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The Vienna Hospital Association ...

* one of Europe’s largest healthcare organisations and
» Austria’s largest training facility for professional healthcare

is responsible for 10 hospitals (incl. the General Hospital -
Medical University Campus)

11 geriatric centers and residential nursing
homes with socio-medical care of the City of
Vienna + the socio-therapeutic center in Ybbs

10 education facilities

employs approx. 30,000 people (coming from 70 nations;
72.3 % female)

provides service for about approx. 395.000 inpatients per year
approx. 3.2 mill. outpatients per year
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Hospital Hietzing with Neurological Center
Rosenhugel — Key data

Areal: 327.591 m2 (153.780 + 173.811 NZR)
Departments 20

Institutes 7

Maximum beds 1193

Inpatients 53.000 per year

Outpatients 91.500 per year

Employees total 3.350

Employees kitchen 83

Kitchen system Fresh Kitchen, no tray, transport trolleys heated
Transport organisation With truck

Hot meals Lunch daily , dinner: Monday and Friday
Employees canteen Approximately 500 visitors daily

v Kindergarten for employees children— in the hospitals areal
v Neurological Center Rosenhigel

@ HCWH pre-conference workshop

Vionne Toaota A aeaa  06.10.2018 http://www.wienkav.at/kav/khr/ page 4

Departments outside




HCWH pre-conference workshop

wiener
krankenanstalten verbund
K A 1




Sustainable food
What is It about...........

« More plant-based dishes  |Less meat dishes
* Freshly prepared food e Less frozen products
* High-quality food :
* LeSS convenience products

 Seasonal
* Regional

Fotocredit: Christian Jobst
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HOSpIta| H|etZ| ng — facts about food consumption

Total consumption (monetary) of: 2013 2015 2016 2017
proportion of organic food ~42% | ~41%  ~ 41% ~ 41%
proportion of convenience food ~16% | ~17% ~ 189% ~ 20%
proportion of plant-based ~21% | ~20%  ~ 21% ~ 20%
proportion of meat + sausage ~14% | ~13% ~ 13% ~ 149%
proportion of poultry + fish ~ 50p ~ 50p ~ 6% ~ 6%

Eronkancnetolben v tau
Vienna ?Ic_‘\nft* 1{::::’:;&-.::_0:1 06 1 0201 8
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Certification organic food

All kitchens in hospitals of the Vienna Hospital Association have been certified
by the Austria Bio Garantie, since 2008
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Hospital Hietzing's kitchen is certified with

the Austrian Ecolabel:
For fresh food preparation and the use of regional food we were certified with the
Austrian Ecolabel

Criteria

The basic requirement for the award of the Ecolabel is the legal compliance with all relevant laws and

regulations. Moreover, there is a catalogue of requirements which provides for a holistic assessment of the
holding in the following fields:

v' General management/Environmental management
Energy, water, waste, air, noise, office

Cleaning, chemistry, hygiene

Building and housing, furnishing

Food/kitchen
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Hietzing Hospital — Our Nutrition Projects since 2002

77Project Reduction of Food Waste — ongoing evaluation since 2002

v Project Biofair Il (2005)

=» Analysis of large-scale kitchens of the City of Vienna towards increasing the organic food share
hitp: www.nma.at/sites/new. rma.at/files BIOEAIRY 20117 720Endbericht. paf

v' Project Méve | + 1l (2007)
=» Options for reducing the amount of purchased food without decreasing supply quality in large-scale kitchens
hitp:/ www.rma.at/node/911

v Project Veral + 1l (2008)
=» Evaluation of diet efficiency and its effect on the food waste generation in the Hietzing Hospital
http:wawwaw nma at/node 713

v ,natlirlich gut! Teller (a programme of the City of Vienna for sustainable nutrition)
The City of Vienna aims at achieving binding targets for reducing the greenhouse gas emissions.
To this end, the Climate Protection Programme of the City of Vienna, KliP Wien, has been developed. A further
measure of proven efficiency to this effect is the reduction of meat consumption
hitps:/ www.umweltberatung.at/biokucche-natuerlich-gut-teller

v' Project Umbesa (2012-2014)

Sustainable Menu — Implementaion of sustainability in large-scale kitchens with regard to regional, seasonal and
organic food and freshly prepared meals
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http://www.rma.at/node/713
https://www.umweltberatung.at/biokueche-natuerlich-gut-teller

,,Natu I'a| Iy gOOd plate“ www.umweltberatung.at/natuerlichgutTeller

r .

