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Objective: This study aims to provide a comparative overview of school food provision models in 17 cities across
12 European countries. It explores the operational, infrastructural, and financial dimensions of these models,
identifying key trade-offs, challenges and opportunities for promoting healthy and sustainable school food
environments.

Methods: Data were collected via an electronic questionnaire administered to SchoolFood4Change project
partners in 2022. The questionnaire covered meal types and costs, operational and manufacturing models, and
kitchen infrastructure. Supplementary desk research was conducted to clarify responses and gain a deeper un-
derstanding of the findings' context.

Results: The analysis reveals that school food provision models are more influenced by institutional, historical,
and policy contexts than by city size. Contract catering dominates, yet in-house systems persist where welfare
traditions and nutrition education policies emphasise child health and learning. Centralised kitchens often reflect
historical planning or socialist legacies, while mixed systems arise in decentralised governance contexts.
Conclusions: Organisational diversity stems from the interaction of governance structures, policy priorities, and
infrastructure, illustrating how Europe's school food systems balance economic efficiency with social and
educational goals for children's wellbeing. This study contributes to a deeper understanding of school food
provision models in Europe.

aimed at improving child nutrition and establishing healthy lifestyle
habits (Storcksdieck Genannt Bonsmann, 2014). These policies

1. Introduction

Food provided in schools plays an indispensable role in supporting
children's nutrition, health, learning, and social development. Balanced
school meals help meet children's daily nutritional needs, promote
healthy eating habits, and lay the foundation for lifelong dietary
behaviours (Smolnikova et al.,, 2019; Ishida, 2015; Hayes and
Dodson, 2018; Eustachio Colombo et al., 2020). School lunches
significantly contribute to children's dietary intake, providing essential
nutrients and helping to mitigate social inequalities in nutrition (Eustachio
Colombo et al., 2020).

In Europe, school food policies promoting equitable access to
healthy meals have become vital for addressing childhood obesity
. Currently, the majority of European countries have implemented school
food policies, either mandatory or voluntary,

generally cover food-based standards for menu composition and
portion sizes, emphasising lunch and snacks (Tregear et al., 2022).

The role of school food also extends beyond nutrition and health.
Well-designed programmes are related to improved educational out-
comes, including higher school enrolment, better attendance rates, and
enhanced academic performance (Taras, 2005; Florence et al., 2008;
Daftari and Umeodum, 2022). Well-nourished children tend to exhibit
greater concentration and more active participation in classroom ac-
tivities, supporting their educational and social development (Mwiria,
2005).

In recent years, momentum has grown to improve the quality, equity,
and sustainability of school meals. This shift is driven by broader Eu-
ropean policy initiatives such as the EU Farm to Fork Strategy and the
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EU Child Guarantee, which emphasise sustainable public procurement
and universal access to healthy food for vulnerable children. Local and
national reforms, as well as civil society campaigns, are also playing an
increasingly significant role in reshaping school food systems toward
more nutritious and environmentally responsible models (Vidal et al.,
2023).

Despite these developments, comparative knowledge on how school
food provision is organised and implemented in European countries
remains limited. Much of the existing research focuses on isolated as-
pects — such as nutrition standards (Ishida, 2015; Taras, 2005; Vidal
et al., 2023; Prescott et al., 2022) or school food programs (Cupertino
et al., 2022) — without capturing the full complexity and diversity of
operational models, meal production or infrastructure. Also, the most
recent study on school food policies in the European Union
(Storcksdieck Genannt Bonsmann, 2014) emphasises that the latest
analysis dates back to 2014 and primarily focused on isolated aspects,
such as child nutrition, preventing obesity, promoting healthy diet
habits and standardising the menu composition and sizes.

This study aims to systematically map and analyse the diversity of
school food provision systems across 17 European cities in 12 countries,
focusing on their operational models, kitchen infrastructure,
manufacturing practices, and cost structures. The study seeks to un-
derstand the evolution of these models and identify the key trade-offs,
challenges, and enabling factors within them.

