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En los ultimos cinco anos, la ciudad francesa de Mouans-Sartoux ha
reducido el impacto de carbono de sus habitantes en mas de un 20%.

Sistemas alimentarios urbanos

[ ALIMENTO ]

En los Ultimos cinco anos, la ciudad francesa de Mouans-Sartoux ha
reducido el impacto de carbono de sus habitantes en mas de un20%.
cCOmMo? [Simplemente cambiando su forma de comer! Los dias 21y 22 de
mMarzo, Mouans-Sartoux recibira a participantes hambrientos en el
Laboratorio de Ciudades de la UE de URBACT y la Iniciativa Urbana Europea
sobre el cambio de habitos para un sistema alimentario saludable y
sostenible.

En este articulo se analizaran los puntos principales del ecosistema
alimentario local y su papel en la transformacion de los habitos alimentarios.
Se recurrira al caso de varias ciudades para ilustrar los multiples puntos de
entrada a este ecosistema.

La joya de la Costa Azul

Mouans-Sartoux ha reducido considerablemente el consumo de alimentos
industriales procesados, de carne y ha duplicado el consumo de productos
organicos y locales en comparacion con la media francesa.

En una entrevista realizada en el marco del Estudio de Transferencia de los
BioComedores URBACT en 2018: “En Mouans-Sartoux, no nos preguntamaos
si hay algo que esté pasando hoy en dia en materia de alimentacion, sino
cqué esta pasando? ... jporque la ciudad organiza algo todos los dias!”. El
entusiasmo de Delphine Boissin, del Comité de Padres de una de las tres
escuelas primarias de la ciudad, es indicativo de lo que podriamos llamar un
“ecosistema local de alimentacion sana y sostenible”. Mouans-Sartoux,
responsable de la Red de Transferencia de los BioComedores URBACT (
BioComedores n°1y n°2 ) es mas conocida por estos tres comedores que
sirven 1.000 comidas locales y organicas de produccion propia cada dia,
gracias principalmente a su granja municipal. Pero estas joyas son las que
hacen que esta pequefa ciudad de unos 10.000 habitantes, situada en la
Costa Azul francesa entre Cannes, Grasse y Antibes, tenga una reputacion
internacional. Lo que destaca Delphine es que su pegqueno vive en un
entorno donde la alimentacion de calidad es una preocupacion permanente
y generalizada, jy es esto lo que le llevara a adoptar habitos alimentarios mas
sanos y sostenibles a lo largo de su vida!




El comedor local y ecologico es la escuela de alimentacion sana y sostenible
de Mouans-Sartoux (crédito de la foto Mouans-Sartoux)

Un ecosistema alimentario local, saludable y
sostenible

Changing our eating habits is a profound questioning of who we are.
Tackling it represents a major challenge for the sustainable transition that
European cities face today. Whether because of daily routines, persistence of
habits, addiction to comfort, etc., the transition of consumption practices
faces significant resistance from citizens. As sociologist Claude Fischler
points out in his book, L'Homnivore, this resistance is particularly strong for
our diet. This is the phenomenon of “incorporation”. beyond marking a
lifestyle, conferring a cultural and religious identity, food constitutes the
body of the eater.

Behavioural scientists, who study the factors of resistance to change,
emphasise that to transform consumption practices, a systemic approach is
needed. Different models resulting from this research can be used by public
authorities to define a range of balanced actions. We can use the following
simple framework: to adopt a healthier and more sustainable diet, citizens
must be aware of its importance both for their health and for reducing the
impact on the environment (the motivational dimension). They must be
able to access a healthy and balanced diet nearby (the capacity dimension)
and finally they must encounter occasions in their life, their neighbourhood
> change their practices (the opportunity dimension).



(Re)engage the population with food

Daily meal preparation time for a family of four was, in the 1960s, averaging
at 4 hours. Today it has fallen to just over 15 minutes. This apparent gain in
efficiency and practicality actually masks a progressive loss of domestic
culinary capabilities: frozen foods, ready meals, take-away, etc., as already
highlighted within the URBACT network Sustainable Food in Urban
Communities in 2012-2014 by cities like Bristol, Brussels and Lyon, a growing

part of the population is profoundly disengaged with food.

Common solidarity kitchen shared within the “Gourmet Hall”, UIA project
Tast'in Fives Cail (photo credit UIA project Tast'in Fives)

Faced with this disengagement, cities are seeking to set up educational
programmes in schools, social centres and public places to educate
residents about the benefits of a healthy and sustainable diet.

In Lille, the Urban Innovative Action project Tast'in Fives Cail included the
establishment of an ecosystem of food activities organised around a
“Gourmet Hall”, a shared common “solidarity kitchen”, an incubator around
cooking professions, among other things.

