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Submodule n°17: Researching Innovative SSPICE

and Sustainable Practices

THEMATIC AREA Researching Innovative and Sustainable

REFERENCE Digital and soft skills

HOURS 4

LEARNING ACTIVITIES

Practices

AREA OF

LEARNING OBJECTIVES

. Identifying and Understand Sustainable Practices and gain a
comprehensive understanding of sustainability concepts and their
application in the food and catering sector

. Identifying methods of researching, implementing and maintaining
innovative and sustainable practices

. Practical Application by applying scientific knowledge and critical
thinking skills to propose innovative and sustainable solutions

. Learners will gain an appreciation for the significance of collaboration
and how to engage with mentors and peers effectively in the food and
catering sector

. Learners will comprehend the role and potential of digital technologies
and tools within the food and catering sector.

. Learners will develop skills and knowledge and gain practical tools and
techniques in defining priorities, developing action plans, to effectively
manage their work.

. Learners will develop the skills and knowledge necessary for setting
meaningful and actionable goals in the food and catering sector.

Theoritical

Practical

v Reading
v Case studies

v' Mapping the main innovative and

sustainable practices by
exploring the methodologies and
analysing contemporary

implementation

Co-funded by the
Erasmus+ Programme
of the European Union




v' Practical application of imﬁe

and sustainable practices.. ...l oo
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Sustainability Skills Program for International Catering
operators and Entrepreneurs through Integrated Training

SUBMODULE 17: Researching Innovative and

Sustainable Practices

1. Identifying and Understanding Sustainable Practices

Figure 1 - Sustainable practices (Source: Source: https://www.lightspeedhg.com/blog/3-ways-to-
run-a-sustainable-restaurant/)

Identifying and understanding sustainable practices in the food and catering sector
is an essential endeavor in our modern world. This pursuit involves recognizing
and adopting innovative approaches that not only minimize environmental impact
but also promote social responsibility and economic viability. Sustainable practices
encompass a wide range of initiatives, from reducing food waste and embracing
plant-based alternatives to employing smart kitchen technologies and supporting
local food hubs. Through comprehensive exploration, individuals in the food and
catering industry gain the knowledge and skills necessary to make informed
choices that benefit the planet, communities, and businesses alike. Moreover, this
understanding fosters a holistic perspective that acknowledges the ethical
dimensions of food production, balances business interests with environmental
stewardship, and ultimately contributes to the transformation of the industry
towards a more sustainable and responsible future.

We have gathered below the most important sustainable practices in the food and
catering sector:
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SUSTAINABLE
PRACTICES

HOW TO USE IT

Vertical Farming and
Indoor Agriculture

A method of growing crops in vertically stacked
layers or controlled indoor environments, utilizing
advanced technologies such as hydroponics,
aeroponics, and LED lighting to optimize space,
reduce water consumption, and minimize the need
for pesticides. This practice enhances food
production efficiency, especially in urban areas with
limited arable land.

Agroecology and
Permaculture

Agroecology integrates ecological principles into
agricultural systems to enhance biodiversity, soil
health, and ecosystem resilience while reducing
chemical inputs. Permaculture is a design approach
that mimics natural ecosystems to create
sustainable and self-sufficient  agricultural
landscapes. Both practices focus on resource
efficiency, soil regeneration, and long-term
environmental sustainability.

Food Waste Innovation

The development and implementation of strategies
to reduce, repurpose, and manage food waste
efficiently. This includes upcycling food by-
products, improving supply chain logistics,
enhancing food preservation techniques, and
promoting consumer awareness. These innovations
help minimize waste, lower environmental impact,
and maximize resource utilization.

Smart Kitchen Technology

The use of advanced appliances and digital tools to
enhance energy efficiency, reduce food waste, and
optimize resource consumption in kitchens. This
includes smart refrigerators that monitor freshness,
Al-powered cooking assistants, energy-efficient
appliances, and automated inventory management
systems that help users make sustainable choices
and minimize waste.

Plant-Based Meat
Alternatives

The production of meat substitutes made from
plant-derived ingredients such as soy, pea protein,
or mycoprotein to replicate the taste, texture, and
nutritional value of traditional meat. These
alternatives reduce greenhouse gas emissions, land
use, and water consumption compared to
conventional livestock farming, promoting a more
sustainable and ethical food system.

