effectively disseminates the developments of
the PPCS sector and enables understanding and further engagement towards increased
sustainabilitywithin PPCS sector in StratKIT countries.
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Denmark

External context

In Denmark, kindergartens are administered at the municipal level of government as laid down
in the legislation about childcar®agtilbudsloveh It is further stated iegislation that children

in kindergartens must be offeredas a minimum lunch every day. Parents vote every year or
every second year if the childcare institution should offer lunch. The voting result is valid for the
whole institution and not just fosome of the children. Parents pay a fee for having a child in
kindergarten plus an additional fee for the lunch. In Copenhagen, 94% of lunches provided in
kindergartens are provided by the public seétor

The Danish Food Authority has published guidsliiabout the nutritional composition of food

for children by age groups. The Danish Ministry of Food, Agriculture, and Fisheries has defined a
target for having at least 60% organic food in public meals, including the food in kindergartens.
The current shige of organic food in kindergartens is in many municipalities much higher than 60
%, for example in Copenhagen, the average share is approx 90%

Kindergartens that provide organic food can apply to become certified according to the Danish
Organic Cuisine label. This label shows the commitment to use organic food and rewards the
institution with a gold, silver, or bronze certificate. All certifieddergartens can be found at a

map of the Organic Danish Cuisine Labelips://www.oekologiskspisemaerke.dk/om
spisemaerket/danmarkskort/The Danish Food Authority hadroduced the Healthy Meal label
which can be used for meals offered in childcare institutions, schools, and canteens at
universities. The Healthy Meal label certifies that the meals offered in this institution are
prepared according to the official nutidnal guideline& The Healthy Meal label and the Organic
Cuisine label can be used simultaneously but are not interchangeable.

Internal context

Procurement of food or catering services for kindergartens is subject to the rules on public
procurement as lial down in the EU Directive on Public Procurement. But if the call for tender is
below the threshold value of 1.489.820 DKK and the call is for products (and not for catering
services), then it is not relevant to put the call for tender out as an EUbcadirider.

The call tender must provide specifications on the requirements to the food for example the
expected share of organic food as well as requirements for products with other certifications.

2Mad i vuggestue og bgrnehave (kk.dk)
3Mad i vuggestue og bgrnehave (kk.dk)
40Om Maltidsmeerket Alt om kost
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This could mean demands for products that are certifiggvaolegraif, the joint Nordic nutrition

label the Keyhole lab&lhalal or kosher. For procurement of catering services, it may be specified
that the caterer should provide vegetarian meals with a certain frequency (e.g. weekly). Also,
providers of cateng services are subject to fulfil the requirement for certifications and provisions
of dietetic meals (e.g. gluten, lactose, or egg allergies).

Operational context

There are ways to organise the provision of a lunch meal for kindergarten. Childcardiorsti

with their own kitchens may cook the food @ite, whereas institutions with minor cooking
facilities can receive the lunch from the central kitchen in the municipality or from an external
contractor. For example, in Copenhagen, 92% of the chidaastitutions cook orsite’. In
Aarhus around one third of the kindergartens serving public lunch, are getting it from a private
catering business. Children in kindergarten are offered cold or hot lunches. Some institutions
offer on a voluntary basis snex and fruits. Voluntary initiatives are paid, and sometimes even
organized by the parents.

Meals in kindergartens are considered as more than the provision of food; meals are a means of
learning. The pedagogic staff is responsible for organizing a psgieng for the children to

have their meals including educating the children about good table manners, social competences,
trying new foods,general hygiene and where the food comes from. The latter may involve
letting the children help with the cookingr visit farms.

ey
lm‘\‘»

Ny,

Falio |
\ Maltidet |

Groft sagt — go’ ma

’f Maltldet

Groft sagt — go' mad

@ Miljo- og Guide til sundere mad | ’ 2

- Fﬂd u":' g i skolen og fritidsordningen "‘4‘
. $2 mie-

‘&b/ Wil Guide til sundere maa 2 Wis-co

r-oev reministeriet i daginstitutionen =

isteriet Guide til sundere mad
er pa instituti og f

Figureld. The Danish Veterinary and Food Administration's guides: i) to healthier food in the day care
institution, ii) to healthier food in school and the leisure program iii) to healthier food at the educational
institution and the workplace

5 DagtilbudFodevarestyrelsenfrokostmaltid.pdf
6 The Nordidkey Hole: Nutritional certificatigrfor products that are high in fiber, and in low salt and sugar.
”Mad i vuggestue og bgrnehave (kk.dk)
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Estonia

External context

In addition to EU directives regulating the PPCS sector, there are national strategies, regulations,
and nutrition recommendations that addrepsiblic meals in educational, health care and social
welfare institutions. The national policy has focused on the objectives of improving nutrition,
reducing/preventing obesity, and malnutrition as well as tackling health inequalities.
Environmental sustaability aspects of public meals, however, have so far not been prominent

in the nationwide policy framework. One way to improve it would be expanding the national
nutrition recommendations beyond the calculation of calorific intake and introducing
recommendations regarding the impact of food on climate and other aspects of sustainability.

Also, there is a need to integrate the sustainable food and catering issue (foctB®etter
into both national as well as regional strategies and action plans, suchnatamal circular
economy roadmap or strategy for GPP, if these documents are developed for Estonia.

On the local levelmunicipal strategiesand goals for sustainableatering and meals should be
agreed, especially for educational institutions. Schools would benefit from clear and legally sound
guidelines on how to integrate sustainability and environmental criteria into tendering
specifications. However, schools canibetburdened with the whole procurement process, but
local governments need to take their opinions into account.

Internal context

The growing trend is to organize procurement centrally by the local government for all or a group
of kindergartens and schoolslowever, this issue still needs more clarification, because it is clear

that the procurers need more skills and knowledge not only about the procurement procedure,

but also understanding about the overall food system (market, costs, interlinkages between
demand and supply, functioning of the catering companies, pros and cons of various
procurement and operational models, etc.).

Generally (mainly in larger cities and municipalities), the catering services are procured from
private companies (contract caiag mode). Some (especially small and rural) municipalities
procure food and cater meals in kindergartens and schools by themselvasuse mode). From

the caterers™ point of view, thouse and contract catering have different implications for meal
cost— whether the subsidized cost should include food, kitchen staff and equipment, or only
food. Thus, the organizational mode and meal cost influences the possibility to offer organic food
which is more expensive than conventional food.
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Operational contex

Although the interest of students and parents in contributing to the development of school meals
is growing, as is the interest of catering stakeholders in reducing food waste, there is a lot of
space to improve@mmunication and education on sustainalpieblic meals

Plenty of challenges are related to the integrationcateria for organic food climate-friendly

food, food wasteand plant-based mealsnto procurement and catering activities. It is often an
issue that the application of both award @&ita in a procurement, the lowest price and organic
food, is not possible-the price offered cannot represent then 100% of the total score, which
local governments often use in procurements. At the same time, a comprehensive control system
for the organidood offering needs to be further developed.

“Let s Cook Together!” event in Laagri Scho
Photograph Helen Saarniit
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Finland

External context

Dueto the many EU laws governing public procurement, food quality and hygiene, and future
European Green Deal legislati®C 2019 the basics for PPCS providers are the same for EU
countries. On the national level, regulations regarding public meals, sutttedree educational

school meals and subsidized student meals, cement the Finnish PPCSs in practice. The sector is
further guided by the consumer segment specific nutrition regulations (Valtion
ravitsemuneuvottelukunta (VRN) 2017, 2018, 2019), whichiktite meal format and sequence

of different dishes aiming at balanced and varied menus. In their accuracy, these
recommendations are applied rather strictly can be seen to approach a regulative status for the
sector. These recommendations include nudmital criteria for ingredients such as fat, salt and
sugar, protein, energy, vitamins and mineral content and become consolidated by the nutrition
calculation programs. Furthermore, nutrition recommendations of 2014 approved of a
vegetarian and vegan diat support of sustainability and climate thinking. However, there are a

lot of recommendations, government decisiemsprinciple, strategies and programs for
increasingly sustainable food system, entailing abundantly notions such as sustainable,
responsibé, local, organic, plardtased, climate and Baltic Sea as well as animal friendly food,
which should be promoted by PPCS providers. While organic food has been promoted for
decades by the government and several associations, the local and regional fgtenal seem

more meaningful for PPCS sector; this fits well with the small organic market and only generis
wholesalers— including organic itemssser vi ng PPCS i nterests. Ho w
organi c’ cust omer communi c aproviders senang pr@anig n pro
ingredients in their meals.

Internal context

The historical developments preferred-fiouse arrangements for PPCSs somewhat before and
after WWII. Therefore, many smallish municipalities still have PPCS providers on the paigoll wh
large municipalities have started to tender part of their catering services and include both in
house and contract catering services. Recently, previol®use organizations are turning to
publicly owned companies, due to municipal administratiomaf@rences. These new companies
compete with the original commercial ones in the market. Furthermoréiounse services have
often turned to purchaser provider model, largely used to organize public services. Obviously,
these changes have caused strongampetition and dynamics in public services, as commercial
companies may enter and leave whilehause public servants have stable employment and
occupational benefits. However, independently of the status of the catering company, extensive
efforts are m-going across PPCS providers towards increased sustainability.

Operational context
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The strong national regulative base for principally uniform implementation of the public meal
allows some degrees of freedom for individual PPCS providers who developdghgces along
multiple simultaneous waves, most of them trendy and others unique. The many efforts towards
more sustainable food system have entailed th
as well as domestic fish, with concerns fomaal wellbeing; then came the second wave, the rise

of plantbased meals and decrease of consumption of meat and dairy. Today both waves are
being worked on.

There are municipalities with loose sustainability strategies and PPCSs continue as BAU (business
as usual); loose sustainability strategies also enable active managers to work on both waves as
well as other sustainability issues they identify; strong municipal strategies necessitates the
managers to comply; and finally, there are those managers whyp mo& fully embrace strong
limitations of meat and dairy products as they see the need to match consumption of public
meals with nutritional requirements.

