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HOW CAN CHEFS HELP TO SAVE THE PLANET

Food systems are at crossroads. We need to nourish an

Why is food a
challenge for
both people
and planet
health?

increasingly urban and growing population, as well as to
reduce the pressure that food has on the environment
and natural resources.
The problems that current food systems face range from
hunger to being overweight, obesity and noncommunicable diseases, such as type 2 diabetes, through
to climate change and natural resources depletion, such
as biodiversity loss, overfishing and deforestation, and
food loss and waste.

Today, over 800 million people go hungry, while two billion people are overweight or obese
due to unhealthy diets (FAO et al. 2019, FAO et al. 2021). Nearly 49% of the adult population
suffers from obesity, a number that tripled between 1975 and 2016 (WHO 2019). Globally, 8
million deaths are attributable to poor diets (Global Burden Disease, 2019). Additionally, as
healthy diets cost more, over 3 billion people cannot afford a healthy diet (FAO et al., 2020).
Food is also crucial because of the significant environmental pressures that it often creates.
Agriculture represents about 23% of total human-made greenhouse gas emissions (our
climate change emissions) and, if all of the different parts of the food system are included
(transport, storage, waste etc), this goes up to 37% (Arneth et al. 2019).
Furthermore, about one third of the food we do produce does not get eaten. This has been
estimated to cost around2.6 trillion dollars, of which 1 trillion dollars are immediate economic
costs, 700 billion dollars are estimated costs in damage to the environment, and 900 billion
dollars are estimated as costs to society. Overall, producing the food that we do not end up
eating accounts for 8-10% of our global climate change emissions (Gustavsson et al. 2011, FAO
2014, Arneth et al. 2019).
We need a lot of water to produce food, with about 70% of the freshwater withdrawals being
to irrigate farmland. Already there are 1.2 billion people living in areas affected by a severe
lack of water (overall 15% of the world’s rural population is affected by a low availability of
water resources (FAO 2020) and as climate change increases the risk of water shortages, we
need to be careful to use water sustainably.
The United Nations has a 2030 Agenda and a set of Sustainable Development Goals (SDGs)
that specify that human wellbeing should not cause environmental degradation.
Transforming our food and agricultural systems has the potential to generate real change in
several SDGs, from SDG2 Zero Hunger to SDG 12 on Sustainable Production and Consumption
and SDG 13 on Climate Action. It will be challenging, but we all have a role to play.
Among the many different people involved in the food system or working in food, chefs and
cooks are crucial in building a new culture of food, which puts sustainability at the centre,
with benefits for people and the planet. In this context, the Life Climate Smart Chefs project
aims to contribute to the development and implementation of the EU Climate Policy and the
Farm to Fork (F2F) Strategy by actively involving European chefs as promoters of sustainable,
nutritious, and affordable diets that reduce environmental impacts, improve public health
and tackle food waste.
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The aim was to map how chefs feel about

The research
behind this report
In this report, chefs can find a set of
recommendations to guide them on their
journey to put sustainability into action

their current education and what they feel
is still lacking for them to learn how to
cook more sustainable meals, how to
manage their kitchens more sustainably,
and how to communicate their efforts with
the customers, guiding them towards
more sustainable diets.

every day. The recommendations are the

An extensive desk research and two

result of the research and analysis done

online surveys were also carried out, to

within the initial phase of the Life Climate

gather best practices on one or more

Smart Chefs project, which map the best

elements of food sustainability connected

practices to foster food sustainability

to the restaurant and catering sectors.

through restaurant activities throughout

Altogether, 50 initiatives were analysed,

EU.

including projects working with supply,

The research looked at different stages of
restaurant and chef activities, from raw
ingredients procurement to menu planning
and communication with customers.

procurement, education, menu design,
chefs, and restaurants. Some of the best
practices focus on cities, provinces, and
regions, some take a national approach
whilst others look internationally. The best

Multiple data sources were included in this

practices also covered a range of topics,

analysis, including the survey of the needs

including carbon footprint, energy

of over 100 chefs from different countries

efficiency, packaging, and food waste, as

in Europe (available in Italian, English and

well as education and training (especially

Finnish).

