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Fédération européenne de la Restauration Collective Concédée 
 
European Federation of Contract Catering Organisations 

 
 

 
  
 

To the attention of Robert Madelin 
Director General of DG SANCO 

 
 

 
Dear Sir, 
 
 
 
   FERCO, the European Federation of Contract Catering Organisations (http:www.ferco-
catering.org) trusts that Contract Catering Companies could add significant value to the ongoing 
work at European level to encourage healthier lifestyles. 
 
 Indeed, Contract Catering Companies all share the important responsibility to provide a 
model of nutritional balance, especially with regard to more vulnerable groups such as young 
children, the elderly, and patients in hospitals.  
As distances, tough schedules and time pressures often make eating healthily a challenge, Contract 
Catering Companies are frequently providing the only balanced meal of the day to many workers, 
students...  
 
  The Contract Catering sector has always been looking forward to contributing to the 
promotion of healthy eating. Be it in a business, educational or medical environment, the FERCO 
members are committed to meeting the needs of consumers and of the client organisations to which 
they contract in offering the safest and healthiest food to Europeans. 
 
  Therefore, FERCO participates actively to the EU Platform for Action on Diet, Physical 
Activity and Health and welcomes the Commission initiative to launch an extensive consultation of 
stakeholders on the promotion of healthy diets and physical activity. 
 The Green Paper on "Promoting healthy diets and physical activity: a European dimension for the 
prevention of overweight, obesity and chronic diseases" tackles a broad range of issues related to 
obesity of which some are very important for the Contract Catering sector. 
 
  FERCO has prepared a contribution that will hopefully help the EU Commission to adopt 
specific tailored made politics complementing, supporting or coordinating existing national measures 
to reducing obesity levels. 

 
Respectfully yours, 
 
 
 
 
 
Marie-Christine LEFEBVRE 
Secretary General of FERCO
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CONTRIBUTION OF FERCO, THE EU FEDERATION OF CONTRACT 
CATERING ORGANISATIONS, 

TO THE GREEN PAPER  
ON 

"PROMOTING HEALTHY DIETS AND PHYSICAL ACTIVITY: A 
EUROPEAN DIMENSION FOR THE PREVENTION OF OVERWEIGHT, 

OBESITY AND CHRONIC DISEASES" 
 

 
We felt it was appropriate to divide the FERCO contribution in three parts:  
 
First of all, we believe that it is of the utmost importance to understand perfectly what Contract 
Catering is and how the nature and constraints of its activities influence the role that Contract 
Catering Companies may play in the fight against obesity in the EU (A. What is Contract Catering?).  
 
Under point B, FERCO will describe what kind of politics could be developed by Europeans and/or 
national authorities in order to reduce obesity in promoting healthy eating patterns and physical 
activities.  
 
We will end our contribution by answering to the questions phrased in the Green Paper and to which 
we felt the Contract Catering sector contribution could bring an added value.  
 
 
A. What is Contract Catering? 
The Contract Catering sector is a profession affecting the 67 million EU consumers to whom the 
CC companies and their 600.000 employees consistently serve every day healthy and balanced 
meals.  

Contract Catering is about much more than processing food. It covers all the services related to food 
management and involves preparing and serving meals to people working and/or residing in 
collective organisations, such as companies, administrations, schools/higher education 
establishments, nurseries, hospitals/clinics, retirement/nursing homes, prisons and military barracks.     
       

 What sets the Contract Catering sector apart from traditional and modern restaurants, 
the food industry and the retail sector? 

 
• The existence of a written contract between the client organisation and the Contract 

Catering Company providing the service. This contract determines the content and the price 
of the food service provided.  

 
• A well-defined group of users comprised of employees, officials, pupils, students, 

patients, inmates the elderly and others residing or working at the client organisation. 
 

 
• A service provided on the premises of the client organisation, which determines how the 

food service will be delivered. Contract Caterers operate in units and use equipment over 
which they have no managerial control because they are owned by the client organisation.  