In generalclimate and water protection (to avoid eutrophication) policies become integrated
into municipal strategiesand trickle down to PPCS strategiesWithin this dynamic
implementation of regulations and multiple initiatives towards increased sustainability by PPCS
providers, secalled developmental targets were recognised; particulprgcurement methods

and criteriaare in change. There is a move away from awarding points to quality features of
ingredients; this is replaced by mandatory higality criteria for ingredients after which the
lowest price gives the winner of the tender. Additaly, market dialogues become more
common while competitive negotiations are so far rare; their aim is to collaborate with suppliers
for sustainability. Meals and menus are developing with new emphasis of vegetarian and vegan
consumption.Avoidance of foodwaste has been a time favourite and continues so within the
frame of climate policies and circular economy. Finalligtainability communicatiorhas been
developed as food and taste education, recipe collaboration with customers and PPCS events in
malls— changes for sustainability need to be justified for customers of all ages.
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Figurel7. Recent publications of th&lational Nutrition CouncilLet's eat and learn togethera schoc
meal recommendation (2017Health and joy from food a mealrecommendation for early childhoc
education (2018)Let's eat together food recommendations for families with childre(2019)
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Germany (Brandenburg)

External context

There are several EWide, national and federal regulations the PPCS have to consider with

regard to public procurement, hygiene, food quality, recycling, labour rights or support of
women, SMEs, etc. For some issues, there are also recommendationslafhat i ke t he EU
criteria. What is specific in the federal st a
strategy, which highlights the role model function of the public administration, suggesting the

use of fair trade products, applyingrf EMAS certifications, etc. The procurement of catering
services for the federal states employee’s c.
canteen directive. The directive states among
guality hasto comply with the standards of the German Nutrition Society; operating costs /
equipment can be provided by the public administration; water and energy has to be used
environmentally and cost consciously; canteen commissions including representativethé&om
departments and the caterers guarantee for communication. Catering service providers can

apply for certification by the German Nutrition Society. Depending on the customer group
(pupils, hospital patients or employees) the certificate guarantees éaithy and high quality

food. The certificate also suggests a broad range of sustainability measures.

Internal context

Nowadays, the canteens of the public administration in Brandenburg are almost all run by
external caterers. Thus, the public procurere aesponsible for the procurement of catering
services, while the procurement of the foodstuff lies in the hands of the caterers. The latter is
thus private procurement and independent from public procurement regulation.

Operational context

While the cangen directive provides a frame for procurement of catering services, the PPCS can
refine the tenders and specification of services as well as adapt the implementation to the
changing needs of the customers (e.g. provide wish meals)cluding more sustasble
measures. Still, there is no holistic approach to implementing sustainability measures with regard
to the public canteens of the ministries in Brandenburg. Some public catering services use organic
products, some have established canteen commissimmsie provide fithness meals, etc. To have

a more holistic approach, a nawodel specification of servicef®r the procurement of catering
services is developed, containing a broad set of sustainable procurement criteria. As this only
addresses the future pcurement of catering services, alsanteen commissionswill be
reactivated in order to bring all stakeholders together. Thus, specific needs with regard to
sustainability can be addressed and the ways forward discussed. At the wider sitadd a
strategyfor the Federal State of Brandenburg will be developed by the end of 2021. This strategy,
aiming at a more sustainable food system, will also address the sustainability efforts of PPCSs.
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Poland

External context

In Poland the organic food market is not developed enough to support public catering system. It
consists mostly of small organic farms challenged by lack of networking and poor distribut
system with 3.4% share of total agriculture land.

This issue is connected to undeveloped green public procurement system, which according to the
stakeholders, could be supported by the introduction of green regulations on national and
regional levelThat could promote collective offers endorsing organic food market and creating

a sustainability driver. For now, the lowest price is the only valid criterion and complicated
regulation of public procurement law (PPL) blocks the progressive changes mdireetion.

The schools are already dividing food contracts into pieces to avoid entering PPL and try to follow
only the internal regulations. It all leads to the domination of wholesalers offering the cheapest
food products, produced with a damage foethuman health and environment.

Rybnik is situated in the south of Poland, in Silesia Province, which is highly polluted due to hard

coal mining and heavy industry; therefore, any organic food should be ordered from
environmentally cleaner regions of PothnThat will additionally increase the price of organic

food which is already more expensive than reg
the level of expertise needed for the introduction of organic food in the administrative system

needs to beupgraded because the public procurement is already complex for theedonated

canteen personnel and the existing problem is not only the lack of procurement training but also

lack of culinary and health education for the staff.

Ministry of Health Reguat i on from 26. 06. 16" is fundament a
system. It is also a base for controls made by san#grigemiological station, which mostly focus

on calculating food norms in meals. There are also binding recommendations from Polish
Institute of Human Food and Nutrition for the specific age groups, but they are not being
controlled nor obeyed. There are no sustainable, seasonal or regional recommendations.

The stakeholders observed that more communication and cooperation betweeriasani
epidemiological station followed by the controls that support nutritional and quality values could
assist school canteens in the green transformation.

In Poland most meals in schools are partially subsidized, in case of economically disadvantaged
families there are fully funded. According to Educational Law Art 106. only the foodstuff is paid
by the parents, the rest should be covered by schools (local government) unless private catering
or operator is being employed. Additionally, there are EU arttbnal food programs for milk

and fruits and veggie consumption, but controls showed that the pieces of fruits and veggies
offered in schools are actually creating food waste and according to the stakeholders this public
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money could be used in a smartercagreener way, for example supporting organic food in
canteens.

Internal Context

According to the most of the stakeholders public procurement system is the main reason why
Polish public catering cannot move into a direction of sustainability. First of all, the canteen
workers are not trained in procurement and it is their responsipiiit prepare an offer and sign

the contract with the suppliers for the whole year. Long term contracts, even if divided into pieces
to make an offer below the threshold (8W0 EUR) and to avoid entering PPL, make it risky to
order more expensive, high qlig products- Polish public procurement system is adapted only

to one criterion—the lowest price. Theoretically, a description of the products in the offer should
be enough to get what is needed, but in reality, delivered food is often presenting tpvedity.
Therefore the supervision of an expert could make a difference when ordering and writing an
offer, not to mention that the collective order by Joint Services in Rybnik could help to obtain
high quality products (seasonal, regional, organic) anddtablish some green regulation. The
network between organic producers, canteen personnel and the city seems as the possible
valuable innovation in Rybnik, the same is true for expanding knowledge and skills among the
staff included in public procuremeint Rybnik municipality.

In Poland the most popular mode is thehnuse PPCS provision, but there are also private
operators and external catering models. In Rybnik most of the canteens are publicly run by the
city: 55 schools have-mouse kitchens andnly four have the contract catering; there is only one
school with private commercial catering. The existing problem is connected with the private
shops in schools selling unhealthy products and nearby markets attracting pupils with cheap and
rich in caleies food. The change has however already started and in some schools in Rybnik shops
are run by pupi | healthiec food preductsit iookelige neveltly that shguld

be highlighted and promoted by the city.

Operational context

All interviewed stakeholders agreed that Polish public catering system should develop greener
food model, more sustainable menus by adding more vegetables, fruits and legumes, seeds, nuts.
There was also common consensus that it is important to increase the atgagays of cooking

and to include pupils into this process, e g. to organizedhieary workshops for staff and
pupils. Legumes are mostly used in soups or sides, still it would be useful to practice using them
as a tasty substitution for proteins in mmameals. The fish appears to be problematic; neither
children are used to eat it, nor cooks to prepare it. Consequently, often instead of complying with
once in a week serving regulation, 1t generat
and MSC (Marine Stewardship Council) certified fish are difficult to obtain on the market,
especially with Polish procurement laiRybnik citizens are accustomed to Silesian cuisine, rich

in meat; consequently, they are sceptical about innovative and modéantpased meals.
Monday is meat free day and mostly dabgsed, sweet, monotonous menu is being served (like
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pancakes or noodles with fruits [/ cottage chee:
by pupils, so it increases food wastéde vgetarian option seems important to the stakeholders

- to include everybody and preparaore climate friendly food but school canteen workers claim
that it would be challengindor them, as there are not enough cooks while vegetable options
need more humarmower. It is however not impossible, as one innovative Rybnik school proved.
The stakeholders observed that problem with balanced menus but also with food waste is linked
to lack of nutritional background, food education and training for personnel. Theredady-to-

use menus planned by experts according to national regulations for the three age groups, with
adequate calculations of the needed energy intake and nutritional values, could be an interesting
solution for them as well as nutritional trainingggrams. Cooks are employed decades ago with
minimal salary and plenty of work, so in most cases they are not open to any innovation and have
difficulty even with obeying new regulation, not to mention healthy and vegetarian cooking.

On the one hand theres nofood waste policyin Poland / Rybnik and on the other hand there is

a serious issue with food waste utilization. What is more, the regulation is unclear to canteen
personnel as well to the city officers. EstablisHmgal regulationand including i stakeholders
(parents, pupils, teachers, canteen staff etc.) in food waste policy is important. In other words
the activation of local citizengor more sustainable city is a crucial novelty.

The most important future innovation seems to be, howewvée involvement of the city as a
sustainability driver. Public officers can encourage different stakeholders to support sustainable
development together by creating the platform for personnel, by designing the award system, by
supporting local activisrmikids and parents, by improving theli I { SK2 f RS NR QbyO2 Y Y dzy
promotinghealth and environmental educationby networking between farmers and schools.

Toaccomplish this promising picture there is however one basic precondittbe authorities
at the municipal level have to be interested in the sustainable future.

Dining hall of Socialelfare centre in Rybnik, Poland
Photograph Rita Goralsk&Valczak
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Russia (SPetersburg)

External context

Regulation regarding public and social meals on both regional (St. Petersburg region) and national
levels is formed with accordance to the State Standards (GOST) of food quality and safety rules
as well as State Sanitary Regidns and Norms (SanPiN). Current state policy in that sphere
focuses on food quality and safety, affordable meals and increase in the consumption of free
meals. In accordance with the current legislation, all elementary school students in Russia are
guaranteed free breakfasts. Also, fully and partly subsidized school meals (including breakfast
and lunch) are available for some categories of children regardless of their age. In the beginning
of 2020, the President announced a new direction for state pakgarding school mealsa
change towards more free meals and more hot meals. New law on at least one free hot meal per
day for all elementary school students was approved on March, 1st. All schools across the country
are expected to comply with the nevaw by the end of the transitional phase that finishes in
September 2023. Besides, “healthy food” goal s
on National Development Goal2030 (July 2020).

In St. Petersburg the Department of Social Nutritioansxecutive authority of St. Petersburg in

the field of public food and social food that was formed in 2004. This is the only institution of its
kind in Russia and a key actor in the <city’s
responsible for implementing state policy in the field of social nutrition. Also, with the accordance

to the Saint Petersburg Government decree of
Nutrition”, Depar t me n-Petesburg B cesponailble fodganizatiortof on o f
the guarantee food system in all educational institutions, some of the hospitals and other social
institutions in the city, controls the sector of public food and social nutrition and coordinates the
activities between all other executiveotlies and authorities responsible for public food and

social food in the city. Another key actor of the chain is Rospotrebnadherorganization that

back in the Soviet Union acted as a sanigpydemiologicabne, was reformed in 2004 and is

now respasible for the supervision of consumer rights protection and human wellbeing in
Russia.