2. Methods
2.1. Study design
This study was part of the European-funded project “School-

Food4Change”, which aims to make the school meals nutritious and
appealing, supporting both child wellbeing and sustainability.

Nuremberg

Dordogne
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Our study area spanned 12 countries (Austria, Belgium, Czech Re-
public, Denmark, Estonia, France, Germany, Hungary, Italy, Slovakia,
Spain, and Sweden), encompassing 17 municipalities within these na-
tions: Vienna, Ghent, Leuven, Copenhagen, Tallinn, Viimsi, Lyon, Dor-
dogne, Essen, Nuremberg, Budapest, Milan, Nuoro, Valencia, Madrid,
Malmo, and Umead (Fig. 1). All selected study sites were partners in the
project.

The ethical screening was conducted in accordance with Stockholm
Environment Institute's Ethics Review Guidelines. It revealed that no
ethical approval was required for conducting this study.

2.2. Data collection

The survey questionnaire was jointly designed by the research team
and selected project partners to gather information on school food
provisioning models, including meal types and costs, operational and
manufacturing practices, and kitchen infrastructure. Partner munici-
palities were consulted for feedback to ensure the clarity of questions. A
detailed guide was developed to ensure consistent data collection across
all participating countries. The survey was conducted in English, and no
translations were required. The guide, including the questionnaire, is
presented in Appendix A.

All municipality partners of the SchoolFood4Change project partic-
ipated in the survey, as this was an agreed task outlined in the project
proposal. Therefore, no separate recruitment process was carried out.
The Czech and Slovak partners, who operate as school associations, also
participated in the survey, but they responded from a generic perspec-
tive rather than representing specific cities or schools. Similarly, no
formal consent procedure was implemented, as participation was part of
the partners' project responsibilities and contributions.

We administered the questionnaire electronically using Google
Forms. Invitations were emailed to the designated contact persons at

Copenhagen

Czech Republic

Vienna

Fig. 1. Countries and municipalities who participated in the mapping of school food provision models in 2022.
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each partner organisation, who engaged additional colleagues as needed
to compile the required information. Data were collected between May
and August 2022.

2.3. Data analysis

For the survey data analysis, we used Excel and combined
both quantitative and qualitative approaches. Most questions were
closed ended, allowing the use of descriptive statistical methods to
summarise response patterns in participating municipalities. We used
a qualitative coding process for the open-ended questions to identify
recurring themes and categorise responses systematically. The coding
focused on questions about the school food system, cost structure, and
the type of meals provided in schools. Additionally, we conducted
supplementary desk research to clarify and confirm responses, thereby
gaining a deeper understanding of the context of the findings.

To examine the relationship between municipal characteristics and
the models used for school food provision, a correlation analysis was
conducted. Data on population size and land area were compiled for
each municipality and grouped by the operational, infrastructure, and
manufacturing models applied. After excluding country- or region-level
cases (Czech Republic, Slovakia, and Valencia), Pearson correlation
coefficients (R) were calculated between population and area
within each model type using the CORREL function in Excel. This
analysis assessed whether larger or more spatially extensive municipalities
tended to apply particular model types, thereby identifying possible
size related patterns in model adoption.

3. Results

After collecting and analysing data on school food provision models
from 17 cities, we present the results for these specific features:
1) operational models, 2) kitchen infrastructure and manufacturing
models, and 3) school meal provision and cost structures.

3.1. Operational models

The comparative analysis of 17 municipalities revealed a diverse
spectrum of operational models, with no clear relationship between city
size and the organisational form of school food provision (r ~ 0.03).
Instead, institutional and contextual factors, such as global governance
structures, management traditions, and policy priorities, could be
associated with the main determinants.

Similar operational models among cities within the same country
were observed only in Estonia and Sweden (Table 1); in contrast, cities
in other countries displayed different models, and no clear patterns
were identified country-wise.

