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ABout THIC BOOK.

How to facilitate the collaboration
between territories, the exchange
of inspiring cases, the translation
between governance cultures, the
emulation and transfer between cities
and resilience throught cooperation in
the face of such as the pandemic, the
Ukraine crisis or other unprecedented
future problems?

How can we also get rid of the idea
that copying is wrong, which has
been propagated since school, to
get rid of this value judgement
that poisons cooperation, stirs up
competition and devalues exchanges?

BioCanteens is one of the 23 URBACT
Transfer Networks engaged in a form
of “action-research” to transfer “Good
Practice” from one city to a set of
partner cities across Europe. In this
augmented edition competing the first
publication based on the experience
of BioCanteens #1 with the experience
of BioCanteens #2 “"second wave’,
you will find out how to make a good
practice appropriate by breaking it
down collectively into updated “Transfer

modules”’, you will have access to an
augmented “Biocanteen’s  Toolbox”
specially developed to motivate,
organise and monitor exchanges
between cities and finally you will
be able to take advantage of more
“Transfer Lessons Learnt” to implement
a transfer process between cities...

BioCanteens Transfer Networks are
about ensuring the distribution of
sustainable school mealsin participating
cities as a key lever towards the
development of an integrated local
agri-food approach, protecting both
citizens' health and the environment.
The project aims to transfer Mouans-
Sartoux's Good Practice in the field of
collective school catering, to other 9
highly committed cities across Europe.

You will learn about “The Good Practice”
of Mouans-Sartoux based on the daily
distriobution of meals that are 100%
organic and mostly composed of local
products, the drastic reduction of food
waste thereby fully compensating the
higher cost of switching to organic
products, and the organisation of
dedicated educational activities to raise
children’s awareness about sustainable
food.

You may also discover the various
“Transfer stories” of the 9 BioCanteens
city partners Gava in Spain, Liege
and Pays des Condruses in Belgium,
Rosignano-Marittimo in Italy, Torres

Vedras in Portugal, Trikala in Greece,
Troyan in Bulgaria, Vaslui in Romania
and Wroclaw in Poland. You may also
learn about “Transfer outcomes” after
BioCanteens #1 & #2 and in particular
the European online event organized in
March 2021 in partnership with URBACT
and the GClasgow Declaration and
the Mouans-Sartoux Food Festival “A
TABLE I“ organized in September 2022 to
share the network experiences, to raise
European cities’ awareness on food
sovereignty and to call on the Europe to
consider the need for a food exception
in public procurement.






BioCanteens: How one city’s canteens went
100% organic and local without spending
any more.

For those familiar with Asterix comics,
Mouans-Sartoux could be compared to
a small sustainable city, surrounded by
the rather unsustainable French Riviera,
where it’s all about real estate interest, high
pressure on land use and mass tourism.

At the core of the city’s sustainable food
project Good Practice, is a canteen serving
one thousand 100% organic and mostly
local meals daily, with no cost increase.
The scheme is based on a 80% food waste
reduction, the introduction of plant proteins
in menus, educating children and families
to healthy sustainable food and the positive
effects on local agriculture.
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Cities are back in control Mouans-Sartoux’s Good Practice is very well rooted into the

territorial ecosystem as pictured by the 5-leaf clover diagram

— below.

Mouans-Sartoux's Good Practice is a real solution within a

larger political initiative, redressing the balance of political e
leverage on food that has enabled European cities social and e e - - COST ~
economic development for centuries until regions took over and . - Se o N G MANAGEMENT \
the subsequent eruption of private companies excluded cities R SB&%?I%TLE TASTE AND e P QUALITY ‘\
from this preponderant role. Thanks to outstanding programs y UIPESTYLES COOKING Sl # CHARTER PURCHASES |
and international bodies including the RUAF (Resource centres ! EAMILIES CLASSES s~ COOKSTEAMS" KITCHEN POLCY 1
on Urban Agriculture and Food) Foundation, the International ! BEHAVIOURS P TRAINING I}
Urban Food Network or the Milan Urban Food Policy P f EDUCATIONAL o7 HEALTH N ’
rban Food Network or the Milan Urban Food Policy Pact, I CHANGE EDUCATION rrocess +" CHALLENGES "«  FOOD WASTE
cities are now re-claiming their influence over food policy via \ DURING MEALS 4 (HEALTHYFOOD, N pencTION WASTE J
initiatives like the one led by Mouans-Sartoux. \ VARIOUS PUBLICS ¥ ORI R RECES Ry RECOVERY ,
\  (YOUTHS, FAMILIES, SENIORS, BOOK ;. DVERSIFICATON ;DF FROTERS, % ’
The fact that Mouans Sartoux works on the topic of sustainable *. ECONOS'\E'F%iE‘%C?R- CML FESTNAL _ _w= == "= eV e —a B
food reflects a sustainable integrated approach to urban \ - = " \ = S Z
policy. It responds to a range of interrelated needs with a closely p " i OR G ANI c : LOCAL NN
integrated response: school catering, health, employment, Yrg ~~  APPROPRIATION I SUPPLY 7 N
urban planning, agriculture, education, public procurement, o7 - AND DISSEMINATION CANTEENS v PR “  LANDSCAPE \\
environment, etc. S S OF A COMMON \)4 /\\ _’ MANAGEMENT
| , 7 e, [owme” X SCHEME | M-“icch yppan
Ve ™ - - \
The BioCanteens , ¢ STEERING COMMITTEE =~ _ / ! vruanning PLANNING )
H H (INTEGRATION BETWEEN CITY ~—ad_ \
Good Practice in a T e pamens g ST e AR )
1 /
nutshell / CITZENS.SCENTISTS-) OBSERVATORY | s~~~ “ENVIRONMENTALL  MANTAINNG =
vl | PROCUREMENT _ ~ <~ _ CHALLENGES 1 707 -7
e | services GOVERNANCE  ACTION- = L
RESEARCH L
Unfortunately too often throughout Europe canteens’ meals are |\ (KITCHEN, FARM,  REFERENCE PLANS \ L I:HD — SUPPORTING ¢
provided by catering services managed by large companies \\ EUATRER: BT ﬁ‘ééﬁé@%ﬁﬁﬁl,?ﬁ AT EJ OBL(?;E AETI\IJOS NEW FARMS' 1
serving low-quality food based on ready-made products ® irandpisnd ETC') =" CREATION "’
. . . . . - ~ ', -’ - - \
from central k|tchens.. This |mpI|§s limited local employment, R e i g o . LOCAL ECONOMY -
increased transportation costs with the subsequent impact on \ /
the environment, and centralized decisions. In many European S « LOCAL ECONOMY ,’
cities, collective restaurants represent animportant share of the ® DYNAMIC 7
power of purchase. Cities should, with their procurement policy, il N

facilitate a healthier public food-provisioning programme and
thus influence the local agriculture development' positively.

1 Morgan, K. in Jégou, F., Carey, J. 2015. Handbook, Creating Space for Sustainable Food System in Urban Communities,
Practical approaches and examples for cities, Sustainable Food in Urban Communities, URBACT I, Strategic Design
Scenarios Publishing, Brussels, p 9-11
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The canteen scheme in the centre is articulated in 5 key
subsystems around:

1. Sustainable KITCHEN and food waste
management: the shift of canteens to local and organic
meals means big changes in the kitchen staff practices, for eg:
training to prepare meals from scratch, cooking on demand to
reduce food waste, tight coordination between kitchen stoff
and canteen educators watching children during meals to
adjust recipes to their tastes, etc.

2. Healthy food EDUCATION and sustainable
behaviour change: the school’s canteenis also a complete
"food school” for the children and their families, including food
education during meals, choices between portion sizes to get
them used to finish their plate, tasting and cooking classes,
gardening activities and visits to the municipal farm. Beyond
canteens, the city food and health education program aims at
shifting families' habits to local and organic food.

3. Sustainable URBAN PLANNING and agricultural
land use: increased synergies between the Agenda 21
(sustainable territorial plan : https://sustainabledevelopment.
un.org/outcomedocuments/agenda?l), the local sustainable
urban planning plans (called POS/PLU/PADD in the French
urban planning system) and the local food health education
plan (called PEL in the French urban planning system)
resulted in more than 4 decades of careful urban planning,
systematic acquisition of available land, concentration of
urban development against urban sprawl and the creation of
a municipal farm supplying the canteens.

4.Food-related LOCALECONOMY andjobcreation:
beyond the municipal farm, the provision of 135 hectares of
municipally owned land generated the development of local
agriculture, supporting with subsidies the installation of new
organic farms and a potential of 50 to 100 new jobs in the
sustainable food-related local economy.

5. Sustainable integrated GOVERNANCE : more than
45 years of political engagement led to the establishment of
consistent food territorial management and to the creation of
the Centre for Sustainable Food and Education (MEAD) with 5
routes leading the city’s food and health sustainable program:

Encouraging new agricultural settlements; Transformation and
conservation of food; Raising awareness about sustainable
food; Support for research projects; Communication and
networking.

Think Global, Act Local
- Utopia come true!

Sy

Beyond the canteen scheme and territorial food governance
discussed here, the city of Mouans-Sartoux shows an
outstanding sustainable ecosystem. It's a “real utopia” for
André Aschieri, its former Mayor, whose inspired sustainable
ond integrated leadership guided the city for more than 45
years of coherent and meaningful governance.

The health and food program is integrated in all dimensions
of the city from social affairs (i.e. improving the quality of locall
food aid, offering access to family plots or promoting the city
Fair Trade label) to culture (i.e. leveraging on the yearly Book
Festival to invite leading world-known figures of sustainable
development such as Vandana Shiva, Pierre Rahbi, Cyril
Dion or economic development (i.e. support to the creation of
complete local organic food chain).

The city of Mouans-Sartoux seems to embody the motto: ‘think
global, act local'. The governance is fed and inspired by its
engagement at multiple levels: regional (i.e. Agribio06, regional
network of organic agriculture), national (i.e. Un Plus Bio network
for quality food in canteens), European (ie. partner in URBACT
AgriUrban, hosting a National URBACT Point meeting and now
Lead Partner of BIOCANTEENS) and international (i.e. founding
member of the Organic Food Territories Network and partner
of the Organic Food System Programme of the FAO, Food
and Agriculture Organisation of the United Nations focusing
on sustainable “agri-food" systems). Equally this engagement
in networks, think tanks, and conceptual, reflective projects
at higher governance levels does not stay academic or
hypothetical, but rather comes together, finding concrete
solutions at city level.
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https://sustainabledevelopment.un.org/outcomedocuments/agenda21
https://sustainabledevelopment.un.org/outcomedocuments/agenda21
http://mead-mouans-sartoux.fr/
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%20https://www.pierrerabhi.org/
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http://urbact.eu/agri-urban
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https://organicfoodsystem.net/the-ofsp-programme/
http://www.fao.org/home/en/
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IN MOUANS-SARTOUX ANTEENS, CHILDREN ARE SORTIN OUE
WASTE. IN ROTATING TEAMS THEY WEIGHT THE « SUCCESS » OF EVERY
COURSE OF THE MEAL AND DISCUSS WITH THE KITCHEN
CHEF HOW TO IMPRO HE B P
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A Good Practice that
can be improved

Ry

"It's already a 5-star restaurant” says Alicia, 10, member of the
Conseil de Ville for Youth (i.e. the Children's City Council) and
pupil at Aimé Legall Primary School in Mouans-Sartoux.

However, there is still scope for improvement of the Good
Practice such as the empowerment of the kitchen staff to
lead in the canteen project; the capacity to sustain an open
food sovereignty political vision within the contrasting French
Riviera context; the need to find new financing and secure the
economic sustainability of the practice or the development
of synergies between the URBACT Transfer Network and the
recently launched University degree on “Management of
Sustainable Food Projects for Territorial Administrations” and
aiming to transfer Mouans-Sartoux’s Good Practice.

Thanks to the exchanges and links cultivated during the
BioCanteens experience, the Good Practice has effectively
been evolving. Its increasing ambition can be summarised in
the following four points:

Increase citizens’ participation and food
democracy

Willing to actively involve the city inhabitants in the local
food policy, the MEAD experimented a new democratic and
participative approach in January 2021, with the project Citizen
Feeds the City (Citoyen Nourrit la Ville). The objective was
to stimulate the self-production in the city. All the interested
participants were interrogated on their will and expectations
and co-constructed the action plan for the establishment
of several collective gardens. Every second month the group
is reunited to discuss and, the project coming to an end, 40
people are now reasoning on how to go on with this initiative.
The expectation is to start from here to create a local food
council where different actors can have their say.

Work on the accessibility of healthy food for all

The city of Mouans-Sartoux is working closely with the
Local Centre of Social Action (Centre Communal d'Action
Sociale), notably on the initiative of the social grocery store

that provides free food for people in need. To make healthy
food accessible for all, the municipality is encouraging the
introduction of fresh organic and bulk products in the shop.
Currently, the overproduction of the Municipal farm is donated
to the grocery shop, as well as part of the vegetables coming
from the gardens of the project Citizen Feed the City. A link
with the organic supermarket Biocoop has been facilitated as
well, to deliver dispensers and bulk products.

Evaluate the impact of the food project

All the actions of the food policy in Mouans-Sartoux are
regularly evaluated to gather evidence on the impact of
its actions. As it happens every three years, in 2022 the
Observatory of the collective catering investigates how the
actions of the MEAD are perceived and impact eating habits
of school children, families and municipal staff. On the same
year, an external team carried out the Sylannov evaluation,
monitoring the contribution of the Territorial Food Policy to the
overall sustainability of the Food System (political, cognitive,
social, economic and geographic). Both of them confirmed with
proven data that the actions of the MEAD are an accelerator
of transition, strongly impacting food habits of the citizens -
consuming more organic, fresh and seasonal products and
meat-poor diets - and consequently reducing CO2 emissions
and environmental impact.

Advocate at the national and international level
Mouans-Sartoux is embedded in several collective movements
that are currently running at the national and EU level to face
food system challenges. More specifically, being promoter
with Un Plus Bio of the Campaign for a Food Exception in the
Public Procurement Codes in the EU, it claims for a change in
the EU regulation allowing cities to purchase locally. The MEAD
advocates as well in the Buy Better Food Campaign for healthy
and sustainable school food meals for all lead by ICLEI and
for the recognition of the impact of food systems in climate
actions through the support of the Glasgow food and Climate
Declaration.

T4



A « FARMING TRAINING » AT THE MUNICIPAL FARM OF HAUTE COMBE |
IS PART OF THE ACTIVITIES FOR CLASSES OF THE 3 PRIMARY SCHOOLS
OF MOUANS-SARTOUX e =




"Second Wave": Gavad in Spain, Liege in Belgium and Wroclaw

Challenges and ‘Seco . k
opportunities Of g\ugﬁ;?d. Bergamo in Italy also took part as an “external

BioCanteens transfer
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network
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School canteens are a hot topic — combining aspects such
as a healthy diet, the quality of food, children's education and
sustainability. It's also a winning political hook and BioCanteens
therefore gets a strong potential for adhesion and political
support.

An enabling context:

The systemic nature of the canteens scheme suggests that
transferring Good Practice is highly dependent on the city's
larger sustainable ecosystem: it encouraged partner cities to
transform more than their canteens schemes stricto sensu and
to start an integrated sustainable territorial project likely to
affect the whole city positively.

Policy creativeness:

The achievements of the Good Practice required partner cities
to challenge public procurement rules, bend administration
laws to set up a municipally-owned food chain and cope with
policy innovation.

4 decades in 2 years:

Mouans-Sartoux’s efforts in the last decade, its involvement
in a multitude of reflective activities with its peers and the
effort made building teaching modules within a University
degree are clear assets to accelerate the transfer process.
Nevertheless, the core characteristics of the city's ecosystem
- land management; the evolution of staff practices; change
in children’s food behaviour etc. - are also the ones that take
more time to evolve, limiting what is achievable in 2 years of
Transfer Network.

Different levels of transfers:

6 European cities took part to the BioCanteens #1 Transfer
Network : Pays des Condruses in Belgium; Rosignano-Marittimo
in Italy, Trikala in Greece, Troyan in Bulgaria and Vaslui in
Romania. 3 more European cities joint for the BioCanteens #2

Transferring the Good Practice meant for them to face a series
of challenges such as the increase of organic food with no
additional budget; the quasi-elimination of food waste; the
transformation of canteen’s staff practices; the development
of a balanced diet and adoption of healthier food habits; the
resistance to real estate pressure, securing a provision of local
agricultural land; the stimulation of the local agriculture sector
and the creation of new jobs; the increase of sustainable
production and consumption; etc.

The strong systemic nature of the Good Practice brought a
customized transfer with more or less important reinterpretation
or translation of Good Practice into each partner city local
socio-cultural context: developing a canteen scheme or
changing an existing one, setting a municipally-owned food
chain or leveraging the local agriculture potential, transforming
public kitchen staff or orienting public procurement to shift
practices of a catering provider, etc..

When asked in a somewhat challenging way if all Mouans-
Sartoux’s wonderful achievement was true, or if it was mostly
storytelling, Pierre Aschieri, the current Mayor of the city
answered: "it's more of a step-by-step approach where we
learn by doing and progressively adjust our trajectory to arrive
where we are now". This philosophy has certainly been a good
guide for the transfer cities to find their own pathway within the
URBACT Transfer process as it will be presented in details along
this publication.
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The initial exploration of the Good Practice
helped to form a vision of the canteens’
core practice and city ecosystem around.
The interaction with the 9 city partners
allowed exchanging on their respective
visions of the Good Practice. In particular
the Reverse presentations tool, helped to
picture out how they each understand the
positive dynamics happening in Mouans-
Sartoux. This process led to a collective
and bottom-up decomposition of the Good
Practice into a series of 8 Transfer Modules
that could be transferred (or not) by each
city according to its own profile and to its
transfer expectations.

The modules were carefully designed to
facilitate the transfer either as easy access
entrypointsoraslocalcontextfacilitators.We
call them respectively transfer starters and
transfer enablers. The design of each module
also includes the definition of milestones
or intermediary results, achievable in a
reasonable transfer period, likely to prompt



the local strategic conversation and to help
the decision-making process to keep the
transfer momentum on the long run.

The 8 BIOCANTEENS Transfer Modules were
meant to be both supports to the transfer
process and a capitalisation process parallel
to the transfer. The co-design process
foresees a Transfer Milestone Deliverable
that constitutes a first tangible self-standing
output achievable within the transfer period
and a milestone towards further transfer
and implementation of the module beyond
the transfer period (i.e. a “land use projective
map” towards the city food sovereignty;
a “schematic model of the municipal farm
platform” as first step towards the farm
development, etc.).

Transfer Module were also the occasion
to design Tools in order to support the
engagement of the partner cities as
ambassadors of organic and local canteens
in their respective countries.

Each Transfer Modules has been explored
and co-produced by city partners, preparing
theircontributiontoadedicatedtransnational
meeting, bringing a representative
stakeholder for the topic from the ULG
local stakeholder group able to act as a
local relay, designing tangible outputs for
local dissemination and for BioCanteens’
capitalisation process.

The following pages will describe each of the
8 BioCanteens’ Transfer Modules redesigned
on the basis of the lessons learnt from the 6
BioCanteens transfer cities’ experiences.
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CANTEEN
MICRO-GOOD
PRACTICES

Focus and rationale: The Good Practice revealed a large number of
small-scale actions all along the canteen process from meal preparation
in canteens' kitchen (to reduce impact, facilitate the cooking process from
scratch, minimize wastes, etc.) till the service and eating in the refectory (i.e.
canteens educators interacting during meals; children sorting and weighing
food waste after each meal; specific teaching sessions around growing
and cooking food as after-school activities or within the school class, etc.).
These so-called Canteens Micro-Good Practices work as “transfer starter”
allowing cooking staff and canteens educators to implement easy to reach
entry steps, key to engage stakeholders and kick-start the transfer. They .
also represent a step-by-step change of daily ways of doing that, in the

BIOCANTEEN’S MICRO-GOOD PRACTICES CONSTITUTE A BOOKLET OF

long run, represent a deep change carried by the stakeholders on the field.
« STARTERS » RECIPES FOR THE TRANSFER

B
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Transfer status: These Micro-Good Practices constitute entry points or
quick wins and are therefore compulsory to create stakeholder adhesion to
the transfer process.

Co-design and transfer process: A series of Kitchen Micro-Good
Practices and Food Education Micro-Good Practices have been collected
from Mouans-Sartoux and BioCanteens city partners. The respective
booklets should be shared among the new transfer cities requesting each
of them to check all the Micro-Good Practices they could implement right
away. Reciprocally they should look for what, in their local ways of doing,
could enrich BioCanteens' repository of Micro-Good Practices.

Stakeholders involved: Kitchen staff, canteens educators and city
related services should take part in the process.

Module implementation at local level:

+ Dissemination of Canteens Micro-Good Practices in particular among
kitchen staff, canteens educators and city related services.

+ Addition of local good practices in order to enrich BioCanteens'
repository of Micro-Good Practices.

+ Selection of minimum of Canteens Micro-Good Practices to be
implemented within the transfer period.

Transfer timespan: A minimum of 8 Canteens Micro-Good Practices
should be implemented within the transfer period.

Transfer milestone deliverable: The BioCanteens' catalogue of
Canteens Micro-Good Practices should be enriched with new inputs from
the new partner cities. It will capitalize more than 50 Micro-Good Practices
explained with pictures and description to facilitate further reuse and
diffusion.

ALL BIOCANTEENS’ CITY PARTNERS EXCHANGED THEIR BEST KITCHEN
AND FOOD EDUCATION PRACTICES
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LOCAL ORGANIC
RESOURCES
AND NEEDS

Focus and rationale: Local organic supply of canteens is key for the
Good Practice. Many cities face similar situations often characterized by
conventional agriculture around, lack of organic supply in proximity, limited
capacity to purchase quality food locally, etc. This module aims at raising
awareness on organic issues to the city inhabitants who still feel far from
the threats of agribusiness. It should also demystify organic certification for
farmers who feel it's a nonsense and heavy burden for traditional peasant
agriculture they come from. It also aims to clarify different strategies to
progressively reach a 100% organic and local supply for canteens.

MARCUS GORCIA HAS POOLED TOGETHER DIFFERENT PARCELS OF LAND IN
VASLUI TO START ITS FARMING ACTIVITIES
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Transfer status: This transfer module is compulsory considering that
progress toward organic supply is a priority in front of progress towards locall
supply and should be adapted to the local context.

Co-design and transfer process: Mouans-Sartoux demonstrates
in the Good Practice how to start organic transition on the local territory
playing, through schools canteens’ purchase power, on both the offer
and demand of organic produce. Partner cities should make a quick self-
diagnostic browsing from local agriculture offer to city canteens’ capacities
to stimulate the local demand for organic products. An Ad'hoc Expert of
agriculture transition and organic certification in Europe will compile the
various local cities' situations and expectations, organize a workshop with
participating cities presenting an overview of organic and local offer and
demands challenges and mechanisms. S.he will use the testimony of leading
cities' strategies in Europe (as case studies or invited to contribute online).
S.he will interact with each city to help them to build their own best path
toward raising organic offer and demand on the local territory they are likely
to influence.

Stakeholders involved: Local farmers, organic and conventional
agriculture associations, wholesalers, consumers and city services in charge
of canteens procurement and local economic development should take
part in the process.

Module implementation at local level:

+ Make a quick self-diagnostic based on BioCanteens Ad’hoc expert
template and focussed on local agriculture offer and city canteens'
capacities to stimulate the local demand of organic products.

* Interact with BioCanteens Ad'hoc expert to build their city's best path
toward raising organic offer and demand within the local territory they are
likely to influence.

Transfer timespan: A minimum of 8 Canteens Micro-Good Practices
should be implemented within the transfer period.

Transfer milestone deliverable: BioCanteens' catalogue of Canteens
Micro-Good Practices should be enriched with new inputs from the new
partner cities. It will capitalize more than 50 Micro-Good Practices explained
with pictures and description to facilitate further reuse and diffusion.

THE GOLDEN APPLE IN VASLUI IS STRUGLING TO CONVERT ITS FRUIT
PRODUCTION TO ORGANIC




WORKING WITH
PUBLIC PROCUREMENT

Focus and rationale: Most of BioCanteens' city acknowledge difficulties
to work with public procurement procedures, to make the Good Practice
compatible with the legal framework and with practices in the canteen
sector. Mouans-Sartoux advocates a “food exception” (similar to the French
cultural exception) so that food could benefit from a specific approach in
public procurement. With partner cities, they developed a certain ability
to work with these rules both complying to compulsory regulations and at
the same time, finding legal ways to “bend” the law towards local organic
supply of canteens. Solutions depend on national context and cannot be
directly transferred from one city to another. However, leading cities such
as Mouans-Sartoux developed a series of inspiring strategies to work in an
agile way with public procurement.

Transfer status: Obviously, this module is optional and should be ‘ RTNER CITIES WORK WITH PUBLIC PROCURMENT RULES TO
considered only if the city is facing procurement issues. » _ PRIVILEGE LOCAL ORGANIC SUPPLY STILL COMPLYING TO COMPULSORY
: REGULATIONS ..

42
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Co-design and transfer process: Beyond the topic of food, public
procurement is mostly seen by cities public administrations as a set of
imperative rules to strictly comply with local public administrations whereas
there is an increasing number of cities that see public procurement as
an area of innovation to bridge between the respect of the rules and the
compliance with local sustainable transition. Partner cities should make a
quick self-diagnostic to explicit their procurement process, specific local
regulations and limitations perceived with public procurement. An Ad’hoc
Expert of public procurement in Europe should compile the various local cities'
situations and expectations, organize a workshop with the participating
cities presenting an overview of procurement challenges and mechanisms.
S.he will use the testimony of different cities' strategies in Europe (as case
studies or invited to contribute online). S.he will interact with each city to
help them to build their own best path toward working creatively with public
procurement to privilege organic and local supply of canteens.

Stakeholders involved: City services responsible for canteens supply
and city procurement procedures should take part in the process.

Module implementation at local level:

+ Make a quick self-diagnostic based on BioCanteens Ad’hoc expert
template to explicit their procurements process, specific local regulations
and limitation s perceived with public procurement.

+ Interact with BioCanteens Ad'hoc expert to build their city's best path
toward working creatively with public procurement to privilege organic and
local supply of canteens.

Transfer timespan: Within the transfer period, the outputs of the
workshop at transnational level should be shared within each ULG local
stakeholder group and in particular between public administration’s
stakeholders to elaborate a creative strategic work with public procurement
and achieve best organic and local canteens’ supply.

Transfer milestone deliverable: A set of tips collecting "How to bend
the law for organic and local canteens’ public procurement” based on the
changes implemented by BioCanteens city partners during the transfer
period will complete the tips brought by the lead expert. They will constitute
a set of evidence-cases of effective changes in procurement processes
implemented by cities likely to convince more city services to adopt the
same creative attitude for schools' canteens procurement. Each partner
city should be encouraged to give visibility to its achievement in working
with public procurement and, for instance, publish a short article in nationall
media describing how it overcomes the barrier around public procurement
advocating for a food exception at European level.

VASLUI'S M'ARKETS INCLUDE A SPECIFIC AREA PROMOTING LOCAL FRUITS

AND VEGETABLES PRODUCERS
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CITY OF TROYAN IS SURROUNDED BY MIDDLE HIGHT MOUNTAINS WIT
AGRICULTURE PRODUCTION BUT LACK OF ORGANIC FARMING
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MULTILEVEL
FOOD GOVERNANCE

Focus and rationale: Cities across Europe have or do not have official
competences to decide on school canteen supply. In France, Mouans-
Sartoux is responsible for primary schools only and interacts with the above
governance level of the Department to influence the supply of secondary
schools’ canteens it is in charge of. School canteens supply is one of the
tools public authorities can activate across different governance levels, both
above the city (i.e. county, department, region, state, etc.) as well as below
or within the city (i.e. heads of schools, local associations, consumers’ groups,
etc)) fostering coordination and synergies to outline a food governance
project for their own territory.
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Transition alimentaire

Transfer status: The outline of a multilevel food governance project
starting from the canteens’ perspective is compulsory.

Co-design and transfer process: A light mapping process should
give cities the occasion to investigate their territory in terms of food supply
starting from the canteens' perspective, explore interactions between
governance levels with official competences and actors at stake, point
barriers and possible synergies, etc. The mapping activity should be the
occasion for partner cities to involve higher and lower levels playing a central
or partial role in food governance, to demonstrate the systemic potential
of schools' canteens’ supply, to showcase their action within the network,
to stimulate synergies and follow-up actions towards a proper territorial
multilevel food governance project articulating schools, consumers’ groups,
local associations, county, department, region, etc.

Stakeholders involved: Political representatives of the partner cities,
representatives of other territorial public authorities, food stakeholders within
and above the city level involved should take part in the process.

Module implementation at local level:

+ The ULG local stakeholder group should liaise political representatives of
territorial public authorities at different governance levels, food stakeholders
within and above the city level involved should take part in the process.