Upcycled Ingredients

The practice of transforming food by-products or
surplus ingredients that would otherwise go to
waste into new, high-quality food products. This
approach reduces food waste, maximizes resource
efficiency, and supports a circular economy by
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repurposing materials such as fruit peels, spent
grains, or vegetable scraps into nutritious and
sustainable food options.

Zero-Waste Restaurants

A restaurant model that minimizes waste by
implementing sustainable sourcing, composting,
recycling, and reusing materials. These
establishments optimize portion sizes, use locally
sourced and seasonal ingredients, eliminate single-
use plastics, and repurpose food scraps to create a
closed-loop system that significantly reduces
environmental impact.

Solar-Powered
Restaurants

Restaurants that utilize solar energy to power their
operations, reducing reliance on fossil fuels and
lowering carbon emissions. This includes installing
solar panels for electricity, using solar water
heaters, and integrating energy-efficient appliances
to create a more sustainable and cost-effective
dining experience.

Hydroponics and

Aquaponics

Hydroponics is a soil-free farming method that
grows plants in nutrient-rich water, using less water
and space than traditional agriculture. Aquaponics
combines hydroponics with aquaculture, where fish
waste provides nutrients for plants, and plants help
filter and clean the water for the fish. Both systems
promote sustainable food production by maximizing
resource efficiency and minimizing environmental
impact.

Eco-Friendly
Innovations

Packaging

The development of eco-friendly packaging
materials and designs that reduce plastic usage and
environmental impact. This includes biodegradable,
compostable, and recyclable materials, as well as
innovations like edible packaging and plant-based
alternatives. These solutions aim to minimize
waste, lower carbon footprints, and support a
circular economy in the food industry.

Local Food Hubs

Community-based distribution networks that
connect local farmers, producers, and consumers to
promote regional food systems. These hubs support
small-scale agriculture, reduce transportation
emissions, enhance food security, and provide
fresher, seasonal produce while strengthening the
local economy and fostering sustainable food
practices.

Insect-Based Protein

A sustainable protein source derived from insects
such as crickets, mealworms, and black soldier
flies. Insect farming requires significantly less land,
water, and feed compared to traditional livestock,
while producing high-quality protein, essential
nutrients, and minimal greenhouse gas emissions.
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This practice supports food security and reduces
environmental impact in a growing global
population.

Food Sharing and
Redistribution

The practice of reducing food waste by
redistributing surplus food to those in need through
food banks, community fridges, and digital
platforms. This system helps minimize waste,
combat food insecurity, and promote a more
sustainable and equitable food distribution network.

Carbon Labeling

A transparency initiative that displays the carbon
footprint of food products, helping consumers make
informed choices about their environmental impact.
By measuring and labeling emissions from
production, processing, and transportation, this
practice encourages businesses to adopt more
sustainable methods and promotes climate-
conscious purchasing decisions.

Smart Food Ordering Apps

Digital platforms that optimize food purchases by
reducing waste, promoting sustainable sourcing,
and encouraging eco-friendly choices. These apps
can track inventory, suggest portion sizes, connect
users with surplus food distribution networks, and
prioritize restaurants or suppliers committed to
sustainability, helping to minimize environmental
impact.

Blockchain for Food
Traceability

A digital technology that enhances transparency
and accountability in the food supply chain by
securely recording every stage of production,
processing, and distribution. Blockchain helps
prevent food fraud, ensures ethical sourcing,
reduces waste, and allows consumers to verify the
sustainability and authenticity of their food
products.

Edible Landscaping

The integration of food-producing plants into urban
and residential landscapes to create aesthetically
pleasing and functional green spaces. This practice
promotes local food production, enhances
biodiversity, reduces reliance on industrial
agriculture, and supports sustainable land use while
providing fresh, homegrown fruits, vegetables, and
herbs.

