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Copenhagen House of Food 
Established in 2007 

 

Mission: To improve the quality of the 
public meals that Copenhagen offers to its 
residents 
Motto: “We aim to create a sustainable, 
healthy and joyful meal culture in the 
municipality of Copenhagen” 
 
Main Projects: 

•Organic Conversion Project 

•“The Kitchen Pledge”: assesment and 
development of quality in public meals  

•EAT: organic school food concept/”Food 
Schools” 

•Organic meals in Preschools and Daycare 
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Goals for organic conversion in Copenhagen 

 

 

60 % organic food by 2009 

75 % organic food by 2011 

90 % organic food by 2015 

 

 
• Goals set by the City Council  in 2001 within the framework of 

the ”ECO-Metropol” Vision of Copenhagen as Environmental 
Capitol of the World 2015 

• http://www.kk.dk/FaktaOmKommunen/PublikationerOgRapport
er/Publikationer/tmf_publikationer.aspx?mode=detalje&id=674 
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Organic Results 2006 -2011 
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School lunch concept 
New collective food concept EAT started in 

2009. 36 schools (approximately 20 percent 
daily eaters) 

The food is prepared in a central production 
kitchen and finished in a recipient kitchen at  
schools. 

 
7 “Food schools”, with local production kitchens 

and pupils participating in the cooking. 
(50-90 percent eating) 
 
 
  
 
 



“Food schools” 

• Production kitchens as a 
part of the school and food 
and meals as a general 
theme for the schools 
activities 

• Chefs as culinary teachers 

• Pupils participate in 
planning and cooking, and 
present the meal to their 
peers  

• Food and meals integrated 
in curriculum    

 









 















EAT 

EAT 



3 ages 
needs 

min 1750 KJ 

Min 2100 KJ 

min 2550 KJ 

challenge 



The next best solution 

• 75 % organic 

• The food is 
prepared centrally 
finished at the school 

• No reheating 

•  The fish are 
delivered raw 
 Rice and pasta are 
cooked locally 

 



0th - 3rd class 

• The food is brought to the class 
by the older students 

• The food is ordered over the 
Internet 

• The teacher takes on the 
hosting and read a story - food 
manners 

 

 

Antropologerne.com 

Its about Community 

and comfort in the classroom 
 



4th - 6th class 

• The food is brought to the class 
by the older students 

• The food is ordered over the 
Internet  

 

 

Antropologerne.com 

they appreciate that it is neat, 

clean and simple 

Would like to have some peace 

to eat 



7th - 9th class 

• The cafe is only for 7th to 
9 class 

• they are decorating the 
cafe - it is their place! 

 

 

Antropologerne.com 

Like to have time to enjoy the food 

Like to eat outside the classroom 

and separated from the small kids 

Few bring their own lunch and 

food is purchased outside the 

school 



 









Korsager skole, Vanløse 

 

the workshop 

The design 



The older students 





Mad Kitchen Skills 





Shared meals 

 





Menuerne 















Weekly 

• Sustainable fish once a week 

• A Vegetarian day once a week 
Maximum one day with minced meat 

• Variation in the types of meat -
 Pig, chicken, lamb and cow 

• 30 E% fat, average over a week 

• 15 E% protein, average  over a week 

• 55 E%  carbohydrate, average over a week 

 



Weekly 

• Vegetables weighs 1/3 part of a 
meal (potatoes count as vegetables) 

• Potatoes at least 2 times per week 

• Saturated fat, max 10 E% of the total energy 

• Refined sugar (added sugar) up to 
10 E% of the total energy 

• 2-3 partydays.in a menu. These 
days can depart on nutrition and 
price, however there must be enough food in 
the KJ and quantity 

 



Food principles 

• The food must be fresh, simple and consist 
of a minimum of 75 per cent. organic 
ingredients 

• Meat, fish and poultry must have 
high welfare and well-being, preferable 
organic 

• Copenhagen school meals should 
reflect Denmark's changing seasons 

• The food food must be tasty, food-forming, 
varied, up to date and take account 
of different cultures in Copenhagen 

• The food must combine the demand for 
good taste with modernknowledge of 
public health and 
wellbeing 

• The food must be of high nutritional quality 
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