for awareness raising among chefs).
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One issue identified was that many of the

well as different actors in the restaurant

best practices only focused on one or two

sector, including producers. Effective

of the topics, meaning that there were

communication to chefs, customers and

fewer examples of a more holistic

suppliers also needs improvement.

approach being taken to food
sustainability. This narrow focus means
there is a risk that some important tradeoffs are not always being addressed in
initiatives that seek to help chefs. For
example, food with a low carbon footprint
can have a high-water footprint or
biodiversity impact; local food can be great
for the local economy, but it is not
guaranteed to be more sustainable.

The desk research shows that there are
some smaller or larger scale initiatives on
sustainability training and education for
chefs, however, it is difficult to get a full
picture about the situation at the EU level.
Training and education providers seem to
agree that there is need for more chef
training and while some syllabuses already
include related contents, such as
environmental sustainability as well as

Another gap concerned the lack of analysis

economic topics, there is a lack of

of the future impacts of climate change,

industry-wide and EU-wide approach.

biodiversity loss and the emerging water
crisis, and what these would mean for the
future availability of ingredients for chefs.
There is a need for more projects that join

The recommendations below offer chefs
practical tips to move towards closing
these gaps, starting from the daily
challenges they face in their work.

up different elements and narratives, as
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Life Climate Smart
Chefs top 10
recommendations
for chefs

SOURCING YOUR FOOD
#1 Focus on seasonal ingredients and
try to build dishes around them.
#2 Cook with locally sourced
ingredients.
#3 Animal products should be from
sources that promote high animal
welfare and sustainable production

We have categorised our top ten

systems.

recommendations to represent critical

#4 Prioritise sustainable production

areas of a chef’s role: Sourcing, Menus,

systems for all food.

Daily activities, and Communication.
Where appropriate, we have indicated
some best practices that can be inspiring
or explanatory.

MANAGING YOUR
RESTAURANT’S DAILY ACTIVITIES

DESIGNING YOUR RECIPES AND MENUS

#7 Aim at reducing and eliminating all
forms of waste within your restaurant.

#5 Use smaller amounts of animal products in
your dishes, this includes meat, dairy, eggs

#8 Putting in place the processes to

and fish.

measure what you are achieving.

#6 Focus on developing or expanding plantbased dishes, which contribute to a reduction
of greenhouse gas emissions and water use.

COMMUNICATING WITH STAFF,
CUSTOMERS AND YOUR COMMUNITY
#9 Contribute to initiatives aimed at
building bridges between producers, chefs,
consumers and all other stakeholders.
#10 Communicate your ambition with your
staff and customers, explaining them your
commitment towards a more sustainable
food system.
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SOURCING YOUR FOOD

Focus on seasonal ingredients and try to build dishes around them.

Seasonal food is fresh food that is ready to eat during its preferred season. These are either the
times of year when the food is harvested or caught, such as strawberry and asparagus seasons, or
when the flavour of the food is at its peak. For example, after harvesting pears need time to ripen
to develop their flavour.
They are primarily fruit and vegetables, though some meats such as fresh spring lamb, and wild
salmon are also seasonal. Foods such as dairy and eggs are not seasonal.
Seasonal ingredients can be cheaper, taste better and have a lower environmental impact. They
tend to reflect local cultures. This is so important because to encourage people to eat more
sustainably, dishes need to taste great and be representative of different food cultures.
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SOURCING YOUR FOOD

Cook with locally sourced ingredients.

Local foods are those produced a short distance from where they are consumed. Local food
connects producers to the restaurant, and the restaurant’s customers, and has characteristics that
represent the local climate, landscape, and water.
As well as environmental concerns there are social components such as working conditions and
sourcing locally that will benefit local families, communities, and economies.
It is important to understand how a food is produced, and it should be clear to chefs that local
production is not a guarantee of sustainability. For example, a supplier could be a local industrial
egg producer, a large-scale industrial crop grower, or simply be mass-producing food in a way that
needs a lot of inputs like water and chemicals, rather than producing local traditional varieties that
grow easily in that region. Just because they are local, it does not mean the food will have been
produced in a sustainable way.
When buying locally, it is important to have information on how the supplier grows, rears, or
catches your ingredients.

