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What did we achieved ? 



GreenCookGreenCookGreenCookGreenCook

� Interreg IVB project

� Priority 4 – Strong

& prosperous communities

� 2010-2014

� 12 partners

� 5 North-West European countries

� 1 common goal



GREENCOOK aims

� To  reduce food wastage in NWE

� To make the NWE a model of sustainable food management

� 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 in4 work directions to influence in4 work directions to influence in4 work directions to influence in----homehomehomehome

and outand outand outand out----ofofofof----home consumptionhome consumptionhome consumptionhome consumption

�At home, in the kitchen

�At the restaurant

�At the school canteen

�At the supermarket



A multi-sectoral, transnational partnership

�Public  local and regional waste authorities : 

Brussels Environnement, Artois Comm., AV Ludwigsburg 

�Packaging producers and users 

Fost Plus 

�Public authorities  with competencies related to high schools and 

underprivileged 

Conseil Régional Nord-Pas de Calais

�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) 



would like to deploy a sustainable food

plan in high school.  It is also running a 

network that helps the disadvantaged

to increase their life skills
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has been scrutinising consumer behaviour

for years

Restaurant of the Future, 

allows to assess how consumer behaviour

is affected when confronted to food and 

food presentation innovations

out environmental communication and 

management in 3 Leclerc stores

has broken new ground on the 
subject via pilot studies in 
canteens and introduces food 
waste prevention in all its 
communication channels

develop tools and implement 
communication strategy for the profes-
sionnal food sector

is opening the doors to innovation in terms of 

anti-wastage packaging. 

reference in quantifying avoidable waste

have sectoral networks for rapidly 
implementing the lessons learnt from the 
project • recognised co-operation organiser

• support the emergence of shared

innovative solutions and trans-sectoral

discussions.

association of restaurateurs who are 

innovative for sustainable good quality food



An exclusive and pathbreaking An exclusive and pathbreaking An exclusive and pathbreaking An exclusive and pathbreaking 

combination of partnerscombination of partnerscombination of partnerscombination of partners



Food 
wastage 

avoidance

CoP1 Enable
Producing facts & figures, relevant methods & tools 

for individuals, out-of-home food professionals, 

packaging designers, social workers & household 

coaches 

to avoid food wastage

CoP3 Engage
Embedding good practices 

for food wastage avoidance 

by mobilising 

GreenCook Ambassadors 

and networking at a large 

scale

CoP2 Exemplify
Testing innovative sectoral approaches and lobbying to 

validate European models of sustainable management 

of food

CoP4 Encourage
Assessing results to determine 

GreenCook standards for food 

wastage avoidance strategies 

& to reward good practices of 

professionals and households

Action plan based on 4 Communities of Practice



Food 
wastage 

avoidance

CoP1 Enable
Producing facts & figures, relevant methods & tools 

for individuals, out-of-home food professionals, 

packaging designers, social workers & household 

coaches 

to avoid food wastage

CoP3 Engage
Embedding good practices 

for food wastage avoidance 

by mobilising 

GreenCook Ambassadors 

and networking at a large 

scale

CoP2 Exemplify
Testing innovative sectoral approaches and lobbying to 

validate European models of sustainable management 

of food

CoP4 Encourage
Assessing results to determine 

GreenCook standards for food 

wastage avoidance strategies 

& to reward good practices of 

professionals and households

Action plan based on 4 Communities of Practice

WP1 Enable

�Information publications, practical smart toolkits (Smart food 

saving Portal 2.0 =Investment )

�Transnational cookbook compiling best food saving recipies

�Practical handbooks  and training programmes + teaching kits

WP3 Engage

�Community actions : (cooking 

lessons, practical training sessions,  

events)

�Short video clips with testimonies of 

ambassadors

�Organisation of public debates 

WP2 Exemplify

�Living Labs Households, Canteens +  Educational biomecanical 

composting system (Investment), Restaurants, Supermarkets

�Dialogue Platforms meetings and memoranda 

�Strategic Steering Committee meetings + Expert Committee 

meetings (lobby)

WP4 Encourage

� Specific and global assessment 

programmes (+ indicators); facts & figures

�Transnational GreenCook challenge ; 

