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MICRO-GOOD PRACTICES AS ENTRY POINTS

• The BioCanteens Good Practice includes many tiny

practical steps that we call ‘micro-good practices’.
Those micro-good practices are “starters”: small

actions that can be easily and independently

implemented, starters to begin the transfer process,

quick-wins to engage change in stakeholder

practices…

• This booklet presents a selection of 31 Food Education

Micro-good practices collected from the various
practices of the 7 BioCanteens city partners: Mouans-

Sartoux, Pays des Condruses, Rosignano Marittimo,

Torres Vedras, Trikala, Troyan and Vaslui.

• Each of practice is presented through pictures and

tagline for quick browsing and detailed description to

support implementation.

• They are organized from the lightest micro-good

practices you can implement right away to more

structured and regular activities requiring more time,

infrastructures and investment.

• You’ll find first “Food and training games” such as
tasting exercises and food discovering activities easy

and quick to organise. Then you’ll have a selection of

“Activities around the canteen” introducing healthy
snacks, meeting kitchen staff, organising awareness

raising events… The next batch of Micro-good

practices focusses the “Canteen as proper food

school” with gardening, cooking and behaviour

changing activities. Finally, the last batch “Beyond the

school” indicates food and health actions targeting
the involvement of the parents and the change of

domestic habits.





FOR CITY ELECTED REPRESENTATIVES AND DECISION MAKERS

• Food practices and behaviours are one of the main

challenge to secure citizen’s health, reduce carbon

emission and ensure sustainable transition.

• Canteens are potential “food schools” which is to say

occasions to educate pupils on a range of basic skills
from being able to grow their own food, to store and

cook it respecting health, to prepare and enjoy it

together.

• Through the children, food education at school will

reach families, change consumption and raise more

responsible, sustainable and healthy citizens.

• Children are actual not the only targets of such food

education micro-good practices, as many of them

also aim at directly raising parents’ awareness.

• Good organic and quality food in school canteens will

only be noticed and understood if it is properly

explained, integrated through training to form long
lasting eating habits.

• Education activities to sustainable food are essential

levers to achieving sustainable school canteens as

well as local food systems more generally. The switch

to more sustainable eating and consumption habits by
children, their families and citizens in general will never

be achieved without providing them the possibility to

make informed choices and decisions.



FOR CANTEENS EDUCATION STAFF AND SCHOOLS 

TEACHERS...

• This catalogue of food education activities is meant to

be a source of inspiration for engaging children and

their families in adopting more healthy and sustainable

food practices.

• The “Food and training games” are quick and light
exercises that could be organized with low effort and

no disturb of the school process. They are good starters
to introduce food education to pupils, raise colleagues

awareness, engage canteen staff.

• “Activities around the canteen” are the next step: they
require more engagement from the institution but still

limited to reachable side activities, occasional events,
peripherical to meals.

• “Canteen as proper food school” regards more mature

contexts, already engaged in sustainable and healthy
approaches dedicating budgets, infrastructures and

time to develop the topic.

•

• Finaly “Beyond the school” suggests actions following-

up with the previous ones in order to reach out families

and consolidate the actions conducted at school.

• Enjoy this first collection of food educations practices

and feed it with your own !!!



FOOD &
TRAINING GAMES



The pyramid visualization with Duplo

For kindergarden children

THE FOOD PYRAMID



THE FOOD PYRAMID in a nutshell:

• Explanation of the food pyramid by the animator. 

• Then, the children reconstitute themselves the food pyramid, with colorful

duplo representing each food category (water, fruits and vegetables, 

starchy, proteins, fats, sugars)

• If a food category is removed, the pyramid is no longer in balance, 

• At the end of the animation, the children classify the foods by category

and place them on the pyramid

Context, Goals and benefits:

• Animation suitable for children in kindergarden through the use of "Duplo" 

playfulness, appropriate language

• Visualize the importance of a varied and balanced diet and the 

importance of vegetables in the plate (in terms of presence and quantity)

Tips, advice and warnings:

• Animation should be fun and not too long as it is for young children



Sensory activities to explore taste and smell

TASTING ACTIVITIES



The kids are blindfolded and ready
to initiate their sensory experiment

The kids are asked to mark what
they find tasty

TASTING ACTIVITIES in a nutshell:

• Several educators are present dyring the activity,

• The kids are blidnfolded and the fruits/vegetables are given to them

• They need to say out-load what they have tried

• Afterwords, they are asked to fill in the sheet with like/dislike

Context, goals and benefits:

• Direct feedbacks from children on what they like and dislike is really

useful to adapt menus and food quantities

• Enhancing children’s awareness and knowledge towards food and food

taste.