Contract catering, provided by either privately or publicly owned
companies, emerged as the predominant operational model.
Specifically, more than half (ten) studied municipalities/regions utilised
only contract catering. In Milan and Budapest, catering services were
provided by publicly owned companies, while the remaining eight
municipalities engaged private companies through public procurement.

In-house catering (direct management) was implemented in Malm "o,
Umea, Essen, and Dordogne, with meals prepared and served by staff
directly employed by the schools or the municipality. These
municipalities tend to represent smaller and mid-sized cities.

Typically, the food provision operational model was decided at the
municipal level. However, in certain instances, such as in Leuven
(Belgium), the responsibility for determining the type of food provided
and the organisation of its provision rested entirely with individual
schools, resulting in the coexistence of all models within one municipality.
The mixed operational model was also observed in Copenhagen, Madrid,
and the municipalities in Slovakia and the Czech Republic.
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Table 1
Operational models for school food provision identified in the studied European
municipalities in 2022.

Municipality Operational model

Model Contract catering by Contract catering by In-house

(see below) private catering public catering catering

company; company;

Vienna, Austria v

Ghent, Belgium v

Leuven, Belgium v v v

Czech Republic v v
municipalities

Copenhagen, v v
Denmark

Tallinn, Estonia v

Viimsi, Estonia v

Dordogne, France v

Lyon, France \4

Essen, Germany v

Nuremberg, v
Germany

Budapest, Hungary v

Milan, Italy v

Nuoro, Italy v

Slovakian v v
municipalities

Madrid, Spain v v

Valencia, Spain v

Malmé, Sweden v

Umed, Sweden v

The V marks if the model is present in the municipality or a region.
3.2. Kitchen infrastructure and manufacturing models

The studied municipalities employed nine main models for school
food preparation. In the on-site kitchen model, meals were prepared
and served directly at the school. In the centralised model, food was
produced at a central facility and distributed to schools for serving.
The central kitchens were either publicly (municipal or regional) or
privately owned.

In Dordogne, Nuoro, and Slovakian municipalities, school
meals were mainly prepared in on-site kitchens. In contrast, six other
municipalities used central production kitchens. These were publicly
owned in Leuven, Budapest, and Essen, while private catering companies
operated them in Vienna, Viimsi, and Ghent. In the remaining
municipalities, some schools had on-site kitchens, and others received
food from central kitchens. In these areas, municipally owned central
kitchens were more common (see Table 2 for further details).

The correlation between municipality size and infrastructure type
was weakly positive (R = 0.15-0.16), confirming that historical planning
and governance choices, rather than demographic scale, could
explain these differences.

The kitchen infrastructure tended to influence the manufacturing
models for meal preparation and serving in schools. On-site kitchens
typically prepare and serve hot meals directly on the premises.
This model was used in all or some schools across 12 municipalities
with onsite kitchens. Centralised production involved two main
approaches: meals were either delivered hot in thermoses for immediate
serving or cooked, cooled, transported, and reheated at schools.
Both methods were common in municipalities with central kitchens,
with no clear prevalence. Some municipalities also offered cold food
(mainly snacks and sandwiches) either alongside warm lunches or as
substitutes during off-site activities, such as excursions. Further
details are provided in Table 3.

3.3. School meal provision and cost structures

Most surveyed countries and municipalities provided a hot meal for
lunch every day (Table 3). However, some schools in the Lyon and
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Table 2
School food infrastructure used for school food provision in the studied Euro-
pean municipalities in 2022.

Municipality Infrastructure

Model
(see below)

Central kitchen
owned by public
entity;

Onsite
kitchen

Central kitchen owned by
private catering service
provider;

Vienna, Austria v
Ghent, Belgium v
Leuven, Belgium v
Copenhagen, v v
Denmark
Czech Republic v v
municipalities
Tallinn, Estonia v v
Viimsi, Estonia v
Dordogne, France v
Lyon, France v
Essen, Germany v
Nuremberg, v v
Germany
Budapest, Hungary v
Milan, Italy
Nuoro, Italy
Slovakian
municipalities
Madrid, Spain
Valencia, Spain
Malmo, Sweden
Umed, Sweden

< < <
<

< < < <

The V marks the type of infrastructure (kitchen) is present in the municipality or
a region.

