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Goals of the F2F Strategy

GENERAL OBJECTIVE:  Fair, healthy and environmentally-friendly EU food system

BUILD A SUSTAINABLE FOOD VALUE CHAIN

1) Ensure sustainable food production

2) Stimulate sustainable food processing, wholesale, retail, hospitality and food services practices

3) Promote sustainable consumption & facilitate shift to healthy and sustainable diets

4) Reduce food loss and food waste

5) Ensure food security, combat food fraud

ENABLE SUSTAINABLE TRANSITION

1) Research & innovation

2) Advisory services, data and skills

PROMOTE A GLOBAL TRANSITION: coherent global EU food policy



2030  Targets for sustainable food production

Reduce by 50% the 
overall use and risk 

of chemical 
pesticides and 

reduce use by 50% 
of more hazardous

pesticides

Reduce nutrient 
losses by at least 50% 

while ensuring no 
deterioration in soil 

fertility; this will 
reduce use of 

fertilisers by at least 
20 % 

Reduce sales of 
antimicrobials

for farmed 
animals and in 
aquaculture by 

50%

Achieve at least 25% of 
the EU’s agricultural land 

under organic farming 
and a significant 

increase in organic 
aquaculture



Integrated approach from farm to fork needed

Cities

Member 
States

Regions

Food 
manufacturers

Retailers

Farmers, fishers 
& aquaculture 

producers

Processors

Input 
industry

Citizens
--------------
Consumers

ResearchAdvisory 
services

Knowledge 
providers

Finance

European 
Union

International

Rural and 
coastal 
regions

Food 
services / 
hospitality

Different levels of governance

Multiple instruments: 

• Legislation and regulation 
• Financial incentives 
• Education
• Research and Innovation
• Procurement
• Voluntary commitments



Farm to Fork Strategy: 27 actions

✓ of current legislation
New legislative 

proposals

Non legislative such as

Code of conduct, action

plans

Revision of current

legislation



Actions for various actors in the food system

Actions to stimulate 
sustainable practices by 
food industry and retail, 

hospitality and food 
service

Actions to promote shift 
towards healthy, 
sustainable diets

Actions for sustainable 
fisheries and 
aquaculture

Actions to ensure 
sustainable farming 

practices 



The transition will not happen without 
a shift in diets

• Overall, European diets are not in line with national dietary
recommendations, and the ‘food environment’ does not ensure that
the healthy option is always the easiest one.

• If European diets were in line with dietary recommendations, the
environmental footprint of food systems would be significantly
reduced.

• Buying sustainably is one of the most active and powerful ways of

enhancing the sustainability of food systems, protecting the

environment and health.

• Every individual, public authority and private company have a role to

play in promoting and achieving sustainable diets (favourable food

environment).



• The two initiatives are closely linked and work in synergy.

• Objective of the new framework legislation: ensure that all foods placed 
on the EU market increasingly become sustainable through a socially 
responsible food value chain.

Minimum mandatory criteria for sustainable food 
procurement / new framework legislation 

on a Union sustainable food system





• These minimum criteria will enable to improve the availability and price
of sustainable food and promote healthy and sustainable diets in
institutional catering.

• Cities, regions and public authorities will be able to play their part by
sourcing sustainable food for schools, hospitals and public institutions.

• Preparatory work, including the related impact assessment, that will
precede the adoption of the legislative proposal on sustainable food
systems, will also cover the mandatory sustainability criteria for public
procurement.

• Joint Research Centre preparatory work to define sustainability food
criteria is needed: starting point EU GPP criteria + nutritional/health
and social criteria.

Minimum mandatory criteria for sustainable 
food procurement



✓Launch the work of JRC on criteria for sustainable food procurement.

✓Examine the more detailed modalities/options on procurement within

the scope of the future legislative framework.

• Consultation on inception impact assessment until 26 October 2021: 
https://ec.europa.eu/info/law/better-regulation/have-your-
say/initiatives/13174-Sustainable-EU-food-system-new-initiative_en

• Launch of the work on the impact assessment.

• Adoption of the initiative in 2023.

Next steps

https://ec.europa.eu/info/law/better-regulation/have-your-say/initiatives/13174-Sustainable-EU-food-system-new-initiative_en


For healthy people, 
healthy societies 

and a healthy planet.

The Farm to Fork 
Strategy

IT’S DOWN TO US!