Tips, advice and warnings :

• Need for constant dialogue with kitchen staff on menus, products used, 

and to circulate feedback from children.



Kids are invited to try some new products
they are not always familiar with

TASTING ACTIVITIES



TASTING ACTIVITIES in a nutshell:

• 3-4 times a year, kids are invited to try out new products (or new sort of 

products) they are not always familiar with.

• These are mostly products they already know (cheese, honey, 

marmelade...), but from different sorts.

Context, goals and benefits:

• It allows them to discover new products and new tastes.

• Their feedbacks can help canteen staff to adapt the menus (and 

introduce new products).

• It reminds children the importance of balanced food and of the 

consumption of some products (e.g. fruits).

• These activities are also used to tell the kids about nutrition, production 

methods, origin of the product...

Tips, advice and warnings :

• These sessions are organised by the educators. Sometimes some external

producers are invited (e.g. honey producer). The external producers

sensibilise  kids to their production mode.

• Animations related to the tasting can be organised by facilitators and/or 

teachers.

• Some external fundings can be found for some type of food (e.g. 

european programm for fruits or dairy products).



Taste different water brands and tap water

TASTING WATER



TASTING WATER in a nutshell:

• Identify prejudices with children about tap water

• Blind tasting and comparison of tastes by giving a qualifier to each water 

tasted (salty, bitter, not good, ...)

• After tasting, children realize that tap water often suits them better than

branded water

• The animation continues with the reading of the labels of different drinks 

(orange juice, soft drinks, multi-vitamin drinks, ...) and visualization of their

sugar content

Context, Goals and benefits:

• Animation set up following the installation of a water fountain in the school

• After reading labels on drinks, kids went spontaneously seek their snacks in 

their briefcase to read labels with animators

Tips, advice and warnings:

• The school received a grant to purchase gourd for each student. The 

gourd stays at school

• The animation as set up is for children aged 10-12 but could be adapted

to younger children

• Do not ask children to pick up their snacks and own drinks in their briefcase

so as not to be in judgment. Let them do it if they want



On 1st June – National Children’s Day, we
organized nutritional activities for the kids of 

the town

NUTRITIONAL TRAINING ACTIVITIES



These activities gather children, parents and relatives.

NUTRITIONAL TRAINING ACTIVITIES in a nutshell:

• Planned and organized activities with educators and animators for kids.

• Different location and activities included.

• Children are happy to wear fruits and vegetables costume and to have 

drawings on their faces. The atmosphere is leading them to spread love 
of healthy feeding. 

Context, goals and benefits:

• All the kindergartens in the city and the suburbs organize their children in 

a way of presenting how good and healthy are the vegetables and the 

fruits. 

Singing songs and recited poems about being healthy.

Tips, advice and warnings:

• Next time we may organize such activity in order to promote dairy

products and how good they are for children.



Insert here a one liner describing the Food 
Education Micro-Good Practices (not more 

than 200 characters)

MONITORIZATION
OF HEALTHY SNACKS



Insert a short words caption

Monitorization of healthy snacks in a nutshell:

• Snacks are provided daily by parents. It is very common that these snacks 

are not healthy, providing pupils hight quantities of sugars and saturated

fat. The monitorization of these allow to sensibilize children for ask their

parents to send to school healthy ones, provided with fresh products, like

fruits and dairy products. 

Context, goals and benefits:

• The benefits are to increase knowlodge to the youngest so they can ask

at home for more healthy snacks, increasing, though, the quantity of 
more nutritional quality food.

Tips, advice and warnings:

• Tip: To play simple games around healthy food with pupils

• Warning: Parents are hard to reach. Sometimes, in spice of children to 

ask for alternative snacks, parents still miss on the provision of these more 
healthy meals

• Advice: to repeat this infrmations more than one time during school year. 