Hybrid Food Concepts

The fusion of diverse culinary traditions,
ingredients, or production methods to create
innovative and sustainable food options. These
concepts can include plant-animal protein blends,
alternative ingredient substitutions, or culturally
inspired food combinations  that reduce
environmental impact, optimize nutrition, and
promote more efficient resource use.
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Culinary Research and | Facilities dedicated to developing sustainable food
Innovation Labs solutions through experimentation with new
ingredients, cooking techniques, and food
technologies. These labs focus on reducing waste,
enhancing nutrition, and creating eco-friendly
alternatives, driving innovation in sustainable
gastronomy and responsible food production.
Regenerative Agriculture A holistic farming approach that restores soil
health, enhances biodiversity, and improves
ecosystem resilience. This practice involves crop
rotation, cover cropping, reduced tillage, and
integrated livestock management to sequester
carbon, increase soil fertility, and promote long-
term sustainability in agriculture.

Continuous research is the lifeblood of progress in the food and catering sector's
journey towards sustainability. It serves as the compass guiding us through the
ever-evolving landscape of environmental challenges, shifting consumer
preferences, and emerging technologies. Sustainable practices are not static; they
require ongoing adaptation and improvement. Research provides the empirical
foundation to identify which practices are truly sustainable, as opposed to mere
greenwashing. By staying abreast of the latest findings, we can refine our
methods, optimize resource use, and develop innovative solutions that keep our
industry aligned with the principles of environmental responsibility, social equity,
and economic viability. Research is the cornerstone upon which we build a
sustainable future for the food and catering sector.

Exploration of innovative approaches holds immense promise for the food industry.
These approaches offer an array of benefits, including reduced environmental
footprint, improved resource efficiency, and enhanced customer engagement. For
instance, embracing plant-based meat alternatives not only addresses the
environmental impact of traditional meat production but also taps into a growing
market of conscious consumers. Moreover, smart kitchen technologies not only
streamline operations but also cut energy costs and reduce waste. The positive
impact extends beyond profitability; it enhances a company's reputation and
fosters customer loyalty. Innovation not only addresses pressing challenges but
also sparks creativity, which, in turn, fuels economic growth and helps the industry
adapt to changing circumstances.
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1.3. More about sustainable practices ...

Creative experimentation in sustainable practices is an essential component of
progress in the food and catering sector. This involves an open-minded approach
to problem-solving, where chefs, producers, and businesses actively explore
unconventional ideas and techniques. For instance, experimenting with upcycled
ingredients challenges the conventional notion of waste, leading to new culinary
creations while minimizing resource waste. Creative chefs are also merging
cuisines to reduce food waste and introduce diverse flavours. By fostering a culture
of experimentation, we can discover innovative solutions, discover novel
ingredients, and create exciting dining experiences that simultaneously benefit our
planet.

Figure 2 - Innovative solutions (Source: https://www.foodnotify.com/en/blog/sustainable-food-
system-hospitality)

1.4. What about Ethics?

Research involving sustainable practices in the food and catering sector
necessitates a critical examination of its ethical dimensions. Ethical considerations
extend to areas such as fair labour practices, animal welfare, and responsible
sourcing. For instance, when exploring sustainable seafood practices, it's
imperative to consider the impact on fishing communities and the well-being of
aquatic ecosystems. The ethical dimensions of research require us to make choices
that uphold the principles of justice and responsibility, ensuring that sustainability
initiatives do not inadvertently harm vulnerable populations or ecosystems. This
examination is essential to ensuring that our research contributes positively to
society and the environment.

Co-funded by the 9
Erasmus+ Programme
of the European Union




N

Balancing business interests, environmental impact, and societal well- SSPICE

being is the hallmark of a responsible and sustainable food and Syl ogon e oy
catering sector. It's not a zero-sum game; rather, it's about finding =~~~
synergies and win-win solutions. A business that prioritizes sustainability can gain

a competitive edge by reducing operational costs, attracting eco-conscious
consumers, and fostering a positive brand image. Moreover, sustainable practices
often lead to better resource management, which is financially advantageous.
However, this balance requires a strategic approach, open dialogue with
stakeholders, and a commitment to long-term thinking. Achieving this equilibrium
ensures that our industry thrives economically while contributing positively to the
environment and society, aligning with the broader goals of sustainable
development.

