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•  70 members, 24 countries, free membership 
 

www.noharm-europe.org 

HCWH	EUROPE	MEMBERS	



La@n	America		
407	Hospitals	and	Health	
Centers,	26	Health	Systems	
and	13	OrganizaDons,	
represenDng	the	interest	of	
1427	Hospitals	and	Health	
Centers	

Africa	
19	Hospitals,	4	Health	Systems	and	2	
OrganizaDon,	represenDng	the	interest	of	
1185	Hospitals	and	Health	Centers	

Asia	
78	Hospitals	and	
Health	Care	FaciliDes,	
6	Health	Systems	and	
9	OrganizaDons,	
represenDng	the	
interest	of	8211	
Hospitals	and	Health	
Centers	

Pacific	
3	Hospitals,	14	Health	Systems	
and	5	OrganizaDons,	
represenDng	the	interest	of	
738	Hospitals	and	Health	
Centers	

Europe	
19	Hospitals	and	Health	Care	FaciliDes,	18	Health	
Systems	and	8	OrganizaDons,	represenDng	the	
interest	of	6527	Hospitals	and	Health	Centers	

North	America		
4	Hospitals	and	Health	Centers,	10	
Health	Systems	and	3	organizaDons	
represenDng	the	interest	of	1462	
Hospitals	and	Health	Care	FaciliDes	

Totals: As of May 2016, GGHH has 656 members from 37  countries 
representing the interest of 20.590 Hospitals and Health Centers  

Global	
1	Health	System	and	3	OrganizaDons	
represenDng	the	interest	of	1040	Hospitals	

HCWH Regional Offices 
Strategic Partners 



  Public	Procurement,	Healthy	Diets	and		
Sustainable	Food	Systems		

 

“Governments	have	few	sources	of	leverage	over	
increasingly	globalized	food	systems	–	but	public	
procurement	is	one	of	them.	When	sourcing	food	
for	schools,	hospitals	and	public	administra>ons,	
governments	have	a	rare	opportunity	to	support	
more	nutri>ous	diets	and	more	sustainable	food	
systems	in	one	fell	swoop.”	Olivier	de	SchuKer,	
UN	Special	Rapporteur	on	the	right	to	food			

(15th	May	2014)	
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  Why	procurement	of	sustainable		
food	in	healthcare?		

 

Healthcare	faciliDes	are	major	consumers	of	standard	materials	and	products,	
including	food,	and	therefore	have	a	large	purchasing	power.		
The	healthcare	sector	should	pave	the	way	in	procuring	food	that	does:		
	
q  not	compromise	the	world’s	capacity	to	produce	food	in	the	future,		
q  contribute	to	combaDng	climate	change,	preserving	biodiversity	and	protecDng	

the	ecosystem,		
q  not	contribute	to	cause	non-communicable	diseases,		
q  prevent	malnutriDon	and	guarantee	fast	recovery	of	paDents.	

To	do	that	the	healthcare	sector	should	serve	meals	that	are:	
q  locally	and	organically	produced,	
q  rich	in	vegetables,	fruits,	pulses,	whole	grains,		
q  low	in	meat,	sugars	and	saturated	fats	and	salt.	
	
The	healthcare	sector	should	also	educate	towards	a	plant-based	diet.		
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Policy	Instruments	

Ø  Dietary	guidelines	
	2016	FAO	study:	“Plates,	pyramid	and	planet”:	a	few	countries	have	issued	
dietary	guidelines	that	secure	good	nutriDon	for	all	and	address	climate	
change	and	other	environmental	impacts		
SDG2	–		link	between	healthy	nutriDon	and	sustainable	agriculture		
Ø  Sustainable	Food	ConsumpDon	and	ProducDon	and	Food	Waste	
In	2013		EC	stakeholder	consultaDon	on	the	sustainability	of	the	food	system																																	

