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Climate change and environmental degradation constitute a threat to Europe and the rest
of the world. 
Therefore, international efforts are being made at political level to address this challenge
and mitigate its consequences, with actions such as environmental labels for sustainable
schools. 
However, these labels do not address the specific nature of VET schools devoted to the
HORECA sector, which require specialised training and special sustainable certification.

The ECO-Tag project focuses on this specific challenge, through the point of view of VET
schools devoted to cooking, gastronomy, culinary arts, kitchen management and catering
services. 

It will work to address their environmental impact and their relationship with the food
sector. This will allow the development of specific and general sustainable competences,
change behaviours and a reduction of the carbon footprint.
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THE ECO_TAG CONSORTIUM

Lithuania: Kauno maisto pramones ir
prekybos mokymo centras

Switzerland: Fondation EFCoCert

Estonia: Pärnumaa Kutsehariduskeskus

Italy:  Lula Consulting

Spain: Valencia Culinary Center (Lead Partner)

Italy: Scuola Centrale Formazione (SCF)

Co-funded by the Erasmus+ Program of the European Commission.

https://mpcentras.lt/
http://efcocert.eu/
https://www.hariduskeskus.ee/
https://www.lulaconsulting.eu/
https://www.mediterraneoculinary.com/
https://scformazione.org/


It will work to address their environmental impact and their relationship with the food
sector. This will allow the generation of specific and general sustainable competences,
change behaviours and a reduction of the carbon footprint.

INTRODUCTION

Policy Handbook

OBJECTIVES OF THE ECO_TAG PROJECT

3

ECO_Tag Project

Making policies on sustainability in the food sector and its relation to VET
qualifications such as cookery, gastronomy easier to understand to VET
educators

Providing training on specific knowledge on sustainability in culinary
centres.

Applying the new EU Green Comp Framework to the VET sector on
cooking, gastronomy, contributing to the innovation and updating of the
education system.

Validating and certifying both the efforts of the culinary centres and the
competences acquired by the participants, thanks to a certification system
developed throughout the project.

Raising awareness of the importance of sustainability and the value of
knowing how to pass it on to others.

The main objectives of the project are:

Co-funded by the Erasmus+ Program of the European Commission.



The first output of the ECO_TAG project is a manual about the international policies for
sustainability, with a focus on those more relevant for the culinary schools/VET centers
specialised in the HORECA sector.
The manual has the objective to briefly explain the rationale of those policies, their
interconnections at international and European level and to highlight the
interdependence of the different dimensions of sustainability, considering all those
concepts from the point of view of a college/school/VET center that educate and train
HORECA future workers and/or upskills the competences of professionals already active
in the sector.
To connect sustainability policies with green skills development, the Manual offers an
overview of the EU Green Comp, that is the Competence Framework proposed by the
Joint Research Centre (JRC) of the European Commission to help learners develop
knowledge, skills and attitudes that promote ways to think, plan and act with empathy,
responsibility, and care for our planet and for public health. 

ECO_TAG POLICY HANDBOOK
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Organisations with culinary training in the consortium
Schools and VET Centers offering training related to
cooking and gastronomy such as: nutrition, hospitality, food
service management, catering, hotel management, etc.
Teachers, managers, staff from culinary schools and VET
centers offering training in the HORECA sector.

Students/learners from culinary schools and VET centers
offering training in the HORECA sector.
Actors of the gastronomy economic sector such as:
restaurants, hotels, bars, cafes, cafeterias and their staff.

The ECO-TAG Policy Handbook is addressed to:

Other target groups can benefit directly or indirectly, such as:

Co-funded by the Erasmus+ Program of the European Commission.



the United Nations (UN) Sustainable Development Goals (SDGs) 2030, 
the European Green Deal (that’s the overall policy framework for sustainable EU
policies), 
the "Farm to Fork" strategy specifically related to the food sector. 

The manual is composed of a main document and 2 annexes.

The main document presents the key concepts and key policies for sustainability from
the international level to the EU level that have a fundamental relevance on VET in the
HORECA /culinary) sector, i.e.: 

The new EU Green Comp Framework is also presented as a guide for practical
application of sustainability aspects in the field of education.

In the second part of the main document, the manual provides some examples of
operational strategies to that schools and VET center can adopt and/or integrate in their
training curricula for the HORECA sector to enhance the sustainable features of their
organisations and training offer. Those operational strategies are gathered in sub-groups
and ordered according to their connection with the SDGs (from the 1st to 17th SDGs). For
each sub-group, a reference to Farm to Fork main operational points is mentioned, next to
the SDG code.

The last part of the main document contains links to videos, sources and references that
can help the reader to have a deeper insight about the topic.

ECO_TAG POLICY HANDBOOK
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The Policy Handbook
includes 2 annexes:

A collection of case studies covering different operational
strategies related to SDGs and Farm to Fork’s main
operational points; 
A set of synoptic tables that are meant to make more visible
the connection among the different policy documents and
between them and the case studies analyzed.

Co-funded by the Erasmus+ Program of the European Commission.



