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Abstract

Aguilera, Ellen Silvia Lopes Gonzalez; Quaresma, Maria Manuela Rupp.
Redesigning restaurants' Food Systems. Food Design for Sustainable
Best Practices. Rio de Janeiro, 2025. 290p. Tese de Doutorado—
Departamento de Artes e Design, Pontificia Universidade Catdlica do Rio
de Janeiro.

The Food and Beverage industry plays a significant role in shaping food
systems, contributing to environmental and social sustainability challenges.
Despite growing awareness, there remains a gap in practical tools and strategies
that effectively integrate sustainability into restaurant operations. This research
addresses this gap by exploring how Food Design principles can be applied to
transform Food Service food chains, adopt sustainable best practices, and foster
environmental responsibility within the industry. The study adopts a practice-led
research approach, combining ethnography, Design methodologies, and
participatory strategies to investigate and intentionally design sustainable food
habits. The research merges desk research, field studies in sustainability-oriented
food-service venues, and collaborative participation of stakeholders, including
chefs, restaurateurs, and experts, enriched through international collaboration
and validation of findings. The outcomes of this study highlight the potential of
design to realign food systems within HoReCa sector. Emerging themes include
the co-creation of sustainability-oriented policies, the development of tools that
facilitate everyday operations, and strategies to mitigate negative impact caused
by the sector. The research culminates in the development of an artifact designed
to support F&B in adopting more sustainable practices while maintaining
economic viability. This artifact is based on the developed concept of Circular
Food System, offering practical guidance to industry professionals. The research
has significant practical implications for the sector, bridging academic
knowledge with industry practice, it contributes to building sustainable food
systems providing actionable insights for Food Service. The intended audience
includes HoReCa professionals and scholars in Food Design and sustainability.
Ultimately, this research aims to foster a more responsible and resilient F&B
sector, balancing environmental consciousness with business feasibility and
consumer engagement.

Keywords

Circular Food System; Sustainable Best Practices; Restaurants; Food

Design; Service Design.



Resumo

Aguilera, Ellen Silvia Lopes Gonzalez; Quaresma, Maria Manuela Rupp.
Redesenhando os Sistemas Alimentares dos restaurantes. Food Design
para Praticas Sustentaveis. Rio de Janeiro, 2025. 290p. Tese de
Doutorado — Departamento de Artes e Design, Pontificia Universidade
Catolica do Rio de Janeiro.

A industria de Alimentos e Bebidas desempenha um papel significativo na
formagdo de sistemas alimentares, contribuindo para os desafios de
sustentabilidade ambiental e social. Apesar da crescente conscientizagdo, ainda
ha uma lacuna em ferramentas e estratégias que efetivamente integrem
sustentabilidade as operagdes de restaurantes. Esta pesquisa aborda essa lacuna
explorando como os principios do Food Design podem ser aplicados para
transformar as cadeias da restauragdo, adotar melhores praticas sustentaveis e
promover ética e responsabilidade ambiental no setor. O estudo adota uma
abordagem de pesquisa orientada pela pratica, combinando etnografia,
metodologias de Design e estratégias participativas para investigar € projetar
habitos alimentares sustentaveis. A pesquisa mescla revisdo de literatura, estudos
de campo em estabelecimentos sustentdveis de servigos de alimentacdo em
colaboracdo com chefs, donos de restaurantes e especialistas, enriquecida por
meio da colaboragdo internacional e validacdo por pares. Os resultados deste
estudo destacam o potencial do Design para reconfigurar o sistema alimentar no
setor de restauracdo e hotelaria. Os temas emergentes incluem a cocriacdo de
politicas orientadas a sustentabilidade, o desenvolvimento de ferramentas que
facilitam as operacdes didrias e estratégias para mitigar o impacto negativo
causado pelo setor. A pesquisa culmina no desenvolvimento de um artefato
projetado para dar suporte ao setor de A&B na adogdo de praticas mais
sustentaveis, mantendo a viabilidade econdomica. Este artefato é baseado no
conceito desenvolvido de Sistema Alimentar Circular, oferecendo orientagao
pratica aos profissionais da industria. A pesquisa tem implicagdes significativas
para o setor, unindo conhecimento académico com a pratica da profissao,
contribuindo para a construcdo de sistemas alimentares sustentaveis. O
publico-alvo inclui profissionais da restauragdo e hotelaria e académicos em
Food Design. Em ultima andlise, esta pesquisa visa promover um setor de A&B
mais responsavel e resiliente, equilibrando a consciéncia ambiental com a
viabilidade empresarial e o engajamento do consumidor.

Palavras-chave
Sistema Alimentar Circular; Melhores Praticas Sustentaveis; Restaurantes;

Food Design; Design de Servigo.
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“What is certain, however, is that gastronomy is also
an important political lever. We do not always have the
means, with our votes, to make our voices heard. But we
have in our hands, by choosing what we eat and why we
eat it, a considerable lever of direct democracy. We can
no longer eat without thinking about what we eat and
how we eat. This is an issue of individual freedom to
refuse to let ourselves be poisoned by a system, already
moribund, which no longer makes sense, a pathetic
headless duck that continues to run without even
knowing where it is taking us. If we decide to open our
eyes rather than passively opening our mouths in the
face of all the impostures they want to make us swallow,
we can make a choice not to abdicate ourselves for the
benefit of what only serves the interests of short-term for
a few. Yes, we must regain awareness of what we eat and
give ourselves the will to choose with complete lucidity.
Because, if ‘we are what we eat’ and if we no longer
know what we eat, then we no longer know who we are.

At the heart of this awareness, chefs have a special
place. We are fortunate to work in a profession of
passion, pleasure, and transmission. But this opportunity
also charges us with a new responsibility. That of being,
in a way, transmitters of humanity. The taste for our
profession and our vision of gastronomy must motivate
us to transmit the history, the origin, the knowledge of
the products that we transform, to bring to fruition the
diversity of terroirs on the Earth and germinate spaces
of conviviality between men.

Let's decide, together, to turn the table!”

- Alain Ducasse



Glossary of terms
Food: the Food Guide for the Brazilian Population (Brasil, 2014)" outlines

that “food refers to the intake of nutrients, but also to the foods that contain and
provide the nutrients, how foods are combined and prepared, the characteristics
of the way of eating, and the cultural and social dimensions of eating practices”
(Brasil, p.15). It reinforces that these aspects influence health and well-being.
While proposing the ingestion of natural, minimally processed, or processed
edible ingredients to produce

“culinary preparations that result from the combination and preparation of these
foods, and particular ways of eating constitute an essential part of the culture of a
society and, as such, are strongly related to people’s identity and sense of social
belonging, their sense of autonomy, the pleasure provided by food and,
consequently, their state of well-being” (Brasil, p. 16).

We add FAQ's definition (FAO CAC, 2019, p.1) of food:

‘it means any substance, whether processed, semi-processed or raw, which is
intended for human consumption, and includes drinks, chewing gum and any
substance which has been used in the manufacture, preparation, or treatment of
food, but does not include cosmetics or tobacco or substances used only as
drugs”,

And finalize with Pollan's (2006, 2008, 2009) determination of food: edible
substances prone to rotting, made with less than five pronounceable ingredients.

We endorse the idea that food is central to human life. It touches all
spheres, from health to power, justice to pleasure, and culture to well-being.
Providing people with the best food we can within these aspects is crucial to
understanding where we are and where we are going (Gonzalez, 2022).

In this research, we will treat food as the nutritionally, culturally, and socially
appropriate edible substances that shape and are shaped by human identity,
surrounding ecosystems, and well-being. It consists of natural or processed
substances intrinsically consumed in a gastronomic human experience for

pleasure and/or health.

Food Systems: According to FAO (2018, p.1)

“Food Systems encompass the entire range of actors and their interlinked
value-adding activities involved in the production, aggregation, processing,
distribution, consumption, and disposal of food products that originate from
agriculture, forestry or fisheries, and food industries, and the broader economic,
societal and natural environments in which they are embedded.”

For the Latin American Network of Food Design— Red Latinoamericana de

Disefio y Alimentos, RedLaDA (Reissig, 2022), food systems are

' It is important to highlight that in many Latin languages, including Portuguese, Food can be
translated into “Comida” and “Alimento”, and that those words might differ in meaning. For this
study, Food is used interchangeably for both, and has been done so when translating literature,
interviews and other data collected.



“the set of actors, interactions, elements that are exchanged in different
instances, environments and territorial scales, whose purpose is to create,
transform, distribute, acquire and appropriate (cook and eat) food for the
inhabitants of a determined place. Food ecosystems can be understood
transversally and at different simultaneous scales. (...) Food ecosystems are
considered to encompass all situations where food is present, whether in a
tangible or intangible way.”

In a more concise version, “Food Systems are all people, places, and
practices that contribute to the production, capture or harvest, processing,
distribution, retail, consumption and disposal of food (FAO; GAIN, 2023).”

This research merges these definitions, seeing Food Systems as complex,
interconnected networks of people, places, and processes that enable food

production, processing, distribution, consumption, and disposal.

Sustainability, as defined by the UN in 1997, is “meeting the needs of the
present without compromising the ability of future generations to meet their own
needs.” (UN, n.d.). In Mager et al. (2020, p.102), the authors bring yet another
reference from the UN: “Sustainability is defined as the harmonic condition under
which societies and economies can thrive without harming nature, thus fulfilling
social requirements without adversely affecting future generations’ well-being”. It

is a global issue, but shall be treated from a local perspective.

Sustainable Food System, therefore,

“is a food system that delivers food security and nutrition for all in such a
way that the economic, social, and environmental bases to generate food
security and nutrition for future generations are not compromised. This
means that:

It is profitable throughout (economic sustainability);

It has broad-based benefits for society (social sustainability), and

It has a positive or neutral footprint on the natural environment” (FAO, 2018,

p.1).

HoReCa represents the Hotel, Restaurant, and Catering sector. This study
focuses mainly on food and beverage services providing complete meals or
drinks for immediate consumption, like traditional restaurants, cafés, or bars,
whether the customer eats the prepared meals on the premises, takes them out,
or has them delivered (Pedersini, 2012). Food Service or Food and Beverage
(F&B) includes businesses, institutions, and companies responsible for any meal
prepared outside the home, inclusive of restaurants, catering, cafeterias, and the
hospitality sector (ReFED, n.d). We will use these terms interchangeably

throughout the text.

Gastronomy is the transdisciplinary study of food and eating as
human-centered experiences. It encompasses the arts and humanities, natural,

applied, social, and political sciences to explore food's role in culture and history



(Brillat-Savarin, 2009; Montanari, 2008; Poulain, 2013; Ducasse; Regouby,
2017).

Sustainable Gastronomy “means cuisine that takes into account where
the ingredients are from, how the food is grown and how it gets to our markets

and eventually to our plates” (UN, n.d.-b)

Food Design: According to Reissig and Lebendiker (2021, p.75), “Food
Design can be used as a systemic and integral approach to better comprehend
the enormous and highly complex food universe.” The authors augment by
referring to the RedLaDA (2024) definition:

“Food Design is any action that improves our relationship with food in various
instances, senses and scales, at a personal or collective level, and in the context
of food ecosystems composed of edible products and materials, spaces,
territories, technologies, experiences, processes, and practices, tangible and
intangible. It uses the resources of Design to better understand, envision, and
participate in the senses of care and health of these ecosystems for the good of
all living beings within the planet that hosts us. It is a way of being and interacting
with food ecosystems, of rethinking ourselves as active decision-makers,
accomplices, and caretakers of food transversality, from our individual and daily
practices, those of our jobs, or from social and time. These put into perspective
the many voices, knowledge, and wisdom necessary to improve food contexts
from their origins and in their entirety. It is a community that seeks to take care of
life from the sense-think-actions of design that transit the food pluri-verses.”

This definition intends to frame a critical, propositive attitude toward the
broad scope of food, as highlighted by the words “action, improves, and

relationship. Francesca Zampollo (2024b, p.3) delineates Food Design as

“the conscious and deliberate creative process that brings innovation to living
beings and the planet on anything related to food and the act of eating: from
production, procurement, preservation, transportation, preparation, presentation,
consumption, and disposal,”

Sustainable Food Design:

“There is no possible way to make Food Design if it's not based on the
sustainability of all systems involved. It has to be environmentally conscious,
economically viable, culturally meaningful, and socially inclusive. It is about
aspiring to a future where good, clean, and meaningful food will be possible for
everyone on the planet as much as for the earth itself’ (Gonzalez, 2022).

In this research, we always seek an implicit definition of Sustainable Food
Design as a systemic, intentional design approach to shaping food-related
culture, experiences, products, and systems. Sustainable food design improves
our relationship with food on multiple levels— individual, collective, material, and
experiential— grounded on innovation and always considering sustainability's

environmental, social, and economic dimensions.

Territory: Two complementary definitions that distinguish land from

“land-in-use” were brought:



“The territory does not exist in nature: it is a dynamic, stratified, and complex
succession of successive cycles of civilization; it is a complex system of relations
between the communities located there (and their cultures) and the environment”
(Magnaghi, 2000),

and “The territory can also be considered as a collective work, which is
socially produced and expressed in narratives” (Krucken et al., 2017, p.24).

We have adopted that territory is not a fixed geographical space, but a
layered, dynamic system shaped by historical, social, and environmental
interactions. It reflects collective identity and is expressed through narratives and
practices. When referred to as a local, it is complemented by its relationship to
the global, emphasizing contextual knowledge, resources, and traditions of the

surroundings.

Terroir: In the documentary “Behind the Plate” (Ferraz & Meirelles, 2020),
chefs share their views on food, culture, and the multiple aspects of the terroir.
Wwhether geographic, emotional, or historical, it shapes culinary creations and
can be comprised within 5 meters or 5 thousand meters, from today or from a
thousand years ago, from sentimental, emotional surroundings or geopolitical
environment to simply geographical surroundings. Taste and flavor are woven
with environmental, cultural, and societal factors. The profound interplay between
the land, culture, and society generates memories that, in turn, shape culinary
creations. Following Manzini's notion of systemic change through participatory
approaches (Manzini, 2015a), culinary references worldwide recognize that food
carries cultural diversity and universal importance.

Terroir, for us, is the taste of a place.

Short Food Supply Chain: is closely linked to terroir and community and

“does not necessarily refer to the distance traveled. The important proximity is of
another type. It is a proximity between farmer and consumer. Ideally, there would
be no intermediaries in this chain. We would know who produces the food and
how it is produced. An important aspect is that the short supply chain is guided
not only by economic value but by a series of symbolic, cultural, ethical, and
environmental meanings” (Prato Cheio, 2023, 00:31:27).

Artisanal products: according to UNESCO (1997), are

“products that are produced by artisans, either completely by hand or with the
help of hand-tools or even mechanical means, as long as the direct manual
contribution of the artisan remains the most substantial component of the finished
product. The special nature of artisanal products derives from their distinctive
features, which can be utilitarian, aesthetic, artistic, creative, culturally attached,
decorative, functional, ftraditional, religiously and socially symbolic and
significant”.



1
Introduction: About Food, Design, and Systems

“You can change the world with every bite” (Kenner & Robledo, 2023, 01:31:19’).

This project addresses commercial food and beverage venues through
Design, understanding, and permeating the economic, social, and environmental
aspects. Our? research is focused on critical issues in the food production and
consumption chain in Hotels, Restaurants, Catering, and similar businesses from
the systemic and sustainable perspectives of Food Design. By analyzing
contemporary urgent matters of the productive limits of the planet, the research
builds the scenario for food design practitioners to consciously act, innovate,
interact, and propose solutions for the questions posed. The Food Design
discipline foments and offers tools to understand, implement, and support the
process of social transformation.