Animal products should be from sources that promote high animal welfare and
sustainable production systems.
Animal products include meat, fish and shellfish from fresh and marine environments, dairy
products, and eggs. If possible, they should be sourced from known suppliers that are already
known, fishing communities or local producers. Their sustainability credentials should also be
checked, e.g., if they are using credible labels such as organic or MSC fish, that outline provenance
and production and welfare standards.
Free-range suppliers, as well as those who favour local breeds and the use of the whole animal,
should be preferred. This approach can be applied throughout the menu.
Products from factory farmed meat, dairy, egg or fish farms should be avoided.
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SOURCING YOUR FOOD

Prioritise sustainable production systems for all food.

It is necessary to keep an open dialogue with suppliers of all products, not just animal products,
and to choose them based on their conscientious management and quality. Suppliers should
minimise the use of chemicals such as pesticides and fertilisers, avoid overuse of water, soil erosion
and enhance biodiversity. In the case of wild caught aquatic food, catches should be sustainable,
and damaging practices such as bottom trawling should not be used. Fish and shellfish farms
should be humanely reared, disease free and avoid the use of chemicals and avoid overstocking.
Priority should be given to choosing the produce of local farmers who use agroecological
approaches, or organic practices.

INSPIRING PROJECTS AND NETWORKS
FOOD TALKS - shifting eating patterns through education and training: it
consists of a set of action kits to assist caterers in developing more ethical,
environmentally aware, and healthier options for their guests; it also helps
customers to make better decisions regarding the food they purchase and
consume. The action kits can be used for learning purposes, either
independently or in combination with the support of an expert. Food Talks
is also looking for canteens to test their learning sources. The project is
funded by the Erasmus+ Programme of the European Commission.
Link: https://www.foodtalks.eu/
SLOW FOOD COOKS' ALLIANCE - since its start in 2009, it has spread in
more than 20 countries. The cooks belonging to this network have a wide
variety of backgrounds and cooking styles, but they are all committed to
protecting agricultural biodiversity and to safeguarding gastronomic
knowledge and local cultures. Their practices focus on sourcing quality
ingredients (local, sustainable and seasonal), communicating the origin of
their products and having a personal contact with the producers who
supply them.
Link: https://www.fondazioneslowfood.com/en/what-we-do/slow-foodchefs-alliance/the-project/
SUSFOOD2 - it aims to foster research and innovation in the field of
sustainable food systems, by through enhanced cooperation and
coordination between EU member and associated states. During the last
10 years, 44 research projects have been financed through 5 SUSFOOD
calls, with a total of 277 partners.
Link: https://susfood-db-era.net/main/
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DESIGNING YOUR RECIPES AND MENUS

Use smaller amounts of animal products in your dishes, this includes meat,
dairy, eggs and fish.
There is an increasing consensus on the need to reduce the consumption of animal products
globally, because of the high environmental impacts of their industrial production. So, it is
necessary to be creative to modify recipes and use smaller amounts of meat, fish, eggs and dairy,
and more vegetables and plant-based proteins such as beans and chickpeas (see the next
recommendation). Animal products do not need to make up the bulk of a dish but be an important
flavouring or a high quality, smaller centrepiece.
It is important to recognise that, along with eating less animal products, we need to make sure
that the animal products we do eat are being produced in a sustainable way: this includes avoiding
the produce of large scale animal farming and low animal welfare standards, and favouring that
resulting from, for example, agroecology practices (see recommendation #3).
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DESIGNING YOUR RECIPES AND MENUS

Focus on developing or expanding plant-based dishes, which contribute to a
reduction of greenhouse gas emissions and water use.
Plants can be the focus of some dishes, especially wholefoods like pulses, which for many cultures
are a key source of protein and flavour.
Plant-based dishes should not rely on new plant-based meat or dairy products, but should use
wholefoods such as lentils, beans and healthy grains like bulgur and barley.
Dishes and menus do not have to always be vegan but can use smaller amounts of animal products
while including lots more vegetables and healthy grains.

