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2010 - 2014
What did we achieved ?
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GreenCook

€ Interreg IVB project

@ Priority 4 — Strong

& prosperous communities

¢ 2010-2014

€ 12 partners

€ 5 North-West European countries
4 1 common goal
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by the work both on consumer behaviour and the optimisation of the
food offer

by the development of innovative strategies to influence the consumer
and cook relationship to food

by the involvement of all stakeholders in the food supply and
consumption chain (multi-sectoral partnership)

by coming-up with show-cases to inspire others



4 work directions to influence in-home
and out-of-home consumption

& At home, in the kitchen
& At the restaurant

€ At the school canteen
& At the supermarket
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A multi-sectoral, transnational partnership

¢ Public local and regional waste authorities : @ E‘é%ﬂ 'NVL
aates N

Brussels Environnement, Artois Comm., AV Ludwigsburg ... e
¢ Public authorities with competencies related to high schools and

underprivileged

Conseil Régional Nord-Pas de Calais i;!g,,mm”
¢ Packaging producers and users

Fost Plus Fostplus
¢ Supermarkets

GREENTAG - E. Leclerc

¥ Research Institutes

CRIOC, Univ. Stuttgart, Univ. Wageningen
¢ Restaurants

[Euro-Toques] De Proeftuinen, Sustain

¢ Multi-stakeholder participation organiser
Espace Environnement (Lead Partner Expace Envirormemen
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Proefiui Conseil
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Action plan based on 4 Communities of Practice

CoP1 Enable

CoP3 Engage
CoP4 Encourage

CoP2 Exemplify
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Action plan based on 4 Communities of Practice

WP1 Enable

WP4 Encourage WP3 Engage

WP2 Exemplify
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Results : Enable

¢ Studies on behaviour and food wastage
> Study on retail practices
> Study on bulk vs packed Fruit & Veg
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Enable : messages and information
publications

¢ Messages and Information publications =&
for target groups
> Brochures
~ Posters
> internet sites
> Journals, postcards s

Afgelopen jaar hebben we met onze twaalf smbassadeurs,
en enthousiaste members & friends een succesvolle
s e e S e
inspiratiesessies met interessante discussies, afgewisseld

door Interactie workshops en proeverfjen zorgen voor een
sterke verbondenheid met elkaar en het thema.
Dit jaar weer! En we breiden ui

Op donderdag 26 april 2012: Sessie Behavioral Change

IS+ INSTITUT SRUKELLOIS POUK LA GESTION DE LENYIKGRNEMENT

GREENCOOK

10h00 - 14h00, De Nieuwe Wereld te Wageningen

Opening door gastheer Carel Rink, Directeur Rijn Lissel
Vakschool Wageningen over Duurzaam en
ondernemendheid in het MBO.

Peter Kiosse

Functie:

met Professor Rick van Baaren, Gastronomisch Inspirator

Dilksterhuis & Van Baaren

e Lector Gastronomy, Stenden

Hoogleraar Gedragsbeinvioeding & universiey

ST S e

Mjmsges 2 oodecmuske b xich o

vormen van

Seimvioeding. B dese eaing n relate tot
rzaam voedsel en consumptie.

Organisatie:

Acageme voor Gastronomie
semmaitl g Soer

en dr. Peter Klosse, De Echoput over
pre Ambitie als Green Cook
Duurzaamheid op zich is een leeg begrip. Door anders te
denken kunnen we meer inhoud geven aan het begrip
duurzaamheid. Aldus dr. Peter Klosse van de Echoput en
gedreven lector en oprichter van de academie voor
gastronomie.

In samenwerking met het RijnLissel, Vakschool

Wageningen, ambassadeur van Green Cook en gastheer Echoput zijn we daar bewust
de dag, wordt er een smaakvalle lunch verzorgd met mee, bazig. et gedft sen goad

Iokale producten.

ENTAIRE,
““sggmntgﬁ ,!ﬁm S

Meld je vandaag nog aan voor desiname aan de
Bisenomst maar utari voo vdag 30 sori 2012
Asnmelding betekent ook aanwez
vrsplingvan g catring t kumen vocriormen. smge

komat bedra:
Uizandering van ambassadeurs & members. raridpai i ambssadei o)

Green Cook Sl aan bl

Asnmelden via marianne@greencook.nl amoite




‘4

GREENCOOK

www.green-cook.org

Video Clips

veemeiden
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Enable : practical toolkits for

RESPECT

Food deserves Respect

Kitchen scene
The tormatoes afe biuised, the yoghurt expired 14 Gays Ag0 and the bread no longer tastes
ke it did o the first day 1t only takes few litle spots for food to end up In the bin

Several tons of fruil, vegetables, bread or ther f0d ems are thrown away avery year even If
they are still edible, e would Ike to change this, This portal aims 1o help strengthen tne
respect and appreciation of food

D0 you als0 thraw away mare than you are aware of? With this portal wiwrespectfood.eu we
would like fo help you examine your ovin behaviour ragarding food The throw-away diary
supporis you in this (This ofary wil anly be avallable 1o you afier iogin)

‘ou will 8150 find Userl lips and crealive ideas here each month for avoiding food wastage

The most common reasons for food waste (live-animation)
Fegetsninibs i
18285 6739 k)

i
I 121 (410 ka)
oo st (cockaitoo ich)
.

