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FOOD CITY LAB
MODULE

A place dedicated to sustainable food
and a program dedicated to raising
awareness and supporting residents, a
sustainable food project structured by
the municipality, sustainable food
events in the city...


















CITY'S FOOD
SUPPLY

School catering, other collective
catering (daycare centers, retirement
homes, hospitals, social centers...),
protocols...



MUNICIPAL FARM CATERING
FOR CITY SCHOOLS CANTEENS

95% of the organic fruits and - 3
vegetables used in the 3
city’s primary schools are
delivered by the municipal

farm nearby .

Time-to-time, children take .
part in farm activities b

A

Children get accustomed to
healthy ways of eating: fresh
organic meals, veggie diet,

dishes of the day...

They are involved in the
process, harvesting the food
they will eat at the canteen

6 ha certified municipal farm
3 full time municipal farmers

2,18 € per meal for the
products

About 1200 meals/children
per day, 4 days a week
about 9 months per year



FIGHTING FOOD WASTE TO
AFFORD ORGANIC MEALS

= Children are sorting the non-
eaten leftovers and regularly .
monitoring quantities

= |Interactions are organized
between educational
canteen staff and them to .
changes recipes and reduce, *
waste |

= Children are taking an
active partin food waste
fighting in schools’ canteens

= 0-waste food becomes part
of their eating practices

= Sorting buckets and weighting
equipment

= |[nvolvement and training of
kitchen cooks and canteens
staff

= Organisation of waste monitoring
sessions

= About 1000 children taking
part to about 5 monitoring
sessions in their 5 years of
primary schools




KIDS ENJOYING & EATING UP
ORGANIC & HEALTHY MEALS

1-\...

Portions served according
children’s hunger and
optional refill

Canteens’ assistants helping
children and discussing food
with them during lunch

Children are active, helping
themselves dishes one-bf-
one without cluttering their
tray

“Finishing one’s plate” is
installed as a default practice
4 days a week over 5 years

Meals are meant as an
interactive moment of
dialogue and encouragement

Training about 80 canteens’
assistants to help children to
taste new food, to
encourage them to eat up
their plate, etc.

About 1000 children all along
their 5 years of primary
schools



SCHOOL CANTEENS HABITS
SPREADING AT HOME

an =3 (décortiquées) .
.7]e bicarbonate de sodium

Healthy and sustainable
eating is integrated to
children training and put into
practice at the school
canteen

Recipes inspired by the
canteens are published on
the city website to answer
parents’ demand

Kids are empowered by
healthy and sustainable
eating practices (organic,
veggie fresh cooked meals,
O0-waste...), and tends to
push them at home

Active dialogue with families
leveraging on canteens as a
model of eating practices

Families of about 200 new
children per year so about
500 new people per year
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SENIOR EATING AT THE
SCHOOL CANTEEN
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= 1 of the 3 city school
canteens open to children
and city civil servants is now
also open to seniors
registered by the city social
services .

= More inhabitants get
accustomed to healthy and
sustainable food practices
(organic largely veggie
ingredients from municipal
farm, freshly cooked, etc.)

= Use school canteens’ extra
production capacity

= Coordinate access and
booking with city social
services

= 3-4 seniors 5 days a week
with a capacity of 8 in the
starting phase

= Around 15 civil servants 5
days a week




ACCESSIBILITY TO
SUSTAINABLE
FOOD

Physical accessibility to sustainable
food (stores, markets, cooperatives...),
social accessibility to sustainable
food, enabling all residents, even the
most precarious and fragile, to eat
healthily...



Expected effects on food practices?

Effort?

WHAT?

ORGANIC FAIR TRADE
GROCERY SHOP

g
.*.
Members can buy products -
in the Maison du Commerce
Equitable shop and pick-up
preorders there

On-site communication and
newsletter on the fair &
treatment of producers and -
the provision of fair and
stable prices

Grocery shop ensuring
access to fair trade and
sustainable goods

Selling products is less a goal

than a pretext to help clients :
to reflect about responsible

and fair consumption

Shop provided by the city
1 full time responsible
5 to 10 volunteers

Reach?

About 200 members



Expected effects on food practices? il

Effort?

Reach?

MARKET

WHAT?

LOCAL ORGANIC PRODUCERS

Once a week a series of
local organic producers sell
vegetables, fruits, cheese, i
honey, bread, fraditional
chickpea socca... on the
main square of the city

Sustainable and healthy
products are available in the
city centre

The market is a gathering
place for the sustainable
food engaged community

Give visibility to the city effort
to install new farmers and
increase its food sovereignty

Creation of a new street
market in parallel to the
existing non-organic market

Promotion and
communication

Support of local producers to
ensure enough choice

30 to 50 families are doing part
of their food shopping there



WHAT?

GOLDEN TICKET RAFFLE

How?