Simple education and awareness-raising actions on nutrition, prevention of

junk food or the impact of conventional agricultural sectors on health or the

environment are necessary to motivate but not sufficient to sustainably
-ansform eating habits. The challenge for cities is to build citizens'



capacities by organising cooking workshops, visits to urban farms and
culinary events highlighting local products, etc.

Each city is looking for local assets to promote to better engage its
population with food. Lyon (FR) for example leveraged in its Territorial
food plan its rich gastronomic heritage, involving its renowned chefs and
culinary institutions to educate children from a young age about quality
food, organising cooking events at street food markets with chefs
demonstrating what can be done with ingredients from the surrounding
stalls, revisiting traditional recipes to reinvent a more plant-based, light and
sustainable gastronomy.

Conversely, in a context less centred on a strong food culture in Helsinki (Fl),
the Ministry of the Environment carries out actions on the revitalisation of
traditional food culture and the promotion of local products “because
people must first be interested in food before they can change their
consumption habits for a healthier and more sustainable diet.

Facilitating access to healthy and
sustainable food

“Here most of the families who come to see us have never bought a fresh
vegetable in their life. They don’t know how to cook it and in any case if they
do not have means of transport, they will not find fresh vegetables in the
neighbourhood..” for the Hartcliffe Health & Environment Action Group
(Hheag) which runs cooking classes in the social centre in the Hartcliffe
district of Bristol, changing eating habits also involves ensuring access to
quality food in all neighbourhoods of a city. To do this, cities can encourage
the establishment of local farmers' markets, organic food stores and food
cooperatives in different neighbourhoods. These initiatives provide residents
with easier access to fresh, seasonal and locally produced foods, thereby
promoting healthier diets and reducing dependence on processed and
imported foods. Support for social and solidarity grocery stores, direct sales
networks, participatory stores or more ambitious projects, such as
experimenting with local social food security systems, make beneficial
changes to diet more accessible, regardless of socioeconomic status.

In line with Carolyn Steel's theses in her work Hungry City: How Food Shapes
Our Live cities like Montpellier, Lyon or Lille are integrating the food
dimension into their urban planning by promoting accessibility to food
markets, the installation of local food shops, the creation of restaurants
offering local and sustainable cuisine, the development of green spaces
conducive to food production and the preservation of agricultural land on
the outskirts of the city. Milan (IT) has implemented "Food Districts" in
different neighbourhoods of the city, areas dedicated to the promotion of
)cal gastronomy, urban agriculture and quality food products. All of these



approaches aim to make food more accessible and more visible in urban
spaces.

Changing eating habits also requires cities to take into account the diversity
of urban populations. For each cultural community, the preservation of
culinary traditions, respect for food prohibitions, the organisation of supply
chains for traditional products and specific distribution stores, etc. are strong
identity vectors to take into account and activate so that the evolution
towards a healthier and more sustainable diet is a reality for everyone.
Within its Good Food food strategy, the Brussels-Capital Region places
emphasis on promoting culinary diversity by supporting a multitude of
initiatives such as the Green Canteen project of “social catering” associated

with “cooking workshops” and “solidarity meals” or training for professionals
in the health and social sector by focusing on food adapted to the social and
cultural diversity of their audiences.

Green Canteen Project provides a catering service at free prices, for citizens
and institutions working for social projects, “workshops” places to meet,
share and learn healthy, environmentally-friendly cuisine and enriched with
various cultural references and “solidarity meals” table d’hotes organised in
support of projects and events for a fairer society (Photo credit Green
Cantine van Brussels)

Participative food governance

“ities are involving their citizens in the elaboration of their local food
Jovernance in order to motivate their involvement and concerns on key



challenges such as food precariousness, impacts of junk food on health
conditions or maintenance of the city food sovereignty. These participative
food governance result in adopting policies and regulations that promote
the production, distribution and consumption of healthy and sustainable
foods. Such policy measures can involve, among others, strict standards for
public canteens and mass catering, restrictions on advertising of unhealthy
foods and tax incentives for businesses engaged in delivering sustainable
food products.

In Liege (BE), more than 400 stakeholders in healthy and sustainable
food such as urban farms, community gardens, peri-urban farms, food
cooperatives, etc. created the Lieége Food-Land Belt. The city draws on the
strength of civil society to promote small-scale food production in urban and
peri-urban areas, thereby reducing dependence on food imports and
supporting local producers. In 2022, Liege founded the Conseil Politique
de I'Alimentation (Food Policy Council) . The initial impetus was to build

their food governance, cities equip themselves with participatory bodies
made up of experts, civil society actors and citizen representatives, which
have the effect of strengthening the involvement of populations in the
management of their food.