Thank you

© European Union 2020

Unless otherwise noted the reuse of this presentation is authorised under the CC BY 4.0 license. For any use or reproduction of elements that are not owned by 
the EU, permission may need to be sought directly from the respective right holders.

https://creativecommons.org/licenses/by/4.0/


Joint Baltic Sea Region (BSR)  
efforts towards Sustainable Public 
Procurement and Catering Services 
– StratKIT Project‘s wrap-up

Leena Viitaharju
Project Coordinator
University of Helsinki Ruralia Institute 
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23StratKIT project  (2019-2021)

• The aim:

to make public procurement and catering services more 
sustainable in the BSR, by:

1) identifying solutions to the challenges

2) developing and testing regional strategies

3) inspiring and motivating procurers and caterers to 
use their opportunities

Cooperation and knowledge sharing across different countries 
in the Baltic Sea Region (BSR).



24
StratKIT 
partnership



25StratKIT’s approach

• Mapping the current situation and collecting both the 
challenges and the best practices.

• Showing how strategic progress can be made towards 
increased sustainability. These models include international 
knowledge and mainly base on innovative approaches by BSR 
professionals.

• Bringing together the professionals so that they can network
and become animated about sustainable developments in the 
sector.

• Tuning the results into the BSR Sustainability Toolkit, which is 
an easy-to-follow and bottom-up guidance for sector’s 
professionals.
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Main Outputs of StratKIT

• ”Joint Baltic Sea Region Report for Sustainable Public 
Procurement and Catering Services”

• ”Baltic Sea Region Dynamic Sustainability Model for 
Public Procurement and Catering Services”

• BSR Sustainable Procurement and Catering Network, 
Sustainable School Meal Recommendations 

• StratKIT Online Open Knowledge Platform

• Sustainable Public Meal Toolkit (including Sustainable 
Public Meal Principles)
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Network

• Various public and private sector stakeholders from 
different countries.

• Beneficial professional connections.

• Sustainable Food Procurement City Interest Group. 

• Three thematic national stakeholders’ engagement 
events per country, two international events. 

• Only in the first two years no. of enterprises receiving 
non-financial support reached 106, and no. of enterprises 
cooperating with research institutions 100. 
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StratKIT platform
https://www.stratkit.eu/en/

https://www.stratkit.eu/en/


Thank you!

Leena Viitaharju
University of Helsinki Ruralia Institute 
leena.viitaharju@helsinki.fi

mailto:leena.viitaharju@Helsinki.fi


https://app.wonder.me/?spaceId=9f032ca0-31cc-4c1d-a370-a91e960b1a23

SHORT BREAK

The conference will continue after 5 minutes.

https://app.wonder.me/?spaceId=9f032ca0-31cc-4c1d-a370-a91e960b1a23
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StratKIT Final Conference 

13/10/2021

Piloting sustainability transformations 
across the BSR

Urszula Ala-Karvia and Minna Mikkola

University of Helsinki Ruralia Institute

Photo: Finnish Professional Catering Association, taken by Samuel Hoisko



StratKIT Final Conference 
13/10/2021

34Basics of StratKIT piloting

• Before publishing Sustainable Public Meal Toolkit the entailing tools 
needed validation by (real-life) piloting - making a small-scale 
experiment, trial, process, use of a method and learning from it to 
extend or scale up. Piloting took place between September 2020 
and October 2021. 

• The themes for piloting were selected based on stakeholders’ 
expressed needs. Transnational piloting has been highly 
encouraged. Both national and BSR stakeholder round tables 
verified the tools template and type of information to be 
presented. StratKIT partners were supervising pilots' evaluation.   

• The main obstacle was the COVID-19 pandemic and the uncertainty 
that it has brought. Some of the pilots were delayed and some 
were heavily modified. 



StratKIT Final Conference 
13/10/2021
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Pilots in nutshell

✓ 18 real-life pilots
✓ 8 transnational pilots
✓ 35 different stakeholders involved
✓ Online and on-spot evaluation
✓ 22 validated tools
✓ 34+ press releases
✓ 19 social media posts 
✓ 13 plans for further uptake of the 

activities 



StratKIT Final Conference 
13/10/2021
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StratKIT Final Conference 
13/10/2021

37Visit selected pilot stands         in the 

Poster Exhibition Hall



Thank you! 

Pilots from Poland and Russia will 
be now presented in more detail. 

Urszula Ala-Karvia
University of Helsinki Ruralia Institute
urszula.ala-karvia@helsinki.fi

mailto:urszula.ala-karvia@helsinki.fi


StratKIT Final Conference 

13/10/2021

RENATA KAZIMIERCZAK & RITA GÓRALSKA-WALCZAK

Warsaw University of Life Sciences 

Green dietary 
transformation in 
Social Welfare Home 
in Rybnik, Poland



Sustainability in Public Procurement and 
Catering Services?