INSPIRING PROJECTS AND NETWORKS
SU-EATABLE LIFE - reducing carbon emissions in the EU through
sustainable diets: the key aim of the project was to engage students and
employees in different EU countries to adopt a sustainable and healthy
diet contributing to a substantial reduction in carbon and water footprints
in the EU. The project analysed Through medical and scientific literature in
the field and elaborated 8 key principles which form the basis for a weekly
balance and sustainable diet. A database for calculating the carbon and
water footprint of ingredients has been published online and can be
downloaded for free by anyone who wants to create a low environmental
impact recipe or menu. SU-EATABLE LIFE is co-financed by the EU LIFE
Programme and led by the Barilla Foundation.
Link: https://www.sueatablelife.eu/en.html
AZURMENDI RESTAURANT - in 2018, this restaurant received for the
second time the award for the most sustainable restaurant from The
World's 50 Best Restaurants, thus recognizing the efforts that Azurmendi
has put into integrating sustainability into its practices.
Link: https://azurmendi.restaurant/en/sustainable-restaurant/
NEW NORDIC FOOD (Ny nordisk mat) - this Manifesto was signed in 2004
by 12 prominent Nordic chefs who in 2005 prompted the Nordic Council of
Ministers put New Nordic Food on the political agenda. The concept of
New Nordic Food is associated with a lifestyle which will be better for
nature, for people and for Nordic society as a whole.
Link: https://www.norden.org/en/new-nordic-food
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MANAGING YOUR RESTAURANT’S DAILY
ACTIVITIES

Aim at reducing and eliminating all forms of waste within your restaurant.

Waste does not just mean food waste; it also refers to packaging waste. Waste can be generated
within the kitchen, from customers and from suppliers.
To reduce food waste from customers, it is important to think about portion sizes. if they are too
large then customers will more likely waste food. This is not just a feature of the main dish but also
of side dishes, such as bread. Instead, customers can be encouraged to ask for more, rather than
placing too much on the table in the first place and throwing the excess away. Customers can also
be offered the possibility to take their left-overs home.
The chosen ingredients should be used in full, for example by using bones and stalks for stocks and
by designing a range of dishes that use the whole product.
Sales should be monitored carefully to plan and order only the necessary amount of raw
ingredients and to cook the right amounts each day.
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MANAGING YOUR RESTAURANT’S DAILY
ACTIVITIES

Food waste should be measured, to understand where it is coming from and what changes are
needed to reduce it (this can include planning a different menu or a new ordering procedure). This
can also reduce costs.
Any edible food at the end of service could be shared with staff or given to a food bank.
Regarding plastics waste, a cooperation with suppliers should be established to reduce and reuse
their packaging.
When eliminating all waste is not possible, proper recycling facilities should be set up and, if
possible, food should be composted.

Putting in place the processes to measure what you are achieving.

Technological tools should be adopted that can help with the measurement and reduction of the
impact of restaurant activities on the environment. These can include software to monitor food
waste, scales to weigh the food wasted, and apps to measure the water use of your dishes, as well
as tools to help design sustainable and low carbon recipes.
Sales should be monitored so that opportunities to make recipe changes to recipes can be
identified. Customer feedback should be included in the design of new sustainable recipes.
The daily practices in the restaurant should be assessed in their entirety to identify what can be
changed in each phase and how those changes can influence each other. The implemented
changes should be followed by a monitoring of their environmental and cost-saving benefits.
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MANAGING YOUR RESTAURANT’S DAILY
ACTIVITIES