+ One local stakeholder group meeting should investigate city food supply
challenges starting from the canteens’ perspective, map interactions with
actors at stake and higher governance levels, point barriers and synergies

+ Stimulate synergies and follow-up actions towards drafting a territorial
multilevel food governance project articulating schools, consumers’ groups,
local associations, county, department, region, etc.

Transfer timespan: Within the transfer period, the mapping process
showcased during the transnational meeting should be developed at local
level and discussed within the ULG local stakeholder group extended to
other territorial levels of governance.

Transfer milestone deliverable: A multi-layer mapping will picture
the potentials of influence on territorial food governance of the different levels
of local stakeholders and governments, drafting possible collective actions
toward more organic and local food supply for canteens as a starting point ;
of systemic food transition of the territory. Beyond the 5 maps produced, the , i : P i

multilevel food governance mapping will be available in the BioCanteens : ,:J‘}"

toolbox for further transfer to neighbouring cities. %78 CITY PARTNERS DRAFTING THEIR FOOD GOVERNANCE PLAN FOLLOWING A

POSTER TEMPLATE
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MUNICIPAL
FARM PLATFORM

Focus and rationale: The Good Practice includes a municipal farm
as a key asset to supply canteens with organic vegetables and fruits
in the context of a very urbanised territory around Mouans-Sartoux
lacking local agriculture production. Even for city partners with a rural
hinterland and rich agriculture for their canteen supply, the idea of
setting up a municipal farm triggered high interest. Beyond organic
production each city enrich the municipal farm concept with different
interpretations: a demonstrator of local organic farming to engage with
the local agriculture sector, encourage organic conversion, support
local practices and arouse vocation of new farmers; a pedagogical
farm to receive school children, families but also to raise awareness
on agriculture stakes among politicians and local decision makers;
a social asset to engage socio-dependant people and provide
jobs; a cooperative resource to pool small local farms and offer food

ORGANIC FARMING INCUBATOR IN PAYS DES CONDRUSES OFFERING PLOTS
TO YOUNG FARMERS TO START-UP AND TEST THEIR BUSINESS
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50




52

transformation facilities in order to answer canteens’ public markets; an
action-research place hosting staff and resources to develop the food
governance project; a flagship and medium to shade light on the territorial
healthy and sustainable food project. All these dimensions constitute the
basis of a Municipal Farm Platform to be customized according to each city’s
needs.

Transfer status: The development of a municipal farm is optional and
should only be engaged if it matches the city school canteens supply
strategy.

Co-design and transfer process: Setting a combination of multiple
dimensions of a Municipal Farm Platform - whatever types they are, is a heavy
investment and a time-consuming process. The BioCanteens SimFarm tool
allows simulating the different possible combinations of the Municipal Farm
Platform and enriching them with cities’ specific expectations. The SimFarm
tool should be shared at transnational level and used within the ULG local
stakeholder group to stimulate the strategic conversation among local
stakeholder to discuss the opportunity of such a development for the city.

Stakeholders involved: The ULG local stakeholder group at large
should take part in the discussion around the Municipal Farm Platform.

Module implementation at local level:

+ ULG local stakeholder group at large will discuss the different possible
combinations of the Municipal Farm Platform, enrich them with cities specific
expectations and simulate it with the SimFarm tool.

+ Use the simulation to prompt strategic conversation among local
stakeholders to discuss the opportunity of such a development for the city.

Transfer timespan: Within the transfer period, the conversation within
the ULG local stakeholder group should at least explore the opportunity of
setting a Municipal Farm and outline with the SimFarm tool the most pertinent
configuration of it for the city. According to the assets of the local context,
the process of implementation of the farm may start or even be completed.

Transfer milestone deliverable: The BioCanteens SimFarm tool
will allow transfer cities to simulate different models of how a Municipal
Farm Platform could be set with, for each model, a visual mock-up of the
infrastructure and a description of its particular mix of aims, functions and
facilities. In return, BioCanteens transfer cities will contribute to enriching the
SimFarm tool with new options for the Platform.

. “‘"dém\NS-SARTOUX’S MUNICIPAL FARM PRODUCING ABOUT 25 TONS OF

ORGANIC VEGETABLE PER YEARS AN
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FOOD AWARENESS
IN CITIES
COMMUNITIES

Focus and rationale: Organic and local schools canteens are meant
as an entry point to the systemic food transition of the territory. The Good
Practice transferred to schools canteens should extend to all public catering
managed by the city: civil servant restaurants, day care centres’ canteens
and any temporary event catering organised or sponsored by the city. In
particular cultural events, music festivals, sport gatherings, etc. are both
accessible occasions to promote organic and local healthy food and
opportunities to reach out through conferences, debates, exhibits, food
demo, etc. to the city population beyond schools’ pupils and their families.

= % | | &
FOOD FAMILY CHALLENGE IN MOUANS-SARTOUX IS A TRAINING PROGRAM
TO HELP HOUSEHOLDS TO SHIFT TO LOW-MEAT AND ORGANIC DIET
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Transfer status: This module demonstrates the capacity to swarm the
practice and reach out within the city population. It is optional but nice to
be as it contributes to creating a facilitating context for the transfer.

Co-design and transfer process: The city partners at transnational
level, city partners should list together all potential types of events, markets,
happenings, parties, celebrations etc. they know in various arenas of sport,
health, culture, tradition, history, gastronomy, art & kraft, etc. challenging
each other. ULG local stakeholder group should locally investigate most
accessible option to for instance, use the canteens facilities to cater a
cultural event scheduled during schools’ holidays, impose organic and local
supply for a festival sponsored by the city or any other temporary action
likely to spread healthy sustainable food practices and raise interest for food
issues among the population of the city.

Stakeholders involved: Stakeholders outside the ULG local stakeholder
group should be involved as an evidence of effective outreach.

Module implementation at local level:

+ ULG local stakeholder group should licise with stakeholders outside
the group dealing with food issues in all potential types of events, markets,
happenings, parties, celebrations etc. in various arenas of sport, health,
culture, tradition, history, gastronomy, art & kraft, etc.

+ Identify at least one accessible event where to promote organic and
local healthy food and reach out through conferences, debates, exhibits,
food demo, etc. to the city population beyond schools' pupils and their
families.

Transfer timespan: Within the transfer period, the organic and local
food supply should be transferred to at least one external event outside
school canteens.

Transfer milestone deliverable: A BioCanteens' inventory list of
examples of organic and local outreach will be completed with the complete
documentation of cases of transfer of the Good practice to local events.

HE CATERING OF MOUANS-SARTOUX’S BOOK FESTIVAL IS PROVIDED BY
THE CITY’S ORGANIC AND LOCAL SCHOOL CANTEENS
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FOOD
SOVEREIGNTY
VISION

Focus and rationale: The question of land use and the issue of accessible
local farmland within a reasonable reach of urban areas is key to ensure the
maintenance of enough local food production and a certain level of food
security and self-determination for cities. The Food Sovereignty transfer
module will therefore consist in a light but emblematic mapping exercise
of good agricultural land still available around the city and a projection of
what will be necessary in the coming decades to ensure a certain level of
food sovereiantv of the future citv population.

BioCanteens

i
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CITY PARTNERS WITH DRAFT MAPS OF CURRENT LAND USE AND TENTATIVE
PROJECTIONS OF LOCAL FOOD PRODUCTION NECESSARY TO MATCH THE
DEMOGRAPHIC EVOLUTION.
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Transfer status: This Transfer Module is optional, but it is to be noted
that such a light exploration of cities future sovereignty challenges is anyway
worth to raise considering food sovereignty requires a long-term process to
be implemented.

Co-design and transfer process: The BioCanteens' Food Sovereignty
Vision tool shows how to make a light and approximative mapping of local
agriculture land, a rough projective calculation of food local production
necessary to match at least partially city mid-term demographic projections.
This land provision mapping and projection exercise should be conducted
and used at local level to trigger the social and strategic conversation
about food sovereignty within the city. In particular a session of the ULG local
stakeholder group should be dedicated discussing the city Food Sovereignty
Vision and its implications.

Stakeholders involved: Representatives of urban planning related
to land preservation for agriculture will be involved within the ULG local
stakeholder group.

Module implementation at local level:

+ ULG local stakeholder group with in particular representatives of urban
planning related to land preservation for agriculture should make a light and
approximative mapping of local agriculture land and a rough projective
calculation of food local production necessary to match at least partially
city mid-term demographic projections.

+ With the Food Sovereignty Vision tool they should design a poster titled
"What will we eat in our city in 20407" and use it to prompt debate with local
decision makers about food sovereignty within the city.

+ Resulting debates should be reported in a short article to be published
on the city website or magazine.

Transfer timespan: Within the transfer period, the projective mapping
exercise should be completed. 5 posters should be printed by each city and
displayed in key places (i.e. schools, City Hall, Parents’ Association, Chamber
of Agriculture, etc.) to prompt the strategic conversation on the necessity of
sustainable land management.

Transfer milestone deliverable: A Food Sovereignty Vision poster
titled "What will we eat in our city in 2040?" will be made by each of the city
partners. A short article presenting resulting debates should be published on
the city website or magazine.

r
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CITY PARTNERS WITH DRAFT MAPS OF CURRENT LAND USE AND
TENTATIVE PROJECTIONS OF LOCAL FOOD PRODUCTION NECESSARY TO
MATCH THE DEMOGRAPHIC EVOLUTION.




62

NATIONAL
TRANSFER
AMBASSADOR

Focus and rationale: The Transfer Network process is less an issue of
a teaching/learning exchange between cities and rather the adoption of
a transfer mindset. The transfer city is pulling together its knowledge and
practices on a particular topic and considering what, among its experience
could be useful to other cities. In other words, it is adopting a “leadership
mindset”. BioCanteens partner cities will benefit from the transfer of the
Good Practice and therefore become de facto potential transfer cities within
their region or their country. In order to follow-up the process started during
the transfer process after the transfer period, they need to free themselves
from a follower posture and to adopt this leadership mindset in considering
transferring what they acquire to peer cities.

ROJECT COORDINATORS AND CANTEEN
IN A JOINT COOKING AND TEAM BUILDING SESSION IN ONE OF MOUANS-
SARTOUX’S SCHOOL CANTEENS KITCHEN
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Transfer status: This Transfer Module is compulsory both because
dissemination is mandatory when engaging in an URBACT Transfer Network and
because it is the necessary mind shift to pass from the situation of supported
learner to autonomy.

Co-design and transfer process: The Transfer City demonstrates all
along the BioCanteens process that it is endlessly improving its practice and
spreading out as a way to maintain itself in a leadership position. Partner cities
should start preparing their Local Dissemination Event already at the beginning
of the transfer period, activating local network, spreading out to other cities,
sharing their transfer experience in progress, raising interest among peers, etc.
in order to adopt from the beginning a leadership mindset, prepare their Local
Dissemination Event as the kick-off of a Local Transfer Process and put them in
the position of National BioCanteens Ambassadors.

Stakeholders involved: The ULG local stakeholder group should be involved
and in particular, leading elected representatives with responsibilities in food and
transition.

Module implementation at local level:

+ ULG local stakeholder group should start preparing their Local Dissemination
Event already at the beginning of the transfer period, activating local network,
spreading out to other cities, sharing their transfer experience in progress, raising
interest among peers, etc.

« They should design progressively their Local Dissemination Event both putting
themselves in a leadership mindset of National BioCanteens Ambassadors and
preparing the follow-up after the end of the Transfer Network process.

Transfer timespan: All the transfer period will be used to prepare the Local
Dissemination Event.

Transfer milestone deliverable: Each partner city will design its Local
Dissemination Event both as a final end-result and as a preparation to follow-up after
the end of the Transfer Network process.

TORRES-VEDRAS HAS BEEN AWARDED FOR ITS SUSTAINABLE SCHOOLS
ALIMENTATION PROGRAM AND START DISSEMINATING ITS GOOD
PRACTICE IN PORTUGAL



Transfer stories are meant to be narratives
of partner cities’ experiences of the transfer
process for the different cities. The step-by-
step detailed process followed by each city
has been captured through the final editing
of the Transfer Timeline Tool into a short
video.

Here the stories are transversal across
city partners in order to illustrate different
emerging key-topics.

They may be told by a single city if its
experience is emblematic of a key transfer
issue.

They can be organised as a dialogue between
2 or more cities sharing the same concerns
or achievements.

They also can emerge from a collective of
cities contributing each in their manner to
shade light on a topic.
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“R2Y WORKING ON WASTE
REDUCTON, WE CAN IMPROVE
THE RUALITY OF THE MENUS
WitHout NCREASING THE

COST OF THE FOOD tTEMI”
Y

Angel Gras Riu,
Coordinator of BioCanteens#2
Gava (ES)

Food Waste Starter!

"We explained the experience and
results of the pilot test on food waste”,
reports Angel Gras Riu, coordinator of
BioCanteens #2 for the city of Gava. “We
translated the kg into euros so that the
figure would be more understandable
and impactful. The actors involved in
the city canteens’ scheme realized that
there was a lot of work to be done.
That food waste, apart from having
an environmental impact, also had an
economic cost. By working on waste
reduction, we can improve the quality of
the menus without increasing the cost
of the food item!”

Waste is a trivialized collateral
effect

Food waste seems to be an accepted
collateral effect in canteens’ schemes
and stakeholders involved seems to
have lost sight of its extent. When
BioCanteens began in Gava, the
technical team responsible for the
project decided from the outset that
one of the micro-good practices to
focus on and implement had to be
related to food waste, given that the
circular economy is a fundamental
pillar of the city policies. During the first
months of the project, an investigation
was carried out in the city's schools. The
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purpose of it was to obtain information
about the good actions that were
being carried out in school canteens
and their problems in order to design
objectives and actions according to
the specific context. In the case of food
waste, the city realized that there was
no concrete information about the level
of food waste in school canteens. City
responsible came to the conclusion that
it was a pending issue. And according
to the interviewees, no alternative was
being sought to make use of the wasted
food that therefore ended up in the
rubbish.

Waste as a lever for awareness
Pointing wastes works to shame
consumption society, raise awareness
ond trigger action, especially when
talking about food waste today.

When joining the BioCanteens #2
project, Wroctaw had little knowledge
about the amount of food wasted in
Wroctaw's schools. A study conducted
in one of the schools, the aim of which
was to check how much food is actually
not eaten by children and, as a result,
thrown away, made the city aware of
the scale of the problem and allowed to
catalyse action.

At start, diagnoses should be more
demonstrative than exhaustive and
accurate: reduced samples, focus on
a small number of pilot schools, short
ond light measurement batches, etc.
As explained by Natalia Lipinska from
the city of Wroclaw: “Diagnosis is of key
importance, as it is a lever that allows
stakeholders to take specific, substantive
actions aimed at introducing practices
and solutions that reduce the scale of

food waste not only in the four schools
participating in the project, but also
in the remaining dozens of schools in
Wroctaw”

Light diagnosis to trigger the
appetite for more

A fairly light and qualitative diagnosis
makes you want to go deeper into the
issue in more detail.

Within the framework of BioCanteens,
the ISoSL kitchens, the intermunicipal
association, which  manages the
school canteens of the city of Liege
selected 9 pilot schools from which an
in-depth diagnosis of the lunchtime
process was carried out. Within the
framework of this diagnosis, particular
attention was paid to the reduction of
waste. “The observation phase made it
possible to point out 3 critical moments
where this waste was visually present,
explains Julien Chapaux, in charge of
conducting the first diagnosis for the
city of Liege, during production and
cooking of meals, during the packaging
and distribution from the central kitchen
and during consumption in the schools.”

+ During production, daily variations
in meal orders could range from 100
to 350 meals. To avoid running out of
meals during packing and serving in
the schools, the cooks had taken to
systematically producing more. Every
day, the kitchen therefore provided for
a safety margin, which inevitably led to
waste during production.

+ Secondly, when the meals are put into
the insulated containers to be sent to the
schools (hot link distribution), the staff
have a very short time to pack the 2,500
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CHILDREN FACED WITH THE FOOD THEY DON’T EAT AND IS THEREFORE
WASTED WITHIN AN AWARENESS RAISING SCHOOL ACTIVITY IN WROCLAW.
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STAFF OF ISOSL CENTRAL KITCHEN IN LIEGE FILLING INSULATED
CONTAINERS WITH THE HOT FOOD TO BE SENT TO DIFFERENT SCHOOLS
OF THE CITY.

meals for the 150 schools. Observations
have shown that the staff do not always
have the same rigour at the beginning
of the packaging line as at the end.
This led to differences in the weight of
the food in the insulated containers for
the first schools served and those on the
last round.

« Finally, during the consumption of the
meal, it was observed that there was
generally too much (or sometimes not
enough) food in the insulated containers,
but above all that many children did not
finish their plates.

In February 2022, Liége implemented
a series of production, packaging and
consumption weightings. A student
carried out 8 weeks of analysis (one

week per school). It was measured that
the overall waste of meals was 51%. For
soup, the figure was 57%. These dramatic
outcomes confirmed the first batch of
observations with quantitative figures
convincing ISoSI and all city canteens’
schemes around to take action. A series
of measures were taken: application
of meal ordering with strict ordering
deadlines, weighing at the packaging
line, awareness-raising in schools, etc.

More precise and accurate diagnosis
generally suggests immediate corrective
actions and changes.

Based on the food waste diagnosis,
Wroclaw start to implement
recommendations developed as part of
the Biocanteens#2. They were created

in cooperation with the Poviat Sanitary
and Epidemiological Station in Wroctaw,
obtaining its approval. When analyzing
the menu, employees check which
products children eat most willingly.
They modify the menu based on what
stays on the plates and which dishes
disappear entirely. They also remember
to balance their diet. People who
prepare meals put a lot of effort into
using excess food: they cook compotes,
freeze meat, bread, use vegetables and
meat from soups to prepare dumplings
or salads, and make preserves. The next
steps will be to conduct an information
and educational campaign in schools
on reducing food waste. Wroclaw want
to put a lot of emphasis on raising the
professional competences of cooks and
stewards, here it sees a clear need for
training. A conference for the principals
of over forty primary schools has been
organized November 30th, 2022, during
which the results of measurements of
uneaten food has been discussed and
the recommendations developed by
the Health Department have been
presented. These recommendations
are the basis for creating criteria for the
so-called green certificate for schools,
which will introduce not only actions in
the field of not wasting food, but also
the introduction of public procurement
of products with the EU organic
production logo, the use of a short food
supply chain and the introduction of
local products in school canteens. The
pilot activities will be introduced in the
first half of 2023.

A participative diagnosis
engaging parties

Parallel to conduct progressively more
accurate diagnosis, the strategy is to

involve stakeholders (children canteens’
staff, parents...) in the diagnosis process
instead of commissioning an external
study. By stimulating involvement, the
objective of a participative diagnosis
is to raise overall awareness and
engagement.

Participation of Wroclaw in BioCanteens
allowed to involve the school community
in the city by showing the scale of food
waste. All the stakeholders involved in
the project saw with their own eyes the
scale of overproduction, ie., the part
of the dinners that is prepared but not
eaten by children for various reasons.
The city colloborated with teachers,
parents, and students. Everyone was
eager to engage in conversations and
activities. They discussed the quality
of food and gave ideas to make the
dishes prepared in the canteen even
better. Everyone was surprised by
the scale of food waste. During this
project, workshops on weighing lunches
uneaten by children were conducted
in four schools’ facilities. The amount of
generated waste was a surprise not only
for children but also for parents. Those
children who were throwing leftovers
from the plate felt uncomfortable. These
workshops made the pupils aware of
the scale of waste and made them
think. Canteens' stakeholders, surprised
by the results, approached the problem
as a challenge. The school community
say this is just the beginning of both
qualitative and quantitative changes
to school meal management and
shopping planning.

Kitchen staff that are at the core of
canteens’ schemes should also take
part inthe diagnosis process. This is
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a particularly crucial point to avoid
they feel to be under investigation and
perceive the diagnosis as a criticism of
their work. Instead, if properly involved
in investigating food waste they are
more likely to be proactive in identifying
causes and adopting new practices to
resolve them.

In Gava, the diagnosis was supervised
by an external expert company but was
planned and developed jointly with the
school canteen staff. The pilot test on
food waste was carried out at the Jacme
March school. The activity consisted of
weighing wasted food for two weeks
and observations focused on everything
that happens during the service and
consumption of the meals which can
have an impact on whether there is
more or less food waste. The week before
the data collection period, the team
responsible went to the school where
the objectives and functioning of the
pilot project, as well as the methodology,
were presented to the actors involved.
During the first week of observations
and weighing, representatives of the
external team accompanied the team
of monitors throughout the canteen
service. The following week, the monitors
carried out the weighing without being
accompanied in person. At the end of
the action, the external company drew
up a final document summarizing the
whole experience.

The long journey to O-waste

In Wroclaw, the research was conducted
in two 5-day parts. During the first
measurement in April 2022, the scale of
overproduction was determined. The
difference between what was prepared
in the menu structure and what was

CHILDREN TAKING PART TO THE PARTICIPATIVE DIAGNOSIS PROCESS
IN ONE OF THE 4 PILOT SCHOOLS IN WROCLAW.
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not eaten showed how much and what
is effectively eaten by children. The
test results were used in the second
measurement in May, when the same
5-day menu was repeated. The key
issue was to reduce the production
volume and adjust it to what and
how much children ate during the
first measurement. It turned out that
the school reduced the scale of food
waste by 500 kg. The improvement in
the quantitative result translated into
a scale of financial savings - within 5
days, PLN 7500 (ca. 1600 EUR) less was
spent on the purchase of raw materials
compared to April.

Optimisation of technical systems have
shown that first progresses are easier
to reach and the more the system is
optimized the newer progresses are
difficult. In the case of the 3 BioCanteens
#2 city partners, the first investigations
on food waste revealed very high
percentages that more attention to this
problem can start to solve: reducing
overproduction, spotting the number
of meals every day, serving plates
considering children's demand, etc. After
correcting main dysfunctions of the
canteens scheme, a long and difficult
wayy still remains to reach O-waste.

First step leveraging on the impact of
the first diagnosis, the installation of
the participative waste control as a
permanent process and its diffusion to
all schools of the city.

After this pilot test, Gava concluded
that it was necessary to carry out more
awareness-raising activities to reduce
food waste in school canteens. The
political and technical representatives

of this project agreed on the creation
of a Food Waste Kit as a tool to raise
awareness among pupils and kitchen
staff. This kit will be delivered to dall
schools in Gava and will consist of:
4 buckets where organic waste will be
deposited, 1 scale to weigh the daily
waste, 1 blackboard to write down the
kilos wasted every day for 1 week, 1
blackboard with the explanation of the
menu of the day, 2 awareness raising
posters. In addition, this kit includes a
guide with concepts, proposed actions
to work on depending on the cause of
waste, as well as micro-good practices
that have been carried out in both
editions of BioCanteens or of CDTE
(Cantines Durables Territoires Engagés),
the edition of BioCanteens lead by
Mouans-Sartoux with 10 French cities.

Second, beyond the quick wins of the
implementation of Micro Good Practices
and their awareness raising effects,
structural change of canteens’ schemes
requires a long-lasting effort.

In Wroclaw, the transfer of the Mouans-
Sartoux’s Good Practice allowed to
develop and implement micro-good
practices in the field of reducing food
waste on a pilot basis in four facilities
out of several dozen schools and
kindergartens in the city. Due to the
scope of the project and the short
time horizon, these practices were
implemented quickly and with a "wow”
effect. The developed standards in
the field of healthy eating will soon be
transferred to other schools with school
canteens. The biggest challenge now
is to maintain the positive trend of
reducing food waste and rebuilding the
menu. The key will be the connection

DEVELOPMENT OF THE FOOD WASTE KIT AS A TOOL TO RAISE
AWARENESS AMONG PUPILS AND KITCHEN STAFF IN GAVA (SP)

and synergy between activities related
to qualitative changes in nutrition and
quantitative issues, i.e., rationalization of
the volume and structure of production.
The city is also aware that the approach
to changes in the field of reducing food
waste requires changes not only at the
level of law, multi-level cooperation,
but also, if not primarily, changes in the
mentality of society. Changing eating
habits, shaping correct pro-ecological
attitudes while raising the awareness of
the whole society is crucial to achieving
the desired changes. "We know that
such activities take time, explains Beata
Flank, BioCanteens' coordinator for the
city of Wroclaw, and should be carried
out in a systemic, methodical, and
long-term manner. Participation in the
project was a revolution for all involved

people, which opened their eyes to the
phenomenon of waste. Limiting the scale
of waste and uneaten overproduction is
adirect saving of hundreds of thousands
of zlotys per year. Now is the time for an
evolutionary and balanced approach,
especially in times of rising food prices
and high pressure to increase the prices
for lunches in educational institutions
and, in the face of climate change and
geopolitical turmoil that we have to
deal with”,

LL
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WTO THE CENTIZAL KITTHENS’
MeNus. THE KIDs Wit HAVE
AIELD TIPS TO THE FARM
TO SEE WHAT THEY EAT AND
HoW 1T HAS BEEN &Gr_OWNY

Y

Nadezhda Terziyska
Food technologist in the Central Kitchen
Troyan (BG)

Starting a Municipal
Farm from scratch

Back from her first visit in Mouans-
Sartoux, Elena Valcheva said “We
cannot be expected to do all that
in 2 years!". Two years later, it is clear
that the city of Troyan ticked most of
the boxes of their Transfer Plan and in
particular one of the most ambitious
part: the implementation of a municipal
farm starting to cater the city schools'’
canteens with local and organic fruits

and vegetables!

Innovation business as usual?

How did Troyan do that? It seems
the city treated the development of
a municipal farm as they would have
done for the development of any other
equipment for the city: estimating
the needs to supply vegetables and
fruits for nurseries, kindergartens
and  primary  schools, planning
progressive phases of implementation
in different parallel tracks. In March 19,
a meeting with  Rozalina Rusenova
- Deputy Mayor acknowledged the
overall infrastructure of the farm:
3 greenhouse tunnels of 200 sgm each
with irrigation system and space for
a fourth one if needed; farm building
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facilities including a hall, an inventory
storage, two refrigeration chambers
for storing the products from the
greenhouses and for storing the fruit
from the orchards, a preparation room
for end products. In parallel, recruitment
of a farmer that will run the production
and explains the basics of being a farmer
during field trips for school children and
students — Mrs Maya Genkova. Contacts
with the National Food Agency to start
the organic certification process and
production of a master plan. A contact
with the Department of Plant reservation
was made. Mr Tsarovski is the lead
expert of certifying the production. The
city chose a step-by-step approach,
starting small, providing first half of the
vegetables needed in the city canteens
and then growing the production.

In the beginning of December 2020,
the first vegetables were planted in
the greenhouses. In March 2021 the first
harvest will be done and all the 500
children in the kindergartens will enjoy
salads made from organic lettuce and
green onions. After that in April 2021
cucumbers, tomatoes and peppers will
be planted and the children from the
kindergartens will have open classes in
the field.

The pandemic and the cold 2019 winter
stopped or slowed down the farm
development but the city leveraged
on small changes to give visibility to
municipal farm progress. “We have
not fully implemented it yet, however
the apples and the plums grown have
proven that the organic fruits are
present”, said Teresa Georgieva, expert
from the Municipality of Troyan. “When
the vegetable production will be ready,

s

FIRST VEGETABLES GROWN IN
FARM
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they will be introduced into the central
kitchens’ menus. The kids will have field
trips to the farm to see what they eat
and how it has been grown" Nadezhda
Terziyska, food technologist in the
Central Kitchen.

Despite the farm is a brand-new service
to develop for a city, treating innovation
as business as usual is sometimes a
good way to go forward and avoid
anticipating barriers that may not
appear:. “The National Food Agency
will certify the products so that they
can be served in the canteens’, said
Nadezhda Terziyska, food technologist
in the Central Kitchen. They surprisingly
didn't show any reluctance to do it even
though Troyan is the st experimentation
of this kind in Bulgaria.

Boosting an already ongoing
process

"15 ha of land spread between low,
middle and high mountain area will be
dedicated to a municipal farm with a
third in vegetable garden, a third in
fruit orchard and a last third in grass for
cattle” explained Vera Dobreva, Head
of planning and European projects,
already in 2018 before the transfer period.
Troyan's transfer process benefited froma
particularly positive situation: the strong
political involvement of Mayor Donka
Mihaylova to improve the quality of city
school canteens; no major financial
barriers to set the farm, the city owning
a provision of suitable land in a region
with good assets for agriculture; a city
canteens system relying on “traditional”
independent kitchens organized to
prepare fresh vegetables and fruits;
a good mobilization from start of
stakeholders in the ULG involving Heads

of all city schools and kindergartens,
civil servants and representatives of
parents association; last but not least,
a BioCanteens' project that raised the
enthusiasm in the local stakeholders
ecosystem.