Include teachers on this task



Make the link between ground vegetables
and vegetables il all it’s forms

DISCOVERING VEGETABLES



DISCOVERING VEGETABLES in a nutshell:

• Blindfolded, children use their different senses to identify a vegetable: feel

it, touch it but not yet taste it

• Then the vegetable is presented to children in its different forms: photo of 

the vegetable on the field, the vegetable on the stall and thinly sliced. 

Children reconstitute "families"

• Finally the children taste the vegetables

Context, Goals and benefits:

• Taste education and discovery of raw vegetables

• The context of the animation makes that children want to taste while it is
not always the case when the vegetable is in the canteen

Tips, advice and warnings:

• The animation is for kindergarden children.

• Playful aspect, discover blindfolded, eat vegetables with your hands,

• It's a challenge for children to recognize vegetables and they are at play

• Plan enough vegetables because the children are asking for more!



ACTIVITIES
AROUND THE CANTEEN



Canteen facilitators present the meals to the 
youngest children to raise their awareness

about their meals

PRESENTATION OF MEALS TO THE KIDS



Here is Mr. Raphaël

PRESENTATION OF MEALS TO THE KIDS in a nutshell:

• Educators present the meals to the youngest children (mostly elementary

school pupils).

• Help of Mr Raphaël, an educational tool which enables children to learn

about the nutrients contained in food and their effects.Right after lunch, 

with the help of stickers, children sort the different types of products they

ate (meat, cereals, fat, fruits & vegetables…) and pin them on a 

character. The stickers are pinned according to the benefits of the 

products for the body (fish or dairy products on bones because it helps

bones growth, vegetables on the bowel because their fibers favor

intestinal transit…).

Context, goals and benefits:

• Educators use some playful activities, such as riddles, to raise kids 

attentiveness. 

• When the products are transformed, educators show them the raw

product so that kids know where their food comes from.

• They also explain about the nutritional intakes, and why they are 

important for health (Mr Raphaël). It also showcases the importance of 

balanced meals for health.

Tips, advice and warnings:

• Older pupils (primary school ones) are not necesseraly demanding for the 

presentation of meals. If so,they are either looking at the menu of asking

the educators or canteen staff about the meals and its components.

• Need to adapt the presentation to the audience (young children).

• Need for trained educators (with nutritional knowledge).

• The activity needs to be playful so that kids don’t get bored when they

repeat it. 



Thematic lunches are organised on a regular
basis, to sensibilise children to other types of 

food

THEMATIC LUNCH



THEMATIC LUNCH in a nutshell:

• Thematic lunches are organised before each holydays (4 times 
a year).

• Those lunches have some specific meals, with regional, 
seanonal or traditional recipes (Breton lunch, Mexican lunch, 
Halloween lunch…). 

• Animations in relation with the theme of the lunch are offered
to the kids during lunch but also during several days (e.g. 
during the post school activities).

• Children help to the preparation of thematic lunches (e.g. by 
preparing some decoration for the refectory).

Context, goals and benefits:

• Children discover new tastes and recipes.

• Those animations are a way to discover about some specific

countries/regions and their culture/history (with
complementary animations) and of course food (with typical
recipes). 

Tips, advice and warnings :

• Need for coordination between the canteens and animation 
staffs. These lunches have to be planned in advance so that all 
parties have time to prepare.

• It is important to offer regular changes in the themes, so that
the kids don’t get bored (except for some special events such
as the christmas lunch).



The « to know what I eat » is a pilot project. It 
consists of to import the gastronomical

culture to the schools.

GASTRONOMICAL CULTURE AT 
SCHOOL 



GASTRONOMICAL CULTURE AT SCHOOL in a nutshell:

• The « To know what I eat » is a pilot project that is being tested
in Torres Vedras, by the managers of the project. Basically, it
consists of to import the gastronomical culture to the schools, 
with some special lunches during the school period

Context, goals and benefits:

• To bring again some of the typical gastronomic menus that
became « lost » through the years

• To sensibilise the pupils about traditional food and educate
them to taste this kind of meals

Tips, advice and warnings :

• Traditional menus are chosen taking account of the specific
rural/coast areas, cause each one has their own cultural 
gastronomy, in spite of all of them belong to Torres Vedras
region. For example, the interior rural areas prefer protein
vegetables and meat instead of fish, contrarily to the coastline
areas.