INSPIRING PROJECTS AND NETWORKS
LIFE FOSTER - the project aimed at raising awareness on food waste and
optimal food storage, targeting specifically the restaurant industry. LIFE
FOSTER is co-financed by the EU LIFE Programme and led by the Italian
network for Vocational Education and Training, ENAIP NET.
Link: https://www.lifefoster.eu/summary/
COOL FOOD - it is an initiative of the World Resources Institute targeting
businesses and organizations which are looking to reduce their food
carbon footprint. Cool Food helps people and organizations reduce the
climate impact of their food through shifting towards more plant-rich
diets.
Link: https://coolfood.org/
EATERNITY - this software quantifies environmental impacts and provides
everyone the opportunity to make a sustainable choice when selecting
their everyday food. It can be used for private and professional kitchens in
order to calculate the impact of recipes and menus.
Link: https://eaternity.org/app/
SERVING UP CARE FOR THE CLIMATE. SUSTAINABILITY IN RESTAURANTS
IS POSSIBLE - Slow Food Cooks Alliance’s sustainability analysis of Les
Résistants, a restaurant in Paris working in harmony with the Slow Food
philosophy, in comparison with conventional restaurant models. The report
provides useful practical material for reflection to those working in the
industry.
Link: fondazioneslowfood.com/lesresistants
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COMMUNICATING WITH STAFF,
CUSTOMERS AND YOUR COMMUNITY

Contribute to initiatives aimed at building bridges between producers, chefs,
consumers and all other stakeholders.
As cooperation is crucial to create positive change in the food system, it is so important to be part
of collaborative initiatives that bring together communities, customers, producers, and local
authorities for a common goal: healthy and sustainable food.
This can include joining a CSA (Community Supported Agriculture), ordering produce from local
cooperative which follows sustainable agricultural practices, or teaming up with like-minded chefs
through associations and local networks and communities.
Such networks can also share best practices and ideas so that all can benefit from the great
innovations happening with chefs and their communities. It is necessary to learn from each other
and be part of joint efforts.
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COMMUNICATING WITH STAFF,
CUSTOMERS AND YOUR COMMUNITY

Communicate your ambition with your staff and customers, explaining them
your commitment towards a more sustainable food system.
In a restaurant, all staff should be inspired to take action. Training on key topics should be given to
both front-of-house and kitchen staff.
Communication should be used to guide customers towards more sustainable choices, not only
through menu design, but also through targeted social media campaigns, nudging, or the
appropriate use of information on environmental impact of dishes.

INSPIRING PROJECTS AND NETWORKS
FUSILLI - in this project, 12 Living Labs in 12 different cities, aim to develop
urban food plans within their local contexts to achieve an integrated and
safe holistic transition towards healthy, sustainable, secure, inclusive and
cost-efficient food systems. By following a multi-objective approach, the
project implements feasible and replicable innovative urban policies,
which can improve all stages of the food value chain, according to the four
priorities of the EU’s FOOD2030 policy. This project has received funding
from the EU Horizon 2020 research and innovation Programme.
Link: https://fusilli-project.eu/about/objectives/
BETTER BUYING LAB - it aims to bringing together experts on consumer
research, behavioural economics and marketing strategy to research, test
and scale new strategies and plans to help consumers select sustainable
foods and waste less of the foods they purchase. The target is to increase
people’s purchasing of plant-based foods and changing their behaviour to
waste less food. Better Buying Lab is part of World Resources Institute's
Food Program.
Link: https://www.wri.org/initiatives/better-buying-lab
THE SUSTAINABLE RESTAURANT ASSOCIATION (SRA) - it leads the way to
accelerating change towards an environmentally restorative and socially
progressive hospitality sector, by working with businesses from across
foodservice. Their signature programme is called Food Made Good. This
association sits at the intersection between foodservice and the
sustainable food movement, and defines sustainability for the restaurant
sector, assesses behaviour, measures action and celebrates progress.
Link: https://thesra.org/

NEXT GENERATION CHEF - this event took place in Parma, and over 100 experts and about 20 of the world’s leading
cooking schools took part in it. The output of the event was the writing of the “Magna Carta”, which sets the basis for
the training of future generations of chefs. The event is an initiative of Alma, the School of Italian Culinary Arts.
Link: https://www.alma.scuolacucina.it/en/about-us/next-generation-chef/
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What needs to
happen next?