Food encompasses social, cultural, sensorial, aesthetical, and nutritional
aspects of what we eat, along with its positive and negative impacts on the
territory, environment, human health, and relationships established through or
with the food. The different human interactions with food reflect on a different
food scape, or food landscape, defined by FAO & FFI (2021) as the “physical,
organizational and sociocultural spaces in which residents encounter food and
food-related issues. The interaction of different food identities determines the
overall culture of the places where humana communitas reside.”

The Food Guide for the Brazilian Population (Brasil, 2014) defines food and
how it should be consumed to ensure the health of individuals and the
environment. It claims that an adequate and healthy diet derives from a socially
and environmentally sustainable food system guided by five principles:

e Food is more than nutrient intake;

e Recommendations on food must be in tune with the times;

e Adequate and healthy food comes from a socially and environmentally
sustainable food system;

e Different types of knowledge generate the knowledge for formulating food
guides;

e Food guides increase autonomy in food choices.

Recommendations on diet should take into account the impact of the forms
of food production and distribution on social justice and the integrity of the
environment. To achieve these goals, the guide strongly endorses the following,

amongst other recommendations (Brasil, p.125):

2 Writing this thesis in first person is an informed decision, aligned with the philosophical
positioning of the research, grounded the autoethnographic approach, as a gastronomy specialist
on one side, and design researcher on the other one, supported by literature, discussions, and
practice as references.



e Make natural or minimally processed foods the basis of your diet. In a
wide variety and predominantly of plant origin, natural or minimally
processed foods are the ideal basis for a nutritionally balanced, tasty,
culturally appropriate diet that promotes a socially and environmentally
sustainable food system;

e Limit the consumption of processed foods;

e Avoid the consumption of ultra-processed foods;

e Eat regularly and mindfully in appropriate environments and, whenever
possible, with company;

e When eating out, prefer places that serve freshly prepared meals.

Food interactions are deeply connected with climate change and the
current climate crisis and tend to be even more impacted as this balance
collapses with crop failures, shortages, and rising food prices. There is no human
well-being if our feeding model damages our health and the environment
(Mantovani, 2024).

So much of the food production, processing, distribution, and waste is
hidden from citizens' eyes, and its impact numbers are no different. The world's
land area is 13 billion hectares, of which more than one-third are classified as
agricultural. The remaining planet's land surface is occupied, as shown in Figure
1: 10% is covered by ice-covered lands, 15% by deserts, 39% by forests and
grasslands, and only 1% by human settlements and all its infrastructure. The
agricultural area occupies the remaining area, divided into cropland and
permanent meadows and pastures, the last accounting for the largest share of

the world's agricultural area — % of it (Ritchie & Roser, 2019).

meadows
and pastures

Figure 1. Land use. Source: Instagram account, Holleman, 2024 @forkranger.
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In this document,

Agriculture (thus agricultural area) refers to all

food-production-related activities, including animal and vegetable-based foods for

human consumption, according to the FAO (2023, figure 3). See Figure 2 for

details.

Arable Land and
Permanent Crops

Permanent Crops

Land cultivated with long-term crops which do not have to be replanted for several years (such as cocoa
cof land under trees and shrubs producing flowers, and nurseries (except those for forest trees).

Land for Grazing
Land covered with grass or herbage and sunab{e
for grazing by li \vesmck This includes both per-

‘manent and temy ‘meadows and Dasturss

Agricultural Area

The sum of areas under
“Arable land and Permanent
crops” and “Permanent
meadows and

pastures”.

Barren Land
Land in which less than one third of the area has vegetahon or other cover. In general, Barren Land has thin
soil, sand, or rocks. Barren lands include deserts, dry salt flats, beaches, sand dunes, exposed rock, strip

Urban / Built-up Land

by buildings, asphalt, concrete, suburban gardens, and a systematic street pattern.
Urban developmem |nc|udes residential, commercial, industrial, transportation, utilities, and mixed urban.

Figure 2. Agricultural areas subgroups. Source: Ritchie & Roser, 2019.

Forest

Forest area is the land span-
ning more than 0.5 hectares
with trees higher than 5
metres and a canopy cover of
more than 10

able to reach these thresholds
in situ.

Other Land
Land not classified as Agricul-
tural land and Forest area. It
includes urban, built-up and
barren land.

The land reserved for food production has increased rapidly over the past

150 years, negatively impacting climate and natural resources. According to

Ritchie and Roser (2019), 71% of those emissions come from growing food, not

its transport, packaging, or consumption. Figure 3 exemplifies how much

agriculture is responsible for biodiversity loss and soil and water degradation,

with agriculture being responsible for over a fifth of global carbon emissions.

UN®

environment
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@» Rethinking they way we eat

Food systems are responsible for:
of global biodiversity loss on land

ANDPRODUCTION
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of degraded soils

of the global GHG emissions

At the same time

of the depletion of commercial fish

people are still
hungry today.
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Figure 3. Food systems are at the heart of the global environmental crisis. Source:

Geneva Environment Network, 2024.

People have become so detached from the food they eat that, to some,

there is no evident connection between what is grown and eaten, what is on

supermarket shelves, and what is in the fields or ranches. Moreover, newer
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generations are disconnecting from the tasks inherent to cooking. Eating has
increasingly become a lonely, absent-minded act of self-feeding (WHO, 2017).

For food systems to play a vital role in society's quality of life, ensuring that
all parts can be as healthy as possible, the system must be equally accessible
and in balance, promoting joint health, equality, labor, and animal welfare. It must
be an agricultural system that nourishes the planet and the people - consumers
and those who grow our food.

“The way we eat has changed more in the last 50 years than in the
previous 10 thousand” (Kenner & Robledo, 2023, 00:44:00). This statement
reinforces the necessary debate on our current food systems, especially in
Western civilizations, which are heavily based on the agri-food business, where
food and workers are severely abused in assembly lines.

Humans, animals, and all components of nature are being disrespected,
with food grown too far from the consumer's eyes; one wonders why. It is urgent
to shift how we choose, produce, process, and consume our food in ways that
are no longer damaging to our bodies and nature, sustainably, and ensure that
the growing population is fed and adequately nourished. When making informed
decisions about every food item bought and consumed, we can change the
system (Kenner & Robledo, 2023).

According to the UN's Global Sustainable Development Report 2023 (UN,
2023b), transforming food systems involves a holistic change of behavior from
producers to distributors and consumers, directly impacting the decisions made,
social norms, and practices toward a more sustainable lifestyle. Adding to that,
food accessibility, food waste, and food safety, among other food-related issues,
demand urgent, collaboratively proposed solutions, approaching both cultural and
technological aspects. As stated by Dan Barber (2015), “We cannot think about
changing parts of our (food) system. We need to think about redesigning the
system”, and that encompasses and affects all its components (see Figure 4).

Food—the essence of basic needs—is an object of design, and as such, it
is part of the reflections on over and hyper-consumption, along with the sources
and methods by which this generous good is treated (Stummerer & Hablesreiter,
2021).

The health of people and the planet is intertwined and failing because of
the food system model. The current contradictory scenario of food scarcity and
abundance has resulted in over 2.6 billion obese people and almost 800 million
hungry or undernourished individuals. One in five deaths is linked to diet-related
problems (SRA, 2024).
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Figure 4. The Food System. Source: FAO, 2018, p.1.

Different ways to develop a sustainable, systemic approach exist when
Design encounters food. The topics addressed may include but are not restricted
to the construction of meaning, symbols, and scale. These can be made tangible
as products, processes, environments/surroundings, materials, practices,
systems, technology, and experiences, subject to projection. The designer's role
is to integrate all the arguments, stakeholders, and scenarios, concatenating the
efforts of all the actors involved in the process.

This countercurrent of change in the social pattern is also approached by
Cipolla and Manzini (2009) as a process of social innovation, with solutions
created by groups or communities that evidence demands, market niches of
products and services with the potential to address. And perhaps deal with, most
appropriate to the most current social, economic and environmental adversities.
The change in food culture is a construction of society, which outlines the future
of markets with its consumption habits, production, and the actors involved.
Food, as much as cooking or eating it, is a political act (Pollan, 2006).

In the context of the food system, producers, consumers, and chefs can
play the designer part and will have a prominent part in the debate for the
construction of alternatives for inventive scenarios. This will stimulate the local
economy, social transformations, and sustainability. Design practice involves (and
develops) skills to empower all participating stakeholders and enables them to
create, transform, and give resilience to developing projects, as shown by
Manzini (2015). Similarly, Morgan (2009) affirms that Design plays a significant
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role in fostering equitable and sustainable food systems, and anyone working
towards a respectful social, economic, and ecological approach to this system
can be seen as a food planner and food designer.

Designing services, proposing alternatives, and conjecturing sustainable
food systems as an object of study of Systemic Design is an exercise, as
possible as it is necessary for experts in the area, always considering aspects of
economic, social, and environmental sustainability as the basis of any Design
project. Manzini (2015) points out that designers are specialists capable of
planning planetary solutions, altering ways of life, changing society's values, and
revising production and consumption patterns. The agri-food chain is directly
connected to these issues. The systemic design of this chain must include
qualitative and quantitative aspects, be judicious in the design of the mesh and
the evaluation of variables, and be attentive to the location and everything
pertinent to the territory.

For Design, food can be treated variably, being the material to design for as
much as the material to design with. There are numerous ways to address these
two comprehensive concepts, which often intersect with sustainability. Design,
therefore, must integrate sustainability into its core approach, playing a crucial
role in facilitating projects dedicated to achieving balanced development
objectives (Mager et al., 2020). Because redesigning the food system exceeds
food-related issues, this is where Design convoys processes and methods,
bringing together, in a participatory frame, the territory, producers, consumers,
and food professionals to propose actions, generating innovation (Krucken et al.,
2017, p. 23).

To make designing food sustainable, we must question the relationships
between food systems and resource consumption —how food is grown,
processed, and consumed and its social, political, economic, and ecological
consequences (Buckley, 2021). In a broader view, sustainability is “a lens through
which the subject is perceived, in this case, Food Systems” (.Zampollo, 2024a),
and can be achieved in five non-linear and related steps: user's experience,
context of intervention, designer's area of influence, and materials, ingredients,
waste. Those aspects are present throughout this research, from the study object
to the cases studied and propositions.

Food Design extends its reach across multiple aspects, encompassing the
design of edible and non-edible objects, visual media, experiences, and
product-service systems tied to food's complete lifecycle (Reissig, 2022;
Schifferstein, 2015). Stummerer & Hablesreiter (2021) state it “is probably the
oldest design discipline” and has gone from curiosity to a serious design field,
bellowing with contemporary food-related issues. It's also seen by Zampollo

(2023) as “the most exciting design discipline because it seems to me to be the
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space with the most potential to bring light into issues that are rooted into the
core of being a human being”. The author remarks on the importance of Food
Design as a discipline of responsibility and action towards “innovation, security,
equity and justice”, a discipline with room for immediate positive change.

‘“If we all ate food that is truly economically, socially, and environmentally
sustainable, we would change the world tomorrow. If we designed food products,
services, systems that are truly economically, socially, and environmentally
sustainable, we would change the world tomorrow” (.Zampollo, 2023, p.199).

Massari (2021, p.8) remarks that design is always system thinking-centered
and, when applied to the agri-food sector, enriches critical transdisciplinarity,
resulting in creativeness to foster sustainable creative processes. This thought is
complemented by Zampollo (2024b), affirming that the creative processes that
bring innovation to the aforementioned aspects of food design shall be taken
consciously and deliberately. It should be addressed with sustainable principles
(Sustainable Food System), influencing or determining the acquisition,
circulation, use, and manipulation of materials, ingredients, and components of
food-related products and elements of the food system. The aspects of
sustainable food design that are most relevant to this research are highlighted in
green (Figure 5). Marije Vogelzang (in Zampollo, 2021°) reinforces that
sustainable Food Design should be a natural path for those who make it, but it is
not enough. It needs to be made desirable, or people will never adopt it.

Stummerer and Hablesreiter (2021) accentuate the importance of food and
Food Design as a discipline:

“The most wonderful thing about food design is the ability to make changes
happen, because nothing can touch, excite, or repulse people emotionally
as much as food. Food design reaches people emotionally and directly, and
that is exactly what can trigger a debate, thoughts, and ideas for a different
way of life. For the sight, the smell, the taste of food seduce us as much as
the table community. When we eat, we humans are willing to let ourselves
go, to act intuitively and spontaneously, and to open ourselves to new things.
This distinguishes food design from all other design disciplines.” (Stummerer
& Hablesreiter, 2021, p. xxiv).

Finally, the RedLaDA (2024) refers to Food Design as

“any action that improves our relationship with food in various instances,
senses and scales, at a personal or collective level, and in the context of
food ecosystems composed of edible products and materials, spaces,
territories, technologies, experiences, processes, and practices, tangible and
intangible. It uses the resources of Design to better understand, envision,
and participate in the senses of care and health of these ecosystems for the
good of all living beings within the planet that hosts us. It is a way of being
and interacting with food ecosystems, of rethinking ourselves as active
decision-makers, accomplices, and caretakers of food transversality, from
our individual and daily practices, those of our jobs, or from social and time.

3 Food Design Voices is a project by Francesca Zampollo, featuring food designers,
researchers, and chefs from around the world, reflecting over the subject, its relevance and
approach to sustainability.
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These put into perspective the many voices, knowledge, and wisdom
necessary to improve food contexts from their origins and in their entirety. It
is a community that seeks to take care of life from the sense-think-actions of
design that transit the food pluri-verses.”

Figure 5. Research-focused areas of the Sustainable Food Design. Source: adapted from
Zampollo, 2024.

Only by collectively redesigning food systems can connections be restored
and new bonds made in a circular, complementary manner to nurture land and
people without depleting natural resources or human health. Designers are
entrenched in the ability to link specialists and laypeople, weaving networks of
food, sustainability, technology, strategy, politics, and culture-related
professionals, among others, who would otherwise focus on bits of the chain
rather than the whole picture (Vogelzang, 2010).

This research outcomes, following the proposed methodology, shall
contribute theoretically to the Food Design discipline, partnering with a replicable
Design proposition considering environmental balance, economic viability, and
business interest, designed to be commercially and ethically valuable,

encouraging the reduction of the harmful effects caused by the current
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commercial food system, and amplifying the positive influence on human and

environmental health.

1.1
Theme and Research Outline

"When did we start thinking that food should be fast, cheap, and easy? It has
never been since the beginning of civilization. Suddenly, good food is only
available for those who can afford beauty and culture. It's elitist. Living a
good life, who's culturally rich, is considered elitist. It's immoral to feed
people with food that will make them sick. If we really focused our attention
globally, we could feed ourselves in harmony with nature.” (Waters, 2021,
p.160).

The food system intertwines and permeates human relationships and
culture like few others because it is a condition for survival (Stummerer &
Hablesreiter, 2021). Its impact is no less on the economy, directly responsible for
about '3 of greenhouse gas emissions, %2 of human-induced pressures on
biodiversity, and 10% of the world's GDP. Furthermore, large cities consume
almost 80% of all food produced (EMF, 2021a).

If the Green Revolution was the answer to the post-19th century war baby
boom and population growth, this demand for food productivity increase came at
a high cost (Soria Lopez et al., 2022). Preconizing longer food supply chains,
deforestation for agricultural land, and extended food engineering, with the vast
use of chemicals, this model has depleted and polluted soils, waterways, and
degraded natural resources on which the food system relies.