Exercise 1: Survey for students

Pre-requisites
Time

Tools
Objectives

Section 1: Sustainable Practices

1.1. Are you now familiar with sustainable practices in the food and catering
sector?

[1Yes
[ 1No

1.2. Please select the sustainable practices you were most interested in
throughout this chapter:

[ ] Vertical Farming or Indoor Agriculture
[ ] Agroecology or Permaculture

[ ] Food Waste Reduction Initiatives
[ 1 Smart Kitchen Technology

[ ] Plant-Based Menu Options

[ 1 Use of Upcycled Ingredients

[ ] Zero-Waste Practices

[ 1 Use of Solar Power

[ ] Hydroponics or Aquaponics

[ ] Eco-Friendly Packaging

[ 1 Support for Local Food Hubs

Co-funded by the 10
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[ T Insect-Based Protein

[ ] Food Sharing or Redistribution Programs
[ ] Carbon Labeling on Menus

[ ] Smart Food Ordering Apps

[ 1 Blockchain for Traceability

[ ] Edible Landscaping

[ 1 Hybrid Food Concepts

[ 1 Research and Innovation Labs

[ ] Regenerative Agriculture

Section 2: Positive Aspects

2.1. What positive impacts have you observed as a result of implementing
sustainable practices? (Please provide specific examples if possible)

2.2. How can sustainable practices positively affect an organization's reputation,
customer loyalty, or profitability?

Section 3: Critical Aspects

3.1. What challenges or critical aspects can be encountered while implementing
sustainable practices? (Please provide specific examples if possible)

Co-funded by the 11
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3.2. What negative consequences, unintended or otherwise, can be related to
an organization's sustainability efforts?

Section 4: Current Reality

4.1. On a scale of 1 to 5, how would you rate the world's current level of
sustainable practices? (1 being very low, 5 being very high)

(11 [12 []3 []14 [15

4.2. Are there any specific sustainable practices you plan to implement in the
near future? If yes, please describe.

Section 5: Additional Comments

5.1. Do you have any additional comments, suggestions, or insights regarding
sustainable practices in the food and catering sector?
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2. Methods of research innovative and sustainable SSPICE
practices and of implementing them S

el

2.1. Explore and experiment with innovative approaches
4h (3h lesson + 1h practical exercise and final evaluation)

In the dynamic landscape of the food and catering sector, understanding key
sustainability and innovation principles is paramount. Sustainability goes beyond
reducing environmental impact; it encompasses economic viability and social
responsibility. In this sector, it means responsibly sourcing ingredients, minimizing
waste, and adopting practices that benefit not only businesses but also
communities and the planet. Innovation, on the other hand, fuels progress by
pushing boundaries and fostering creative problem-solving. By combining
sustainability and innovation, businesses can thrive by meeting the growing
demand for eco-conscious choices while minimizing their environmental footprint.
These principles form the foundation upon which a brighter, more sustainable
future for the industry is built.

Promoting sustainability in the food and catering sector requires a multifaceted
approach. One essential strategy is fostering conscious consumption among
consumers. This involves raising awareness about the environmental and social
impacts of food choices. Restaurants and businesses can achieve this through
transparent menu labeling, educating customers about the origins of ingredients,
and emphasizing the benefits of sustainable practices. Additionally, sustainable
sourcing, another critical strategy, involves procuring ingredients locally and
ethically, reducing food miles, and supporting small-scale producers. Lastly,
minimizing food waste throughout the supply chain, from procurement to plate, is
crucial. By implementing these strategies, businesses can not only reduce their
environmental impact but also attract eco-conscious consumers who seek to
support environmentally responsible establishments.

Figure 3 - Source: https://www.freepik.com/
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Innovative sustainability in the food and catering sector involves SSPICE
embracing forward-thinking practices that challenge the status quo. o —
Seasonality, for example, encourages menus that change with the

seasons, promoting the use of fresh, locally sourced ingredients.

This not only reduces the carbon footprint but also results in more flavourful and
nutrient-rich dishes. Local sourcing further supports sustainability by
strengthening regional economies and reducing the environmental impact of
transportation. Waste reduction, including techniques such as upcycling,
encourages creative solutions to minimize waste generation.

By actively adopting these practices, businesses not only align with current trends
but also future-proof themselves by reducing resource consumption and waste
production.

