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"André Aschieri wanted to make Mouans-
Sartoux a piece of true humanity."

I had the pleasure of interviewing Gilles in the form of
a videoconference. If hundreds of kilometers
separated us, a flat screen depriving us of the three-
dimensional experience, it is the voice charged with a
very real emotion that he confided in me: 

"Today is a special day. I have just learned of the
death of André Aschieri, former mayor of Mouans-
Sartoux, who was at the origin of all the dynamics of
Transition in our town. With the departure of Pierre
Rhabi, it's a tough week for sustainable food."

CAREER

I  began as a teacher ,  I  have also been a school  d i rector ,  a master t ra iner and
then a pedagogical  advisor .  I t  was my job that brought me to Mouans-Sartoux in
1989.  The town,  which I  only knew from having passed through i t ,  was opening a
pi lot  school  with a part icular project on the environment and cooperat ive
educat ion.  

I  moved there in 1992 with my fami ly and never lef t .  In 1995,  André Aschier i  asked
me to jo in the municipal  team. Having always been involved in the associat ive
wor ld ,  I  accepted the proposal  more as a c i t i zen than as a pol i t ic ian.  I  have been
elected s ince then.

ANDRÉ ASCHIERI

He was a humanist  environmental ist  wi th a v is ion.  Mayor s ince 1977 ,  he is  at  the
or ig in of  the Mouans-Sartoux Transi t ion project .  Everyth ing we can do today
regarding food comes from what he did before.  He is  notably a precursor on the
precaut ionary pr inciple (regarding the r isks of  certain products on health) set up
thanks to the work of  scient ists consulted s ince 1997 on environmental  issues.  I
would l ike to emphasize the importance of  scient ists .  I f  Mouans-Sartoux has taken
such a lead over the rest  of  the wor ld ,  i t  is  because we have l istened to them. And
this is  what I  encourage every e lected off ic ia l  to do when I  meet them in the
framework of  the B ioCanteens project .  

Aschier i 's  v is ion goes far beyond the food sector .  I t  is  above al l  an atypical  in-
depth project on human beings ,  health ,  educat ion ,  and cul ture .  He wanted to make
Mouans-Sartoux a piece of  t rue humanity .   



PROJECT'S ORIGINS

In  1974,  Aschier i  opposed the mayor on a project to
bui ld hundreds of  housing uni ts in Mouans-Sartoux ,
which at the t ime had some 1 ,500 inhabitants .
Val idat ing th is project would have precipi tated the
town into a dormitory c i ty of  Cannes,  making the
number of  res idents explode to 80 000 or more.

In 1997 ,  when he was elected deputy and in charge
of par l iamentary miss ions on health and the
environment ,  he committed the ci ty to a more
resi l ient  di rect ion ,  which he quick ly set  in mot ion
fol lowing the mad cow cr is is .  The scandal
highl ighted the aberrat ion of  a model  that feeds
herbivores with animal meal ,  thereby transmitt ing
diseases to human beings.  

I t  was in the wake of  th is cr is is  and as part  of  h is
par l iamentary miss ion that he began audit ing a
large number of  scient ists and i t  was under h is
impetus that the French Agency for  Envi ronmental
Health at Work was created.  

A MAINLY EUROPEAN PROBLEM

François Col lard ,  one of  the researchers (a lawyer) with whom we work regular ly ,
pointed out the central  issue :  the food sector is  attached to the Wor ld Trade
Organizat ion ,  unl ike the educat ion and health sectors ,  for  example ,  which are both
attached to the UN.

Moving food from the economy to the UN would however engage a completely
di f ferent dynamic.  At  present ,  the food system is control led by 4 or 5
mult inat ionals that pul l  the str ings.  Health and the environment are not a pr ior i ty
but a way to do business.  This is  very di f ferent .  

And examples point ing to th is pr ior i ty  made to money abound; i f  some beet f ie lds
are suffer ing in the north of  France,  neonicot inoids that were banned are being re-
planted.  In Mart in ique and Guadeloupe,  bananas are t reated with chlordecone,  an
insect ic ide that has been banned in the United States and Europe.  

I t  is  a real  progressive poisoning that is  at  work ,  demonstrated by a wealth of
scient i f ic documentat ion that has been converging for  so many years that i t  is
scandalous - to put i t  mi ld ly - that no change was in i t iated ear l ier .   