Internal context

The most recent development is connected to the growing role of the Department of Social

Nutrition in the tendering procedures. Now it is discussed that one catering company will provide

food for all schools in the city districas opposed to the currerstystem, when each school holds

a tender, prepares all needed documentation and then hires an organization separately. This
change is still underway and the final decree has not been developed yet.
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Operational context

Historically, ifhouse arrangementgrevail in city schools with the exception of some schools
located in the city centre and in historical buildings. Due to the lack of the required technical
capacities organizing fuljedged food blocks in such schools is not possible even after
renovations and major repairs took place. There is argomg City Government Program on
improving and upgrading already existing food production facilities in the schools with new
equipment, so that all hot meals could be prepared directly in schools and thestabuld be
served with the food right from the stove.

Several developmental targets within the operational context were recogniesing towards

local foodmust be triggered by changes in current polici®soviding ondree hot school meal

has been ecently decided upon and its implementation is already under development. The
motivation to introduce firsvegetarian meals to the school menusime via international good
practices and it must be directly supported by increased communication with childnel
parents e.g. in form ofollaborative workshops. Finally conducting dialogue witlarmersto
assure theunderstanding about the tendering procedure and food systemsyeneral.

Dining hall of Lyceum 126 in St. Petersburg, Russia.
Photograph Egor Pestov

BSR Dynamic Sustainability Model for PPCS 33



SWEDEN School

The White
guide

Pupil

Sustainable
meals

Seasonal

participation

Education

COMMU-

Social media NICATION

School
homepage

Colour symbols

‘ External context

? 4

. Internal context & | 3

. Operational context/domains

. Operational context/subdomains

Nordic nutrition recommendations
(NNR2012)
Meal model (maltidsmodellen),
Swedish food administration (SFA)
Bra mat skolan/forskolan (SFA)

Local versus
organic foods

in Meal council

Less

meat and more

vegetables
Tax- financed 9

1-1,5 EUR meals
per portion
(food cost)

Main meal:
two options
every day

Salad buffet,
bread, spread,
milk and water

Declining .
employment Vegetarian
options
Allergies
and

ISSUES special diets

Negotiating
sustainability

Calculating
for CO2-
Benefitsmall emissions

suppliers

Sustainable public procurement
The 16 environmental quality objectives

Central menu

MSC-labelled
fish and
eco-labelled

meat Goalon

eco-labelled food
food

Self-service

Breakfast-bar

(if breakfast is

offered)
Meal
initiatives

LOCAL
FOOD
POLICY

Preparation
kitchens

Serving
MANU- kitchens

FACTURING

Mandatory Eco-labelled
criteria, meat and
price MSC-labelled
fish

planning

No kitchen

Advanced or at campus

basic levels:

Al Wizard

CUREMENT

CRITERIA
National

Food-waste
program

Meat
substitutes:
soy, lentils and

quorn
Eco-labelled

foods (~50%)

Food-waste
becomes
biogas

WASTE
AND
PREMISES

Hand-book fo
reduced food
waste

4,5 kg plate
waste/

pupilfyear Recycling of
packages

Skollag SFS (2010:800)
Livsmedelslag (2006:804)

National competence centre
of for public meals (SFA)

Lag om offentlig upphandling (2016:1145)

Swedish food strategy
Local food policy (Maltidsprogram,

BSR Dynamic Sustainability Model for PPCS

SERVICE
MODEL Table- service

(day-care)

Lunch card
(private school
initiatives)

Figure2l. TheSwedishtree model

Organic food in public meals 50 %
Organic land use (Swe) 20 %
The public food service account for
18 % of organic sales in Sweden

34



External context

Two different regulations support the Swedisthool meal: the Food Act and the Education Act.

The Food Act is based on the EU regulation and aims to ensure that the food is safe and traceable.
The regul ations set requirements for actors i
Act, on theother hand, requires that school meals should be subsidized by the state but also
nutritious.

In Sweden, the purpose of the school meals was initially to provide all children the same
conditions for education. Since the Education Act requires that mealswritious, these also
become an important tool for promoting a healthy lifestyle and decline secanomic
differences. The Education Act requires the school meals to be part of the school quality work
andarethereforeto be systematically improvedvaluated and develaggd. This process is done

in a dialogue between staffjoung peopleand parents. The school principal is responsible for
coordinating the quality work.

The Nordic Nutrition Recommendations 2012 (NNR) are the official recommendat®weden.

They form the basis for the National Food Administration's general dietary advice and are used
when planning meals at school. To know that the food served contains the appropriate amount
of energy and nutrition, and thus meets the legal requirensefdr nutritional accuracy, the
schools need to monitor the nutritional quality of the meals. Calculating school food menus is
one way to ensure the quality and the nutritional content of the meals. Another way is to plan
menus from the recommendations donod choices, which are based on the Nordic nutritional
recommendations and the National Food Administration's general dietary advice.

In Sweden, the Procurement Authority provides municipalities and regions with guidance within

the EU stateaidrules. TRer ocur ement Aut hority has devel opedc
be used both in the procurement of food products and in the procurement of meal services. The
purpose of the sustainability criteria for food is to facilitate for contracting busiresseset
requirements that align with the demands. There are sustainability criteria for different food

groups as well as social conditions. Sustainability aspects in the food criteria include
environmental impact, climate impact, traceability, animal \aedf use of antibiotics and social
responsibility. On the Procurement Authority's website, public enterprises can be assisted to
formulate their sustainability criteria without being in conflict with other interests.

Internal context

In Sweden, the munigalities are responsibléor the schools and therefore responsible for
ensuring that procurement agreements are signed with suppliers. Sweden has 290 municipalities
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and in several cases, smaller municipalities have established a joint agreement. In sy ca
the municipality or school has decided on policy documents, such as a public health plan or a
meal policy. These policy documents are usually based on the national food policy and
recommendations from the National food agency laue more specific andletailed. Not all
Swedish municipalities have their own meal policy, but it does not exclude them from taking
sustainability actions concerning food and meals. The municipality's meal policy often includes
goals and guidelines concerning organic food,dsib guidelines how to reduce food waste and

to decrease the environmental impact of meals.

In 2017, the Swedish government set a goal that 60 percent of public food consumption should
consist of certified organic products by 2030. Keeping food costsnd@g been a challenge
when introducing organically labeled foods. The lack of supply of certain goods has also been a
challenge, for example, chicken meat. In some municipalities, there is also the ambition to reduce
the climate footprint and meals with eat components have been the target for modification.

The number of vegetarian dishes has also increased on public meal menus.

Operational context

The school meals are planned according to the Nordic nutritional recommendations and provide
about 30 percenbf the students' daily needs for both energy and nutrients. The Swedish school
meal serve at least two options a day, of which at least one dish is vegetarian and a salad buffet
with at least five different components. In addition, bread and spread, waier possibly milk

or fortified vegetable drinks are served. There is also the possibility of special diets for children
with allergies or other needs. In each school, the consumption and food waste are measured and
followed up in order to see how much tife food that is eaten. The waste comes mainly from

the kitchen, but also from serving and from the plates. A national waste model has been
devel oped which is based on the “ Gothenburg
municipalities today. Itotal, each pupil generates an average of 4.5 kg of food waste per year.

Menus and recipes are used extensively, in order to calculate the consumption, but also to
maintain high quality of the meals. Many of the food items in the meal produetieprocured
considemg the environmental impact, animal welfare and social sustainability. For example:
wild-caught fish come from stable stocks and have been fished with care for the environment
(MSClabeled). The proportion of meat is limited and often replasgith other proteinrich

foods. Stable fruits and vegetables are chosen according to season. Waste and packages are
sorted at source.

The service models can look different. The most common model ise@ite where the pupils
can serve themselves but s@me schools a lunébuffet is used.
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4 Theframework d/namics forchangein the PPCS sector

This societal snapshot aims to clarify fin@mework dynamics for PPCSs, based on tree models
of StratKIT countries. This limited analysis explains country eliftexs by their dynamic modes.

4.1 Balanceddynamics

The notion of balancedynamicsfor increasingly sustainablevelopments for PPCS providers

means on the one hand, that there are public, clear as well as comprehensive structures and
policies for PPCS provision. On the other, it means that the PPCS providers are an active
contributor to the developments by theidignment, initiatives and competence in local settings.

These two conditions function through first, centralized guidamd®ch dictates the nutritional
composition and quality of the public meal, the full subsidy, as supported by national and
municipal sistainability strategies and policies entailing seecmnomic and environmental

details. The second condition is the professional education and experience, which also enables

the PPCS providers to have some say in the policy processes and implemenitétiein locally
differentiated menus. The PPCs providers are able to construct their own pragmatic strategies,
which are "‘transl| at eifltheydxisto mttoheé hmunhianigpalg eo oé
and catering’ . F u r t ébagic,edutatioeal régRi€Bentp and arei offeeed s h a
further continuing educational inputs, which s.uppg.rt SGSE 2 LIVS Vi

strong developmental efforts such as sustainability

initiatives.

This dynamics of dual levels of expertisene d high
political and academic sphere, the other also academic
and pragmatic— does not mean that developments
would always be smooth. There are obviously
pressures on the national and municipal levelsavigs
the PPCS provider s’ inthesa g
developments are also the multiple networkshich
are entangled with the stakeholders. Rather than S A ’
yielding in uniform developments, the balanced { Ul U S N adzy A OA
framework results in many kinds of progresswe'\LB 02 YlY‘SyﬂRy arzy iRt / {
outcomes with more or less alignment with local LINE SFRNI & t / (2 AOASax
interests. Balanced dynamics may be seen in Finland, AYRGAL

with strong contributions by the (public) caterinFigure 22Balanced dynamics model

industries under comprehensive guidance by respective

state scripts and projectsThis kind of dynamics emphasizes the collaboration of state and
municipaladministration and democratic bodies while it offers local and independent options for
professional competences.
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4.2 Centralized dynamics

Thisframework displays uniform central control over the public meals, making sure that the PPCS
provision is as equal as possibli represents advanced parity particularly when the free school
meals for selected cohorts in primary education start to be @npmnted according to
parliamentary decisionsThis public meal provision is technically realiaedording tonational
nutrition regulations and executed by a regional body
calling for tenders for catering companies and
awarding the contracts based on acate service
description against price. The monitoring of th¢
implementation is inserted into operations by technica
production charts-ensuring uniform school meals ang
menus. The equal meal may lose some of its equalit
commercial services with moré a p p e ankal administrative
choices or productsare available for paying customers
as is the case in some schools

2 LJY &

5S@St
AYAGA

This model shows the considerable power of th
national regulations and the regulative body throug

the regionalbody, across catering companies to be j al .{E a dzy 7\67{ L
awarded with contracts. However, as these catering Oz v ¥N2\3325|Rd tal SNIA O
Z .

companies have the possibility to negotiate about the
menus they also can initiate by the approval of the Figure 23Centralized dynamics model

central power — developments like introducing

vegetarian meals intthe menu. Furthermore, it is up to the catering companies to procure the
ingredients, which allows them to try to introduce local foaxd organic food into the menu.
These developments would need more human resources from the company and hinder
operational efficiency when compared to standard requirements.

