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About Meyers

Meyers Madhus is the consultant partner of the food
strategy and implementation in the municipality of
Copenhagen

Trine Ring Olesen - Senior Project Manager

15 years experience of sustainability change and
implementation of change projects

* The Copenhagen model

« Experience of implementing parts of the
copenhagen model in 12 municipalities all over
Denmark




MENNESKER
MEYERS  1.200
medarbejdere
ISTORE TREK heraf 895 fuldtidsansatte
MALTIDER
STEDER
steDER 40.000
67 4 5 daglige maltider
kantiner bagerier FESEMNENTEL c.vecessssssssmssnssnsnnns Soooc
— 25.000
Hovedkontor ' daglige maltider i kantinerne

Dampfzsergevej

Produktionskakkensr faerdigretter drligt
Kattegatvej, Hedegdrdsvej, . ... . .. .. ...
Sletvej og Jernholmen :
3.000 9.000
daglipe granne - daglige maltider i
Hurser, teambuilding og radgivning mialtider ¢ frokostordninger
200.000 - 34.000
Vaores foodtruck restaurant-og - jule- og mykérs-
Lille Meyer cafégaster arligt menuwer arligt

FESTIVALER
store bulturelle fleskestegssandwich
begivenhedererwvi - salges arligt pa
arligt tilstedeved | Roskilde Festival

APPLE FLOWER NORTHSIDE

ROSKILDE FESTIVAL

VERDENS BEDSTE JYLLANDSTUR
FRUGTFESTIVALEN MADENS FOLKEMBDE

VERDENS BEDSTE SKOVTUR

EVENTS OG
TEAMBUILDING

+00 7.000

virksomhedsevents - teambuildinggzster
arligt : arligt

MADKURSER

7500 12.000

vaoksne drligt . barn drligt

' Wores mest populzre kursus

Bagekursus

DIGITALT

600.000

BAGERI

300.000

solgte kanelsmurrer arligt

1.400 tons

‘l' ehologisk korn dyrket |
- ¥ samarbejde med danske bender

4.058.051

besagende pd meyers.dk i 2021

KOGEBOGER

25.000

bager solgt arligt

RADGIVNING

Vi hjaelper owver 1 .UUU

offentlige kekkener med baeredugtige
maltider, velsmag og vaertskab
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For over 20 years the City of Copenhagen has
invested in good quality public food
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Community
and social
cohesion

Food culture

The public
meal

Sensory
quality and
taste



City of Copenhagen

Public meals in
Copenhagen

70.000 meals daily
1000+ kitchen units
1750 kitchen workers
10.000 tonnes yearly

Approx. 44 mio. USD yearly




City of Copenhagen

The next challenge: reducing our climate footprint

Food purchases (2018)
100% = 8,103 tonnes

Vegetable oils _Alcohol, stimulants, spices Ruminant meats

2% % 3%
Added sugars \ /
2% \ /_

Total food-related GHG emissions
(carbon costs) (2018)
100% = 124,665 tonnes CO.,e

Vegetable oils __ Alcohol, stlmulants spices
Fruits & vegetables

Roots/tubers

Legumes/nuts/seeds

oy I Besf and lamb
Dairy Segz/ood —
27% .
Other animal-based
Poultry
% foods
Pork
6%
| Plant proteins
Pork
~ [] Other plant-based
Pc;ti/ltry fOOdS
\Seafood
Eggs 3%
2%
Legumes/nuts/seeds J
2%
Source: Purchase data provided by member. Emission factors from Poore and Nemecek (2018) (agricultural supply chain) and
Searchinger et al. (2018) (carbon opportunity costs). COO L FOOD*






2001

Target of 75%
organic food in
public meals in
Copenhagen

2002-
1st food
quality
training
program

2006

Target of 90%
organic food in
public meals in
Copenhagen

2009-2015
2nd food
quality training
program

2019

« The first Food Strategy launched,
gathering all food policies in one
strategy.