 
• A social price. By providing consumers with a food service at a social price that is usually 

substantially lower than that charged by commercial caterers, Contract Catering meets an 
important social need by feeding people at work, at school, in healthcare centres, in 
retirement/nursing homes and day care establishments, for example. For many consumers, 
contract catering provides the only hot, healthy, balanced meal of the day. 
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 The nature of the sector’s activities determines the role that Contract Catering 
Companies could play over time in changing consumers’ dietary habits and lifestyles. 

 
• Client requirements  

The content of the catering service may change considerably depending on the  constraints 
and requirements of each client that determines: 
 
- The nature of the food service to be provided, including choice/diversity of daily 

 supply and frequency of each type of food.  

-  The general qualitative requirements. The type of supplies is important, particularly 
the difference between fresh products or ready-made products. Indeed a food 
service based on raw supplies (fresh produce) is more costly than a service based 
on ready-made products. 

-  The nutritional requirements, for example, the exclusion or inclusion of certain 
products. 

 
• Awarding of contracts 

Most catering contracts are awarded to the company that submits the lowest bid. This 
predominance of the price criteria can be partly explained by budgetary restrictions in the 
public sector and cost-cutting policies of private companies. There is also a lack of 
instruments that could help clients select the Contract Catering company offering the best 
quality/price ratio.  

FERCO considers that choosing service providers on the basis of price alone is damaging 
as it induces Contract Catering companies to streamline their costs as much as possible, 
sometimes to the detriment of the quality of the meals and services provided. Awarding 
contracts at the lowest price cannot help promote a healthy diet. This is particularly true in 
the case of schools, hospitals and retirement homes, where low quality service has a 
significant impact on people’s nutrition, health and education.  

As a result, FERCO and its social partner EFFAT (European Federation of Trade Unions in 
the Food, Agriculture and Tourism Sectors) have decided in the context of their European 
Social Dialogue to propose a method for awarding catering contracts that accounts for both 
quality and price. To facilitate the practical implementation of this procedure, EFFAT and 
FERCO have created a Guide to the Economically Most Advantageous Offer.  (The 
economically most advantageous offer represents the best quality for the best price.) 
 
The Guide is intended to promote the use of quality criteria for the awarding of catering 
contracts by the clients, whether they are public organisations or private companies.   
FERCO and EFFAT believe that the choice by both public and private entities of the 
“economically most advantageous offer” can contribute to a higher level of nutritional 
balance and improved food hygiene and safety standards.  

 
• Subsidy of the cost of a meal 

The subsidy policy of the client organisation, whether private or public, has an impact on 
the quality of the food service provided. It is the client organisation’s prime responsibility 
to decide whether the offer of affordable, varied, well-balanced and tasty meals is a 
priority.    

 
• “Captive” consumers 

End consumers have little or no opportunity to choose another form of catering. Contract 
Caterers must meet the challenge of promoting nutritional balance while serving the same 
consumers every day.  

 
• Cooking methods 

Contract Caterers promote homemade cooking by using a wide variety of seasonal 
ingredients supplied by local companies. At the same time, they are upholding regional and 
national culinary traditions. Today, it is well known that varied menus using a diversity of 
ingredients are fundamental to a well balanced diet. Too strict standards would be 
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detrimental to such cooking methods and would encourage the use of standardised 
processes. 

B. GENERAL STATEMENT 
 
FERCO and its Members recognise the need for a global strategy on diet and healthy lifestyles, 
where all stakeholders meet their responsibilities and work in partnership.  
 
This includes: 

 
• Consumers who are responsible to make choices for a healthy diet and lifestyle. 

 
• National public authorities that should develop strategies to influence consumers’ 

behaviour and take nutritional principles into consideration when awarding catering 
contracts. 

 
• EU institutions that primary role should be to encourage, inform and coordinate existing 

national nutrition strategy.  Implementation is the task of the national branch associations 
and Contract Catering companies, in line with national nutritional recommendations, local 
culinary traditions and eating habits.  