Dordogne regions offered lunch only four times a week, excluding
Wednesdays. In contrast, in Belgium, students typically brought packed
lunches from home. In Leuven, which had no municipal schools, indi-
vidual schools decided on lunch services, resulting in fewer establish-
ments offering warm meals. In Ghent, municipal authorities provided
hot meals only in schools under their jurisdiction, but not those
managed by other authorities.

Where hot lunch was provided, it was typically a hot meal, including
meat and vegetables. Non-meat or vegetarian options were available
daily or on some days of the week. In some instances, such as in
Copenhagen and Milan, both hot and cold meal options were available

Table 3

Preventive Medicine 204 (2026) 108515

to students. Additionally, six municipalities reported that certain schools
offered breakfast in addition to lunch. This provision, prevalent in
Budapest, Copenhagen, Malmo, Tallinn, Viimsi, and the Department of
Dordogne, was often subject to supplementary charges, distinct from
regular school meal fees. Also, cold food, such as snacks and sandwiches,
was offered to students, in some cases at an additional cost.

The cost of a school meal within the municipalities under analysis
was calculated based on two distinct methodologies for structuring and
computing the expenses associated with school meals. One approach
involved deriving the cost of school meals, particularly lunch, solely
from the expenditures attributed to procuring food ingredients, thereby
excluding ancillary expenses. This method was predominantly applied
when the school had an on-site kitchen facility, simplifying direct
calculation based on ingredient costs. Moreover, if incurred, labour
expenses were typically absorbed within the operational budgets of the
school or the municipal administration. The meal cost based only on
food ingredients varied from one euro in Malmo to 1.9 euros in
Budapest.

The alternative cost structure included food ingredients and all
additional costs associated with school meals, such as salaries for
canteen and kitchen staff, as well as expenses related to transportation,
electricity, and equipment maintenance. This method predominated in
operational models where catering services were outsourced, a preva-
lent practice observed across the study sites. The per-meal costs under
this model exhibited considerable variability, ranging from 1.56 euros in
Tallinn to eight euros in Dordogne.

School meal subsidies in surveyed municipalities ranged from no
support, i.e. parents covering all costs, to full subsidies with free meals
for all pupils. In municipalities where parents were required to
contribute fully or partially, as in Ghent, Nuremberg, and various Czech
municipalities, vulnerable groups typically received free meals. Munic-
ipal and/or national subsidies partially covered meal costs for all chil-
dren in Lyon, Dordogne, and Slovakian cities. In Vienna and Ghent,
subsidies varied by school type as some offered free meals, while others
provided income-based support.

In contrast, Tallinn, Viimsi, Malmo, and Ume& provided universal
free school meals. In Tallinn and Viimsi, costs were shared: the national
government contributed one euro per meal, and the municipality
covered the rest. In Malmo and Ume&, municipal governments fully
funded meals for preschool, primary, and secondary students.

Manufacturing models applied for school food provision in the studied European municipalities in 2022.

Municipality Manufacturing model

Model
(see below)

Cook and hold (food is
delivered hot);

Cook and serve (hot meal
cooked on site);

Cold food (sandwiches,
snacks);

Cook and chill (meal cooled down and heated served
later as a hot meal).