GreenCook trophy 

�Relevant criteria on food wastage 

avoidance, to update labels or reward 

schemes



ResultsResultsResultsResults : : : : EnableEnableEnableEnable

� Studies on behaviour and food wastage

> Study on retail practices 

> Study on bulk vs packed Fruit & Veg



EnableEnableEnableEnable : messages and information : messages and information : messages and information : messages and information 

publications  publications  publications  publications  

� Messages and Information publications 

for target groups 

> Brochures 

> Posters 

> internet sites

> Journals, postcards

> Newsletters 



EnableEnableEnableEnable : : : : practicalpracticalpracticalpractical toolkitstoolkitstoolkitstoolkits for for for for 

householdshouseholdshouseholdshouseholds



EnableEnableEnableEnable : : : : practicalpracticalpracticalpractical handbookshandbookshandbookshandbooks



EnableEnableEnableEnable : Training programmes & : Training programmes & : Training programmes & : Training programmes & 

TeachingTeachingTeachingTeaching kits  kits  kits  kits  

�Training programmes 

> For packaging 

designers and students

> For cooks and 

intendants

> For restaurants : e-

learning

> For municipalitites



CookbooksCookbooksCookbooksCookbooks

� Recipes

� GreenBook & La Samaritaine 

�Transnational cookbook : the 

testimony



Sustainable retail and consumptionSustainable retail and consumption

ResultsResultsResultsResults : : : : exemplifyexemplifyexemplifyexemplify

Sustainable canteens and restaurantsSustainable canteens and restaurants



ExemplifyExemplifyExemplifyExemplify in 19 in 19 in 19 in 19 schoolsschoolsschoolsschools

� At school :

> educational

approach

> management 

approach

�Around 35% food
wastage reduction

Ecole Ferdinand Buisson de Béthune 

Institut Sainte-Marie, Schaerbeek 



ExemplifyExemplifyExemplifyExemplify in 45 in 45 in 45 in 45 canteenscanteenscanteenscanteens

� Measure in 250 sites (4 restaurants) 

� Implement actions in 45 canteens

� Good practices & recommendations

� Common monitoring methodology



ExemplifyExemplifyExemplifyExemplify in in in in supermarketssupermarketssupermarketssupermarkets

� Communication campaign

�Partnership with local producers



ExemplifyExemplifyExemplifyExemplify in in in in supermarketssupermarketssupermarketssupermarkets

� Reprocessing food



ExemplifyExemplifyExemplifyExemplify in in in in supermarketssupermarketssupermarketssupermarkets

� Mobilising employees



MeasuringMeasuringMeasuringMeasuring foodfoodfoodfood wastagewastagewastagewastage in in in in 

supermarketsupermarketsupermarketsupermarket



ExemplifyExemplifyExemplifyExemplify : : : : optimisingoptimisingoptimisingoptimising donationdonationdonationdonation

� Organise donation to 13 associations 

� Reprocessing food for Salvation Army

� Collect food for social restaurant 



Exemplify UnderpriviledgedExemplify UnderpriviledgedExemplify UnderpriviledgedExemplify Underpriviledged

� 8 charities in Artois Comm. 

� Social restaurant La Samaritaine in 
Brussels 



ResultsResultsResultsResults exemplifyexemplifyexemplifyexemplify householdshouseholdshouseholdshouseholds

� Foyers témoins www.respect-food.eu



ResultsResultsResultsResults exemplifyexemplifyexemplifyexemplify householdshouseholdshouseholdshouseholds

�Food Battle 

� Coach Carbon

� Construction des outils des Ecoles de 
Consommateurs 



ResultsResultsResultsResults : : : : exemplifyexemplifyexemplifyexemplify

� Recommendations

> for canteens and restaurants 

> for the retail sector

> for consumers

To be further discussed
in the afternoon workshops ! 



Transnational dialogue Transnational dialogue Transnational dialogue Transnational dialogue platformplatformplatformplatform ––––

Lille, 20 Lille, 20 Lille, 20 Lille, 20 NovemberNovemberNovemberNovember 2012 2012 2012 2012 

�Food chain safety and fight against food wastage: 
turning constraints into opportunities

�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 



� 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;

� Major EU level stakeholders.