Understanding the circular economy is vital for businesses in the food and
catering sector. This concept focuses on designing systems that minimize waste
and keep resources in circulation. In this context, it means repurposing food waste
into valuable products, using surplus ingredients creatively, and even recycling
food packaging. Embracing the circular economy principles promotes resource
efficiency, reduces waste, and lessens the industry's environmental footprint. It
also encourages businesses to think holistically about their supply chains,
considering how products can be repurposed or recycled after use. By integrating
these circular economy insights, the food and catering sector can play a significant
role in addressing the global challenge of resource depletion and waste
accumulation.
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Industrial Symbiosis

Offtake by Others P 8 - ~
| z Renewable Sources J

R
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Circular Economy
Model for
Disposable Foodware
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Organic Recycling
Facility

Transportation

Figure 4 - Circular economy model (Source: https://www.researchgate.net/figure/Circular-Economy-
Model-for-Disposable-Foodware-in-the-Food-Services-Industry-Reproduced_fig2 358531456)
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Pre-requisites

Time
Tools

In this self-assessment exercise, participants will evaluate
sustainable food sourcing practices by observing, collecting
data, and analysing the environmental and social benefits
Objectives associated with innovative ingredient choices. The exercise
aims to develop the skills necessary to formulate
evaluations based on observed data and research
outcomes.

Exercise 1: Observe and Collect Data on the Effects of

Innovative Ingredient Choices

Instructions

1.1. Choose an Ingredient: Select an ingredient used in your food or catering
operation. It could be a protein, vegetable, or any key component of your dishes.

1.2. Collect Data: Begin by collecting data related to the chosen ingredient.
This data should include information on where it's sourced, how it's produced,
its environmental impact, and any social considerations (e.g., fair labor practices
in production).

1.3. Innovative Alternatives: Research and identify innovative alternatives to
the chosen ingredient. Look for sustainable options that may be less resource-
intensive, have a lower carbon footprint, or support local communities.

Exercise 2: Analyse Environmental and Social Benefits Tied

to Sustainable Sourcing Practices

Instructions

2.1. Environmental Impact: Analyze the environmental benefits of the
innovative ingredient choices. Consider factors like reduced greenhouse gas
emissions, decreased water usage, or minimized habitat disruption. Compare
these benefits to the conventional ingredient.

2.2. Social Considerations: Evaluate the social benefits of the sustainable
ingredient choices. Assess whether these choices contribute to fair wages,
support local communities, or adhere to ethical labor practices. Contrast these
social benefits with those of the conventional ingredient.

Co-funded by the 16
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Exercise 3: Formulate Evaluations Based on Observed Data

and Research Outcomes

Instructions

3.1. Compare Data: Compare the data and findings related to the chosen
ingredient and its sustainable alternatives. Take note of any significant
differences in environmental and social impacts.

3.2. Evaluation Formulation: Based on your observations and analysis,
formulate an evaluation of the chosen ingredient's sustainability. Consider
creating a scoring system or summary that quantifies the environmental and
social benefits and drawbacks of each option.

3.3. Recommendations: Conclude vyour evaluation by making
recommendations for your food or catering operation. Should you consider
replacing the chosen ingredient with a more sustainable alternative? What are
the potential benefits, challenges, and considerations in making this switch?

Exercise 4: Reflection and Discussion

Instructions

4.1. Self-Reflection: Take a moment to reflect on the process and outcomes
of your evaluation. Consider how this exercise has deepened your understanding
of sustainable food sourcing and the impact it can have on your business.

4.2. Group Discussion: If you're working in a group or class, engage in a
discussion to share your findings and evaluations. Discuss the challenges and
opportunities you encountered during this exercise and exchange ideas on
sustainable sourcing practices.

This self-assessment exercise is a valuable step in understanding the practical
application of sustainable sourcing principles. It equips participants with the
skills to make informed decisions about ingredient choices that align with
environmental and social sustainability goals.
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Figure 5 - Inspiration for exercise (Source: https://www.freepik.com)
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2.2. Get the support needed to achieve valuable SSPICE

Ou tCO mes ’f,“f\:f rogram for International Catering

Achieving valuable outcomes in the food and catering sector often requires more
than just innovative ideas; it requires effective strategies to garner support and
build collaborations. Here, we explore key strategies for obtaining the support
needed to turn sustainable solutions into reality and ensure their long-term impact.