The success of Troyan is in part due to
a transfer process in the framework
of an URBACT network arriving at the
right time to boost and implement
an ongoing policy orientation toward
healthy and sustainable food in the
city: this is certainly a lesson learnt for
URBACT transfer process who best apply
when empowering an already on-going
transformation at city local level.
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* FOOD EDUCATION CANNOT
BE ONU{ THEOoRETICAL,

T HAS TO BE IMPLEMENTED

BY THE KITTHEN STAFF AND

EDUCATORS CONCRETEW ¥

Christina Chiocchi,
Director of Education services
Rosignano Marittimo (IT)

The best of what
you can get from a
catering company

"As emerged during Phase 1 of the
project, it is difficult for us to think of a
complete transfer of Mouans-Sartoux’s
practice. We rather aim at a partial
transfer that intends to learn knowledge
and models useful to improve our school
canteen service, to develop a broad-
based food management program that
connects citizens, farmers, schools and
many other social actors in order to
develop a food strategy that brings our
city to the future”

This is in a nutshell the transfer potential
expressed by the city of Rosignano
Marittimo late 2018 and this is where the
experience of that city is particularly
interesting for the transfer process: how
can you get the most of a good practice
starting from a completely different initial
context. Because Rosighano Marittimo's
canteen scheme is completely
different from the one of Mouans-
Sartoux: altogether, it mostly relies on
a delegation to private food services
of two external catering companies,
almost the opposite of Mouans-
Sartoux’s strategy of internalising the
entire chain of preparation, supply and

S8
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production in city municipal services.

However, Rosignano Marittimo mana-
ged to “translate” rather than “transfer”
Mouans-Sartoux’s model to improve
its own setting of canteen services.
"Good Practices should not be copied
but modulated” says Laura Balzini,
Pedagogical Coordinator of the city.

Opening the city food
procurement

Rosignano  Maritimo's  initial canteen
scheme is divided in two parts: food
provisioning and food preparation.
The former has been in the remit of a
contract granted to ATl Sodexo and
Coop Nuovo Futuro since 2015 and was
running until 2020. The latter is also part
of this contract for the dozen of schools
with children aged 6-11 whereas it is the
responsibility of the Municipality for the
children aged 0-6in three kindergartens
and schools.

The initial plan of the city was to work on
the public procurement process, splitting
the large tender, opening smaller lots
accessible to local organic producers.
First step toward this evolution has
been achieved in November 2020 with
the launch of Agrirosignano, the online
platform of the city’s Rural Hub mapping
and referencing the local organic farms
likely to build partnerships to answer to
supply tenders.

Organic even though not

local

“It is a pity that our catering provider
brings olive oil from far away although
we have some herel'" claim Anglea
Casucci former Head of city support
services to citizens and companies.

Indeed, it is more difficult to include local
products in the public tender scheme
because of a lack of local supply and
because catering companies order large
quantities at national or international
scale. However, Rosignano-Marittimo
takes advantage of a key paradox of
the EU-based public procurement code:
contrarily to cities with municipally-
managed school canteens that cannot
select their suppliers based upon the
"local” criteria, catering companies
working in delegation are free to directly
choose their suppliers, without abiding
by the same stringent requirements. It
is therefore up to cities with delegated
school catering distribution to source
their local food producers and require
private caterers to work with them.

Using this lever, the next city's tender
will not only pass the level of organic
produce from 60% to 80% but also it
will oblige the caterers to use some
local products as well (olive oil, tomato,
pasta, bread..). The strategy is to have
more and more local providers through
a step-by-step approach.

Delegating food waste
reduction

“The level of organic products could
have been increased to 100% if there
were no money issues” said Giuseppe
Schiavone from the city support
services. If local provision is an issue for
large catering companies, purchasing
organic produce is not.

In order to compensate for their higher
cost, Rosignano Marittimo implemented
BioCanteens’ Kitchen  Micro-Good
Practices relating to the reduction of

A D L : - :
70% OF VEGETABLES USED BY THE CATERING COMPANY TO SUP
ROSIGNANO-MARITTIMO’S SCHOOL CANTEENS ARE ORGANIC
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food waste. “Sorting and weighing daily
waste allowed us to have data and
information about what the children eat
and don't eat so as to organize menus
based on children’s satisfaction, increase
the use of vegetables and create
flexible menus", commented Giuseppe
Schiavone at the end of 2019. "The new
tender will include the implementation of
monitoring and weighing of waste in all
schools. The goal is to oblige the future
contractor to implement the MGP's".

Food education embedded in
catering

"Food education cannot be only
theoretical, it has to be implemented
by the kitchen staff and educators
concretely’ states Christina Chiocchi,
Director of Education services of the
city. As such, the municipalities and
schools designed several education
projects and activities around food:
school gardens and theatres are part of
the contract of the catering company.
Kitchen staff are taking part making
children familiar with food, assisting
the lunch in kindergartens or making
presentations. For Stefano Bilancieri,
the Chief cook coordinating the city
canteens “they had no difficulties to
implement the Micro-Good Practices
and showed great commitment and
motivation”.

Altogether the transfer process in
Rosighano Marittimo showed how
despite a very different canteen scheme
based on external private catering
providers, many aspects of the Mouans-
Sartoux's Good Practice could be
adapted.

p

A SCHOOL VEGETABLE GARDEN MAINTAINED WITH THE HELP OF
NEIGHBOURDHOOD AMATEURS GARDENERS IS PART OF THE FOOD
EDUCATION PROGRAM CONTRACTED WITH CATERING COMPANY
SUPPLYING ROSIGNANO-MARITTIMO’S SCHOOL CANTEENS *
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“CANTEENS ARE OPTEN NOKY
PLACES WiHeRrEe cHitDreeN
EAT W A HurRY, Wrrhout
BEWE ACCOMPANIED O12-

ENCOURAGED TO TASTE.
CANTEENS ARE THEREFORE
ALSO Hiétt PLACES For2-
FO0D WASTE.”

Y

What do you do
when you have
a huge central
kitchen?

Since the launch of BioCanteens, the
ISoSL  inter-municipal association,
which manages more than half of the
elementary school canteens of the
City of Liege, has undertaken a 360°
transformation of its practices: adapting
menus and integrating organic, local,
healthy, fresh and seasonal products,
setting up a working dynamic between
the cooks and the city's schools,
measuring food waste, developing a
mobile meal ordering application to
alleviate administrative work for schools
and provide cooks with accurate
order numbers, reducing waste due
to overproduction, setting up training
courses on sustainable food for catering
assistants, organising visits to producers
with the cooks, the purchasing
department and the  dieticians,
creating large posters related to
sustainable food to be installed directly
in the canteens, modifying 6 out of 9
public food contracts for schools and
nurseries with the objective of 100%
local organic food by 2024! All of these
transformations put together, end
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ISOSL INTER-MUNICIPAL ASSOCIATION CENTRAL KITCHEN PREPARI
12000 MEALS PER DAY FOR HOSPITALS, HOMES AND SCHOOLS’

CANTEENS.
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up forming a system and allow for a
profound change in the ISOSL system.

A 4-dimensional system

At the beginning of 2020, ISOSL decided
to take a systemic approach to its
collective catering, encompassing 4
main areas of work: purchasing policy,
production management, waste reduc-
tion and awareness of sustainable food.
From this approach, several major issues
and objectives are highlighted:

Procurement

How can the city change the way it buys
so that sustainable products enter the
kitchens? How to define a purchasing
strategy that is consistent with the
values of sustainable food? How to use
the purchasing power of ISoSL to invest
in local, sustainable and resilient food
systems? In particular, this line of work
includes the redefinition of the food
purchasing strategy, in partnership
with a specialised lawyer from the
Manger Demain the structure in charge
of supporting the implementation of
the sustainable food strategy of the
Woalloon region.

Sustainable menus

ISoSL cooks and dieticians define
new cycles of healthy and balanced
menus with fresh and seasonal products,
adapting to the range of sustainable
raow materials. The central objective
is therefore to make the most of the
products.

Reduction of waste

This concerns the entire intermunicipal
area. The aim is to reduce waste at
each stage of the food flow in order to
save money that can be reinjected into

quality food. Reducing waste therefore
allows reinvestment in sustainable
production channels without changing
the selling price of the meal.

Communication and training

The aim of this workstream is to develop
a communication strategy around
sustainable food to inform ISoSL staff,
children and their environment (parents,
teachers, etc.) of the benefits of ISOSL's
new food policy. At the same time, this
oxis aims to set up training for staff to
raise their awareness of agricultural and
food issues, and in particular to train
cooks to facilitate menu development.

(Re)introducing the default
canteen

While the city can welcome the changes
in the kitchens, there is still much to be
done in the schools. In Belgium, the 'hot
meal’ in the canteen often has a bad
reputation. In fact, only a dozen percent
of schoolchildren eat there. The others
make do with their "sandwich box"
brought from home but rarely containing
a balanced, healthy and varied meal.
Unlike in France, where lunch time is
really invested, in Belgium it is considered
as ‘non-school time'. It is therefore a
time not financed by the Wallonia-
Brussels Federation in charge. As a result,
the tendency is often to neglect these
moments, to have the children looked
after by ‘auxiliaries’, ie. generally
unqualified, untrained staff, with no tools
to accompany the children during their
meal. Canteens are often noisy places
where children eat in a hurry, without
being accompanied or encouraged
to taste. Canteens are therefore also
high places for food waste. Another
consequence of this lower attendance
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THE “SANDWICH BOX” BROUGHT FROM HOME BUT RARELY CONTAINING
A BALANCED, HEALTHY AND VARIED MEAL

in canteens is that the change in school
canteens, while crucial, will affect and
raise awareness in far fewer people than
in our neighbours. This is another reason
not to stop there, to extend these
policies to all collective catering and to
develop general awareness.

A collective accelerator

By participating in this programme,
the City of Liege aimed to develop
an integrated local food approach,
protecting both the health of citizens
and the environment. Its goal was to
learn from the good practices in school
catering and sustainable local food
policy of the city of Mouans-Sartoux
(France), but also from two other
cities involved Wroclaw (Poland) and
Gava (Barcelona). With this URBACT
BioCanteens transfer network, Liege
was able to measure the possibility

NEW LIEGE LOGISTICS HUB ESPECIALLY DEDICATED TO SHORT CIRCUIT
LOGISTIC AT THE HISTORIC DROIXHE MORNING BULK MARKET.

of applying Mouans-Sartoux’s Good
Practice with its means and context:
a daily distribution of 100% organic
meals made of local products; a drastic
reduction of food waste; the organisation
of educational activities dedicated
to raising children's awareness of
sustainable food, etc.

Liege also adapted its strategy to its
own redlity. Regarding the idea of a
municipal farm, Liege has found that it
already has a number of local producers
capable of supplying vegetables to
school canteens. The only things missing
are logistics and a vegetable factory.
To achieve these objectives, the City of
Liege, together with key associations,
has inaugurated a logistics hub at the
historic Droixhe morning bulk market.

In addition, the Liége Food Belt (Ceinture
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Alimentaire Terre Liégeoise), a key
movement for sustainable food in the
city, has just created the CPA (Conseill
de Politiques Alimentaire), a Food Policy
Council whose objective is to work on
the main issues by bringing together
actors from all relevant sectors.

These 18 months were very formative for
Liege's teams that had the opportunity
to participate in thematic exchanges on
a wide variety of topics such as “micro-
good practices” in school kitchens or
in food education, the definition of
more sustainable public procurement,
support for the installation of farmers
at the city level, the construction of a
more participatory food governance,
etc. URBACT BioCanteens has been a
real accelerator of the actions of the
city of Liege and has allowed to gather
the active forces of the territory around
this major project. By participating in
this project, the City of Liege was also
able to show that this topic is strategic
in Wallonia because local food systems
are fragile. BioCanteens has come to
question the resilience of the territory
but also social justice by allowing all
children to have access to a hot and
healthy meal every school day and also
by supporting local producers who have
virtuous practices but who often have
difficulty making a living from their work.

CPA (CONSEIL DE POLITIQUES ALIMENTAIRE), THE FOOD POLICY
COUNCIL OF LIEGE METROPOLE LAUNCHED IN 2020 IN LIEGE
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Laura Rodrigues,
Mayor
Torres Vedras (PRT)
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‘Playing’ with public
procurement to
increase local and
organic produce

in school canteens
while doubling the
number of meals

In order to increase the share of local
and organic produce in canteens, and
despite a very challenging context,
Torres Vedras has had to prove
inventive and agile in adjusting its
public procurement scheme to best fit
its strategic objectives towards more
sustainable food in school meals.

Priorto beinginvolvedin the BioCanteens
project, the municipality of Torres Vedras
was already highly engaged inimproving
the quality and sustainability of the food
distributed in the city's schools canteens.
This is notably exemplified by the city’s
strategic  programme  “Sustainable
Food School Programme" (Programa
de Sustentabilidade na Alimentacdo
Escolar), which targets since 2014 the
municipality’'s work around education,
food production and preparation in
canteens. One key tenet of this strategy

LoL
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is that food products destined to
school canteens should be specifically
purchased to local suppliers.

Cities’ “power of purchase”

to favour local and organic
producers

Such commitment is rooted in a strong
political vision for which “investment
in both education and in our farmers
is fundamental' according to Laura
Rodrigues, Mayor of Torres Vedras'
Municipality. "That is the work we have
been doing for some years now and it
has to do with providing to all children of
our county, in particular those with whom
we have worked more, from preschool
and primary school, quality food, where
organic products have a meaningful
presence, with healthy menus based on
products that we buy to local producers
and suppliers”.

This line of action is a perfect example
of cities’ "power of purchase’, of how
they can use their public procurement
schemes as a key policy lever to support
their strategic objectives, such as
supporting the installation and work
of local organic farmers. John Watt,
BioCanteens Ad Hoc Expert specialised
in green public procurement, confirms:
"Sustainable procurement is not just
about buying preferable goods at good
prices but about the whole impact local
authorities can have on their territory”
(BioCanteens Transnational Meeting
dedicated to Sustainable Public
Procurement, July 2019).

A multi-fold challenge in
practice

However, the devil is in the details,
and dealing with public procurement

rules can prove an intricate exercise.
In  preparation of BioCanteens
Transnational Meeting  dedicated
to Sustainable Public Procurement
that took place in July 2019 in Troyan,
Paula Rodrigues, project coordinator
for Torres Vedras indicated that the
most important learning outcome that
she wanted to take from the meeting
was "how to articulate the needs to
ensure purchases to local suppliers in
accordance with the existing public
procurement regulations, and allowing
us to continue working towards our
Sustainable Food School Programme
strategic objectives’. Indeed, while
organic certification can be used as a
selection criteria in bids, there is no such
criteria as "local food" allowed in public
procurement regulations.

The issue for Torres Vedras' team proved
particularly thorny as, following «
national decision, the competence over
food distribution in school canteens
for local middle and high schools
was transferred to the municipality in
September 2020, while the city only
managed kindergartens and primary
school canteens up to then. Torres
Vedras faced a multifold challenge:
how to increase the level of organic and
local food in school canteens through
their public procurement while doubling
the number of meals served, since the
local organic farming production is not
enough for the needs?

Having a better grip on their public
procurement scheme, learning how to
fine tune their bids while managing
the regulatory constraints was Torres
Vedras' first key challenge. In February
2019, Paula Rodrigues detailed in the
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LEVERAGING ON CANTEENS’ SUPPLY TO CREATE SPACE FOR ORGANIC
FARMING AND STIMULATE HOUSEHOLD’S DEMAND

Y




104

city's transfer plan “"the municipalities
are forced to comply with European
Public  Procurement Policies, which
set limits to the number of years one
company can be a public provider
and the monetary value of the public
contracts a municipality can award
each year. This means Torres Vedras
will need to define quite accurately the
amount of each type of food produced
to purchase per year".

The second challenge came from
the specific organisation of Torres
Vedras school meals distribution for
kindergartens and primary schools with
two distinct systems implemented on its
territory: on the one hand, two kitchens
under the direct management of the
municipality in charge of supplying
around 1700 meals per day to the inner
city's schools, and on the other hand
a network of private caterers, called
Private Social Institutions, distributing
around 4300 meals per day to
schools located in the 12 rural counties
surrounding the city.

The transfer of the competence over
school meals for both middle (11-14
years old) and high schools (15-17 years
old) to the municipality for the school
year 2020-2021 came as the cherry on
the caoke. In addition to doubling the
number of meals to be served, the fact
that out of these 7 new schools some
fell under the direct management of
the municipality and the others were
delegated to private social institutions
did not ease the way towards the
further increase of local and organic
food in students' plates. Due to this
difficulty, the Municipality decided in
the first year of decentralization (2020-

2021) to absorb only 3 middle/high
schools in direct management, while
the 4 resting ones will integrate to direct
management - through more municipal
kitchens and caterers networks - in
short-medium time. These 4 ones are
actually functioning through catering
company services with specific high-
quality food criteria.

Freshness criteria to overcome
the “local” hurdle

Torres Vedras' team did not however shy
away from the challenge and started
exploring many new solutions. This is
certainly because the local team was,
prior to BioCanteens, already well-
prepared in handling all the key steps
of the public procurement procedure,
such as the “assessment of needs,
sourcing, supplier dialogue”, or "the use
of the municipality own sustainability
criteria” as well as the close monitoring
of contract implementation.

According to  Paula  Rodrigues,
"BioCanteens brought us a very
important criteriac — Freshness — to
approach the short food chains in
Public Procurement. We divide the
food raw materials in lots of products,
allowing each Ilot to have their
concrete specifications that highlight
quality, freshness and proximity, and,
consequently promoting local and social
economy development’. In practice,
the team established a new selection
criteria assessing the transportation
time of food, valorising the quickest
transfer of food from the farm or the
storage facilities to the school kitchen.
In sum, an inventive way to overcome
the regulatory hurdle and to favour
local producers, while respecting the
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stringent procurement code.

Regarding the introduction of organic
products, Torres Vedras worked on
creating lots exclusively for organic
food into tenders for schools directly
managed by the municipality and is
working on future integration of direct
technical specifications for organic
food in contracts with private caterers.
A clear focus was put onto organic
grocery “as it is cheaper than other
ingredients and the best lever to quickly
increase the overall share of organic
produce in meals" explains Paula. The
municipality eventually achieved its
objective of distributing 30% of organic
food in school canteens in 2022,

This is however just the beginning of
the journey. Among the next steps, the
municipality is committed to amplifying
this work towards more organic and
local food in school meals, by notably
better streamlining both tenders for
canteens under direct management
and contracts with private caterers to
ensure the same level of quality on all
the territory. In the mid-term, the transfer
of all local school canteens under the
direct management of the municipality
to better fit with the city's food strategy
is also under consideration.

Despite a tremendously challenging
context, the municipality of Torres
Vedras proved very agile and inventive
by “playing” with its public procurement
schemes in the best way possible to fit
its strategic objectives towards more
sustainable food in school canteens.

VEGETABLE PRODUCED BY MOUANS-SARTOUX’S MUNICIPAL FARM AND
DEEP FROZEN TO SUPPLY THE CITY’S SCHOOL CANTEENS DURING THE
WINTER SEASONS
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Pedro Lloret,

Project manager,

Valencia's municipal Food Council
(Consell Alimentari Municipal)

Looking for the right
recipe to build a
more participatory
food governance

Mouans-Sartoux, despite being Bio-
Canteens' “Good Practice” City,
envisioned the network as a great
opportunity to improve its own local
food project. With one key challenge
on its plate: making the city's food
governance more open to citizens and
local stakeholders with the creation of a
food policy council.

The French city did not however start
from scratch in terms of citizen
participation. The involvement of
citizens in its food project cannot be
disconnected from the local dense
associative  network and  citizen
initiatives (more than 400 public events
per year, a great network of pro-active
volunteers), from an overall participative
governance and a municipality histo-
rically committed to high-level local
public services. Despite this strong
enabling context, Mouans-Sartoux’s
journey, in its search for the right recipe
for increased citizen participation, has
not been a piece of cake.

601
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Ambitious but fuzzy initial
policy objectives

Right at the start of BioCanteens,
Mouans-Sartoux set in its improvement
plan the ambitious objective of building
a local food policy council involving
both citizens and local stakeholders.
This new participatory platform would
enrich and complement the existing
local food governance, composed of
the Maison d’Education & I'Alimentation
Durable (MEAD- Centre for Sustainable
Food Education), the municipal
department in charge of managing
the local food project created in 2016
as well as its Steering Committee to
which already attend several local
stakeholders, scholars and institutional
representatives.

Building up on URBACT's methodology,
the MEAD saw “the creation of a
BioCanteens URBACT Local Group (ULG)
as a great opportunity to [..] serve as
a 'test lab’ of a more formal local food
policy council, and to determine how it
could be extended beyond the project”.
To carry out the experiment, the agenda
of this ULG was therefore “deliberately
left undetermined and open at this
stage" (Mouans-Sartoux's improvement
plan).

Around 15 to 20 participants gathered
during the first ULG meetings, mainly
the usual suspect. These citizens and
stakeholders already highly engaged
in projects and events organised by
the MEAD. The workshops, led by
BioCanteens coordination team, aimed
at assessing the level of participants'
knowledge of the city's food project,
identifying their interests in the field
and ideas for concrete actions. A first

ambitious objective quickly emerged:
organising a public event dedicated to
sustainable food that could attract a
large share of the population, including
the “invisible" — these people that are
aloof from sustainable food and never
show up at local food-related events.

"Taking stock of the ULG ideas, we -the
MEAD- came up in November 2019 with a
proposal of an event organised around
a series of open debates. ULG members
absolutely disliked it. | remember one
of them telling us that people wanted
to have fun rather than participating
in boring and  over-intellectual
events" confesses Thibaud Lalanne,
BioCanteens project coordinator. "We
took all these comments on board and
started designing together an event
looking more like a “disco-soup” festive
party during which people could still
express their ideas. Unfortunately, the
municipal election campaign at the
beginning of 2020 and above all the
start of the pandemics put our project
on hold" adds Thibaud.

“Start small with concrete and
visible actions”

Despite the COVID-19 pandemics, the
MEAD team worked on a preliminary
literature review on local food policy
councils (FPCs) with a view to assessing
their usual structure, organisation as
well as key challenges. They also did a
benchmarking exercise of some existing
food councils so as to see what would

best fit Mouans-Sartoux’s specific
context.
Such endeavour was made in

collaboration with Paula Rodrigues,
BioCanteens coordinator for the




112

city of Torres Vedras, engaged in a
similar dynamic, with, however, distinct
objectives.

Pedro Lloret, coordinator of Valencia's
municipal  food  council  (Consell
Alimentari Municipal), interviewed
by Paula and Thibaud in June 2020
summed up one of the key learnings of
this desk research for Mouans-Sartoux:
"You should identify the low-hanging
fruits, as involving people in the design
of concrete actions that can provide
quick and visible gains will facilitate
their long-term participation. Also, you'd
better start with a small format following
an incremental and flexible approach,
by progressively extending the spectrum
of participants and issues covered in
you council”.

Thinking the ‘other way
around’: a citizen-based
market gardening project

as key lever

Mouans-Sartoux therefore decided to
fully change its strategy and to start
building a more participatory food
governance through a very specific
and practical project on citizen-based
market gardening, for which the city was
awarded a grant in October 2020.

This 3-year project, called "Citizens
feeding the town" and launched in
January 2021, aims to support citizens
in identifying, through an online
mapping process, unused public or
private plots that could be cultivated
by self-managed groups of people.
The municipality is supposed to provide
volunteers with training and some
material. In comparison to the “incredible
edibles” movement, the specificity

of this project lies in its redistributive
dimension: “In exchange of benefiting
from trainings, participants should give
away a symbolic share of their own food
production to more disadvantaged
households. However, it is up to them
to define this redistribution process,
possibly for instance in relation with
the city's social grocery” explains Gilles
Pérole, deputy-mayor for education,
childhood and food.

"While we are just launching the
project, the first feedbacks that we
have received so far are very positive
as people seem inclined, also maybe
because of the ongoing crisis, to get
involved in these hands-on activities and
willing to connect with their neighbours”
Gilles Pérole continues, and concludes:
"Should this first year be a success,
we hope to progressively raise the
awareness of this emerging community
of people and get it involved into other
key topics of our food project such as
food insecurity, food sovereignty or our
challenges in installing organic farmers”.

‘AMILIES AT MOUANS SARTOUX’S HAUTE-COMBE MUNICIPAL FARM’S
« OPEN DAY » AS PART OF THE CITY POPULATION ENGAGEMENT IN FOOD
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“FOR_PARENTS, HOT MEALS
APPEATRS AS AN ADDITIONAL
cosT THAT THEY DON'TSEE IF
THEY PREPARE SANDUWICHES”

Yy

Catherine Driesmans,

Responsible for animation at schools

and for coaching volunteers, ASBL Devenirs
Pays des Condruses (BE)

What do you do
when you don’t have
canteens?

The question seems either absurd (why
then, taking part in the BioCanteens
network?) or rhetoric (what else if not
implementing a canteen scheme?). In
both cases, the postures of the LAG
Pays des Condruses in Belgium and of
the city of Trikala in Greece, two cities
which do not have canteens as such,
questioned the benefits a city can get
from an URBACT Transfer Network when
its socio-cultural practices is far away
from the one of the Good Practice city.

Catching-up re-implementing a
canteens scheme

"Eating a hot meal at school is not in the
culture of our villages" explains Anne-
Marie Lecompte, volunteer at the school
of Fraiture, Tinlot. Indeed, in the majority
of Pays des Condruses' schools, there is
no canteen. When there was one, it has
been abandoned in the last decade,
kitchens have been closed, refectories
reconverted into classrooms. As such,
the country has developed a culture of
"sandwich boxes" and of one hot meal
per day in the evening.
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In 2016, Devenirs, a training centre for
unemployed people supported by the
LAG Pays des Condruses, launched a
new training on sustainable collective
catering. The trainees are in a readl
situation of production. Each day, they
produce meals in a central kitchen,
meals, which are then dispatched with a
van in hot boxes to schools and a partial
canteen service is proposed to the
children with different rhythms of some
days per week in the different schools.

“For parents, it appears as an
additional cost that they don't see
if they prepare sandwiches" states
Catherine Driesmans, responsible for
animation at schools and for coaching
volunteers. As there is no obligation for
schools to provide hot meals, authorities
do not financially support the price
of meals. “When the project Devenirs
was launched, there was the idea of
encouraging access to poor families
through “support cheques” or some
other system. The Biocanteens project
has been an opportunity to relaunch
the idea and start the process » explain
Albert Deliege, Head of Devenirs.

Leveraging on BioCanteens city partners
practices, Pays des Condruses started
to implement a social tariff. Together
with the CPAS local social centre, they
identify the number of children likely
to benefit from public help and in
which schools they were located. They
created a budget line and discussed
conditions of eligibility. They spread
the information through social workers
and even upgrade the canteen web
services to facilitate the booking of the
meals in advance for the parents. "We
start with Anthisnes and Marchin who

will then be "ambassadors” to push the
5 other municipalities of the LAG to join",
says Kathleen Vanhandenhoven from
Devenirs.

Biocanteens process questioned in-
depth the "sandwich boxes" culture
and encouraged Pays des Condruses to
catch-up with reimplementing proper
canteens schemes, challenging the
behaviour of all actors from children and
their families to schools' staff and public
authorities.

Reinventing the snack shops
Most of the pupils attending primary
and secondary school in Trikala start
at 8 AM and go back to eat lunch at
home around 14 PM. All of these schools
are provided each with a small shop
serving snacks and beverages during
class breaks and after class finishes.
These snack shops, in competition with
commercial shops around the schools,
tend to serve more and more low-
quality food.

Within BioCanteens, they have been
called “canteen-kiosk” as a way to
bridge with the network goals of
providing local and organic food in
schools. The city achieved the renovation
of the canteen-kiosk of the 6th Primary
School and the introduction of a limited
number of fresh and organic snacks.
This first step triggered the willingness
of parents' association to collaborate
with the university Department of
Nutrition and Dietetics and with organic
agriculturist association to co-develop
a more ambitious but still achievable
transformation plan for canteen-kiosks.
BioCanteens city partners pushed
for integration of some healthy and

sustainable food education actions in
the new canteen kiosks procurement
procedures.

The Covid lockdown blocked the process
and the city of Trikala extended all the
current contracts with canteen kiosks
operators, also as a way to assist them
financially during the crisis. Beyond the
sanitary situation and the willingness of
Trikala to leverage on the BioCanteens
network, the benefits of the transfer
are limited to transforming “canteens
kiosks" rooted in families’ cultural habits
and as well as in city's and schools'
administrations routines.

Pays des Condruses pictures a situation
where a canteen scheme existed and
was abandoned. It struggles to be
reimplemented and the BioCanteen
network works as a catalyst. The city of
Trikala pictures a more distant situation
where a totally different system is in
place in schools matching children’s
different eating habits, decisive for the
transfer process that only applies in a
complete reinterpretation of the Good
Practice model.

