Canteen at the
ES Bruxelles 2

Cantine durable… A l'école
sustainable canteen… at school

Agenda

• 18:30 Welcome
• 18:45 Presentation
• 19:15 Questions & anwers
• 19:45
•Visit of the kitchen
•Buffet
• 20:30 End
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Information about the school:
• Built since 1974 in the communes of
Woluwe St Lambert and Zaventem, the
school welcomes every day nearly 3073
students between 4 and 18 years old, from
12 different nationalities (Finnish, English,
Dutch, Italian, French, German, Belgian,
Portuguese, Lithuanian, Estonian, Swedish
and Latvian).
• Nearly 560 people (400 employees by the
school and 160 by the APEEE) work every
day to educate, entertain, feed, drive, take
care, etc. ... of the children who attend the
school.
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APEEE Services Org Structure
Vice President
Administration
Johan Melander

President
Francesca Tudini

Canteen working group coordinator
Bettina Schmidbauer-Mogensen

APEEE Director
Anja Galle

Finance & Administration
Erwin Van Dijck

APEEE secretariat
Ferhan Pelister ½ time

Transport
Reggy du Moulin
Hong Ha Nguyen
Ferhan Pelister: ½ time Transport

Canteen
Daniel Vincent
Monique Mallinus
Paul Orlovski
Soner Elmas
+ 7 kitchen staff members
+ 2 ladies for the cafeteria

Extra-curricular act. & supervision
Agnieszka Jean Villanueva

Aliocha Sioen
Donatella Carraro
Vanessa Poll
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Our canteen in a few numbers
L’APEEE Bxl II aisbl is our employer.
The structure of our canteen exists out of
13 persons who share the daily tasks:
▪ 2 administratives
▪ 1 chef de cuisine.
▪ 2 ladies at the cafeteria in the sports
hall.
▪ 8 kitchen staff
• 2500 meals are served every day (1000
meals on Wednesday).
Yearly number:
• 412.200 meals are served during a school
year which corresponds to…

Some numbers
concerning our canteen
•
•
•
•

7200 liters of soup
30 tons of meat.
6 tons of fish and shellfish.
16 tons of vegetables and raw
vegetables.
• 40320 sandwiches.
• 180000 fruits.
• 180000 dairy products

Step by step
At our canteen, the children are served at the
table and can eat as much as they can. We want
to give your children the best quality of food in
the best way possible. Therefore, we adopted the
“just in time” cooking, which means the food is
not stored for long in the kitchen, but produced
on demand just in time.
All our menus are created in close collaboration
with a dietician who verifies the respect of the
nutritional pyramid as well as a balanced
composition of calories.

Step by step
Since 2012, we decided to incorporate into
the menus an increasing amount of more
“healthy” food, which comes from animal
respectful breeding, biological vegetables
and fruit and the use of more sustainable
and biological cleaning products.
Here is our path…

Meat & poultry
The statistics show us that meat
constitutes the highest annual mass
that is consumed! So it naturally
occurred to us that this is where we had
to start. That is why we choose the
majority of the meat ourselves. We
visit the breeders personally, we look at
their cattle thoroughly, check what they
eat, how they are taken care of… and
we even participate at some of the
slaughtering.
The pork is either farm pork or outdoor
raised in Belgium or Du Roc Battale
which comes from Spain.
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Meat &
poultry

Meat & poultry
The lamb comes from England or
Belgium depending on the saison.
The poultry comes mainly from France
(Des Landes), such as chicken breast, red
label , Sunday chicken…and all poultry
from industrial breeding is excluded!
We also visit regularly the butchers, the
so called “transformers”, in order to learn
about their working methods and
whether they can fulfill our standards.
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Meat &
poultry

Sustainable fishing
Fish is also an essential part of our
approach.

Meat &
poultry

Fish

We demand from our suppliers that they
only deliver us fish labeled “MSC”. The
label makes sure that the fish is efficiently
bred and harvested and protected
respecting the ecosystems. This method
thus contributes to sustainable marine
resources.
The salmon is exclusively supplied from
Scotland where there exist breeding
methods that are more adequate to our
vision.
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Eco cleaning products
We adopt a ecological attitude every day in our
kitchen. For the cleaning and maintenance of
our machines, we use eco friendly cleaning
products.

Meat &
poultry

We opted for the following products:
• ecologically oriented from the start of their
conception
Fish

• secure for the user (without phosphate, no
parables, no EDTA…)
• that use natural ingredients, coming from
renewable resources
• that promote biodegradation of the
recyclable organic materials
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Cleaning
products

Eco cleaning products
Today our annual pollutant report is
equivalent to a family of 4 people.
Our cleaning personnel , using these
products, is optimally protected.

Meat &
poultry

The cost for the cleaning products is
considerably lower, as much as 50%
savings.