If these sustainability developments would become a competitive advanbggthe central
administrators in the future the supply chains would be within the reach of tlk@tering
company Demands could be set to offer particular kinds of meals and ingredients, entailing
sociceconomic and environmental considerations. What kinddevhands and criteria could be
placed, would obviously convey political negotiations intertwined with scientific understanding
abouta number ofsustainability issues. However, once realistic, progressive decisions are made,
their implementation already haan effective machinery in centralized dynamics, as exemplified
by Russia, St Petersbufecisive actors here are the parliament and central government bodies
vis-a-vis catering companieand head masters of schoolsoth of which mayhave a role as
professional discussants.
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4.3 Decentralized dynamics

In the case of decentralized dynamics for PPCS sector, the combination of three basic elements
seem to characterize the situation. First, the nutritional recommendations for the public meal

are clear as well as the neeblased subsidies for eligible custers or catering services
(businesses) themselves. Thereby both nutritional and economic conditions are a priority.
Second, there may be voluntary, advanced recommendations regarding certification for
sustainability, strategies towards sustainability orasations active in developing sustainable

guality meals. Third, the implementation of the PPCS provision is dependent on the additional
concerns of the public procurement for sustainability issues other than nutrition and cost, which
seem to prevaill. Thus he sector’s aim at more advanced s
organic food appear attenuated, which is

accompanied by perception of these jobs as rather 5SSt 2LIYSYil

menial, with less weight on sustainability efforts.

In the decentralized situation, the change may takg
place on any level of the PPCS sector where the
are devoted, determined and enthusiastic peopls
tackling the quality of the service. These initiative
may emerge as strategic regional developnsat
companies willing to gain sustainability certificate
and organiWpnichg' ‘' Raegisa
food, gaining ground across the sector like i
Brandenburg, Germany Initiatives maytake a
whole city with most ambitious plans by individua
aficionados to increase the overall sustainability off (i INSS dzf | a dzy A OA L&t 1

the public meal, like ifRybnik,Poland. The Polish F YR NBIA2yNAGA L @
developments have connections with Warsaw & U NJ G S:

University of Applied Sciences efforts to increase

organic food offer in day care centres. Estonia, Figure 24Decentralized dynamicsodel

the decantralization of the public procurement to

each school’'s headmasters when tendering for
school masters. In Estonia, Germany (Brandenburg) and Poland, there are plans for increased
centralised guidance anhfurther education regarding provision of public meals, in terms of
sustainability issues. This supports stronger guidance and faster implementations of the
sustainable public meal.

The further developments in decentralized dynamics seem to proceahpystakeholders on
various levels. The developments could benefit of getting together of various actors across the
levels, such as creating a ministeyel job for promoting sustainable public meals among
municipalities or establishing professional adations and offering educational programs for
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PPCS providers in the sector. Promotion of the sustainable public meal depends on the
pioneering work done by devotees communicating and upgrading the organizing of the public
meal provisiontowards sustainaliity interests, as the material and economic ones have been
taken care of.

4.4 Individualized dynamics

The individualized dynamics of the public

meal entails a combination of two factors:5 S @GSt 2 LY Ly

governmental nutrition recommendations A Y A G A I G RS Jy S

and policy aims for sustainability, also on the AY A D
munici pal l evel, as wel | the cwstomers’

( p ar «aights $0’ choose the services they
are willing to pay for. However, municipalities

vary in terms of their ambitions regarding - o

sustainability policiesi seems thatthe aims py K

are often lofty for food and agriculture. These thoice

policies have previously heavily emplzsi D ikl 4

organic food, which has a stable market

position and high consumption level. Later, N

the ‘less meat and d p. ici e Ccome
along. While the public policies speak for -

sustainability, the subsidiarity principle for { G+ d a A;/)\ OA UEA JB 2

citizens means they can choosetr services O2vil aSNIBAOSa

regarding the individual institution they
engage with. As the PPCS provision does
work under municipal payroll but the catering companies are contracted as long as customers
approve the service (on annual basis in schools and kinderggrténe services are lined up with
continuous competition and negotiations with their customers about their working ways. In this
framework, in schools and dabare centres the parents (or those with parental responsibility)
vote in the first place whetheio have a catering service in place and second, they can annually
change the PPCS provider according to their customer experiences.

Figure 25Individualized dynamics model

While individualized dynamics allows most degrees of freedom for the customers of the public
meals, it also calls for active engagement in decision making, which comes close to a very
localized political process. Then again, this process is receptivedgoing discussions regarding
sustainability science penetrating the media, levels of government and societal trends leading
mainly to ambitious targets in terms of the public me#l. StratKIT the individualized dynamics
model was recognised in Denmaitk.this model, it is the local food policy by public procurement
and the customers of an individual (educational) site who are the decision makers about the
public meal.
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5 Currentissues irthe PPCS sectam StratKIT countries

In November andDecember2020 StratKIT project has organised sixtual workshops for
stakeholders- PPCS providers, public administrators and busingssgsting the most current
issues of the PPCS seciorthe BSRIn total, 171 participats from the six BSR countriégok
part in all workshops. The participants were s@lectedbased on their competence areas and
complementaritiesand invited to join the discissons with the StratKIT partnersThe workshogp
had various formsas they included short introductions and othgresentations to the issue at
hand. Hbwever, the outcome was the sameclear message from the PP@®visionabout the
problems, needs and potential solutions.

Organic labelling of meals andeassuring theshare oforganicfood

In Denmark, there is a standard for measuring the organic share of meals as required for
obtaining the Organic Cuisine Label. How does it work, and what are the key learnings with regard
to implementation, benefits, and demand for organic food? What are thallenges and
opportunities for measuring the organic share in other countries? What are good practices for
measuring the organic share in public mea®? November 25 2020, 25 invited stakeholders

from all StratKIT countries met virtually to disctiss problems and find solutions in relation to
measuring organic food in public meals across BSR.

The dscussed exampleOrganic Cuisine Label had demonstrated a significant impact on the
demand for organic food in the public and private food service@scin Denmark. Public
catering was leading the wdoy accounting for 75 % of the certified entities. Most of feblic
PPCSmieasure the share of organic food in weight (kg organic food procasesthare of kg food
procured) Private catering companiesere more inclined to use monetary value (value of
organic procurement as share of total procurement). This was because e.g. restaurants use
organic meat and wine, and these highced items contribute to push the organic share
upwards. Communication witeuppliersand food servicepersonnelin the public and private
sector, & well as occupationabraining (in kitchens)were said to be &ey elements for
underpinning the successful development of the Organic Cuisine inabel country Estonia has

a simiar label,used exclusively in the public sectom Finland, there i$or both PPCSs and
restaurantsst he program called ‘*Steps to Organic’, Wl
has more than 2000 compliant membetacreasing the consumption of organic food meets
problems with highly efficient manufacturers which need lasiepackages opre-processed
ingredients Furthermore, most organic meal providers see it important to procure and buy
domestic organic food abey see that the organic benefit vanishes in ldrayl transports.
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In relation to public procurement, contracted organizations must prove compliance with the

criteria for organic food as outlined in calls for tenders. Compliance could be documented by

stating whchfood items should be organic (e.g. tomatoes, eggs, pasta), or by documenting the
share of organic products from information given in invoices. Public procurement officials were

in need of training to become better at describing ways of compgao criteria in tenders.

Summary of the discussiorms measuring the share of organic food

A difficulty to write tender that ensures the intended bid

* Procurement of organic food needs to be properly defined (type of item, regularity,
quality, origin, labels and more).

« Public procurement officials need training in defining organic shares and how to
include organic food in public tenders.

Lack of harmonized methodology for calculating the share of
organic food

« Define for each context (e.g. a label, a program, in a tender etc.) how the share of
organic food should be measured.

* Provide detailed guidelines for suppliers and kitchens.

How to create attention to a new label or program that promotes
the use of organic food?

 Consider using many different media: flyers, demonstrations, consumer fairs,
marketing material for the certified catering services (either public or private, e.g.
restaurants), events for drawing attention.

» Consider a direct involvement of personnel groups by occupational training or
workshops with wholesalers.

How often should the share of organic food be measured?

» Consider to develop solutions/systems for collecting data from the PPCSs or
commercial companies, suppliers and other supply chain actors.

* Define a frequency that is feasible for the system: Frequently (weekly or monthly) if
data are available from e.g. invoices &
more complicated to measure or the procured volumes are small.
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How can public kitchens increase the use of organic food witho

exceeding budgets?

» Change menus to seasonal items and reduce the use of meat and fish. Cook from
ingredients instead of using pygocessed or industrial products. Improve the cooking
skills of kitchen personnel; this also helps to motivate the transition to more organic
food. However, while these working ways suit for small kitchens, the more industrial
like manufacturing of tens of thousands of meals requires strictly defined
preprocessed ingredients. These may not be available as organic.

What products should be included in the calculation of the orga

share?

* All products certified as organic (there may be more certification labels for organic
food). This includes food and drink products. Water and salt should not be included. In
the Danish and Estonian cases, va&tlight fish is not included.

How to calculate the share of organic products if you are bidding

for a catering services contract?

* The criteria for organic meals should be stated in the call for tender. Invoices from
suppliers of organic food and menu plans would qualify as documentation of
compliance.

5.2 Preventive healthcare and nutrition in schools

CurrentCOVIBEL9 pandemic situation madé necessaryfor all of us topay more attention to
basic and yetrucial things like hygierend promotion of a healthy lifestylpertaining topublic
meak. It was recognised thathie principlesand habitsof healthy eatingare another key thing
that should be inculcated in the minds of young children from the vegyriveng.The workshop
gathered virtually 22 participantsn 23" of November, 202@nd discussd instructions and
recommendations issuely local authoritiespublic meal service reorganization schools and
by NGOs in order to create a healthy environmhénschools and to promote a healthy lifestyle
among children and their parents.