Der natiirlich gut Teller

Umweltfreundliche Kiiche fiir Ihren Genuss!
g PLUS zwei!

Mindestens zwei dieser Kriterien erfillt ein natdrlich gut Teller
zusatzlich:

natiirlich pflanzlich

natiirlich regional

natiirlich fair

natiirlich selbst gekocht
natiirlich weniger Verpackung
natirlich biOIOgiSCh natiirlich innovativ

Mindestens ein Teil des Gerichtes ist aus biologischer Landwirtschaft.
Biolandwirte verzichten auf chemische Pestizide und Dungemittel.

natiirlich saisonal

0Obst und Gemise wird nur dann verwendet, wenn es bei uns Saison hat.
Das spart O, fir lange Transporte und die Beheizung von Glashausern.

natiirlich weniger Fleisch

uUnd wenn Fleisch auf den Teller kommt, dann aus biologischer Landwirtschaft,
denn tiergerechte Haltung ist hier Pflicht.

natiirlich nachhaltiger Fisch

wenn Fisch auf den Teller kommt, dann nur aus Osterreich,
Bio oder aus nachhaltiger Fischerei.

Sie erkennen ihn an der
Kennzeichnung am Speiseplan.

Weitere Informationen finden Sie auf

www.umweltberatung.at/natuerlichgutTeller

IST natiirlich!

Diese vier Kriterien erfillt ein natdrlich gut Teller immer:

Le die
@~ beratung
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Project ,,UMBESA" — what is it about?

Where Does it Come from?

Up to 70% of the analysed ingredients
originate from the region.

Organic is Quality!

Up to a 50% share of organic products in
participating kitchens.

Project UMBESA

Sustainable Menu Design in Large-scale kitchens

- 2011
i [
Fresh Instead of Tinned! T T T
| Up to 50% cost reduction compared to s —_—
¥ convenience products. T ‘;;.L"m \ &
Participants:

Austna: Hietzing Hozpital, EB Restaurant Enterprises, Austrian Ministry of National Defence and Sports—Cestral Larpe-Scale Kitchens
in Viensa and Wiener Neustadt, Large-Scale Kitchen of the Provincial Government of Upper Austria, Austrian Federal College of Busi-
ness Adminiztration—HELW Landwiedztrabe

Crech Republic Jihlnva Professional School for Trade and Servce kitchen, Jiblave Primary School kitchen, Viden Kindergartes k-
chen, fihlava-Leznov Nursing Home kitchen, Svetla nad Sezavou Prozom Senvice kitchen, kitchers of the schools in Strakonice, Vesel

Veggie for the Climate! L b, o O

) '1!;
Up to 65% CO, emission reduction com- '3;355::;7;3;1 l ?‘}"
pared to meat dishes. N

GV ARETRIACCIRCH REPURLIC JeaY 301
s

evelopment Fund
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Important criteria in the sustainability process

ORGANIC
SEASO NA L especially

’ “\ fruits, vegetables, salads
C
A

From the ‘
REGION . ‘ FISH 1ocal or certified

—

P LA NT components in food

production

Less consumption Reduction of 100%
MEAT CONVENIENCE
products

(J\;;v HCWH pre-conference workshop
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For the implementation

Krankenhaus HIETZING mit NZR .{_1 s|kév

Wochenspeiseplan vom 05.02.2018 - 11.02.2018

« Goals should be set for short and medium terms | — — |

» Checklists -> what should be implemented i e
T | D i
* Menu Screening helps h =