= A “golden ticket” has been
sent to all inhabitants
together with the city 2024
New Year's Greetings

= 40 prizes offered by the
municipality, shops and
producer market involved in
local organic and healthy
food

Expected effects on food practices?

= Stimulate access & create
occasions to try sustainable
food products

* Increase visibility of the local
and organic offer in the city

Effort?

= Organize raffle process

= Coordinate with shops and
market producers

= About 1000 € budget for
organisation and prices

Reach?

= About 4700 households
touched by the golden ticket

= 40 winners so about 140
persons



WHAT?

SHOPS & RESTAURANTS WITH
LOCAL ORGANIC OFFER

-

3 I-IIow?
= The city supporis:
= Diagnosis of the offer,

= Sefting an action plan with
the restaurant team,

= Match-making with local
organic suppliers,

= Spotting potential subsidies

= Access to sustainable
cooking & eco-friendly
practices

Expected effects on food practices?

= Create organic offer in
restaurants to raise clients’
expectations on healthy &
sustainable food when
eating out

= Spread the city sustainable
food action also in
commercial restauration

Effort?

= Mix EU & foundation budget:
2200€ for 2023-2024.

Reach?

= 5 restaurants & 1 pastry with
partial local organic offer

= About 3500 persons touched
by the new organic offer per
year




WHAT?

SUSTAINABLE FOOD GROUP
PURCHASE PROJECT

= Project to create a
sustainable & solidary food
purchase group with 3 4
different prices:

= normal price,
= solidarity price
» pariicipant price

Expected effects on food practices?

» Increase access to local and
organic healthy food through
economic solidarity between
members

Effort?

= 10 citizens volunteer to
design the process

Reach?

= 350 inhabitants show interest
in answering a first
questionnaire




WHAT?

SOCIAL GROCERY SHOP

How?
= Organic fruit & veg sourced &
at cost from local producers .

+ food banks & unsold
supermarket stock

= Pre-ordering fresh organic
food to ensure zero waste

= 6 months of access and
support for beneficiaries

= 2-year subsidy to hire one
full-time farmer at the
municipal farm

Expected effects on food practices?

» Increase access to local and
organic healthy food to
underprivileged citizens

Effort?

= Place, budget and 1 full time
organizers from city social
services and volunteers

= 20 k€ national funding for the
experimentation with the
municipal farm

Reach?

= Serving regularly 35 families
which is to say about 85
families and 150 persons per
year
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WHAT?

COOKING WORKSHOPS FOR
VULNERABLE GROUPS

= Cooking ateliers for
vulnerable groups
(underprivileged people,
isolated seniors, etc.)

= Social and Family

Economics Advisor ! " S

= Veggierecipes, batch .- S  §
cooking, low energy Vk‘ LY B
cooking... =% 4

= Collective & convivial e
activities

Expected effects on food practices?

= Capacity building to healthy
and sustainable cooking for
vulnerable groups

Effort?

= About 15 days of
organisation and facilitation,
between 1 MEAD staff and |
1 city social services staff : ‘ ——

= MEAD kitchen and municipal ¢ Sl
farm products

Reach?

= About 100 participants per
year




PRODUCTION OF
SUSTAINABLE
FOOD

Preservation of land, support for the
transition to agroecology and organic
farming, partnerships with agricultural
structures, self-production by citizens,
collective vegetable gardens...
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WHAT?
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Expected effects on food practices?







-FOOD
GOVERNANCE

Structuring of a food depariment
within the municipality - cross-
departmental work between the
various concerned depariments of the
city (education, social, urban
planning, culture...), indicators and
impact evaluations of food projects,
steering commitiee or local food
council...



WORKING WITH OTHER CITY
SERVICES

Identifying matches betweei"._
sustainable food and other -
services of the city (sports,
culture, tourism, etc.)

Developing joint events,

conferences, training, etc. =,
H ) .

Promote healthy and e,
sustainable food (i.e. -
programming of food related
movies, promotion of
sustainable food for city
affractiveness...)

Reach out to different
population profiles

About 25 days a year of
coordination and facilitation

About 25 events per year so
“touching” about 500 new
persons



WEBINAIRES ET VISITES

Receiving French and ‘
foreign cities, student groups,
agricultural project leaders...

to visit the municipal farm,

the schools’ canteens, the
Sustainable Food Educqtion:-.,
Centre... o

» Pride and commitment to
living in a city that is cited as
an example for its
achievements in sustainable
and healthy food transition

= About 40 days per year of
MEAD team and its two
elected representatives

= About 25 groups of visitors
per year so “touching” about
500 new external persons




UNIVERSITY DIPLOMA IN
SUSTAINABLE FOOD PROJECT
MANAGEMENT
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= 6 months teaching and
internship to frain young
graduated students and
civil servants o manage a
sustainable food policy
project

= Confirmation that school
canteens are a benchmark
project to be taught at
university and in cities across
the country.