	 	 	 	Stategy	expected	in	2014	but	bloked	
Instead,	CEP	package		encourages	MS	to	adopt	food	waste	reducDon	
strategies	in	line	with	SDG12.4:	“by	2030,	halve	per	capita	global	food	waste	
at	the	retail	and	consumer	levels”		
Ø  Sustainable	Public	Procurement	
DirecDve	on	public	procurement	(2014/24/EU)		
Revision	of	GPP	criteria	for	food	and	catering	services	
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												HCWH	Europe	Sustainable	Food	Survey	

o  DefiniDon	of	sustainable	food	by	HCWH	Europe	
o  320	hospitals	and	health	systems	were	contacted	and	
18	healthcare	insDtuDons	were	selected	on	the	basis	
of	their	work	on	sustainable	food	procurement	

o  The	hospitals	shared	one	of	the	two	models:	
•  PreparaDon	in-house	where	staff	employed	by	hospital	
•  PreparaDon	in-house	where	catering	services		

	outsourced	to	hospital	catering	providers	
o  1	common	characterisDc:	a	central	
					opera@ng	kitchen					
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Sustainable	and	Healthy	Food	
	Challenges	

		

v Purchasing	fresh,	seasonal,	local	and	organic	
food		

v Menu	planning	
v Less	reliance	on	meat	based	diets	
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													Sustainable	and	Healthy		
													Food	Recommenda@ons	
		

v Central	on-site	operaDng	kitchen	
v Green	procurement	policy	with	priority			
					for	fresh,	local,	seasonal	and,	when	possible,	organic				

	produce	
v Rely	on	and	support	local,	regional,	and	small-scale	
farmers,	and	rural	communiDes:	short	supply	chains	

v Carry	out	regular	saDsfacDon	surveys	
v Offer	more	plant-derived	foods	(fruits	and	
vegetables,	whole	grains,	pulses,	and	nuts)	
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Food	Waste	Challenges	
		

v Staff	training	and	awareness	raising		
v Ordering	systems	
v PorDon	sizes	and		
					paDents’	preferences	
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Food	Waste		
Recommenda@ons	

		

v System	in	place	to	measure	food	waste		
v Staff	training	and	educaDon	
v Simplified	and	flexible	food	ordering	system	with	
reduced	Dme	between	orders	

v Possibility	to	choose	different	porDon	sizes	
v Protected	meal	Dmes	
v CommunicaDon	between		
				kitchen	and	ward	staff	
v Food	donaDon		
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BEST PRACTICE: 
Gentofte Hospital (DK) 
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§  227	beds,	20,000	inpaDents	and	200,000	outpaDents	
per	year,	serving	about	328,500	meals	annually.	

§  Purchase	fresh,	seasonal	and	organic	(75%)	food	
produced	exclusively	in	Denmark.	

§  On-site	handmade	meals	in	central	kitchen,	including	
marmalades,	bread,	and	cakes.		

§  Make	smaller	porDons	of	the	food	that	is	served.		

•  Kitchen	staff	instead	of	nurses	serves	food	to	paDents.	
•  Costs	are	reduced	because	they	focus	on	fresh	and	

handmade	food	directly	from	raw	ingredients.		
•  Expect	to	reduce	costs	of	€100.000	per	year	in	the	next	

few	years.		
•  Reduced	packaging	and	plasDc	by	serving	meals	in	china	

plates	



BEST	PRACTICE:	Centre	Hospitalier	du	
Bois	de	l'Abbaye	et	de	Hesbaye	(BE)	
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Si vous le souhaitez, vous pouvez remplacer le légume du «dîner» par une des propositions suivantes :   
           
1a.  Carottes au thym       
1b.  &KRX�ÀHXU�DX�EHXUUH�GH�IHUPH       
1c.  Salade de mesclun vinaigrette       
1d. Compote de pommes       
1e.  Duo d’haricots  
     
        

Repas de midi

menu TeRRoiR (proposé par la cuisine centrale)

   
1. Lundi : 3RWDJH�FpOHUL�EODQF� � � � � �
� � &DUUp�GH�SRUF�PDLJUH���UDWDWRXLOOH�SURYHQoDOH���SRPPHV�GH�WHUUH�SRrOpHV� � �
� � )UXLW�IUDLV�GX�MRXU      
        
1. mardi :              Potage carotte      
� � *ULOOEXUJHU�GH�YHDX���FKRX�ÀHXU�DX[�EODQFV�G¶°XIV�FRQFDVVpV�HW�SHUVLO���SRPPHV�GH�WHUUH�YDSHXU� �
  Jus lié           
� � )UXLW�IUDLV�GX�MRXU      
        