On the radio ,  I  heard someone defending the chemical  t reatment of  apples ,
arguing that he never got s ick .  But i t 's  much more perverse than that .  The way we
poison ourselves is  by accumulat ing day after  day molecules that make us s ick .  I t
can take decades for  diabetes or cancer to develop.  



TOWARDS FOOD SOVEREIGNTY

I t  is  to f ight th is system that i t  is  essent ia l
to bui ld one 's own food sovereignty .  This
means deciding for  onesel f  the cr i ter ia that
affect food from farm to fork:  what food do
we want ,  where does i t  come from, how is i t
produced and according to what economic
model ,  and what remunerat ion for  the
farmers .  

Depending on the region,  i t  is  even possible
to reach food autonomy for some
foodstuffs but never for  a l l .  In  Mouans-
Sartoux ,  autonomy is possible for
vegetables ,  for  example ,  but not for  meat .
The region is  not known for i ts  l ivestock
farming,  so we turn to other areas that
supply us with meat proteins .  And that 's
f ine.  What is  important is  that we choose
these terr i tor ies according to our cr i ter ia of
excel lence.  That 's  what sovereignty is  a l l
about! And each region,  each ci ty ,  each
department ,  each household should be
able to def ine i ts  own.  

THE FOOD TRANSITION IN MOUANS-SARTOUX 

We decided to start  with the canteens by formulat ing the fo l lowing object ive:  "we
want a canteen that respects health and the environment" .  The idea sounds
simple ,  but i ts  real izat ion is  more ambit ious.  

To achieve th is ,  a l l  current pract ices in the canteens were f i rst  scrut in ized:
purchasing,  cooking,  serv ing,  c leaning and waste management .  The analys is of
these micro-pract ices then generated a mult ip l icat ion of  micro-changes which ,
put together ,  end up forming a system and al low for  a profound change.  This is
how we decided to c lean with eco-label led products and steam machines ,  how we
sorted and weighed our waste ,  how we went organic ,  how we balanced our menus
or how we removed plast ic f rom our dishes.  Many smal l  th ings that ,  when put into
a system, become an extremely powerfu l  in-depth project .  

And now we are there.  We have reached 100% organic ,  and 80% of the supply is
regional .  A few smal l  ef forts could st i l l  be made on the remunerat ion of  farmers
and on the reduct ion of  the share of  meat proteins in the menus.  

"Every region, every city, every department,
every household should be able to define its

own food sovereignty."



To transfer the pract ices of  the canteens to the rest  of  the populat ion.  To
reach 100% organic and 80% regional .  To achieve th is ,  we have set up the
Terr i tor ia l  Food Project ( "PAT") which works on 5 axes:  agr icul tural
resett lement ,  sustainable food as an economic dr iver ,  educat ion on
sustainable food,  research (researchers) / act ions ,  d isseminat ion.   

Housing on the Côte d 'Azur is  a real  chal lenge.  We would l ike to f ree up land
and bui ld an agr icul tural  hamlet to house farmers at a modest cost .  

Make landowners (often heirs of  farmers) aware of  the nour ishing potent ia l  of
their  land so that they make i t  avai lable .  

Classi fy agr icul tural  areas as ZAP protected agr icul tural  zone.  

At  the legis lat ive level ,  create a fund for  the purchase of  agr icul tural  land by
communit ies ,  a fund that would be f inanced by an increase in the tax on the
sale of  secondary res idences.

Mult ip ly the educat ional  projects to better  disseminate:  " fami ly chal lenge and
posit ive food" ,  "company chal lenge and posi t ive food" .  We are also work ing
with senior  c i t i zens and the underpr iv i leged to show how i t  is  possible to have
affordable but healthy food that respects people and the environment .  

For  the most precar ious ,  there is  the social  grocery store ("CCAS") in which we
try to improve the food qual i ty ,  the place being in i t ia l ly  suppl ied by the unsold
goods of  the supermarkets .   Before our act ion ,  organic food was not even part
of  the equat ion.  Today,  30% of the products we f ind there are organic and the
object ive is  to reach 100%.  The dream would be to use the place to make social
secur i ty of  food: everyone could enter and pay according to their  income, l i ke
the di f ferent iated pr ices we apply in school  canteens.  

THE CHALLENGES AHEAD. . .

Julien Chapaux, Project manager for BioCanteens #2
City of  Liège