« Copenhagen signs the C40 Good
Food Cities Declaration (now
Accelerator)

« Joins WRI Cool Food Pledge

2016-2020 2021-2024
3rd food quality 4th food quality
training program training program

2020-2023

Funding for implementation
of the Food Strategy

(~2.5 mio EUR)

Fixed funding for the food quality work (~1.4 mio EUR yearly)

2026

Climate Action Plan
2035: goals and
targets for
reducing emissions
from city
consumption
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Vision:

Copenhagen represents sustainable meals that combine health, taste
and climate-responsibility. The City of Copenhagen wishes to pbromote
food literacy, strengthen social communities and ensure that
Copenhagen becomes a green, healthy and vital food city that is closely
interlinked with its regional food system for the benefit of all its
residents - and serves as an inspiration for the rest of the world.



City of Copenhagen

The Food Strategy has

o
five overall themes
1. Provide correct nutrition and promote health
2. Taste, quality and food appreciation in focus
3. Sustainable and climate-responsible meals
4. Strengthen social communities, food culture

and food literacy

5. Promote Copenhagen as a healthy, green and
vital food city - for all Cobenhageners
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Sustainability goals

Reduce the climate footprint from public meals by 25 % by

2025 (2018 baseline) - measured in CO2 emissions per kg.
food procured

Allinstitutions should purchase at least 90 percent
organic food - and those who can should be
registered with the government cetrification for
organic kitchens

Reducing food waste by 50% in 2030 (2022
baseline)- the first 15% to be reduced by 2025.




The Copenhagen
Model - .
Implementation




City of Copenhagen

How do we implement?

1. Setting clear goals and targets

2. The municipality provide the means and
support to implement the targets

3. Measure and follow up on progress

. Create ownership and motivation amongst
everyone who is part of implementing the
strategy

i)

16



Meyers Madhus Copenhagen’s Municipality’s Food & Meal Consultancy
2020-2024

Madliv
Kobenhavn

Food and Meal Consultancy 3‘:"%
in CPH municipality 1.1

2020-2024
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Madliv Kebenhavn
Food and Meal Consultancy 2020-2024

« Counselling Program for each institution of a 3-, 6- or 12-months
with tailored subjects and a permanently connected gastronomic
consultant

« Courses in Meyers Madhus that qualify and inspire to nutritional
efforts, climate and ecological readjustments, citizen involvement,
the pedagogical part in a meal, etc. etc.

* Inspirational materials, e.g. a book that inspires and provides
guidelines for Copenhagen’s Municipality's Food and Meal
Strategy

* 1000 climate-friendly recipes across target groups and institution
types

e Celebrations and events
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Madliv Kebenhavn

Consultancy is supporting change within:

* Climate and nutrition

* Organic food purchasing with existing budget

* Higher Food Quality - Taste, craft and seasonality
* Nutrition

* Food waste

» Social communities

» Kitchen operation and workflow

» Strengthened interdisciplinary collaboration
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Madliv Kebenhavn
Consultant course

Organic adjustment within the same budget

— and in combination with climate

« Homecooked meals - finished and semi-finished
foods are more expensive

» Cook seasonal food - it gives higher awailability of
organic produce

* Use meat with care - choose lisht meat types, cheap
cuts and less meat

* Use other protein sources - e.g. legumes, nuts, lentils
and fish

* Reduce food waste - it gives you the space to buy
more organic produce and helps the climate

* Shop consciously - know you budget and shopping
data




Klimarapport

Kundenr.: 20014233

Klimaaftryk (kilo CO2-& pr. kilo fodevare)

Gennemsnit for plejehjem med

modtagekekken i 2018

13,9

Jeres gennemsnit jan 2023 - mar

g

&

o= A
Feyn®

Mal for plejehjem med
modtagekekken inden 2025

A

 Klimaaftryk (kilo COZ-e pr. kilo fedevare] pr. maned

$2022 2023

10

5

o
jan fab mar apr

..

2023

11,0

maj jun jul

okt

jan 2023 - mar 2023

Fedevarer i alt: 4.805 Kilo
Aredet 20%
Frugt 11.2% —,

Grantsager 5,0% —.