Vienna, Austria

Ghent, Belgium

Leuven, Belgium

Copenhagen, Denmark v v

Czech Republic v v
municipalities

Tallinn, Estonia v

Viimsi, Estonia v

Dordogne, France v

Lyon, France

Essen, Germany v

Nuremberg, Germany v

Budapest, Hungary

Milan, Italy v

Nuoro, Italy

Slovakian municipalities

Madrid, Spain

Valencia, Spain

Malmo, Sweden

Umed, Sweden

<

< < < < < <

v

v
v v
v

The V marks which model is present in the municipality or a region.
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4. Discussion

This discussion interprets the main findings from the cross-country
analysis of school food systems, focusing on how different organisa-
tional and operational models shape the delivery, sustainability, and
equity of school meals. It integrates quantitative results from the map-
ping study with contextual evidence on the historical, institutional, and
policy drivers that influence municipal decision-making. The discussion
explores the trade-offs between in-house and contract catering, the im-
plications of kitchen infrastructure and preparation methods, and the
cost structures that underpin meal provision. Drawing on both empirical
findings and literature, this analysis reflects on how governance tradi-
tions, policy priorities, and infrastructural legacies shape the diversity
and evolution of European school food systems.

The results of this study reflect broader European trends discussed in
the literature. Contract catering can deliver economies of scale and
managerial expertise, enabling municipalities to meet nutritional and
administrative requirements efficiently (Wilson et al., 2001). Cost effi-
ciency is the main reason for the domination of this model in the studied
cities. However, empirical and theoretical evidence indicates that
outsourcing does not always result in cost reductions, as private caterers
do not necessarily transfer procurement or labour savings to schools
(Hammerling, 2022). Moreover, reliance on external providers can
reduce flexibility and impose administrative burdens related to contract
management.

In contrast, in-house catering provides greater control over menus,
sourcing, and educational linkages, allowing adaptation to local dietary
preferences and sustainability objectives (Tregear et al., 2022; Galli
et al., 2014). In Sweden and France, school meals were historically in-
tegrated into broader social policy frameworks promoting universal
welfare and public responsibility for child nutrition (Lundborg et al.,
2022; Avallone et al., 2023).These origins explain the continued prev-
alence of in-house or municipally managed kitchens in Malmo, Ume3,
Dordogne, and Lyon. In these contexts, food provision is perceived as a
social service rather than a market commodity.

International data indicate that on-site kitchens remain prevalent
globally, especially in lower-income countries; however, the European
trend is shifting toward centralised or hybrid production models
(GCNF, 2025; Harper et al., 2008). Our study reflects this shift: only
two municipalities operated fully publicly owned kitchen systems,
while most relied on private or mixed arrangements.

From a sustainability and health perspective, on-site kitchens sup-
port the preparation of fresher, less processed meals and can enhance
students' food literacy by engaging them in the preparation and educa-
tion process (Prescott et al., 2022; Darmody, 2023). However, they de-
mand skilled staff and modern facilities, which can be costly to maintain
(Vincent et al., 2020). Conversely, central kitchens allow standardised
menu management and logistics efficiency, appealing to municipalities
seeking cost control or facing limited infrastructure, such as Vienna or
Viimsi, where the absence of school-based kitchens stems from earlier
construction and planning policies.

The coexistence of both systems in Europe thus reflects not only
current budgetary or sustainability goals but also historical planning
legacies and institutional inertia. In former socialist countries, large-
scale public kitchens designed initially for mass feeding were retained
and adapted to new procurement regimes, while in Western Europe,
decentralised kitchen networks evolved from municipal welfare
systems.

Universal free school meals can represent a significant cost for mu-
nicipalities; however, this should be viewed as an investment rather than
an expense. Evidence shows that such programs improve school atten-
dance and reduce long-term healthcare costs (Silva et al., 2023). When
complemented with nutrition education, they further promote healthier
food choices and foster lasting positive habits (Mikkelsen, 2014;
Chaudhary et al., 2020; Franco and Fajo-Pascual, 2023). In Sweden, free
school lunches have been linked to increased lifetime earnings, suggesting
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that improved attendance contributes to better long-term economic out-
comes (Lundborg et al., 2022). Moreover, investing in school meals can
stimulate local agriculture and support the development of more sus-
tainable and resilient food systems (Hernandez et al., 2018). Universal
free meals, however, were a common practice only in the Estonian and
Swedish cities under study. In other cities, subsidies were available for
vulnerable groups, which is particularly important given that these
groups often rely heavily on the nutrition provided through school meals.