= About 50 days of Vice mayor
and 10 days of MEAD team
per year

= About 133 students between
9 sessions and 12 French
cities hosting their internship



RESEARCH & INNOVATION

= Participation to various
research & innovation
projects as promotor,
testbed, co-researchers...

= Topics: organic nutrition as
a determinant of health,
climate impact ,
assessment of city food-- * ¥ 8§ o
related policies, mulfilevel - e 1)
food governance... A Rt

= Confirmation that the city
sustainable food project
matters for inhabitant health,
city sustainability, food
sovereignty, eic.

= About 50 days per year of
MEAD team and its two
elected representatives

= Communication of results to the  «
city population and other cities in*
France and Europe P



MEAD LEARNING STEERING
COMMITTEE

The city Sustainable Food t
Education Centre organised
its yearly steering group as a
research and orientation

seminar meeting
I

Participation of a large arena ‘
of scholars and experts, to"
inspire the next steps of the

A
city food policy b

The city sustainable and
healthy food policy aligning "
the latest finding in scientific '
research and international
benchmark

About 10 days per year of
MEAD team and its two
elected representatives

Communication of results to the
city population and partners




NETWORKING & ENCOUNTER
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Interventions in webinars

Conference and external
event,

Participation in peer
steering committees,

Distant exchanges with _
other cities, |

Auditions, etc.

Confirmation that the city
sustainable food policy
matters for external
important stakeholders

About 100 days per year of
MEAD team and its two
elected representatives

In 2025, 65 significant actions
have been carried out



COMMUNICATION &
DISSEMINATION
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oriage Alimentation durable : dans Ia ville
niére te Mouans-Sartoun. tdes efudianis a
e ecole

“antine bio, son potager municipal et sa lutte contre le gaspillage, la petite ville des Alpes-
es est devenue un modéle de restauration collective et un terrain d’étude de I'université
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LE POING SUR LA TABLE par peico égasse

=
y La meilleure cantine scolaire de France

™ Vive Mouans-Sanoux{ﬁW

l'alimentation des enfants en priorité municipale,
schieri et son adjoint Gilles Pérole ont instauré

le exemplaire de restauration scolaire durable, sociale,
e, et qui ouvre autant les consciences que les espoirs.

s-Sartoux est une commune de

hnm:ml ste et
et sonadjoint
"alimentation,
ace jour les ¢lusde la
re allés le plus loin dans la
d'une restauration scolaire

Observateur

e « Les séries du « Nouvel Obs »

faut des mois pour que le palais des
ants s’habitue au fait maison » : la
me municipale, une nouvelle
1ception du service public

Dans cette ville francaise, on cultive ses
propres légumes pour nourrir les écoliers

A Mouans-Sartoux, dans les Alpes-Maritimes, les écoliers mangent bio, local et
apprennent a ne pas gaspiller. La ville, qui a créé sa propre ferme biologique pour
nourrir les écoliers, sert aujourd’hui de modele en France et en Europe.
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Localtis

Un média

Le Réseau national des fermes publiques voit
officiellement le jour

Publié le 26 septembre 2025, par Michel Tendil, Localtis
= (estey

REPORTAGE. Quand la ferme
municipale alimente la cantine, c’est
" un circuit vraiment ultra-court
Mouans-Sarioux, commune des Alpes-Maritimes, fédére le nouveau réseau des fermes

publiques. La sienne, en place depuis bientdt 15 ans, permet de servir 1 200 repas par
jour aux enfants de la commune.

LE FIGARO

es Pérole, maire adjoint de Mouans-
toux : « Faire de I'alimen*ation un
er pour la plare < »

cantines - Alpes-Marltimes

= Speeches and events in
Mouans-Sartoux

= |nterviews in the local and
national press

* Increase the local public
discourse on food health
and transition issues

= About 20 days per year of
MEAD team and its two
elected representatives

= In 2025, 77 significant actions
have been carried out

Par Guillaume Moltaret
Iy a1 foiir

Figarodemaln dcoles Demaln Environnemen

Mouans-Sartoux, laboratoire grandeur nature
de la cantine scolaire bio et locale

Wz bl Wuegger, 24 ara. ot Thebe Covenred, 79

itiatives locales
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Journal

«Cueillia7h, livré a9 h, ma
de plus en plus de fermes pi
pour nourrir les écoles

Par Eve Guyot, correspondante a Lyon



NATIONAL & INTERNATIONAL
ADVOCACY .

= Participation to European '
and international advocacy ?
initiatives such as:

= Milan Urban Food
Policy Pact,

= EU Thematic
Partnership on Food; .‘

= Journey into the
Europe of the future
avec Organic cities,

= URBACT Festival, etc.

= Confirmation that the city
sustainable food policy
matters for external
important stakeholders

= About 20 days per year of
MEAD team and its two
elected representatives

= In 2025, 18 significant
advocacy actions have
been carried out
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