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FOOD POLICY PRIORITIES

In 2015 the City Council approved the Five Priorities 
of the Milan Food Policy:

1. Access to Healthy Food for All

2. Sustainable Food Production

3. Food Education and Awareness

4. Food Losses and Waste Management

5. Scientific Research Promotion



LAND, WATER AND AGRICULTURE



LAND, WATER AND AGRICULTURE



Cascina Battivacco

Since 2016 all the rice prepared by Miano Ristorazione 
comes from this farm in the agricultural park of the city of 
Milan.

Cascina 
Battivacco

RICE AT CASCINA BATTIVACCO



EXPLOIT PUBLIC PROCUREMENT

Procurement criteria are fundamental 
and constitute an important drivers for 
informing and orienting the market 
towards more sustainable and 
inclusive objectives.

By acting strategically, the procurement 
process generates benefits for the 
environment, the economy and society.

Through its public procurement 
system Milano Ristorazione carries out an 
important activity.



HOW TO BUILD A TENDER



EXPLOIT PUBLIC PROCUREMENT

TASK 5.5 –Market dialogue

First meeting -May 2023

Goal
Presentation of the public procurement procedures 
by Milano Ristorazione and presentation of 
opportunities for engagement and collaboration 
with local producers to increase short supply 
chains

Output
Proposal of further meetings and specific training 
on how to participate to the Milano Ristorazione
tenders and the development of innovative criteria 
for school meals.



EXPLOIT PUBLIC PROCUREMENT
Educational project in the yogurt tender

1) Description of the primary ingredient used in the 
production of yogurt (milk), its origin (dairycows/stalls), its 
properties, nutrients and benefits in human nutrition; use of 
explanatory images projected on blackboards;

2) Meaning of "organic," so that the relevant crops are aimed 
at producing food with natural substances and processes, 
with reduced environmental impact, using energy and natural
resources in a responsible way

3) Yogurt as s food derived from milk: the method of 
production, explained first from a theoretical point of view 
and then through use of yogurt maker, a portable appliance 
that allows live yoghurt preparation, directly with the presence 
and participation of pupils; yogurt and milkenzymes: 
properties, nutrients



SCHOOL MEALS AND EDUCATIONAL TRAINING



SCHOOL CANTEEN DAYS 2024



GREEN FOOD WEEK 2024



GREEN FOOD WEEK 2024



Break slide

THANK YOU

Cristina Sossan

cristina.sossan@comune.milano.it

The sole responsibility for the content lies with the SchoolFood4Change project partners. The content 

does not necessarily reflect the opinion of the European Commission. The European Commission is 

also not responsible for any use that may be made of the information contained therein.



#Procura2024
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