Eistichauppe Sarb. Eohrensuppe Elsuchsuppe
Hx_lvaa"rrschnihsl na. Toplsnaufiauf LVK Rakbslichen oikant

- Criteria that correspond to sustainable food T R eicne e
production should be designed for your own 2

Genmisecremesuppa Bacqarbsanzuaps Beckesbeensupre

Rsch in Dil3aucs K Spagnettl Sefagemiselaibchen
- - MWittwosh | Caizkartofizln BIC Sauze Balognese Tomatensaucs
O r a n I S atl O n 07.02.  |Endidessalat Endhversalat Endiviensalat
Ciab. Marilen-loghuricrame N | il dal

PRGN B Fibiisupps Lauchoemestpre Riihisupp2
L] - et il Findsragou! * Hietzinger At Sekhilesch Karteftzischirarren
Deonnerstag | Grekkniod Karoffelpires Spivat
08.02.  |Foter Ribensda Roter Riibensafat E! BIC harge<ocat
Ciab. Schekopudaing Unaerone Linzarture

Kohl-abirenesuppe mit Crbsen Leg Grefisupae Kahlraticramesupge mil Erbsen

- Intensively focus the topic in between, but step back in . e e -
between two steps and see what has already been done

Klere Selerdesupps Klare Seliedesupos Kiae Selleriesupne
i i i - I - i N -~
* If necessary discuss the subject controversially with the e e
el I I p | Oyees Karetlercremeaippe Yarattearemes ippe Karallenrsemasupan
Echwerskoleletle "Rembrandt’ Fasch. Kabsbttarsonizel Spivatinddal
Sonntag | Fetersikertoffeln Karoffedplires Kacblauct sauce

n
11.02. | Chinakofilsalat Chinakohlsalat Chrakshizalai

S T R T E G Y . Diab. Marmorcachen Oigb. Mermorsuchen igb. Marmorkuchen
‘ \ [] Anderungen wirbehztien Guten Appedil

High-quality food supply in terms of nutritional care and B e TR Tt e s ot Yooy
security for those to be cared for

OVR, COe1$1
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Projects: ,,naturally good plate* & ,,Umbesa“

Bio Lebensmittelanteilin % im KHR

Running since September 2010

Important steps

& Reordering the menus in summer and winter :
& We change in May and October e

& Seasonal: for example no tomatoes and cucumbers from
November to June

& Winter salads: Red beet, potatoes, cabbage, Endive,

& less meat: daily 3 menus for choice (for inpatients without
nutrition restriction) =» daily only one with meat

& frozen fish is MSC certified, WWF & Greenpeace fish counsellor
IS respected (Criteria OkoKauf) &

Glgv HCWH pre-conference workshop
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Vienna hospital association: product groups to be issued by
public tender

Product groups

Organic Bread and Buns

Organic Milk and Dairy products
|Organic Eggs fresh and Egg products pasteurized
Organic Semolina Pasta

Organic Jam

Organic Flour, Semolina and Rice
Organic Tomatoes Products in cans
Stewed Fruits in cans

Salt and Sugar

Frozen Vegetables (partly organic)
Frozen fruits

Frozen fish (MSC certified)

Stock and dry goods

Cheese

Convenience Salads

Poultry and its products

HCWH pre-conference workshop
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arget for coordination activities
adapted to measures of the Milan Urban Food Policy Pact

Governance:

» Maintaining high quality food

> Nutrition strategies/Sustainable use of food f‘i}‘ UREAN
» Sociological aspects: national and local health goals ‘ﬁﬁ EB‘E,%Y
Food Waste: PRCT

» Avoidable food losses that occur along the food value chain

Food supply and distribution

» regional food trails

» Definition of uniform parameters for food in order to realize qualitative and economic optimizations

» Aiming for more efficient, economical and ecological use of material resources while maintaining the
existing high quality standard!

Sustainable Nutrition:
» Looking beyond - future perspectives
» Demographic change

» Our health system has been struggling with the Diseases of our time: Obesity, Malnutrition, Diabetes type
. frailt

@2" HCWH pre-conference workshop
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Criteria around saving Resources

FRAME CONDITIONS

Nutrition strategies/sustainable food management =
regional, seasonal, organic, etc.

