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FOOD POLICY PRIORITIES

In 2015 the City Council approved the Five Priorities 
of the Milan Food Policy:

1. Access to Healthy Food for All

2. Sustainable Food Production

3. Food Education and Awareness

4. Food Losses and Waste Management

5. Scientific Research Promotion



LAND, WATER AND AGRICULTURE



LAND, WATER AND AGRICULTURE



Cascina Battivacco

Since 2016 all the rice prepared by Miano Ristorazione comes 
from this farm in the agricultural park of the city of Milan.

Cascina 
Battivacco

RICE AT CASCINA BATTIVACCO



EXPLOIT PUBLIC PROCUREMENT

Procurement criteria are fundamental 
and constitute an important drivers for 
informing and orienting the market 
towards more sustainable and 
inclusive objectives.

By acting strategically, the procurement 
process generates benefits for the 
environment, the economy and society.

Through its public procurement 
system Milano Ristorazione carries out an 
important activity.



EXPLOIT PUBLIC PROCUREMENT
Public procurement is a source of data which can be used to 
estimate the environmental impact of the procurement decisions.
In Milan, the percentage of organic food is 54%.
Since 2015 we have joined the Cool Food Pledge initiative of the 
World Resources Institute to monitor the CO2 impact of food 
purchases 
with a GHG Emission Calculator.

Since 2015, the impact of Milano Ristorazione
public procurement has been analyzed by WRI 
through the Cool Food Pledge Initiative. 

According to the data, in 2022 the city of Milan has 
achieved a reduction of 34% of the total food-
related GHG emissions and a reduction of 35% of 
the emissions per 1,000 kcal cooked



HOW TO BUILD A TENDER



ORGANIC PRODUCTS (BIO) IN SCHOOLS 
AND NURSERY SCHOOLS WINTER MENU 2023/24

• Fruits (oranges, bananas, clementines, apples, pears, lemons, grapes)
• Fresh vegetables (carrots, onions, fennels, potatoes, pumpkin, zucchini, salad, lettuce)
• Frozen vegetables (diced carrots, herbs, spinach, fine green beans, minestrone soup, 

fine peas, zucchini)
• Tomato pulp
• Pearl barley
• Bread and whole grain bread
• Rice crackers
• Corn Flour
• Crostini with wholemeal flour
• Durum wheat semolina pasta
• Wholemeal durum wheat semolina pasta
• Baby pasta
• Instant baby soup (rice soup, semolina soup, 
• corn and tapioca soup, mix of cereals soup)
• Frozen poultry meat, diced boned chicken thighs
• Cheese (cow's milk caciotta and ricotta, crescenza, 
• Parmigiano Reggiano)

• Soy flakes
• Yogurt 
• Butter
• Apple cider vinegar
• Extravirgin olive oil
• Lemon juice
• Pasteurized mixed eggs
• Whole Milk UHT
• Chocolate pudding
• Chocolate bar
• Fruit pulp
• Carrot pie



EXPLOIT PUBLIC PROCUREMENT

TASK 5.5 –Market dialogue

First meeting -May 2023

Goal
Presentation of the public procurement procedures by 
Milano Ristorazione and presentation of opportunities for 
engagement and collaboration with local producers to 
increase short supply chains

Output
Proposal of further meetings and specific training on how 
to participate to the Milano Ristorazione tenders and the 
development of innovative criteria for school meals.



EXPLOIT PUBLIC PROCUREMENT
Educational project in the yogurt tender

1) Description of the primary ingredient used in the 
production of yogurt (milk), its origin (dairycows/stalls), its 
properties, nutrients and benefits in human nutrition; use of 
explanatory images projected on blackboards;

2) Meaning of "organic," so that the relevant crops are aimed 
at producing food with natural substances and processes, 
with reduced environmental impact, using energy and natural
resources in a responsible way

3) Yogurt as s food derived from milk: the method of 
production, explained first from a theoretical point of view 
and then through use of yogurt maker, a portable appliance 
that allows live yoghurt preparation, directly with the presence 
and participation of pupils; yogurt and milkenzymes: 
properties, nutrients



SCHOOL MEALS AND EDUCATIONAL TRAINING



EDUCATIONAL TOOLS
In 2021, in collaboration with the Food Policy of the Municipality of Milan and the
Department of Education, was developed a project to raise awareness among
children on the topic of education and food sustainability.
The booklet “Una mela al giorno” was given to children of municipal and state
kindergartens and primary schools at the end of the school year 2020/21 with the
aim, through short texts, recipes and playful activities, to get children closer to
important issues – such as good eating habits, the value of food and attention to
the recovery of waste and the reduction of waste.

In 2022, still in collaboration with the Food Policy of the Municipality of Milan and
the Department of Education, we distributed two new booklets “A tavola senza
sprechi” on the important topic of food waste: one for children in kindergartens
(3-6 years) and the other one for children in primary schools (6-11 years).

In 2023, still in collaboration with the Food Policy of the Municipality of Milan and
the Department of Education, we distributed the new booklet “Milano mangia
locale” about the promotion of the natural and agricultural heritage that
characterize our city.



INFORMATION TOOLS

With the entrance of any new seasonal menù we
deliver in every school our printed “Infomenù”.

On one side of the document there is the new menù
and on the other side there are some suggestions for
the dinner and some interesting information about
food education and sustenaibility. The contents of the
“Infomenù” are elaborated in collaboration with the
Food Policy Area of the Municipality of Milan.



SCHOOL CANTEEN DAYS 2024



GREEN FOOD WEEK 2024



GREEN FOOD WEEK 2024



Break slide

THANK YOU

Cristina Sossan

cristina.sossan@comune.milano.it
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