 
• Suppliers that should work with the Contract Catering companies to review the 

composition of food products and to make understandable and relevant information 
available to the client organisation and eventually to the end consumer. 

 
• Client organisations that should stipulate healthy food options in the terms of reference 

when outsourcing to food service providers. 
 

• Contract Catering companies that should in agreement with their clients promote 
diversified meals respecting culinary traditions, based on fresh and seasonal products that 
when possible are sustainable produced, come from local suppliers and contribute to the end 
consumers’ education about nutrition. 

 
• Social Partners who should work in common with the employers to put the issue of the 

fight against obesity as a priority issue in their social dialogue. 
 
Based on the expertise of its members in healthy, safe and well balanced diet, FERCO would 
like to present its views on policies that could be conducted by public authorities, be it 
European or national, in order to fight the spreading obesity problem in Europe.   
 
B1. Development of EU and/or national Nutritional Guidelines 
 
FERCO believes that the development of EU and/or national Nutrition strategy could be supported 
by the definition of healthy food patterns. This could be achieved thru a partnership between branch 
organisations and EU/national public authorities dealing with food safety and nutrition, health 
departments.  
This process could be helped by the creation of National Nutrition Councils, which would involve 
representatives of agriculture, food industry, consumers, healthcare, education and research 
organisations.  
These Councils would give recommendation on appropriate nutrient intakes for population groups 
which could be based on European level Guideline Daily Amounts (GDAs) for calories and key 
nutrients 
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The recommendations would form the basis for a food and nutrition policy and be used in the 
drafting of the Terms of reference in public tenders of mass catering. 
 
FERCO members are convinced that the promotion of national heating habit and culinary diversity 
should form part of these recommendations.  
 
As a matter of fact, Contract Catering Companies have already developed nutritional strategies 
intending to help consumers primarily in staff and schools restaurants, to make healthy eating 
choices whilst respecting the gastronomy and culinary diversity of various communities. 
 
These strategies, even if specific to each company and each country are developed alongside 
common tracks that are summarised here below. (Specific examples can be found in the FERCO 
2004/2005 Baseline document on the EU CIRCA database) and could serve as a basis to develop 
European and /or national strategies. 
 
Contract Catering healthy nutrition guidelines 
Most of the time, these guidelines have been developed by Contract Catering specialists in 
collaboration with parents, educators and teachers, employers, public authorities, as well as doctors 
and specialists.  
They are most of the time based on recommendations of a national association or public body for 
nutrition. 
These recommendations are being applied by Contract Catering Companies, with the agreement of 
their client, to menu planning, from breakfast and snack catering through to lunch, shift catering, 
vending, conference service, outlets, mobile trolleys and special action weeks.  
Products and dishes are prepared according to approved recipes and menu planning that guarantees a 
healthy and balanced menu cycle.  
These programs are flexible and could be adapted to the client’s specificities. Nevertheless it should 
be recall that Contract Catering operators are not in a position to implement such policies unless 
their clients are willing to. 
Of course insure healthier food service has its price. Clients should be ready to afford it to the 
benefice of the consumers’ health. 