SUSTAINABLE NUTRITION FOOD WASTE

Looking beyond - future perspectives " Reduce Food waste
Y
FOOD SUPPLY & DISTRIBUTION

Challenges in health care delivery
Local produced: Safe & healthy and .

SOCIAL AND ECONOMIC JUSTICE
Sociological aspects:
Nationally and local Health goals

pet-friendly PREVENTION MANAGEMENT

ENERGY Quality assurance => means protection for Patiens,

Sensitive Management with ressources “Hygiene, Employees
Energy, water, gas, electricity Fire, Data, Environment -

- e s s Information security
Reduce delivery stops to protect '
3 Sl > Staff and Property protection

@2" HCWH pre-conference workshop Cityofi;Vienna
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Future prospects

* Naturally good plate” & project ,Umbesa” (the bsto boh)
IS going to combine

« Expansion to the following goals:
v'UN-Agenda 2030, especially Goal Nr. 12
v'Austrian National health goals
v'Milan urban food policy pact

(J\—lﬁzv HCWH pre-conference workshop
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,Make the healthy choice, the easy choice”
N .

© WHO

Glgv HCWH pre-conference workshop
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Contact:

Christina Schmidt, Kitchen Management Director
Vienna Hospital Association

Hospital Hietzing with Neurological Center Rosenhigel

Wolkersbergenstral3e 1

Austria -1130 Vienna

Phone: +43 1 80110-2211

Mobil phone: +43 664- 85 60 873
Email: christina.schmidt@wienkav.at

@2‘; HCWH pre-conference workshop
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Attachment and Links to several projects

Christina Schmidt

Coordinator for sustainable food management with
uniform central monitoring of measures for Vienna
hospital association

Kitchen Management Director Hospital Hietzing with
Neurological Center Rosenhugel, Vienna

@?‘X HCWH pre-conference workshop Cityofi;Vienna
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Project UMBESA - Layman's Report

Implementation of sustainability In
commercial kitchens with a special
- emphasis on biological, regional,
Lavmans  Seasonal food, freshly prepared meals
=2 and optimized meat portions

http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-
%20Layman%C2%B4s%20report%20(Vers%201.0) 2.pdf

v (kav HCWH pre-conference workshop Cityof i7Vienna
Vienna is special.
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA
http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - Layman%C2%B4s report (Vers 1.0)_2.pdf

Project UMBESA — 1st Infofolder

Institut fur
TOURISMUS-
e - MANAGEMENT

A

The project UMBESA is supported within the Initiative for European Territorial Cooperation (ETC; by the Euro
n Regional Development Fund (ERDF). ETC provides a framework for implementing joint actions amang
national. regional and local actars from the European Union. The pioject contributes to an increased share
of regional, organic and seasonal food in large m\e kitchens and supports the exchange of information
among kitchens, nd of arganic agriculture in Austria and
the Czech Republic -'Arwlhu gm i5 10 initiate the bm\duu} of networks among the different stakeholders

Stistainable Menu - Imp 3
Kitchéhs by Usmg Regiohal, Se
Fres|

Relevance of the sustainable menu for large-scale kitchens

1.5 million persons in Austria and the Czech Republic are daily customers of large-scale kitchens.
By implementing a sustainable menu design, i.e. by using local, seasonal and organic food and by
preparing the meals freshly, the CO_emissions of canteen kitchens can be reduced. Studies have
shown that an increase of up to 37% organic share is achievable without additional expenditures.
Along with environmental and nutritional aspects, the econamic value plays also an important
role. Large scale kitchens tend to employ convenience products of reduce staff members in order
Lo achieve financial efficiency, bul this approach is not necessarily bound Lo produce real savings
compared to fresh cuisine.