• Wageningen – Nov. 2011 

• Lille – April 2012 

• London – May 2013 

Joint Joint Joint Joint SteeringSteeringSteeringSteering CommitteeCommitteeCommitteeCommittee



Stéphanie BUDEWIG
Federal Ministry for the Environment, Nature Conservation and Nuclear Safety

– Germany

Fabienne COP
Walloon Public Service – DG Agriculture, Natural Resources and Environment

– Walloon Waste Agency – Belgium

Jean-Jacques DOHOGNE
Associations of Cities and Regions for recycling and sustainable resource

management (ACR+)

Anne-Catherine LAHAYE
Federation of local authorities dealing with waste management and prevention

(COPIDEC) – Belgium

Corné VAN DOOREN Netherland Nutrition Center – the Netherlands

Perrine PRIGENT
Ministry of the Ecology, Energy, Sustainable Development and the Sea -

France

Antoine VERNIER Environment and Energy Management Agency (ADEME) – France

Silvia GAIANI
Department of Economics and Agricultural Engineering – University of Bologna

- Italy

Minette KITS 

NIEUWENKAMP
Ministry of Economic Affairs, Agriculture and Innovation – the Netherlands

Joke VAN CUYCK Public Waste Agency of Flanders (OVAM) – Belgium

Bernard CINO
Ministry of Infrastructure and the Environment – DG International Affairs – the

Netherlands

Catherine ROUSSEAU
Ministry for the Environment, Energy and Urban Renovation – Brussels Region

– Belgium

Timothy LANG Centre for Food Policy, City University London – United Kingdom

Liesje DE 

SCHAMPHELAIRE
Federation of Food Industry (FEVIA) - Belgium

Laurence LAMBERT Walloon Ministry for the  Environment, Land Planning and Mobility - Belgium

Birgit VAN TONGELEN
European Commission - DG Health and Consumers - Unit E6 Innovation and 

Sustainability

Perrine COULOMB Ministry of Agriculture, Food and Forest – DG Food - France



Communication Communication Communication Communication campaignscampaignscampaignscampaigns

�



CommunityCommunityCommunityCommunity actions actions actions actions 

� Cooking lessons, 

workshops, 

demonstrations for 

households

� Information stands 

� Exhibition



Public Public Public Public debatesdebatesdebatesdebates

> Forum Ecoles de 

consommateurs 

> Citizens Parliament

> Food Night 



ResultsResultsResultsResults : Engage : Engage : Engage : 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



ResultsResultsResultsResults : Engage : Engage : Engage : Engage 

� Transnational Networks  

> Cooking workshops and training sessions 

> Communication and Public Relations 

> Fieldtrips

� Exchange of Ambassadors

� Training sessions for packaging designers 



Transnational Transnational Transnational Transnational seminarsseminarsseminarsseminars

� Launching event
> in Wageningen, November 2010

> 80 participants 

� Mid-Term event
> in Lille, November 2012 

> 190 participants 

� Closing event
> in Brussels, February 2014

> 225 participants 



Transnational communicationTransnational communicationTransnational communicationTransnational 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 
> INTERREG IVB Annual event

> ORDIF, Paris, November 2011 

> ADEME, Journées Techniques, June 2012

> Banquet des 5000 – Paris – October 2012 – Amsterdam – June 2013 

> …

� Networking
> Eating Cities project

> Urbact Sustainable food in urban communities 



ResultsResultsResultsResults : Encourage : Encourage : Encourage : Encourage 

� 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



Mass balance , categorized

40



ResultsResultsResultsResults : Encourage : Encourage : Encourage : Encourage 

� 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) 



ResultsResultsResultsResults : Encourage : Encourage : Encourage : Encourage 

� Rewarding schemes

> recognition of participating organisations 

(canteens BE) 

> under development in Bxl and UK 



And And And And nownownownow ? ? ? ? 

� Share results

� Disseminate GreenCook
recommendations available

� Embed know-how 

� Upscale

� Expand the networks



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