KIOSKS IN PRIMARY SCHOOLS IN GREECE ARE SELLING SNACKS TO

CHILDREN DURING BREAKS
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“BEHOND uséTHEIZ-0WN
MUNICIPAL TERRITORIES,
Bl ANTEENS’ amigy,
veseTETHE - IRELATIVEW
SMALL-MEDIUM SI26%,
LEVERAGE ON THE PURCHASE
POUWET-OF CANTEENS
SUPPL{ TO WALUENCE THE
AKTRRACULTURAL SgCTORR-
AROUND”

Y

Frangois Jégou
Lead expert
Urbact-Biocanteen's

Canteens as
systemic city
transition hub

One key learning studying the Good
Practice as presented in section 2 is that
canteens schemes are not independent
services in cities. On the contrary
they are linked with a large range of
stakeholders, depending on them and
influencing them at the same time.
Therefore, aiming at local and organic
canteens is a way to engage the
transition at each of these stakeholders’
levels from influencing the agriculture
policy on the local territory, fostering the
creation of new jobs around farming,
food transformation and preservation
to the education of children and the
transformation of families' eating habits.

This ecosystemic dimension of canteens
schemes is a key asset for transfer topics
for its potential of “positive rebound
effect”. a rather consensual policy
focusing on healthy and sustainable
food for children is a valuable entry
point for influencing indirectly a whole
range of transition issues, sometimes less
actionable and shared. These indirect
effects of the transfer require more time
to develop than the direct transfer of the

LeL
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Good Practice for the very reason that
they are indirect. Still, these effects have
been witnessed among BioCanteens
city partners.

Beyond cities’ official
competences

The sustainable catering of organic
ingredients questions directly the nature
of the agricultural fabric at local level.
City partners took action beyond their
official city competences that generally
does not include interaction with local
agriculture policies. Pays des Condruses
and Troyan as  Mouans-Sartoux
unlocked municipal land to respectively
enlarge their organic farming incubator
and settle their city farm.

Beyond using their own municipal
territories, BioCanteens' cities, despite
their relatively small-medium sizes,
leverage on the purchase power of
canteens supply to influence the
agricultural sector around: Torres Vedras
uses the pretext of BioCanteens process
to engage a dialogue with conventional
agriculture associations, and to engage
inapartnershipwithalocal association of
market gardening to supply surrounding
schools with organic produce. The
city has also carried out a mapping
of local wild lands with the possible
view of supporting the installation of
organic farmers. Rosignano Marittimo
enlarged the focus of its Social Agora:
initially the new building included a
local farmers’ market at street level
oriented towards promotion of local
gastronomy and tourism. The ambition
of the project raised to become a
"Rural Hub" with the online platform
Agrirosignano.it mapping local organic
farming resources and the aim of

hosting networking resources to support
local farms and foster conversion. Vaslui
as well, intend to leverage on its social
canteens to increase its support to local
farmers through large municipal food
markets. Mouans-Sartoux, rich of its
municipal farm experience, is for instance
investigating innovative partnerships,
such as with Terre de Liens ( a citizen-
based association and cooperative
property comany supporting the
installation of organic farmers) to both
ease the access to expensive lands and
households to new farmers.

Beyond the children

Raising school children’s attention to
sustainable and healthy food has the
potential to stimulate their families
to shift their eating habits. The large
and rich range of efforts of Mouans-
Sartoux to engage children in caring for
the quality of the food they eat at the
canteen necessarily offer opportunities
to rebound on their families: Rosignano
Marittimo and Torres Vedras for instance
implement the Food Education Micro-
Good Practice consisting in sharing
schools canteens' recipes with families.
These dishes fine tuned between the
canteens’ cooks and children influence
households with  healthy cooking
appreciated and promoted by the
children. Organic low-meat diets,
attention to reduce food waste becomes
a topic for discussion within families and
open the opportunity to launch food
education actions towards parents:
from information sessions on nutrition
organized in Trikala for the children
and their families to the organisation
of proper household training programs
such as Food Family Challenge
organised by Rosignano Marittimo, or

RAISING CHILDREN AWARENESS ON THE IMPORTANCE TO CREATE SPACE
FOR LOCAL ORGANIC FARMIN
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food education competition and award
for children, teachers and parents in
Troyan. In Mouans-Sartoux, the success
of the Families Positive Eating Challenge
has paved the way to the creation of a
Positive Eating Challenge dedicated to
local businesses and their employees
in order to diversify the targeted public
and the channels for awareness-raising.

The ‘Lunch With Me in my Birthday’ set
up by the Municipality of Torres Vedras -
consists on inviting families to have lunch
at school on their children's birthday, with
a view to raising awareness of healthy
eating practices, and also allowing
them to be able to evaluate and provide
suggestions for daily meals through an
anonymous survey. This program allows
the families to integrate the food theme,
approaching the parents to school and
their role on food.

Nudging cities’ policy making
Last but not least, the systemic
indirect effects transform the city's
own governance. Rosignano Marittimo,
Torres Vedras and Troyan worked with
public procurement rules to change their
tendering habits. Pays des Condruses
challenged the 7 municipalities partners
of the LAG to take an active part in
the reimplementation of a canteens'
scheme and in the financing of social
tariff for meals.

Cities negotiated with external entities
or higher levels of governance: Mouans-
Sartoux pushed the Department of Alpes
Maritimes to transfer its canteens Good
Practices to the secondary schools'
canteens it is responsible for. Rosignano
Marittimo negotiated with the very strict
ALS Local Sanitary Agency to allow

distributing food in different portions
to the children. They went beyond
their official competences here also
and as noticed by Troyan interacting
with the National Food Agency for the
certification of their city farm, it's not
that difficult: “They surprisingly didn't
show any reluctance to do it even
though Troyan is the st experimentation
of this kind in Bulgarial’. Torres Vedras
works in a territorial strategy to develop
the local and social economy through a
network with the local authorities, local
suppliers and private social institutions
to manage the school meals at the
county level.

TRAINING MOUANS-SARTOUX’S FAMILIES TO CHANGE FOR MORE
SUSTAINABLE AND HEALTHY EATING PRACTICES.

y
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“. e HAVE
THE RESPONSBILITY
FOR-DEVELOPWI&K PRROTIECTS
P CONNECTWON WitH
CITTZENS, TO ALWAYS
ANTICIPATE 1$6UES ...”

Y

Gilles Perole,
Vice-Mayor
Mouans-Sartoux (FR)

Organic and local
canteens strong
leadership visions

"When | talked about quality in the city
schools’ canteens during my election
campaign, said Troyan's Mayor Donka
Mihaylova in 2018, everybody thought
it was only campaigning. Now with our
citys engagement in BIOCANTEENS
people will understand | was talking
seriously’.

After 2 years of the network Transfer
Period and despite the pandemic and
very bad weather conditions in winter
2019, Troyan harvested the very first
production from its municipal farm.

Actionable visions

Mayor Donka Mihaylova demonstrates
a strong political will and BioCanteens
fed this will with what we can call an
"actionable vision". What do we intend
by that? Gilles Perole, Vice-Mayor of
Mouans-Sartoux questioned about the
role of elected representative in terms of
food governance was saying: “we also
have the responsibility to be attentive to
the scientists, economists, philosophers...
that help us to understand the world
and the necessary transition of our

Lzl
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practices. We have the responsibility for
developing projects in connection with
citizens, to always anticipate issues...".

It is possible but unlikely that a vision will
emerge if you stay only focused on your
own territory. URBACT's 2 levels Transfer
Networks process of first short-listing
cities with a Good Practice and second,
letting other cities selecting which Good
Practice they would like to transfer, help
Mayor Donka Mihaylova to both define
an inspiring vision that matches its local
context and to co-design processes
and tools to activate this vision beyond
blue-sky wishful thinking.

Pays des Condruses had already
shaped a territorial food vision when
toking part in Agri-Urban URBACT
Network aiming at rethinking agri-food
production in small and medium-sized
European cities. In 2016, it added to its
Point Vert market gardening incubator,
Devenirs en cuisine, a new training on
sustainable collective catering, able to
supply its emerging canteens scheme.
They describe their motivation to join
the BioCanteens network as: "being a
member of a root-grounded network
connected to the change of the
territories is an opportunity that leads
our actions.” In other words, finding more
support to activate the vision.

Flagship city farms

Beyond the organic production of
a municipal farm, each partner city
brought its own interpretation of this
core dimension of the Good Practice.
It was also seen as a demonstrator to
support conversion of local farmers
in Vaslui, rooting food education of
schools' children and their parents for

all city partners. For Pays des Condruses
and Troyan it was a cooperative
resource to pool food transformation
facilities. For Rosignano Marittimo, it
was even a "rural hub" with no food
production capacities at all, but it had
the dimension of a platform federating
agriculture stakeholders of the territory.

Mouans-Sartoux moved its MEAD
Sustainable Food Education Centre
right on its municipal farm, using an
empty building there, detaching this
newly created extra city administration
Food Services from the town hall to
represent an action-reseach-driven
governance, a both forward-looking
and implementation body. Troyan city,
paradoxically, deploys lots of effort
to build a city farm in order to supply
schools’ canteens although they could
rely on the rich rural territory around.

All these examples show the flagship
symbolic value of a city farm to
embody the city food policy project, to
demonstrate the concept to decision-
makers around whatever they are, to give
visibility to the territorial engagement
in food sovereignty. They represent in a
way, the missing local *public nourishing
institutions” denounced in the food
security debate.

Torres Vedras struggled during the
transfer period in its negotiations with
APECI social institution building a
partnership withtheminorder to develop
their educational farming activities into
a city farm providing schools’ canteens.
The Municipality strongly wants to take
a leading and inspiring role. "Usually, the
inspiration for the public sector comes
from the private sector. Here we do the
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opposite.”, declared Laura Rodrigues,
Mayor, meaning that their city-farm
should not be seen only for its production
role but rather as exemplarity of the
innovating public services, organizing
organic and local catering in a mainly
conventional agricultural - oriented
territory. A creation of a municipal farm
remains on the table.

The engagement of BioCanteens' city
leaders is based on food visions that are
not only inspiring and aligned with world
challenges but also actionable and
with an experience of implementation.
Beyond business as usual city marketing
ond political campaigning,  city-

farm plotforms, as emerged from the
exchanges between the BioCanteens'
network, are a both tangible and
symbolic policy object.

FARMER MARKET FESTIVAL IN VASLUI TO PROMOTE LOCAL PRODUCERS
AMONG THE POPULATION OF THE CITY.
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“tle You WANT TO WCREASE
HOout-SHARE OF ORGANIC
AND LOCAL PRODUCTY OF

10%, Hou AT LEAST NEED TO

AM AT THE DOUBLE”

Y

Gilles Perole,
Vice-Mayor
Mouans-Sartoux (FR)

How to increase the
organic and the local
in the same time, for
products in school
canteens meal

"If you want to increase your share of
organic and local products of 10%, you
at least need to aim at the doublel’
was claiming Gilles Perole, Vice-Mayor
of Mouans-Sartoux in front of the
BioCanteens city partners, pointing that
too shy targets are rarely reached and
that opportunities only occur for those
who have enough ambitions. Beyond the
canteens focus, the network addresses
broader goals such as favouring the
transition of the agricultural production
of the territory around or stimulating
entrepreneurship in organic farming,
goals that are far beyond the reach
and official competences of medium-
size cities.

The BioCanteens city partners picture
two characteristic situations regarding
the level of organic products in canteens
meals: rather high for Mouans-Sartoux
and Rosignano  Marittimo  whose
ambition is to approach the 100% and
rather low for Torres Vedras, Troyan,
Vaslui and Trikala whose aim is to start
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and introduce some organic ingredients.
Torres Vedras pretends to integrate
local organic products, but the lack of
production as the present scenario is
one of the major problems. Pays des
Condruses presents an interesting
situation to notice of "organic-born"
canteens, leapfrogging from no
canteens in schools to their progressive
reimplementation in parallel to the
increase of municipality-based organic
production.

Wasting food is wasting money!
The main Good Practice strategy
transferred by nearly all city partnersis to
compensate for higher costs of organic
ingredients with a ruthless fight against
food waste. Rosignano Marittimo and
Torres Vedras right away introduced a
kid team weighing the leftovers after
each meal. The BioCanteens' collections
of both kitchen and food education
Micro-Good Practices collected from
all the city partners were abundantly
shared and implemented to assess
and control loss of precious food from
the preparation stage (ie. adapting
to the number of kids present, cooking
just-in-time, using vegetables with their
peal, etc.) to the distribution stage (i.e.
controlling the quantities to be served,
proposing a choice of portions to the
children, presenting bread in thin slices
and fruits in quarters, etc.) and to the
consumption stage (i.e. chefs and kids
collaborating to adapt the recipes, etc.).
Rosighano Marittimo even managed to
include these practices against food
waste into its tender to reduce costs
of its external catering company and
compensate for the increased price
of passing from 60% to 90% organic
ingredients.

Healthier and cheaper plant-
based proteins

On top of sparing money with less waste,
the use of vegetable proteins instead of
animal ones in several meals per week is
a healthier sustainable and also cheaper
practice. The introduction of veggie days
met varied success among city partners.
Vegetarian meals are well accepted in
Vaslui and Troyan through the diffused
practice of religious vegetarian fasting.
In Rosignano Marittimo, the introduction
of vegetable proteins was considered
after one year of transfer as an
accepted practice. Joél Genon, Chef for
Pays des Condruses’ canteens reported
less canteen frequentation for veggie
days and is looking for more attractive
plant-based recipes for children. In
Torres Vedras, children and also their
parents tend to protest against veggie
days. When vegetarian diet is clashing
against the population's food culture,
this practice is slow to be introduced,
to convince parents that they don't pay
the same price for less nutritious dishes.
This is a good practice assumed by the
Municipality to maintain for a long time.

Medium-size cities influencing
territorial agriculture

BioCanteens’ Good Practice intends
cooking with organic ingredients that
are also locally produced aiming
at reducing transport impact, at
stimulating the development of a
sustainable agriculture and at creating
farming job opportunities. Mouans-
Sartoux’s canteens’ model faces
the challenging lack of agricultural
production in the very urbanised
French Riviera. But the solutions the
city developed in particular, producing
organic food in its own municipal farm,
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are less «transfer-ready» for all other city
partners immersed in rural environments.
They face a less challenging situation
for catering locally produced food and
often, a very lively "traditional farming”
environment, where the organic is not
a clear attractive alternative for the
population.

Only the city of Troyan really bet on
internalizing its food production despite
agricultural resources around in order
to cut intermediaries, to reduce costs
and to control canteen supplies. The
city developed its municipal farm as
a flagship political move opposite to
last decades New Public Management
trends of externalization of municipal
services.

All the other BioCanteens city partners
choose to rely on their rural environment
for supply, but local agricultural
production does not necessarily mean
food production that feeds the city and
not to mention organic production.

Torres Vedras hinterland is one of
the richest conventional agriculture
productions of Europe. The city
organised meetings with both organic
and conventional farmers associations
and is looking for new partnerships
on available land to supply school
canteens. Vaslui leveraged on the city
food markets reserving dedicated space
for local producers and organized the
Harvest Days festival to promote them
but still struggles to find some who are
certified organic. The city population

is striving for traditional farming and
parents from school children don't feel
the health added value of certification.
In general, the purchasing power of
cities of the size of those involved in
BioCanteens need long and constant
efforts to influence the territorial
agricultural policy. "Market gardeners
tend to have higher margins and less
constraints when they sell to families”
notes Kathleen Vanhandenhoven from
Pays des Condruses. “They generally
don't have the size and the means to
answer canteens and supply public
tenders". Rosignano Marittimo and Pays
des Condruses respectively inspired by
Mouans-Sartoux’s MEAD, Sustainable
Food Education Centre action on local

Catégories Annuaire

®
MENCENDR®Z be

Contact

\o fermg

agriculture,  respectively  launched
agrirosignano.it and moncondroz.be, 2
online public platforms to give visibility
ond federate smalllocal organic farmers.
Altogether, the combined actions
through schools’ canteens on the offer
and demand of organic and local
products as focused in one of the
BioCanteens Transfer modules, allow
cities to start a virtuous local circle of
sustainable and affordable production
and consumption of healthier food.

Actualités Blog économique [

MONCONDROZ.BE WEBSITE OF LAG PAYS DES CONDRUSES MAPPING

ALL ORGANIC AND SUSTAINABLE RESOURCE ON THE TERRITORY

LEL



THe BocANTEENS

TO0LROK

Along the transfer process, BioCanteens’
partner cities collectively elaborate a series
of 11 extra Transfer Tools on top of the
one offered by URBACT Transfer Network
process. They constitute the BioCanteens
Toolbox. 7 of them are presented here in
detail selected for their originality and for
their potential applicability to city-to-city
transfer process.



ALL TOGETHER, CITY PARTNERS’ « REVERSE PRESENTATIONS » HELP
OUTLINING THE VARIOUS PROJECTIONS AND EXPECTATIONS

REVERSE
PRESENTATION
TOOL

The URBACT programme first validated 97 Good
Practices proposed by cities across Europe,
leaving them to confirm that the practice they are
highlighting is indeed attractive enough to other
cities to form a transfer network. The “Reverse
Presentation” tool follows the same logic: it is up
to the partner cities to present the Good Practice,
each one as it has understood it, showing why it
seems relevant to them and why they wanted to
get involved in a transfer network to take it up...

LyL
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What tool?

First of all, a general outline of the Good Practice and its different
dimensions as perceived by the lead city that supports it: for
Mouans-Sartoux, a school canteen system that focuses on the
transformation of the way meals are prepared in the kitchen,
the promotion of educational activities around eating well
with children and their families, the mobilisation of the territory
for the preservation of agricultural land, the stimulation of job
creation in the local organic farming economy, and finally the
adaptation of the town's governance towards food sovereignty.

Then, the same process of representation of the Good Practice
with its different systems and subsystems is asked to each of
the partner cities but, of course, without showing them the
initial diagram of the Good Practice as seen by the leading
city that carries it.

Finally, the different point of view diagrams of each city are
superimposed on the original diagram to show the similarities
and differences...

Yy

To do what?

The Reverse Presentation tool takes up one of the basic
questions of communication theory: how does the message as
formulated by the sender differ from the way it is perceived by
the receiver?

This question is fundamental to interaction within a transfer
network: what are the salient features of good practice in the
socio-cultural context in which it has developed? What are the
specific expectations of the different socio-cultural contexts
that wish to transfer it? And finally, are the expectations of the
different partner cities homogeneous? How much overlap and
difference is there in order to invent a transfer process and
a division of the Good Practice into transfer modules whose
recomposition allows all of them to satisfy their own objectives
and to work in synergy?

Yy

CITY PARTNERS PRESENTING THEIR OWN UNDERSTANDING OF THE GOOD
PRACTICE




MIKADO
CHALLENGE, .

AS FOR MIKADO GAME, THE CHALLENGE IS TO QUESTION EACH
DIMENSION OF THE GOOD PRACTICE AND COLLECTIVELY DEFINE
THE MINIMUM NECESSARY FOR THE TRANSFER

MIKADO
CHALLENGE
TOOL

Good Practice is often the result of long and
sustained work by the leading city, of a sometimes
winding project journey, carried against all odds
and bringing both desirable gems and useless by-
products. The “Mikado Challenge” tool is based
on the principle of the game of the same name:
what can be removed from the structure while
keeping the essential elements so that it does not
crawl down? The same applies to Good Practice:
distinguish the essential from the secondary, the
“need to be” which cannot not be transferred if
a partner city wants to reach a similar level of
good practice, from the “nice to be” which can
be left apart.

Syl



146

What tool?
Y

Forty or so sheets rolled each on a different Mikado stick and
containing one sentence on a specific dimension of Good
Practice and 3 questions: whether this dimension is necessary
or optional? If it is not transferred, what would change in the
Good Practice? If its transfer does not seem feasible for your
city, what could be transferred instead?

The whole thing was staged as a game of collective reflection
between the partner cities around a giant Mikado game.

To do what?

First of all, to distinguish the signal from the noise: for the leading
city, all aspects of Good Practice seem equally important, it
is in a global dynamic and does not often have the time to
distinguish between what is really useful and what is less so.
In its enthusiasm to share all its success, it risks overloading
or even scaring the partner cities with all the tasks to be
accomplished.

The Mikado Challenge, with its game-like connotation, allows
the transfer cities to “deconstruct” the Good Practice, to retain
only the key points without the risk of exhausting themselves by
replicating too much.

Lt

| .
CITY PARTNERS DISCUSS EACH DIMENSION OF THE GOOD PRACTICE A1\ID‘““”
DEFINE IF IT IS NECESSARY, OPTIONAL OR BY WHAT IT COULD BE REPLACED




GOOD
PRACTICE
FUTURE? TOOL

The leading city has been recognised as
a Good Practice today, but what about
tomorrow? Is the relevance to the present
challenges an infallible asset for the future?
Does it present forms of weaknesses: a
particular or favourable local context whose
evolution would make the Good Practice
less relevant? A hidden flaw that new
future conditions could reveal? An effort to
improve the Good Practice to an ever higher
level that would weaken its basis? The “Good
Practice’s Future” tool proposes to put the
Good Practice to the test in the future before
transferring it...

CHECKING THE FUTURE’S OPPORTUNITIES AND POTENTIEL CHALLENGES
OF THE GOOD PRACTICE IS A NECESSARY PRECAUTIONS THAT SHOULD
BE PART OF THE TRANSFER PROCESS

-
Vo = —
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What tool?

Strive to look critically at Good Practice. Find out what could
happen in the future that could put it at risk. “Mouans-
Sartoux has always been an exemplary Agenda 21, ahead of
its time, but it is not immune to unpleasant surprises such as
a reduction in the competences and resources allocated to
the municipalities, a change in political leadership, or even a
growing success that could lead to requests for transfer that
it could not satisfy...”. Sandrine Fournis, formerly in charge of
the national Agenda 21 recognition process in France, and
other Good Practice observers helped to identify a series of
potential short- to medium-term threats.

Faced with this collection of potential threats, the lead city
is invited to respond by forming a desirable and achievable
vision for its future.

The partner cities in the network examine the differences
between the current Good Practice and the ideal vision of its
future development, confirm the elements to be transferred
and identify the points of attention.

Yy

To do what?

The Good Practice's Future tool is first of all an additional
opportunity for the partner cities to analyse the Good Practice
with a critical eye, to desacralise it if necessary, to consider it
not as a static point to be reached but as a temporary step in
an evolutionary perspective.

For the leading city in the transfer network, it is an opportunity
to mobilise its peers to help it project itself into the future, to
leave its comfort zone and to identify its future challenges.

For the other transfer cities in the network, it is also an
opportunity to be part of an evolutionary dynamic and to put
the Good Practice to the test in the future rather than adopting
it blindly.

Ny
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#PROUD-OF-IT
TOOL

“We want to learn from Mouans-Sartoux’s
good practice, but they can also learn from
our practices, we need to exchange between
all the cities” says Vasili Paval, Mayor of
Vaslui. The “#Proud-of-It” tool encourages
the partner cities to look into their own ways
of doing things, their professional practices
in terms of school canteens, the specificities
of their governance cultures, what is original
compared to the practices of other cities...
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What tool?

A very simple slide format: a large image, a title-slogan
of the practice and two lines of explanation. Rather than a
classic presentation, it is more a question of generating mini- \ | [t l ;
posters like slides that would communicate practices that are o "] i 4
potentially complementary to the Good Practice. 1 "'inlll‘"i pr—
v 11]

Finally, a large market place for the exchange of practices ] ,._4"; '
&y, ’ \*I"i.l!!l ‘

i
during a meeting between all the partner cities: all the slides L

are mixed, each participant receives some of them with the
different practices collected, all together they have to find out
who is doing what, discuss, compare, question each other to
reconstitute a collective exhibition of the Good Practices of
the whole network on the wallls...

To do what?

For the partner cities, #Proud-of-it is first and foremost a
counterweight to the posture induced by a transfer network:
demystify a Good Practice that is sometimes too dazzling,
encourage a critical look at it, force people to look for their
own assets and get out of the sole learning posture. Asking
a city in a position of follower to look for what it could bring
to a so-called leader city means looking beyond the latter's
apparent strengths to uncover its potential weaknesses and
help it to overcome them if necessary.

It means becoming collectively aware of a multidimensional
area of progress beyond the dominant axes that are sometimes
over-mediatised in the European exchange space.

Finally, and above all, it means leaving its strict position as a LOCAL AND ORGANIC CANTEENS’ SCHEME REPRESENTS AN ENTRY

follower to capitalise on the benefits of the transfer and, in turn, POINT FOR CITIES TO TRIGGER LOCAL TERRITORIAL TRANSITION

become a leading city. PROCESS, FROM POPULATION FOOD HABITS TO LOCAL AGRICULTURE
OR CITY GOVERNANCE




MUNICIPAL FARM PLATFORMEBEERES

Municipal Farm Plaiform
projects from what we
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CITY PARTNERS VARIOUS INTEREST IN THE DIFFERENT DIMENSIONS
OF THE MUNICIPAL FARM PLATFORM +

1or decision makers
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SIM-FARM
TOOL

A “municipal farm”? Almost an oxymoron
for certain partner cities, since the idea
of a public player involved in agricultural
production to supply its own canteens seems
so far-fetched, or the implementation of a
farm managed by municipal agents seems
impossible... The “Sim-Farm” tool is intended
as a support for dialogue on what often
appears at first sight to be a utopia.

The analogy with the suite of simulation video
games (Sim-City, Sim-Planet, etc.) is assumed
in the name and graphics, while having
nothing in common with the homonymous
game released in the early 1990s. The
objective here is simply to simulate the farm
that the city could be used for, to make it
a little tangible and credible, so that the
stakeholders represent it, so that from a
chimera it becomes an object of discussion.

LSL



What tool?

A construction set made up of ten or so modules that show
the main components of a municipal farm as discussed and
identified by the network's partner cities: production areas,
greenhouses, storage for conservation, food processing
unit, demonstrator of a certified organic production, hub for
networking local agricultural actors, job inclusion mechanism
through market gardening, educational farm, etc. All the
modules are the same size because they are not all the same.
All the modules have the same square size, in a cavadlier
perspective, and can be composed at will on a simple slide
of a computer presentation software. No skills are required.

Sy

To do what?

Y

Sim-Farm borrows from the simulation game what makes it so
strong: the simulation, i.e. the visualisation of a municipal farm
scenario that is sufficiently realistic and argued to be worthy
of debate while still remaining sufficiently hypothetical and
adaptable to remain an object of discussion without cost and
without commitment.

This scenario functions like any other project scenario: it figures
and makes tangible what is still only a concept in order to
anchor the discussions it will be the subject of in concrete
terms.

Anyone can play and propose a farm configuration adapted
to the needs and means of the city to stimulate discussion
between the actors involved.

The city of Tomes Vedras will create a “farm lab”
through a partnership with APECI - a local social
institution responsible for the fraining of young people
with mental disabilities, which detains a farm facilities -
organic certified - in order o, on the one hand,
develop and encourage organic farming in the region
and, on the other hand fo provide organic food to
school meals of the rural councils of Torres Vedras.

Pedagogical resource for SR m
hildren and parent| L
broduction)
Possibility fo raise knowledge:

through studly visits, with the.
inclusion of practical

The city of Mouans-Sartoux has developed a
municipally managed city farm ensuring

Mo UANS SA O about 80% of the production of the local

organic  vegetables consumed by the
UNICIPAL FARM PLATFORM canteens of the city and hosting educational,
research and food governance activities.
focolooncuezaiena
PR it preservation

. Vegetables

Createdin 2011, the farm s 7,5 Ha lorge in ovarpraduction s frozen
fotal, of which 3,5 fo 4 are cultivated. 8 in ordler o sUpply the:
greenhouse funnels are installed fo exfend

n canteens during low
the production time, around 300m? per roduction periods (end

Creation and maintenance of a municipal
farm providing and ensuring local pesticides-
free products to the kindergartens in fown., To
become, in a short-term period, partially
organic.

The city of Vaslui intends to create a small farm
platform with 2 green houses certified organic that
will work both ways by providing support fo local
farmers and by using the organic harvest in the
city nurseries.

VASLUI
UNICIPAL FARM PLATFORM

ORRES VEDRAS

UNICIPAL FARM PLATFORM|
production] Partnership with the local

Due fo the lack of organic

products in the region, and Fernando Barros Leal

also to engage and support Agriculture School is on the hill
the local and social next fo APECI". A partnership
economy. the partnership between the school and the
with APECI will allow the:

NICIPAL FARM PLATFORM

Local organic vegetable
boroduction|

The vegetable garden is built on a municipal
property with an area of 4,3 ha with 3 greenhouses
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properties which contracts the local law.
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Agriculture School facilifies
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Frut frees have been
planted. Their production is
stilllow and it will take a
few more years before
having a larger production
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of the city canteens needs.

The farm now employs 3
civil servant farmers, 1 of  An educational plotis
whom is housed on the  used by children from
form. The city Green the city schools but
Space Senvicssarealso  also by beneficiaries
involved insome work  from social centre.
during peak acfiviy.

Promotion of employabilty for
the students of APECI fo local
farms and intemally at APECI
facilties, when needed.

APECI sells directly their
products at ifs faciiies. It also
distributes to specific buyers

The MEAD, the city Sustainable Food
Education Cenire is situated on the municipal
fam land. It includes a classroom as well as
educational kitchens to accommodate
school classes, which regularly visit the
domain. The cenire also hosts courses sef for
the university fraining co-organized by the
city and the university of Cote d'Azur and
various events related fo sustainable food
and education.