The variation reflects institutional path dependence, for example,
Nordic and French municipalities maintain public models rooted in
welfare traditions, while Central and Eastern European systems, shaped
by socialist-era canteens, have evolved into mixed or centralised pub-
lic—private models. Historical infrastructure, such as Vienna's and
Budapest's central kitchens, continues to influence current operations.

The findings suggest that school food systems are institutionally
embedded rather than functionally optimised. Reforming them requires
alignment between governance capacity, infrastructural realities, and
policy ambitions. Efforts to advance sustainable procurement or uni-
versal free meals should account for the existing operational models and
the institutional legacies that sustain them. Moreover, integrating
educational and community perspectives, as advocated in the Whole
School Food Approach, can enhance both health and sustainability
outcomes of various model types (Vidal et al., 2026).

By offering a cross-country analysis perspective, this study contrib-
uted to a better understanding of the systems that shape school food
provision and how they can be improved to ensure long-term health,
equity, and sustainability outcomes. In doing so, it supports the ex-
change of good practices and informs evidence-based policymaking in
the European context. However, this study has several limitations that
should be acknowledged. First, the sample is limited to 17 cities from 12
European countries, all partners in the SchoolFood4Change project,
potentially restricting the extrapolation of findings to broader European
or global contexts. Furthermore, there might be other models and meal
types evident in European countries and cities that are not reflected in
this study. Secondly, in some cases — particularly in the Czech Republic
and Slovakia — responses reflect national or regional averages rather
than city-specific data, reducing comparability. Finally, the data were
collected in 2022, and cost structures or operational models may have
since changed due to inflation or policy reforms.

5. Conclusion

School food provision in selected European cities is highly diverse,
shaped by governance, infrastructure, and welfare traditions. While no
single model suits all contexts, in-house catering and on-site kitchens
offer greater flexibility and local engagement. Strengthening school food
provision models requires integrated approaches that align health, eq-
uity, and environmental goals. The findings support evidence-based
policymaking and cross-country learning to foster more resilient,
healthy and inclusive school food environments.

CRediT authorship contribution statement

Evelin Piirsalu: Writing — review & editing, Writing — original draft,
Validation, Methodology, Investigation, Formal analysis, Conceptuali-
zation. Brigita Tool: Writing — review & editing, Writing — original
draft, Visualization. Irene Vidal: Writing — review & editing. Manuel
Franco: Writing — review & editing, Validation, Methodology,
Conceptualization.

Ethical approval

To determine whether an ethical plan for approval was required, the
ethical screening was conducted in accordance with Stockholm Envi-
ronment Institute's Ethics Review Guidelines. The screening revealed
that no ethical approval was needed because the research did not



E. Piirsalu et al.

involve the collection of primary or personal data from human beings,
contact with vulnerable groups, or activities posing physical, psycho-
logical, or ethical risks, and no Al technologies were used in a way that
could affect decisions.

Declaration of generative Al and Al-assisted technologies in the
writing process

During the preparation of this work, the author(s) utilised Copilot
and ChatGPT to enhance readability and language, as well as SciSpace
and Elicit for literature searches. After using these tools, the authors
reviewed and edited the content as needed and take full responsibility
for the content of the publication.

Funding

This work was supported by the project SchoolFood4Change, funded
by Horizon 2020, grant number 101036763.

Declaration of competing interest

The authors declare that they have no known competing financial
interests or personal relationships that could have appeared to influence
the work reported in this paper.