1. mercredi :        Potage courgette      
� � &XLVVH�GH�SLQWDGHDX�VDXFH�IUXLWV�GHV�ERLV���SXUpH�GH�FpOHUL�HW�GH�SRPPHV�GH�WHUUH�� � �
� � )UXLW�IUDLV�GX�MRXU      
        
1. Jeudi : 3RWDJH�EURFROL� � � � � �
� � &DUERQQDGHV�GH�E°XI�VDXFH�PRXWDUGH���FDURWWHV�IUDvFKHV�pWXYpHV���SRPP�IDUFLH�0DFDLUH� � �
� � )UXLW�IUDLV�GX�MRXU      
        
1. Vendredi :        Potage tomate      
  Dos de saumon sauce hollandaise - duo de haricots       
  Purée de pommes de terre maison      
� � )UXLW�IUDLV�GX�MRXU      
        
1. samedi :           3RWDJH�FKRX�ÀHXU� � � � � �
� � %RXOHWV�©PDLVRQª�©SXU�YHDX�HW�E°XIª�VDXFH�ODSLQ��VDQV�ODUGRQV�� � � �
  Potée de saison          
� � )UXLW�IUDLV�GX�MRXU      
        
1. dimanche :      Potage 4 légumes      
� � 5{WL�������SRXOHW�VDXFH�YHORXWp�DX�EDVLOLF���SRrOpH�GH�FKDPSLJQRQV�IUDLV� � �
� � 3kWHV�GX�MRXU� � � � � � � � � � �
  Pâtisserie

           
2.   ou     menu plaisir de la semaine��VHORQ�O¶RIIUH�SURSRVpH�SDU�OD�GLpWpWLTXH�  
        
3.   ou    alimentation méditerranéenne du jour��VHORQ�O¶RIIUH�SURSRVpH�SDU�OD�GLpWpWLTXH�  
        
4.   ou     autres alternatives proposées (proposé par la cuisine centrale)  

Repas poisson :  a. 3RLVVRQ�GX�MRXU�VDXFH�EHXUUH�EODQF��FKRX�ÀHXU�j�OD�FUqPH��SXUpH�PDLVRQ 
   
autres choix : B. 5RXODGH�GH�MDPERQ�JUDWLQpH�DX[�FKLFRQV��SXUpH�GH�SGW�PDLVRQ     
  C. /DVDJQH�VDXFH�ERORJQqVH     
  d. Boulet maison sauce liégeoise, compote de pommes, purée de pdt    
 

aTTenTion ! Le RepAS qUe voUS CHoISISSez AUjoURD’HUI voUS SeRA SeRvI DemAIN !!!

1RV�PHQXV�VRQW�FRPSRVpV�GH�����GH�SURGXLWV�IUDLV�HW�QDWXUHOV�SURYHQDQW�GH�%HOJLTXH
et de 15 % de produits surgelés ou conserves provenant d’Europe.

     menu sanTé diéTéTique (proposé par la diététique) 
  
        
5. Lundi : 3RWDJH�FpOHUL�EODQF� � � � � �
� � &DUUp�GH�SRUF���UDWDWRXLOOH�GH�OpJXPHV�HW�KXLOH�G¶ROLYH���UL]�OpJqUHPHQW�EHXUUp� � � �
� � )UXLW�IUDLV�GX�MRXU�RX�VDODGH�G¶XQ�IUXLW      
        
5. mardi : Potage carotte      
� � *ULOOEXUJHU�GH�YHDX���MXV�OLp���FKRX�ÀHXU�DX[�EODQFV�G¶°XIV�FRQFDVVpV�HW�SHUVLO���SRPPHV�GH�WHUUH�YDSHXU�
� � )UXLW�IUDLV�GX�MRXU�RX�VDODGH�G¶XQ�IUXLW      
        
