
RETHINKING THE 
LUNCH BREAK

Less anim
al proteins, m

ore sustainability



M
enoPerPiù is a project created by 

Essere Anim
ali, an N

G
O

 based in 
Italy.

W
e help catering com

panies 
approach a new

 w
ay of eating, 

beneficial for our health, the 
anim

als and for the environm
ent.

W
ho w

e are



Legislative context
The docum

ent CAM
 - Criteri am

bientali 
m

inim
i per il servizio di ristorazione 

collettiva e la fornitura di derrate 
alim

entari (M
inim

um
 Environm

ental 
Criteria for the collective catering 
service and the supply of foodstuffs) 
becam

e law
 on the 4th of August 2020.



W
hat’s new

Six pages fully dedicated 
to environm

ental im
pacts 

sector, especially 
relating to m

eat and 
anim

al proteins.

Accom
panying report



1 vegetarian m
eal 

m
andatory every day

1 vegan m
eal every tw

o 
w

eeks

W
hat has changed? Not m

uch



How
 it w

orks
O

ur training proposal com
bines surveys, 

w
ebinars, videos and other contents 

tailored to the com
pany.

Com
bining this path w

ith the m
enu 

change m
axim

izes the success of the 
project.



How
 it w

orks
H

igh quality education

W
e involve com

panies in a consolidated 
and appreciated food and environm

ental 
education path, aim

ed at em
ployees and 

collaborators.

In addition to the training, w
e assist in 

internal and external com
m

unication to 
m

axim
ize the success of the initiative: the 

new
 m

enu w
ill be appreciated by everyone.



Appreciation and feedback
96%

 of participants w
ould recom

m
end

the path to other com
panies.

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

ebinar w
as very interesting and w

as a 
great starting point to im

prove m
y lifestyle."

(a M
cArthurG

len em
ployee)



How
 it w

orks
Kitchen training

First w
e raise aw

areness in those w
ho 

eat, then w
e train the canteen chefs to 

integrate healthy, sustainable and 
successful dishes into the m

enu.

W
e w

ork w
ith one of the best Italian 

chefs specialized in plant-based cuisine.



How
 it w

orks
Kitchen training

O
ur collaborators w

ill study tailor-m
ade 

solutions, proposing innovative but 
easy-to-m

anage dishes, w
hich take 

into account food cost, labor cost and 
usual supplies.

W
e also take care of internal 

com
m

unication and the display.



Case study
Alfaparf: +50%

 attendance

O
ur w

ork has led to an increase in the 
canteen attendance rate (previously 
not very high), and our dishes had a 
great success.



A cam
paign asking a 

50%
 plant-based m

enu 
in italian universities 

Launched on october 17th

●
2 collaborations previously started in 
2022

●
6000 signatures collected

●
6 universities already open to w

ork 
w

ith us



University of Florence
●

Science O
pen Day w

orkshop and 
vegan canteen 

●
the m

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

●
com

m
unication project inviting 

students to eat m
ore plant-based

●
Different com

m
unications and 

nudges w
ill be tested, and a research 

w
ill com

e out of it.



LESSONS LEARNED
●

Eating habits vary from
 country to country and m

ay rend this job m
ore 

difficult in som
e of them

 (Italy for exam
ple)

●
Price is im

portant…
. and a big obstacle som

etim
es

●
You cannot successfully change food in a canteen w

ithout the 
approval of those eating there

●
If a needed product doesn’t exist yet, you should w

ork w
ith actors in 

the m
arket and create it (our next step)