This partnership can be a demonstrator at a national level to
decision-makers from the central and local govemment for the
possibility of replication of the project o other ferritories.
Non-organic farmers or future famers can also be invited to visit
the farm to see some of the organic faming techniques

Troyan is the firs
involved in a pi
healthy and orj
children in king

MODELS OF MUNICIPAL FARM CONFIGURATIONS FROM DIFFERENT
CITY PARTNERS POINT OF VIEW

APECI production i focused on schools of the rural councils: it happens because the cify school meals are provided by the Municipal kitchens,
which organic food i purchased directly 1o local organic farmers through a public tender. The school medls' of the rural council are cooked by a
network of ofher private social instifutions, through a partnership with the Municipaty.
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What will we eat in

ROSIGNANO MARITTIMO in

—

PR

FOOD SOVEREIGNTY POSTER TO TRIGGER LOCAL STAKEHOLDEvaS‘ ON
LAND PRESERVATION TO FEED THE CITY

FOOD
SOVEREIGNTY
POSTER

Mouans-Sartoux began very early to be
concerned about the preservation of
agricultural land and the current reserve
of arable land is the result of more than
4 decades of voluntary and enlightened
policy in this area. Asking ourselves today
about achievable forms of food sovereignty
requires us to project ourselves into the
same time frame and to ask ourselves, for
example, what will feed the city by 2045?

The world is changing too fast - and too
radically at times, as the current pandemic
painfully reminds us - to pretend to make
predictions. But conversely, just because
we can’t be sure of anything doesn’t mean
we should stop looking ahead and trying
to prevent what might happen. The “Food
Sovereignty Poster” tool is intended to
be a “rough anticipation” designed to
trigger strategic conversations between
stakeholders in partner cities who may
have neglected to ask themselves enough
questions about whatis at stake in preserving
agricultural land for food sovereignty...

oL



What tool?

A simple poster entitled "What will we eat in our city in 204572 ".
A map of the city's territory distinguishing 4 main zones: natural
areas, urbanised areas, agricultural land whose production
is sold outside the city and land that contributes to feeding
it. Coloured areas on the map show the distribution as it is
estimated to be today and dotted areas show the distribution
as a rough projection exercise estimates it could be in 2045.

In addition, 2 short texts justify the key points of the "projective
diagnosis” and present the "vision of food sovereignty" as
desired by the politicians in place.

Finally, on the back of the poster, there are a few lines of
more technical explanation of how this "rough projection”
was calculated: estimated surface areas, local demographic
projections, ratios of the number of inhabitants fed in organic
per hectare for a low meat diet and for fruits and vegetables
only.

What will we eat in

MOUANS-SARTOUX in

What will we eat in

MOUANS-SARTOUX in

2045 ?

NATURAL AREAS “ CALCULATOR USED TO REACH A TENTATIVE VISION
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CALCULTATION FOR THE SIMULATION
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To do what?
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What will we eat in

TORRES VEDRAS in

2045 ?

NATURAL AREAS

AGRICULTURAL LAND
FEEDING THE CITY

POPULATION
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URBANIZED AREAS

0

PROJECTIVE DIAGNOSTIC

The current population of Tores Vedras is about 80.000
inhabitants.

PROJECTED AGRICULTURAL LAND
FEEDING THE CITY POPULATION

PROJECTED URBANIZED AREAS

At present and future time, fhe region of Tomres Vedras has
the capacity 1o feed the population, but a high part is

Firstly, to provoke: both to provoke a reaction by daring to
make a projection and to provoke a debate by stimulating
conversation between the stakeholders of the city. Then
assuming the approximation: the important thing is not
so much the accuracy of the projection as the existence of
an approximation that raises the question of the future, of
urbanisation policies today, of the way in which they build a
minimum of food sovereignty or in which they mortgage the
little bit of control of the new generations over the content of
their plates.

A poster to be displayed in public places, where the actors
involved in the city, citizens, elected representatives and
services meet, a poster that questions, that is approved or
questioned, that is taken down and returned to take up the
calculations that have been made, to confirm or awdjust them.
In short, in any case, to make sure that nobody can easily avoid
these questions!
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Supphers and consumers )0 pobitants Estimate of the popuiation in 2045 1533 Ha [ moniiation 115 000 760

Toprovide the ks onc vensloble forcl
1533 H
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URBACT hirops URBACT
b EMWT”M!'!:??:‘! _ ———




164

Creation of @ marke!

garden fo

organic vegetables for
mecls.

MODULE #2

KITCHEN MICRO-
GOOD PRACTICES
We wil add 2 good
practices fo hose

edls : for @ g

proteins.

investing in @ new andt
efficient kitcher
quipment 8 alfemative

befter use of plant

MODULE #4
FOOD
MODULE #3 GOVERNANCE
ORGANIC DEMAND Involve 3.4
n AND OFFER

Give more visbity fo
reater and

the
Green Deal program

Pays des Condruses'’s
TRANSFER PROGRESS LINE

MODULE #5
FOOD

TODAY

January 2021

70% | 106

sustainable canteens
in Wallonic)

Start of Moncondroz.be :
local products and organic
badges help to quickly

identify local producers

Or week,
alternative meals
for a greater and
better use of plan
profeins.

2018 I sc-r I 2019

LY o onean:

APECI which detains o
Socielorgon fom, o e
proviion of organi fo0d fo
a3 o schacl meak of
improve o lacal crgaric
066 avolanity hovah @
nagementparinersip on

protins.

eouah: .o
patnarii wih @ paie sacil

Sicom machne &

o orgaric fam: 2. by a e diect

Y Mopute #4

FO0D
GOVERNANCE

norical pogucts n the

Muricoaibereation of row
panarhip nocds avalbie lands

Y Foicy Counei:

of children
in schools, the

VISION MODULE #7 importance of healthy
MODULE #6 MODULE #8 i
Create a parnership bl WORKING Wi bl 110 and sustainable food
GFEN DiALOGUES WORKING W :
municipat AND OUTREACH : c MICRO-GOOD |~
uricipal Corem Ly 3
(Anthisnes) o study Combine food and PROCUREMENT PRACTICES
how fo preserve land o o
for agriculture and healih =
food . rocucing food
organic producs ainer wasle and the
nan frodional supplers importance of the
G non compative. compoion of the piofe.
prices.
MODULE #2 MODULE #3 First contact with
KITCHEN JICRO- ORGANIC DEMAND AND OFFER "APECI for @
RO Simiote e ggonc g o1 o< e o

janic fo
production fo schools

First contacts
fo local

organic
farmers

Infegraon

rounder

projecjnatwors

TORRES VEDRAS’

TRANSFER PROGRESS LINE

MODULE #5
FOOD SOVEREIGNTY

IN2018

0%

BY 2021

Next contacts [fus

Political decision fowards

infroduction of organic

food in school meals

Integrafion of the
teamwork for

(Agriculture Ministry)

with local
organic farmers
for selection of
school providers

ion of
organic fruits and

vegetabl
municipal kitchens

les at

VISION
Auricial Tenior Pon
Which Guroniees e
Goreuture ond ogotorest

- paricipationin everol

avaiatielond fo promote
Ggont orming
producion

eveniinetworks. whero he

Creation of a specific
program fo develop school
organic vegetable gardens

Stud,
L

ore promoted fogelner win

Guatontoe e iy

Placo (pacialyin enoot)

Program.

Eroueh, ol
Consequenty i socio nd
local acanomy.

Ouridea about MFP
is fo refhink and
adapt the idea of
municipal form and
create o Rural Hu

needs among the.

ccoring 1o orgeric farming.
pinciies

< 160a producion

of Food Wast

proteins, flexiok
menus, send

Implementation of
45 Micro Good
Practices in the field

increase of vegetal

recipes to parents.

e

MODULE #4

project on food.

y visits fo organic
farms for schools

several
of the.

2019 I »-<ch 200 1

Sustainable Food
School Program and
BioCanteens of he
national level, along
the 2019 year

of
“Sorting out food
ste”

Report on KMGPs

TNM #3 Offer and
bl  Demand in Torres
Vedras

Start fo work on

the project of

and adaptation)

of
BioCanteens
project at the city

farms. 1
ROSIGNANO MARITTIMO Adminsiation N ury [N s ue
TRANSFER TIMELINE tea
mur
an
Foop SoversiaATY re
VISION Mo ULE \mplementation of Implementation of “Lunch with the '
have a vison on OPEN DIALOGUES WORKING WITH oroy oriane || “Snack ot school’ | | cOOK" pracfice Startof the work
development of the AND GUTREACH sl e g -0 -
iy, consurmption create a network ROCUREME PRACTICES 4 5 I — on new public
i on o pariners 10 new contractor for implementation of tenders for
imporfance of support actions in school canfeen [fmsmn aclions oimprove — 5Chool Canteens |
agiculturalland fo ihe fied of food senvice. e food habifsof rvice
be preserve. agricuiiure and chiren, parents
susfainable ond ciizens
Govelopment e s | Report on FEMGPS
MODULE #3 3rd municipal N
ORGANIC DEMAND AND OFFER farmer hired New I"eexm'g
equipment
MODULE #2 Strengthen the offer of organic and.
- Maintaining the o o Launch of the local
- focal producis n fhe ciy
provon of i Coob rracticEs: [Pl Serioadoun ow apin iames s [Pl MODULE #4

~Belter linking the
municipal form platform
with the social grocery

MOUANS-SARTOUX’S

IMPROVEMENT TIMELINE

FOOD GOVERNANCE

whole storchy

possble

GOOD PRACTICES :
9

-Decrease/keep food
waste to the lowest level

“Work on food aid

food
- Creaing an open-ai marke!

the access 10 plofs and fo households
v

~Further involvement cifizens
and local stakenolders infh

teritoricl

of the

social grocery

recipes

mobilsafion for self production

with
of buiding a Local Food
Policy Council

- Camyjing out an in-depth
evaluation of the food

MODULE #5
FOOD SOVEREIGNTY
VISION :
- Confinuing and
deepening the

rvation of
agrculiural land fhrough

IN 2018

BY 2021

project

2018

group « cltizens for
food »

Survey onofferand

demand for organic Initiating

and local products 1 work with
private
sector

(ULG)

land

JANUARY 2019

m=  Study on

Ecocert label
‘excellence’
level

home meal
deliveries to
the elderlies

TRANSFER

TIMELINES

TOOL

“We can take regular stock of the progress
of each module, says Giuseppe Schiavone,
local coordinator of Rosignano Marittimo,
but it is above all what happens between
the modules that is important and how it
all interacts with everything else that is
happening in the territory...”.

From a brainstorming session on paper
board and several developments by the
partner cities,
tool takes shape as a visual monitoring
instrument, flexible and light, stimulating
narration, interaction and also “coopetition”
in the network.

Open house
Day at the

the

Mouans-Sartoux's
middle school serves
100 % organic meals

Organisation of a meal

1 with a creole theme

“Transfer Timeline”

p———
School canteens

Cheese testing
in school
canteens

donate equipmen
protection material ¢
salads fo the

hbouring hospi
:

MODULE #8

AND O

MODULE #6
OPEN DIALOGUES

MmoDuL
WORKING WITH
BLIC

UTREACH :

urban pi
~Raising awareness of
landlords about fhe

need fo instal formers

raising events around
sustainable food

PROCUREMENT

FOOD EDUCATION
MICRO-GOO!
PRACTICES

- Camying out the 3
edifion of the families for

15t edifion University
degree

- Creating @ challenge
for @ local businesses
~New education actions

o Mesfing with new local
dissemination activties roducers

fowards ofherlocal

authoriies

towards he elderly and

households

ka1t results Families for
Positive Eating Programm

diagnosis atlas

Milan Food
Policy Pact
Signature

Children
meeting the | L.
producers

garden

Opening of
MEAD

classroom

New
equipment for

the
pedagogical
kitchen

2nd results
Families for

Positive Eating

Programm

3rd survey of the MEAD's 6th Steering [ Launch of the « Fabriques
collective Committee on prospectives » project on
5th MEAD catering assessing food & «small cifies and QuantiGEs
Steering y «global health»  flmmml  environmental health e g4
ith

MEAD's 7t Steering
Committee on the
evaluation of the
food project

city's project at
the EU Weeks of
Regions

020 I »-rcH 2020 '

S9L



Buying a cutting robot
)

Purchase additional
perfomance

Meeting with the

CPAS chairmen, equipment (o meot R, | e
fo estabiish a L L v B Based on the
, social tariff policy i experience of
What tool -
- freezing unit) [l ml Cjner CPAS fo apply o [F T - ——
social farif policy for
From September 23¢, the cost of meals children who are on
G is supported by the CPAS Anthisnes for sociol assistance [l e - ————
s children within social assistance. Jozr;gw

100 %

A timeline or rather eight parallel lines, each corresponding B oon: SN oc' EEEE nov M 2021

to the evolution of one of the transfer modules. A series of —_—T N rr— ] J—
presentation slides that the cities complete as they go along Envepcnt o :fof:?::uz",ﬁ:: prochcer Toloca
to tell the story of their current transfer. The new essential — T g = | e |
points illustrated by a photo and a few words. A new slide to  —— - crimemnetours
meeting. After two years of work, each “Transfer Timeling”

unfolds like a film, a story of the transfer in a didactic video of

a few minutes...

be compared with that of the other cities at each network e e e ——

Developing work with Developing work with APECE: purchases || Tender for the canfeen service with fhe aim of
APECI from Social Insitutions for school medls including 90% of organic products and

To do what? - F‘ﬁ k] EEEEE
For each city, it is first of all an opportunity to make a quick —

report and a visual point: what is going well? Which module is R ——p o
in standby? And above all, while the city is concentrated on its I Hee pre— ;
objectives, does it all remain coherent? The Transfer Modules Ve e | L ﬁl

should not constitute separate silos but should allow for local I ————

recomposition and a progressive appropriation of Good vy e i S
Practice. It is also a minimum effort to allow the other cities = T
in the network to quickly enter into the alchemy of each city's

local situation, to be able to comment on it and be inspired by

it. Each new slide adds an episode to the adventure. The past T
slides that accumulate and the future slides that are still blank E

Beginning of the “Food Month” Event F" ——————— -
with several events

national pilot project e e o ileon

“Organic Canteens”

for schools

(Agriculture Miistry) goverance Our goals: o ——
project -New school canteens
service

Final video
realization of - A project on farms network New Project
the project - A program to improve the. onfood i

eating habits of families
-—— A on food

Tender for the canteen service with the aim of
including 90% of organic products and
particular attention to the application of the.

i oposed by flum mm mm -

destination for meals not municipal platform.
eat"(social canteens Rural Hub municipal platform.

= andiinsftutions KMGPs) ~ Jlms = http://agrirosignan = 1, e, social Agorar’

iteria pre
the Ministry of the Environment

o.olmmei.com i <
includes the creafion

work like a PERT planning that is a little more informal and — | - | e e
colourful but just as rigorous in pointing out deadlines, delays, o ) re— el A
- | e g Setroacameen [T ===

problems of articulation... So it is also a tool for monitoring, ey oo
self-diagnosis and peer evaluation. ST s I

icipal's office
d polificians.

Final video sonice,

reclization of - A project on farms network New Project
the project - Aprogram 1o kmprove he on Food 1
eating habits of famiiies
- Afuture vision on food

o
ANCI process to Closing call for
. . o . ° Closing R ——
Finally, at the end of the transfer period, it is an opportunity to fogiog resionel [7| Jenders e,
others Challenge for
. tender proposed s [ ——————————————————————————————— T N T N
rewind the film, to comment on the passages that proved to o || ooy
with families
. H H H d citiz . e W NN N W S N -
be key and to summarise the transfer journey of each city in a —
short summary video...
supplies of Open-air 2 new interns fo work on : Audit
3 v,gm’b;i om markets remain  the creation of a local Ecocert en z"dd'es' ofa '°ﬁ°: Test of new yogurts
ind ‘he municipal open fo the producers market Cuisine procucers more ocally produced
farmtothe  guuml| Public (food R - assessing the share of organic L} in conieens Launch of the 3- Launch of a new L T
tal social grocery stalls only) & products at the social grocery ﬁa-&;’\ year project positive eating
hﬂfxﬂ loo‘d¢ - identifying the best levers for i Funding secured for «cltizen feeding challenge for
si é?p??"‘\; s new farmers’ access to housing n:e project « citizens the town » local busir . N NS S B S
Strong mobilisation to drive-in feeding the fown »
help out the most Launch of the 2-year I_I
Participation in the Launch in M Sart of
vulnerables with errands 4 regional food forum the new working group PAT 06 Meeting with Valencia and Torres Vedras  — Impn:u:iv of 8th rh!\EAD Steering R ——————
on the creation of a Food Policy Council the city's food project | IR |

Municipal elections- Reelection
of the incumbent team

MAY 2020 JULY 2020 NOVEMBER 2020 DECEMBER 2020 2021

| Nasin beveen e TIMELINE COLLECTING THE STEP-BY-STEP OF THE TRANSFER

| B o | ; 'On(;he ¢ | el g Ptavell o Bt o ey PR E F E H ITY P RTN E R
efinifion of foor . in A A

Broadcast of the . 'MUFPP's online monthly visit of the city’s project o oc s s o c c

documentary « Recipes sovereignfy webinay for y at the online Politics Award

the local food

for a better world » on iiterr it j
. national TV o mediterranean cities - project ) festival

I Launch of the survey on the I

I elderlies’ food eating I




Light Fo o d

Governance Plan

B ENABLER

G ENABLER o Strong institutional
EU-funded projiects? commitment and
Short Circuit logistics hub formalisation of policy
e ““funded by the Recovery Plan, goals? actors and citizens through
E ENABLER BioCanteens project Yes but need to formalise the participatory approaches?
Becoming an active member political goals Through the Liége Food Belt
of national and/or we can reach many local

international networks "ﬂl KEY PILLAR - actors, the MAdIL, Julien's
M Key PILLAR

Strong political study in the pilot schools b
food? commitment? 777777 T7o- -Good and shared A=

focusing on sustainable
_ The Milan Pact network Improving the cooperation at information base on local N
E ENABLER

o E ENABLER
Building alliances with local

(MUFPP), Energy Cities the different levels of local context to help inform
- Partof the BioCanteens government policy decisions? Enabling environment for
'/ project »+" _Milan Pact Ir?.ter—AIdermen we local businesses?
’I, = ’ - Stré'gegic Pan i II::ZgZ Ezls)ii?algle Food House i Compensate the lack of
P4 m KEY PILLAR ; Political Commitment for the 8 \\ decent income for the
s erm
o A relevant structure/body producers, farmers, market
b within the municipality in ¢ gardeners, merchands \\
v’ charge of coordinating, \
L implementing and

monitoring food-related
actions?

- Inter-Aldermen WG around

sustainable food
- CATL
- Food Policy Council
- MADIL
i
i
= L
MM Key PILLAR
Food policy adapted to local
needs and constraints (e.g.
in terms of scope of action,

level of governance and
actors involved)?r

- Green Deal Sustainable
Canteens

- "Manger Demain" Strategy
\

\
\
\
\

bCHALLENGE

Lack of dedicated human
and financial resources?
Yes to implement our vision

-

\\‘ m
*,Quick wins and impact

demonstration?

- Rewriting of public

procurement contracts

- Online ordering application

- Auxiliary training

KEY PILLAR

educational programmes
etc.) to help building local
food governance?
Communal Council, College of
Aldermen, Food Policy Council
(CPA), Inter-Aldermen Working
Group

Festival "Feeding Liége", the
MAdiL's steering committee,

BioCanteens project and ULG
'

N
m N A
\
4 i
M, K PILLAR )
Existing initiatives (e.g.
events, markets,

-

M Kev PILLAR
Time & dedicated funding?
No dedicated funding yet but
indirect sources of funding

= :

MM KEY PILLAR !
Multi-stakeholders
involvement, dialogue and
awareness-raising?

- Walloon region (PCS + CATL)
-the City's administration

- Europe (Urbact Biocanteens,
recovery funds)

- citizens and parents

- Cooks training . .
and our projects, for the _Creafarm P (administration, Walloon
logistics hub e.g., the food - Nourrir Ligge M KeY PILLAR region, Europe) b CHALLENGE
i Limited external

Dedicated monitoring of the local __ -~ N

processing company - Short circuit market L XLer -
\\\ - Healthy food for all day "~ ~food project? chl:nmumc?tl.o.n on the city's
- Madil - Monitoring of the project within vision and initiatives related
b CHALLENGE - Joél Henrion on 0 waste ISoSL tofood? )
Yes, on the City's webiste and

Lack of internal

Milan Pact Indicator Table

coordination between

- Social Cohesion Plan indicator table

social media e.g.
p

Key learning point from the Good Practice:
Political engagement is necessary but not
sufficient to implement an ambitious food
policy at local level. There is a clear need to
draft and formalise a local governance plan
for sustainable food.

This Light Food Governance Plan for
Sustainable Food is a concise document that
aims to set out the overarching objectives
and main actions to be pursued at local level
in the medium and long-run, beyond the end
of BioCanteens process, up to 10/20 years.

- Inter-Aldermen Working Group on

municipal departments?
Sustainable Food

Yes, e.g. between Public &

education, schools and ISoSL, ~. CHALLENGE
“Lack of qualified municipal
staff to coordinate and

Bae charLence EXAMPLE OF A LIGHT FOOD GOVERNANCE PLAN POSTER

Difficulty to ensure the
involvement of local
- - stakeholders and citizens?

FOR THE CITY OF LIEGE

beween social services and
the administration

|m|:'»I(.ement Integrated food oo anns nenes Lack of sensitized parents and
policies? - R
™ s a lack of lified HR citizens around sustainable
ere is a lack of qualifie food -
[+2]
©

to implement the BioCanteens

i vision in the schools and the
E::opa:aR:‘ il:.:‘a:on administration B | O . URBQCF
o 4 Driving change for
better cites

Development Fund Canteens,
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What tool?
Y

The tool consists in a poster on which to assess the city against
the governance Key pillars, Challenges and Enablers:

#1: Key pillars
Which key pillars for a local food governance are already in

place in your city ? Which ones are missing ?

#2: Challenges
Which constraints or challenges could you face in building -
‘ Light FOOd

your local food governance ?
Governance Plan

—  Governance Plan

#3: Enablers

& cvoer

Are there any facilitating factors you could rely on ? . 5 " E
Strong institutional
ENABLER . ENABLER " e
inspecificfood  Cooperation spaces B evoier CLIb Dl
G [ :'.'ﬂﬁﬂ':: CHA;::M;M between the munillipalily T ;:.:Enuuun of policy pi
i 1 and socio-economic actors  ~. Fonk rage local
Partner cities complete and add their comments on poster, T s Mporeey e
. . projects Public projects dedicated to =
cancel questions that are not pertinent or add new ones... & T Bowr W ccrmuue
. - e Ao strong political
EbLeR s of national and/or
Public-private partnershi ¥ commitment? -——
abhud o a ottt | O — - Sl neonrey improin e copersien
of joint projects (public ﬁ KEVPILLAR food? = )Ia( (i:: dln: m:'::vels
cvilsociety and commitment: Milan Pact G ENABLER Signing the Milan Pact ;::d:::'r"s B
universities) * + Infood strategy £ Motivation of citizens to 4 = between Marshall's Office,
I d wh at? / R A IIPIoVS the fooc systaryy X MM ke piLLAR municipality, town hall and the
u | L /" Arelevantstructure/body within the Institute for Territorial
’ i ‘municipality in charge of Development.
& . coordinating, implementing and
st co gevarnne: \ @_"—\: onitoring food-related actions?
::::’“':::J“ Attband = Mapping the corpetences at all levels
e A of the municipality and city to create a
consortlum; relevant monitoring authority for food

related initiatives

=
MM «ev piar

The Light Food Governance Plan intends to frame and

integrate the city's political vision on local food policy, identify Frornun s o i bukdg o
Identity:

+ Gavais Food Strategy

+ Adapatation Plan to
Climate Change (AMB)

« Circular Economy plan

Asparragus Fair

=
M Kev PiLLAR

Food policy adapted to local
needs and constraints (e.g.
in terms of scope of action,
level of governance and

and prioritise the short, medium and long-term objectives to
pursue.

X A . actors involved)?
The involvement and support of elected representatives is T o \
. . R icultural Park & connect
key: such Plans on Territorial Governance for Sustainable Food e L
. . e \ department dedicated to .
need to be developed both by local technicians and political «»WM W revriua
- 5 inities \ Quick wins and im ac
representatives. Bronne P e
dgnamnznll erson an
mm P = a’CHALLENGE
) Locl Economy; fmers mn_xl:a'xlu’.‘,‘.’.‘u‘..".':.:"“"" and inanea resources? m KEY PILLAR
ﬁ'CHALLENz;g zgr-znlmT sector S ‘:'Edllmed monitaring of
Lackof internal # océl food project?
::,:"::;:‘:".b::mn ﬁ'CNAL ENGE {
i Partments ‘ a.m :‘Im‘l'::::“““wlﬂhsof %:H'A'LLENGEI
S e
SR ” ’ ':»ur::‘:lpalla.:::‘me::m Bochnience

Lack of qualifieq municipal
- staff to coordinate and
~implement integrated food

European Union
Eumvun Ngg jional

LIGHT FOOD GOVERNANCE PLAN AS ONE OF THE BIOCANTEENS TOO
PRESENTED AT THE MOUANS-SARTOUX FOOD FORUM Bio

Cantsens,

Policies?




ABOUT ORGANIC CERTIFICATION

THAT WE DON'T WANT TO SEE!

“Euro-leaf label has only
unified national organic
labels. Organic farming is
subject to pressure from
Private lobbies just like
conventional farming*”

ORGANIC
O \ ALL WE KNOW
=
s ee—

%
| GANIC CERTIFlCAT\OY

UT OR s
— SonT WANT TO S¥

THAT WE
c
o : o
0| #Organi
?\.\ genel"‘te
a0°®

ORGANIC SKEPTIC BILINGUAL CARDS

ORGANIC
SKEPTIC GAME

“We all have a good reason to distrust organic
certification!“ Do we?

Organic certification is essential both for
human health and agriculture transition. In
practice, transformation of conventional
agriculture is not a smooth process and
exchanging with stakeholders reveals very
often a whole range of reluctances. Are they
attempts to justify change resistances or
true technical, administrative or economic
barriers?

In his book “L’Homnivore”, Claude Fischler,
explains that through the mechanism of
food “embodiment”, literally “incarnation”:
we become what we eat. This applies both
physically and symbolically, hence an
increased resistance to any diet changes.,
Unless our lives depend on it, like they once
did for the first humans, dietary changes can
threaten one’s identity altogether. We have
seen such a resistance about organic food in
all partnercities from the BioCanteens #1 and
#2 Networks: “organic food is not reliable,
not useful, not healthy, not sustainable,
not...”. To acknowledge that is scientifically
proven that organic is better for your health
and for the planet, means accepting that the
conventionally grown food that most of us
eat every day is poisoning us and the world...

€LL
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What tool?

To explore the hidden psychology of organic, the BioCanteens
team has developed the "OrganicSkeptic” card game, which
gathers the scepticism clichés heard from farmers, traders,
consumers, municipal services and others. The game provides
the knowledge and arguments of field actors, toxicology and
certification experts to reduce any misconception towards
organic certification.

The cards deck “We all have a goed reason to distrust
organic certification!” collect all possible counter-arguments
heard from farmers, wholesalers, shopkeepers, customers, city
services, etc. from different part of Europe where BioCanteens
is represented. It doesn't pretend to be exhaustive but already
covers a large range of mistrusts, reservations, concerns or
beliefs...

Because we think that organic certification is key for food
transition, human health and societal resilience, because we
know that this process is not exempt of problems and surely
perfectible, we engaged the same stakeholders, toxicology
and certification experts to constitute a second cards deck
titled “Everything we know about organic certification that we
dor't want to see!”. It provides all knowledge and arguments
we could gather to fight back stakeholders' distrust towards
organic certification.

To do what?

Organic certification is essential for the food transition, human
health and societal resilience. It is not without its problems
and it can certainly be improved. Playing with stakeholders in
the territory, the game consists of finding all the argument-
cards responding to each mistrust-card. Thus, discussing
them, opening the debate, targeting the main controversies,
defusing some misunderstandings or irrational fears and, most
importantly, highlighting some concrete problems that still
need to be solved...

Yy

services,
ete. Collectively, drow a portrait of the
counter-arguments, reservations, concerns

En and beliefs In

p DECK OF CARDS: FIRST A COLLECTION OF
REGARDING ORGANIC CERTIFICATION AND SECOND, A SERIES OF

ARGUMENTS TO DEBATE THEM. .

territory




How to play the game? — — —
You are an elected representative of a city and . ; -
you don't know how to engage discussions on B i 3

organic certification with local farmers?Or you are Th d g thi
a civil servant in a city administration and you're € second game " Everything we

struggling to convince your colleagues about organic A_“,;m = | X lt(;m:v °b°”t'°’ 90";‘; cer tli:i'catlon
certification? . at we den’t want to see

. o corneton v A provides all the knowledge

and arguments to overcome
stakeholders’ distrust of organic
certification gathered with field
actors, toxicology and certification
experts.