Climate change significantly threatens global food security, affecting
agriculture, forestry, fisheries, and aquaculture, which sustain over a billion
livelihoods. Rising temperatures, changing living conditions for plants and
insects, and climate-related disasters like droughts and floods reduce food quality
and stability (EMF, 2021b). These repercussions will worsen, conveying yet
another food-related issue: scarcity, potentially putting 80 million people at risk of
hunger by 2050; with the anticipated three-billion-person population increase,
urgent action is required to mitigate the impending dangers of ecosystem
collapse (Willett et al., 2019)

The environmental burden scales when we add the negative impact on our
health caused by the agrifood system. The “diseases of civilization” (Ducasse &
Regouby, 2017, p.23), or chronic food iliness (obesity, cholesterol, diabetes, and
certain types of cancer), are responsible for astonishing numbers of deaths,
surpassing 11 million per year, or over 22% of total deaths among adults around
the globe (Asfin et al., 2019). Those numbers are closely related to industrial
food, which is nutritionally low and high in sugars, salt, and fat. Besides, these
food-like preparations are responsible for standardizing the taste across cultures

and are highly addictive, thus increasing sales. We are currently experiencing a
27



food transition, with an overflow of food resources, a widely spread poor diet, and
a complete disconnection of food origins and preparations (Ducasse & Regouby,
2017, p. 12, p.23).

In the face of prevailing natural, social, and economic imbalances, the
imperative of sustainability underscores the critical need for effective measures to
ensure ecological equilibrium. According to the chef and restaurant owner Alice
Waters,

“Sustainability is a big part of stewardship. The basic concept of
sustainability is that if you take something out of the environment, you put
something else back in to replace it, thus avoiding the depletion of natural
resources and maintaining an ecological balance. A sense of equilibrium,
even fairness, is embedded in sustainability” (Waters, 2021, p.23).

Paradoxically, the same system that feeds people, encompassing current
models of production, consumption, and lifestyles, disrupts our health and the
planet's harmony, putting our future at risk. By embracing sustainability concepts,
it is possible to reconnect with and emulate nature. Harmonizing technical
advancements with political, social, human, and intellectual progress alongside
environmental preservation emerges as a vital societal advancement process.
Agri-food systems must become more resilient and embrace transformative
adaptation strategies to combat the present challenges. The UN Climate Change
— COP28 UAE (2023) — emphasized the importance of sustainable agriculture
and resilient food systems; during the event, the FAO also launched a Global
Roadmap for Achieving the Sustainable Development Goals (SDGs) to adapt
agri-food systems to climate change and reduce environmental impact (FAO,
n.d.).

Yet another negative impact of our current food system and agricultural
model, mainly seen in Brazil and developing countries, is worth mentioning.
Farmers and other food-producing workers are among the most socially and
economically vulnerable and are often subject to some degree of hunger or
nutrient deficiency. This system is market-oriented, and those who produce food
have the least access to it (Recine et al., 2021).

Adopting sustainable and ethical food choices fosters community, cultural
preservation, and regional economic strength while promoting animal welfare and
environmental stewardship (Warde, 2016; Waters, 2022). HoReCa professionals
can raise consumer awareness, encourage informed decision-making, support
local farmers, and preserve traditional agricultural practices (Waters, 2008). By
sourcing locally, food design initiatives strengthen food security, reduce reliance
on distant supply chains, and contribute to resilient, sustainable food systems.
These choices drive upheaval, support rural communities, and prioritize cultural
and environmental well-being, highlighting the transformative potential of

sustainability in the food industry.
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The EAT-Lancet Report (Willett et al., 2019) outlines guidelines for the
restaurant industry, emphasizing previously addressed issues related to food
systems and stressing how they can present themselves as opportunities for
innovation and societal transformation. They are multidisciplinary and have been
co-created to develop models that reinforce the importance of gastronomic
culture for the economy, society, and the environment. There is room for new
business models and metrics, and the future of food is directly involved with this
change in lifestyle and consumption patterns. Consolidating a more resilient food
system that adjusts and does not impose itself on nature is more than necessary.
Many organizations and bodies have proposed manifestos, guidelines, reports,
and awards for more sustainable restaurant practices, although only some have
presented parameters or minimum standards. Other regulations and
certifications, however, provide rules for acquiring the stamp. However, they
either look deeper into specific segments of the food chain or fail to cover the
needs of the commercial Food and Beverage industry.

Past environmental exploitation and economic concerns, the F&B industry
historically failed sustainability in unbalanced social relationships for profit and
growth. An entire sector that systematically abuses every layer of its food system,
potentially culminating in its downfall. From agribusiness practices filled with
chemicals, animal wrongdoings, uneven market pressure on food producers,
recurrent “farm to table” labor incidents - from conditions akin to slavery in crops
and food processing plants to overworked, harassed, and underpaid staff in
restaurants — too little to no transparency on the supply chain, the business has
it all.

In an article for Eater, Lindsay Danis (2021) sets the tone of the debate,
affirming, “Restaurant workers are made to feel powerless by design — and that
keeps abusive chefs and toxic kitchens unchecked.” It portrays how abusive
working conditions in the F&B services are deeply ingrained and often
glamorized. Hierarchy, professional ascent, and low wages are some
dysfunctional industry dynamics that trap workers in a cycle of misconduct.
Immaturity and inexperience, high turnover, and customer service pressure (or
satisfaction at all costs) make it harder for team members to identify, resist, or
report mistreatment without fear of retaliation. All forms of persecution happen
throughout the hospitality industry, from co-workers to superiors to customers,
with the food-service industry leading the sexual harassment claims (Kim et al.,
2020; Meiser & Wilson, 2023; Work Shield, 2023).

Sociologists studying restaurant work argue that mistreatment is often
perceived as an inevitable aspect of the job, reinforced by decades of glorified
toxic kitchen cultures. Famous chefs and television programs romanticize the

excessive working hours, yelling, physical threats, substance abuse, hygiene,
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and food safety issues in kitchens in a cycle of violence that perpetuates and
reverberates, embedding deeper into the fabric of HoReCa (Novaes et al., 2024)

Beyond food service venues, exploitation extends to the broader food
supply chain. Roughly two-thirds of the global workforce is employed in the food
sector, where forced labor and exploitative recruitment practices are recurring.
Migrant workers comprise a significant portion of the labor force and often
experience precarious conditions with little legal protection (Planche & Wuchold,
2021). Modern slavery is a persistent issue in food production, particularly in
industries dependent on seasonal labor, such as agriculture, where unethical
recruitment, bonded labor, and wage theft are common (McGregor et al., 2018).

The F&B sector is a significant source of employment worldwide, although
at the expense of those who nurture it. Addressing persistent imbalances —
including low wages, unsafe working conditions, lack of equity, and limited social
protection — is one crucial sustainability pillar that needs attention to improve the
entire food system (ILO, n.d.).

The Food Design approach to this conceptually complex theme sees Food
Systems in the bigger picture, understanding and overcoming economic, social,
and environmental impediments toward a more inclusive and sustainable
business model. The result is a service system aligned with a more ethical
business and conscious consumption model. Supported by the tripod of
sustainability, we focused our actions on the groups of stakeholders more directly
related to Food Service businesses, essential players of the Food System,
connecting food producers and consumers. This involves agriculture,
gastronomy, and Food Service Design in a critical, systemic, and sustainable
standpoint. Founded by this background, we propose a specifically designed F&B
service system (tangible outcome). It brings sustainable tools and practices
concerning sensory qualities, user experience, equitable human relations,
transparency, and social, economic, and environmental balance to restaurants
and other food and beverage venues.

Design plays a crucial role in remodeling and transforming the food system
by fostering transparency, shaping consumer behavior, and promoting ethical
practices. It encourages sustainable relationships, bridges gaps between
production and consumption, and supports social innovation while respecting
local contexts. Designers can drive systemic change through methods and
strategies, creating opportunities for a more equitable, environmentally resilient
food culture (Lomba, 2020). The characteristic Food Design and Service Design
processes can improve the dialogue between tradition and newness, two
fundamental aspects of food. They also provide a systemic view of food subjects,
products, and services comprised by the HoReCa corporations, valuing the

gastronomic aspects of F&B providers. Furthermore, we have the opportunity to
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connect consumers and producers through chefs, restaurants, and other F&B
firms with storytelling, giving visibility to generally invisible stakeholders and
making stronger connections within the community (Krucken et al., 2017)

Given these scenarios, reevaluating the food system processes is
paramount. This is why Design must integrate sustainability into its core
approach, enabling projects to reach equitable development objectives (Mager et
al., 2020). This research focuses on the sustainability challenges of Food Service
businesses. Field studies in southern Brazilian and northern Italian food
companies are allied with consolidated sustainability principles and renowned
gastronomy awards, which have been studied and used as guidelines. These
policies will be confronted with restaurant operations to understand where the
business is considering sustainability aspects, how far it is from achieving
sustainable goals, and how to accomplish them.

Our work is the outcome of the learnings from theoretical knowledge and
field immersion, resulting in a replicable and tangible project proposition. It seeks
to promote the interest and demonstrate the feasibility of sustainable best
practices in Southern Brazilian HoReCa businesses through collaborative
strategies. These replicable tools have been designed to enable enterprises to
adopt more balanced and inclusive standards and practices, thereby initiating a
transformative process at the local level, with the potential for a broader global
footprint.

The opportunity to immerse in field studies and analyze the mechanism of
sustainable-oriented restaurants has answered questions and incited many
others, supported ideating tools to aid the food & beverage business in
understanding their responsibility and impact on society. Policies, instruments,
services, and co-created proposals with decision-making individuals in targeted
activities made the desired scenario feasible: something to guide HoReCa
establishments towards a better approach to the health of their customers and
the planet, with economic interest and environmental preservation. The result is a
tangible and valuable service system with transformative potential at the local
scale, a first step towards the desired global footprint to reinforce values
identified by the consumer, conversing with the user experience. It also has a

marketing appeal capable of influencing the entire sector.

1.2
Research Question

How can Food Design serve the food system in restaurants and other food
and beverage commercial venues, establishing better gastronomic practices,
reducing adverse environmental effects, and positively impacting people's health,

culture, and economy?
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1.3
Purpose

This research offers a comprehensive overview and analysis of
sustainability-focused food service ventures. It aims to develop strategies that
enhance access to a food system, fostering valuable, sustainable, and inclusive
user experiences within the HoReCa industry for associates and consumers
alike. The research also seeks to design approaches that allow establishments to
adopt heightened standards and sustainable best practices by promoting the
feasibility and interest in endurable food systems for restaurants.

The participatory creation of guidelines, leveled with financial interest and
viability concerns, global impact reduction, and consumer appreciation, aims to
generate positive and lasting environmental, social, and economic effects. This
endeavor also intends to elevate local stakeholder engagement by identifying,
mapping, and evaluating restaurant initiatives to enhance and evolve food
systems.

This investigation aims to establish a contemporary and comprehensive
panorama and deepen the analysis of sustainability-oriented Food Service
businesses. It will support proposals to increase access to a food system that
promotes products, services, and user experiences with more value, coherence,
and inclusion. The second outcome intends to encourage interest in and the
viability of sustainable best practices in the food and beverage industry. It will
design strategies that allow restaurants to achieve higher ethical standards and
operational protocols, helped by the proposed service system.

Design research aims to develop knowledge, reflect upon it, and, in turn,
apply it to design artifacts and their use in relevant contexts, pertinent for building
Design theory as much as for Design practitioners (Manzini; Vezzoli, 2003).
Proposing a service system as a resulting component of this work is setting these
principles into practice, with an innovation strategy based on learnings from the
research merging knowledge, products, and services, decreasing environmental
impact. According to Morelli (2002), designing such a system is a socially
constructed and interactive sequence of phases encompassing context analysis,
development, and testing, resulting in the proposition, the definition of the artifact,
prototyping, and implementing the outcome. Throughout the proposition process,
one must know the stakeholders' different cultural, social, and technological
affinities. These characteristics are reinforced by Mendes et al. (2015), noting
that a service system incorporates the designated user's products, activities, and
cultural importance while combining interactions and perceived and attributed

values.
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1.4
Embedded Knowledge

In the course of this investigation, the gastronomic background of the
researcher has enabled to transcend mere observation, engaging in participant
observation, interacting with the investigation subject, and opportunely
intervening. We have taken advantage of this practical knowledge, carrying it into
the research procedure, aligned with constructivist and ethnographic worldviews,
to make sense of the acquired information, building meaning from the process
learnings. This was reflected in all stages of the design methodology, from data
gathering through literature review and field immersion, data analysis,
collaborative action planning, and iterative evaluation while monitoring and

adapting to validating usability, concept, and value with specialists.

1.5
Specific Goals

e Become familiar with the state of the art on Sustainable Food Systems
and their relation to Food Service companies (Chapters 3 and 4)

e Collect technical information on the operation of sustainability-oriented
commercial food and beverage businesses (Chapter 3);

e Examine aspects related to the design of food services as sustainable
systems (Chapters 3 and 5);

e Through participant observation, engage in food service operations to
comprehend the scenario and collaboratively ideate and prototype service
solutions (Chapters 5 and 6);

e Combine academic knowledge with gastronomy practice, approaching
relevant sustainability issues on the daily operation of a selected set of
restaurant venues (Chapters 5 and 6);

e Develop a replicable artifact that is environmentally balanced,
economically feasible, and business-oriented, with concept and value
validated by industry experts (Chapter 6), willing to:

o Promote interest in and feasibility of sustainable food systems in
restoration by designing strategies for restaurants to achieve
sustainable standards;

o Overview paths and possibilities for the development of a replicable
model for the proposed artifact;

o Escalate the participation of stakeholders at local levels by
identifying, mapping, and evaluating restaurant business initiatives
to develop and improve food systems;

o Increment interest and positively influence consumption habits.
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Table 1 shows the main structure of this document, organizing the chapters
and sections and the results presented in each one.

Thesis Structure

chapters

01 Introduction

02. Methodology

03. HoReCa Sustainability
Manifestos, Initiatives,
Certifications and Awards

04. Definition of the
current scenario:
Sustainable Food Design
and Sustainable Food
Systems

05. Field Studies:
Sustainable Food
Systems Into Practice

06. Circular Food System
Principles

07. Conclusion

08. References

Table 1*. Thesis structure.

objectives

Circumscribe the research theme
and objectives

Usze PLR and Service Design
Thinking research methods to
collect and analyse qualitative
data, enabling deeper
understanding of context
operation and needs

Present updated F&B sector
initiatives

Disclose the current scenario and
intersection of Sustainable Food
Design and Food Systems

Contextual leamning and critical
analysis

A product-service system
grounded in sustainable best
practices and constructed
knowledge designed for and
wihtin the HoReCa sector

Synthesize and critically reflect
upon study outcomes.

content

Theme, relevance, research question,
and objectives.

Critical analysis of collected data,
context of interest map, system
personas, knowledge gap identification.
|dea clusters, product-services to be
developed.

Introduction and critical reflection on
recognized chefs and restaurants worlk,
manifestos, and accreditation bodies.
Examining accreditation processes and
considerations on HoReCa
sustainability Initiatives, manifestos,
cerfifications and awards.

Delineating sustainable Food Design
principles, the global impact of and
circularity principles. Reflections on the
crossings of these topics.

Presentation of the field immersion data
collection, contextual prototyping, and
learnings. Critical analysis of
Sustainable Food Systems within the
F&B sector (context of interest).

