Ich Dining Experien
ferencesand Mee mg

ide for Kitchen and Servir

Pl
for

A

- o". ‘\” k—
2, ,_
!Q‘WE’D "

—

= R
':-:‘; \ N e H-, P ’;_ y ' i
s - JwMeetDenmarK -

\-_——-




This guide has been developed based on five inspiration programs
involving hotel and conference businesses from Denmark. The
participating companies engaged in plant-based cooking workshops,
piloted nudging initiatives, and provided valuable insights into the
practical implementation of greener catering.

Based on these programs, Center for a Plant-Based and Organic Future
in collaboration with chef and recipe developer Christine Bille, has
created this practical guide as inspiration for adding more plant-based
dishes to conferences and meetings. This guide is intended for both
kitchen staff and servers interested in exploring plant-based cuisine.

A big thanks to the staff at Scandic Aarhus City, Narre Vosborg, Trinity
Hotel and Conference, Hotel Europa, Sinatur Hotel Storebeelt, DGI-
Huset Vejle, and CPH Conference for their valuable contributions to
the project's workshops and experiments.

Read more at www.plantebaseretvidenscenter.dk or contact Adam
Kuskner at ak@videnscenter.dk

Danish Center fora
Plant-Based & Organic Future


http://plantebaseretvidenscenter.dk/

An increasing number of companies are taking responsibility for
reducing their environmental impact - just as we do at Comwell. This
puts greater pressure on us to deliver sustainable solutions,
particularly in our catering, which has a high climate footprint. That's
why our menus must be more plant-based when companies host

meetings and conferences with us. Rasmus Rasmussen, Comwell Hotels

IMPACT OF SUSTAINABILITY INITIATIVES
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Kg CO2e saved per event
with 100 participants

Beef to plant-based 25% reduction in “Zero Waste” “Zero Waste” 100%
beef portion size Elimination of all plastic recycling
single-use plastics

Miller, Shelie A.: "Five Misperceptions Surrounding the Environmental Impacts of Single-Use Plastic” in:
Environmental Science and Technology 54(22), november 2020

There are significant climate savings to be made by reducing meat
consumption. With EU’s new climate legislation for businesses, it's not
only beneficial for the planet but also for your business. Serving delicious
food that supports their sustainability ambitions makes you the preferred
choice for businesses.



Plant-basedfood - A new way of thinking

Who are we cooking for?
The idea that you either eat meat or cut it out completely has
dominated for years - but it’s time to rethink this approach.

Flexitarians make up the largest target group

Flexitarians Meat-lovers

It can be a challenge to bridge the gap between devoted meat-eaters
and plant-based eaters. The middle ground is to meet the majority of
guests where they are: open-minded, curious, and eager to eat more
greens. These are exactly the people we’re cooking for. Offering meat
as an optional add-on ensures broader inclusivity.



Give the guest an option

Despite a widespread desire to increase vegetable consumption, practical
barriers remain. We become entrenched in the same routines, and that is
also when selecting food, it is essential to consider sustainability.
Therefore, this guide presents the most effective strategies for
encouraging your guests to opt for more environmentally friendly choices.
This can be achieved, for instance, by positioning meat as the last item on
the buffet or establishing plant-based options as the standard on the
menu, allowing guests the choice to purchase meat or fish as an
accompaniment.

Example of a green dish accompanied by meat on the side, Sinatur Hotel Storebeelt.

The Wonderful World of Plant-Based Foods

Cooking with plants as the primary ingredient presents a unique approach
compared to meat accompanied by sauce and potatoes, as recognized in
Danish-French cuisine.

Still, we'd bet it’s just as enjoyable and exciting. Since plant-based foods
typically cost less than meat, they enable greater financial flexibility to
invest in high-quality and organic products.
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Overview of the various categories of edible plants
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https://www.linkedin.com/company/plantebaseret-videncenter/about/
https://www.youtube.com/@plantebaseretvidenscenter532