Or maybe your children are eating at the school -
canteen and you don't know how to draw other

parents and city decision makers attention about

introducing organic food in the menus?

The ORGANICSKEPTIC game can be played in

4 different ways and they can be complementary.
Choose the one or the ones that best suit your
situation.

more respectful of animals
and biodiversity”

7 We believe that organic ’ . e
P certification is essential for the X |- R
- T e e o o am = food transition, human health, ) -
7 and societal resilience, that it is -
/ not without its problems, and can
be improved. Use this game with
/ stakeholders in the territory to
find all the argument-cards that
address each of their distrust-
cards. e

analysis and
document tracking”

“The certification is

The game "We all have a-gsed-
reason to distrust organic
certification” gathers the counter-
arguments heard from farmers,

. traders, consumers, municipal
i oo services, etc. Collectively, draw a

Certification does

too much over time”

more respectful of animals

portrait of the counter-arguments, X bl :
reservations, concerns and beliefs .

in your territory! Use the letters on the right side

v . of the cards to match distrust-
: , : . cards and argument-cards then
' .:‘ discuss them. Hopefully you will
e . ] 2 have initiated the debate and
' targeted the main controversies,
defused some misunderstandings
" or irrational fears and highlighted
e ) some concrete problems that still

need to be solved...
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TrANSFER- LESSONS

The BioCanteens Good Practice is touching
a large variety of challenges (from
infrastructure to services and to policy
making) a transfer process may have to
tackle with: demanding implementation of
infrastructures such as the building of a
city farm and the starting of an agricultural
production; challenging changes of
professional practices of kitchen staff in
school canteens; getting acquainted with
new digital and communication tools to raise
awareness and engage with citizens and
local actors ; evolution in policy making of
cities taking action on food and agriculture
sectors that are outside of their official
competences. This section will draw the
lessons learnt from this 360 degree transfer
experience.
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A fractal transition strategy
Yy

Local and organic canteens’ scheme represents a win-win
focus for a transfer process both for its systemic and consensual
nature.

The detailed presentation of the Good practice shows how the
BIOCANTEENS project is articulated in 5 subsystems focusing
respectively on kitchen management, food education, urban
planning, localeconomy and governance. Allthese 5 subsystems
are embedded into the larger territorial sustainable ecosystem
of the city. Mouans-Sartoux is more than a great organic and
affordable canteen practice. This 10 000 inhabitants’ city is well
known in the realm of territorial sustainable development and
represents a model watched at European level and worldwide.
Mouans-Sartoux’s sustainable ecosystem is a good practice
in itself and the organic canteen is a Good practice within this
larger sustainable territory good practice.

This consideration triggers some questions such as: what is
the focused Good practice: the whole ecosystem or only the
canteen scheme? What are the interrelations between the
two? Can we pretend to transfer the canteens scheme without
considering the enabling conditions of the whole territorial
ecosystem?

A fractal hypothesis

These questions have been permanently debated between
city partners along the transfer process. All converged to a
temporary/working idea that the Mouans-Sartoux canteens
scheme is a particular part of the city ecosystem, a 'key-node’
or a ‘fractal’ that reflects many if not all of the characteristics
of the whole Mouans' ecosystem. In mathematics, a fractal is
an abstract object that exhibits similar patterns at different
scales. The fractal is therefore a good metaphor for the
BioCanteens system: the canteens scheme is not the whole
sustainable ecosystem offered by the city, but it is very well
linked to it. The canteens scheme is at the intersection of the
5 key subsystems of the city as well represented in the 5-leafs

clover diagram introduced in the second chapter. Transferring FOR CITIES TO TRIGGER LOCAL TERRITORIAL TRANSITION PROCESS,
the BioCanteens scheme is then a good entry point and FROM POPULATION FOOD HABITS TO LOCAL AGRICULTURE OR CITY

GOVERNANCE ; w8
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a first step to transform progressively the whole partner city
territorial ecosystem. The corresponding challenge is that the
BioCanteens scheme is not an isolated good practice and its
transfer requires a systemic approach much beyond canteen
scheme itself.

A multiplyer effect

The systemic dimension of the Good practice represents an
opportunity: the engagement into the transfer process will
trigger an integrated policy approach involving not only
canteens but related subsystems such as focusing respectively
food education, eating behaviour changes, urban planning,
local economy or city governance.

Moreover the ‘fractal hypothesis’ developed above suggests
that transferring a Good practice as BioCanteens that is highly
dependent of the city sustainable ecosystem is likely to pull
this larger ecosystem with the transfer of the Good practice.
In other words, the transfer of BioCanteens practice is likely to
induce the partner cities to transform more than their canteens
schemes stricto sensus and start an integrated sustainable
territorial project likely to affect positively the whole city.

An impactful entry point

“The canteen is a consensual topic: focusing on a healthy
diet, quality of food, children education and sustainability is
a winning political track” comments Sandrine Fournis familiar
with the leading case of Mouans-Sartoux as former Head of
the Bureau des Territoires (Office of the Territories) of the French
Ministry of sustainable development and energy in charge of
the national certification of all French Agenda 21 processes.
Stakeholders tends to be all enthusiastic about it: children
appreciate the food and take part to the canteen processes;
parents are likely to approve a balanced diet whatever their
own food habits are; civil servants and canteen staff can
only be positive; political leaders of the city engage on this
consensual topic. “Even the opposition cannot be openly
against, points out Gilles Perole, other Mayors are interested by
the political potential of the topic".

In conclusion, a transfer process is likely to have
more impact if the practice transferred has a
strong systemic dimension with the potential to
multiply the effort of the transfer in larger pe-
ripheral eco-systems on the one hand and, on the
other hand if it builds a consensus and is more
likely to be supported by all stakeholders. In
the experience of BioCanteens, local and organ-
ic canteens’ scheme represents a reliable entry
point for cities to trigger local territorial transi-
tion process.

S8l
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A bottom-up modular
decomposition of
the good practice

Yy

The notions of “good practices” and “transfer” are subject to
discussion: the identification of a good practice produces a
“cognitive attractor” (ref. S Lahlou) effect that induces actors to
transfer the practice as it is without questioning it. The results of
such a “copy and paste” process generally produces projects
that do not take into account the context of the transfer
receiver, that are not appropriated by local stakeholders, etc.
and ultimately tends to result in failure.

Faced with this situation, which is too often repeated, the
initiative of the URBACT programmes to develop a new type of
"transfer” network is both a formidable field of experimentation
and a major challenge to be met. The process followed within
the BioCanteens network for the transfer of the “municipal
farm” at the heart of the good practice of the city of Mouans-
Sartoux provides us with interesting lessons, particularly in
terms of co-production mechanisms for the transfer.

As a reminder, on the one hand, the good practice observed
in Mouans-Sartoux is based in part on the establishment
of a municipal farm which makes it possible in the highly
urbanized territory of the Cote d’Azur to compensate for the
lack of organic and local fruit and vegetable production. On
the other hand, the cities participating in the BioCanteens
transfer network are mainly located in territories with, on the
contrary, still large agricultural production and therefore a
significant potential for local production and conversion to
organic farming. This situation is emblematic of the ambiguity
of the transfer of a good practice as we pointed out above:
the "municipal farm” appears as a jewel of the city of Mouans-
Sartoux and the partner cities of the BioCanteens network are
tempted to transfer this practice despite the fact that their
strongly agricultural territorial context does not a priori require
such a solution.

The preliminary Transfer Study had already identified this

% thy "®niay,

e o Merany

5 rm H'”’a, -

e hay

Wopy VOU:. -
The ¢ or
municipgy, MOUans. 5o
aboyy 8 Y "H:mg,n

/ organic of

ve, Pro far

,t.om..,.’ s '9.fqb,.' :lucno o

'.Q’C'h ang = cﬂy ang O
og

Osti,
ov.mo“ o'

Fn
A trge
s/
le(,,”'.“ “ [V
S 30 /e, ey
¢

® bee,,

RECOMPOSITION OF MOUANS-SARTOUX’S MUNICIPAL FARM USING
THE MODULES DEFINED COLLECTIVELY BY ALL CITY PARTNERS

-



188

risk. The transfer of the "municipal farm” was then considered
as optional to make sure partner cities double checked the
desirability and opportunity of transferring this aspect of
the Good Practice. The “City farm” was also translated into
a more open form of a “municipal farm platform” to question
which dimensions of the municipal farm should eventually be
transferred and which not.

Decomposition into modules

The partner cities were therefore first asked to formulate how
they understood this “municipal farm”. At the same time, the city
of Mouans-Sartoux was encouraged to explain the different
aspects of their municipal farm, which included, in addition to
fruit and vegetable production, the functions of a pedagogical
farm, an action-research centre and a demonstrator for
the MEAD project (Sustainable Food Education Centre). This
process led to a first hypothesis of declination of the “municipal
farm platform” in different dimensions:

Beyond the organic production each city brought its own
interpretation enriching the concept with their variety of points
of views: a demonstrator of local organic farming to engage
with the local agriculture sector, encourage organic conversion,
support local practices and arouse vocation of new farmers (in
particular for the cities of Vaslui, Torres Vedras, Troyan and Pays
des Condruses); a pedagogical farm to receive school children,
families but also to raise awareness on agriculture stakes among
politicians and local decision makers (for the cities of Mouans-
Sartoux, Pays des Condruses and Torres Vedras); a social asset
to engage socio-dependant people and provide jobs (for
Vaslui, Torres Vedras and Trikala); a cooperative resource to
pool small local farms and offer food transformation facilities
in order to answer canteens' public markets (for Vaslui, Trikala
and Rosignano Marittimo); an action-research place hosting
staff and resources to develop the food governance project
(for Mouans-Sartoux, Pays des Condruses and Torres Vedras);
a flagship and medium to shade light on the territorial healthy
and sustainable food project (for all 7 cities involved).

In a second step, the partner cities were invited to formulate a
first project of their “municipal agricultural platform” that would
meet their expectations and context. A “Market gardening
incubator” for Pays des Condruses, a “Rural Hub" to federate
agricultural actors for Rosignano-Marittimo, a “Lab Farm”

based on a social enterprise in Torres-Vedras, an "Organic
Agriculture Demonstrator” to help the farms around Vaslui and
also a simple "Agricultural Farm” to supply the canteens in
Troyan. On the basis of a few lines of description produced by
each of the cities and to help them in this process, a series of
initial visualizations were produced in the form of sketches of
their "municipal agricultural platforms” projects. Visualization,
although still very primitive and approximate, allows each city
to "represent” its intentions and, beyond words, to project itself
into a project, to realize, to share the intention internally and
to refine it: “Is that how we see it?"; "Are we ready to develop
it?", Etc.

In a third step and on the basis of the feedbacks from each
of the cities, a series of modules describing this "municipal
agricultural platform” could be defined. At this stage, each
city has refined its project based on a composition of the
modules identified both in qualitative terms (which modules to
choose?) and quantitative terms (what importance is given to
each of these modules). For Teresa Georgieva, expert from the
Municipality of Troyan. The approach allows "recombining the
modules into coherent and meaningful systemic action for the
stakeholders". For Gilles Perole Vice-Mayor of Mouans-Sartoux,
"It's a transfer methodology that is both highly structured but
allows a great deal of freedom to build by each city!"

The process followed here seems to us to
be emblematic of what an adapted transfer
mechanism should be, in particular:

e a conceptualization of the purpose of the
transfer (here a model of a “municipal farm
platform” declined in modules beyond the initial
“municipal farm”)

» a bottom-up co-construction of the nature of
the elements to be transferred (here 9 modules
ranging from market gardening to the research
centre on sustainable food identified jointly by
the stakeholders)

» a process of refining and maturing the
various results expected from the transfers
(here a very wide variety from a production
site on a more or less large scale to projects
oriented towards the territorial agricultural
ecosystem offering a range of services but no
production).

681
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Transfer starters and
transfer enablers

Y

If the BioCanteens' Good practice is characterized by a
systemic nature and interdependency of each of its different
dimensions, the consortium city partners noticed a lot of tiny
practical steps that could be taken to start the journey towards
the Good Practice. They call them: Micro-Good Practices: for
instance, for the kitchen process, preparing part of the food
in advance and part on demand; playing with potion size
to reduce food waste; etc. and for the eating process, self-
service to adjust different hunger and different eating rhythms
of children; coaching children during medils; etc.

Micro-Good Practices to kickstart the transfer
"Some of these tips are easy to implement and give immediate
benefits to canteens staff, report Elena Evalcheva, after her
first visit in Mouans-Sartoux, these are ‘entry points’ into the
Good practice”.

The BioCanteens transfer strategy included 2 modules that can
be described as “transfer starters”. A process of collecting and
systematically documenting the quick-wins has been carried
out by Mouans-Sartoux and also by all the city partners. It
resulted in two collections respectively of 15 Kitchen Micro-
Good Practices and 31 Food Education Micro-Good Practices
presented in the form of booklets of “Transfer Recipes” used as
Transfer starters to kick-off the transfer process in the different
cities.

An enabling context

The Good practice has developed in Mouans-Sartoux thanks
to an enabling context. Municipal organic production is
possible because of 40 years of careful land management
policies. Quality canteens are part of the good public services
sport and culture equipment of the city: for instance, as Vincent
Corbier recalls, “Cannes festival nearby is world famous but
Mouans' cinema is making more entries with 300 00O tickets
per year!”. The citizens’ involvement in the city sustainable
food project cannot be disconnected from the city dense
associative network and citizens' initiatives (more than 400
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public manifestations per year), and from the overall high
level of participative governance: Marie-Louise Gourdon, Vice
mayor for Culture says about the city's yearly Book Festival
“if we could organise this event without the 270 volunteers it
would not be worth doing it!l”

The BIOCANTEENS project developed as a Good practice
thanks to and seems impossible to disconnect from this
favourable enabling context. The BioCanteens' transfer process
acknowledged the necessity to create such a favourable
enabling context in transfer cities.
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\_\ E AND BETTER USE OF PLANT PLROTEINS Transfer enablers
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ecosystem” that will, in return, engage or at least facilitate the
transformation of the local situation in each of the different
transfer cities.

The 6 other BioCanteens Transfer Modules are built as Transfer
Enablers: a Food sovereignty vision, the appropriate use of the
possibilities of Procurement legislation, the implementation of a
city Food governance, the activation of the Local organic offer
and demand, the involvement in external Open dialogues and
outreach to connected arenas or even the implementation
of a Municipal farm platform-service are all important but
peripheral issues to the Good Practice focussing schools
canteens.

BioCanteens city partners followed the above transfer
strategy wondering sometimes if they were not doing
additional activities out of the focus on local organic canteen
for which they engaged. They did the job in confidence and
at the mid-term they reach the moment where the dots did
connect, where activation of a range of peripheral systemic
dimensions of the Good Practice begins to create favourable
local enabling conditions.

As Kathleen Vanhandenhoven from Pays des Condruses
reported: “We developed the Food sovereignty Transfer module
in one of the 7 small town of the LAG. It was a bit difficult to
get all the data to make our Food Sovereignty poster. Now
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that we begin to spread it around, the stakeholders of Pays
des Condruses recognized its interest to raise awareness on
the need to keep farmland and support the installation of new
producers. The food sovereignty mapping process helped to
work on our interpretation of the Municipal Farm Platform as
a market gardening tool to secure food sovereignty of our
territory”. What Kathleen and the other city partners seems
to acknowledge is the fact that despite BioCanteens is not
focused on food sovereignty or food procurement or on
awareness raising on organic conversion or the establishment
of a food governance project, etc. the activation of theses
ecosystemic dimension enable the transfer.

Another way of explaining this mechanism could be to highlight
how, usually in the case of a transfer, contextual elements are
often referred to as limiting factors: the territory is not aware
of food governance issues, conventional agriculture works too
well, inhabitants are not in demand of organic products, etc. The
transfer strategy used here aims to turn these “limiting factors”
into “transfer enablers” to trigger the transfer instead of slowing
it down. Mouans-Sartoux's canteens project demonstrates a
particular ability to “positively infiltrate” as many other sectors
of the city's policy and daily life as possible. The catering of
Mouans-Sartoux’'s Book Festival provided by the city school
canteens is certainly the best example that in return draws
media’s attention at national and international level to the city
food project. The same happens at all levels of the city’s life:
“the question is not if there is an event around food today in
Mouans-Sartoux but rather which event is happening today as
there is something nearly every day!” claims Delphine Boissin
mother of a young boy eating in the city’s canteen. “This is a bit
of a ‘canteen-centric’ point of view” remarks Angela Casucci
from the Rosignano Maritimo partner city. Following her ideq,
we could say that Mouans-Sartoux's canteens' team works
as a “canteenizer’, engaging the canteen project is as many
peripheral fields as possible, consolidating a favourable and
enabling context for its development.

Co-designing a transfer process is a bit like starting a game of
American billiards: first you play the easy shots, the balls close
to the holes are the equivalent of Transfer Starters which allow
you to set up a winning dynamic and create the adhesion
of the players. Then, for the remaining balls, which are more
difficult to reach, you proceed indirectly, aiming for an easy to

reach ball which will impact them by ricochet. They are the
equivalent of Transfer Enablers, more attainable actions which,
by rebounding, will act on the hard points of the transfer.

As shown on the scheme above, the transfer
strategy followed to enable the transfer and to
co-design the Transfer modules is two-folds:
design enough Transfer Starters, easy and
attractive quick wins to kick-start the transfer
on the one hand and, on the other hand, design
peripheral Transfer Enablers to get in return a
context that facilitate the very implementation of
the Good Practice.
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Designing “decision takers”
Y

"We cannot be expected to do all that in 2 years!” claims Elena
Evalcheva from the city of Troyan after the kick-off meeting
in Mouans-Sartoux. Political stability for a sufficient period is
key to enable an ambitious political vision to concretize. "20
year ago, that was really courageous, moderate Stéphane
Veyrat, leader of Un Plus Bio canteen network, now the context
has evolved, food and health are recognised as clear political
issue”.

The capitalization work of its own experience that the
city of Mouans-Sartoux has made in the last decade, its
involvement in many reflexive activities with peers, the effort
made in organizing its practice into a teaching curriculum
within a degree taught at Cote d’Azur University, etc. are
clear assets to accelerate the transfer process. Nevertheless,
the core characteristics of the city ecosystem necessary to
accommodate the Good practice — land management; staff
practices evolution; children food behaviour change; etc. — are
also the ones that take more time to evolve. "What you need
is to get a clear political decision and clear written projects,
adds Stéphane as advices to the partners cities, because it's
anyway a long process”.

Transfers’ milestones

And a long process claims for intermediary milestones,
intermediary and satisfactory milestones for the stakeholders.
The transfer effort — here the 2 years’ momentum of the Transfer
Period set in URBACT Transfer Networks process where skills,
time, financial resources, political mandate, etc. are focused
on achieving the transfer — may represent a ridiculous window
of opportunity considering of the necessary “alignment of
planets” to get or the long timeframe required for a complete
transfer.

For each BioCanteens' Transfer Module, we co-designed

an activity emblematic of the module but much easier to
achieve, for instance, a "“Municipal Farm Platform Poster” as a MUNICIPAL FARM PLATFORM POSTERS CONSTITUE INTERMEDIZ

milestone prior to all the following heavy steps necessary to MILESTONES TO MAKE THE DISCUSSION ON THE PLATFORM MORE
the implementation of the municipal farm itself. We designed il TANGIBLE AND CONCRETE WAILTIN OR IMPLEMENTATION
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this activity as a low hanging fruit to reach first but also in
order to achieve a first self-standing brick that will help to
trigger further action toward the complete transfer module
implementation: the SimFarm BioCanteens farm simulation tool
allows materializing a poster with a visual representation of the
city farm project much before any ground plan or architecture
sketch would be available.

This early visual scheme makes the project of the city farm
tangible — stakeholders can envision how a future city farm
could look like, which functions it may have, how it could be
used, etc. — keeping at the same time the status of a simple
idea — no waste of time and money in developing a hazardous
hypothesis has been made before it is validated. These
milestones are designed as “Decision Takers": a step forward to
concretize the project of a municipal farm and trigger positive
strategic conversation among stakeholders around it.

Supporting the transfer follow-up
For the Municipal Farm Platform Transfer Module, the poster
is a very light and early visualization compared to what the
"pre-project” of a municipal farm would be.

Same for defining a “Food Governance Draft” as a first step
of a complete territorial project for the Food Governance
Transfer Module. The “Food Sovereignty Poster” shows a vision
of “what we will eat in the city in 2040" based on a rough but
serious calculation to prompt stakeholders’ interaction towards
engagement into the long-term Food Sovereignty Transfer
Module. In the case of the Organic Offer and Demand Transfer
Module, a series of pocket films of stakeholders' testimonies
— organic farmers, households, local decision makers, etc. —
collected in short and easy to realize videos will put forward
lead actors of the territory and trigger the debate.

A "Canteen supply or catering tenders’ repository” is a first
steps of sharing examples of bending food procurement
procedures towards complete achievement of Working with
Food Procurement Transfer Module.

And in the same way, achieving one “Local event catered by the
City organic canteen kitchen" and one "Academic partnership
running a local university” is a first action towards systematic
Open Dialogues and Outreach Transfer Module.

A Decision Taker is designed as a POC, a Proof
of Concept. It is visible and appealing enough to
force the debate: no one can ignore it. It is light
and consequence less to keep a free and open
debate: every player, even if not in a position of a
decision maker, takes limited risk in putting it on
the table. In other words, a good Decision Taker
works somewhat like a Micro-Good Practice:
it designs an achievable and not too engaging
first steps to start with when there is none.
They are reachable implementations, flexible
to adaptation to the social context, efficient to
trigger stakeholders’ interest/engagement and
build to co-design further pertinent local steps.
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Good practicing city and
good practitioners

Sy

During the transfer process, Mouans-Sartoux demonstrates
by its own actions, a systematic innovative posture that leads
and confirm the fact of being a Good Practice city. Gilles
Perole and the Mouans-Sartoux team comes regularly with
unexpected initiatives that goes beyond the Good Practice.
For instance, they leverage on pupils’ disappointment in front
of the decrease of quality of canteens when passing from the
primary to the secondary schools to transfer their canteens
good practices to the Alpes-Maritimes Department, the
governance level responsible for these secondary schools on
which the city has no authority; they raised funds and interest
of 9 other cities in France to start CDTE, Cantines Durables —
Territoires Engagés a replication of the BioCanteens network
at national level; the city launched the Fabriques prospectives
project on small cities and environmental health, etc.

Mouans-Sartoux represents what is known in innovation
literature as “disruptive innovation” rather than *incremental
innovation” model. The city is not concentrating on following an
“Improvement plan” as foreseen in URBACT's Transfer Network
methodology. Instead, it grasps ambitious opportunities:
beyond the official competence as a city to influence the
Department governance level; beyond its position of Lead
Partner in an URBACT network as a transfer network organizer
in France; etc. to be always one — or more — steps ahead than
a simple improvement.

Pulling improvement

The city leverages on this leadership posture to “pul
incremental change of the Good Practice rather than “pushing”
for improvement process. For instance, one of the weak points
of Mouans-Sartoux’s Good Practice underlined in the Transfer
Study was the relative lack of involvement of the kitchen staff:
highly under pressure for the everyday meals’ productions
and the respect of safety norms, the city food project was
perceived as only more burden on their shoulders. Asked
individually during the preparation phase about what they
would expect from the Good Practice for their own practice,

STRONG LEADERSHIP OF THE LEAD CITY TO CREATE THE MOMENTUM
TO BOTH TRIGGER BREAKTHROUGH INNOVATION AND INCREMENTAL
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the 3 city's Chefs expressed their desires to experiment with
new recipes, to have some space in their schedule to innovate
on their own in what is their profession. For the launch of the
new CDTE network of French cities, the Mouans-Sartoux
enables the 3 Chefs to start a pastry atelier. New and more
ambitious projects create the space and opportunity to solve
remaining problems, they are "pulling” improvement. "One
must always be consistent” stressed Gilles Perole, starting more
projects to keep the innovation and improvement momentum:
a Food Policy Council in 2020, involving local businesses in a
Sustainable and Healthy Food Challenge, etc.

A dynamic model

Beyond pulling improvement of the Good Practice, Mouans-
Sartoux lead the BioCanteens' transfer process by being
a dynamic driving force to imitate rather than a static
accomplished model to reach. “Do as we do better than doing
what we do”. the Good Practice city should rather be a model
of behaviour rather than a goal to reach, a “super pupil city”
among other pupils cities rather than a teacher-city. This is
an important learning point for transfers between cities: talking
about “good practice” may be somewhat misleading pointing
more on a result to achieve, a state-of-the-art to reach rather
than on the way the city behaves, continuously learning,
launching projects, exploring new opportunities, etc.

A “Good Practice” focussing on the results to obtain, tends to
derive attention from the "Good Practitioners”. The “transfer
posture” tends to focus city partners on the Good Practice
city as the main resource and therefore tend to derive from
local contexts and stakeholders as main assets. BioCanteens
city partners reported sometimes concerns with missing
stakeholders: “difficulties to involve outside colleagues”; "lack
of time to take part”; "lack of representativeness of organic
sector’; "missing forces to support conversion to organic
agriculture”; etc.

Atransfer process is a stakeholder process: transfer cities should
not loose sight of mapping their local stakeholders. They may
take inspiration from the stakeholders that reveal to be key for
the succeés of the Good Practice city but the involvement of
the local stakeholders should above all make sense locally and
particular attention should be paid to get them enthusiastic
about the value of the transfer.

Talking about a ”Good Practicing city” and “Good
Practitioners” on top of a “Good Practice” could
be an interesting enrichment of terminology to
emphasize that the model to get inspired from
and to imitate is rather the strong leadership of
the lead city and the stakeholders process that
enables to build the acclaimed Good Practice. This
leadership and stakeholders involvement reveals
to be the engine to create the momentum to both
trigger breakthrough innovation and incremental
improvement of the city practice.
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Necessary but
not sufficient diagnosis

Sy

“What did you do to solve the problem?” We made a
diagnosis! This is how one could sum up the point of
controversy that animates the discussion of the session
on Transfer Timelines during the Transnational Meeting in
March 2022 in Gava. Lead Expert and Lead Partner point
out the annoying tendency of public actors in general to
do nothing before having a diagnosis but also often to do
nothing afterwards! If a good reasoned understanding of
quantitative data is undeniably necessary to guide efficient
action, it should not be a way for the city to justify its inertiq,
refining the successive diagnoses that accumulate in the
drawers with each new mandate!

Recognize, engage, act...

The cities of BioCanrteens #2 have all mentioned in their
Transfer Roadmap their intention to start their work with a
diagnosis of their canteen system and in particular on the
issue of food waste.

Diagnosis is first a process of recognizing the problem: “it
objectifies this unfortunately present phenomenon and
makes it possible to find solutions to it” comments Lieége
on waste measurements conducted by a thesis student at
the HEC Liége business school. If all the partner cities of
BioCanteens #2 were already fully aware at the time of the
initial visits to the cities, of major problems of food waste, the
precise qualification of these problems means that no actor
involved - public decision-makers, city services, schools,
subcontractors, parents and students - can no longer deny
its existence or behave as if it were an epiphenomenon.

Then, the diagnosis when it is carried out in a collective
and participatory manner, has the virtue of involving alll
the stakeholders in the face of their share of responsibilities ;

and/or their room for maneuver in an issue such as food .f\‘

waste: public purchasing methods , practice in the kitchen, —

conditions and accompaniment of meals in the refectories, SCHOOL CHILDREN TAKING PART TO THE DIAGNOSIS PROCESS
behavior of children, influence of families, etc. IN A CANTEEN IN GAVA T

-
-
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The very fact of making the diagnosis is sometimes the bearer
of solutions directly linked to what the highlighting of the data
directly makes it possible to correct: waste is still very often the
"adjustment variable” of a non-performing canteen system
or poorly optimized. For example, between the 2 stages of its
diagnosis of school complex no. 21 comprising a primary school
ond a kindergarten, the city of Wroclaw has already been able
to reduce its food waste by 500 kg. The first diagnostic session
in April 2022 having highlighted a considerable overproduction
of mealsThe second session in May 2022 on the same weekly
menu measured the effects of a direct reduction of this
overproduction, i.e. a gross saving on food purchases for a
value of €1,600.

Finally, the diagnosis makes it possible to determine and
prioritize the levers of action. The study conducted in January
2022 by Liege covers 8 schools and compares for each of
them for a week, the quantities at the production line in the
central kitchen, served to the children and when the plates are
returned. The figures speak for themselves: 51% of food wasted,

of which 60% is due to service and 57% for soups, of which 69%
COMPARISON BETWEEN THE PLATE WHEN SERVED AND WHAT IS LEFT \ is due to service. The detail of the weighings makes it possible

UNEATEN BY THE CHILDREN IN DIFFERENT CANTEENS IN LIEGE to grasp the complexity of the problem and, for example, show
- . & surpluses on certain days and shortages on other days...