TR,
Bowont

2 (buk pack)
o

(2852 kg

Total amaunt of waste: 36464 kg

- households

Teken je favoriete gerecht en win een lekker
pannenkoekenpakket!

Vo banalende e ok ke posn

o pannanioscen mea s maccan



Enable : practical handbooks

Exemple Témaignage

e
consommateurs
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Manuel d'utilisation
Du calculateur « Alimentation Durable =
pour évaluer la durabilité du systéme alimentaire d'un
restaurant de collectivité.
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Adapeions de 3 produstion

ETac]cing, Community Cafég
Money matters!

Tl et by et gy
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Récupération de dentées

alimentaires fraiches

en collaboration

F F avec des supermatchés
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L Méthode par étapes pour les restaurants sociauy
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Enable : Training programmes &
Teaching kits

] - L3
L'alimentation en classe,
I'environfiement au menu

¢ Training programmes

>~ For packaging
designers and students P

HE...TOUSALACANTINE, e *:_-
~ For cooks and =
intendants —
~ For restaurants : e-

learning

> For municipalitites
Plaisir mimmm
alanﬁng_
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Recipes
GreenBook & La Samaritaine

Transnational cookbook : the
testimony

Ingrédiants
300 ml de Lait

Priparaticn
Préchautfer le four & 180°C,
e lis dRials lins, Bjouter 18 Sugsh

£ ayant de déguster.
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Exemplify in 19 schools

‘ At SCh00| - Institut Sainte-Marie, Scharbeek

~ educational
approach

> management
approach

¢ Around 35% food
wastage reduction

Ecole Ferdinand Buisson de ..Eéthune
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Exemplify in 45 canteens

¢ Measure in 250 sites (4 restaurants)
¢ Implement actions in 45 canteens
¢ Good practices & recommendations
¢ Common monitoring methodology

L o) GREENCOOK



Exemplify in supermarkets

¢ Communication campaign
¢ Partnership with local producer

ot 1 Iq ;

conserve

‘LACARBITB

R | Saison : Septembrea mars

pérfort ou dans un sac de paier.

Producteur: Alexandre GRAVEZ

La Ferme du Pont des Loups
‘-‘w“

T 5 —— produit: IMaroilles et pavé fermier
“""‘"'—*::_ | a i Lieu de production : Saint Aubin

carottes avec les pommes, les et les
R e

\ ke  owen itk

Pour le buffet, ce produit a été utilisé pour
Feffeuillé de beeuf au fromage
le gratin de céleri au fromage
Vassortiment de bruschettas




Exemplify in supermarkets

Des legumes "
trop Hons pour étre jetés |

>
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Exemplify in supermarkets

¥ Mobilising employees

- E.Leclerc
m0| n 5 i "““m'tf:nif:.-_mm ®

gaspiller |
- :/t'- -2 |
t@f >’ GASPILLAGE /

Gl aurs gatEy #9rs consemmes,

»> Faisons des efforts pour limiter ce gaspillage, en ant par chang re vocabul

e T S e
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Measuring food wastage in

supermarket
0 5| Purchase by

E.LECLERC consumers
R e e e e e e e e A e e 3 A
1 d l
Fruits and ;
|
vegetables |~  Storage [——> Sfta‘tlclll n?f on || |
reception she '
| v |
Withdrawal of
shelf 5| s
L Toru
STORE SMOOTHIES

N Donations for
associations

Dumpingin
bighags

Fruits and it
vegetableslife cycle valorisation center
in the store
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Organise donation to 13 associations
Reprocessing food for Salvation Army
Collect food for social restaurant

ENGOOK



8 charities in Artois Comm.

Social restaurant La Samaritaine in
Brussels

REENGOOK



Results exemplify households

¢ Foyers témoins www.respect-food.eu
20 RESPECT

GREENCOOK ann PORTAL

www.green-cook.org

Start Statistik

Dialog Die Statistiken beziehen sich nur auf die Daten die Sie in lhrem Tagebuch angegeben haben.

