Towards the
2030 goals

2030 is a key year as the EU needs to
reduce GHG emissions by 55%. The EU
food system has a significant role to
play, representing approximately one
third of total GHGs emissions.

The LIFE Climate Smart Chefs project
demonstrated that chefs can lead this
transformation in the EU and globally.
They have indeed a key potential role to
play in promoting more healthy and

sustainable diets. They can inspire,
motivate and engage citizens to help
move our diets in a healthier and more
sustainable direction. Training, information
and collective sense of agency are some
of the drivers that can help them drive
that change.

Be part of the change!
@ Visit our website:
X www.climatesmartchefs.eu

Follow us: @climatesmartchefs

g Contact us:
life@fondazionebarilla.com

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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Union under grant agreement n.
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A focus on the
project results

The LIFE Climate Smart Chefs project
contributed to the development and
implementation of the EU Climate Policy
and the Farm to Fork Strategy by actively
involving 164 chefs across all the EU 27
countries and providing them with 250+
hours of education online and in presence on
food sustainability, through 8 editions of a

high-level course.

The project at a glance

Location 2 Total budget
Italy, Finland, Ireland @ 1,749,049 €
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The project provided chefs knowledge to
generate change in recipe design, menu
planning and communication with customers,
fostering awareness on climate and
environmental issues. It also provided
technological innovation through the
Foodprint digital tool for the creation of
more sustainable menus.

An Award celebrated chefs who stood out
for the best sustainable restaurant and
recipe, and non-profit organizations
engaged in innovative projects related to
sustainability.

In addition, the project incentivized a
movement in the industry with a
multi-stakeholder network of chefs’
associations and actors, and produced a
long-term roadmap (Vision 2030) for both
EU policy and chefs.

@ Download our practical guide
for replicability and transferability

https://bit.ly/LCSC-replication-toolkit

LIFE Climate
Smart Chefs
in numbers
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164

chefs from all EU27 countries trained
on sustainable and healthy diets

150

participants taking part to the
Award (132 chefs and 18 non-profit
organisations)

2K

chefs using Foodprint to design
climate smart menus

10K

stakeholders in the food
sector informed

680K

EU citizens received
information about the project



