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Sustainable School Meals Program of Torres Vedras

The Sustainable School Food Program of Torres Vedras aims to transform school meals into a sustainable and healthy process. The
strategy focuses on providing balanced meals to students using fresh, sustainabel and local products. Additionally, it seeks to engage the
school community, including students, parents, and teachers, in education about healthy eating habits and environmental sustainability.
Adpvising focused on effective coordination between food procurement, meal preparation, and awareness of food waste.

The meals are distributed from the municipal kitchens or local private social solidarity institutions kitchens to the schools, ensuring that fresh
and seasonal foods are delivered efficiently and with minimal environmental impact. Advising focused on logistics involved for the
collection and transportation of local and organic products, with a special focus on reducing food waste and using recyclable packaging.

regulations. The meals are prepared in certified kitchens, with nutritional oversight to ensure a balanced menu. Additionally, environmental
standards for waste management and the use of eco-friendly products are respected.

The program works closely with local producers and organic product suppliers, promoting the local economy and reducing the carbon
footprint. It also establishes partnerships with public and private entities, including food education networks and environmental
organizations, to promote best practices for sustainable eating. The consultancy's support focused on supporting production processes,
encouraging organic farming and supporting the organisation of producers

Technology plays a key role in the management and monitoring of the program, enabling coordination between schools, municipal
kitchens, and suppliers. The digital platform used for order and menu management also facilitates digital education on healthy eating and
sustainability. Complex public procurement procedures are carried out through digital platforms.

Production focuses on fresh, local, and seasonal foods, with an emphasis on organic farming. The program integrates activities such as
school garden cultivation, promoting hands-on learning about food origins. Meals are prepared in municipal or social kitchens, ensuring
quality control and sustainability.

Advise and technical support is provided by an internal multidisciplinary team from the Municipality of Torres Vedras, including
nutritionists, food, legislation and management experts. This team oversees the entire operation and logistics of the program.

*See The CORENET SFSC Charter 14.C
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The Sustainable School Food Program of Torres Vedras aims to transform school meals into a healthy, sustainable, and locally integrated
process. Focused on fresh, local, and organic products, the program ensures that meals are balanced, nutritious, and prepared in certified
municipal kitchens. One of its main goals is to reduce food waste and promote healthy habits through food education and awareness
campaigns. The integration of school gardens and the active participation of parents and teachers are key to the program's success.
Additionally, the municipality prioritizes purchasing products from local producers and organic suppliers, with the goal of reducing the
ecological footprint and strengthening the local economy. The program is supported by specialized consultancy in nutrition and
sustainability, also promoting the use of management technologies to improve operational efficiency, as well as support for the
organisation of production and public procurement. Through these actions, the program has a positive impact on public health,
environmental education, and the local economy. The Food Sustainability School Program uses public procurement to purchase food and
has finantial intervention from the municipality.

Purchase of fresh products from local producers; strengthening of the local economy; improved quality of school meals; reduced

environmental impact; creation of direct and indirect employment.

Municipality of Torres Vedras, 6 local producers, 22 school establishments, 5 municipal kitchens; Torres Vedras, Portugal.

Torres Vedres, Portugal

Programa de Sustentabilidade na Alimentagéio Escolar de Torres Vedras

O Programa Sustentdvel de Alimentagéio Escolar de Torres Vedras tem como objetivo transformar as refei¢des escolares em um processo
sauddvel, sustentdvel e localmente integrado. Focado em produtos frescos, locais e biolégicos, o programa assegura que as refeigdes
sejam equilibradas, nutritivas e preparadas em cozinhas municipais certificadas. Uma das principais metas é reduzir o desperdicio
alimentar e promover hébitos sauddveis, através de agdes de educagéio alimentar e campanhas de sensibilizagdo. A integragdo de
hortas escolares e a participagdo ativa de pais e professores sdo fundamentais para o sucesso do programa. Além disso, o municipio
prioriza a compra de produtos a produtores locais e fornecedores bioldgicos, com o objetivo de reduzir a pegada ecolégica e fortalecer
a economia local. O programa é apoiado por consultoria especializada em nutrigéio e sustentabilidade, promovendo também o uso de
tecnologias de gestdo para melhorar a eficiéncia operacional, bem como a organizagdo da produgdo e a contratagdo publica. Com
estas ag¢des, o programa tem um impacto positivo em termos de satde puiblica, educagdo ambiental e economia local.