Fresh Cuisine

A growing Lendency lowards using conven
ience-praducts can be observed in large-scale
kitchens—mostly for eco-
nomic reasons, e.g. less
personnel costs. Conven-
ience products are, how-
ever, generally more ex-
pensive than fresh food.
An analysis of operating,
personnel and purchase
costs shows that. with a
share of 60%, the purchas-
ing costs (i.e. for food in-
gredients)  have the
strongest impact an the total costs. Personnel
and operating costs are secondary for the

price formation

Target Group

The targel group are primarily large scale
kitchens in Austria and the Czech Republic
as well as;

 Producers

 Retailers/suppliers

+ Operators  of large-
scale kitchens

« Executive chefs

« Purchase managers

o Clients of large-scale

itchens

Wastration: work in a large-scale kitchen Dieticians/nutriti

onists.

The effect of the UMBESA project Is

transformation of the menu in large-
scale kitchens towards increased
sustainability. This is achieved

by the correct choice of ingredients,

by optimizing dishes and
by creating new recipes.

http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-

%201.%20Info-Folder%20-%20english%20(Vers.%201.6).pdf

e

v kav
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - 1. Info-Folder - english (Vers. 1.6).pdf

Project UMBESA — Results @ KHR flyer

J E We Cook Sustainably!

Project UMBESA » extensive awareness raising

Sustainable Menu Design

essseeesssssse ~ * Predominantly vegetarian WOK buffet

‘We Cook Sustainably! .
R The Hietzing Hospital with the Rosenhiigel Neurological . red u Ctl O n Of th e S h a re Of | I I e at a n d
Centre is one of the 16 large-scale kitchens participating in
h?ep;:i:::n:mlli‘s‘/\. The goal is to steer the menu towards mo- b 1 O O O k /
Sﬁo- On Our Way to a §ustainab|e Sausages y g year

Menu Design!

* Increase of the local
food share

http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-
%20Results%20KHR%20Flyer%20(Vers.%200.4).pdf

v kav HCWH pre-conference workshop City of iwVienna
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - Results KHR Flyer (Vers. 0.4).pdf

Project UMBESA — Results per kitchen roll-up

| m * a 29% share of seasonal food

Project UMBESA « 74% of the food is categorized as ,fresh”
P o 0Nly 28% of the served dishes contain
e e @ 50% share of organic food
ot Ingredients originate

i from the region

i

http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-
%20Results%20per%20Kitchen%20Roll-up%20(Vers.%200.5b).pdf
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - Results per Kitchen Roll-up (Vers. 0.5b).pdf

Project UMBESA — Results roll-up

m The way to sustainability

Project UMBESA

Sustainable Menu Design in Large-scale kitchens

NS .
5 “;:’S Fresh Instead of Tinned!

Fresh Instead of Tinned!

- Veggie for the Climate!

QVeggie for the Climate!

N\

p/‘i Where Does it Come from?
N’ _— :

IS rganic is Quality!

Zii%h
B 2

=

Where Does it Come from?
Organic is Quality!

http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-
%20Results%20Roll-up A4%20(Vers.%200.9).pdf

v | kav HCWH pre-conference workshop Cityo :'Vtenna
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - Results Roll-up_A4 (Vers. 0.9).pdf

Project UMBESA — Results poster

_ Sustainable Cooking Makes the
Project UMBESA Difference

Sustainable Menu Design
)
Freject UMBESA, umbe sarma.at; Contack: {42 1) 812 22 5Z.0; ofi BrmEAT W W, rmRat

Motivation

] ] ]
Diiven by cconomic necessitiss, luge-scale kitshens employ conventional and imperted ingredients.
In addition, comvenicnce products are pften used. The use of fresh. organic and regional ingredients [
inereases the faod quality, and also, this way. the large-scale kitchens commit themselves t soclet

and environiment,

Goal

The geal T this praject is to suppart the large-scale kitchens in implementing a sustainable meny
K 3 i Cooking Makes the r‘ E S I I ‘ ! S S

Difference

wegetable schnitzel as a convenlence producr vs.

e 51 et st o e ® O rg an i C _ r e g i O n aI _

+ Organic share: +87 % (same)