5
.

The study also includes a qualitative component consisting
of in-situ observations, interviews with auxiliaries and children
in each school. This component is valuable for disentangling
the multiple reasons that combine to cause this waste and
trying to find possible solutions: too short meal times of 15
and 20 minutes, noisy and unsuitable canteen infrastructure,
systematic soup at the start of the meal out of step with the
current food practices of children, canteen auxiliaries serving
too large portions, the latter are lost in the recommended
quantities, in short supply and unable to ensure sufficient
supervision by encouraging children to taste and finish their
plate, etc.

Finally, a series of possible solutions are indicated linked to
BioCantines' Micro-Good Practices: adoption of portions
taking into account the recommendations of the National
Office for Children but also the actual consumption of children;
use of precise portioning utensils combined with technical
sheets throughout the service chain; develop a control

L02



208

application to anticipate/correct the number of meals to be
prepared; decouple the soup from the meal to reintroduce it
as a substitute for snacks and snacks in the morning; inclusion
of a greater share of vegetable proteins in menus; etc.

Doing before thinking!

But to ensure that the diagnosis will indeed be followed by
concrete actions, some public authorities do not hesitate to
reverse the classic “diagnosis-recommendations-decision-
implementation” process to begin immediately with the
implementation of some promising pilot actions, start the
process and follow up, if these pilots bring out interesting
results, with a diagnosis in good and due form to confirm and
refine them.

It should be remembered in the context of this BioCanteens
Transfer Network that this way of “doing before thinking” or
at least "doing while thinking" is the one often favored by the
city Lead Partner Mouans-Sartoux. The analysis of its Good
Practice and its continuous improvements are often a matter
of rapid action preceded by intense reflections but no formall
diagnosis: provision of agricultural land in the 70s, gradual
implementation of 100% organic and local after the triggering
event of mad cow disease, segmentation into micro-lots of
the canteen supply market, establishment of a farm under
municipal management to supply school kitchens, measures to
support the establishment of local agriculture, establishment
of plots of family vegetable gardens, a social and solidarity
grocery store, positive food family process, etc. Moments of
study and diagnosis are engaged ex post to confirm, refine
or qualify these actions which we are sure have taken shape
because it is with them that we began!

THE DIFFERENTIATION OF PORTIONS « SMALL HUNGER/LARGE HU@\
WAS STARTED AND ONLY AFTERWARD, AN ASSESSMENT CONFIRMED

THAT THIS PR

E WAS CONTRIBUTING TO K

NEATEN FOOD
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Mix funding mechanisms

Yy

Funding has not been that much discussed as a critical
issue among BioCanteens partners. Raising fund has not
emerged from the co-creation process of the transfer as a
specific Transfer Module although the financial capacity is key
especially for transfer dimensions that imply infrastructures —
such as the Municipal Farm Platform - or behaviour change —
such as kitchen staff capacity building or family food behaviour
change training.

URBACT networks are rather perceived as knowledge sharing,
capacity building and not bringing directly implementation
funds as other European programs do. But the main reason
is that canteens schemes, the core focus of the transfer
network are most of the time a competence of cities financed
by families paying for their children’s meals co-financed by
dedicated municipal budget lines possibly completed by
regional or national financing schemes and European program
as the School fruits, vegetables and milk scheme'

Most of the cities are building on already developed canteens
related practices and on their - even if often reduced -
existing budgets. It's not the case for partners cities situated in
countries where canteens are not a public competence: Pays
des Condruses, in Belgium reimplement a canteens service
leveraging on European LEADER structural funds via the GAL
and the creation of the Devenirs farming and catering training
non-for-profit organisation. The social tariff for its canteens
scheme achieved during BioCanteens project is the result of
the reengagement of Anthisnes and Marchin municipalities of
the GAL and the action of the CCAS local social centre.

In Trikala in Greece, the snack-shops scheme in schools
are private businesses paying to the schools a rent for their
commercial space. Money comes from families and the
municipality, only responsible for organising the tendering
process for selecting the shopkeepers, has limited room for

manoeuvre.

E IS A TRANSFER NETWORK BETWEEN 9 FRENCH CITIES BASED
1 https://ec.europa.eu/info/food-farming-fisheries/key-policies/common-agricultural-policy/market-measures/ ON BIOCANTEENS AND SET BY MOUANS-SARTOUX WITHIN ITS ACTIVE
school-fruit-vegetables-and-milk-scheme/school-fruit-vegetables-and-milk-scheme#legalbasis SEARCH FOR SYNERGIES BETWEEN FINANCINGR ’URCES

4
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Making the most of canteens’ budget

The core strategy of the BioCanteens Good Practice is to
make the most of the existing canteens' budget reducing food
waste by all means from storage, preparation, distribution
and consumption completed by a strategy of upstream
internalisation of the production through a city farm as already
developed in the previous chapters.

This strategy has been transferred in different manners by
most of the BioCanteens city partners. The actions from the
catalogue of Micro-Good Practices focussing measurement
of food waste, adapting cooking to the demand from the use
of portioning to the adaptation of recipes have been largely
implemented.

Part of the implementations during the transfer period have
been financed using also other city budget lines. Troyan used
municipal land and its own budget to build and develop its
municipal farm. The city of Rosignano Marittimo financed the
development of agrirosignano.it web mapping of organic
farming resources of the territory. Trikala starts the renovation
of the schools’ snack shops using the municipal budget.

Mix funding for new activities

The Good Practice also relies on the agility of Mouans-Sartoux
to catch and combine multiple funding resources. The MEAD,
the city Sustainable Food Education Centre that count up
to 5 full time employees and 2 interns, out of which only 1
full-time employee is directly financed by the municipality,
exists thanks to the active involvement of the city in national
sustainable development programs as the PAT Food Territorial
Plan, its participation to different European programs including
URBACT Agri-Urban and BioCanteens, as well as the European
Agricultural Fund for Rural Development (EAFRD) for its Positive
Eating Challenge for local businesses, application to private
philanthropies such as the Carasso Foundation which supports
a large part of the MEAD's activities and staff costs since its
inception..This “constant juggling” with a wide diversity of
funding sources is both explained by the need to carry out
actions that often go beyond the traditional remit of cities'
competences and the necessity to ensure the continuity of the
city's department.

Some BioCanteens’' city partners followed this path of

consolidating a budget aggregating multiple heterogeneous
funding sources. In parallel to European LEADER funds, Pays
des Condruses applied to regional calls such as FEVIA Fund
(Food and Welfare Fund of the Food Industry Federation). Vaslui
associated the implementation of "Gardening4everyone” a
ped- agogical vegetable garden funded by the developed
within the project AgriGo4Cities nanced through Interreg
Danube Programme,

The difficulty of this strategy is the need to
continuously create new projects to apply for
more funding with a risk of “projectification”
of the public action on the one hand and of
project fatigue on the other hand. BioCanteens’
core strategy of making the most of canteens’
municipal budgets - when there is one - requires
human resources to continuously tend to
O-waste, upstream local integration, up-to-date
kitchen staff and children with healthy eating
behaviour, etc. This process may fall apart if
cities don’t secure a position of a civil servant
of the municipality dedicated to manage food
issue as for instance Torres Vedras did or as
aimed by Mouans-Sartoux’s partnership with
Cote d’Azur University to form such profile with
their Sustainable food projects Management
university degree.

€Le



Multi-Level Food Governance
SNy

“In the Belgian lasagna, not all levels share the same objectives”
with this very telling image, Maggy Yernd', Alderman in charge
of collective catering in Liege, insists on the difficulties of
coordinating the different levels of governance in order to set
up a coherent sustainable territorial food policy. To discuss this
issue, the city of Liege convened a rather exceptional “multi-
level political exchange” on the occasion of the transnational
meeting of the BioCanteens #2 network. In order to discuss
food sovereignty in the Liege areq, the Mayor of Liege, Willy
Demeyer?, the Alderman Maggy Yerna' and the Minister, Christie
Morraeale® were present. To add a transversal dimension and
to underline the importance of civil society in the food transition
of the city of Liege, Christian Jonet*, Coordinator of the Lieége
Food Belt, also took part in the debate.

Multi-level lasagna

The distribution of key competences, direct or indirect, for
the implementation of sustainable food in the territory®
allows us to better measure the challenges of multi-level
governance: Liége's municipal level can support the food
sector through its administration of the economy and trade,
social cohesion, public education and the environment. It can
also buy up agricultural estates and plots of land to make
them available for projects, organise farmers markets, carry
out awareness-raising activities on sustainable food and join
forces with other communes in inter-communal groups to, for
example, provide sustainable and local collective catering.

1- Maggy Yernq, Alderman of Liége in charge of Housing, Economic and Territorial Development,
Land Management and Municipal Personnel Policy.

2 - Willy Demeyer, Mayor of Liege

3 - Christie Morreale, Vice-President of the Walloon Government, Minister for Employment, Train-
ing, Health, Social Action and the Social Economy, Equal Opportunities and Women's Rights

4 - Christian Jonet, Coordinator of the CATL Ceinture AlimenTerre Liégeoise (Liége Food Belt)

5 - According to the Walloon reference framework, sustainable food is based on 4 founding prin-
ciples: guaranteeing the availability of and access for all to food from a sustainable food system
(availability, access to food, access to means of production); contributing to the good health and
well-being of citizens (health, psycho-social fullfilment, quality in the supply chains); generating

socio-economic prosperity (socio-economic efficiency and equity, skills, entrepreneurship and WILLY DEMEYER, M AYOR OF LlEGE INTRODUCING THE MULTIPLE LEVELS

innovation, territorial anchorage); preserving the environment (climate, biodiversity, conservation

and regeneration of natural resources). OF GOVERNANCE FOOD TRANSITION HAS TO DEAL WITH IN BELGIUM
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The Province of Liége supports local agriculture by providing
various services such as a support unit for the installation of
market gardeners, a soil analysis centre, a training centre
dedicated to the agricultural world and logistical support. At
the Walloon regional level, food issues are divided between
several regional ministries: Social Action, Employment and
Health, Agricultural Policy, Sustainable Development and
Ecological Transition. The level of the French speaking
Communities is responsible for education, through which food
awareness and training is provided. The Belgian Federal level
guarantees the safety of products at the different levels of the
food chain and enforces standards to ensure food safety, in
accordance with European legislation.

Finally, the European level defines in particular the Common
Agricultural Policy and the terms and conditions of food
purchases by local authorities through the Public Procurement
Code.

Cross-cutting and multi-level mapping tool

The BioCanteens #2 transnational meeting in Liege provided
an opportunity to experiment with a simple mapping tool - the
"Food Multilevel Mapping Matrix" - for cross-sectoral and multi-
level food governance. Onthe vertical axis are the differentlocal,
regional, national and European governance levels. On the
x-axis, the different dimensions of food governance: farmland
management and the installation of new certified farms; food
production and processing, public markets; distribution and
consumption, research and development; tourism, culture and
events; education, health and nutrition. The objective of this
tool is to "map out” a complex food ecosystem with many
economic, social and environmental challenges and multiple
stakeholders with sometimes diverging interests.

Identifying stakeholders

First of all, the stakeholders have to be indicated in white: who
are they? Are there any sectors that are not covered? Is it
because there are no interlocutors or because they have not
been identified? Etc.

« There are plenty of associations in Liege that work with schools
on issues of education for healthy and sustainable eating, says
Julien Chapaux, who is in charge of evaluating the school
catering system in the city of Liege, but they intervene on an

ad hoc basis and are exhausted by a lack of coordination and
stability of funding at the level of educational management. »
This example shows a lack of identification of the appropriate
actor in charge of coordinating lower levels actors.

Identifying barriers

Then the barriers or points of attention are added in red. The
issue of access to land as described above in Belgium, for
example, depends on the articulation between the Communall
level for land management, the Provincial level for farmer
support, the Regional level for agricultural policy and the
National level for organic certification and standardisation...
Another example, education for sustainable food depends
on the articulation between the Community level for formal
education and the integration of food in the curriculum, and
the Communal level for quality food in the canteens, waste
reduction and food education during meals...

Agnieszka Rybczaké, elected official responsible for school
canteens in the city of Wroclaw in Poland, comments on the
bottlenecks she encountered in the BioCanteens transfer
process: “the recent reform of school levels at national level
has led to an explosion in the number of pupils in the city's
primary schools, forcing a multiplication of services during the
lunch break, which does not leave the children time to finish
their plate and increases food waste”. Also, "the work on the
criteria and selection clauses of the contracts for the purchase
of food products for the canteens is very difficult due to the
rigidity of the transposition of the European public procurement
code at national level”. Both cases illustrate the typical barriers
resulting from a lack of fluidity between governance levels.

Pointing out synergies
Good relations and cooperation between levels are identified
in green. They relate to formal arrangements such as funding

or ad hoc initiatives. Minister Christie Morreale gives an
example of each type: “The financing by the Walloon Region
of a specific hub for short circuits within the Liege Marché

6 - Agnieszka Rybczak, Councilor of the Wroctaw City Council ands works in the following commit-
tees: Education, Youth and Sports; Culture and International Cooperation for Senior Policy; Health
and Safety of the city of Wroclaw, Poland.
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Matinal (wholesale food market) will provide a logistical
platform for small local producers by enabling them to group
their production and access larger markets, in particular
by supplying organic produce to the kitchens of the ISoSL
intercommunal catering service in Liege”. Beyond funding
coming from a higher level of governance, the Minister gave
another example of a project: “the distribution of free soups for
morning snacks in schools is a regional initiative. The soups are
produced and distributed by the social integration company
Echafaudage in Liege and benefit the participating schools in
the area”. Both examples shows classical and innovative food
synergies between levels of governance.

Identifying innovative solutions

Last but not least, collaborations that go beyond the official
competences of each level of governance are marked in yellow
and constitute innovative avenues for better multi-level fluidity.
The city of Gavad in Spain is located in an Agricultural Park on
the territory of the metropolis of Barcelona. “The Agricultural
Park has a complex governance model”, explains Rosa Maria
Fernandez’, Councillor in charge of food issues in Gava.
“Farmers feed the population of Barcelona and the Barcelona
metropolitan area. At the same time, the Agricultural Park is
located near the airport, which is one of the most important
infrastructures in the area. The problems are difficult to solve
because of the overlapping of competences between the
levels of governance” : here, a municipal actor demonstrates
an innovation in roles. It takes the initiative that would be the
responsibility of higher levels of governance that do not seem
to care for it.

Multi-level fluidity

In conclusion, Gilles Perole®, Deputy Mayor of Mouans-Sartoux,
Lead Partner and initiator of the Biocanteens network,
emphasised the importance for the territory's food sovereignty
of a good flow of exchanges between the levels of governance,
with the articulation of initiatives traditionally coming from the
supra-levels but also from the infra-levels. “Both from farm to
fork and from fork to farm” concludes the Mayor of Liege Willy
Demeyer!

7 - Rosa Maria Fernandez, Deputy Mayoress for Urban Planning, Housing and Environmental Sus-
tainability of the city of Gavad, Spain
8 - Gilles Pérole, Vice-Mayor of Mouans-Sartoux, Chilhood-Education-Food

Bio and local meals for sustainable food systems|
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GILLES PEROLE, VICE-MAYOR OF MOUANS-SARTOUX INSIST ON THE
NECESSARY COOPERATION BETWEEN FOOD GOVERNANCE LEVELS FOR

A BETTER RESILIENCE AND TRANSITION OF TERRITORIES
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Transfer and translation

Yy

“There are many similarities between Liege and Mouans-
Sartoux. However, the Belgian regulations for community
kitchens are different and, in Liége, there is only one central
canteen that serves almost 150 schools. We therefore
concluded that our model would be different from theirs and
that we would have to start from our needs and from the
solutions that can be put in place at a local level”.

First round of ULG exchanges in Liege as well as well as in Gava
and Wroclaw focused on reporting the lessons learned from
the 4 days of in-depth immertion in the Good Practices during
the kick-off meeting in September in Mouans-Sartoux; setting
the Transfer Roadmap and agreeing collectively the program
of the next 18 month of BioCanteens #2 activities; and finally
on brainstorming on the BioCanteens' catalogue of Canteens
Micro-Good Practices.

These so-called Canteens Micro-Good Practices work
as “"transfer starter” allowing cooking staff and canteens
educators to implement easy to reach entry steps, key to
engage stakeholders and kick-start the transfer. They also
represent a step-by-step change of daily ways of doing
that, in the long run, may represent a deep change carried
by the stakeholders on the field. The BioCanteens' catalogue
proposed to the city partners contains 15 such quick-wins
to start changing practices in canteens kitchens and 13 to
implement around food education. The transfer of at least 8
of the micro-good practices is requested as a compulsory first
step in the BioCanteens' approach.

This article is looking for cross-cutting issues questioning what
was seen by city partners as directly transferable and which
emerging topics specific to local contexts requires a translation
rather than a transfer. Beyond questioning the transfer
process, the analysis of the issues raised revealed a critical
and responsible attitude from transfer cities emerging from a

:EOkeTOlder discussion on what is desirable and achievable for THE DIFFERENCE OF SCALE IN THE LARGE CENTRAL KITCHEN REQUIRE
e city. RATHER A TRANSLATION OF THE GOOD PRACTICE THAN A TRANSFER.

-~ NN
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Common issues: food waste, veggie day and first
organic ingredients...

Food waste fighting is both a key dimension of Mouans-Sartoux
value creation model and a critical issue spotted by all city
partners. The participative process for waste measurement in
Mouans-Sartoux is typically a Micro-Good Practice unilaterally
chosen as a starting point for raising collective awareness and
engaging both canteens' and schools staff and children and
their parents.

"Design a tool to control daily food waste at school, using a
digital format (excel type), and monitor in a participatory way,
involving girls and boys to enter the daily data of the leftovers
in the dining room, to subsequently make an analysis and
participate in decision-making in this regard”.

Gavad distinguishes the stating diagnosis dimension from the
continuous monitoring process. Wroclaw schedule a diagnosis
with the University of Wroclaw on Food Waste in Schools, Liege
will conduct a sociological survey on food waste in different
pilot schools articulated to the sorting and weighing of
discarded waste.

Other crosscutting issues drive the choice of similar Micro-
Good Practices between the partner cities: "menus to fresh
and seasonal products” in Gava and Liege; "alternative meals
with increased and better use of legumes, one day a week
without fish and meat”, in all partner cities; “thematic lunches”
in Gava and Wroclaw introducing weekly alternative dishes
e.g. Halloween, Christmas, Easter, Spring, Italian Day, Pumpkin
Day, etc.

The introduction of first organic ingredients are also seen as
Micro-Good Practices. despite the paradoxe of a certain
reluctance of the city partners on organic certification while
engaging in URBACT BioCanteens Transfer Network, it is
rather logic for canteens schemes starting from scratch with
organic supply, to consider the introduction of the first organic
ingredients as a starting practice! Gavd, for instance intends
to research on local organic food and create a collective story
highlighting its benefits.

“They will prepare a school game based on the storytelling: The
teachers of the school kitchen, a day organized around local

organic food, its purchase, cooking in group and a collective
award based on taste, presentation, simplicity, creativity...”.

Context-specific questions: meal assistants,
canteens’ sizes and change management...

Missing entries in BioCanteens' Canteens Micro-Good Practices
indicates clearly new area to focus on and search solution
for. It may also spot interesting concerns to enrich the Good
Practice or make it more scalable to larger cities, to different
sociological lunch practices or to multiple governance process
in Europe.

“In France, lunchtime is considered as school time. In Belgium,
it is non-school time with meal assistants who have a very
precarious status and are poorly qualified. This is one of
the main obstacles we would like to address”. Liege intends
therefore to develop a training course for meal assistant and
other lunchtime supervisors and test it in a series of pilot schools
first. This issues of taking care of children during lunch time goes
far beyond implementing a range of Food Education Micro-
Good Practices. The availability of important meal assistants
manpower in Mouans-Sartoux has already been debated with
BioCanteens #1 city partners as it is a critical time to handle
if children are left alone or only teachers may be available to
engage them with what they eat and don't eat!

In Wroclaw, overcrowded schools and too small canteens
facilities result in more lunch shifts and too short 15 to 20 min
meals. In order to face this critical situation both in terms of
children stress and health as well as to implement the Good
Practice food waste reduction, Wroclaw imagined to change
the structure of the meal: from traditional 2 main dishes and a
fruit that requires children to stand-up, queue, help themselves,
bring back their plate 3 times in the short lunch slot, the city
would like to test “the introduction of one meal that will meet
the nutritional standards for a given age group” and at the
same time to change the way dishes are presented allowing
children to “select ingredients individually” and compose their
meal.

Questioning the traditional structure of the meal is an
interesting topic to debate and to temporarily face structural
issues as canteens size compared to the number of children. It
should be clear that it stays a transitory solution and doesn't
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make fast eating become the norm.

“Regarding the school canteens, the nutritionist, Vanessa Trillo,
part of Gava's ULG, was in favor of reducing animal protein and
replacing it with vegetable protein. However, she explained
that she works giving nutrition talks to families and many are
opposed to making changes”

“The director of the Josep Pallach kindergarten, Julia Herrero,
expressed concern that they have made changes to achieve
this transition but have had a hard time convincing families”
For Gavd, whose canteens scheme is in the hand of parent
associations, the focus on families is a clear target. Beyond,
it point the issue of change. Scholars from founding works
of Claude Lévi-Strauss' to more recent inputs of for instance
Claude Fischler? made clear how incorporation of food is a
structural act that constitute us and for which human beings
are very reluctant to accept changes. The series of micro-
actions proposed by Gava and also Liege and Wroclaw such
as “organize family cooking workshop” ; “webinar between
schools”; "families for a positive eating challenge” are key.
Even the previous list of "thematic lunches" acquires a slightly
different signification as a series of regular collective and
attractive occasions to take risk and eat or cook out of ones'
comfort zonel

Translation of the Good Pratice

In conclusion of this short overview of adoption of
Canteens Micro-Good Practices by BioCanteens
city partners, some new and interesting topics
emerged: engagement of meal assistants,
lack of canteens spaces or food practices
change management...For witch city partners
investigations and pilots test will question and
potentially enrich the Good Practice. It is less
an issue of transfer and rather a question of
translation of the Good Practice state of mind
after acknowledging gaps between partner cities
socio-cultural and governance contexts.

1- Lévi-Strauss C,, 1964. Mythologiques, t. | : Le Cru et le Cuit, Paris, Plon, 1964.
2 - Fischler, C. 1990. 'Homnivore, Paris, Odile Jacob.

THE 3 TRANSFER CITIES WORKING JOINTLY ON THEIR TRANSFER
ROADMAP DURING THE TRANSNATIONAL IN WROCLAW
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Transfer readiness and good
practices ambassadors

Y

Late 2020, a reportage on the city farm of Troyan was presented
at the national Bulgarian TV, a city that 2 years before was
catching up with aging canteens facilities, managed at the
end of the Transfer Period to be spotted as a leading city for
its canteens in its country.

{

Transfer readiness

The performances of Troyan are due for sure to a strong
political engagement of its Mayor toward healthy food in
schools and good collaboration of the city services engaged
in turning the project of creating a city farm into a reality. It
is also due to a good alignment of planet: as for Mouans-
Sartoux, the city could count on municipal land to set the farm.
A municipal orchard was already existing producing plums
for which the city is known for its yearly festival. The city could
count on its own financial resources and on the participation of
the local stakeholders to build the farm infrastructure and start
cultivation. Below this favourable conjuncture, the city canteen
scheme was also ready for the transfer: canteens in schools
are a regular practice embedded in the Bulgarian culture; the
aging canteens facilities with still a practice of canteens kitchen
with staff cooking from rough ingredients was underlined in the
Transfer Study, as an asset for processing city farm production;
the city just started a renovation of its canteens’ infrastructure;
etc. Altogether Troyan took part to the BioCanteens transfer
process at a perfect time with a good window of opportunity
both in terms of existing infrastructure and aligned conjuncture.
Troyan was "transfer-ready” and profit from it.

The progress observed from the other cities should be
assessed taking into consideration this notion of “transfer
readiness”. For instance, Torres Vedras “transfer readiness” at
the beginning of BioCanteens was already very high both in 3 & R
terms of infrastructures — the city is responsible for serving N

SN
4000 meals per day with a request to double it in the short PEER REVIEW REPORTER BOOK IS ONE OF THE TOOLS SET TO EMPOWER
term — and of favourable conjuncture — the engagement of PARTNER CITIES TO COLLECT EXPERIENCE TOWARD BECOMING A GOOD
the Clty in a "Sustainable food school prOngmme" since 2014. PRACTICE AMBASSADOR IN THEIR OWN COUNTRY

The transfer readiness of Pays des Condruses was less clear: on




234

the one hand, the LAG was already strongly engaged in self-
organic vegetable production but starting from a completely
disaggregated canteens infrastructures in schools and a
weak culture of serving hot meal for lunch in the population.
The relative limited progresses of the cities of Vaslui — where
the municipality is only in change of social canteens — and
of Trikala — struggling with a snacking culture among children
accustomed to wait for a late lunch at home — can be directly
connected with the very low transfer readiness when getting on
board of BioCanteens. For these 2 last cities, a Good Practice
"translation” rather than transfer should have been considered.

An ambassador label

The BioCanteens city readiness in terms of canteens' organic
supply shows a very different ranking between the partner cities:
Rosignano Marittimo starting from a completely different model
as Mouans-Sartoux, relying on a catering company managed
to pass from 60% non-local organic to 90% expected in the
coming tender. Whereas Torres-Vedras and Troyan intend to
pass from 0% to 10% organic.

The progress expected in the increase of the share of organic
products in the canteens' menus was pointed as too shy within
BioCanteens, especially considering that set targets are rarely
reached. “Aims at an increase of 20% if you want to make sure
to get 10%!, was claiming Gilles Perole, opportunities only occurs
for who's ambitious enough”. The ambition of the city revealed
to be key to start the transfer as it is to ensure the follow-up on
the long run. For the city partners, the major risk for a transfer
process is that all efforts made will not be sustained after the
end of BioCanteens period. They need to keep the momentum.

Taking stock of the very positive effects of being awarded as
"Good Practice”, Mouans-Sartoux advocated for the possibility
to create an URBACT "Good Practice ambassador” label to be
delivered to city partners at the end of the project. It would
provide them with visibility at national level, legitimacy from
a recognised EU institution and create the basis of a lively
community of practice that would keep striving to strengthen
and disseminate the Good Practice. BioCanteens' city
partners already started in different manners to engage in this
role of Ambassador: Mouans-Sartoux leverages on its multiple
recognitions at national and international levels to create a
transfer network between 9 French cities. Torres Vedras took

part in different initiatives to disseminate its practice within
Portugal. Rosignano Marittimo is participating in the ANCI
process to create a “regional food network” with other cities in
Tuscany. Pays des Condruses involved in regional programs in
Wallonia and the Mayor of Trikala, as President of the Union of
Greek Municipadlities, intends to familiarise them with the values
of BioCanteens

The progress of a transfer should be measured
according to the “transfer readiness” of the
different partner cities. Results have to be
appreciated considering where the city starts
in the different dimensions of the transfer -
existing infrastructures, positive conjuncture.
Little progresses from a disadvantaged situation
may signify more than collecting low hanging
fruits. The assessment of the transfer readiness
may also signify that the starting situation may
be too far from the Good Practice and that a
“translation” rather than a “transfer” may be
needed. Half-way from the 2-years Transfer
Period, most of the BioCanteens cities seem to
have found their specific differentwaystoreceive
the Good Practice, to make sense with it and to
be able to become, in their turn, ambassadors of
it at regional or national level in their respective
countries.
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Know how to wear
the yellow jersey!

Y

“The outcome of a Transfer Network is less a question of
teaching/learning between cities than adopting a leadership
position” can we read in Copying Neighbours, the final
publication of the BioCanteens #1 network. The challenge is
to leave the position of a city-follower of a recognised good
practice and for which it has committed itself to a transfer
network. It must assume that, as a follower, it has acquired
new competences, it has put them into practice and that this
experience already constitutes a form of good practice worthy
of interest for other cities on a national or at least regional
scale.

And this transformation from city-follower to city-leader must
occur much faster than we think. For example, on March 24,
2022, the city of Wroclaw was asked by its neighbor Poznan to
receive a delegation of municipal agents and present to them
the fruits of its BioCanteens experience in organic and local
canteens! The Polish BioCanteens team is a little taken aback.
Micro-Best Practices in terms of food waste diagnosis or
raising children’s awareness of sustainable food are still at the
experimental stage. The visit offered to the Poznan delegation
presents the first actions in the pilot schools and the reduction
of waste through the system of “Social Fridges”. It highlights the
first progress underway without yet affirming the storytelling of
a leading city...