Challenges 
➢ 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 Poland. 

➢ Citizens are accustomed to Silesian cuisine, rich in meat
consequently, they are skeptical about innovative and 
modern plant-based meals.

➢ Lack of food/environmental education
is causing misunderstanding in the sustainable                    
actions for change.



How to introduce organic products and 
sustainable diet and how to diminish the food 
waste in Social Care Home?

1) FOOD WASTE 
REDUCTION 
Food waste measurement 

2) SUSTANIBLE DIET 
Practical culinary workshop 

3) ORGANIC FOOD IN PUBLIC 
PROCUREMENT 
Mapping of organic farmers 



Green dietary transformation in Social 
Welfare Home in Rybnik, Poland

Link: https://www.youtube.com/watch?v=39ifQJlJy6s

https://www.youtube.com/watch?v=39ifQJlJy6s


Thank you!
Renata Kazimierczak

CONTACT:
Renata Kazimierczak, Warsaw University of Life Sciences 
renata_kazimierczak@sggw.edu.pl

Rita Góralska-Walczak, Warsaw University of Life Sciences 
rita_goralska_walczak@sggw.edu.pl

Ewa Maria Rembialkowska, Warsaw University of Life Sciences 
maria_rembialkowska@sggw.edu.pl

Monika Kubisz, Municipality of Rybnik
gospodarka@um.rybnik.pl

mailto:renata_kazimierczak@sggw.edu.pl
mailto:rita_goralska_walczak@sggw.edu.pl
mailto:maria_rembialkowska@sggw.edu.pl
mailto:gospodarka@um.rybnik.pl


School Green Garden as an 
educational tool

Ekaterina Filippova, Herzen University, Russia

Julia Slav, St Petersburg Council of municipalities, Russia

Pavel Rozov, Lyceum №126, St. Petersburg, Russia



~1700 students

55 classes

> 200 employes

Lyceum 126 Saint-Petersburg (RU)



Game of Goals



Green Garden



Green Garden



Green Garden





Cafe Botanica Master Class



Watch our pilot video here (in Russian)
Link to video: https://cloud.mail.ru/stock/kQiGW74bcPYmkh8n2LVAAxtb

https://cloud.mail.ru/stock/kQiGW74bcPYmkh8n2LVAAxtb


Thank you!

Ekaterina Filippova
Herzen University, Saint-Petersburg 
ekaterinafilippova96@gmail.com

mailto:ekaterinafilippova96@gmail.com


Sustainable Public Meal Toolkit 

Why and how to use it?

Karen Hamann (IFAU), WP4 leader

Regine Berges (agrathaer), WP5 leader



Why is the Sustainable Public Meal
Toolkit needed?

• Public procurement and public meals can have a 
significant impact because of their scales

• Make „sustainability“ a key parameter in procurement
and provision of meals – very nice but how could this be
done?

• Sustainability initiatives occurring by catering services
and locally => it can be done

55Sustainable Public Meal Toolkit – Why and how to use it?



Toolkit for starting and implementing a 
change process towards „sustainability“

Toolkit provides

• Support to implement a strategic approach to change

• Support to replicate local initiatives from practice

• Support to identify partners for a sustainability initiative

56Sustainable Public Meal Toolkit – Why and how to use it?



Users are the stakeholders involved in the 
procurement and provision of public meals

57

Public 
procurement

Suppliers

Catering 
services

Policy 
makers

Public 
meal

Sustainable Public Meal Toolkit – Why and how to use it?
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How to use the online toolkit?
Sustainable Public Meal Toolkit – Why and how to use it?

→ More than 50 tools

→ Aim: Create an easy to use online toolkit that guarantees 
for high accessibility 

→ www.sustainable-public-meal.eu
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An easy to use online toolkit
Sustainable Public Meal Toolkit – Why and how to use it?

www.sustainable-public-meal.eu
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Thematic gateways
Sustainable Public Meal Toolkit – Why and how to use it?
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Tools
Sustainable Public Meal Toolkit – Why and how to use it?

→ Summary, step-by-
step description, 
issues to consider

→ Background 
information

→ Links, pictures, 
videos, documents
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Special features
Sustainable Public Meal Toolkit – Why and how to use it?

→ Create your own 
collection and 
download selected
tools as pdfs

→ Filter all tools
according to 
keywords, gateways, 
user groups, countries 
of origin
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And now its up to you!
Sustainable Public Meal Toolkit – Why and how to use it?