Circular Food System concept and
application in the proposed artifact.
Tools, service concept and outline,
Service map, user journey. Fully
operational prototype and validation of
product-service system,

Summary of investigation learnings,
critical positioning, and results from the
research process.

4 All tables and graphical synthesis produced for this document and too big to be read in A4
format can be found in the Appendix.
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2
Methodology

“We have to be at the table where decisions are made” (Opolo, 2024).

The present qualitative research (Creswell & Creswell, 2018) was
developed to explore and understand user-related meanings and actions in
context, with a sustainable, systemic, and critical look over a complex challenge
or wicked problem (Buchanan, 1992), namely HoReCa Food Systems.

This work features what David and John Creswell (2018) nominate as
typical characteristics of the (Social) Constructivist philosophical worldview® to
look at the complexity of the study object and build knowledge from it. This
transformative orientation has shaped the investigation steps with the influences
of Ethnography and in-context behavior observation by a specialist (Creswell &
Creswell, 2018). With these epistemologies, we sought to comprehend the
broader and more focused aspects of sustainable practices in the food and
beverage business through the lenses of Design researchers, Food Designer,
and gastronomy professional.

We have adopted primarily bottom-up, inductive procedures, generating
insights from the investigation learnings rather than starting with a theory. The
applied methods and tools align with the constructivist and ethnographic
principles, focusing on distinct surroundings and social interactions to

comprehend more intricate aspects of this thesis.

21.
Practice-Led Research

Research can be conducted with practice as its central focus to improve
proficiency, as often seen in academic and professional study in arts, medicine,
teaching, design, and engineering. This methodological approach, also known as
“Action Research”, allows creative processes into the investigation, using
field-based and participatory methods and tools to understand, legitimate, and
advance “the individual practice and the practice of the field, to build theory
related to the practice, and to gain new knowledge or insights” (Skains, 2018,
p.85).

According to Linda Candy (2006), practice-led research (PLR) is a creative,
project-oriented, circumstantial process that answers the research question.
Skains (2018, p. 86) indicates four key areas in which practice-related

examination methodologies are suitable and pertinent: theoretical, conceptual,

5 “general philosophical orientation about the world and the nature of research that a
researcher brings to a study” (Creswell & Creswell, 2018, p.54).



dialectical, and contextual, "in which the practice is an effort to bring about social
change”. We fell on the last area.

This creative strategy can lead to specialized insights, generated and
written as academic research, constructing knowledge and (social) innovation, as
Design should continually do (Krucken et al., 2017; Zampollo, 2024b). Two
interdependent and iterative outcomes emerge from PLR to advance
understanding or unexplored findings about or within practice: a mandatory
textual component and a creative output. Although the tangible derivative is
optional in PLR, in a doctoral thesis, it is also subject to examination and claim to
an original contribution to the field. However, in both cases, the creative process
is more important than the final product, whose role is to subsidize the reporting
of results. The textual component describes the innovation embodied in the
artifact, and its conclusive interpretation is complemented by it (Candy, 2006).

As suggested by Candy (2006), the PLR shall have the following basic
structure (depicted in Table 034 page 45 ):

e Introduction: present the problem, the context, the method, the outcomes;

e State-of-the-Art Review: critically present results of the Literature Review,
which shall provide a view of the field of study;

e Methodology: describe and justify the research methods used;

e New Studies: study core. Learnings and reflection result in two outcomes:
thesis per se and an artifact— to be presented and explained;

e Results: evaluation and reflection, results as promised in the Introduction;

e Conclusions: discussion with a broader perspective on the results,
implications for the domain, future works;

e References: reference and mentioned works.

This study falls into Practice-Led Research for combining contextual
sense-making (through observation and analysis of inquired and the implicit
knowledge of practice), embedded knowledge, and theory, revisiting concepts,
arguments, and understanding the gap. Discussion in this case has resulted in
two outcomes: a design project and a written document, combined to answer the
research question, producing a more robust framework to fill the gap in
knowledge (Skains, 2018).

2.2,
Service Design

“Before we change the future, we need to re-design the present” (Massari, 2021, p.
322).

During this PLR in Design, we anticipated the opportunity to present an
artifact at the end of this investigation process. From the beginning, this research

was likely to combine product and service or be a service system. The creative
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design process requires systemic thinking, simultaneously dealing with multiple
and complex issues. This results in innovation strategies integrating products and
services toward structural changes in how production and consumption—in this
case, Food Systems—are organized (Ceschin & Gaziulusoy, 2016).

According to Pacenti and Sangiorgi (2010, p.27), towards the end of the
1990s, three areas of design research focused on services rather than products
loomed, namely

e “Service Design as a field;
e investigations into Product Service Systems;
e and investigations into social innovation and sustainability”.

Their boundaries remain blurred, folding over each other to this day,
sharing common interests, methods, and tools. In a series of works, Manzini
(Manzini, 1993a; Manzini, 1993b, Manzini; Manzini. Pacenti, 1995) reflects upon
the growing service economy and defends the concept of a product-service,
suggesting products would be increasingly turned into integrated service
components, thus requiring a specific Design discipline (Pacenti & Sangiorgi,
2010). The author leans into Service Design for sustainability and social
innovation (Manzini & Pacenti, 1995; Manzini & Vezzoli, 2003), advocating
strategies to co-produce services with users and providers alike.

With extensive discussion on the Design approach to service systems
versus products and specific literature review concerning Product-Service
Systems (Costa et al.,, 2018; Mendes et al., 2015; Manzini & Vezzoli, 2003;
Vezzoli et al., 2014, Vezzoli et al., 2015; Silveira & Santos, 2020) and Service
Design (Manzini, 1993a, Manzini, 1993b, Manzini; Pacenti, 1995, Morelli, 2002,
Pacenti; Sangiorgi, 2010, Meroni; Sangiorgi, 2011; Wetter Edman, 2009) a
synthesis from the authors and their works (Table 2) more aligned with the
methodological path chosen for this research was done, as the scheme below
(Figure 6). Both propositions (SDT and PSS) share a shift from product-centric to
service-oriented systems, where artifacts integrate with services, focusing on
reducing environmental impact, being economically beneficial, and bringing
social innovation.

PSS is a strategy of shifting production and consumption patterns by
designing an integrated system of products and services that together can meet
customer's needs instead of physical products only (Manzini & Vezzoli, 2002a). It
provides structure for sustainability and systemic transformation, optimizing
resource efficiency, thus reducing environmental impacts, particularly with the
concept of access-based service rather than ownership of a product. The focus is
on system-level efficiency and innovation, considering the entire life-cycle of a

solution (Meroni & Sangiorgi, 2011).
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Service Design thinking is more concerned with enhancing user
interactions, promoting social innovation through good Design principles. It is a
human-centered process, where user experience is key, and takes advantage of

co-creation processes, making propositions more efficient and suitable to users.
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Figure 6. Service Design Thinking and Product-Service Systems Analysis.



Service Design Thinking & PSS

Aspect P55 50T Intersection

user-centered,

innovatively combine create holistic service-like

Definition products and services to m':;hrdhggat:r? ! solutions, going beyond
fulfill user needs appmgchm product-only

considers systemic

efficiency, sustainabiliy, Preconizes mimeceil PSS focuses on macro-fevel

. F of value, or system efficiency, while 30T

Value Creation ﬁ"::ﬁdﬁziﬁriye%“; value-in-use during works fowards micro-fevel user
SEvice expenence
use
different stakeholders act S

at different stages "E'S';'a";;‘: Wbl both emphasize participatory

{particularly production building insights w“h methods. PSS generally has

Co-creation and consumption), the colfaborafion throughout the

experts. while further
project stages can
happen without user

process can be
fragmented due to its size
and complexity

process, whereas SDT focuses
on front-end engagemert

80T is user-cenfered while PSS
considers a broader group of
stakeholders and their
engagement

users co-design during  users are central but
User Role the conception and co-design at particular
operational phases stages

qoes from owning a
product to using a
senvice, ideally reducing
environmental impact

sustainability and
L le IR =L 1 Both share sustaimabifity potential
desired conseguences

Sustainability

foresees service

£ P35 emvisions systemic change
P G rethinks production- am;‘;‘g:;:;f“m at long-term while SDT
g P consumption cycles full lifecycle of the addresses more immediate
system spectrum of fouchpaints
HI I e 0 iterative, SDT can be combined with PSS
System thinking engagement i human-centered, thus for more user-centered
e o more adaptable frameworks

Table 2. Synthesis of Concepts: SDT and PSS approaches to service and product service
systems.

The artifact proposed as one of the outcomes of this research follows
Service Design thinking to project a service system that considers the importance
of the context of use, time, location, and relationships. As emphasized by
Manzini, Service Design culture and skills are crucial for addressing sustainability
and reshaping production-consumption systems (Manzini & Vezzoli, 2003).

Upon pursuing Service Design to achieve the desired service system in this
study, we have not gone deeper into Product-Service Systems (PSS) theories
and discussions.

Regarding sustainable global issues, and in this case particularly food
systems, it is advisable to address them locally, with customized solutions that fit
the smaller ecosystem context and collaborative and innovative ways of solving a
complex problem. This approach solves future demands, encompassing a
balance of all stakeholders' needs and perspectives toward social,

environmental, and economic improvement (Mager et al., 2020).
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It is also possible to envision a purpose-driven economy rather than a
profit-driven one that supports emerging social and local movements and
embraces circular product and consumption models. “Service Design has the
potential to foster a society where sustainability is the main driver” (Mager et al.,
2020, p.107).

Aligned with the previously presented concepts, the choice for Service
Design methods was reinforced by Bonacho's (2021, p.229) affirmation that “as
in design, food problems are “wicked/ill-defined.” In a holistic approach, no single
discipline will be able to understand and create solutions to the innumerable
challenges and contradictory aspects of the food system”. Similarly, Stickdorn et
al. (2018, “Key Takeaways”, p.719) remark: “Service Design is better applied to
wicked or ill-defined problems (...) rather than deterministic problems”. Moreover,
Service Design draws from ethnographic methodologies for data collection and
insights, used to “understand and document the knowledge, relationships, and
beliefs of social or cultural groups, often through long-term participant
observation” (Polaine et al., 2013, p. 49).

Ethnography is a recurring path in Design research as alluded to by
Stickdorn and Schneider (2014) and Marsh (2018), as its development entails a
comprehensive engagement with the environment — observing, interacting,
proposing, and prototyping — throughout every stage of the research journey. This
makes it possible to collect objective and subjective data, generate ideas,
develop and implement concepts, designing projects relevant to user s everyday
lives (Stickdorn et al., 2014 p.110).

Design encompasses the culture and practice of organizing elements to
fulfill their intended functions and convey meanings. The design processes used
in this research involve inclusive participatory design approaches that engage all
participants in various capacities (Manzini, 2015). When connecting academic
knowledge and field experience, the study intends to cross reflections and
hands-on actions to promote changes via the fundaments of human sustenance:
the food systems.

To achieve the aimed results, we have combined design methodologies as
suggested by Marsh (2018, p,199). Service Design methods of investigation were
the adequate choice to reflect the desired turnouts of this study: a creative project
bringing innovation and increment for Food Design (in all its instances) and a
written piece, or the thesis itself, capable of iterating with the artifact and
enhancing knowledge in Food Design. Notably, this PLR contributes to
sustainable food systems and practices for HoReCa, increasing knowledge in the
field and practice. This study amalgamates academic insights with the empirical
knowledge built by stakeholders within the culinary domain, including food

producers and suppliers, chefs/restaurant owners, and service staff. This holistic
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approach is meticulously tailored to address the sustainability challenges
intricately woven into the daily functioning of the chosen array of restaurants.

As a conscious process of creative and iterative activities or methods, this
study portrays a combination of consciously chosen steps, from problem
definition to desk and immersive data collection, from data analysis to ideating
and validating (Zampollo, 2023). The research process followed several iterative
stages, starting with exploring and then collaboratively ideating and prototyping,
followed by validation with experts and users.

This process adheres to the Design Council's (2024) Double Diamond
design thinking process for innovation framework (Figure 7), continuously
broadening the field to collect information and raise awareness, then narrowing it
down to define more focused objectives based on the following premises
(Stickdorn & Schneider, 2014; Stickdorn et al., 2018°):

e human-centered: empathize and exchange with all individuals. Upon
interacting with food producers, cooks, restaurant owners, and service
staff, the immersions comprised essential stakeholders in the system;

e collaborative: co-created processes increase acceptability, efficiency, and
applicability. By bringing together different perspectives, knowledge, and
expertise, the collaborative approach helped to create more
comprehensive and effective processes validated by the specialists;

e terative: exploring, adapting, and experimenting with user interaction and
feedback was vital, and participant observation provided opportunities to
build and prototype the proposed solutions iteratively. Every day,
operational issues have been tested and validated in a real context,
making necessary adjustments to enhance functionality and user
experience;

e sequential: interconnected actions and steps contributing to an optimum
user experience for different users simultaneously with artifacts;

e real: grounding the Service Design process in real-world situations and
contexts made possible with participant observation and concept testing.
Apart from tangible elements, it was possible to evaluate value
perception, emotions, and experiences qualitatively;

e holistic: in all its touchpoints and ecosystems, this approach considers the
interests, concerns, and requirements of all parties involved in the service
ecosystem, including suppliers, employees, and partners. By considering
the broader picture and interconnected relationships, it was possible to

meet the diverse needs of stakeholders (Stickdorn et al., 2018).

® “This is Service Design Doing” has an extended version of methods available online, with
the downloadable version consulted throughout this study from
https://www.thisisservicedesigndoing.com/methods, referred to as Stickdorn et al., 2018b.
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eNGAGEMEN -

Connecting the dots and building relationships
between different citizens, stakeholders and partners

DESIGN
PRINCIPLES

1. Be People Centered

2. Communicate (Visually & Inclusively)
3. Collaborate & Co-Create

4. lterate, lterate, Iterate

CHALLENGE

METHODS
BANK

Explore, Shape, Build

Creating the conditions that allow innovation,
including culture change, skills and mindset

LEADERSH\P
Figure 7. Double Diamond Framework for Innovation. Source: Design Council, 2024

Figure 8 below represents the general guidelines of this work's structure. It
demonstrates how constructivist positioning interconnects with Practice-Led
Research and (Service) Design methods.

The intersection of the three methodological references accentuates the
inductive path to learning and proposing a resolution to a wicked problem through
Design processes. First, through data collection, identifying the knowledge gap;
then, via data analysis and ideation, building the responses from reality/practice,
a social construction with participatory methods; then prototyping and validating
with experts.

As indicated by PLR, the outcomes are a written piece (critical) aiming to
advance expertise about or within the practice and a complementing artifact

resulting from the Design process.
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We highlight the most significant procedures employed (Creswell &

Creswell, 2018, p.61). They will be explained in more detail in the upcoming

chapters:

open-ended, in-context interviews;

multiple forms of data collection (literature review, observation,
complementary documents, and media, to name a few);

field studies (Suryani, 2013; Yin, 2009) to collect data and develop an
in-depth analysis of distinct activities or processes over time;

participant observation of selected groups over time;

data analysis, generating meaning from data collected and experience.

The results of this process include a visually organized set of data collected

and analyzed to comprehend the potential and relevance of the knowledge gap
this research will fill (Tables 3 and 4).