The COVI9 pandemic was a challenge for the PPp@&isiondue to partial or full school
lockdowns as well as unpredictabieimbers of pupils effected byvarious quarantines. In
generalthe schoos wereproviding talke-away mealsprganized food donations to comply with
best before labelling of food itents avoid food waster producedfood wastedue to neshow
customers (albeit praegistered as recipients of plib meals). While there were large
differences between countries and individual schools, it is obvious that the pandeesiteda
considerabledemand to modify PPCS activities in extremely short time periods, as the
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cancellations and loelowns proceededinpredictably. However, it can be stated that the PPCS
provision withstood this stress test.

Summary of the discussiorm healthcare and nutrition in schools

« It cannot be controlled, however speaking about the issue and educating the parents
on what is healthy food and why it is important for children to eat healthy products
should be taken care of..

*To add some free and healthy additions to the usual school lunches (example: children
getting free vegetables a few times a week in Poland).

=l HOW to make healthy food attractive to children?

* To involve pupils in practical activities, for example, some master classes in schools
(examples: Denmark, Russia).

* Also, more nice looking labels about food origin and ingredients may help (Finland).

Regulations on nutrition principles are not being updated regular

enough in some countries

« Start with smaller steps, talk more about the need for a change, raise awareness.

» Working towards updated guidelines with clear focus on healthy (and sustainable)
food.

5.3 Plantbased public meals

Many PPCS providelnsiverecentlyreceived the message about increasing plaased food for

their meals. Reasons often cited for are e.g. climate change, healthy diets, cost aspects and more
tasty, colourful and interesting mealsOn November 27 2020, a group of 28 participants met
virtually to discuss thg@romotion ofplant-basel public mealsand the issues related to them.

In this discussion, some concepts like plbased, vegetarian and vegan needed some
clarifications and specificationst is possible, that most of the population and thus the

customers of PPCSsre not aware of the nutritional issues of \etgrian and vegameals. They

need nutritional calculations to balance the lack of essential amino acids by using complementary
plant proteins. Furthermore, the PPCS providare also aware of the vitamin and mineral
fortifications needed by vegans. They are concerned about the nutritional status of their
customers and are aware of the importancetbec ust omer ' s over all me n u
matter if the customer eatsme third of daily food intake at a PP@i8ing hallor if they follow

the vegan diet consistently eveday. Particularly special groups such as children and young
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people as well as the elderly in public nursing homes may be vulnerable to veganniets
require considerable competence to produce.

Plantbased meals are thus a flexible concept, ranging fresting every now and then a
vegetarian or vegan meal, orcreasing the share of vegetables in the meals and menlato
ovo-pescatarian meals dinally tot h gant'productsonl vy’ vegani sm. Many PP(
additional concerns about plaftased meals; if the customers do not approve of these, their
nutrition becomes impaired, there will be more food waste and more costs due to expensive
ingredients such as industrial plabased products replacing anirdadsed foodsMoreover,

even usual vegetables may be in short supply during some seassoselare expensive too,

like almondsand nuts. Finally, while soy has all essential amino acidgepresents arideal
vegetable, it is mainly imported to Europe; seitan consists of wheat gluten, not suitable for celiac
patients; other protein sources such as mycoprotein (Quorn, Fusarium) and insect proteins are
used to some extent. Quatnovel protein sources are discovered in bacteria and alg#ee
protein range of nature is extensive.

In Finland the project Climate Kitchenhttps://www.helsinki.fi/fen/projects/climate
sustainabilityin-the-kitchen) developed a number of vegan recipes and in Denmark there is an
association developing plafiased (vegetarian and vegan) recipes for hospitals. The nutrition
issue is well supportetly professional recipes, to be collected and disseminated by StratKIT.
Finally, the issue of plafitased meals served by PPCS providers meets an obstclet all
country specific nutrition recommendations include vegetarian or vegan meals; this taisee

for Poland and Russia (St Peterburgyhile Finnish, Nordjc Swedish and American
recommendations recognize this option as an environmentally orieheadthydiet.

Summary of the discussions on plabased public meals

* Example of successful implementation ratio was twice per month or weekly
only a plantbased meal is being served, or that there is everyday a vegetarian
and sometimes vegan option alongside conventional animal based meals.

» More tasty and colourful pladbased foods, more attractive naming of the
meals, focusing on what is inluced ant not on what is lacking.

» Education of children as well as parents.
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= LOw access to variety of plabased recipes

« Non-profit sharing of existing recipes (in English) supported by EU projects or other
national and local initiatives.

« Cooking videos publicly available at e.g. Youtube.

Public meals have often a very small budget and the price of e.g
plant-based protein is high.

« State subsidies for farmers growing vegetables.

Vegan meals cannot be served in some of the BSR states due t(
national regulations that e.g. require that the meal contains
animatbased ingredients such as meat and dairy.

«Change of the regulations to include pldrdse proteins to replace animbbased ones.

‘A vegan meal is given individually withH eithe]
documentation.

The seasonality and availability problem of domestic vegetables

and fruits

< Longterm agreements with the farmers.

« Active dialogue with farmers. Knowing there is a high demand for particular product,
they may be willing to modify their offer.

5.4 Sustainablgrocurement criteria for food and catering services

Public procurement has artain market sharewhich allows it tdead by example and also steer

the development of a market segmetttwardsincreasedsustainability. For the procurement of
public cateringservices, a broad set of Green Public Procurement Criteria (GPP) exists. But
which sustainability criteria are missing? How can the criteria be implemented in reality? How
can compliance be measured?

A group of 20 online participants met ofi¥df De@mber 2020 and chose two main fdor the
discussion@boutthe procurement criteria exampleg) criteria in the domain ofood quality:
seasonal, planbased, organicocal andregionalas well adairly traded, 2) the criteria in the
domain offood and other related waste.
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The raised issuesere based on the experienseof the participantand exampledisted were

e.g. invalidor cancelled procurement procedures due to lack of clarity, difficulties in adding
regional or local requiremestinto the tender without the threat of discrimination, as well as
defying the boundary for local (KmO choices are intended as low climate impact, not as quality
standard). The fully plaftased meal, e.g. with a plabtsed cheese or milk is not acceptexdaa
substitute meal for small children. Protein quality is an overall issue in -pkesed food
compared to animabased food, that needs to be explored (more on plbased meals can be
found in subchapter 5.3)

Second focus was the food waste as well tieiowaste directly linked to the procurement, as
well as the recent impact of the COVIB on the increased amount on plastic packaging as well
as on the unpredictability of required food amounts.

Summary of the discussiomms sustainable procurementriteria

How to express innovative concepts (as regional or plant based

in the procurement? What kind of wording cleaslypports these
intentions?

* EU template seems not to be accepted and used in all countries; there is need to come
up with suggestions (for procurers on how to use words) and engage stakeholders
(suppliers, caterers) and the supervisors of the procurement to agree in advance on
which criteria can be pushed on the tender and will be accomplished by the market.

* Connecting stakeholders is crucial, possibly before the tendering, by market dialogs
etc.

* EU templates vs. simpler shorter template to start easy.

How to act when green attributes in procurement are missing?

*The EU Farm to Fork strategy may be inspirational due to the connection between
food, health and environment.

How to introduce criteria for fairly traded food, if those are
missing?

« It could help to have guidelines in which the priorities are clarified. The higher the
level of these guidlines, the better the effect on the market (National Guidelines).
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Making sustainable attributes "compulsory” is not easy because

of the limited resources devoted both at the procurement stage,
and at the consumers level.

*RAISING THE BUDGET could HELP.

TRADE OFF is in every choice. It is about prioritising.

How to communicate with the customers about food waste? Ho
to make them aware?

* Readtime visualisation of food waste in canteens in Lahti (Finland); App for download;
playful approach; several measures in service and customer comunication.

Due to COVIH29, more single use plastic in the canteens for take

away

* Refund system with bowils.
* Start in smaller steps.
* Use finger food.

Customers/ Tenders ask for more choices, which increases food

waste

» Raising awareness.
* Network point for school catering can support such campaigns.
» Cooperation of caterers and teachers for awareness raising/trainings.

» Choosing food in advance for better planning, but this means less flexibility for
customers.

« Learning curve with vegetarian meal# takes time to introduce something new.
* Naming of the food to make it more appealing; might be a challenge to appeal to all.
» Cooperation with food sharing/ food banks.

5.5 Regional strategies for public meals and catering

There are already several good examples of regional and municipal strategies in the BSR, which
aim to increase the use of sustainable food in the public meal. The strategic approaclobelps

and regional authorities tackle food issues systematically and across departments by developing
goals and actions for food and nutrition. On th& & December, 30 participants from the BSR
countries met online to learn from each other and shareitlexperiences in strategic planning

for sustainable food systems.

BSR Dynamic Sustainability Model for PPCS 48



At the workshop, the establishment and implementation of three ldeaél strategies were
introduced: Food Strategies of Copenhag®&enmark)and Berlin(Germany)as well & the
Climate Programme 203&f Porvoo (Finland)These cities have defined their commitments in
several fields of foodelated action, such as increasing the share of organic and climeatelly
food, reduction of carbon emissions and food waste.

As the cros-sectoral food strategy can be implemented only in partnerships with food producers
and consumers, an example of such a collaboration was presented from the Copenhagen area.
The Community of Food organises events and offers support for local farmerstemehk to
consume more local, climateiendly food. Another example of alternative food networks to
industrial food systems are Food Hubs in BehirRorvoo, the PPCS providers have been able to
add clean transport requirements into tenders, deploytpaplantbased milk products, reduce

meat and introduce more local fish and vegetabtgs meals Organic products can be found in
many product groups.

There are some common challenges in developing and implementing the food strategies which
are relatal to balancing different interests of stakeholders, strengthening the links between city
and countryside as well as scaling up sustainable food procurements in municipdigresthe
StratKIT toolkit will have a possibility to offer municipalities id&as innovation for overcoming
these challenges.

Summary of the discussions on regional strategies

» Tackle the food system issues systematically and strategically across local government
departments— by developing strategic goals and actions for food and nutrition.

*In Finland, local municipalities have developed action programmes with targets for
sustainable food servicese.g. Climate Programme of the City of Porvoo for 2019
2030.

» The City of Copenhagen has its food strategy with sustainability goals related to
carbon emissions, organic food, food waste and the-@iyntryside link.

