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Creating recipes able to orient 
food acceptance while taking into 

account cultural, religious, individual 
and biological needs

FOOD 
PREFERENCES

Serving school meal as an occasion 
for an active and participating 

food education and the creation of 
a community of learning

ACTIVE 
LEARNING

Designing strategies and menu  
toward the adoption of healthy, 

nutritious and sustainable diets 
for both humans and the planet

PROGRESSIVE
EXPOSURE

HANDBOOK                 
July–September 2023

ON-LINE TRAINING        
Before and after the 

in-person training (end 
by December 2023)

IN-PERSON 
TRAINING                 

October 2023

MULTIPLICATION 
TRAINING        

January 2024–onwards

SCHOOL RECIPE
BOOK

January 2025 onwards

HANDBOOKHANDBOOK

ON-LINE TRAININGON-LINE TRAINING

For a societal shift to sustainable 
healthy diets to happen, school 

restaurant chefs will not be 
alone. They will supported by 

Urban Food Enablers, a network 
of persons that in every city 

will create the conditions and 
make possible the offer and the 

acceptability of sustainable and 
healthy meals, by encouraging 
sustainable food procurement 

and healthy eating behavior

SchoolFood4Change is an EU-funded project, headed 
by ICLEI – Local Governments for Sustainability, co-
created by a consortium of 43 European partners, 
including environmental and non-governmental 
organizations, local governments, scientists and 
research institutes, schools, chefs, meal professionals 
and health experts.
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A group of 24 
Urban Food 

Enablers will be 
selected and 

trained by UNISG

Embodying 
sustainability
values in the 
school meal

Embracing 
the 

complexity 
of the 

school meal 
system

Acting for a 
healthy 

and 
sustainable 
school meal

Sustainability as a 
crucial skill moving toward 

school meals within 
planetary boundaries
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The project supports change 
agents who are spreading a 
new food culture from the 
plates in school canteens to 
the plates in families. 
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UNISG 
supports 

Urban Food Enablers 
CHANGE AGENTS

4 SESSIONS

SchoolFood4Change (SF4C) aims at 
integrating the health of children and the planet 
by creating new tasty, attractive, balanced and 
sustainable meals for school canteen
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Collection of 
69 experiences 
to be inserted in 
the Handbook FO

OD
 

ED
UC

AT
IO

N

SUSTAINABLE DIETS

HEALTHY 
EATING NUDGES

SUSTAINABILITY 
VALUES

STRATEGIES 
AND MENU

NUTRITIONAL AND 

GASTRONOMIC GUIDELINES

HEALTHY DIETS

FOOD 

TOLERANCE

NUTRITIOUS DIETS

PROGRESSIVE EXPOSURE

EXAMPLE 
OF CONTENT, 
2° DIMENSION

3 DIMENSIONS3 DIMENSIONS Chapter 1: 
From the food 

perception to the 
«invention» of the recipe

Chapter 2: 
Cooking as a relational 
act and the «invention» 

of the menu

Chapter 3: 
The school meal as a 

learning module

Datasheet template


