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The Foodinsider ranking of school menus have influenced the change 
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we leverage the reputation of municipalities 
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Municipalities have moved 
the school canteen service 

to the market loosing the governance 

Profit is the driver 
and frauds in public supply is 
a way to increase earnings 

Main problems     



Industrial kitchens 
meal is transported to the school 
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Evolution social food service market in the last 20 years  
MAURIZIO MARIANI 

Evolution: who wins, who loses 
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Best canteens: common aspects 

Kitchens 

Governance 

Competence/commitment 

Territory link 

Education/quality 



Novara Menu 



Bolzano 



Bolzano 

Regional	
  product	
  

BIO	
  	
  Organic	
  product	
  

CerHfied	
  ingredient	
  

IR	
  	
   With	
  regional	
  ingredient	
  

PP	
   Local	
  producHon	
  

PT	
   Tipical	
  regional	
  dish	
  



Qualità	
  &	
  Servizi	
  
• No	
  processed	
  food	
  
• Local	
  food	
  
• Cook	
  training	
  
• Local	
  recipes	
  

	
  

4 Toscany Municipalities for sustainability 

Antonio	
  Ciappi	
  



27	
  	
  
local	
  suppliers	
  

€	
  1.100.000	
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  local	
  

products	
  



TradiHon	
  and	
  
innovaHon	
  in	
  

cooking	
  



Actions for the sustainable canteen 

Involvement	
  of	
  
local	
  suppliers	
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  panels	
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  in	
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  avoid	
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  cooking	
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and	
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  morning	
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Of	
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transform	
  it	
  in	
  compost	
  
for	
  the	
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  farmers	
  

Food	
  educaHon	
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  involvement	
  

Tap	
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   Eco-­‐friendly	
  detergents	
  

KITCHENS	
  

MONITORING	
  

TRANSPORT	
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Green revolution with the academic support 



Caggiano: families as suppliers 

You pay  
according  
to what you  
supply 

 
     Oil 
 

 Potatoes 
 

   
Chickpeas    Beans 

   
Tomatoes 
 

Giovanni	
  Caggiano	
  



Pappa-fish education and local development 

•  Regional funds and 
European Communities 
funds 

•  50 Municipalities 

•  New recepites and education at school 

•  Development of local economy and new skills 

•  No waste (from 60% to 7%) 

Paolo	
  AgosHni	
  



courage & vision 

competence 
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