Methodology Synthesis

PLR &

: " Design as an artifact Problem Relevance
Service Design

Application of Service Food Design as a
Design thinking and  Following Practice-led transversal,

methods as a research advice, an multidisciplinary axis
research process to artifact will be of social, economic,
conduct PLR in proposed for and environmental
Design, proposing an  sustainable HoReCa  impact, tackling
artifact, and business, following commercial F&B food
incrementing field Design methods systems in a
knowledge, iteratively sustainable manner

Research Communication of

Dasign Evaludtions Contributions the Research

Results shall be
abtained with and
presented to

Participant and multi-disciplinary

Present a validated

collaborative ; : teams, with the
. and replicable artifact ;
processes to ideate, T researcherin a
prototype, and 9 : privileged position to
. Sustainable Food :

validate stages of the Deision: and Sorvice contribute to Food
Design Challenge with Design Hhih Design practice as a
specialists g ) professional in the

HoReCa sector and
academically, building
knowledge

Table 3. Methodology Synthesis.
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Methodology Application

method objectives results chapters

PLR: Fundamenting
theory, field and
professional practice
to build knowledage.
Participant and
collaborative

02. Methodology

03 HoReCa
Apprehend qualitative Critical analysis of the Sustainability
data, enabling deeper literature review, field Manifestos, Intiatives,

Resowch  pocesses Desk | | MOSTERGIG ol fule ety Cortfetons nd
el otokogy Lﬁzﬁj""gg{a%a;m%nﬂ' sustainability-oriented understand research  04. Definition of the
Balitonaat " F&B operations and context and current scenarnio:
O aE T needs knowledge gap Sustainable FD & SFS
DEnk ivanon, 05. Field Studies: SFS
Contextual Interview. i ; ’
Into Practice

Data analysis:
Thematic Analysis

Insights collected from Build undersianding

Desk and Field and meaning from real |dea clusters, 05. Field Studies:
Ideate research phases + life, co-design produci-services to be Sustainable Food

professional sessions, cluster and  prototyped Systems Into Practice

experience synthesize insights

Contextual

Prototy ping with 05. Field Studies:

Prototype in-context,
and collaboratively
build parts of the
system, iteratively

HoreCa specialists,
Prototype providing agile

development of

proposals and

Tools, service concept Sustainable Food

and outline, service Systems Into Practice

map, user jourmney 06. Circular Food
Systems Principles

increments
Concept and Value  validate value Fully operational

Validate test with immersion perception of the prototype of 06. Circular Food
professionals and proposed system, product-service Systems Principles
industry specialists evaluate usability system,

A product-service
system grounded in
sustainable best
practices and
knowledge designed
for HoReCa services
by a F&B and
Sustainable Food
Design specialist

Reporting methods
applied and resukts,
critical analysis of
theory, thesis

Written document,

Communicate discussion, conclusion

Table 4. Methodology Application and corresponding Chapters.

2.3.
Data collection: Literature Review

This investigation's developments will significantly contribute to the Food
Design field by offering a comprehensive and in-depth analysis of
sustainability-focused Food Service enterprises. The practice-related goal is to
develop strategies that enhance access to sustainable food systems in
restaurants and similar businesses and promote valuable and inclusive user
experiences.

The research seeks lasting environmental, social, and economic benefits
for commercial food and beverage systems by creating participatory guidelines
that consider economic interest, global impact reduction, and consumer

appreciation.
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Taking a broader perspective of Food Design as a pathway to foster
innovation, this research initiated a comprehensive literature review investigating
the convergence of sustainable, systemic design and food. This exploration
extended further into the specialized academic literature governing F&B sector
services and sustainability protocols. The study examines multiple dimensions of
the HoReCa, particularly the restaurant industry's food system, focusing on
identifying constraints, implications, and prospects for integrating Design within
this complex framework. The analysis of the collected data (depicted in Figure
10, p.54) highlights the theoretical gap to be filled and has guided the subsequent
Immersion phase.

Based on published material, the literature review for this work focused on
Food Service food systems sustainability, as well as its practices, standards, and
goals. Having this subject background was the first step to building knowledge
from context, identifying gaps to be filled, and implying the relevance of this
investigation. (Creswell & Creswell, 2018, p.79). Academic literature intersecting
design and food was systematically scrutinized, and a complementary review of
gray literature was conducted to understand an encompassing portrayal of the
most up-to-date and relevant scenario of systemic and sustainable Food Design.
Gastronomy events and media complemented these results, sustainability reports
and guidelines in the food industry, and other noteworthy sustainability and
gastronomy-related material covering the last decade and, whenever relevant,
supported by older initiatives or references. This material supported us to set
benchmarks and compare the results with other findings. As constructive
research, the literature review does not intend to provide all answers; instead, it
constructs meanings from context, participants, and experience (Creswell &
Creswell, 2018; Candy, 2006).

2.3.1.
Systematic Literature Review

We carried a systematic literature review (Godin & Zahedi, 2014; Webster
& Watson, 2002) with the objective of mapping the state of the art regarding Food
Design, sustainability and food systems, based on the following questions: RQ1:
How has Design approached food? RQ2: How has Food Design approached
food systems?RQ3: How have food and design approached sustainability? This
SLR was conducted based on string search, manual exclusion, screening of
abstracts, and record accepted publication on a table (containing: Title, Author,
Year, Published at, DOI / Link, Keywords, Abstract, Literature Type), screening
whole pieces and in-depth reading of the selected items.

The search comprises open-source publications from 2003— the year of
the registered first appearance of the term “Food Design” (Guixé, 2003) in a book
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or published material till December 2024. Published pieces must be in English,
French, Spanish, or Portuguese and include academic articles, books, book
sections, conference proceedings, and magazines.

To outline the state of the art for the present work, the literature review
should bring answers to the following questions:

How has Design approached food?

How has Design approached gastronomy?

How has Design approached HoReCa businesses regarding sustainability?

How has Food Design approached food systems?

How have Food Systems and Design approached sustainability?

The selected databases were: Scopus, Web of Science, International
Journal of Food Design, Academia, ResearchGate, and Design Research
Society (DRS) Digital Library. The search strings comprise “food design” OR
“eating design”, OR “food system” plus AND “sustainab*”’; added by AND NOT
biology OR medic* OR nutrition* OR pack* OR 3D OR insect as shown in
Table 04 below.

The search was limited to titles, abstracts, and keywords and, whenever
possible, excluded knowledge fields related to biological, medical, and
engineering. The Inclusion and exclusion criteria established for manually refining
the search are as follows and have been applied to suit the research interests
and focus. For this reason, some themes related to food have been discarded,
for they could be too broad or too complex on their own to be encompassed in
this research:

e publications should encompass systemic, service, or collaborative design
solutions for everyday problems;

e publications should discuss food systems (or related/specific aspects) as
the main subject;

e publications should address matters on a local scale but replicable

e publications include official entities like FAO, UN, governmental bodies;

e publications should not address religious or traditional foods;

e publications should not discuss functional food and food substitutes, nor
labels;

e publications should not present food shape or processing of food, nor
relate to manufacturing or industrial products;

e publications should not depict food design through art only;

e publications should not comprehend microbiology, sensorial analysis of
food texture/flavor;

e publications should not present isolated, singled-out cases;

e publications should not depict governance or public policies.
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RQ2: How has food RQ3: How have food and

Crlte I'Ia RQ@1: How has design design approached design approached
approached food? food systems? sustainability?

string include / exclude

eating design OR food design AND NOT 3D AND NOT medic*®

AND sustainab® AND NOT pack” AND NOT biology
AND NOT nutrition® AND NOT insect

2003 to 2024

Other I/E criteria

publications should encompass systemic, service or collaborative design solutions for everyday /
wicked problems

publications should discuss food systems (or related/specific aspects) as the main subject
publications should address matters in a local scale, but replicable

official publications include FAO, UN, Governmental bodies

publications should not address religious or traditional foods

publications should not discuss functional food and food substitutes nar labels

publications should not present packaging, food shape or processing of food. no fd as industrial
product

publications should not present fd though art only
publications should not comprehend microbiclogy, sensorial analysis of food texture/flavor
publications should not present isclated, singled out cases

publications should not depict governance, public policies

Table 5. Criteria for Systematic Literature Review.

From the first results, the keywords searched for on the publications had to
be at least one of the following: food design, eating design, community,
sustainability, participatory design, food service, collaborative design, food
systems, food consumption, food experience, network, codesign, social
innovation, networked economy, short food supply chains, food future, territory,
systemic design, collaborative network, product-service, innovation, regenerative
economy. After this second screening, the chosen literature was downloaded to a
reference > to be read folder and moved to a reference > read folder when
appropriate.

The resulting numbers from all repositories searched are shown in Table
05. Particularly for Academia, the initial 1550 results declined to 358 when
narrowing results from 2019 onwards. This reduction made it possible to identify
recurring and more relevant authors and search for their specific contents (Table
06). In addition, Academia's algorithm would periodically update the search,
sending e-mails with suggestions— entitled, for example, “24 new papers
matching “food design” OR “eating design” OR “food system” AND “sustainab*”

were just uploaded”- that would be screened and filtered.
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RQ2: How has food RQ3: How have food and

Results RQ1: How has design design approached design approached
approached food?  food systems? sustainability?

Systematic Literature Review

Initial Results / Read

Search Field Website St wokt = RATREES
DRS digital Library hitps://dl. designresearchsociety.orgl 319 [ 32
Entemational_Journal https:mvw.r.intelIgclbooks.comfinternationa:—'go 81 | 38

of Food Design urnal-of-food-design

Web of Science https iiwww. webofscience.com 214 | 12

Scopus https:/iwww.scopus.com/search 3T LT

Academia hitps_/fwww. academia.edu/ 1550 | 358 /46
Procedure

apply search string to search engines
I/E criteria for titles and abstracts

keywords: food design, eating design, community,
sustainability, participatory design, food service,
collaborative design, food systems, food
consumption, food experience, network, codesign,
social innovation, networked economy, short food
supply chains, food future, temitory, regenerative
design, collaborative network, product-service,
innovation, regenerative economy.

abstract screening

record accepted publications on a table Title, Author, Year, Published at, DOI, Link,
containing: Keywords, Abstract, Literature Type

screening full publications
in depth reading chosen publications

Table 6. Systematic Literature Review results after screening.
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Systematic Literature Review

| Title Author Year Published at Dol Link Keywords Abstract Literature Type
| The experience of the natural world in a Bonacho m Gerardo Proceedings of the 2nd international design for . Conference
moment of fine dining-interwoven A, Pires M.J. 2020 conference on food design and Food sustainabifty N0 abstract availabie] Proceedings
Food design q.zmﬁ.:.aw_.m.mc insp _a.%m._mma ) ) Experiencing food: Designing engagement, ) Conference
decade. Agency-centered design fowards  Massari 5. 2020 sustainable and social pratices. et [No abstract available] Proceedings
Where interaction design meets Aftarriba B. F, Luz R., Second International Conference on terrtorial : Conference
gastronomy: Crafting increasingly playful  |shister K. 2020 Food Design and Food Studies, development  [No absract available] Proceedings
Supporting Food Design Processes Lee, Y Brover C: o INTERNATIONAL JOURNAL OF CardSet Food design s a relatively new discipline that .
Development of Food Design Cards Schifferstein, HNJ DESIGN Creativity; requires designers to become familiar with several

S

Food Design Thinking: A Branch of Design - Zampollo, F; Peacock, JOURNAL OF CREATIVE 10.1002foc  hitpJidx.doi.org food design  fs there & need for & set of methods within Design ey
Thinking Specific to Food Design M BEHAVIOR b.148 {10 1002fjocb.1 thinking; design Thinking tailored specifically for the Food Dmaﬁ: tie

iz

FOOD DESIGM AS THE ACTUAL : ) MNATIOMNAL ACADEMY OF food; aon Purpose of Research. The purposes of the article .
DIRECTION OF THE Tefiana, B; Attem, A 2018 MANAGERIAL STAFF OF CULTURE design; culture; are to substantiate the understanding of food Article

IR PRSI TR A A M A A P e LRI APTA LI AT M iaLsesh

S ok N g Tl L R

e e Bt Ve S S By Sl T e e

Food+Design - transformations via Juri, Silvana; Massari, DRS Biennial Conference Series. The hitps:fdl design The rofe of design and designers is changing. As
transversal and fransdisciplinary Sonia; Reissig, Pedro 2022 chairs' introductory editorial for the researchsociety 93SUONOMY  jsers get involved with designers in thecreation of
Designing with Empathy: Implications for ~ Hermannsdatir, Hafdis o . hitps://dl.desian |dentity design; A Broken food m._,ﬁ,ms has am%mc_ in & wide

Food Design Sunna; 2016 DRS Biennial Conference Series researchsociely prand mark  Gispanity between food producers and consumers,
Troubling the impact of food future Wi _nm Da .. . :.ﬁ_..muﬂa_..mm.m_:l perishability,; %ammm.u.m%m warwmommmm% .H.w qﬂmamm M.mmh.__ﬁ.o..,.__
imaginaries Dc_mmocm Marketa: 2021 Nordes Conference Series researchsociety sensory, we hope to stabilise socig-ecological systems.

e el R el s e T A ki AN el o o e i bl o M e sl e W 0

. ZAMPOLLO, ) ) This article examines local food system (LFS) .
The Circular Food Economy : 2018 Academia.edu food industry development pathways inthe 8:35 of recent Article

Francesca
Design-Driven Innovation VS User-Centred ZAMPOLLO, hitps:iwww academia.edu/12638395/ design practice; What are the differences and similarities between
Design. Not Really... Francesca Design Driven Innovafion VS User food design:  Design-Driven Innovation and User-Centred Paper

||||| N i A el A S el B e SR ey B S S L R

engagement,  new temntonies for the discipline are opened, It
scale .auamagm that from now on o.mﬂna will be a

-

Short Food Supply Chainsas drivers of

sustainabledevelopment BRUNORI, Gianiuca

; ; : Schifferstein, Hendrik _am:.._m:o:m_ Joumal of food Umm_n.z hitps:/idoi.or hitps/hwww.ing chef, designer, Even ___.Snnx designers are %mnanm% trained to
What design can bring fo the food industry 2016 Volume 1: lssue 2 /10 1386/iff entaconnectco faciitation; food create and build new products, their contribution to Ariicle

340 ann

A e e A e Tl LR S TR R O R T - S

design practice; What makes food design diferent from other fypes

The specifics of food design: Insights from International Journal of Food Design, https://doi.or
food design;  of industrial product design? Based on over twenty Aricle

professional design practice Schifferstein, Hendrik 2020 Volume 4, Number 2, 1 August 2020, 9/10.1386/if

(TR 4 nanns a - —ibl . s e S e ot S L B e T el 1t B

Food Futures: How Design and Technology International Journal of Food Design,  hitps./idoi.or Food Design;  The indusiry seems unfamiliar with the ways in .
Can Reshape Our Food Sysiem, Chioé Fuster, Albert 2020 Volume 4, Number 2, 1 August 2020, g/10.1386/if mamno ==mﬂ €0 Multidisciplinary Which designers operate and may be unaware of Book Review

)
=
3
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2.3.2.
Complementary Literature Review

Considering the relative novelty of the Food Design subjects, allied with
abundant conferences and publications on food, the following sources have also
been screened for pieces, although not systematically: EFood and Red
Latinoamericana de Disefio y Alimentos events and publications, Dialogos de
Cocina, Food Studies and Food Studies journals, Ellen MacArthur Foundation,
The Sustainable Restaurant Association, The World's Fifty Best, Guide Michelin,
Chef's Manifesto, CIA Menus of Change, HoReCa Sustainability Reports (from
the past 10 years), and other Food Service-related events, seminars, websites

and relevant material.