The international ealthy alimentation day (16th October) is
celebrated in kindergardens with the help of public institutions

« EAT HEALTHY TO GROW HEALTHY »



« EAT HEALTHY TO GROW HEALTHY » in a nutshell:

• Each ear, allmost 130 countries from all over the world 
celebrate the international healthy alimentation day.

• The event is well marked in our kindergartens with the help of 
specialists from Agriculture department Vaslui  

Context, goals and benefits:

• It is a good ocasion to bring the parents at the kindergarten
and to teach them along with their kids all the details they
need to know about healthy alimentation, and what types of 
food to avoid.

Tips, advice and warnings :

• Classical visual and sensing methods like food piramyd should
be used for good impact



To allow the contact of the youngest with
professional food producers and sellers

STUDY VISITS TO LOCAL MARKET AND 
TO ORGANIC FARMS



STUDY VISITS TO LOCAL MARKET AND TO ORGANIC FARMS in a 

nutshell:

• Consist of the realization of study visits to organic farms of Torres 
Vedras region, and also to the city local market. 

Context, goals and benefits:

• During the visits several practical actions are developed to 
allow experiences: on the farms activities related to the land 
like sowing, harvesting, local identification, … ; on the market
they have the opportunity to identify products and ask
anything they want to the sellers

• The main goal is to sensibilise about healthy food and organic
farming techniques

Tips, advice and warnings :

• To organise a program with activities for the study visits, with
alternative ones in case of bad weather conditions for the 
farms



Once a year, a well-balanced breakfast is
served to all kids in Mouans Sartoux’s

schools.

BREAKFAST AT SCHOOL



BREAKFAST AT SCHOOL in a nutshell:

• Once a year kids are invited to take breakfast at school.

• The breakfast is prepared by the cooking teams.

Context, goals and benefits:

• This activity has an educational puropose as it shows the kids 
an example of a balanced breakfast.

• As not all kids take a breakfast at home, this can sensibilise 

them to the importance of this meal. 

Tips, advice and warnings :

• Some external fundings can be provided (ministeries, EU…).

• Need for staff to be present on different times than usual
(cooking teams have to come earlier than usual).

• The breakfast can be accompanied by educational actions to 
sensibilise children to the importance of breakfast and of the 3 
meals each day.



The food program in our kindergarden
consists of breakfast, lunch and two strategic

fruit snacks

SNACKS BETWEEN MEALS



SNACKS BETWEEN MEALS in a nutshell:

• In our kindergartens and our nurseries, the kids receive
breakfast in the morning, a snack between breakfast and 
lunch, and an other snack after they wake up, just before their
parents come an take them back home.

• The snaks are fruits, depending on the season.

Context, goals and benefits:

• There is a strategy in between, as one of our kindergartens
manager explains, they try to avoid food waste and to make
sure the kids are eating the fruits entirely. The idea is to « delay » 
« the desert » after the meals because in many cases, the 
children are saturated by the consistent breakfast or lunch, 
and the probability to refuse a fruit right after is high. By giving
the fruits after 2-3 hours, the succes rate is guaranteed!

Tips, advice and warnings :

• Of course, to use seasonal products if possible



Provide the children a healthy and balanced snack in mid
morning to avoid the use of junk food. Children who have a 

good snack arrive at lunch with more appetite (already
implemented)

SNACK AT SCHOOL



SNACK AT SCHOOL in a nutshell:

• In the nursery and kindergartens in mid-morning a snack is
served.

• The snack can be: fresh fruit, bread with oil or jam or dry 
biscuits.

Context, goals and benefits:

• Children learn the importance of a healthy snack for good 
nutrition. 

• A healthy snack allows children to have more appetite for 
lunch. 

• Reduce junk food consumption. 

• All children eat the same snack.

Tips, advice and warnings :

• To involve families and contractors in snack planning.

• Use seasonal food if possible

• Integrate fun activities during the snack (stories, songs, etc.)



« Bread nd milk for each kid » a national program started by the 
Romanian Government in 2002, and improved in 2010 by 

« Apples in School » based on the same principles

FOODS PROGRAM IN SCHOOLS AND 
KINDERGARDENS








































