We have found some effective (1) communication strategies for garnering
support and (2) building collaborations. First off, (3) clear messaging is
needed; to gain support, (4) articulate the benefits and significance of your
sustainable initiatives clearly. Use (5) straightforward language and (6)
compelling narratives that resonate with stakeholders, whether they are
investors, customers, or employees. In addition, (7) involve stakeholders from
the outset. (8) Listen to their concerns and ideas, and incorporate their feedback
into your sustainability plans. When individuals feel their voices are heard and
valued, they are more likely to support your initiatives. Also, (9) showcase
success stories, (10) highlight examples of similar initiatives that have
succeeded, either within your organization or in the industry. Real-world success
stories provide concrete evidence of the feasibility and benefits of sustainable
practices. Last but not least, (11) collaborate with like-minded organizations,
NGOs, or governmental bodies. Partnering with others who share your
sustainability goals can amplify your efforts and provide access to valuable
resources and expertise.

Figure 6 - Team Collaboration for Sustainability Initiatives

There are also strategies for implementing researched innovations in real-world
scenarios. Before implementing large-scale changes, consider running pilot
Co-funded by the 19
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projects. These allow you to test innovative practices in controlled SSPICE
environments, gather data, and refine your approach based on real- S —
world feedback. Furthermore, (12) invest in training and o
education for your staff. Ensure they have the skills and knowledge to
implement new innovations effectively. Engaged and informed employees are
more likely to support and contribute to sustainable initiatives. Sometimes, a
phased approach is more practical. Gradually (13) integrate innovations into
your operations to minimize disruption and allow for adjustments as needed.
Lastly, (14) continuously assess and adapt your innovations based on
performance data and feedback. (15) Be open to making changes and
improvements as you learn more about what works best for your organization.

v Data Collection: Implement robust data collection systems to track the
environmental, social, and economic impact of your sustainable solutions.
This data serves as evidence of your initiatives' effectiveness and informs
future decision-making.

v Regular Audits: Conduct regular sustainability audits to assess progress
and identify areas that need improvement. Transparent reporting of results
builds trust with stakeholders and demonstrates your commitment to
ongoing improvement.

v' Set Targets and Metrics: Establish clear sustainability targets and key
performance indicators (KPIs) to measure progress. Regularly review and
adjust these targets based on evolving industry standards and best
practices.

Another important aspects are collaborative learning and peer feedback. Join
industry associations, forums, or networks focused on sustainability in the food
and catering sector. These platforms provide opportunities for collaborative
learning, knowledge sharing, and receiving peer feedback. Next up, create
feedback loops within your organization where employees and stakeholders can
share insights, suggestions, and concerns regarding sustainability initiatives.
Encourage open and honest dialogue to foster a culture of continuous
improvement. What is more, compare your sustainability efforts with those of
similar businesses or industry leaders. Benchmarking against others can provide
valuable insights and motivate your team to strive for excellence.
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Figure 7 - Collaborative Learning and Peer Feedback in the Food Industry

In conclusion, obtaining support for sustainable initiatives in the food and
catering sector requires effective communication, practical implementation
strategies, ongoing monitoring and evaluation, and a commitment to collaborative
learning. By applying these strategies, businesses can not only achieve valuable
outcomes but also contribute to a more sustainable and resilient industry.
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Pre-requisites |/

Time 1 hour
Tools O Whiteboard or flip chart and markers
O Handouts with case studies (optional)

O Access to the internet for research (if required)

Objectives To explore strategies for achieving valuable outcomes in the food
and catering sector, focusing on sustainability and innovation
principles.

This exercise should be realised, when possible, in group.

Step 1: Case Study Analysis (20 minutes)

v' Analyze the case studies presented at the end of this chapter, focusing on
the following points:

o Identify the sustainability and innovation principles at play in the
scenario.

o Discuss the potential benefits and challenges associated with the
proposed changes.

o Brainstorm additional strategies that the business could consider to
achieve valuable outcomes.

Step 2: Group Discussion (15 minutes)

v Then, each group should present their case study analysis to the class.
Encourage discussions and questions from other groups.

Step 3: Reflection and Action Plan (10 minutes)

v With the other students, engage in a reflection session. Consider the
following questions:

1) What did you learn about sustainability and innovation in the food and
catering sector from these case studies?

2) How can businesses balance the pursuit of valuable outcomes with their
environmental and social responsibilities?