Complementary literature review

Search Field Website

Research Gate httos/www. researchaate net/
Blucher Design
Froceedings
OSFD httosiwww fooddesignthinking.org
EFood experiencing
Food: Designong
Sustainable and
Social Practices
FRedLaFD https-/iwww lafooddesign. orgl

Food Design Day  hitips./theforkorganization.com/event'world-food-design-day/
Diglogos de Cocina htips:/idialogosdecocing com

SR i https:/food-studies.com

htios-/fwww proceedings. blucher.com. brd

htip-/fefood.fa.ulisboa. ptfindex. php/previous-editions/efood-2017

Journal

Ellen MacArthur : .

Foundatine hitps:ffellenmacarthurfoundation. orgl

TheSRA htips:/fthesra org!

'BFI;ithrld = httos /fwww theworlds50best com/awards/sustainable-restaurant-award
MAD htins /imadieed.co

Guide Michelin https:/fguide michelin.com/
Thousands mobilize to call for food systems that empower people,

e SlowEnod not companies - Slow Food

Keywords

food design future community collaborative design
sustainability participatory design food service network

food systems food consumption  food experience food future

social innovation networked economy sfsc product senvice

regenerative design food environment  colaborative network  regenerative design

innovation through

! regenerative econom
design g ¥

co-design territory

Timeframe

Guixé term Food Design, Food design. Barcelona: Galeria H20,
SL., 2003 ISEN 9788493255404

2024 December

2003

Table 8. Complementary Literature Review criteria.
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As the aforementioned online database is Design or Food-specific, the
keywords screened for were: food design, eating design, community,
sustainability, participatory design, food service, collaborative design, food
systems, food consumption, food experience, network, codesign, social
innovation, networked economy, short food supply chains, food future, territory,
systemic design, collaborative network, product-service, innovation design,
regenerative economy. Results were treated similarly to SLR, making a second
file folder of 78 non-academic reference publications. These complementary
literature review results were equally saved in folders, then manually screened,
and their information was transferred to a table (Table 9). CLR has also resulted
in a list of References grouped into categories of “Food”, ‘Design”, and “Food +

Design” to be further scrutinized, as depicted by Table 9.

Reference Websites

Food +Design Notes

hitps:fresourcedny.com/the-kitchen-farming-project

https:#fbrightly ecofsustainable-restaurants/

I hitps:ihwnww thewordsb0best comiawards/sustainable-restaurant-award

hitps:/ithesra.org/

hitps:/iwww.activesustainability. com/sustainable-life/nave-you-heard-about-sustainable-restaurants/
hitps:/fbrightly eco/sustainable-restaurants/

I hitps:/fellenmacarthurfoundation.org/
hitp:/fefood.fa. ulishoa. ptindex php/previous-editions/efood-2017

I hitps:/hwww. proceedings.blucher.com briarticle-listiped2018-314/lisk#articles

hitps:/idl. designresearchsociety. orq/drs-conference-papers/drs2014/researchpapers/85/

hitps:/itheforkorganization. com/eventiworld-food-design-day/
hitp:/fwwwiidesign. orgfindex. phovlJDesign/article/view/3467/909

hitps: /v fooddesign2021.org/
hitps://dl. designresearchsociety. org/
https:/fhumancities. eu/about/project/

Design Notes
hittps:/fwww. researchgate net/profile/Stefan-Holmlid Service Design

hitps:/iolioex.com/about! Social Innovation

Design Principles for

hitps:/iwww. alexandria. unisg.ch/2507 24/ Business-Model-based Management

hitps:/henww. desisnetwork org/wp-content/uploads/2017/04/DESIS PUBLIColab-Book pdi
https:fid1r3w4d5z5a88i.cloudiront net/assets/quide/Field%20Guide%20to%20Human-Centered%20L IDEC toolkit

hitps:#fd1r3w4d5z5a88i.cloudfront. net/assets/quide/Field%20G uide%20t0%20Human-Centered%20[ [DEC

Table 9. Complementary Literature Review reference websites.

24,
Data Analysis: Literature Review

After collection and screening, the information from the literature review
was thoroughly read and classified into the context of the interest groups below

(Figure 9). The most significant pieces were organized in themes on a map on a
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Miro Board for further examination, and sources/authors were highlighted for
cross-referencing (Figure 10):

e Methodology

e References for the artifact

e Food Design

e Food System

e Gastronomers and Chefs

e Circular Economy

e Industry Awards and Guidelines

e FAO, ONU, Milan Pact, Bodies

e Sustainability Reports

e References, facts, data

e Field Studies HoReCa

CHEFS AND
ot o RESTAURANTS

F

CIRCULAR »FOOD " FIELD

ECONOMY e == SEARCH

£@&  DESIGN = toreca

.....

......

i
i
i
H

= BODIES -

= & NGOs =™

Figure 9. Context of Interest map.
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The critical reflection on the Literature Review is presented in Chapter 3.
HoReCa Sustainability Initiatives, Manifestos, Certifications and Awards, and
Chapter 4. Definition of the current scenario: Sustainable Food Design and

Sustainable Food Systems.

2.5.
Data Collection: Field Studies

With a systemic, sustainable perspective of Food Design, the field studies
phase used emerging insights and integrated academic knowledge with
professional practice to foster theoretical review and innovative market solutions
while addressing social challenges. The processes used a constructivist
perspective to ultimately create an interactive service system to support and
engage the restaurant industry in solving everyday sustainability issues.

Collecting and “examining field studies proves especially suitable for
dealing with phenomena that are still being formed and whose boundaries are
not yet clearly distinguishable.” (Massari, 2021, p.316), and immersing in the F&B
service environment has proven a great source of contextual understanding and
insights for this study.

The selection of enterprises for the immersion was a top-down path,
correlating the acquired awareness from the Literature Review with ingrained
knowledge of the Food Service experience. They have been selected for aligning
with economic, environmental, and social sustainability principles and their
location and accessibility for this research: Rio de Janeiro, Sao Paulo and
surroundings, and Curitiba in Brazil, and Bologna, Italy.

By immersing in the operations of the selected F&B venues through
Participant Observation and Contextual Interviews (Stickdorn et al., 2018, Marsh
2022; IDEO, 2024a) in 2023 and 2024, we aimed to disclose the complexities of
the scenario, envision future possibilities, and, whenever possible, collaboratively
prototype innovative product-service solutions. The results of this stage were
subject to analysis, and their visual representation is depicted in Chapter 2.6.
Data Analysis: Field Studies and present complete details per venue in Chapter
5. Field Studies: Sustainable Food Systems Into Practice, Sections 5.1 to 5.10.
The results from the field phase, combined with the knowledge acquired from
desk research, produced insights that were prototyped in context and led to a
service system. This system has been iteratively improved and validated through
a concept usability test, resulting in the final output (Marsh 2018, p.199 Table
17.1). The specificities of these procedures and their development are described

in Chapters 5 and 6.
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The field studies were conducted in heterogeneous degrees (Stickdorn et
al., 2018b, p. 18) in eleven F&B enterprises to learn by observation and practice
with the selected businesses, generating insight for innovation, networking,
value, and meaning to promote change with impactful solutions. The objective is
to pragmatically discuss and present sustainable best practices for the Food
Service industry, with meaningful propositions to people and the planet, focused
on the three pillars of sustainability and creating value and meaning. Empathy,
user experience, usability, information systems, and systemic thinking in the
design process were always considered. A synthesis of the Immersion protocol is
shown in Table 10 below.

These processes involved assorted stakeholders performing their daily
routines, from suppliers to cooks, from service and management teams to
business owners, considered specialists in their respective professional domains.
As predicted in Service Design research, it has followed an iterative approach,
with continuous validation by peers and specialists throughout the study
development, thereby generating more tailored solutions. The participatory and
empathetic methodology fits perfectly with the profile of this investigation,
integrating gastronomic proficiency and expertise into field learning and analysis
phases, followed by ideation and validation, resulting in knowledge increment
and an artifact.

Observations and interviews happened within the selected venues’ working
hours and staff working shifts, starting with a proper introduction of the research
context and participants briefed about the observation. Tasks and environments
would include routine-like activities in various establishment areas, like
administrative quarters, production areas, or dining room, ranging from
harvesting and purchasing supplies, elaborating and preparing the menu, to
enjoying a proper customer experience.

During these assessments, we asked questions related to the collective
and individual activities observed and, on scheduled moments, executed the
contextual interview to inquire about what was investigated and the professional
journey of the team members. Even though Contextual Prototyping (Stickdorn,
2018, p.144 Service Prototypes) or Formative Testing (Barnum, 2010, p. 22)is a
further research step, it features in this table, showing the overlaps of methods

applied in the immersion period.
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Immersion Protocol

Data collection formats

+ participants who are being observed
know that researchers are present and
that they are currently being observed in
situations that are relevant to the research
question

« acfivities conducted in person, held
individually or in small groups, in
Portuguese or English, according to each
venue

« data collected and recorded through
written and audio notes to self, photos of
the participants, and processes of the
daily routine at the establishment

«+ audio notes-to-self transcribed with
WhatsApp Al

+ audio recordings from interviews
franscribed with Turbo Scribe

« transcriptions or notes translated with Al
whenever necessary

« necessary stationery items for each
session (sficky notes, paper, pen, eic.)
are provided by the researcher

+ login and access to digital tools, when
necessary, will also be provided

« term of consent for observations,
interviews, and contextual prototyping

General
Guidelines

Method

Specific Objectives

= act as a team member, mixing
participant observation with contextual
interviews, monitoring, and collecting
internal data (decuments, recipes,
processes, efc.)

= collect and analyze data in-depth

» attention to how the researcher's
presence can influence behavior

Participant
Observation
Work Along

» follow participants through their physical
spaces to observe behaviors and
experiences. It can range from a few
minutes to several hours

= researchers may conduct contextual
interviews during critical moments and
clarify boundaries beforehand

Participant
Observation
Shadowing

» combine participant observation with
contextual or retrospective inferviews to
uncover mofivations and attitudes

= obzerve participants’ daily lives in
context. over a cerfain peried of time

» interviewees tend to be more open,
relate fo the environment, remember more

Em’;t'fﬂl specific details
Interview . expert parficipants bringing valuable
(in-depth, perspectives
semi- = observe the environment and peers, as
Struchm!dl interviewees can relate to surrounding
; elements
» document the situational condext in
which the inferview takes place
= prototype a version of the
product/zervice in the actual business
+ conduct ferfile sessions fo build
applicable and appropriate sclutions for
Contextual identified struggles
Pmtotyping - validate efficiency and effectivensss of

co-produced =olutions, generating insights
to increment the product/service further

- as any contextual research, it's an
effective way to grasp nuances that are
needed to implement a working solution

Table 10: Immersion protocol.

Risks and Benefits

- collaboration in the research exposes
the participant to the risks inherent to
the professional activity of a restaurant,
including the handling of sharp
equipment and utensils, heat sources,
and the usual interactions between
professionals and customers

« being observed or interviewed may
cause discomfort or embarrassment

« regarding the benefits, participation in
this research will not bring any direct
individual gain. However, the resulis of
this study may benefit the restaurant
industry collectively

Duration

= the expected duration of this phase is
1 to 4 months

+ the sessions will be held during the
establishment's opening hours

= the sessions will be held during the
participant’s working shift, with a
maximum duration of 2 hours per
Se5sion

= the expecled duration of this phase is
ONE SE55i00N

» the sessions will be held during the
establishment's opening hours

- the sessions will be held during the
participant’s working shift, with a
maximum duration of 2 hours per
session

» the expected duration of this activity is
2 to 3 hours

- the sessions will be held during the
establishment's opening hours

» the expected duration of this phase is
45 minutes to 2 hours

= the sessions will be held during the
establishment's opening hours

» the sessions will be held during the
paricipant’'s working shift

- the expected duration of this phase is
one to four sessions per proposal

= the sessions will be held during the
establishment's opening hours

- the sessions will be held during the
pariicipant's working shift, with a
maximum duratien of 2 hours per
se5sion

Actions to Mitigate

+ these risks can be minimized using the
correct personal protective equipment
(PPE), professional posture, and attention
in the work areas, where the paricipants
will be observed without interference

+ all participants invoived, including the
researcher, are trained and experienced,
which mitigates the risk of accidents

+ in the uniikely event of a physical injury
during this immersion, the first aid
protocols provided for in the establishment
will be followed

+ to soothe this feeling, we emphasize that
there is no evaluation or judgment during
fhe immersion process and that this
process is solely intended to collect
information to develop the research

« to alleviate possible negative feelings
caused, part of the time spent during the
immersion is for the researcher to
familiarize herself with the macro
siructures of the teams and only then
inguire about a sector or individual
participant

« empathy is paramount, a5 openness 1o
questions or interruptions, whether
momentary or permanent, throughout the
interaction

« we emphasize that paricipation is
voluntary and that all participants are free
fo decide about their participation,
including withdraw their consent at any
stage without penalty

Purpose and Expected Outputs

» purpose: identify deficiencies and
potentialities in the establishment's
ecosystem, leamn from practice

» expected outpuls: insights info infernal
processes, corporate culture, informal
networks, and specific tools or
workarounds parficipants may use

= purpose: identify deficiencies and
potentialities in the establishment's
ecosystem, acquire tacit knowledge

= expected outpuls: an in-depth
undersfanding of participant behavior,
including overlooked or unconscious
actions, revealed through detailed
cbservations

- purpose: understand routines, behaviors,
environments, and interactions, often to
map stakeholdersidevelop or validate
personas. and explore the broader context
of needs.

» expected outpuls: insights. possible draft
of journey maps (timeline of actions) or
system maps (stakeholder interactions)

» purpose: collect in-depth and secondary
information to better comprehend the
contet

» integrate what pariicipant reports with
context, element of the environment.
bringing up underlying metivaitons for
specific actions

» expect: in-depth, more detailed
information to build knowldge and meaning

+ purpose: efficiently assess whether or not
a prototyped sclution is a fit for that context
or not

- expected outputs: evaluate andior
validate digital and physical arfifacts
resulting from the generative sessions
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Being an embedded researcher wholly engaged with participants who were
aware of the research purpose facilitated building rapport, establishing trust, and
participating in their activities. Familiarity with HoReCa settings and typical
professional conduct made interaction with observed nominees and
environments comfortable, minimizing behavior alteration and increasing
audience respect/engagement. We briefly introduce the participant venues, then
on Table 11, Chapter 2.5.1 we reproduce a synthesis of this immersive phase,

outlining participants, methods, and other relevant information.

Enoteca Saint VinSaint

The wine bar and restaurant Enoteca Saint VinSaint’ in Sdo Paulo was
chosen because it features rare sustainable, circular practices in Brazilian
restaurants. Four staff members and one of the owners participated in the
immersion, which took place from August to November 2023. During the
Participant Observation, we visited the restaurant's small farm and the
remarkable community-based suppliers Armazém do Campo and Instituto Ch&o®.

This wine bar and restaurant has been working only with natural wines and
small producers for over 15 years, and around 10 years ago, they began to
supply 60% of their produce demand with their farm in the outskirts of Sado Paulo.
They also have chickens and goats responsible for the restaurant's milk supply
and complementing eggs. The ingredients purchased come from smallholders in
the state and are primarily organic, agroforestry, or from free-range animals.

