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Baltic Municipalities’ Food Coalition

w We are on a mission!
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Sustainable

How it all started and
what we’re aiming at!

Food waste and food loss....

1. Bringing farmers closer to school meals

2. Good local food for all

3. Putting joy for food in the centre




l What is Farm to School?
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1. Procurement of local and regional food products
2. Gardening, based at schools and preschools

3. Education, food and farm related
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Why do we need Farm to School programmes?

Survival of Tackle Preserve the
smallholder challenges in Baltic food

farmers and the food culture and
producers system heritage
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Universal healthy school food programs designed with the SDGs in mind have great potential to:

. Reduce household spending on food by providing equitable and
Connect Canada to the global movemant of
16 scheel food progrne dignified access to healthy food for all children in all
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Support Indigeasus food sovereignty, and bring communities
indusive Ensure equitable access 1o nutritions feod for all studests, create
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Support kand use and biodiversity protection targels “ " Influesce children's feed prefesences and health behaviours,
through menu chaices, schosl garden projests, and and reduce the risk of chronic disease later in e

gender-neutral food skills education
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Educate children about the importance of
water access and managemest
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Procure food from sustainable sources

09 Create sustaable and chmate-{rieadly jobs, and
and culturally appropriate foed for all children in
ol communities to emsure that every child canbe  Suppert scheol kitchens and gardans to be advance sustainable regioaal food systers
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How do we get there?




Vision and political
commitment

I 1. Mission-oriented Farm to School programmes

2. Cross-sector collaboration

3. Assurance that “it can be done”
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Setting the table
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Grand Entry Mission Demonstrators
Challenges Point

Demonstrator
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Varje barn i Sverige ater
hallbar och god skolmat
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Local challenges

Food Waste

Organic food Food

supply choices
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Bringing gastronomy to schools

Success factors...

1. Investin school chefs and their training
2. Upgrade the eating environment

3. Pilot food school activities

4. Provide food all day

5. Putjoy for food in the centre




Collaboration

Cross-region and cross-border

1. Hofors- Karlstad-, Munkedal- and Vallentuna municipality
2. Tartu
3. Latgale

4. Vilnius
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Long term work and vision

I 1. National Farm to School programmes

Voted 2. Grants and tools

3. Assurance that “it can be done”




OFF WE GO!!!

HiIlCIrey Co-funded by
Baltic Sea Region the European Union
l:.::::. NT ECONOMIES AND COMMUNITIES

** BSR Food Coalition




	Default Section
	Slide 1
	Slide 2
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19