« Freshness share: +34 % [same)

= Orlain of products; 85 % fusirla (same)

=
Ja KITChER o1 Tha Fravinglal Gousrmens of
i

Method Conclusions

40 dishes and products are s A cost reduction of up to 78 % compared ko the inital dish are
eaoked and optimised accard pessible, tmploping fresh ingredients and reducing the mea
ing 1o the writeria: erganic, share are cruclal measures for chis resulr.

vegional, seasanal, freshly

A €O, emission reduction of up 1o BB % is possible thraugh

cooked and;or less meat .
1 hlion. stakeholder et changing the meat type and reducng The meaT parTion size.
uorks are established, In of- 4 Freshness: An incraase of the share of frash ingredients in 2
dex 1o ensure the sustainahill- neal is possible up ta 98 % without additional costs.

v of the project achieve-

ments. & tool for ecucation  # ORGANIC - REGIONAL - SEASONAL: A share of 08 & of organic
and wralning of kichen per- Ingredients and a share af reglonal praducts of 160 & are pas-

sonnel is alse developed. sihle wfth  simultaneous cost reduerlan of 42 %

umbesa.rma.at

EUROPEAT LKION
European Regotal
Davelopment Fund

R Trawinnial ey

ange men, Wi <oy oF Rogloncl
of Cras Audejeee, Teehnien Callege Won
% smmarre vienra, 10sanical Lollear

Fn of he
Sl

http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-
%20Results%20Poster%20(Vers.%200.6).pdf
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - Results Poster (Vers. 0.6).pdf

Project SUKI — 1st Infofolder

R M A

Rersourcen Management Agentur

Options for Canteens to Reduce their
CO, emissions

(Measures, Framework and Limits)
Aims:

The project SUKI is realised with the fnancial assistance of the Community Infiative INTERREG IVA of the
Eurapean Ragional Developriant Fund (ERDF). INTERREG supporis the inlansilied Gooparaiion amang
the regions of the Eurapean Unian. The project contributes to the identiication of the CO: emissions of the
cantsans, to the enhanced emplaymant of regional and rganic agrcultural praducts and to an increased
information exchange ameng the canteens and the organic agricuftural producers. in Austria and the Czech
Republic

Project SUKI
Options for Canteens to Reduce their CO; emissions
{Measures, Framework and Limits) -
Sustainable Kitchen

Why are production lecation and erigin of feod relevant?

While 1 kg tomatoes corventionally praduced in in 3 greenhouse require ca. 3.1 kg CO: equialents, the
production of 1 kg organic tomatoss grown in the field requires ca. 0.17 kg CO- equivalenis. This difference
between the two production forms equals to the factor of 18 and resuls solely from the conventional pro-
<ution being performed in & greenhouse, I 1he svent thal (he prodution lakes place abroad, the transpar-

lalion casls raise 1ha mnissians by

Ihei mulliple. The ditlerent gre

house palantials (2.9. Malhane nas a

25 higher potential than CO:) are standardised and translated inte CO; equivalents

What do we know about our food?

Cantesns prepare daily several thousand menus.
W kntw axaclly which inoredients we need 1o
purthase for them.

Bul are we slso aware of the resource consump-
tian raluted to food preparation?

+ How high is the energy input for the entire: pro-
duation process in the ~

canteen? ~-

» How much enemy is
Gunsumed by the trans-
portation of the ingredi-
ents from the field to the
canteen?

Which dish is character-
ised by the most mas-
sive  evological  buck-
pack?

Ehola, Assan

m EUROPEAN UNION
Eurupean Regioral
Development Furd

9 the men safs in a antesn

How are the CO, emissions identified?

Knowletge of he CO- emissions generated by our
fand praduclian is gainad by assassing Ihe ingie-
dients needed far its preparation, their origin, pro-
dugtion form, transportation and storage all aleng
their way from farming to the canteen

Boih Iha direct anaigy cansumation in e Ganteen
and the indirect energy censumplion are cansid-

 ered, which accumulate on
the entire way of the ingre-
dianis neetad for he food
preparalion in the canteen
and during the food prepa-
ration itself.