 
 9 Common Guidelines principles 
Serving varied food: Offering varied food to the end consumers is part of a well-
balanced diet. This could be achieved by rotating menus and diversifying the food offered 
as often as possible. 
Encouraging healthier snacks: Sit-down snacking, offer of low-fat hot snacks and cold 
snacks. 
Introducing healthier options: The development of deli bars, coffee shops and sandwich 
bars are responding to the increasing demand for lighter menus and healthier options 
including salads, fresh vegetable dips and fruit salads in all sectors. CC Companies are 
developing a basic range and an additional range that is in most cases a light product.  
Promoting the use of less fat, sugar, salt and encouraging smaller servings: Shifting 
fat consumption away from saturated fats to unsaturated fats and eliminating eventually 
trans-fatty acids by promoting alternative culinary techniques (use of boiling, baking or 
grill cooking methods), the use whenever possible, of vegetable fat/oil, a daily offer of 
low-fat and fat reduced food, and to limit the offer of fried food. Promote the reduction of 
sugar and salt used in preparing food and proposing to their clients an offer of smaller 
helpings on a daily basis. 
Introducing more healthy option dishes and promoting low fat or low carbohydrate dishes. 
Some are working with their suppliers to support healthy eating promotional campaigns. 
Promoting the consumption of vegetables and fruits: to serve more fresh and 
diversified vegetables and fruits to the end consumer.  
Encouraging the consumption of high fibre products: to develop a daily offer of high 
fibre products. 
Offering a well balanced, varied choice of protein and calcium source products: such 
as a daily offer of a varied assortment of milk and dairy products, meat and a reasonable 
offer of products such as sausages and eggs. They are also committed to increasing the 
offer of fish, if possible from sustainable sources. 
Plenty of liquid: Ensure a fair availability of plain water and propose to their clients to 
serve more diversified sources of liquids to the end consumer. 
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Limiting the promotion and communication about sugar added products and beverages, 
and promote products and beverages with no or less sugar added.  
Develop an offer in glass fronted vending machine of range of nutritional products low in 
carbohydrates, sugar free, low fat, or caffeine free. 

         
 
Training of staffs to Guidelines to healthy nutrition guidelines and support of dieticians 
advices 
Employees of Contract Catering companies learn the rules of good nutrition and how they can apply 
them in practice. They received the support of dieticians that could always help them with nutrition 
facts, best culinary solution… 

 
Information and education 
Diversifying the food offer would be meaningless without giving the customers access to the right 
information in order to help them make informed decisions when selecting food. Improving the 
understanding of the employees so that they can better advice customers is also a key element.  
Communication is necessary to make the public aware of the consequences of overweight. We 
believe that a more uniform and targeted common message should be adopted by all stakeholders. It 
is the prime responsibility of Public Authorities to educate the consumers and to spread the 
information by bulk mail, TV, newspaper, flyers in the grocery stores, the internet….. 
The Contract Catering Industry can only support public initiatives. 
 
This is achieved in various ways such as for instance: 

 
 Education 

- Promotional activities on health topics supported by posters, leaflets and further information 
campaigns.   
Contract Catering Companies have developed awareness activities on the issue of nutrition 
and the practise of sport specifically designated for the educational sector and work places. 
Communication campaigns are being adapted to the nature and age of the consumers.  

-  Post signing of healthy and nutritious food: health stickers, visuals, coloured icons, signage, 
imagery and support material, to assist customers in choosing appropriate menu items and 
healthier food.   

- Presence on site of dieticians to inform and push consumers towards accepting basic 
 principles of balanced nutrition. Highlights on the major role of breakfast, advantages of the 
 Mediterranean diet, or how to keep in good shape are among the subjects of these different 
 awareness campaigns. 

- Gives customers a step by step approach to the simple principles behind a balanced 
 meal, such as the importance of choosing complementary foods, the vital nature of 
 fruits and vegetables, and how to choose seasonings and cooking methods. This will 
 bring consumers to recognise that nutritional balance doesn’t mean a lack of flavour.  

- Report on healthy snacks giving information on a balanced range of snack products and 
 establishing a better knowledge on food values and food ingredients as a whole. 

- Education programs promoting nutritious options and encouraging a greater understanding 
 of food production and practical cooking skills. 

- Food routes in restaurant: For example a healthy food route, a food route for sportsmen of 
 strength, sportsmen of duration and sportsmen of teambuilding, etc. 

 
 Information: 

- Distribution of Information booklets providing simple and clear information about healthy 
diet to teachers  

- Development of specific nutrition information for parents and partners 

- Drafting of brochure to help parents to understand the menu delivered at school, with   
suggestions in order to balance the other meals during the day. 
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-  Food Manual: Intranet Food Manual containing information on topics such as healthy food 
and diet ethics or daily menu with possible direct link to a nutritional website providing a 
way to follow up an individual’s nutritional balance. 

- Call centre welcoming questions, which are answered by nutritionists and dieticians.  