based on the interviews of two former LIFE
project representatives (LIFE FOSTER and
SU-EATABLE LIFE), conclusions from the
existing projects and initiatives within the
EU, and the needs analysis survey of over

The food system challenges we face are

100 chefs from different countries in

complex, but not beyond us. We need a

Europe.

food transition that involves the protection
and restoration of natural habitats,
widespread adoption of sustainable
farming practices, tackling food waste and,
crucially, a shift to healthy and sustainable
diets. The food industry, including the
restaurant sector, has a key role in shaping
this transition and, of course so do chefs.

The important work now needs to focus on
how to integrate these recommendations
into the daily operations of chefs so that
generations of chefs, both today and in the
future, are indeed this positive force for
change. This means understanding how
these recommendations relate to a chef’s
job, how to ensure that the needed

There is no shortage of initiatives and

training on sustainability is available for

enthusiasm for chefs to play a positive role

chefs, and how to empower chefs to

in this transition. In this short report we

deliver sustainable management and

have set out 10 key recommendations

practices in their restaurants.

.
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Key recommendations
The key recommendations need to be integrated into chefs’ work
so that they become the normal activities including their
sourcing, menus, general operational activities, and how they
communicate.
Sourcing
Recommendations #1 - #4 are about making sure the food you
buy is being produced as sustainably as possible.
Menus
Recommendations #5 - #6 are about designing recipes and dishes
that use the right ingredients from the sustainability perspective.
Daily operations
Recommendations #7 - #8 are about managing your processes
and measuring what you do, especially concerning food waste.
Communication
Recommendations #9 - #10 are about communicating
sustainability with your staff and customers and being part of
wider initiatives.

Trainining for chefs
According to the chefs’ needs survey on sustainability made it is
important that chefs are provided with information on:
environmental impacts of food (for example on climate change
and water use across the whole food system not just within the
operations of a restaurant)
the importance of reducing food waste in restaurants
which ingredients have the highest environmental impacts
menu planning for sustainable menus that address these
environmental issues
tools that can make it easier for chefs to be sustainable
training on how to communicate sustainability issues to
customers.
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Bringing this all together

All these elements need to work together so that
chefs can design sustainable menus, restaurant staff
can be encouraged to make sustainable menu
recommendations, and the customers can make
more sustainable choices. Menus need to be priced
and marketed appropriately, using nudging
techniques where relevant to encourage customers to
do this. We also need to develop more sustainable
internal operational processes, so that chefs can, for
example, minimise food waste in terms of the food
they order, how they prepare food and, finally, the
food that goes out on the plate.
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About Life Climate Smart Chefs
The Life Climate Smart Chefs project aims to contribute
to the development and implementation of the EU
Climate Policy and the Farm to Fork (F2F) Strategy by
actively involving European chefs as promoters of low
emission, nutritious and affordable diets that reduce
environmental impacts, improve public health and tackle
food waste.
The project intends to provide chefs with the knowledge
and tools to generate change in recipe design, menu
planning and communication with customers, fostering
awareness on climate and environmental issues.
In addition, the project promotes a mainstream debate on
food as a key factor for climate change mitigation.
Key project activities include:
the implementation of a high-level training course for
chefs
the development of a digital tool to design climate
smart menus
the creation of an Award dedicated to climate smart
chefs and local initiatives promoting sustainable diets
the creation of an EU Network of chef associations
the implementation of the Life Climate Smart Chefs
Vision 2030, a strategic paper aimed at providing
policy recommendations and supporting EU Climate
Policy.

Website: www.climatesmartchefs.eu
Join the project newsletter: www.climatesmartchefs.eu/newsletter
Email us: life@barillacfn.com
#ClimateSmartChefs

The Life Climate Smart Chefs project has received funding
from the LIFE Programme of the European Union under
grant agreement n. LIFE20 GIC/IT/001708.
The contents of this publication are the sole responsibility of
the authors and do not necessarily reflect the opinion of the
European Union.
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