Acknowledgment

The authors would like to thank all the project partners who
participated in the survey and provided data via the questionnaire.
Special thanks to Piret Kuldna, Ingrid Varov, Kertu Uiboleht and Kaidi
Kaaret for your contributions on analysing the data and writing the
mapping report. Thank you, Amalia Ochoa, for reviewing and editing
the mapping report.

Data availability
Data will be made available on request.

References

Avallone, S., Giner, C., Nicklaus, S., Darnob, N., 2023. School meals case study: France.
In: Research Consortium for School Health and Nutrition, an initiative of the School
Meals Coalition.

Chaudhary, A., Sudzina, F., Mikkelsen, B.E., 2020. Promoting healthy eating among
young people—a review of the evidence of the impact of school-based interventions.
Nutrients 12 (9), 2894. https://doi.org/10.3390/nu12092894.

Cupertino, A., Ginani, V., Cupertino, A.P., Botelho, R.B.A., 2022. School feeding
programs: what happens globally? IJERPH 19 (4), 2265. https://doi.org/10.3390/
ijerph19042265.

Daftari, C.F., Umeodum, H.C., 2022. Effectiveness of school meal provision in improving
female students’ academic performance in Morogoro municipality, Tanzania. East
Afr. J. Educ. stud. 5 (3), 42-48. https://doi.org/10.37284/eajes.5.3.855.

Darmody, M., 2023. A kitchen at the heart of a school — an investigation into school
meals in the Republic of Ireland. Ir. Educ. Stud. 42 (2), 165-181. https://doi.org/
10.1080/03323315.2021.1929393.

Eustachio Colombo, P., Patterson, E., Elinder, L.S., Lindroos, A.K., 2020. The importance
of school lunches to the overall dietary intake of children in Sweden: a nationally
representative study. Public Health Nutr. 23 (10), 1705-1715. https://doi.org/
10.1017/S1368980020000099.

Preventive Medicine 204 (2026) 108515

Florence, M.D., Asbridge, M., Veugelers, P.J., 2008. Diet quality and academic
performance. J. Sch. Health 78 (4), 209-215. https://doi.org/10.1111/j.1746-
1561.2008.00288.x.

Franco, M., Fajé-Pascual, M., 2023. School food systems. In: Caballero, B. (Ed.),
Encyclopedia of Human Nutrition, 4th ed. Elsevier, pp. 341-349. https://doi.org/
10.1016/B978-0-12-821848-8.00146-3.

Franco, M., Diez, J., Vidal, I., Ochoa, A., Cohen, N., 2024. Supporting vulnerable children
through healthy and sustainable school meals: European and US policy experiences.
SSRN. https://doi.org/10.2139/ssr1.4965926 (Preprint posted online).

Galli, F., Brunori, G., Di Iacovo, F., Innocenti, S., 2014. Co-producing sustainability:
involving parents and civil Society in the Governance of school meal services. A case
study from Pisa, Italy. Sustainability 6 (4), 1643-1666. https://doi.org/10.3390/
su6041643.

GCNF, 2025. School Meal Programs Around the World: Results From the 2024 Global
Survey of School Meal Programs. Global Child Nutrition Foundation. Accessed
August 16, 2025. https://genf.org/wp-content/uploads/2025/02/GCNF-Globa
1-Survey-Report-2024-V1.8.pdf.

Hammerling, J., 2022. Financial drivers of domestic outsourcing: case study of food
Services in the san Francisco bay Area. SSRN J. https://doi.org/10.2139/
ssrn.3722233. Published online.

Harper, C., Wood, L., Mitchell, C., 2008. The Provision of School Food in 18 Countries.
The School Food Trust. http://www.childrensfoodtrust.org.uk/assets/research-repo
rts/school_food_in18countries.pdf.

Hayes, D., Dodson, L., 2018. Practice paper of the academy of nutrition and dietetics:
comprehensive nutrition programs and services in schools. J. Acad. Nutr. Diet. 118
(5), 920-931. https://doi.org/10.1016/j.jand.2018.02.025.