- Program such as “diet at work place”: Workers are followed up by dieticians, doctors in 
order to lost weight by using the modified offer with a special focus on vegetables, fish and 
salads. Experts in the field of physical activity and nutrition supported them in  realising 
these goals by giving practical advice. 

 
Monitoring 

Contract Catering companies have developed quality system (ISO 9001 certified) including 
requirements for healthy eating,  logo for the theoretical and practical implementation of reference 
values with respect to the supply of nutrients of high quality and light food, in staff catering 
facilities. 

 

B2. Encourage Partnership with social partners  
 
The fight against obesity should be recognised as a common priority for both employees and 
employers representatives.  
 
EU and national authorities should encourage social partners to jointly promote the use of collective 
labour agreements as instrument for the fight against obesity.  
Social Dialogue should be encouraged to develop sustainable training programmes in this area. 
 
As a matter of fact FERCO and its counterpart EFFAT have decided at the latest plenary session of 
their Social Dialogue to sign a common statement stressing the significant contribution that the 
Contract Catering sector could bring to the fight against obesity. 
FERCO and EFFAT representatives stressed the importance of establishing a link between the fight 
against obesity and the award criteria of public tenders. 
Well balanced nutrition asks for the use of products of high quality and the presence of well trained 
employees, which is not compatible with a policy of awarding contracts to the lowest bid.  FERCO 
and EFFAT emphasise the need for employees’ training to the principles of well balanced nutrition 
and increasing awareness of the link between well balanced diet and physical exercise. 
 

 
B3. Public Tender Policy 
 
FERCO thinks that major achievements could arise through Public tender policies. 
 

 Public authorities should encourage or made compulsory to use the criteria of the most 
economically advantageous offer 

As already stated, awarding contracts at the lowest price cannot help promote a healthy diet.  

The EU Authorities should encourage and promote the development of initiative such as the FERCO 
and its social partner EFFAT (European Federation of Trade Unions in the Food, Agriculture and 
Tourism Sectors) Guide to the promotion of the criterion of the Economically Most Advantageous 
Offer described here above (See part A). 
 
The implementation of this guide describing a method for awarding catering contracts that accounts 
for both quality and price could even become mandatory for public tender of contract catering 
services contract.  
FERCO and EFFAT believe that the choice by both public and private entities of the “economically 
most advantageous offer” can contribute to a higher level of nutritional balance.  
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 Public authorities should request the inclusion of nutritional recommendations in the Terms 
of reference of Public tenders 

Public, European and/or national, Authorities could request the inclusion in the Terms of reference 
of Public tenders of nutritional recommendations and recommend that some nutritional information 
should be given to consumers. 

 
B4. EU Surveys 
 
FERCO trusts that surveys to better understand the links between diet and health and expectations of 
main stakeholders (Parents, Educators and teachers, Public authorities, Consumers, Doctors and 
specialists) could be decisive for adapting public health policy to control obesity. 
The results of these studies could also constitute the basis for the development of curricula on 
nutrition to be part of the national education. 
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C. Specific Questions 
 

1. European Platform for Action on Diet, Physical Activity and Health 
 

Questions: 
 

– What are the concrete contributions which Community policies, if any, should make 
towards the promotion of healthy diets and physical activity, and towards creating 
environments which make healthy choices easy choices? 

 
Collaborative action will be required.   
The EU authorities and national governments need to invest in public information and 
education campaigns that stress the positive benefits of diet, physical activity and health.  
These campaigns need to focus on compelling and action oriented messages targeted at 
particular groups e.g. school children: Eat Well, Do Well, Live Well or Eat Better, Do 
Better. 
 
Employers, retailers and caterers need to work together to create environments where the 
healthy choice is the easy choice.  Employers need to consider whether to reintroduce 
subsidies that encourage employees to choose the healthier option. 
 
Public bodies particularly in healthcare and education need to see good nutrition as a 
strategic priority and make the resources available to invest in food, training and equipment. 
 
More research is required into the link between nutrition and academic attainment, 
nutrition, productivity and economic output, and the link between improved nutrition and 
reduced health and welfare costs. 

