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Background to the Research G
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But whatare impacts of different procurement models? g = ; T
Our research: case studies of 10 primary school meal § j b
services in 5 European countries, investigating:

U What are their carbon footprints?

U How much of the budgets stay in the Iocal area’P

Tl T e T« -
U How much food do children waste? g
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What was the carbon footprint of
the case services?

We measured emissions from:

U Production, processing and upstream transport of foods

U Downstream transport of foods, from wholesalers to kitchens/schools
0 Waste disposal
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How much of the meals budgets
stayed In their local areas?

U We tracked budget spend on staff and suppliers (local + #ocal)

U We estimated how staff and supplienespendthat money (local +
non-local)
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How good wererelations
between people inschool
mealschains/service8



ARelations between supply chain members, and
between suppliers and schoaolstrongerin LOC
caseghan the LOWtases...

... Brings flexibility and resilience to supply
chains, and educational/community benefits

Aln schools, mixgc relations between caterlng |
andteachinga G I FFX YSIfa &SN
In isolation from the rest of schodife.

U To maximise social benefits, develgbronger
connectionsbetween suppliers, the meals
serviceand schoolsand promote amore
Integrated rolefor catering staff
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The School Canteens:
What was on the menu and how
nutritious were the meals?

U Food composition analysis of sample of daily menus
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Chicken curr3l
with rice
or
Tomato &
basil pasta
or
Toasted
sandwich
or
Baked potato

Gnocchij jn
tomato
Sauce, then
Plaice fijet

With salaq

Beans witp,
SMoked
Meat and
Pickleq
CUcumper
Salad