* The Berlin Food Strategy sets out measures in eight fields of action.

The development of food strategy can get stuck into political agenda and
discussions.

* Establishing an advisory board or similar structure balances political discussions.

In Copenhagen, the advisory board consisted of food professionals and experts within
the fields of nutrition, health, sustainability, and climate. Partnership with the
university provided scienelased inputs into food strategy.

*In Berlin, the steering committee consisted of the representatives from the Senate for
Justice and Consumer Protection, civil society, science, business, and NGOs.
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Overcoming administrative silos and hierarchical separation irregion

governance structures can be a challenge for developing and implementing
the food strategy.

« Strong governance structure across the city is importaiat ensure that all speak the
same language and work for the same ambition.

« The city can engage in strategic partnerships, e.g., with universities, other
municipalities and regions, international partners.

The implementation of food strategy can be hindered by the lack of politica
interest and resources

« If the mayor(s) and all coalition partners sign the strategy, it creates a joint political
mandate and understanding of where the city/region is heading.

* Allocate budget and resources for the implementation of the strategy.

The industrial food system is efficient, but it may cause negative impacts o
the environment and climate as well as losses of jobs for local people. the

capacities in regional food production, processing and distribution can be
limited, the link between local food supply and food demand may be weak,

« Establish strategic partnerships in regional food production, processing, distribution
and consumption.

« Municipality of Copenhagen, together with regional partners, has launched the
Community of Food which brings together local food producers and buyers (kitchens)
and helps them make deals with each other.

*Food hubs in Berlin offer space for alternative food networks (e.g., community
supported agriculture and food cooperatives), direct marketing, learning and

awarenesgaising- places where civil society, producers and consumers can get
together.

Transition to climatefriendly and sustainable meals may require training

and counselling of PPCS providers across personnel.

*The City of Copenhagen has hired external consultancy supplier who provides training
courses and counselling on how to prepare meals which are both clifmiatslly and
nutritious, of highquality and tasty.

* The Food Organisation of Denmark employs three chefs who help kitchens in making
new menus and inspire people.

«In Finland, the fivesix weeks' rotating menu is renewed annually by professional
managers and both traditional (plaibiased!) as well as new entries are tested.

Scaling up and making sustainable food procurement mandatory may be

opposed by municipalities who justify it with limited resources.

*Most important is to have political support.

« It is possible to keep the same price level of public meals with organic food, if some
components are switched for regional and seasonal products and less meat is used
which make meals cheaper.

* Environmentallyfriendly products are not necessarily more expensive if not only the
price of a purchase but full Ifeycle costs are taken into account.
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Increasing organic food and diminishing food waste in school canteens

The last workshop, which took place ori"ldf December 2020 with 40 participants, wdisided into two
substantive parts: first organic food and second food waste. The aim whsdasghese two separated
issues and find connections between them. The speakers tried to demonstrate practicallesamg
realistic solutions to achieve sustainability in public catering.

The workshop had summarized the demonstrated examples, outlining the possibility of introducing
organic food and at the same time diminishing food waste in public catering. Thehepsshowed that
working together with national and local decisions makers, headmaster, scientists, pupils, parents and
learning from the successful examples supports introducing common European green gB&l€s
provision.Starting from food and enviranental education, supporting organic farming and direades,
motivating the implementation of Green Public Procurement with quality catetraining and
encouraging canteen personnel to create fully functioning kitchens serving real, nutritious,orgadi

tasty food; consequently limiting food waste will form healthy, conscious and happier society and greener
planet.

Summary of the discussiomm increasing organic food & diminishing food waste

» Working directly with the farmersa successful example of the Green Kindergarten in
Warsaw shows that a person who works with the food cooperatives, knowns farmers,
prices, seasonal & local products can get attractive deals for the group orders directly
from the producers.

« Staff training and advance preparationRural commune Izabelin (PL) is an example of
seasonal, healthy and tasty public cooking done by trained canteen-staffng
summertime the canteen personnel is preparing jars for winter.

* Increasing the demand by supporting schools in ordering organic will naturally increase
availability and range of organic products.

* Limiting readyto-eat products in public canteens will also increase variety of demand
and therefore the range.

* The government should support organic farmers in the way it supports dairy and meet
industry, it would create bigger market and the prices would drop.

Limited understanding and awareness about the quality of the

mm— organic food within the group of canteen personnel

* WOrkshops and trainings within the group or canteen personnel about sustainable diet
(to teach them environmentally friendly diet) alongside with the practical, culinary
workshops using ORGANIC products

« Practical lesson about importance of organic food for all of the stakeholders targeting
newest research on organic farming in comparison to massive development of
intensive agriculture

* Keeping up with the latest environment, health nutritional aspects proven by scientists
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e Lack of support from decision makers

* Activists, educators and scientists should pressure local and national decision makers
to create a framework, a public health and environmental policy and to support
organic food in schools

 National level motivation and support for GPP criteria implementation in local PCs
« A platform created for public stakeholders to understand organic food value

What kind of public procurement procedures can increase the

shares of organic food ?

» Support on national level for voluntary GPP criteria implementation in local PCs,
collaboration between government, procurers and schools to understand GPP criteria
and the way to successfully implement them

» Award system for green institutions (implementing GPP criteria)

* Working on quality criterium to avoid lowest price criterium

* Modernizing and simplifying Public Procurement Procedures in the way that
procurement and tenders could be done more often (not once or twice a year)
involving seasonal, local and organic products

How to tackle the lack of the educational activities to increase

environmental awareness of the society and decision makers

* Environmental and health education program on national level from preschools to
university, not occasional actions but constant education included in all of the subjects
in school program

»Green Deal and Farm to Fork trainings for all decision makers

How to avoid ovepreparation of food in public canteens?

* Food waste measurementsunderstanding how much food is being wasted

» Adequate portions too big portions are the main reason why children waste food

« Dietitians are needed to calculate the amount of food per serving and its correct
nutritional value

 Motivating families to always notify schools about the absences of children during
lunch

Developing the framework of rational, legal procedures to

donate food

» Collaborating with Sanitary Inspection
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Limited knowledge of the PPCS personnel about the operation|

diminishing food waste as well as lack of sociental awareness
about the problem

* Intorducing food waste measurement

* Educating staff and management about the amount of food being wasted in their
institutions and the environmental consequences and possible savings

 Prevention is the most important step to fight food waste, second are donations

« Culinary workshops held by a professional chefs improving the culinary skills of the
staff and introducing the principles of a sustainable menu

« Educational workshops towards better food planning, shopping, kitchen logistics,
storing and management

« Educating pupils and their families about food waste in general
* Creating place for the compost

sEducating stakehol ders about “best befofre” ani
« Fully functional kitchens cooking real, tasty, nutritional meals with modern recipe

6 Action forsustainabilityin the PPCS sectan BSR

Altogether 197PPCS providerpublic administrators and business peojplarticipated insix
national co-creation and cannovationworkshops in the spring 2020 to take their sustainability
orientations to the edgethey madeefforts to innovate even more ways to enhance their
sustainability approaches. The outcomes of these national efforts are collatecabeoeding to
the tree modeldomains with emerging innovationgndicatedby country oforigin.

6.1 Domain based innovations for sainability

New ideas and innovations on the PPCS sector
perceived problem areas, in the basic sense of sustainability as imaginary and detailed correction

of the current activities. Intriguingly, no changes have been pseddn EU countries regarding

the regulative and strategic external context, neither on the internal context of administrational
modes. The PPCS providers did not look for new rules and regulations to control their activities,

or to make either iFhouse povision commercial or commercial one-house. Rather, these
corrections link with the domains afperational context and th&U Green Deal policy goals.

1. Local food policies and strategies

In Finland, the PPCS providers wanted to upgrade their professional profiles and saw tr
to master the qualitative and quantitative information on the sector. Equipped with this,
are willing to connect wi t hes ard even politicians
However, they see the need for these PPCS level scripts to leave some degrees of free
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the menu planning as well as procurement methods and criteria. This is due to the
availability and local livelihoods considerations.

In Estonia, the benefit of municipal strategies and goals for sustainable catering and m
Estonian educational institutions is evident. The strategy could be a part of a broader ¢
economy roadmap. As Tallinn aims to become European Gemgntal, then a more
sustainable and innovative approach to school and kindergarten meals would stren
Tallinn’s application.

Tallinn ghools could use clear and legally sound guidelines on how to integrate sustain
and environmental criteria o their tendering specifications. However, rather than burden
schools with the whole procurement process, local governments could take their opinion
account and administrate for them. The sustainability strategy could also encourage sme
producers, including the organic ones, to make themselves and their products knov
caterers. The standardisation of procurement procedures is going to be pursued not
thanks to the digitisation of PA but also with the-Ferms, & EU level.
(https://ec.europa.eu/growth/singlamarket/publicprocurement/digital/eforms_en)

In Germany, Brandenburg, the recognition of and joining in the Brandenburg Food St
could bring forth multiple synergies for different forms of public catering services.

2. Procuement methods

In Finland, the method of awarding points against verifiable quality features rega
products has been in use. Today, a more certain outcome can be achieved Hgvel
minimum or mandatory criteria, after which price becomes decisive. An even begalt in
terms of cadevelopment of products towards increased sustainability by both producers
public consumers is the deployment of market dialogues. These open discussion forum:
developmental dialogues. A more advanced version of this wgnkiathod is the competitive
negotiation, which is now very rarely used. It may push forward experimental and collabo
approaches towards new production pl ar
shopping’, t he i ssue qadble ahe vedfiabdepcriterig by rpebl
procurers is topical and is advancing, with some promising outcomes. Finally, maybe
matched and rewarding incentives for SMEs would work better than negative sancliwn
involvement of private citizens couflay a role in the selection of criteria and the availabi
of extra budget from diversified sources.

In Russia, an idea for potential innovation was provision of master classes and lectu
far mer s. So far, the faadkmsviedge abduiathe kequirdmen
to enter the school food market became evident.

3. Procurement criteria

Progressive PPGSGermanyincludesustainability criteria on environment, healénd social
issues in the tendeilOne may consider optionscduas deployingwaarding criterissuch as 30%
price and 70% quality, as well as increasagjonalorigin, by including criteria like freshnes:
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seasonalityand limited degree of convenience corresponditm a regional brand. As cos
neutrality isimportant, 20% moreof organic ingredients per dish can be added. Org:
certification guarantes organic quality cosheutrally. Howeverjn some casesaterers pay
neither rent nor water or electricity costs, which is intended to benefit the price ofl f\s
contracted catering is prevalentmodel specification of servicder future tenderswould
support public procurers.