 
 
– Which kind of Community or national measures could contribute towards improving 

the attractiveness, availability, accessibility and affordability of fruits and vegetables? 
 

Various ways of action could contribute to improving the attractiveness, availability, 
accessibility and affordability of fruits and vegetables. 
For instance: 

-   VAT-free rate or at least a tax-friendly policy 
- Price control policies by national authorities 
- Promote the use of frozen vegetables  which have thesame nutritional values but a 
 lower price and a  higher availability all the year long 
- In the Contract catering sector, clients could be encouraged to subsidy more fruit 
 and vegetables based preparations 
- Obligation to offer fruit and vegetables in theTerms of reference for public tenders 
 (see our general comment) 
- Governemental Campaign (commercial-spots on TV, Press,..) on the importance of 
 fruit and vegetables. 
 

 
– On which areas related to nutrition, physical activity, the development of tools for the 

analysis of related disorders, and consumer behaviour is more research needed? 
 

In general it turns out that obesity is caused by a disturbance in the balance between intake 
of energy (through eating and drinking) and usage of energy (physical health).  
In our opinion it would be interesting to emphasize the physical health component in 
relation to the obesity problem and the awareness of the consumer concerning the balance 
of energy. 
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2. Consumer information, advertising and marketing 
 
It is vital to develop Communication Campaigns, and Education / training schemes in order to 
increase the public awareness of the consequences of overweight.  

 
Questions: 
 

– When providing nutrition information to the consumer, what are the major nutrients, 
and categories of products, to be considered and why? 

 
FERCO trusts that it is most important to inform customers correctly on the adequate 
consumption of different nutrients (how much, when, how – referring to the food pyramid), 
rather than to give more or less information to categories and nutrients.  
This being said, the major nutrients and categories to be considered could be energy, total 
fat, saturated fatty acids, protein, carbohydrates, fibre, salt. C- and D-vitamins are also 
important. Usually it is not necessary to count other nutrients, because these above 
mentioned nutrients indicate quite well the nutritional quality of diet. 
One could also point out products that should be eaten in small quantities due to their law 
content in nutrient, for instance: all kind of sweets, soft drinks, refined products…  

 
– Which kind of education is required in order to enable consumers to fully understand 

the information given on food labels, and who should provide it? 
 

FERCO is of the opinion that Nutrition information should be directed at the final 
consumer, reflects consumer needs, and be sufficiently clear and simple to be useable in 
daily life.  
 
A consistent approach to clear and simple labelling of products in the retail environment is 
required.  Consumers should not be obliged to follow any kind of education to be able to 
read food labels. Current nutritional information is too difficult to understand.   
 
Front of pack labelling based on Guideline Daily Amounts with colour coding as proposed 
by some manufacturers and retailers seems a very sensible approach.   
 
Public information campaigns are vital.  Simple strap lines and eye-catching logos that can 
then be used by retailers, manufacturers and caterers in their own advertising and on 
packaging and signage are the way forward.   
 
The Contract Catering sector is committed to inform the consumers on nutritional values, 
balanced diets and nutrition and health claims.  
Nevertheless, in the contract catering environment precise nutritional labelling is 
impracticable because of the way in which individual dishes are prepared on the premises to 
recipes developed by the chef. If agreement can be reached on definitions and with 
appropriate in-built tolerances, it may be possible to enable customers to make informed 
choices through other communication channels which are most appropriate to Contract 
Catering sector.  
 
As a matter of fact, Contract Catering Companies are already experimenting with such an 
approach and are informing their clients and consumers of the existence and usefulness of 
nutrition guidelines through alternative means of communication such as for example, easy-
to-understand icon, tray liners,  leaflets and brochures, websites, consumer care lines, etc.  
 
It should also be quoted that improving the level of information and traceability that 
Contract Catering Companies could provide to their customers, requests the collaboration of 
food manufacturers and the authorisation of their clients. 