Video link: https://www.youtube.com/watch?v=49kEpZF7v7k&t=1s

https://www.youtube.com/watch?v=49kEpZF7v7k&t=1s
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And now its up to you! We invite you to…
Sustainable Public Meal Toolkit – Why and how to use it?

→ Browse the Sustainable Public Meal Toolkit, select
interesting tools, adapt them to your needs and start to 
implement them.

→ Share your own best practice experience as an 
inspiration and join the network on the StratKIT platform
www.stratkit.eu

→ Share your thoughts and follow us on Twitter

#stratkit
@stratkit

http://www.stratkit.eu/


Thank you!

Regine Berges 
WP5 leader

agrathaer GmbH
regine.berges@agrathaer.de

Karen Hamann
WP4 leader

IFAU Institute for Food 
Studies & Agro
Industrial Development
karen@ifau.dk

mailto:regine.berges@agrathaer.de
mailto:karen@ifau.dk


Sustainable school food 
recommendations

Amalia Ochoa
Coordinator, Sustainable Economy & Procurement
ICLEI European Secretariat, Freiburg Office
StratKIT Final Conference 13.10.2021



1. City Interest Group 
on Sustainable 

School Food 
Procurement



About the Group..

Members: 
City partners from the StratKIT project(4) plus 
additional recruits. Total of nine members

Aims of the group: 
• The cities use the Group as a means for sharing 

know-how and experiences between procurers from different 
countries with the aim of applying new measures towards 
sustainability through their own purchases

• Cities should become familiar with StratKIT and provide input 
into project outputs where possible

• We have had three online meetings this year, and there will be
one or two more coming up

• The group will remain active as part of ICLEI’s work on 
sustainable procurement (Procura+ Network on Sustainable
Public Procurement, for instance) Image: Unsplash. Jonathan Borba

http://www.procuraplus.org/


Members of the Group

Belgium: City of Ghent

Denmark: City of Aarhus, City of Copenhagen

Estonia: City of Tallinn

Finland: City of Helsinki

Lithuania: City of Ladzijai

Latvia: City of Riga

Poland: City of Rybnik

Russian Federation: Lyceum No. 126, St. Petersburg 
Image: Unsplash. Lucas George Wendt



Discussions so far

- Translating sustainable food and procurement strategies into 
tenders, i.e. putting policies into practice

- How to decide which sustainability criteria to include in a 
procurement process

- Experiences in involving parents and suppliers
- How to reduce food waste? More healthy food can result in more 

waste!
- What could or should be changed to enable greater action on 

sustainable food procurement for schools…



Getting involved



2. What’s needed to 
increase action? 

Our 
recommendations



Making the business case for
sustainable food procurement

💡 Should be strategic and support systemic change

💰 Can be cost-effective

🌍 Is working across Europe

EU Public Procurement legislation needs to clarify issues of 
local/regional food procurement

🍎 Is a low hanging fruit



Cost-effective sustainable procurement

🍖 less (but better) meat

🌾more plant-rich foods

📝 smart menu planning

👶🏻 child-friendly portions

👨🏻market dialogue

🛒 division into smaller lots

📝 PPP

👩🏻🍳 on-site kitchens

🛒 strategic procurement
+

👩🏻🏫 awareness raising
+

👭🏽 capacity building
=

🍝 healthy meals with no 
additional costs

💰 enormous social return 
on investment (1€-6€)



Recommendations for policy makers

1. Establishing a favourable policy framework is fundamental

2. Integrating national health dietary guidelines

3. Creating minimum mandatory public procurement criteria for 
food embracing sustainability and health

4. Restructuring public procurement to create and maximise 
synergies

5. Fostering cooperation among smaller-scale farmers and social 
economy enterprises



Recommendations for policy makers

6. Supporting local and regional development through sustainable 
and healthy food procurement

7. Encouraging and enabling education about food systems and 
healthy diets to be included in school curricula

8. Resources are needed to help bridge gaps



Thank you for listening! 
☺

Contact for questions or more info: 
amalia.ochoa@iclei.org
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SHORT BREAK

The conference will continue after 10 minutes



Panel discussion and questions
from participants

Klik for at tilføje tekst



Contact

StratKIT team: 
info@stratkit.eu

Project coordinator Leena Viitaharju: 
leena.viitaharju@helsinki.fi

StratKIT official website: https://www.stratkit.eu/en/

#stratkit
@stratkit

mailto:info@stratkit.eu
mailto:leena.viitaharju@helsinki.fi
https://www.stratkit.eu/en/


Informal Networking at Wonder.me
83

1. Follow Wonder.me link (will be shared in chat shortly) or 
go to the Networking Lounge through the lobby

2. Enter the password “stratkit”
(no capital letters)


