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HCWH Europe Sustainable 
Food Survey  

oNeeded to define healthy and  
sustainable food  

o320 hospitals and health 
systems were contacted and 
18 healthcare institutions were 
selected on the basis of their 
work on sustainable food 
procurement  

oThe hospitals shared one of 
these two models:  
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ÅPreparation in -house where staff employed by hospital  

ÅPreparation in -house where catering services outsourced to hospital 
catering providers  

o1 common characteristic: a central on - site operating kitchen !!     



Healthy and Sustainable Food 
Challenges/Opportunities  

×Purchasing fresh, seasonal, local and, when 
possible, organic food products/produce   
 

×Rely on and support local, regional, and small -
scale farmers, and rural communities: short 
supply chains  

 

×Menu planning ï carry out  
satisfaction surveys  

 

×Less reliance on meat -based  

diets  
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Food Waste Challenges/Opportunities  

  Staff training and education  

 

 Simplified and flexible food ordering system 
with reduced time between orders  

 

  Possibility to choose different portion sizes  

 

  Protected meal times  
 

   Communication between kitchen and ward 
staff  

 

  Food donation  
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Gentofte Hospital (Denmark)  
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Á 227 beds, 20,000 inpatients and 200,000 
outpatients per year, serving about 328,500 
meals annually . 
 

Á Purchase fresh, seasonal and organic (75%) 
food produced exclusively in Denmark.  
 

Á On-site handmade meals in central kitchen, 
including marmalades, bread, and cakes.   
 

Á Make smaller portions of the food that is served  
 

Á Kitchen staff instead of nurses serves food to 
patients.  

Á Costs are reduced because they focus on fresh and 
handmade food directly from raw ingredients.  

Á Expect to reduce costs of ú100.000 per year in the 
next few years.  

Á Reduced packaging and plastic by serving meals in 
china plates  



Centre Hôpitalier du Bois de 

l'Abbaye et de Hesbaye (BE) 
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Á Includes two hospital sites Seraing and 
Waremme . The site of Seraing with 500 beds 
short stay and 750 beds long stay  

Á Central Kitchen that, with 250 employees, 
serves not only the hospitals but also the city of 
Seraing, the schools, for a total of 8000 
meals/day ( 3 million meals/year).  

 
 

 
Á Fresh, seasonal and locally produced food 

cooked in the central kitchen. Organic food is 
served to hospital staff but not to patient 
because of a problem of security and 
traceability  

Á Patients can choose their meals from a menu, 
that varies every week, available for 
breakfast, lunch and dinner  

Á Meals are served by kitchen staff but nurses 
will have this role in the future  