Fish

It is so simple to use, as today, we only use 2
kind of cleaning products for the kitchen
and 2 more (non eco) for the mechanics of
the dish washers.
Cleaning
products
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Dry starchy foods bio / Les féculents secs bio

Meat &
poultry

Fish

Féculents/
starchy
foods
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Cleaning
products

In order to “adapt” to the eco concept, we
have to understand how it works.
Indeed we have our habits, however, we
tent to forget the seasons, severe
weather, diseases, harvests etc. Eco
products are subject to those forces and
therefore not always available in
comparison to industrial products.
That's why, historically speaking, that's
where we started!
Now long grain rice, jasmine rice, couscous,
quinoa are all from organic harvesting
because they are available all year long
and stocks are important. Moreover these
products are often "Fairtrade"
Our fresh homemade pastas are now
100% organic.

Biologically produced fruit & vegetables
Biologically produced products are often
cheaper, taste better, their smaller size fits
better children's hands. With a better
performance fruits & vegetables from local
producers or “not so far” away producers,
have the advantage of having matured on
the tree, the plant, in the grounds.

The children immediately tasted the
difference, and the satisfaction rates are
rising.
We have adapted our menus according to the
seasons in order to use as many products as
possible from organic agriculture.
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Meat &
poultry

Fruit &
vegetables

Fish

Féculents
& produits
sec

Cleaning
products

Desserts

Desserts

Meat&p
oultry

Fruit &
vegetabl
es

Fish

Féculents
& produits
sec
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Cleaning
products

90% of yogurts and dairy desserts
served are organic.
100% of the biscuits or derivatives
are organic and come from local
artisans.

• Overall, we think about the environment and climate
change, and we believe it is important to reduce the
quantity of meat served. It is a fact that the meat
production is not only the most energy consuming but
also producing a lot of pollution!
• It is also proven that there is no need to eat meat with
every meal. Two or three times per week is sufficient
for a balanced diet.
• The aim is not to become a vegetarian and force a strict
diet on people or a regime against his tastes and his
convictions. We also don’t want to ban meat from our
tables. However, we all need to become more
conscious about more sustainable eating habits.
• And if one of the solutions to climate change was on
our plate? That's why we offer once a week a day
without meat.

One day…without meat
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How we deal with food waste
• For us it goes without saying that an ecological approach to food also includes
an optimal management of what is left on the plates.
• Our method is very simple. It implies a perfect organization and coordination
because we use the “just in time” method, i.e. everything is cooked just when
we serve.
• This method allows us to stop the cooking when the children stop eating.
Therefore, there is never too much waste produced.
• The waste that is there, nevertheless, is reconditioned and the charity
organization Samu Social de Bruxelles collects the food twice per week in order
to serve it in their restaurant and therefore help the poor by offering a meal.

• We are proud to announce an average of only 2% annual loss
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There are also challenges…
We encounter obviously also challenges which can be found in the following points:
• The national diversity at the school, so many different tastes!
• The age of children (4 to 18 years old)
• "Less good" habits or reflexes such as the consumption of fruits or vegetables out of
season.
• The path to be taken by children to get involved in order to change their habits.
• Sometimes wrong idea about bio products, badly marketed and the preconception
that bio just wants to bring more financial profit.
• The need to improve our communication on the “why” it’s necessary to consume
“SUSTAINABLE”. Indeed our customers are not as well informed as we would like on
the consequences for our health, pollution, local and national economies, the future
of the human race and our planet etc.
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In conclusion

.

• I am parent myself and of course I want to protect
my children’s health and I want to teach them
respect for nature. It’s however alarming what we
find in today’s supermarkets or even proposed by
our suppliers and we hear everywhere around us
the words “obesity”, “cancer”, “allergy” etc.
• So I thought, but why not try as a chef, to teach all
the children here a better understanding of what
sustainable means? I therefore set myself a goal, a
mission, a dream to make children aware about
sustainability through our cuisine and the dishes
we serve every day.
• I teach my children to be responsible, to protect our
biodiversity, the plants, the animals, to be conscious
about the small farmers and to find sustainable
ways to protect us from diseases. They will become
more responsible adults and they will know their
impact on nature and on their health.
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In conclusion

.

• Studies show that children who eat balanced bio
products are better behaving at school then those
who eat junk food or unbalanced industrial
products. All is connected, children are more
conscious, can better concentrate, are less violent,
have more solidarity , have a better health
condition, are smiling more etc….Your child will
feel better about him/herself. It is also important to
favor the intake of vitamins rather than animal fat .
• We have the responsibility to protect our children
and to make them responsible adults. The canteen
can give at least a very small contribution, we
serve only 4 meals a week. The rest of the
education of eating habits is however done in the
family!
• Let's teach them respect for life while protecting
their health!
Paul Orlovski – Chef de cuisine
21

Pour toute information supplémentaire ou inscription à l’un de nos
services, nous vous invitons à consulter notre site web:

www.woluweparents.org
For more information about our services or if you wish to register for
them, we invite you to visit our website:

www.woluweparents.org
THANK YOU FOR YOUR PRESENCE!

11