The chef, nutritionist, and owner, Lis Cereja, discusses sustainable
practices, highlighting closed cycles of production and consumption within a
restaurant setting. She observes that many restaurants must follow sustainable
or closed-cycle principles instead of operating under a linear cycle that generates
waste and excessively explores natural resources. The statement on their
website describes the restaurant's motto, making them a perfect start for the
Immersive phase:

“Not having a fixed menu. Work with circular production and consumption
systems. Think about the menus only after receiving inputs from the garden
and organic suppliers. Respect seasonality and food traditions. Rescue,
remember, value, simplify. Don't waste. Make the most of the ingredients.
Reuse. Meet the producers. Allow nature and farmers to tell us what to use
and cook each season. Wines are only natural, organic, and biodynamic
since wine is also food. For us, the real value of food lies in the people who
produce it and on this small, conscious, local, and sustainable scale.” (Saint
VinSaint, 2024).

For this study, a Day in the Life of a Diner was the first experience, followed
by one month working with the kitchen and pastry teams and Shadowing

sessions with the service team. During this month spent at Enoteca, some

" www.saintvinsaint.com.br, Instagram @enotecasaintvinsaint
8 institutochao.org, armazemdocampo.com.br
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components of the proposed service system were ideated and contextually
prototyped. The process is further detailed in Chapter 2.8 Prototyping.
Subsequently, we conducted Contextual Interviews with the team. A full
description of the findings of this immersion, including contextual prototyping, is

found in Chapter 5.1 Enoteca Saint VinSaint.

31

Chef Raphael Vieira owns and operates the restaurant 31° in Sdo Paulo,
Brazil. It offers a vegetarian, authorial menu, where the star is the ingredient.
Raphael sources primarily organic food from local small farmers around Sao
Paulo. He produces most of what is served in his tiny kitchen, including vegan
cheese and fermented beverages. For this study, a Day in the Life of a Diner was
performed, followed by a Shadowing session of the kitchen brigade and a
Contextual Interview with the chef. The data collected was analyzed, and the

results will be presented in Chapter 5.2 31.

The Slow Bakery

Located in Rio de Janeiro, The Slow Bakery has inspired sourdough
bakeries across the county since 2017. It has deeply engraved fundamental
pillars: local, free-range, real food, reflecting in gastronomic choices that
contemplate working closer to the ingredients, respecting and understanding the
whole process, reflecting in more-than-business exchange relations with food
producers and customers, leading to local and socioeconomic impacts.

At Slow, fresh produce is selected from partner agricultural producers, and
their ingredient availability determines the menu of sandwiches, salads, and
pastries, along with what is offered in the team's meals. As smallholders are
encouraged, the economic model strengthens the local economy, generating
income for the surroundings, and the benefits extend to the community in a
chain. Besides ingredient choice preferring local, organic, or agroforestry
practices, the bakery holds a delicatessen where cheese, cold cuts, sweets,
wines, and other handcrafted products come from the immediate surroundings,
and the partnership promotes quality artisan produce, going beyond the
commercial relationship.

This research's most extended field study was carried out at this
establishment, providing opportunities to observe multiple business aspects,
participatory design, contextual prototype and implement a series of tools
(Chapter 2.8), which have been incorporated into the final artifact. In these six
months (July to December 2023), we closely observed the production (kitchen,

pastry, and bakery), administrative, and management teams— Work Along

® instagram @31restaurante, www./31restaurante.com.br
"% instagram @theslowbakery
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sessions— and executed Shadowing sessions with the service team. In February
2024, we conducted Contextual Interviews with the selected team members and
three suppliers. For the complete immersion phase at The Slow Bakery, see
Chapter 5.3.

Lano-Alto

The Lano-Alto™ is a farm, inn, cheesemaker, and grocery store located in
Catugaba, about 200 km from Sao Paulo. The venue has been chosen as a
business model for its operating principles, quality dairy products, and hosting
spaces amid sustainable practices. Lano-Alto features “products made not to
last” and is an example of rescuing the local culture and ecosystem. The owners
left the communication market to live on the property and explore the
surroundings in search of the truth of the food, the original ingredients, and
traditional knowledge, living off what exists in the territory.

A Day in the Life of a Guest was performed over a weekend in March 2024.
It was combined with Shadowing sessions, during which we observed Lano-Alto's
busy, multitasking routine, and conducted the Contextual Interview. The results of

this experience are presented in Chapter 5.4 Lano-Alto.

Ocya

The Restaurant Ocya' is a milestone of sustainable fishing and product
development in Brazil, with their web page heading “the sea that feeds us,”
synthesizing their understanding well. The first and primary operation is located
on a little island in Rio de Janeiro, reached in a quick taxi-boat ride. Since its
opening in 2022, the idea was to re-signify the entire fish and seafood
consumption chain, valuing fishermen and all types of fish and respecting nature
and its cycles. The menu showcases less commercially valued animals, making
whole, circular use of ingredients, ensuring high-quality dishes with ethical and
sustainable practices.

The chef, a fisherman and diver himself, has expanded to a second
restaurant and recently started an academy to join like-minded experts, share the
knowledge accumulated over the years, and spread the word about the
importance and techniques of this type of business across the country.

The observation at this venue was a Day in the Life of the Kitchen brigade
in October 2023, followed on a second occasion by a Contextual Interview with

the chef. Restaurant Ocya is presented in Chapter 5.5.

" instagram @lano_alto
"2 instagram @ocya.rio, www.ocya.com.br
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Hotel Arpoador

Hotel Arpoador®®, on the Ipanema beachfront in Rio de Janeiro, features a
sophisticated urban beach atmosphere depicted by its clean, sea-inspired
design. The restaurant Arp Bar offers a menu rich in local, seasonal ingredients,
promoting artisan suppliers and emphasizing the gastronomy of the territory.
Sustainability is a substantial value for the operations, so the hotel implements
energy-saving and water-conservation practices. Besides, it is affiliated with the
BrBio project, an organization dedicated to marine conservation.

The observation at the hotel and restaurant lasted a weekend (December
2023), with a Day in the Life of a Guest technique. On a second occasion, in April
2024, we conducted a Context Interview with one of the owners. Details are

described in Chapter 5.6 Hotel Arpoador.

Pasto Nomade

Pasto Nomade™ is a culinary laboratory in Bologna, ltaly, specializing in
plant-based and vegan cuisine. The restaurant and catering venue is a Benefit
Company®, emphasizing organic, seasonal, and locally sourced ingredients,
collaborating with local producers to ensure ecological sustainability. The
restaurant frequently promotes international dinners featuring chefs and
ingredients from the vast immigrant neighboring populace and engages in
cooking classes, further promoting sustainable and health-conscious eating
habits within the community.

During our time at Pasto Nomade, we could do Work Along sessions within
the production team, accompany regular service, restaurant events, and catering
production, plus a Day in the Life of a Diner and contextual interviews with the
owners and kitchen staff. The rich experience provided insights from a different
perspective than the previous observations brought by the European context and

is presented in Chapter 5.7 Pasto Nomade.

Forno Brisa

A second bakery on the list, Forno Brisa integrates sustainability and
circular economy principles into its operations by prioritizing low-impact
agriculture, ethical sourcing, and waste reduction. The bakery, chocolate maker,
and specialty coffee roaster's commitment to sustainability is reflected in its
ingredient sourcing and production processes, where it minimizes waste, values

ingredients, and explores tasty ways to repurpose byproducts.

'3 instagram @arpoador.rio, www.hotelarpoador.com
" instagram @pastonomade, www.pastonomade.it
5 “Benefit companies are for-profit corporate entities that aim to balance out their
profit-making purposes with the objectives of transparency, sustainability and the mission of having
a positive impact on the environment” (Gambin & Sforza, 2019).
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Beyond its products, Forno Brisa champions a cooperative and inclusive
business model, reinvesting in sustainable projects and creating a workplace
culture centered on shared values and collective well-being.

The immersion at Forno Brisa started with A Day in the Life of a Customer,
then Work Along sessions and Contextual Interviews with the pastry and bakery
teams, and was concluded with interviews with two management team members.
The data and lessons learned from this period are presented in Chapter 5.8,

Forno Brisa.

Scovami and Il Fungo Eclettico

These two Bolognese businesses are committed to sustainability in a
particular manner, focusing on more specific aspects of responsible, local
gastronomy, and they are somewhat linked in the Bolognese food chain.

Scovami®® is a downtown food market and natural wine bar that sells
artisanal confectionery, minimally processed foods, cheese and cold cuts, and
low-intervention wines. With a deep respect for terroir and traditional methods,
Scovami supports small-scale producers prioritizing biodiversity and
environmental stewardship. These producers often make products with
ingredients they cultivate themselves. The market also offers a selection of fruits
and vegetables from its farm on the city outskirts.

Il Fungo Eclettico' is a mushroom urban farm grounded in seasonality and
networking. Supplying both selected restaurants in Bologna and directly to final
consumers, Il Fungo Eclettico takes advantage of their location by working with
species most suitable to the city's weather conditions, crop variety, and bicycle

deliveries.

Manu Buffara

Restaurante Manu'®, located in Curitiba, Brazil, is a fine-dining restaurant
owned and led by award-winning chef Manu Buffara, known for her deep
commitment to sustainability, local biodiversity, and sense of community. The
restaurant works closely with small-scale farmers, fishermen, and artisans to
source high-quality, seasonal ingredients, reinforcing a farm-to-table philosophy
that minimizes environmental impact. Through ethical agriculture partnerships
and a strong focus on reducing food waste, Manu integrates sustainability into
every aspect of its operations, ensuring that each dish reflects culinary
excellence and environmental responsibility.

Beyond its kitchen, Restaurante Manu promotes food education and social

impact projects, partnering with the municipality in a community green garden

'8 instagram @scovami_bologna
7 instagram @ilfungoeclettico, www.ilfungoeclettico.com/
'8 instagram @restaurantemanu, www.restaurantemanu.com.br
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and food security initiatives. The restaurant’s philosophy aligns with circular
economy principles by minimizing waste, prioritizing ethical sourcing, and
fostering a deeper connection between gastronomy, nature, and local
communities. The chef and her team provide a remarkable dining experience
while building a more resilient and sustainable future for Brazilian cuisine.

The observation was carried out in two separate moments: first, a Day in
the Life of a Diner, and then, a year later, in December 2024, Shadowing and
Contextual Interview sessions with kitchen and service teams, which will be

discussed in Chapter 5.10 Restaurante Manu.

2.5.1.
Contextual Interview

The Contextual Interview (Stickdorn et al., 2014, p. 164; Stickdorn et al.,
2018b, p.20; Polaine et al., 2013, p.50) or Contextual Inquiry (Marsh p.166) is an
ethnographic proposition of interviews consisting mainly of semi-structured, open
questions, working as a thread to convoy conversations as naturally as possible.
It provided the opportunity to inquire in-depth and gather latent information to
perceive the ambiance comprehensively. Some participants in this phase can be
considered experts because of their field experience or systemic view of their
contexts, bringing valuable perspectives (IDEO, 2024a; Marsh 2018, p.166). As
indicated by Marsh (2018, p. 167), contextual interviews start from broad, general
inquiries, aiming at established parameters, criteria, or “process flows for design”,
understanding the context of use and needs of a product/service.

The Contextual Interviews (Stickdorn et al., 2014, p. 164) were conducted
in person, held separately or in small groups, in Portuguese or English according
to each venue. The recordings (transcribed with Turbo Scribe), translated with Al
whenever necessary. Participants were selected according to each venue
structure and staff availability, trying to engage various stakeholders. As with the
field studies in this research, contextual interviews frequently accompany
participant observation (Stickdorn et al., 2018b). This stage of the investigation
provided opportunities to inquiry into the context and perceive motivations, points
of friction, potentialities, and the daily life of suppliers, production and service
staff, and management members about the required efforts to positively influence
their surroundings, acting more ethically, inclusively, and sustainably.

Introductory Contextual Interview script

e How long have you worked in the sector?
e Explain in your own words how and when your interest in Food Service
arose
e Why do you work at this establishment specifically (motivations)
e What are the pros and cons of working at this company?
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e Do you believe in more sustainable ways of conducting a venture in

Gastronomy?

e Describe in as much detail as you can your routine at the company

e What are the advantages and difficulties of working in a company that

values sustainability?

Immersion Synthesis

Venue Participant
Owner

Chef

Enoteca

saintVinSaint  [eaa

Pastry/Baker
Server

self

| CheflOwner
sell

self

Cook 01
Cook 02
Cook 03
Procurement
The Slow Bakery R ildis)
Consultant
Server
Server
Supplier
Supplier
Supplier
Owner

self
Owner/Chef
self
Owner/Chef

self

CheflOwner

Admin/Owner
Pash;l 'l' d

self

self

Method
Contexiual Interview

Work Along + CP .

Contextual Interview

Worlk Along . Contextual Interview

Work Along + CP .

Contextual Interview

Period

October 2023

October 2023

October 2023

October 2023

Duration

2 hours

1 month

1 month

1 month

Owner/GM/Baker

Shadowing . Contextual Interview
Day in the Life (diner)
Contextual Interview . Shadowing
Day in the Life (diner)

Work Along . Contextual Interview

Worl Along (chef) + Contextual Prototyping

October 2023
August 2023
November 2023
November 2023

July 2023 . Feb 2024

July 2023 . Feb 2024

4 hours . 1 hour

3 hours

3 hours

2 hours

6 months . 3 hours

6 months

6 months . 1 hour

Work Along + CP .
Work Along + CP .
Work Along + CP .

Work Along + CP .

Contextual Interview
Contextual Interview
Contextual Interview

Contextual Interview

July 2023 . Feb 2024

July 2023 .
July 2023

July 2023 .

Feb 2024

Feb 2024

Feb 2024

6 months .

6 months .

4 months .

1 hour

45 minutes

1 hour

Pastry CheffOwner

Work Along + CP . Contextual Interview

Contexiual Interview

Shadowing . Contextual Interview
Shadowing . Contextual Interview
Contextual Interview

Contextual Interview

Contexiual Interview

Shadowing . Contextual Interview
Day in the Life {quest)

Contexiual Interview

Wark Along

Contextual Interview

Day in the Life {quest)

Waork Along . Contextual Interview
Contexiual Interview

Work Along . Contextual Interview
Worl Along (cook)

Day in the Life (diner}

Table 11a. Immersion Synthesis.

July 2023 . Feb 2024
February 2024

Sep. 2023 . Feb 2024
Sep. 2023 . Feb 2024
February 2024
February 2024
February 2024

March 2024

March 2024
December 2024
October 2023

April 2024

December 2023

May 2024

July 2024

July 2024

July 2024

May 2024

4 months . 1 hour
45 minutes

4 hours . 1 hour

4 hours . 45 minutes
45 minutes

1 hour

1 hour

1 weekend . 2 hours
2 days

2 hours

6 hours

2 hours

2 days

1week . 3 hours

1 hour

1 week . 2 hours

1 week

3 hours
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B2B, Logistics, Quality

Manager Contextual Interview June 2024 45 minutes
gﬁ;ﬁ;;ﬁtﬁﬁzia&éer Contextual Interview June 2024 1 hour
Formo Brisa pastry Contextual Interview June 2024 1 hour
baker Contextual Interview June 2024 1 hour
self Work Along (pastry and bakery) June 2024 12 hours
self Day in the Life (coffee event, diner) May 2024 3 hours
Il Fungo Eclettico Cwner Contextual Interview September 2024 45 minutes
Scovami Owner Contextual Interview September 2024 1 hour
Sous Chef Shadowing . Contextual Interview December 2024 4 hours . 1 hour
Cook 01 Shadowing . Contextual Interview December 2024 4 hours . 1 hour
Manu Buffara  Cook 02 Contextual Interview December 2024 45 minutes
Sommeliére Contextual Interview December 2024 1 hour
self Day in the Life (diner) December 2023 4 hours
Total participants 30 Oct 2023 . Dec 2024 14 months

Table 11b. Immersion Synthesis.