 
– Are voluntary codes (“self-regulation”) an adequate tool for limiting the advertising 

and marketing of energy-dense and micronutrient-poor foods? What would be the 
alternatives to be considered if self-regulation fails? 
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FERCO thinks that Public Authorithies should develop a  minimum content of  self- 
regulation codes that can then after be completed by branche organisations or  companies. 

 These codes should provide for  sanctions and Public Authorities should be in charge of  
 verifying the Companies behaviors and to apply sanctions. This could be achieved by the 
 setting up of a Commission of Control.  
 FERCO also believes that  promotional selling  should be limited during protected time 
 bands. 
 

 
3. Consumer education 

 
FERCO and its members believe that Nutrition education and information are essential for 
enhancing consumer’s awareness of the role of nutrition in diet and health. 
 
FERCO trusts that the primarily responsibility for action plans to educate consumer at healthier 
eating habits and lifestyles lies with national governments.  
Nutrition education is a matter of public health as it helps consumers to make well grounded choices 
as regards the food they eat and to understand nutritional information. 
FERCO believes that Education cannot be performed through food label. 
Nutrition education should be part of all national education schemes. Nutrition education is essential 
as it provides consumers with the tools to understand nutritional labelling, enabling them to make 
informed choices. 
 
Public health programmes are important to raise awareness among consumers of the importance of 
healthy eating and physical activity.  
More education about food, nutrition, vitamins and minerals is necessary and should be imbedded in 
curriculum. 
The curriculum should emphasise healthy food and eating: how to control the balance between 
energy intake and ouput, how to calculate Body Mass Index and wais measurement, wealth benefits 
deriving from physical activity, risks and consequences coming from incorrect habits.. 
 
FERCO members and Contract Catering companies are fully aware of the importance of education 
to motivate consumers to make more healthy choices. Recognising that food service represents an 
educational opportunity, especially for pupils, parents and educators, they are committed to 
developing, where possible and appropriate, educational programmes adapted to pupils’ age and 
eating habits. Such programmes should be implemented in coordination with parents’ associations 
and responsible local authorities. (See point B General Statement) 
 
Questions: 

– How can consumer best be enabled to make informed choices and take effective 
action? 
See point B General Statement 

– What contributions can public-private partnerships make toward consumer 
education? 
See point B General Statement  

It is obvious that Public initiatives will need to be supported by the Private sector in order to 
be successful. Contract Catering companies have to build a nutrition policy and to put there 
customers in a position to choose a healthy meal. But it is not their role to provide the 
consumer with basic nutrition education; this is clearly the function of the government and 
the school.  

 
– In the field of nutrition and physical activity, which should be the key messages to give 

to consumers, how and by whom should they be delivered? 
 

The key messages should be:  
1. Vary your diet  
2. Make sure there is a balanced choice 
3. Beware of fat 
4. Eat fibre rich products 
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5. Eat plenty of fruit and vegetables 
6. Use very small amounts of salt 
7. Vary drink sources  
8. Read the ingredients on the package 
9. Reduce the portion size 
10. Move your body 
 

At the end what  really matters is that the messages conveyed to the consumers emphasises 
that a well balanced diet is for every individual to find the equilibrium between energy 
intake through eating and calories burning through moving that fits its own metabolism. At 
the end there are no really good or bad products as long as consumers vary their diet. 
We are convinced that education to well balanced nutrition should start at the very 
beginning of the scholarship. 

 
4. A focus on children and young people 
There is already considerable activity taking place across the EU in this regard.  For example in the 
UK tough new nutritional standards are being introduced for school lunches and complementary 
standards are being proposed for other food served in school e.g. breakfast, morning break, after 
school and through tuck shops and vending. 
 
But in isolation this will not be enough.  Even if a child eats a school lunch every day of the school 
year it still only represents less than one-fifth of the meals they eat in a year.  In the UK less than one 
in two children eat a school lunch, so information needs to be provided to parents on how to pack a 
healthy lunch box.   
 