The question posed in this article could therefore be summed
up in the difficulties of the partner cities to wear the yellow
jersey! As long as they are in the peloton they follow good
practices, guided by the leading city. Putting on the yellow
jersey is a critical change in posture well known to athletes,
which means no longer following anyone but going ahead and
in turn leading the peloton behind you. In a Transfer network,
partner cities on the way to becoming leaders themselves
must constantly improve, develop their practices and strive to Bt - = ‘ : ~

maintain their position as leaders. And why is it so important VISIT O.F THE POZNAN DELEGATION PUTTING THE CITY OF WROCLAW

for the partner cities to p.ut on their ye'IIow jersey as quickly as IN FRONT OF ITS BIOCANTEENS AMBASSADOR ROLE
possible on a local or national scale? Firstly because a Transfer e
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Network is a very short process, especially for “Second Wave"
networks where the transfer period is reduced to only 12 months.
Next, what guarantees a follow-up to the Transfer Network
and ensures that the partner cities do not stop metabolizing
good practice is that they feel in the skin of the leader's yellow
jersey and that they identify by themselves the new heights
they will conquer!

Why these difficulties?

Through the experience of BioCanteens #1 and #2, we can at
least identify 3 types of obstacles to moving from city-follower
to city-leader.

First, the delay in the perception of the
empowerment brought about by the transfer.
This is typically the aforementioned case of the visit of the
Poznan delegation to Wroclaw. The fact of working on the
transfer masks the first manifestations of its benefits. The cities
face both their various difficulties in negative of the Good
Practice and the accelerated transfer program prepared by
the Lead Partner-Lead Expert team. They keep “their nose to
the grindstone” and find it difficult to perceive how far they
have come.

Then, the unpreparedness to tell and show

This is the case of the city of Troyan , partner of BioCanteens #1,
which saw the arrival in May 2021, between the consequences
of the health crisis and a very harsh winter, of a team from the
Bulgarian national television news, who came to see “the first
municipal farm in Bulgaria certified organic serving the city’s
school canteens!”. The newly built and sown farm greenhouses
are a big step forward but they don't tell the whole story of
the emerging good practice in the city. A gap remains with
the gradual implementation of a capitalization process and a
narrative.

Finally, the difficulty of moving from a passive
position of receiver/follower to an active position
of sender/ambassador

We could cite the negative case of the city of Torres-Vedras,
which was already recognized in Portugal for its Sustainable
Canteens policy with becoming a partner of BioCanteens #1:
Torres-Vedras was able to capitalize on its new achievements
from the very beginning of the process of transfer because it

already assumed a leading position in Portugal. For partner
cities in a transfer process that have not made this change,
this means building a network, formalizing and highlighting its
strengths, creating opportunities to showcase it...

Get out of the peloton!

Two Transfer Modules in particular aim to establish partner
cities in a leadership position. The first aims to “raise food
awareness in the different communities of the city’. The
Good Practice transferred to school canteens must extend
to all public catering managed by the city: créche canteens,
administration restaurants, social canteens and, in general,
any catering organized or sponsored by the city. Beyond that,
it must be disseminated to audiences who are not directly
concerned by these types of restoration. The purpose of the
Module is for example to use the facilities of the canteens to
organize a cultural event during the school holidays, to impose
an organic and local supply for a festival sponsored by the city
or to any other temporary action likely to spread sustainable
and healthy eating practices as well as to ignite an interest in
food issues among the city's population.

Identify possible opportunities and assess their
potential

Two points of attention are to be considered: if the city wishes
to make new audiences aware of organic and local food, it
must select events that deviate from this theme on the one
hand and, on the other hand if it wishes to draw attention to the
excellence of its canteens, it must work on how to incorporate
this theme into the chosen event!

The 4 partner cities of BioCanteens #1 had pre-selected local
heritage or health days, a festival devoted to jazz music or
science, a sports trail or a crafts fair for the exercise.
A total of 16 preselected events whose relevance was
collectively assessed according to 3 criteria:

¢ Does it address new population groups?

¢ |s it easy to reach and implement?

¢ |s it original, attractive and communicative?

Imagine an event

On the basis of the opinion of its peers, each town embarked
on a projective exercise and concretely imagined a scenario
for raising awareness of a new public to organic and local
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food through the school canteens: what story, how to
communicate on awareness? Who to contact and with whom
to communicate? How to organise the activity and where to
start?

Local canteens?

The town of Gavad seeks to develop the idea of "transposing the
local food culture in school canteens” through the European
Heritage Days. This initiative of the Council of Europe and the
European Commission has been taking place in Catalonia
without interruption since 1991. It translates in Gava into cultural
events linked to the visit of restaurants that serve organic and
local products, the creation of recipes to base of asparagus
and other healthy dishes from producers in the Parc Agricole
adjoining the town, such as artichokes, cauliflower or calgots.

The same approach of reinterpreting local gastronomy
is applicable to school canteens, allowing them to revisit
traditional recipes to integrate them into healthy and
balanced menus based on organic and local products. This
dissemination strategy makes it possible to reach audiences
that are sensitive to the land, gastronomy and tradition by
making school canteens a vector for promoting these values.

Local organic Christmas and anti-waste?

Wroclaw chooses the Christmas Fair in the city's market
square to popularize local and organic products and raise
awareness among residents about a healthy and varied diet.
The event will be called "Christmas with local and organic
products”. Local suppliers will be invited to participate with
their products such as honey, cheese or liqueurs. There will
be a special gastronomic and educational zone. Cooks from
Wroclaw schools participating in the project will conduct
workshops on preparing dishes that appear on the Christmas
table with the use of local products. In the educational zone,
NGO representatives will lead workshops for children and
adults on the theme of not wasting food during the holidays,
and together they will create new recipes for dishes using local
organic products. The most interesting will be published in the
form of a book with recipes for an organic and local Christmas
to be used in school canteens as well as at home by parents.

Farmer Santa?
Liege also proposes to carry out a symbolic action to

reinterpret Christmas gastronomy. The Christmas period is
often an opportunity for school canteens to reaffirm New Year's
Eve gastronomy in a more qualitative and festive traditional
"Christmas meal'. The idea here is to take the opposite view
of this habit and use the pretext of Christmas to “tell (another)
story to children and parents”, the story of the transformation
of meals in the canteen, organic products and premises that
the children eat every day.

How? By revisiting Christmas dishes with local products, by
presenting sheets on the origin of food and how to work with it,
by imagining the visit of a Santa Claus farmer, by taking over
one of the many chalets of the famous Christmas Market in
the city to meet the children but also the parents who are not
often aware of the canteens where their children have lunch...

Nourishing landscape?

The city of Bergamo intends to raise awareness of organic and
local food among a wider public through the gateway to the
landscape. The annual “I Maestri of the Paesaggio” is a large-
scale event that involves the entire city of Bergamo, with the
aim of promoting, disseminating and enhancing the culture
of natural and artificial landscape. The angle of the place
of agriculture in the landscape raises the question of which
agriculture is able to promote sustainable development, the
enhancement of the potential of each territory, the articulation
with the disciplines of landscape architecture, protection of
the environment and greenery, creativity and art in general.

A market of organic and local producers, discussions and
debates between visiting families, farmers, political decision-
makers will address the issue of healthy and sustainable eating
in the territory. Finally, the school catering service provider, in
collaboration with local organic producers from Biodistretto
dell’Agricoltura  Sociale di Bergamo, could ensure the
restoration of the event and complete the link with the quality
of the landscape of a nurturing landscape.

Prepare your escape!

The second Transfer Module, which aims to establish partner
cities in a leadership position, aims to constitute “transfer
ambassadors at the national level”.

Each transfer partner city lists what, among its achievements,
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experiences and new practices could be useful to other cities
operating in the same regional or national context. It becomes
in a way a city-ambassador of the BioCanteens network on
its territory. The objectives are to go beyond the dissemination
of the results it has been able to obtain within its own canteen
system to be recognized locally for the value of its new practice
and, if necessary, to even start a transfer of this practice to
similar neighboring towns. In other words, it must adopt a
"leadership mindset”, step out of the peloton to “break away”
and find its own way to continue the process initiated after the
transfer period.

Project yourself into a leading city

The best way to develop this state of mind as a city-leader and
to project oneself into the situations that these city-leaders
usually find themselves confronted with.The exercise proposes
4 pitches formulated as follows:

* You are invited to present the implementation of
BioCanteens in your city in a EuroCity working group... What
are you going to present? Write down the key ideas of your
presentation...

¢ A delegation of civil servants and elected officials from
a neighboring city comes for a day to visit the ultimate
developments of BioCanteens in your city. What should you
show them? Write the program of the visit...

* You are asked to organize a one-hour virtual tour on Zoom
of the best practices of your BioCanteens developments.
How do you organize it? What do you show with a computer
or smartphone?

* National television comes for a critical report/documentary
on healthy and sustainable canteens. What are you showing
them? How do you tell your city so that it appears in their
report?

Imagine yourself with the yellow jersey...

As athletes well know, a successful breakaway requires good
preparation, adequate conditions and a certain amount of
intuition and surprise. What can be learned from this exercise
led by BioCanteens partner cities and which sought to answer
the two questions: how does your local dissemination event
contribute to your BioCanteens ambassador project? How do
you envision your role as BioCanteens ambassador after the
project?

To dare!

Preparation first: the bet of a simulation is that we project
ourselves into it without setting limits precisely because it is an
exercise and it does not lend itself to consequences. And when
the participating cities have to answer questions like: How
will you implement the city-ambassador scenario that you
have developed? What local/national networks can you use/
enable? Who are the stakeholders who can help you? What
are the existing events at regional/national level to work in
parallel? They compete in ambition. For example, they do not
hesitate to consider major supra-national actors (Milan Pact,
METREX, ICLEI, EUROCITIES, DELICE NETWORK...). They convene
the above levels of governance (The city of Barcelona for Gava
, the Marshal Office for Wroclaw, etc.). They imagine a local
multi-partner event (co-production of 10 actors in Wroclaw, 9
in Gavd, etc). In other words, they dare to see leading cities
protected by simulation!

To build!

Relying on adequate conditions means building your position
as an ambassador first internally before exposing yourself to
the outside. For Liége: “[..] members of the project team can
play the role of ambassadors at team/institution level. Talk
about the project, develop project monitoring [...J". As it already
indicated in the Mid-Term Report (p31) the city “[..] developed
an intense local communication strategy [..] regular weekly
multi-channel [..] to draw political attention and support
to the process transfer and catalyze the joint collaboration
of local actors who did not collaborate before”. The role of
external ambassador then comes as a natural continuation of
an internal ambassador project!

To integrate...

A dose of Intuition is needed to move from a list of scattered
actions to a systemic vision. As extensively discussed during the
launch of BioCanteens #1, the specific issue of canteens adopts
a systemic dimension by linking up with issues of children’s
education and household food practices, urban planning and
farmland management, the use of public procurement to steer
the local food chain and boost agricultural job creation, etc.

If the adopted methodology of the transfer process breaks
down the initial Good Practice into a series of adaptable
modules, it supposes that each city then recomposes the
modules it has chosen to constitute a coherent whole that
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forms a system. Liege, for example, presents a strategy for
transforming its canteen system based on 4 pillars: Sustainable
purchases; Waste ; Sustainable menus; Sensitizing and precise:
“[...1all the actions carried out aim to increase our performance
on one of these 4 pillars” even if a step still seems to be taken
to show how all this is articulated, produces synergies and in
fine, “system fact”.

Rearticulate---

Finally, a certain amount of surprise is necessary to constitute
the identity of ambassador and get out of the linear process
of transfer. In particular, the partner cities are engaged
in a methodological process, framed by a schedule to be
respected, the steps to get there and the deliverables to
be provided... But the linear history of their project iter is not
very explicit and actionable for other cities. interlocutors see,
long and boring to hear. Playing the role of city-ambassador
supposes recomposing from the process of transfer, an ad
hoc narrative that is both didactic and captivating, made
up of a provocative title ( eg.: “The BioCanteens revolution in
Liege!"), triggering events (e.g. "52% food waste in canteens”), a
pitch (e.g. "playing on 4 pillars: Sustainable purchases; Waste;
Sustainable menus; Raising awareness), adventures (e.g. some
significant and enlightening sequences of the process such as
"the establishment of a Food Hub coordinating and pooling
local market gardening production”; “the gradual rewriting
of public markets by product category: bread, fruit, dairy
products, fish, meat..."; “the creation of ‘@ meal ordering app for
families", etc. And of course, you have to anticipate and ‘create
content to be ready to use it when an opportunity arises!”.

W

i

In summary, the basic ingredients of the role
of city-ambassador appear as a mix between a
vision of the local ecosystem of the project, the
shaping of a narrative that is both captivating
and actionable for interlocutor cities, an ambition
for get out of the local community and an internal
running-in phase before exposing yourself on the
regional or national scene. The local dissemination
event that each partner city must now produce is
a good playground and test to assess how each

SCAPE FOOD 2050, AN ESCAPE GAME ON FOOD TRANSITION PART OF of them feel_s about fulfilling (fully or modestly)
THE FOOD EXHIBITION IN GAVA the role of BioCanteens Ambassador !
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The Mouans-Sartoux food project is
a strong project constantly evolving.
In order to transfer it, the BioCanteens
Transfer Network experience helped
deconstructing it to better analyse
and evaluate it. The co-design of the
transfer methodology allowed to better
identify the levers and the systemic
approach of the project. New themes
emerged such as social accessibility to
sustainable food for the most vulnerable
people, support for new farmers to settle
providing accessible housing or the
deeper involvement of citizens and locall
actors in working on setting up a shared
governance by creating a Local Food
Council.

Since the launch of the BioCanteens
Transfer Network in 2018, more than 300
French local authorities have contacted
Mouans-Sartoux to learn about the
project, some spend a day, others
are accompanied for longer periods.
In particular in 2019, Mouans-Sartoux
replicates the BioCanteens process
towards 9 French cities that engaged
in a 3-years transfer process. 47 cities
have chosen to register one of their
civil servants for the university diploma
of Sustainable Food Project Manager,
a 6-month joint training course set

between Coéte d’Azur University and
Mouans- Sartoux.

Thanks to BioCanteens, the Mouans-
Sartoux sustainable food project is
spreading throughout Europe. A certified
municipal farm in Troyan, Bulgaria
produced more than 4 tons of vegetables
for the city canteens in 2022, in Torres
Vedras, Portugal food weighting is an
established practice in 35% of schools of
the city and 23% of canteens ingredients
are organic. Rossignano Marittimo, Italy
has established a hub of producers and
its new procurement market reaches
80% organic. In Trikala, Greece school
kiosks provides more healthy food top
620 pupils, Vaslui pedagogical farm in
Romaniais active for city school children.
Pays des Condruses in Belgium has
launched an organic canteen project in
20 schools supplied at 15% by its farming
incubator, Gava in Spain and Wroclaw
in Poland have started to reform their
canteens schemes on the basis of the
diagnosis their performed. Lieége in
Belgium has been congratulated by
the Belgium magazine on sustainable
transition Imagine Demain le Monde as
performing “A small revolution in the city
canteens scheme”!

European cities are today at the
forefront of the transition towards
sustainable local food systems. In a
context of increasing vulnerability to
health-related risks and climate change,
competition-based global agricultural
markets and of numerous regulatory
hurdles, cities have taken the lead and
already implement innovative as well
as effective public policy solutions.
Ensuring a fairer access to quality food
for all, building resilient agro- ecological
food systems and developing a more
participatory food governance are not
mere objectives but realities taking
shape on the ground. Taking stock of
their achievements and rich experience,
cities' engagement and commitments
in the field of sustainable food need to
be further promoted and supported at
national and european levels.

The organisation of COP26 in November
2021 in Glaosgow was a decisive
opportunity for national governments
and the European Union to take up
these positive local examples to put the
issue of sustainable food at the heart
of the climate debate, and to actively
support the development of progressive
and integrated food policies at city or
regional levels.

RANSFER- OUTTOMES

In light of this context, BioCanteens
#1 partners in partnership  with
URBACT Programme and the Glasgow
Declaration, organised the 23rd of
March 2021, a European online event “On
the road to COP26: Join the movement
of European cities engaged for food
democracy and sovereignty”. This event
allowed to share the BioCanteens #1
Transfer Network experience with more
than 150 participants, to highlight how
European cities, regardless of their size
or location, are concretely acting as
leaders in building resilient local food
systems and to call on the European
Parliament to consider the need for a
food exception in public procurement.
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ROB HOPKINS DISCUSSING WITH CITIZENS OF MOUANS-SARTOUX
INVOLVED IN THE « CITIZENS FEED THE CITY » PROGRAM.
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Food purchase
is an agricultural
act!

“These collective  gardens  grow
vegetables and fruit, but above all they
produce socialisation between the
inhabitants of the neighbourhood”, says
Rob Hopkins during a visit to one of the
Citizen Feeds the City’s six gardens, a
project that was conceptualised by the
MEAD - Sustainable Food Education
Centre - and set up by the local
residents of Mouans-Sartoux (FR).

What the famous creator of the
Transition Towns movement nicely
calls as “patchwork farming” offers the
potential to feed a few families in the
neighbourhood, but as the URBACT
Network Sustainable Food in Urban
Communities has clearly shown, it
actually represents an important
symbolic vector for local gatherings and
the transformation of the inhabitants’
food practices.

A table! in transition

As an echo, at the opening of the
*Mouans-Sartoux Food Forum - A
Table!" the city's Deputy Mayor in charge
of Children, Education and Food, Gilles

Pérole, shared with participants the first
results of a carbon impact evaluation
that was carried out at local level. Over
the period between 2016 and 2022, this
study that was conducted under Andrea
Lulovicovd's thesis at the University of
Cote d'Azur and with financed from
ADEME. According to the evaluation,
while food represents a yearly average
of 2 tons of carbon per person in France,
it is only about 117 tons in the city of
Mouans-Sartoux. The average diet
of the locals has an impact of 43% of
carbon emissions, when compared to
the national average. In addition, the
number of inhabitants eating less meat
has increased to 85% in less than 10
years.

Considering that the food sector
roughly represents 1/3 of the
greenhouse Qas emissions in our
European lifestyles, Mouans-Sartoux’s
food policy achievements become even
more impressive. These results are also
proof that when it comes to changes
“the carrot and the stick approach”
is not always the best solution — take
for instance the Netherlands, where
meat advertisements are banned.
The "Mouans-Sartoux approach” is a
bearing fruit, as it builds instead in the
long-term awareness and education for
a sustainable transition.

The city's "permanent public activism”is
proving its effectiveness with the Citizen
feeds the city urban gardens, but above
all, it has proven its worth with the 100%
organic and almost exclusively local
canteen where 1 000 primary school
children eat every day — being half
of the meals strictly vegetarian. Also,
the influence of “zero food waste” on

families, the municipal farm located
700 meters away from the town centre
that supplies the school kitchens, the
three municipal agents-farmers who
harvest 25 tons of vegetables per year
and the municipality's support for the
installation of young organic producers
on communal land are among other
successful measures.

At last, the municipality has also
succeeded to create the MEAD -
Sustainable Food Education Centre:
the city true public food service. The
centre is politically committed to fair
trade and it supports the Positive Food
Families Challenge As Valery Bousiges,
a parent from a primary school student,
who we met at the start of the first
URBACT BioCanteens Network in 2018,
summed it up: “The question is not when
is something happening about food in
Mouans-Sartoux, but what is happening
today. We are being asked every day!”.

The "A Table " Mouans-Sartoux Food
Forum” brought together more than
150 stakeholders from 10 countries —
including 50 local authorities, more than
20 NGOs and official structures involved
inthe food transition — on the occasion of
the closing of the URBACT BioCanteens
#2 Network from September 26 to 28,
2022. The title of the event was spot on:
how can we bring the transition issues
related to food back to the table and to
the citizen's attention?

According to Frangois Collard-Dutilleul,
from the Lascaux Centre on Transitions,
food sovereignty — which was the central
theme of the Forum — means reclaiming
the ability to choose what we put on
our plates. This goes far beyond the
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oversimplified idea of food autonomy,
which is so often put forward after the
pandemic and the war in Ukraine.

As Andrea Lulovicovd, who now works
with the Greniers d'’Abondance, and
Chantal Clément, from IPES FOOD,
remind us, the food transition rests on
three critical pillars: the agricultural
transition, the relocation of food and the
transformation of food practices. It is not
enough to produce organic and local
food if we do not change the way we
eat. The example of Mouans-Sartoux
and all the other towns in food transition
tick all three boxes.

Cities in food transition

But what are all these cities in food
transition doing and how can we
support their movement at national and
European level? During the second part
of the Mouans-Sartoux Food Forum,
participants were asked these questions
in the marketplace booths, where an
open-air market was set up to promote
exchange and provide some food for
thought. In these booths participants
were invited to discover the journey
from cities in transition, particularly the
BioCanteens #1 and #2 partner cities:
Gava (ES), LAG Pays des Condruses
(BE), Liege (BE), Rosignano Marittimo (IT),
Torres Vedras (PT), Trikala (EL), Troyan
(BG), Vaslui (RO) and Wroclaw (PL). These
partners have adapted and transferred
Mouans-Sartoux's Good Practices in
different ways.

During this process the cities have also
gathered their own local Micro-Good
Practices when cooking and in terms of
food education in the canteens. In the
booths, interested visitors could also
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check the BioCanteens toolbox, which
is composed of a projective exercise on
the Food Sovereignty of each city and
the future of its food-producing land
by 2040, in addition to a simulation
game to create a Municipal Food
Platform, a poster outlining a Multi-
Level Food Governance Plan and the
OrganicSkeptic card game.

In one particular booth, participants
were asked to consider what actions
should be taken to amplify this movement
of cities that are committed to food.
Among the suggestions that were
collected, innovative trends emerge.
Examples include the recognition for
cities of a food competence, of a role
as active producers of the food system
and not only as organisers, the use
of pre-emption rights as a resort for
municipalities to acquire agricultural
land and the consolidation of the status
of public agent farmers. See a snapshot
of the ideas below:

What actions should be taken to
amplify this movement of cities
that are committed to food?

At the European level, the suggestions
that were collected point to the same
direction: it is fundamental to create
a direct link between Europe and the
cities that are capable of rebuilding a
high-quality local agricultural falbric.
Especially in terms of direct funding
for public agricultural production, as
for example the potential creation of
"urban leader” or ‘“inter-rural urban
leader” projects.

Valuing the place of cooks
and jobs around sustainable
food

Training of sustainable food
cooks and professional
exchanges

Create the civil servant status
for farmers

Sustain the financing of the recovery
plan in connection with the PATs
(Food Territorial Plans)

Create some funding to encourage
cities to make sustainable food
purchases without increasing
canteen prices

WHAT ACTIONS TO AMPLIFY
HIS MOVEMENT OF CITIES

COMMITTED TOWARDS FOOD?

Cooperate together in a territory
and between the different levels of
governance within the PATs (Food

Teritorial Plans)

Facilitate exchanges between
the public sector, SSE, civil
society on food transition

Help fo contain/regulate

agricultural land prices nurturing

Create a food competence
for communities

Create a water law to oblige
all the plots of a catchment
area to switch to bio-agro-
ecology

Artficulate regulations in terms
of food between national,
regional and local levels

Extend the right of pre-emption of
land agriculture to cities’
administrations

Put back in organic production

agricultural wasteland

Create a land law to facilitate the
protection and acquisition of

agricultural land

Explore the potential of the
private sector, the church, etc. for
the agroecological exploitation
of their land
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FUNDING OF THE PROJECTS

European funding directly to cities without

going through the regions to finance:

- The public agricultural production

- The food projects and not only
agricultural,

- The sharing of best practices and
transfer to other communities

Stop CAP financing to the ha, but instead
finance virtuous practices, agroecology,
maintaining peasant agriculture

Finance:

- Land acquisition in agroecology

- Farm-school projects fo frain farmers
and accelerate the transition

- Farms that provide collective catering

Create some “Urban LEADER" projects” or
“Urban inter-rural LEADER"

PUBLIC MARKETS

Create a "food exceptions” in the public

procurement code:

- Allow the local criterion in the public
market

- Allow the procurement without
tendering for local producers

NETWORKS

Bring into NGO network, associations to
support sustainable food projects with
more weight

ERRITORIES

_ Let Europe be more connected to the
territories

_ Specify the definition of short circuits (no
more than one intermediary) /Proximity
(concept of distance)

_include cities in the definition of the CAP

Food exception?

The last part of the Forum reflected upon
a key question: what about the food
exception? “We cannot buy food for
community canteens like we buy pens”,
says Gilles Pérole. “The free circulation
of goods guaranteed by the European
Market Code goes against the re-
territorialisation of food and support for
local agricultural transition. We need
an exception to this European Code for
food markets”.

This hypothesis was already raised in
early 2021, notably on the occasion
of the BioCanteens #1 Network's Final
Event — “COP26 is already happening
join the movement of European cities
committed to democracy and food
sovereignty”. Fast-forward to today this
debate is still subject to controversy.
Among the different voices that were
heard during the Forum, Fabrice Riem,
lawyer and Coordinator of the Lascaux
Centre on Transitions, presented an
interesting take on how to operationalise
exceptions, without breaking the rules.

While Davide Arcadipane, from the
city of Lieége, described the process of
dividing public tenders into multiple
lots — in order to facilitate the access
of school canteens to supplies coming
from small local producers — Fabrice
Riem pointed out how this process,
which is now commonplace, represents
a way to bend the Public Procurement
Code without undermining it. That being
said, splitting tenders into 300 to 400
lots, as practiced by the city of Dijon
(FR), requires a HR capacity that small
cities do not have at their disposal and,
therefore, a first distinction has to be
made in terms of the size of the different
cities.
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Still according to Fabrice Riem, “the
relocation of food must not become
localism, clientelism or favouritism. The
European Market Code is a protection
to which it is perhaps dangerous to
make an exception, and also perhaps
unnecessary”. If cities want to ‘express
their purchasing power to bring about a
local food system”, to use Kevin Morgan
Cardiff University's scholar own words,
it would be possible to do so using
current rural laws and seizing existing
competencies from municipalities. At
least in France, this is the way to ensure
territorial anchoring, to design a call for
tenders for food supply that requires a
contribution to the construction of the
local food system and that, ultimately,
are in line with a Territorial Food Plan.

The applicant would then need to
reply to questions in their bid like: when
you supply this canteen, how do you
contribute to the construction of the local
food ecosystem? This is still a potential
scenario, which should still deserves
further work and that still respects the
Public Procurement Code. Riem’s legal
terms translated the systemic nature
of food and it echoed the position that
was taken by other speakers during the
Forum.

For example, Léa Sturton, from the MEAD,
explained how Mouans-Sartoux asks
its suppliers to describe the logistical
routes and transportation system in an
appendix to their offer. Benoit Bitteau,
Member of the European Parliament,
explained that when subsidies are paid
to small agroecological farms, they do
not discredit the value of their food
production but, on the contrary, they
rather constitute the remuneration for

their secondary work of caring for natural
areas and preserving biodiversity.

All these ideas represented, in a practical
and operational way, the principles
that are outlined by of Carlo Petrini, the
founder of the Slow Food movement:
consuming food is much more than just
eating, it is an agricultural act. Likewise,
producing and buying food is not simply
supplying the city's canteens, it means
building a coherent local territorial food
system.
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Copying neighbours...

How to facilitate the collaboration be-
tween territories, the exchange of inspiring
cases, the translation between govern-
ance cultures, the emulation and trans-
fer between cities and resilience through
cooperation in the face of such as the
pandemic, the Ukraine crisis or other un-
precedented future problems?

BioCanteens is one of the 23 URBACT
Transfer Networks engaged in a form of
"action-research” to transfer "Good Prac-
tice" from one city to a set of partner cities
across Europe. In this augmented edition
completing the first publication based on
the experience of BioCanteens #1 with the
experience of BioCanteens #2 "second
wave”, you will find out...

RS European Union
o S European Regional
el Development Fund

Bio

Canteens,

... Lessons of BioCanteens
Transfer Networks

BioCanteens Transfer Network is about en-
suring the distribution of sustainable school
meals in participating cities as a key lever
towards the development of an integrated
local agri-food approach, protecting both
citizens' health and the environment. The
project aims to transfer Mouans-Sartoux's
Good Practice based on the daily distri-
bution of meals that are 100% organic and
mostly composed of local products, the
drastic reduction of food waste thereby ful-
ly compensating the higher cost of switch-
ing to organic products, and the organisa-
tion of dedicated educational activities to
raise children's awareness about sustaina-
ble food. It tells the various “Transfer stories”
of the 9 BioCanteens city partners: Gava
in Spain, Liege and Pays des Condruses in
Belgium, Rosignano-Marittimo in Italy, Torres
Vedras in Portugal, Trikala in Greece, Troyan
in Bulgaria, Vaslui in Romania and Wrocloaw
in Poland. ou may also learn about “Transfer
outcomes” after BioCanteens #1 & #2 and
in particular the European online event or-
ganized in March 2021 in partnership with
URBACT and the Glasgow Declaration and
the Mouans-Sartoux Food Festival « A TA-
BLE ! » organized in September 2022 to share
the networks experiences, to raise European
cities' awareness on food sovereignty and
to call on Europe to consider the need for a
food exception in public procurement.

URBACT

Driving change for
better cities