5. mercredi : Potage courgette      
� � &XLVVH�GH�SLQWDGHDX�VDQV�SHDX�VDXFH�IUXLWV�GHV�ERLV�VDQV�VXFUH���VDODGH�YLQDLJUHWWH���SXUpH�GH�SGW�PDLVRQ�
� � )UXLW�IUDLV�GX�MRXU�RX�VDODGH�G¶XQ�IUXLW      
        
5. Jeudi : 3RWDJH�EURFROL� � � � � �
� � &DUERQQDGH�GH�E°XI�PDLJUH�VDXFH�PRXWDUGH�OpJqUH���FDURWWHV�IUDvFKHV�j�O¶KXLOH�G¶ROLYH���SGW�YDSHXU�
� � )UXLW�IUDLV�GX�MRXU�RX�VDODGH�G¶XQ�IUXLW      
        
5. Vendredi : Potage tomate      
� � 'RV�GH�VDXPRQ�VDQV�pSLFHV�VDXFH�KROODQGDLVH�OpJqUH���GXR�GH�KDULFRWV�j�O¶KXLOH�G¶ROLYH���SXUpH�GH�SGW�PDLVRQ�
� � )UXLW�IUDLV�GX�MRXU�RX�VDODGH�G¶XQ�IUXLW      
        
5. samedi : 3RWDJH�FKRX�ÀHXU� � � � � �
� � %RXOHW�©PDLVRQª�VDXFH�EUXQH�OpJqUH���EURFROL�OpJqUHPHQW�EHXUUp���SRPPHV�GH�WHUUH�YDSHXU
� � )UXLW�IUDLV�GX�MRXU�RX�VDODGH�G¶XQ�IUXLW      
        
5. dimanche : Potage 4 légumes      
� � 5{WL������SRXOHW������¿OHW�EODQF�VDXFH�OpJqUH�DX�EDVLOLF���FKDPSLJQRQV�j�O¶KXLOH�G¶ROLYH���SkWHV�GX�MRXU�
� � )UXLW�IUDLV�GX�MRXU�RX�VDODGH�G¶XQ�IUXLW�      

        

menu TeRRoiR (proposé par la cuisine centrale)
 
    
6. Lundi : -DPERQ�FXLW�
  Céleri rémoulade  
  Pain et minarine - dessert lacté  
    
6. mardi : /DVDJQH�IUDvFKH��UHSDV�FKDXG�� �
� � &LDEDWWD�DX[�ROLYHV�HW�PLQDULQH�� �
  Dessert lacté  
    
6. mercredi : Terrine de poissons  
� � 6DODGH�G¶HEO\�DX[�SHWLWV�OpJXPHV� �
  Pain et minarine - dessert lacté  
    
6. Jeudi : Filet de poulet  
� � 6DODGH�GH�WDERXOp��
  Pain et minarine - dessert lacté   
    
6. Vendredi : Salami et pâté - condiments  
  Carottes vinaigrette  
  Pain et minarine - dessert lacté    
  
6. samedi : Feta - salade grecque aux raisins  
� � ����EDJXHWWH�©7UDGLWLRQª�HW�PLQDULQH� �
  Dessert lacté    
    
6. dimanche : &RTXLOOHWWHV�j�OD�UXVVH��¿QHV�KHUEHV��ROLYHV�� �
  cornichons, carottes, poivrons)  
  Pain et minarine - dessert lacté  

menu diéTéTique (proposé par la diététique)
 
   
7. Lundi : -DPERQ�FXLW�
� � $VSHUJHV�EODQFKHV�YLQDLJUHWWH�GUHVVLQJ�
  Pain complet et minarine - dessert lacté s/sucre 
 
7. mardi : 5RXODGH�G¶DXEHUJLQH�j�OD�ULFRWWD�
� � &LDEDWWD�DX[�ROLYHV�HW�PLQDULQH��
  Dessert lacté 
 
7. mercredi : 7KRQ�j�OD�PRQpJDVTXH��WRPDWHV��GUHVVLQJ���
� � ¿QHV�KHUEHV��
  Pain complet et minarine - dessert lacté s/sucre 
  