Mealkartallerriskorn
imi%

MalkimasBeprodubiar 47 5%
Fedevarer i alt: 53.048 kilo CO2-e

Frugl
Melbarioferisiom 5,7 %LA.:‘-

Maslk/maslkeprodukier
42.0%

= Gris 1.9%

S g A0
Vs Smor 3.0%
o— 0=t 38%

— Dmaikahylam 4.0 %
— Cris52%

_~— Fisk og skaldyr 5.9 %

—— A%

- Bmer 14,3 %

W,

e Om1 12,7 %

Kategorier
& Okselkalvilam

@ Gris
Fjerkrae
Fisk og skaldyr
g
Smar
Ost
Melkimelkeprodukter
@ Bealgfrugter
Mellkartoflerris/om
@ Grantsager
Frugt
@ Vegetabilsk olie
» Andet
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Gkologirapport iy |
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Kundenr: 20014233

Bkologiprocent

jan 2023 - mar 2023 Malsatning

67 % 71 % 90 %
rﬂholn-gipm-cant pr. maned
@2022 2023
100 %

0 %
jan feb mar apr ma| Jun Jul aug sap okt nov dec

(Indkeb fordelt pa varegrupper

jan 2023 - mar 2023
RRm— I

Frugt | grentsager, fisk
Brad [ smonepdleg
Forfriskninger

Bkologisk
@ Eonventionel

E| omfattat

Dybdosbares
Fisk frisk | rogel l=marinerel /. halvkorsarves:
Polsevares

Dielikatesser | kryddesier Total kilo: 5.284
Bkologiske kilo: 3723
Konventionelle kilo: 1.536

E| omfattet kilo: 26

Bagvaerk [ sade sager

Basiznaringsmidler

Korse r r
e 1.040 kil skal omisgges til akologi for
Supper | saucer desserber, pulves at opna 50 %
Dryiilrost ! friskfangel fisk
Dybirost kad | -ferira |
24/ spiritus
o 1.000 2.000 3.000
Kila
%, S
-~ = = o
Konventionalt indkeb med flest kilo
Varenummar  Vare Konventionelle  Kroner A
kilo
34L4E55D Skaslskor Blandet safl kunstigl sedet 1 6l 4 (74100050503 12 x 1 | 176 4.BAT
12041850 Frosi Lyst sandwichbrad, & x 800 g (80122) 144 5174
1B8163565 Arta Pro Protino Plus drik med hindbesr 8 8%, 250 mi {433074) 112 9.457
18183527 Aria Pro Protino Plus drik med cilron og vanije 8.8%, 250 mi {433072) 108 9.182
16156596 Arfa Pro Protino Plus drik med bidbaer 8,8%, 250 ml (4330&5) 108
14959558 Arla Foodservice Profino desser med able og kanel 7,8%, 80 g (45639T) a0
16287501 Arla Foodservice Profing desser med rabarber, BD g (83022) BB
16000278 Clementiner Madorcott KL1 Spanien, stk 20
1EA54550 Caranel Guldmix blandade smakager, 500 g (514) 24
18556216 Skipper Sid Marinerede sild i bidder, 3 kg [143000) 24
1B573602 Skipper Sid Kryddersild i bidder, 3 kg (218037 24




City of Copenhagen

Developing science-
based dietary
guidelines for
different target
groups

* Translating our climate targets into dietary
guidelines, together with the Danish National
Food Institute and our culinary
advisor Meyers Madhus

DTU Fgdevareinstituttet

MADHUS
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1000 climate friendly recipes and counting MADHUS

KLIMAAFTRYE

1,2 kg CO2e
[per portion

3,4 kg CO2e
per kg

Laes mere

B@RNEHAVE

EFTERAR [ Udskriv opskrift

a:“"w,p
Kornotto med svampe, _ARQ ;
edamamebgnner og stegte

persillergdder
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Celebrating achievements to create ownership
and motivation
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The rest of the city

Engaging the rest of the city to be part of our journey
- engaging private actors and inspiring citizens
through events and campaigns

Requirements for events hosted/supported by the
city

Grgnne Maltidsfaellesskaber - grgnt marked,
fodevarebanken

City-wide campaign and various events to inspire our
citizens

(-> New Climate Action Plan and likely a new goal for
reducing CO2 emissions from food consumption in
the entire city by 50% in 2035)
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Thank you

Trine Ring Olesen
trol@meyers.dk
+45 53558329

Feel free to reach out.


mailto:trol@meyers.dk