This assessmenl reveals
the energy  consumplion
hidden in the single: dishes,
which is then recaloulated
45 CO; equivalents

ALy
5 o P
AT

* Identifying the total CO, emissions of
canteens

« analyzing the direct and
Indirect steering options
towards CO, reduction

http://www.rma.at/sites/new.rma.at/files/Projekt%20SUKI1%20-%201.%20Info-

Folder%20-%20EN%20(Vers.%201.0a).pdf
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http://www.rma.at/sites/new.rma.at/files/Projekt SUKI - 1. Info-Folder - EN (Vers. 1.0a).pdf

Project ReKuk — Project web page

Vocation Training

for Chefs and Executive Chefs
of Large-Scale Kitchens

In Sustainable Food and
Kitchen Management

| http://rekuk.rma.at/

HCWH pre-conference workshop
v kav
Vienna Hospital w?u’:;‘jr

% 06.10.2018
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http://rekuk.rma.at/

Project ReKuk — Infofolder

Vocation Training for Chefs and
Executive Chefs in Sustainable Food

In the project ReKuk, a training is develaped for chefs {coflog. cooks) and executuve chefs (callog
kitchen managers) of large-scale kitchens in Waste Prevention, Energy Efficiency, Foeds Use,
Menu Design, and Marketing andl Infarmation. First, training materials (script, slide set, hand-
baolk, training folder) are drafted. Then the training is tested in 5 workshops in cach country.
With the feedback, the training material and workshols design is finalised

The partiiers are the Ressourcen Management Ageritur (AT), the Jihazeska Univerzita (CZ), Thurin

ger Okohers (DA and Assaciasane laliana per FAgriceliura Rielogica (7).

PROJECT REKUK
Vocational Training for Chefs and Executive Chefs
of Large-Scale Kitchens
in Sustainable Food and Kitchen Management

Chefs and executive chefs in public large-scale
kitchens work under steadily increasing cost
pressure. The share of convenience products is
thus alamingly increasing, as it is often be
lievacl that they are means towards cast
sfficiency. The training developed within this
project responds ta the need for praviding
good faod quality at lower costs and higher
resource efficiency. While Menu & Fond Sci
ence, Product Science, Nutrition Science, Kitch

en Management, Hygiene of Foodstuffs are
fixed components of the training of chefs and
exeeutive chefs, the ecological and qualitative
aspocts are paid only minor attention. The use
of organic, regional and seasenal fresh prad
ucts, a sound purchasing policy and carefully
menu planning, waste reduction end energy
efficiency substantially reduce both the run-
ning cests and the employed natural resources
by improved food quality.

Target Group

The target group is accemplished chefs and
executive chefs and decision-makers for large
scale kilchens, as they dispose of basic profes

siunal knewledge and as they are in the best
position ta initiate changes

Goal

The project aims at shaping a vocational train-
ing for chafs and exscutive chafs of large-scale
kitchens, which is either hardly attainable for
them in the daily routine, or not availahle at al
in the project countries. The goal is thus to
imprave and extend their basic training by §
further modules (Waste Prevention, Erergy
Ffficiency, Foods Use, Menu Design, and Mar-

keting and Informatien} and o to enable pro-
fessinnal decisions towards resource efficiency
in the large-scale kitchens. This way, the prin-
ciple of “lifelong learning’ represents a key
clement of the project. A further positive of-
foct is the better positioning of the addressed
target graup in thelr current or prospective
employment

and Kitchen Management

Trainings and training materials in:
foods use

sustainable menu design
waste management
energy efficiency
communication

http://rekuk.rma.at/sites/default/files/2017-05/Project%20ReKuK%20-

9%201.%20Info-Folder%20-%20english%20%28Vers.%200.4%29.pdf

v kav

Emaie bl 06.10.2018
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http://rekuk.rma.at/sites/default/files/2017-05/Project ReKuK - 1. Info-Folder - english (Vers. 0.4).pdf
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