7. Jeudi : Filet de poulet 
� � 7RPDWH�HW�YLQDLJUHWWH�j�OD�PRXWDUGH�
  Pain complet et minarine - dessert lacté s/sucre  
   
7. Vendredi : &DUSDFFLR�GH�U{WL�GH�SRUF�
� � (PLQFp�GH�EHWWHUDYH�DX�YLQDLJUH�
  Pain complet et minarine - dessert lacté s/sucre 
 
7. samedi : Maredsous tranches 
  Pomme cuite sans sucre 
  sandwich au lait et minarine - dessert lacté 
 
7. dimanche : ¯XIV�PLPRVD�
� � &DURWWHV�UkSpHV�YLQDLJUHWWH�j�O¶KXLOH�GH�FRO]D�
  Pain complet et minarine - dessert lacté s/sucre 
 

8. autres alternatives proposées 
  
 a.  -DPERQ�FXLW    
 B. Fromage   
 C. &RQ¿WXUH��SHWLW�VXLVVH���VDODGH�GH�IUXLWV  
 d. $OLPHQWDWLRQ�PpGLWHUUDQpHQQH�GX�MRXU  
 

9. autres alternatives proposées
  
 a. �-DPERQ�FXLW  
 B. Fromage  
 C. &RQ¿WXUH��SHWLW�VXLVVH���VDODGH�GH�IUXLWV  
 d. $OLPHQWDWLRQ�PpGLWHUUDQpHQQH�GX�MRXU  

Repas du soiR
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§  Includes	two	hospital	sites	Seraing	and	Waremme.	
						The	site	of	Seraing	with	500	beds	short	stay	and	750						

	beds	long	stay	
•  Central	Kitchen	that,	with	250	employees,	serves	not	

only	the	hospitals	but	also	the	city	of	Seraing,	the	
schools,	for	a	total	of	8000	meals/day	(3	million	
meals/year).	

•  Average	meal	price	is	€2,30	for	short	stay	and	€1,85	
for	long	stay	

	
	
	

§  Fresh,	seasonal	and	locally	produced	food	cooked	
in	the	central	kitchen.	Organic	food	is	served	to	
hospital	staff	but	not	to	paDent	because	of	a	
problem	of	security	and	traceability	

§  PaDents	can	choose	their	meals	from	a	menu,	that	
varies	every	week,	available	for	breakfast,	lunch	
and	dinner	

§  UnDl	not	long	ago	meals	were	served	by	kitchen	
staff	but	nurses	will	have	this	role	in	the	future		



BEST PRACTICE: The New Meyer 
Children’s Hospital (IT) 
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•  220	beds	and	serves	160,000	fresh	
meals/year	

•  	Meals	are	homemade,	using	organic	
fruits,	vegetables,	oil	and	meat,	bought	
locally	and	following	the	seasonal	
calendar		

•  One	meal	costs	on	average	
€7,70			

•  Two	weeks	menu	turnover	
instead	of	four	weeks		

•  Vegetable	garden	for	therapy		
•  Cooking	classes	for	parents	



www.cleanmedeurope.org

Europe’s leading conference on sustainable healthcare

Copenhagen
19th -21st October



 
 
 
 
 

THANK YOU FOR YOUR ATTENTION! 
 

grazia.cioci@hcwh.org 
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Best practices in European healthcare

HCWH Europe
1 Rue de la Pepiniere, B1000 Brussels, Belgium

Phone: +32 2503 0481 
Email: europe@hcwh.org 
Web: noharm-europe.org
Facebook: HCWH Europe
Twitter: @HCWHEurope

Health Care Without Harm (HCWH) Europe 
gratefully acknowledges the financial support 
of the European Commission. HCWH Europe 
is solely responsible for the content of this 
publication and related materials. The views 
expressed in the publication do not reflect the 
official views of the European Commission.

3Food waste 
in European 
healthcare 
settings
Case studies from around Europe 
and recommendations about 
preventing and reducing food 
waste in healthcare.

Health Care Without Harm (HCWH) Europe is the European arm of a global 
not for profit NGO whose mission is to transform healthcare worldwide so 
that it reduces its environmental footprint, becomes a community anchor for 
sustainability, and a leader in the global movement for environmental health 
and justice. HCWH’s vision is that healthcare mobilises its ethical, economic, 
and political influence to create an ecologically sustainable, equitable, and 
healthy world.
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