Climate change Biodiversity loss
Food security,

hunger and
population growth

Economic crisis

Energy crisis
Social and

economic global
inequalities

Access to food,
water and other

resources
Public health

A shift to a more sustainable society is necessary.

KEY CONCEPTS
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Sustainability consists of fulfilling the needs of
current generations without compromising the
needs of future generations, while ensuring a
balance between economic growth,
environmental care and social well-being. 
Sustainability is the result of the interaction of
three dimensions: social, economic and
environmental.

KEY CONCEPTS
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Sustainability in gastronomy has a
multidimensional character. 

All dimensions are connected to each other.

Health and culture are other key dimensions.

WHAT IS SUSTAINABILITY
IN GASTRONOMY?

Multidimensional character of sustainability. 
Source: own elaboration.

Co-funded by the Erasmus+ Program of the European Commission.



Biodiversity: the variety of animals, plants, fungi, and even microorganisms like bacteria
that make up our natural world. Each of these species and organisms work together in
ecosystems, like an intricate web, to maintain balance and support life.

Ecosystem: a biological community of interacting organisms and their physical
environment.

Food Systems: the interconnected systems and processes that influence nutrition, food,
health, community development, and agriculture.

Circular Economy: an economic system that targets zero waste and pollution throughout
materials lifecycles, from environment extraction to industrial transformation, and final
consumers, applying to all involved ecosystem.

Climate change: refers to long-term shifts in temperatures and weather patterns. These
shifts may be natural. But since the 1800s,human activities have been the main driver of
climate change, primarily due to burning fossil fuels like coal, oil and gas.

KEY CONCEPTS
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The 2030 Agenda for Sustainable Development provides a solid sustainability
benchmark. The 17 Sustainable Development Goals (SDGs) are an urgent call for action
by all countries in a global partnership. 

UNITED NATIONS SDGS

Policy Handbook
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Sustainable Development Goals. Source: United Nations (2017)

Co-funded by the Erasmus+ Program of the European Commission.



“End poverty in all its forms everywhere”
               
"End hunger, achieve food security and improved nutrition, and promote
sustainable agriculture”

"Ensure healthy lives and promote well-being for all at all ages“

 Ensure inclusive and equitable quality education and promote lifelong learning
opportunities for all“

"Achieve gender equality and empower all women and girls“

"Ensure availability and sustainable management of water and sanitation for all"

"Ensure access to affordable, reliable, sustainable and modern energy for all”

"Promote sustained, inclusive and sustainable economic growth, full and
productive employment and decent work for all“
          
"Build resilient infrastructure, promote inclusive and sustainable industrialization,
and foster innovation“

"Reduce inequality within and among countries“

UNITED NATIONS SDGS

Policy Handbook

SUSTAINABLE DEVELOPMENT GOALS (2015):
MISSION STATEMENTS
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Co-funded by the Erasmus+ Program of the European Commission.

https://sdgs.un.org/goals/goal1
https://sdgs.un.org/goals/goal2
https://sdgs.un.org/goals/goal3
https://sdgs.un.org/goals/goal4
https://sdgs.un.org/goals/goal5
https://sdgs.un.org/goals/goal6
https://sdgs.un.org/goals/goal7
https://sdgs.un.org/goals/goal8
https://sdgs.un.org/goals/goal9
https://sdgs.un.org/goals/goal10


"Make cities and human settlements inclusive, safe, resilient, and sustainable”

"Ensure sustainable consumption and production patterns"

"Take urgent action to combat climate change and its impacts by regulating
emissions and promoting developments in renewable energy”
             
"Conserve and sustainably use the oceans, seas and marine resources for
sustainable development”

"Protect, restore and promote sustainable use of terrestrial ecosystems,
sustainably manage forests, combat desertification, and halt and reverse land
degradation and halt biodiversity loss”
              
"Promote peaceful and inclusive societies for sustainable development, provide
access to justice for all and build effective, accountable and inclusive institutions
at all levels“
              
"Strengthen the means of implementation and revitalize the global partnership
for sustainable development"

UNITED NATIONS SDGS

Policy Handbook

SUSTAINABLE DEVELOPMENT GOALS (2015):
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https://sdgs.un.org/goals/goal11
https://sdgs.un.org/goals/goal12
https://sdgs.un.org/goals/goal13
https://sdgs.un.org/goals/goal14
https://sdgs.un.org/goals/goal15
https://sdgs.un.org/goals/goal16
https://sdgs.un.org/goals/goal17
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All SDGs interact with one another: they are an integrated set of global priorities and
objectives that are fundamentally interdependent.
Understanding the range of positive and negative interactions among SDGs is key to
unlocking their full potential at any scale, also regarding agro-food systems.

SDGs Interaction. Source: Soest et al. (2019)

Co-funded by the Erasmus+ Program of the European Commission.



UNITED NATIONS SDGS
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Due to their impact, food
production and distribution are
crucial on the path to sustainability. 

The 2030 Agenda identifies links
between food industry and SDGs, in
order to establish a solid
benchmark for creating and
supporting sustainable agro-food
supply chains.

How food provisioning connects to the United
Nations Sustainable Development Goals (SDGs).

