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StratKIT project 
& mapping 
Dr hab. Renata 
Kazimierczak 

Make procurement of public catering 
services more sustainable in the Baltic 
Sea Region (BSR). 

Duration: 01.01.2019 – 30.06.2021 
Lead partner: University of Helsinki 

• 13 project partners  
• 10 associated partners  
•  Public administrations, catering services, research & consulting 

work 

Total Budget  
2.05 million €  
WULS 79.169,59 €  

Municipality of Rybnik 120.080,41 €  

About the project  



StratKIT increasing sustainability of public procurement and catering services 
across Baltic Sea Region 

AIMS  
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• Identifying solutions to the challenges of 
sustainable public procurement and catering 
services across BSR 
 

 

• Developing and implementing regional 
strategies 
 

 

• Inspiring and motivating procurers and 
caterers to use their opportunities 



StratKIT – Strategic collaboration   
Connecting procurers and caterers into networks at regional, national and BSR level 
for knowledge exchange and sustainable solution development  
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University  

Government   

Industry   

Triple helix model of innovation 
 
Networking, exchange of specific 
knowledge and best practices in 
partner countries  
 
International, national, regional and 
local collaboration -  Rybnik - pilot city 
 
 



StratKIT – sustainable development  
Polish pilot study on school catering within StratKit project 5 



MAPPING AIM 
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• Collect information in 6 BSR partner countries  
 

• Highlight both the problems and the best practices 
 

• Identifying legal and political framework 
 

• Identifying relevant stakeholders and their focus segments  



Polish Tree Model  
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Polish  
 workshops 

Prof dr hab. Ewa 
Rembiałkowska 



Zoom online workshops 
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• 4 online workshops in May 2020 
 

• 17 stakeholders connected to public procurement system  

1) Do you see a possibility to introduce organic food in the schools of Rybnik? 
 

2) Do you see a possibility to switch the school meals into more sustainable ones - 
containing less meat and more plant-based products? 

 
3) Do you see a possibility to reduce food waste in schools’ canteens during 
shopping, storing, cooking, processing, serving and eating stages? 
  

Questions  



Who took part in the Polish workshops 
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Conclusions – organic food 
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- mapping organic farmers willing to collaborate with schools 
 

-   establishing network between city, organic farmers and schools by creating 
meetings  
 

- overpassing lowest price criterion by adding GPP criteria and quality standard 
 -   creating the communal shopping system & PPL assistance supported by the Rybnik’s 
public officers – experts from Shared Services Center 
 
- lowering the cost of organic products by communal shopping (scale effect) 

 
- trainings organized by municipality on PPL and organic food regulations  

 
-     organic food & health education for children, parents and school workers.  



Conclusions – sustainable menus 
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- complex food, health and environmental education for different stakeholders 
 

-  sustainable diet culinary workshops & elaborating veg. options for canteen 
personnel 

 
- collaborating with State Sanitary Inspection on the control issue 

 
- working on the communication platform for all stakeholders - improvement of 

communication  
 
- school gardens 
 
- awarded system for best canteen personnel (workshops, trips, Sustainable 

Oscars)  
 

-     creating events for pupils on sustainable diet.    



Conclusions – food waste  
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- modern analysis of actual level of food waste in school  
 

- portion control: adjusting served meals and nutritional recommendation to the pupil age 
and personal needs   
 

- practical environmental education for all  
 

- involving kids with their parents in sustainable actions so they can feel like part of 
solution (cooking together, volunteering, making school gardens) 
 

- working on friendly atmosphere in canteen, longer breaks, kids divided in the age 
groups, eliminating long lines, making food attractive  
 

- working of food waste utilization issues 
 

-     controlling the school shops, which should sell only healthy food. 
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Pilot in Rybnik 

Mgr Piotr Masłowski 
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Food educational workshops  

 

How to introduce organic products and 

sustainable diet and how to diminish the 

food waste 

 

• two primary schools  
• one social care home 

About the pilot in Rybnik    



About the pilot workshops  
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• Lectures  
 

• Problem-solving, innovative co-
workshops   
 

• Plant-based culinary trainings 
integrating different stakeholders 
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• Food waste measurements  

 

• Dietary recommendations for 

elderly people 

 

• Organic food as a value.  

About the pilot workshops   



Contact  

Dr hab. Renata Kazimierczak 

 

Warsaw University of Life Sciences, Poland 

 

Institute of Human Nutrition 

 

E-mail: renata_kazimierczak@sggw.edu.pl  

 

Phone: +48 22 59 37 0 35 

 

mailto:renata_kazimierczak@sggw.edu.pl


Thank you! 