Action needs to be taken to ensure that teaching in the classroom extols the benefits of healthy 
eating.  Practical cooking should be a core part of the curriculum.  Schools should put in place whole 
school food and nutrition policies in consultation with parents and pupils, including guidance on 
what can and cannot be brought into school. 
 
Action is already being taken to restrict the availability of energy-dense and sugar-sweetened soft 
drinks.  For example France has banned vending machines and in England the Government is 
contemplating tough new standards to restrict the availability of such products in schools.  The 
challenge though remains how to reach out to parents.  Parents in areas of multiple deprivations may 
not have the understanding or knowledge to make healthy choices for their families, the financial 
resources to make those changes or the skills to cook nutritious meals at home.  Schools, working 
with the private sector, need to explore ways to engage the local community.  There are many 
examples of schools running community cookery classes at evenings, weekends and during holidays. 
(See General Statement) 
 
Questions: 

– What are good examples for improving the nutritional value of school meals, and how 
can parents be informed on how to improve the nutritional value of home meals? 
Contract Catering companies are already cooperating with parents associations and public 
administrations to promoting healthy lifestyles.  

     For instance (See also General Statement): 
 

o They help parents to adopt healthy lifestyles in the family environment by 
providing the schools with monthly menus including nutritional information and 
recommendations for the dinner, to be passed on to the parents.   

 
o Contract Catering specialists propose short courses on diet, nutrition and healthy 

food to the parents.  
 

o Menus are being created by clients and contract catering companies, taking both 
nutritional values and taste into account (by questionnaires and waste analysis). 

 
o On-line menus and/or information folders are made available for families. 
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– What is good practice for fostering healthy dietary choices at schools, especially as 
regards the excessive intake of energy-dense snacks and sugar-sweetened soft drinks? 
In schools there should not be unhealthy snacks available. It must be difficult for children to 
get unhealthy snacks during the school day. Instead there should be healthy and also 
affordable snacks available. If the school meals are tasty and nutritive, children will not eat 
so much unhealthy snacks. Vending machines should be offering healthy food. 
( see General Statement) 
 
According to their budget, school administrations should choose to improve the nutritional 
value of school meals by: offering more fresh food products, especially salad, fish, fruits 
and vegetables; by avoiding meals consisting only of fast food products and by offering less 
sweets and sugar-sweetened soft drinks.  

Nutrition education also as “taste education”should be included in school programs, starting 
from primary schools. 
 

– How can the media, health services, civil society and relevant sectors of industry 
support health education efforts made by schools? What role can public-private 
partnerships play in this regard? 
See General Statement 

 

5. Food availability, physical activity and health education at the work place 
 
Questions: 

– How can employers succeed in offering healthy choices at workplace canteens, and in 
improving the nutritional value of canteen meals? 
Most workplaces offer a range of healthy choices. Caterers are working alongside their 
clients to ensure that the healthy choice is the easy choice. Workers in canteens get 
education about nutrition and the importance of healthy meals.  
Employers though need to consider what incentives they are prepared to offer to encourage 
uptake. 
Food workers in workplace canteens should be educated so that they can make healthy 
meals which are also attractive and taste good.  
( See General Statement). 
 

 
6. Recommendations for nutrient intakes and for the development of food-based dietary 
guidelines 
  
Questions: 

– In which way could social and cultural variations and different regional and national 
dietary habits be taken into account in food-based dietary guidelines at a European 
level? 

 
Guidelines need to be simple but not simplistic.  Single traffic lights are too simplistic.  
Multiple traffic lights will only work if the consumer is able to understand the relative 
balance of each category of nutrient in their overall diet.  Some kind of scheme based on 
GDA’s supported by a sustained information campaign is likely to be the most effective in the 
medium term. 
(See General Statement) 

 
 
– How can dietary guidelines be communicated to consumers? 

See General Statement 
 



This paper represents the views of its author on the subject. These views have not been adopted or in any way approved by the Commission 
and should not be relied upon as a statement of the Commission's or Health & Consumer Protection DG's views. The European Commission 
does not guarantee the accuracy of the data included in this paper, nor does it accept responsibility for any use made thereof. 
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