In Poland, mapping organic farmers willing to collaborate with schools and establis}
network between city, organic farmers ansthools to organize meetings, events a
workshops could support creating suitable procurement criteria for locally available
items. The GPP quality standards and criteria such as organic foodppked items and fisl
could overtake the lowest pre as criterion of contract award. Public procurers may also r
| egal support by municipality’s publ i ¢
communal shopping system is needed, and it could lower the cost of organic due to the
effect (quantity discount). Organic food regulations also need to be better understood
managed by the public officers.

In Denmark, tenders for public procurement of food should not only address price as ¢
but also environment, climate, social aspects, and criteria such as biodiversity
inclusiveness. The issigto have a more diversified approach to sustaindpilWhile public
procurers can include sustainability criteria into tenders for catering services, the criteri
respective documentation were seen as issues of trust by the procurers; this set of inforn
regarding third countries and CO2 is nott welved. A new tendering critem could ask
whether the dairy company runs a digital platform where surplus products from the dair
sold to retailers and wholesalers. Using local products is a way to reduce the environr
impact from less transpoation and use of packaginffom a climateperspective it is more
efficient for the wholesaler to handle the distribution in contrast to the local farmer.
i mprove this situati on, a “"sustainabildi
could visit public kitchens and provide guidance for sustainability. The aim is to positic
public procurersobe* t her e t o hel p” in a change p
systems”’ . Bi odi versity ( mahoiees)srouldbe donsidese
as a criterion in public food procur eme
instead of biodiversity as more relevant for a public tender on food. The public procure
system must be adapted to facilitatbe procurement of planprotein products and pulses.

4. Manufacturing models

This domain was meant to deal with the choice between central and individual profes:
kitchens, as an issue of industrial logistics. It could also mean the choice betwskmfeals,
cook and chill (and reheat) meals or meals to be cooked as they are assembled cold (cc
method). These choices become actual when (re)constructing the professional kitck
renewing the equipmentAlbeit not dealt with by workshop pariants, hese issues woul
be important for those who want to renew premises.

5. Meals and menus
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In Finland, planbased agenda could benefit from the unique and positive characteristit
plantbased meals wvia-vis animabased ones; a large catiigon of recipes, entailing
manufacturing, could be published; regarding beef, it should come from grazing altiinmajs
on farms enhancindiodiversity; dissonance regarding plant versus anibzaled food items
could be solved by education. An innovatehnuggest ed t hat -bases
unpopular meals could be replaced by popular pleased meals, making some chanc
within six or five weeks’ menu rotation

In Russia, St Petersburg, developing vegetarian menus for school lunches was an adeap
whereby vegetarian meals could be offered once a week. A director of the catering cor
“APfraviant’ became interested in this i
but also acknowledged that it would be hard to implementpractice since the approval ¢
Rospotrebnadzor (The Federal Service for Surveillance on Consumer Rights Protect
Human Wellbeing) would be required.

In Estonia it is seen that schools need reatyde menu programs where planning a
procurement wok has been done for them. Recipes of ptaased food should align wit
familiar tastes for children. It is also necessary to justify how ghased food is good for th
environment and the reduction of CO2 emissions. Local studies would help
communcation. Education is needed across all levels: heads, teachers and chefs at schc
kindergartens, children and parents, local government and catering companies. Aftel
preparatory work, it would also be easier to set out additional scores fortaega Tuesday:
in procurement specifications. Good cooperation partners for communication and
projects are needed, e.g. the European Network of Health Promoting Schools ar
association of nutritionists.

In Poland, a change in working ways cauaigrove the friendly atmosphere in canteen, off
longer breaks, divide children in the age groups and eliminate long lines, making lunc
and food overall more attractive. Furthermore, taking control over school shops, opening
for few hours andelling only healthy food, would save young people from unhealthy foo

In German, Brandenburg, catering service in a hospital was segmdeide regional organic
food, without price increasethe concept included theeduction of meat disheper week,
while not naming vegetarian dishes as such and offering "exciing"very tastyegetarian
meals

In Denmark, it is commented that climateendly food is often associated with plabhased
meals. Howevervulnerable people need food with fat and protein from meat and d:
products. Moreover, the food industry could provide more innovative products made
plant-proteins to fill this gap.

6. Waste management and premises developments

In Finland, in spe of the screening and targeting the process phases in the professional ki
to decrease food waste, some will still be there. Leftover food is probably the major fre
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of food waste and it is generated by mismatch between volumes of prepared fodc
numbers of customers. To increasastmatch, preordering or signing up for meal as well
parental support for school meal may help. Leftover food can also be sold at friendly |
Furthermore, many food items can be transported in reusable pangagecreasing packac
waste.

In Poland, the actual volume of food waste in school should be analysed. Portions coulc
better controlled by adjusting served meals and nutritional recommendation to age
personal needs. Young people could be introduced to-sifice and more choices
assembling their meal from components. Working with food waste utilization issubhithg
for change in regulations would enable legal sharing and donation of food to those
fortunate.

In Denmark, if reductions in food waste could be visualized it would motivate those inv
to engage in the change process. The EU has missedtde the potential of hygienic desic
of kitchen equipment in the GPP criteria as equipment has an impact on water and ch
consumption.

7. Customer payments and subsidies

This domain was not commented by many; it is well understood that publidces always
have an interesin effective and efficient working ways. The cost aspect for customers
been an economical concemn Germany, Brandenburg.

8. Customer communication and raising awareness

In Finland it is suggested to use virtual meeting tools to reach municipal decision me
emphasize messages significant for receivers; calling main courses by their names ins

vegetarian/vegan/plant/animabas ed ones. Fi nal | ywas ugdgrstoadc
as possibly notonnectedto PPCS provision of public meal and therefore their presence
food consumption need ‘another kind of

In Poland, children, parentand school workers and other stakeholders were seen to n
(complex) foodhealth and environmental education also on a practical level. Different k
of diets should be dealt with. Both children and their parents (and those in par
responsibility) are to be introduced to sustainability activittesuch as cooking togethge
volunteering, making school garderso they can feel like part of solution. Sustainable ¢
culinary workshops and elaborati of vegetable, specifically legume recipe options

canteen personnel would count as progress. Pogsildity guide of suainable development
for canteens should be created. A communication platform for canteen personnel and |
officers connected to PPCS can enable fast exchange of information. This platform
include a space dedicated to professional education, moedescipes, problem solvin
activities and other kinds of support. State Sanitary Inspection could explain the control
regarding food. This should improve communication between different stakeholders. F
making development visible, award systdor best canteen personnel (workshops, trif
Sustainabl e Oscars) and events for pupi
could support sustainable food systems via schools.
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In Germany, Brandenburg, canteen commissions could bk&ctieaied to enable regular
discussions among all stakeholdargito invite guest experts and possibly also customers.
catering staff to gather feedback, a feedback box or a feedback terminal as well as ¢
survey among guests for direct comments could grevided. There are helpdesks an
networks forday-care and school catering. A networking centre for catering in elderly hc
is currentlyset up Moreover, a generahetwork for public caterers is created in Brandenbu
Aside from this, @ support commnication with patients and guests, nursing staff may
trained to be able to talk about the food and serve it in a positive Wayraise awareness (
the customers, several times a year the canteen can be dedicatethimgea specific topic
such asedth or food waste

In Russia, developing a school garden into the Lyceum No 126 is in the planning pha:
aim isto visualize production (and ornamental) plant growing and gardening work, pos
with organic methods in collaboration with several city public servants and other groups

In Polanda school garden was also seen as educational developments forraistity.

In Berlin, Germany, there is @vernmental programsimilar to the House of Food i
Copenhagen. It aim$o identify individual sustainability solutions for each canteen
participatory ways, and to provide seminars and trainfiogthe kitchen saff, to establisha
network for joint operations, and motivate through awards. Finally, it is seen necessary 1
out public relations work to increase the appreciation of canteens and the profession.

Learning networks for sustainability the PPCSector

The PPCS sector works across societal lewttiseveral differennetworks, which in itself makes
communication officers wanted in large organizations. In small organizations, limited by number
of employees, communication has often been seen a bottleneck; one does not have time enough
to communicate about PPCS provisi@alities. The learning networks entailing exchange of
information and sustainability interpretations are influential in StratKIT countries; one of these
networks is the one gathered by StratKIT as a project. It has reached to public bodies not
otherwise ncluded in such exchanges and offered connections between those more experienced
with the notion of sustainabilityseasonedby its multiple measures andhose considering,
increasinglystrategically, how to proceedThe various networkgFig. 26)are impatant in
overcoming communicative issues and speed up orchestration of organizations for sustainability
(Mikkola, 2009 a,b).

The professional corenetworks of the PPCS sectancludestrade associationssuch as the one
operating in Finland. This groupifgas about 300 paying members from municipalities and
businesses. The members gegether twice a yeafor an educational everdnd receive a high
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guality magazine quarterj. n Denmar k t here is the public prc

shares information across public bodies. In Germathg gastronomy has its own association at
national and regional leveTypically, these networks include letgrm sharing ancextensive
learningand careeiopportunities.

The onsite networksin schoolsday-casecentresand offices reach important leadership and
expert positions such dseeadmasters and teachers as well as other persoandlyoung people.
These networks may act pedagogically (even for older customerstipjort food educatiorfior
sustainability like in Finland and Russia. One of the pragmatic applications opringary
production of thefood chain—the school garder-has been planned to be set up the school
yard in St Petersburg.

Theintra-organizational networksset PPCS providers to gent their aims for sustainability to
decision makers who approve of the sustainability measures and budgets. This may come across
as challenging for PPCS providers who hawaenteredless appreciabn by their colleagues

from other trades thantheywodl | i ke t o experience. The ‘rise

in Finland, Poland, Germany and Denmdike upgrading of relations benefits both tRPCS
sector (as initiator) and the host organization such as the municipatitygol,hospital or army
baseinthelongrun as the sector’

Networks with customersor their parents (or those with parental responsibilities) in case of
young peoplearerunbyegbodi es such as <cant eeranteemsmani s s
school meal committeesThey
meet with PPCS providers to
develop menus and other T
rade
aspects of eating lunch. These associations
meetings may improve mutual Educational The onsite
relations, increase social networks networks
wellbeing and support
consumption of healthy and
sustainablemeals. The quair of

t ith t Wider % Theintra
encounters Wi | customers .on strategic organization
the shop floor is valuable in networks S=? al networks

improving mutual relations; PPCS
providers are also seen as food

educators particularly in Fnish Busi Networks
usiness .
schools. networks with
_ _ The research ~ customers
Wider strategic networks may and
. . . innovation
arise for regional purposes in e

search for policy or operationa'_. . .
. P . y P . Figure26. The multiple collaborative networks of the PPC¢
synergies. This effort may unit

: . sector organtation.
PPCS sector meeting wit g
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regional or national bodies such as ministries, sector institutions for health or educatiomgshar
initiatives and developingpod strategiedike in Brandenburg.