Source: FAO (2017).

Economies and societies have to
be seen as embedded parts of the
biosphere.

This awareness can help to find
effective strategies to build
sustainable food systems.

SDGs, which work in synergy
influencing one another, are
important tools in this perspective.

How food connects all the United Nations
Sustainable Development Goals. Rools et al. (2019)

Co-funded by the Erasmus+ Program of the European Commission.



SUSTAINABILITY AND
GASTRONOMY
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DA sustainable diet is the result of the interaction of several dimensions and strategies.

It includes actions that need a multi-level and multi-stakeholder approach.

Gastronomy can provide a key contribution to reach a sustainable diet.

Issues to consider when defining a sustainable
diet. Source: Garnett (2014).

Co-funded by the Erasmus+ Program of the European Commission.
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Food systems consist of interconnected stages and processes. Catering and food services
are in the final stage of the agro-food chain.

Stages of agro-food supply chains. Source: Adapted from FAO (2019).

Catering and food services can play
a key role in creating and
strengthening sustainable food
systems. 

In particular, they can help to
directly decrease food losses and
food and packaging waste, as well
as to create and promote
sustainable patterns for consumers
and workers. 

An adequate management of food
waste and losses is essential to
promote a circular economy.

Food supply chain. Source: Fassio F., Tecco N.
(2019) Circular Economy for Food.

Co-funded by the Erasmus+ Program of the European Commission.



SUSTAINABILITY AND
GASTRONOMY
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“A sustainable cuisine is a cuisine that takes into
account where the ingredients are from, how the food is
grown and how it gets to our markets and eventually to
our plates”

The UN General Assembly adopted on 21 December 2016 its resolution A/RES/71/246
and designated 18 June as an international observance, Sustainable Gastronomy Day.
The decision acknowledges gastronomy as a cultural expression related to the natural
and cultural diversity of the world. 

Sustainable gastronomy - celebrating seasonal ingredients and producers, preserving
wildlife as well as our culinary traditions - is today more relevant than ever.

SUSTAINABLE GASTRONOMY DAY

Co-funded by the Erasmus+ Program of the European Commission.

http://undocs.org/a/res/71/246
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The European Green Deal (2019) is the main reference document for the EU
sustainability policies. From this, two other important documents were developed:
“Farm to Fork Strategy” and “Green Comp”.

Co-funded by the Erasmus+ Program of the European Commission.



The European Green Deal is an integral part 
of the EU Commission’s strategy to implement 
the United Nation’s 2030 Agenda and the sustainable development goals.

It is a new growth strategy that aims to transform the EU into a fair and prosperous
society, with a modern, resource-efficient and competitive economy where there are
no net emissions of greenhouse gases in 2050 and where economic growth is
decoupled from resource use.

It aims to protect, conserve and enhance the EU's natural capital, and protect the health
and well-being of citizens from environment-related risks and impacts. 

The EU Green Deal addresses many of the current environmental, social and economic
issues and challenges. 

One of its main objectives is to reduce Volatile organic compound (VOC) emissions. It
also includes a special section focused on food systems sustainability: the “Fork to
farm” strategy. 

EU GREEN DEAL

Policy Handbook
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EU GREEN DEAL: SUSTAINABLE FOOD SYSTEM

The EU Green Deal provides a definition of sustainable food system:

“European food is famous for being safe, nutritious and of high quality. It should now
also become the global standard for sustainability... Our (EU Green Deal) strategy will
contribute to achieving a circular economy. It will aim to reduce the environmental
impact of the food processing and retail sectors by taking action on transport, storage,
packaging and food waste.”

Co-funded by the Erasmus+ Program of the European Commission.



The Farm to Fork Strategy is at the heart of the 
EU Green Deal. 

It addresses the challenges of sustainable food systems and recognizes the links
between healthy people, healthy societies and a healthy planet.

It is an opportunity to improve lifestyles, health, and the environment. The creation of
a favourable food environmentthat makes it easier to choose healthy and sustainable
diets will benefit consumers’ health and quality of life, and reduce health-related costs
for society. 

FARM TO FORK

Policy Handbook
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FARM TO FORK OPERATIONAL POINTS
The Farm to Fork strategy consists of six main operational points (Section 2):
2.1. Ensuring sustainable food production
2.2. Ensuring food security
2.3. Stimulating sustainable food processing, wholesale, retail, hospitality and food
services practices
2.4. Promoting sustainable food consumption and facilitating the shift to healthy,
sustainable diets
2.5. Reducing food loss and waste
2.6. Combating food fraud along the food supply chain

FARM TO FORK: SUSTAINABLE FOOD SYSTEM
The Farm to Fork Strategy provides a definition of sustainable food system:

“A shift to a sustainable food system is an opportunity to improve lifestyles, health and
the environment. The creation of a favourable food environment that makes it easier to
choose healthy and sustainable diets will benefit consumers’ health and quality of life,
and reduce health-related costs for society… The transition to sustainable food
systems is also a huge economic opportunity.”

Co-funded by the Erasmus+ Program of the European Commission.
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