Launch of the Food Policy Council on 8 December, 2022. Initiated by the
Liege Food-Terre Belt, the 24 municipalities of the district brought together
within Liege-Métropole, and the University of Liege, the CPA aims to
coordinate various initiatives which aim at the development of the
sustainable food sector in the territory. (Photo credit Liege-Métropole Food
Policy Council)

“chool canteens and municipal administration restaurants have a very
nportant role to play in activating good eating practices. Jumping from



Liege back to Mouans-Sartoux, the canteens of the three primary schools
are for pupils a real school of healthy and sustainable food: involvement of
children with cooks to achieve “O-waste”, demonstration that the savings
made in reducing food waste makes it possible to finance quality organic
food, tangible experience for the children of the city's food sovereignty
project when they pick the fruits and vegetables at the municipal farm that
they will eat in the canteen, etc. The children's experience extends to all
families who, for example, go so far as to reproduce good recipes from the
canteen to cook dishes at home that are healthy, sustainable and
appreciated by children.

Systemic approach: To what effect?

But does all this work and what are the effects produced in terms of
transforming eating habits? Cities are starting to share the results of
evaluating their food transition strategies. For example, the Brussels Capital
Region carries out surveys on the evolution of the behaviour of Brussels
residents in terms of sustainable food. At the start, mid-term and at the time
of renewal of its Good Food #1 strategy reporting progress on multiple
dimensions of the local food ecosystem affecting the change in eating
habits such as the success of citizen self-production, the labeling of
canteens and restaurants, the promotion of short circuits and the
dissemination of a quality offer in food businesses. One-third of the 1,000
Brussels residents surveyed in 2016, 2018 and 2020 say they have changed
their eating habits over this period of time to consume a lot of sustainable
food, but this development is struggling to reach more vulnerable groups,
the price of healthy and sustainable food remains the major obstacle for
nearly three-quarters of the population.

In Mouans-Sartoux, the study cited at the beginning of the article which
covers the period 2017-2022 shows the systemic advantages linked to the
development of more sustainable practices within territorialised
systems: food represents on average 2t of carbon per person per year in
France, it is only around 1.17t in Mouans-Sartoux. The average diet of
residents has an impact of 43% compared to the national average and the
number of residents eating less meat has increased by 85%.




Children from Mouans-Sartoux primary schools who participate in the
town's municipal farm in harvesting vegetables that they will soon eat in the
school canteen (photo credit town of Mouans-Sartoux)

Cities are leveraging their food assets and capital to activate all these
dimensions of their food ecosystem at once. This article shows the variety of
possible entry points: organic and local canteens like in Mouans-Sartoux,
the gastronomic tradition as in Lyon, the revitalisation of neighborhood
food culture as in Lille, citizen participation and awareness of food issues
as in Lieége, the promotion of culinary diversity as in Brussels,

a coordinated commitment of stakeholders and civil society as in Bristol.
Other systemic entry points are also possible: food markets as a hub for
quality food in neighborhoods like in Lisbon and in Cagliari, the
development of urban and peri-urban agriculture as in Montpellier,
differentiating approaches for sustainable and inclusive food as in Milan, the
promotion of urban beekeeping_as inLjubljana, the development of
community vegetable gardens such as in Rome, and so on.

EU City Labs: What's next on the menu?

Los ejemplos tratados en este articulo representan puntos de entrada que
son importantes para desencadenar la transicion de las practicas
alimentarias de las poblaciones y estan destinados a seguir siendo
dominantes siempre que todas estas dimensiones emerjan a la vez, es decir,
un ecosistema completo que equilibre las motivaciones, las capacidades y
3s oportunidades para cambiar los habitos alimentarios.



A finales de este mes, del 21 al 22 de marzo, Mouans-Sartoux acogera el EU
City Lab on Changing Habits for a Healthy and Sustainable Food System .
Los EU City Labs son eventos de intercambio de conocimientos organizados
conjuntamente por URBACT y la Iniciativa Urbana Europea. La edicion de
Mouans-Sartoux es la primera de tres eventos que se celebran en diferentes
ciudades y se centran en la contratacion publica, la agroalimentacion y el
uso de la tierra, asi como otros elementos para fomentar sistemas
alimentarios locales prosperos en las zonas urbanas.

¢ Te interesa reunirte con otras ciudades, representantes y organizaciones

que trabajan en este tema? Consulta el programa completo e inscribete
aqui .

¢Quiere leer mas de los expertos de URBACT sobre alimentacion y temas
relacionados? Visite el Centro de conocimiento de URBACT .
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