Business networkare another longterm networkwhichmay build ugoy market dialogues with
supplying businesses amPCS providers as well@ber decision makersThe businesseand

PPCS providers may learn matters of importance for parties of the deals, as PPCS providers do
not know production conditions and the businesses have difficulties in understanding demands
from the civil society. Lonterm sustainability developments magke place.

Within the research and innovation networksf the PPCS sector partners new interpretations

of increased sustainability may be brought forth. Municipalities such as Aarhus, Kauniainen,
Rybnik, Seingjoki, St Petersburg and Tallinn, but aldericg companies such as Baltic
Restaurants and Espoo Catering Ltd or private enterprises such as Café Botanika are both
teaching and learning. While short lifespan of the projects typically limits chances for changes,
these may prove rather influential @uo extensive and intensive approaches.

Educational networksmay exist between PPCS provider organizations and institutimin
vocational and higher educatiorlhese longerm networks canrenew PPCS activities and
supportthe sectorwith employeesthus increasing the overall educational level. These networks
are typical in Denmark and Finland whereby the sector is intertwinedweitational institutions,
universities of applied sciences(close to German Fachhochschulear)d researchoriented
universties.

PPCS Staff of Lyceum 126 in St. Petersburg, Russia.
Photograph: Egor Pestov
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6.3 Baltic Sea Region Dynamic Sustainability Model
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Figure27. The BSR tree model with developmental targets



The Baltic sea Region Dynamic Sustainability Model, as the outcome of this piece of StratKIT work,
reflects the current collated sustainability orientations of those PPCS mmswidho participated

or collaborated on voluntary basis in StratKIT activities. This model shows the PPCS sector to
comply with strong and extensive developments towards increased sustainability, blowing across
the BSR from the West to East. Often, theB€B providers represented flagship cases indicating
on-going and advanced developments; some PPCS providers epitomized those taking
sustainability seriously and aiming to enhance their provision, which thus looks for dynamic
future realization. Both validad orientations signal for forthcoming sustainability measures.
Importantly for StratKIT, there were clear tendencies for newcomers into sustainability
discussions to innovate, adopt and apply these intended measures into their own spheres of PPCS
provison.

The tree framework model, showing here the BSR level developments, strongly emphasizes the
interdependencies of the PPCS developments through external (regulative and market), internal
(administrative) and operational (catering) contexts. While thisdeie- unlike the country
models— does not explicitly show external or internal context, it appears to change slowly by
high-level policies; intriguing exceptions are the new Russian regulation of free school meals,
expanding to services for citizens byethniversal welfare state and the new Finnish and Nordic
nutrition recommendations mention and enable public vegetarian and vegan meals (Valtion
ravitsemusneuvottelukunta, 2017; Nordic nutrition recommendations, 2012). The organic
market looks rather stabl strong in Denmark, less influential in other StratKIT countries except
Poland and Russia, where this markdtoth on retail and wholesale levelds negligible.

The BSR dynamic sustainability model underlines the activities in the operational cdritext.
domains of local food policies, trickled down from public authorities into or of organizational
initiatives, seem to carry a heavy load of climate neutrality, organic food, local and regional food
and various sustainability strategies. This operatlodamain seems to rise into important
position in all StratKIT countries. The domain wields impact on procurement, which is similarly
essential in all countries. Meals and menus are developing in Finland, Poland and Russia (St
Petersburg), entailing intest in more plartbased meals. Changes in manufacturing and service
modes has limited attention only, mainly in terms of modernization and introduction of self
service in Poland. Communication is a domain underlined by all, entailing novel and extensive
colaborative, pragmatic and public educational activities particularly in Finland, Germany
(Brandenburg), poland and Russia (St Petersburg). Waste management raised high concerns in
Denmark, Finland and Poland.

Across BSR, there seem to be advanced PPCS provision which is in the process of continuous
wide-ranging improvements; those with higavel organic course, remedy for many Green Deal
policies; those with extensive intentions to simply switch the old cotwsa new sustainable

one; those with higHevel regional and economic interests for more sustainability and those with
extremely efficient, extensive and regulated PPCS provision entailing vast chances for
sustainability. All these developmental effortgga extensively with EU Green Deal policies. They
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exert simultaneous mulimpacts on environment whereby more organic, pkbatsed, local and
regional food address climate neutrality, zgvollution and biodiversity as well as fasim-fork

and external plicies. Better (nofwaste management again follows circular economy and
kitchen renovations likewise attend to circular economy and building renovation, yielding energy
savings.

Developmental trails alhe PPCS sector iralic SeaRegion

While the balanced, centralized, decentralized and individualized framework dynamics for
change may characterize the ways sustainability issues are addressed, there seem to be some
developmental trails requiring tdepth attention by those aiming teealize their intentions for
sustainability.

The public consumption of organic food aligns strongly with EUaiation, biodiversity, farm

to-fork and external relations policies. These policies emphasize conservation of land and sea
areas as well asatural biodiversity (European Commission, 201 $he agrobiodiversity has so

far been less focal while globally justified (FAO, 2009). In Denmark, it has raised interests as public
policy as ‘“plenitude’ . Whil e [agshpsinbenmaskntseu mpt i
achievement does not benefit young people alike due to the fragmented individualized dynamics
for change. It is also possible, that Danish organic market has benefitted from strong consumer
demand, which has supported public conguiron through wholesalers. In Finland, the reason

for low organic wholesale market lies e.g. in the Hig¥el trust in conventional Finnish food,
unavailable packaging sizes for industrial manufactufigk@zNorja and_ges, 2017). This makes
PPCS provats in lowmarket countries the ones to lift the market (Mikkola, 2011) and deploy
communication support to benefit organic production, like the (public) organic kitchen or
restaurant labelling in Denmark, Estonia and Finland. In countries with negbgifaleic markets

there are options for market dialogues and collaborations under threshold limits of public
procurement. However, the European pragmatic guidelines on organic production and labelling
of products displays its strength as awareness raisinginconication tool in the meket
(European Commission, 201# this tool is lacking, and initial developmental stages have set on,
the PPCS providers have opportunities to act as market breeders.

Climate neutrality policies bring forth the issue of pkugised food. It raised strong interest in
PPCS providers, albeit notions such as plant based, vegetarian and vegan, entailing detailed
ramifications in terms of adequate nutrition, competent and necessary planning of menus and
fortifications need to be pedrmed (Nordic nutrition recommendations, 2012; Palmer, 2014).
The plantbased food, especially vegetarian diets, assure health benefits (Nordic nutrition
recommendations, 2012; Palmer, 2014). While meat and dairy has been identified as
environmental burdermore than 10 years ago (Weidema et al., 2008), and messages of concern
have been published (IPCC, 2019), solutions are not quick and easy to find; animal husbandry is
extremely complex and geographically varied business linking with nutritional, foodtgeamd
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economic issues as well as agriculturally limited opportunities (FAO, 2006; European Commission,
2018b). In general, nutritional, health and environmental benefits have been identified in a
planetary diet with limited amounts of meat (Willett, 281 while the concept of territorial diets

— even the Traditional and New Nordic oran alignment with broader natural and societal
circumstances have been accepted (FAO and WHO, 2019). Furthermore, the use of carbon
footprints is said to entail largeaviation between supply chains which increases difficulties for
just criteria in public procurement. Clearly, the notion of the plaased food leads to
sustainability trail from policy domain to meals and menus to procurement to manufacturing,
serving ad communicating about sustainable meals to customers. These domain specific
activities often seem to be connected, while four strategies for increasing -pksdd food
appear to exist among PPCS providers; the strategy to replace meat witkoplsed ingedients
(Boyano et al., 2019, Post, 2019); the one to serve giased meals only once a week, twice a
week or once a month; to serve plabased option daily and to offer ever tastier plarased

meals. Finally, the notion of plabBsed food has receed considerable attention by projects
developing nutritionally balanced vegetarian and vegan recipes, to benefit the transition towards
sustainability.

Food and other waste related to PPCS provision links directly with circular economy as well as
climate neutrality policies. The matter has been of interest as a recognized grievance across most
of StratKIT countries, as it also has its economic aspect. Many PPCS providers plan to save in food
waste and invest in organic food. The measures range from a&itwhen and customer process
reviews to sales and donation schemes of the leftover food. Eventually, kitchen renovations, a
matter of circular economy, climate neutrality and energy efficiency, raise the issue of
manufacturing modes to be chosen. Whileetold equipment enters reuse, refurbishing or
recycling, the new equipment enables cooking fresh meals,-eodichill preparation, cook cold

or hot filling methods to prepare meals. These options were hardly presented in discussions as
they require spedailist planning. However, the manufacturing method also links with
centralization of manufacturing tendency present in Finlandaws the tendency to cook fresh
meals in smaller kitchens on site, evident in Denmark, Estonia, Germany (Brandenburg), Polan
Russia (St Petersburg) and Sweden. This also has implications on procured volumes and packaging
sizes, length of contracts and flexibility of meal provision. These two meal preparation modes
actually represent logistically different worlds and need esxgjve cures for sustainability. The
procurement methods in StratKIT countries relied mainly on basic method of awarding points to
product features or requiring mandatory high quality after which price decides. Market dialogues
were starting to emerge, whd other procurement methods such as competitive dialogue or
negotiations, eceand social innovations as well as innovation partnerships were unheard of
(European Commission, 2014; European Commission, 2020). A strong developmental potential
for sustainaltity therefore lies within these new procurement methods, as well as with new
criteria constantly under development.

For decades,ite PPCS providers have been developing teemvicesfor their customers,
suppliers and environmenOftenunder circumstanes of limited knowledge, particularly about
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environmental mattersmanyprofessionalare aiming for the better, even #truggling for that
(Mikkola, 2009a,b; Mikkola and Post, 2012; Morgan and Sonnino, 2008). While the dusece
visions to be realed by the PPCS providers within their frameworks can be presented by green
food system specialiste.g.EATLancet Commission, 2019), it will be a continuous and complex
and jointeffort to implement these visions within the frameworks of PPCS provistuatall

order, however, still presents the call for the better world for PPCS providers who are committed
to increasing sustainability.
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