3) What are some practical steps that businesses can take to implement
sustainable practices?

Co-funded by the 22
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Based on the discussion, each group should create a brief action plan. In this
plan, you should outline how a business could implement sustainable practices and
innovative approaches in the food and catering sector. Be specific and realistic.

Step 4: Presentation (10 minutes)

» Present your action plan to the class, highlighting key strategies and practical
steps.

Step 5: Conclusion (5 minutes)

» Summarize the key takeaways and emphasize the importance of
sustainability and innovation in achieving valuable outcomes in the food and
catering sector.

CASE STUDY - The Green Café & BioCatering

Romania, a picturesque country in Eastern Europe, is not only known for its
stunning landscapes but also for its rich culinary heritage. In recent years, the food
and catering sector in Romania has undergone a transformation towards adopting
sustainable practices.

This case study explores the journey of two businesses in Romania, illustrating
their efforts to embrace sustainability while thriving in a competitive market.

Case 1: The Green Café

The Green Café, located in the heart
of Bucharest, is a popular coffee shop
and eatery. In 2018, the café's
owners embarked on a sustainability
journey to reduce their environmental
footprint and create a more eco-
conscious dining experience.

Figure 8 - Source:
https://www.facebook.com/GreenCafeluiceBa
r
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Here are some sustainable practices implemented:

> Local Sourcing: The Green Café prioritizes locally sourced ingredients,
including coffee beans, vegetables, and dairy products. By doing so, they
support local farmers and reduce food miles.

» Waste Reduction: They have implemented a comprehensive waste
reduction strategy. This includes composting food waste, recycling, and
using eco-friendly packaging. Customers are encouraged to bring their
reusable cups, and the café offers a discount as an incentive.

> Energy Efficiency: The café has invested in energy-efficient appliances and
lighting. They also utilize natural light during the day, reducing energy
consumption.

» Menu Innovation: The menu features a range of vegetarian and vegan
options, reducing the carbon footprint associated with meat production.
They also incorporate seasonal ingredients, promoting sustainability and
variety.

The Green Café has seen a significant increase in customers who appreciate
their commitment to sustainability. They have reduced their waste disposal costs
and seen energy savings. Their sustainability initiatives have not only made a
positive environmental impact but have also boosted their brand reputation.

Case 2: BioCatering

BioCatering is a catering company
based in Cluj-Napoca, specializing in
events, weddings, and corporate
gatherings. Recognizing the growing
demand for sustainable catering, they
decided to integrate eco-friendly
practices into their business model.

Figure 9 - Source:
https://prestigecatering.ch/category/blog/
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The sustainable practices that were implemented by this company are:

» Menu Planning: BioCatering emphasizes seasonal and locally sourced
ingredients in their menus. They work closely with regional farmers and suppliers
to ensure freshness and reduce the carbon footprint of their dishes.

» Zero Food Waste: The company has adopted a zero-food-waste policy. Leftover
food is donated to local charities, and organic waste is composted. This approach
not only reduces waste but also helps those in need.

> Reusable Tableware: BioCatering utilizes reusable tableware and utensils at
events whenever possible. They also encourage clients to choose this option,
reducing single-use plastic waste.

> Energy-Efficient Catering Equipment: The company has invested in energy-
efficient kitchen equipment and vehicles. They also use energy-saving cooking
methods, such as induction cooking.

BioCatering's commitment to sustainability has positioned them as a leader in eco-
friendly catering services in Romania. Their innovative approach to reducing food waste
and promoting local sourcing has garnered attention from clients seeking ethical and
sustainable catering options.

To sum everything up, the food and catering sector in Romania is undergoing a
remarkable transformation towards sustainability. Businesses like The Green Café and
BioCatering are leading the way by integrating sustainable practices into their
operations. By prioritizing local

sourcing, waste reduction, energy efficiency, and menu innovation, they not
only contribute to environmental and social well-being but also enjoy increased
customer loyalty and a competitive edge in the market. These cases serve as inspiring
examples for others in the industry looking to embrace sustainable practices in Romania
and beyond.

SSPICE IT! project is co-funded by the European Commission within the Erasmus+
programme.

The content of this publication reflects only SSPICE IT Consortium’s view and the Commission
is not responsible for any use that may be made of the information it contains.
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