EWWR good practices and case studies

1. Details of Action:
EWWR Organiser: ADEME
Country/Region: France
Name of nominated project developer: Collège Jules Grévy
Name of nominated action: Waste Prevention in the Canteen
Place: Mainly at the school, in the canteen, kitchen and garden, and at several suppliers
Town: Poligny
Region: Franche Comté
Country: France
Nominee category: Educational establishment
Dates of action: 19-23 November

2. Please select the theme(s) highlighted in the action:
X Too Much Waste
Better Consumption
Better Production
A Life for Products
X Less Waste thrown Away
3. Type of Action
X Action open to general public
Action open to a target group
Action based on the production of communication tools
Other, please specify:

4. Please give a detailed and precise description of the nominated action
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The aim of this week was to raise awareness about the challenge of food waste among the eco-delegate pupils at
the school by getting them actively involved in the entire chain.
 Seeing and touching products, learning about the different roles in collective catering, meeting the staff
working in the school canteen and the ‘local or organic’ producers.
 Devising ‘zero waste’ meals using organic/local produce to understand the impact of CO 2 on the
environment when purchasing raw ingredients.
During the week, we weighed waste to gauge the effectiveness of our ‘zero waste menus’. We also ran a
satisfaction survey to see whether our action had influenced or changed habits.
Monday 19 November 2012: The eco-delegates spent time in the kitchen with the school catering team. All the
waste was weighed at the end of the meals. The results were displayed the next day on the tray cleaning table and
also on the ‘waste-o-meter’.
Chef Christophe Demangel was featured in the Système D programme on France 3 which looks at ways to save
money in this tough economic climate.
Tuesday 20 November: The eco-delegates went to visit an organic garden in Frontenay (Département 39) with
Lionel Masson (“Les potagers de Seille”) and “Tortelet” fish farm in Saint Germaim Les Arlay (Département 39) with
Thierry Schwartz.
Wednesday 21 and Thursday 22 November 2012: The eco-delegates spent time in the kitchen. Food waste
weighed at the end of the meal and results from the day before displayed on the tray clearing area and also on the
“waste-o-meter”
https://www.facebook.com/media/set/?set=a.4477310185303.2165454.1666449737&type=3
https://www.facebook.com/media/set/?set=a.4487190752311.2165636.1666449737&type=3
Friday 23 November 2012: During the afternoon break, a table presenting 150 kg of raw produce donated by
suppliers to the school was set up. The food represented the value of a week’s worth of waste. We also asked
families of school pupils and adults at the school to offer over 250 kg of food waste in addition to waste collected by
our suppliers. We did this to show that in today’s world there is no place for a wasteful society. The raw ingredients
were donated to the Restos du cœur association in Poligny and handed out by the eco-delegates to families with
children at the school, on Monday 26 November.
https://www.facebook.com/media/set/?set=a.4481783817141.2165567.1666449737&type=3
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5. Please describe the target audience and how the action motivated its public/target
audience, as well as the number of participants

The target audience were the children who dined in the school canteen.
All of the pupils and staff at the school were educated on the subject through an exhibition of information posters
displayed in the hall.
420 customers at the canteen every day during the EWWR (50 on Wednesday). 1773 meals served through the
week. The results of the satisfaction survey were positive.

6. Please explain why you think this action is suitable for a EWWR Award, following the main criteria listed
here below:
1) visibility and communicational aspects
2) good practice, originality and exemplarity
3) quality of content and focus on waste prevention,
4) European reproducibility
5) follow-up in long-term and lasting impact
2) good practice, originality and exemplarity
This action was original because it shifted what takes place in the home to the school environment:
 Taking children to the produces like you would take them to the market
 Inviting them into the kitchen to prepare the ingredients
 Getting them involved in serving the food
 Devising appetising menus to encourage children to clean their plates
 Coming up with recipes that use up all the ingredients to reduce waste as much as possible
 Inviting children to take no more than they need to satisfy their hunger
 Teaching the children the importance of waste and shortage
This is a way of educating children about waste by involving them in every stage of the process.
This action is exemplary because it is simple and universal. The only resource required is motivation. The
objective is for the pupils to rediscover the pleasure of eating in the canteen, for the catering staff to
rediscover the pleasure of doing their job well and for the administration staff to receive fewer complaints
from parents of pupils by meeting the annual budget of an average of 1.80 € ex.VAT per meal per person.
4) European reproducibility
The aim is to continue these actions that can be reproduced by other school canteens who wish to change
the way they operate. All the parties involved in the schools need to understand the importance of these
actions to educate young people and adults on the challenges of the Grenelle Environment Round Table 2.
5) Follow-up in long-term and lasting impact
The efforts made since the start of the school year 2012/2013 are paying dividends with positive waste
“weigh-ins”. The solution is proving effective towards waste prevention.
We will continue to carry out our actions daily because bringing a school community actively together
around the subject of food is an opportunity not just to focus on the challenges of Sustainable Development
but also health. On 29 November, we organised a Thanksgiving meal with the English teachers that gave
eight pupils the opportunity to spend two days in the kitchen preparing and serving the meal. The waste
from these meals was just 20 kg for 256 kg of raw ingredients prepared and served for a meal for 420
people; this proves it is possible to continue these actions into the long term on a daily basis.
This operation has also triggered a general spirit of generosity (donation of products to the Restos du Cœur
association) and wake-up call on the matter of waste. Consequently, we are recycling clean paper from the
classrooms which were just recycled for the past four years, by giving them to the CAT (employment
assistance centre) in Arbois (39) which stocks the paper in a bale before sending them to Armstrong, a
company in Pontarlier (25), which uses the paper to make under flood tiles (contains 20% recycled paper).
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7. Please provide us with photos, videos, weblinks or any other material that would
help the jury to better understand the nominated EWWR action. Where possible,
provide basic translation into English.

Encouraging pupils to only eat what they like and no more than they need
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