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Who we dare

We help catering companies
approach a new way of eating,
beneficial for our health, the
animals and for the environment.




Legislative context

The document CAM - Criteri ambientali
minimi per il servizio di ristorazione
collettiva e la fornitura di derrate
alimentari (Minimum Environmental
Criteria for the collective catering
service and the supply of foodstuffs)
became law on the 4th of August 2020.




Accompanying report

What’s new
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Six pages fully dedicated
to environmental impacts
sector, especially
relating to meat and
animal proteins.
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What has changed? Not much

1 vegetarian meal
mandatory every day
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1 vegan meal every two
weeks



How it works

Our training proposal combines surveys,
webinars, videos and other contents
tailored to the company.

Combining this path with the menu
change maximizes the success of the
project.

»
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How it works

High quality education

We involve companies in a consolidated
and appreciated food and environmental
education path, aimed at employees and
collaborators.

In addition to the training, we assist in
internal and external communication to
maximize the success of the initiative: the
new menu will be appreciated by everyone.
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Appreciation and feedback

96% of participants would recommend
the path to other companies.

“I really appreciated the preparation and the
clarity of explanation of the lecturer.

The webinar was very interesting and was a
great starting point to improve my lifestyle."
(a McArthurGlen employee)

»
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How it works

integrate healthy, sustainable anc
successful dishes into the menu.

We work with one of the best Italian
chefs specialized in plant-based cuisine.
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How it works

into account food cost, labor oomﬁ and
usual supplies.

We also take care of internal

communication and the display.
?




Case study

Alfaparf: +50% attendance




A campaign asking a
50% plant-based menu
initalian universities

Launched on october 17th

e 2 collaborations previously started in
2022

e 6000 signatures collected

e 6 universities already open to work
with us




University of Florence

e Science Open Day workshop and
vegan canteen

e the menu in all canteens in the city
have been changed since nov 7th

e communication project inviting
students to eat more plant-based

e Different communications and
nudges will be tested, and a research
will come out of it.




LESSONS LEARNED

e Eating habits vary from country to country and may rend this job more
difficult in some of them (Italy for example)

e Priceis important.... and a big obstacle sometimes

e You cannot successfully change food in a canteen without the

approval of those eating there
e If aneeded product doesn’t exist yet, you should work with actors in

the market and create it (our next step)
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