Hernandez, K., Engler-Stringer, R., Kirk, S., Wittman, H., McNicholl, S., 2018. The case
for a Canadian national school food program. CanFoodStudies 5 (3), 208-229.
https://doi.org/10.15353/cfs-rcea.v5i3.260.

Ishida, H., 2015. Role of school meal Service in Nutrition. J. Nutr. Sci. Vitaminol. 61
(Supplement), $20-522. https://doi.org/10.3177/jnsv.61.520.

Lundborg, P., Rooth, D.O., Alex-Petersen, J., 2022. Long-term effects of childhood
nutrition: evidence from a school lunch reform. Rev. Econ. Stud. 89 (2), 876-908.
https://doi.org/10.1093/restud/rdab028.

Mikkelsen, B.E., 2014. School — a multitude of opportunities for promoting healthier
eating. Public Health Nutr. 17 (6), 1191-1194. https://doi.org/10.1017/
S$136898001400069X.

Mwiria, K., 2005. Crucial role of nutrition in education: the Kenya experience. Food Nutr.
Bull. 26 (2_suppl2), S168-8169. https://doi.org/10.1177/156482650502625206.

Prescott, M.P., Gilbride, J.A., Corcoran, S.P., et al., 2022. The relationship between
school infrastructure and school nutrition program participation and policies in New
York City. IJERPH 19 (15), 9649. https://doi.org/10.3390/ijerph19159649.

Silva, L., Malcolm, A., Cooklin Urbano, S., Couzens, L., Clark, E., Dyakova, M., 2023.
Impact of universal free school meals on health and equity: international policy
scoping review. Eur. J. Pub. Health 33 (Supplement_2), ckad160.1085. https://doi.
org/10.1093/eurpub/ckad160.1085.

Smolnikova, F., Okuskhanova, E., Khayrullin, M., et al., 2019. Main problems of school
nutrition. Indian J. Foren. Med. Toxicol. 13 (4), 1633. https://doi.org/10.5958/
0973-9130.2019.00540.1.

Storcksdieck Genannt Bonsmann, S., 2014. Comprehensive mapping of national school
food policies across the European Union plus Norway and Switzerland. Nutr. Bull. 39
(4), 369-373. https://doi.org/10.1111/nbu.12109.

Taras, H., 2005. Nutrition and student performance at school. J. Sch. Health 75 (6),
199-213. https://doi.org/10.1111/§.1746-1561.2005.00025.x.

Tregear, A., Anici¢, Z., Arfini, F., et al., 2022. Routes to sustainability in public food
procurement: an investigation of different models in primary school catering.

J. Clean. Prod. 338, 130604. https://doi.org/10.1016/j.jclepro.2022.130604.
Vidal, I., Beelen, K., Smets, A., Rut, M., Piirsalu, E., Diez, J., Franco, M., 2026. The Whole
School Food Approach: A European framework and implementation to promote
healthy and sustainable school food systems. Prevent. Med. 202, 108440. https://

doi.org/10.1016/j.ypmed.2025.108440.

Vidal, I., Fajé-Pascual, M., Gutiérrez, S., et al., 2023. Fostering healthy and sustainable
nursery school food systems: the case study of Madrid City. Cities Health 7 (6),
926-934. https://doi.org/10.1080/23748834.2023.2244680.

Vincent, J.M., Gunderson, A., Friedman, D., McKee Brown, A., Wilson, Gomez V., 2020.
Are California Public Schools Scratch-Cooking Ready? A Survey of Food Service
Directors on the State of School Kitchens. Center for Cities + Schools, University of
CaliforniaBerkeley, Berkeley. https://files.eric.ed.gov/fulltext/ED610527.pdf.

Wilson, M.D.J., Murray, A.E., McKenna-Black, M.A., 2001. Contract catering: a positional
paper. Int. J. Hosp. Manag. 20 (2), 201-218. https://doi.org/10.1016/50278-4319
(01)00003-2.