Tagebuch Menge thres Abfalls der | Aufteilung lhres Abfalls | Menge verteilt nach Ubersicht Ihrer Einkdufe
letzten Wochen nach Kategorien Entsorgungsgrinden

Blog

Menge verteilt nach Entsorgungsgriinden (in %)

Links

Kontakt o 2 4 & E 10 12 14 18 18 20 22
Tipp des

Monats Sonstiges . 1,08 %

Daten Export

Unerwarteter Termin 3.82%

I Lagerschrank vergessen 611 %

Im Kihlschrank vergessen 10.29 %

Falsche Lagerung 3.86 %

Zu viel gekauft
(GroRpackung)

9.66 %

Schmeckt richt (schiechte
Cualitit)

5.56 %

Schmecht nicht (neues
Produkt ausprobiert)

1.97 %

GREENCGOOK



Results exemplify households

¢ Food Battle
¢ Coach Carbon

¢ Construction des outils des Ecoles de
Consommateurs




Results : exemplify

¢ Recommendations
> for canteens and restaurants
> for the retail sector
~ for consumers

To be further discussed
in the afternoon workshops |
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90 registered participants

3 topical roundtables :
relaxing supplier’s responsibility in order to favour donations

enhancing the perception and interpretation of regulations
governing food safety so as to avoid unnecessary waste
In the catering sector

optimizing the labelling of food products to limit waste

Conclusion & perspective by French Ministry of
Agriculture and.Food

F. 3 =
Zaya” = s



To validate and disseminate the
GreenCook results at the North
West Europe level

Made of :

Technical experts and
academics in the field of
food wastage, waste
prevention, protection of the
environment and
sustainable food,;

Representatives from
regional and/or national

governments;
I
Major EU level stakeholders.

Wageningen — Nov. 2011
Lille — April 2012
London — May 2013
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Anne-Catherine LAHAYE

Corné VAN DOOREN
Perrine PRIGENT
Antoine VERNIER

Silvia GAIANI

Minette KITS
NIEUWENKAMP

Joke VAN CUYCK

Bernard CINO

Catherine ROUSSEAU

Timothy LANG
Liesje DE
SCHAMPHELAIRE
Laurence LAMBERT

Birgit VAN TONGELEN

Perrine COULOMB
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Communication campaigns

tua-cO

O\"n-
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E0NT S FOUE ETTEL AT IS TN L GREEN COOK G
EIN EU-PROJEKT DER AVL [l
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Community actions

¢ Cooking lessons,
workshops,
demonstrations for
households

¢ Information stands

¢ Exhibition

B~
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Forum Ecoles de
consommateurs

Citizens Parliament
Food N|ght




Results : Engage

© Press releases & articles
© TV reports : F2, M6, ZDF...

¢ Prix Chloro'Ville
for Artois Comm.

¢ Intermedia Globe Silver
for AVL video clips

¢ Film de Essenreter

rermedia-globe Silver

wwi%r\dmed\afestival ‘-
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Results : Engage

¢ Transnational Networks
> Cooking workshops and training sessions
>~ Communication and Public Relations
> Fieldtrips

¢ Exchange of Ambassadors
¢ Training sessions for packaging designers

R 3

H
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Transnational seminars

¢ Launching event
> in Wageningen, November 2010
~ 80 participants E €

¢ Mid-Term event

> in Lille, November 2012
> 190 participants

¢ Closing event
> in Brussels, February 2014
> 225 participants

(7] %@ <
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Transnational communication

© Website www.green-cook.org
¢ Webtv on YouTube Channel
¢ Facebook pages

> http://www.facebook.com/GreenCook.english
> http://www.facebook.com/GreenCook.francais

¢ Twitter : @GreenCook_org

¢ Presentation in seminars g e _. -
-~ INTERREG IVB Annual event “ - B G w

ORDIF, Paris, November 2011

ADEME, Journées Techniques, June 2012

Banquet des 5000 — Paris — October 2012 — Amsterdam — June 2013

vV V V V

¢ Networking
> Eating Cities project

UibackS ble-foodkinuu "
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Measuring food wastage

Common monitoring methodology for
canteens and restaurants

Monitoring methodology for supermarkets
Waste analysis of household waste
Waste analysis in the hospitality sector
Waste analysis of supermarkets




Bakery+Rice+
Pasta+Potato

Salad +
Vegetables

Mass balance , categorized

1

11,182kg

1,449kg

—498kg__ )

g )
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Trophees and Prizes
Greener Packaging Award (B - 2 editions)

GreenCook trophee @ Baron Pierre
Romeyer trophee (B - 3 editions)

Integration of GreenCook criterion in existing
prices (UK)

GREENCOOK



Results : Encourage

¢ Rewarding schemes

> recognition of participating organisations
(canteens BE)

> under development in Bxl and UK

i ® | g
£ 3 | )
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Share results

Disseminate GreenCook
recommendations available

Embed know-how
Upscale
Expand the networks
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Thank you for your attention!

For more information
www.green-cook.org

Sophie Marguliew (project manager)
Nathalie Ricaille (communication manager)

Espace Environnement

greencook@green-cook.org

Investing in Opportunities
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