
Wydział Wody i Energii



.

The participating schools:

Project partners:
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BioCanteens#2

Wydział Wody i Energii

Francja-Mouans Sartoux Belgia-Liege Hiszpania-Gava

ZSP Nr 21 ul.Karpnicka 2 ZSP nr 21 ul.Kłodzka 40ZSP Nr 6 ul.Gałczyńskiego 8 SP Nr 46 ul.Ścinawska 21



Reduce food wste in schools canteens through introduction:

-Micro good practices in school canteens

-Implements ogranic food and a short supply chain from

local producers to school canteens also:

✓encouraging Wroclaw educational institutions to prepare 

sustainable meals based on the less waste principle      

✓collaborating with local suppliers 

✓increasing children's knowledge of healthy eating and 

not wasting food                                                                                                             

using meals served by school cafeterias as an inspiration 

for parents to prepare healthy and varied meals for children                                                                 

promoting the establishment of school gardens

Main goals of the project is:
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Activities implemented under the 
project:
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Mikro dobre 
praktyki

BioCanteens#2

Pomiar ilościowy i 
jakościowy 

niezjedzonego 
jedzenia Warsztaty 
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Micro good practices 

in schools

Quantitative and 

qualitative 

measurements of 

uneaten food w ZSP 

No. 21

Nutrition workshops

for children



Mikro good practices implemented in 
the schools:
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Społeczność

BioCanteens#2

Raport IT aprt Motoryzacja
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Selection of individual 

dish ingredients 

(rice/potatoes)

Preparing dishes that 

encourage children to 

eat them, e.g. "Shrek 

soup"

Introduction of attractive products 

that children can take with them 

from the canteen

Introduction of meatless 

meals to the menu

Introduction of 

alternative dishes, e.g. 

„China week”



Activities implemented under the 
project:
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Mikro dobre 
praktyki

BioCanteens#2

Pomiar ilościowy i 
jakościowy 

niezjedzonego 
jedzenia Warsztaty 
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Zakładanie ogródka 

przyszkolnego

The garden in school

No. 46

Educational 

workshop on waste 

segregation

The Recommendations

for schools
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- reducing portion sizes on plate,
-reducing the consumption of meat by children, 
replacing it with legumes,
- adjusting the size and structure of production to 
what and how much children eat,
- reducing overproduction,
- changing menus to cyclically recurring,
- limiting the amount of soup in vase,
- offering more choices, e.g. 2 different salads, rice, 
potatoes,
- implementation of electronic lunch ordering at 
school      
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BioCanteens#2

Recommendations after the
measurements:
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“
Project Wrocław does’t waste

is a municipal action carried 

out in the municipal office of 

Wrocław



Wrocław isn’t wasting a city campaign encouraging people to live in 

a less and zero waste style. On the one hand, it inspires residents 

to change their daily habits, and on the other hand, it educates. All 

this to produce less waste.

Wrocław doesn’t waste
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Wrocław doesn’t waste-implementation
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Wydział  Klimatu i Energii

ul.Bogusławskiego 8,10

50-031 Wrocław

Kontakt:

Facebook/Zielony Wrocław

www.wroclaw.pl

www.wroclaw.pl/zielony-wroclaw