25.2.
Participant Observation
Participant Observation, as described by Polaine et al. (2013, p.54), is

essentially conducted in the participant's ambiance and

“provides rich, in-depth, and accurate insights into how people use products,
processes, and procedures. It is very useful for understanding context, behavior,
motivations, interactions, and the reality of what people do, rather than what they
say they do”.

In the course of this study, we conveyed the observations actively, as “Day
in the Life” or “Work Along” (Stickdorn et al., 2014, p. 176), or passively, as
“Shadowing” (Stickdorn et al., 2014, p. 158; Stickdorn et al., 2018b, p.19). During
those moments, observing what participants were consciously or indirectly doing
with body language, expressions, or gestures and what they were not doing or
expressing is paramount to building an intuitive understanding of gathered data.
As an emergent design approach, knowledge is built iteratively throughout the
immersion, and the professional upbringing contributes to the judgment and
direction of this study, influencing how information is perceived during the
observations— and complemented by contextual interviews (Creswell &
Creswell, 2018, p.295).

In the interim of this phase, individual or collective interactions were carried
out with food producers and suppliers, chefs/restaurant owners, and service staff,
providing the opportunity to observe the establishments' routines. Qualitatively,
the observation and interaction with participants aimed to gain insights into the
question: How does this venue fit sustainability principles and practices into
everyday actions, and how could its processes be improved to increase positive

impact and reduce negative ones?
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Being familiar with the investigation background helped mitigate practical
issues, recognizing natural habits and behaviors and typical professional
language or codes, like interrupting ongoing actions or events. Understanding the
timing and expected outcomes of specific tasks, when to contribute, and when to
step back and simply watch. Besides, in a professional kitchen environment,
being knowledgeable of sanitary regulations and having technical skills can
determine the level of interaction and benefit from the field studies, taking
advantage of time spent in loco, registering precise information, and recording
the best images. The images collected during this study have been treated in
such a way as to make participants unrecognizable.

During the immersive phase, observation slots were assigned to make the
most of each scenario and its participants. Notes were taken on a notepad
whenever possible, due to the working environment in F&B, by audio notes to
self, later transcribed via WhatsApp Al, and end-of-the-day journal entries, filled
as soon as possible to ensure maximum information documentation, inductively

framing the meaning of data collected.

2.6.
Data Analysis: Field Studies

Thematic Analysis is a contextualist method of qualitative data analysis that
is characteristically constructivist. It acknowledges the “ways individuals make
meaning of their experience, and, in turn, the ways the broader social context
impinges on those meanings” (Braun & Clarke, 2006, p.81). Organizing
information into themes helps compile the essence of a large amount of collected
data, accentuating similarities and differences across a data set and
constructively leading to unexpected insights.

A theme represents the search for a pattern or level of meaning implicit in a
data set that may be of interest to the research question. It can be worked on
inductively or deductively. This section results in a Field Thematic Analysis Map
(Figure 14, Chapter 2.6).

For the field studies data analysis, we have started the thematic analysis
from explicit to the semantic level, or bottom-up, diagnosing patterns, grouping
information iteratively, and then inductively categorizing it into themes with
significant relation to the research question (Creswell & Creswell, 2018;
.Zampollo, 2015, p.11), following the criteria proposed by Braun and Clarke
(2006, p.96):

e Analyze, interpret, make sense of the data, rather than paraphrasing
e Analysis and data match each other; the chosen extracts illustrate the

analytic claims
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e Analysis tells a contextualist, meaningful, and well-organized story about
the data collected and the research question

e A good balance between analytic narrative and illustrative extract is laid
out.

Subsequently, we worked deductively, reviewing the categories (initial tags)
to determine whether more information was needed to support them or how they
connected to or fed others (Creswell & Creswell, 2018, p.295). The field studies
provided insights for the subsequent phase of this study, particularly regarding
the company's approach to sustainability and ethics, daily operations, and the
participants' personal reflections.

The analysis of the immersion data has followed a basic protocol, illustrated
by Figures 11 to 14, consisting of (Braun & Clarke, 2006):

1. Transcribe, translate (when necessary), and format the individual sets of
gathered data into sheets, with different tabs corresponding to each
venue and collection method (observation type, interview). One sentence
or idea per cell;

2. Familiarize with the information, re-read, note down initial ideas— mark
initials from each venue for further tracking;

Highlight significant quotes for reference;
Generate initial coding for relevant items (example in Figure 11);

5. Assemble codes into initial themes (color-coded), cross-check, and
complement information with Literature Review findings (example in
Figure 12);

6. Transfer cells to Miro board sticky notes, keep themes with clear
definitions, review themes inter and trans-relationally (mark with tags),
cluster by theme (like in Figure 13);

7. Assemble and establish relations, creating a map (Figure 14);

8. Write a report on the analysis, intersecting knowledge acquired from the
field, literature review, background, and their relation with the research

question (presented in Chapter 5).
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Interviews Pasto Nomade

Who Question

I x 8, it IS cally Dur MISsi0
the fact that you really do it, that is, that you are truly credible, that you are

Initial Ideas

Theme . repeated
patters accros the
set

_ cusiomer engagement
refiabie, that is, that you are consistent, to become refiable and education
that people know that there is an idea of cooking, i shows, they understand PN - cusiomers cusiomer engagemerr
it, that there is an idea of cuisine, thal there is & philosophy, undersiand theve'sa  and education
philasophy behind, #'s
not just tasty food, it's
pood in all senses
that thizs is in a coherant way, if it is pot PN - they con 2 lcusiomer engagement
something that is done fo sefl, but it is something that is really done their true, daii and educaion
2 and that therefore those who are truly interested in the topic of practices, not 4 ‘
sustainabilily recognize us for everything , dicourse
PN - workingl ¢ |people and community|
. " with the food
the ather part iz the fact of the relationship with the producers, working in .
synergy and therefore we support each other, the producers are also more ﬂmnd'"mc !':'r S:MSF.“ ]:"“
availsble perhaps fo give us, fo make saies condiions different from the 1
mariet strang relstonshp,
where both sides
benedft
because in any case we are always workang with argamic, if we only work PN - such suppher financial
1 with organic, obviously we have a food cost that is much higher than normal, | crifenia makess
conventional caterng. food-cost higher
PN - having & good financial
supplers enables them
The fact of having direct relationships with the producers we can have access fo buy produckion
to surpluses surplusses at lower
rales. balancing the
financial impact of this
kind of food
PN - working with ‘ susfainability and
and that wa are thereforo partially able to cut the food cost prec e
using circular economy praclices and the use of all raw materis Gt St P
there’s no wasle
PN - working with sustainability and
Figure 11. Example of Thematic Analysis Protocol steps 1 to 4.
Interviews Lano Alto
Who Question Answer Initial Ideas e T
the number of people you can reach, so | think it's even more difficull  and more personalized | engagement and
to close the account within all this complexity. contact with cusiomers | education
means a small network
of them, s still a niched
e smectegerpcp e sp s market .
7. And considenng the We say a jof thal just by leaving the clly, we are in a rural area, LA - just by feaving the | financial
gufomatically our waste production decragses 3 lof, both plastic and  big oy, there’s alneady 4
orgamc waste or anything ke that minor use of plastic : : :
In farm prod, even for pr L We age Io not have any LA -circular economy, | sustainabilty and
sign of organic waste, for exampile, all the organic wasre there’s no organic enviranmental
generated by our system is used by the system itself, whether wasts, everything impacts
going fo animals, going to pasture, or being filtered, worked and produced fils a gap in
returned Io nature in a way that is correct another process
and we aiso value the use of mare sustainable packaging, so thisis LA - fry fo make the mosf sustainabiity and
always part of our thinking in some way, also understanding what are  sustainable packaging | environmental
our limits and what is possible to do within our size 100, possible, within financial | impacts
and operational
constraints
W have a problem in Brazil, for example, that there are no LA - try to mak w3} susfanability and
compostable packaging oplions, biod le in small g pa environmental
This then makes us understand that there is a liimit Ifwea donT have  possibie, withil 5 3| impacis
the option of sustainable packaging and we don't produce, that means  and operafion:
our product wouldn't reach the market. And we fook the option that we constrainis
will try to to what we can. The most important thing, first of all, is that
the product resches the market. we have a real guality product armving
on the markef. "
& SHIWENNe SAME E ) rink we aiready test a lot of thingss i the team, in terms Of HR, v ' 1=To o | company e
and seeing how things work, we ry fo have a work process that Ir?'rmeir but
makes sense for the way we live, and for what we believe. bl mr.n :ma*. °m“.rs
We have a very transparent, very open workplace, accepting LA -open and employes well-being
different ideas, processes and ways of doing things. ransparent workplace
Nowadays we have @ very lean team, and perhaps this will help usto LA - gauge the size of | employes well-being
be able to pay very wel to the peaple who are working with us. team and capabildy of
reasonable paying
Understand what the person’s desire 10 be with us, there, their LA - people who work | company culture
proactivity means, as an investment in that person as well We really  with them are
befieve in making everyone grow along with our growth oo like-minded
And just to complement, our team loday, we went thiough several LA - through the years | people and
formars, a lot of people from further afield have came to work, we they have understood | commenity
already did voll ing, apprentic ips, profit i it the best team members
funae nf farmate cntil wa realivad a raom mada af lacal nannla of rama from tha

Figure 12a. Example of Thematic Analysis Observation Protocol step 5.
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A Day in the Life & and Shadowing 31

Menu

hitps.Avww 31 restaurante. com b/

Pé&o integral na brasa, manteiga de
castanhas fermentadas

Smoked + corn + butier & um
casamento perfeito. Faliou muito
sabor nesse prato

Mousse de tomate e caramelo.
Base de aquataba. Ponto de
reducio

Fermentados ¢ algas, picles

Berinjela defumada, glace de
cebola, pasta de gergelim. Incrivel

Manga e malte

Tomale momo, nespera
laciofermentada e morango.
Fenomenal

Tupinambour cozido e cru,
manieiga de ambiuranra

Doce de abébora ¢ favo mbee,
cottage ¢ left over queijo da outra

Brasa: lem g fer. Folhas, veggies,
paes.

Ovo conserva ervas tostadas, sal
de ervas

Castanha caramelizada, torrone de
cumaru e doce de baanaa

- Canjiguinia de milho criolo, moiho

de tomate verde na churrasqueira,
guinoa crocante

Queijo ultra fresco, melnde abelhas
nativas

Cogumelo da mata atidntica, pasta
de fermentados. Claramente Cebola

most of the menu is created by
the chef Raphael, the other two
cooks have little creative
freedom

31 - currently vegetarian/vegan
for bugdet constraints. Wouldn’t
object to serving meat, as long
as it’s ethically sourced

31 - small scale producers don 't
always deliver what's been
planned and bought

31 - Consciously produged local
ingredients make up our menu,
so that we can propose new
thinking about the food system.

will implement a la carte in
December

31 - freedom to explore
ingredients, test, create

31 - ingredients quality and
quanfily vary

31 - Our menu is always
changing. We favor vegelables
and work with seasonal
ingredients

31 - they propose a veg menu
for lunch, an attempt to prove

‘31 - using vegetable based

products makes costs lower, it's
possible to even out finance

31 - it can be tinng o create new

dishes or come up with
substitutions on an almost daily
basis,

31 - producers biggest struggle
is'consistency and logistics

31 - have their own fishbowl for
algae

31 - weekend clients x weekday
clients, but generally full

31 —".:mp and yeld planning is
rarely accurate

31 - lunch menu uses the basic
dinner prep, always vegetarian

Tasling menu at 31, the team
consists of three cooks,
including the chef at night, pius
one person to clean dishes, and
two other peaple at lunch.

~ The entire menu is based on

the type of food available,
mainly based on the {asting
menu, so the executives rotate
according to the tasting menu.

They work a lot on fermented
canned items because of this,
because they want fo take
advaniage of what the producer
has when they have i, butitis
always a constant confiict of

The cooks believe that the
biggest challenge is precisely
the inconsistency of the
producers, and they set a
schedule that is usually not met
in terms of quantity. quality. and

So [ think that perhaps the
quality is what is most difficult,
because sometimes the first,
second, or third delivery has a
certain quality. Well, that is what
requires a bit of it

Figure 12b. Example of Thematic Analysis Observation Protocol step 5.

INTERVIEWS
company
culture

INTERVIEWS
INTERVIEWS sustainability
financial Ll

environmental
impacts

OBSERVATION

financial

OBSERVATION
company culture

OBSERVATION
sustainability and
environmental impacts

Figure 13. Example of Thematic Analysis Protocol step 6, map divided by Themes.
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Figure 14. Field Thematic Analysis Map.

2.6.1.
Applying Field Data Analysis protocol

After transcribing and translating the interviews, the data was organized
into a single file, with different tabs corresponding to each enterprise, and,

keeping each sentence or fragment containing an idea per cell, as Figure 15

shows:
Interviews Enoteca Saint Vin Saint
Who Question Answer Initial Ideas Theme . repeated

patters accros the set

Figure 15. Classifying Interviews data.

The text from interviews was read thoroughly, with common, relevant,
incident words and concepts highlighted to convey the initial tags:
e people
e products
e company values

e sustainability
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kitchen operation
management

relationship.

These initial codes were analyzed across venues and unfolded into initial

ideas and primary Themes, which were color-coded for easier visualization:

company culture: awareness and commitment to sustainability, employee
well-being and work culture, customer engagement and education;
financial and governance: daily routines and tasks, challenges faced in
operations, innovation and flexibility in roles, employee roles and
responsibilities, salaries, fair practices with suppliers;

sustainability: use of organic products, support of local and small-scale
suppliers, waste reduction strategies, and energy efficiency or green
energy use;

employee well-being: motivation for joining the company, alignment of
personal values with company values, career development, and job
satisfaction;

customer engagement and education: customer education, transparency,
community engagement;

law: specific legislation to enforce or forbid behaviors and/or actions.

The data collected during observation (field notes, self-audio files) was

compiled in the same file as the Interviews, with one tab per company and one

idea per cell, as shown below (Figure 16):

Work Along and Shadowing Enoteca Saint Vinsaint

Topic

Theme . repeated patters

Initial ldeas
accros the set

Figure 16. Classifying Observation data.

then

The inserted information was then carefully read, again, single-company,

across companies, essential words identified and highlighted as the

previous set, generating an initial coding, resulting in the following tags:

people

production

waste (ingredients and resources)
sustainability

operational

planning

management

team/staff

customers.
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The material from observations was subsequently correlated to the results
from the interview phase. Introductory themes rapidly evolved to match the ones
proposed previously, understanding some necessary reviews to accommodate
odd-fitting insights or eliminating others (like “law”, which at this stage would not
be relevant since replicability of this system must adapt to enforce local
regulations).

Field data was then crossed with Literature Review insights, resulting in the
following final Themes:

e financial

e education and communication

e sustainability and environmental impacts
e tech and tools

e company culture

e people and community

e employee well-being

The immersion has illuminated each of the selected businesses'
approaches to the three pillars of sustainability inside the HoReCa environment,
as well as its constraints and potentialities. Combining the results represented in
the Field Thematic Analysis Map (Figure 14, Chapter 2.6) with the literature
review from Chapter 2.3 (Figure 10 Themed Literature Review map), we
understood the participants' needs, where structured knowledge can help, and
where it lacks. This process has commenced the initial insights for the proposed
service.

It has also helped delineate the food system we are directly dealing with,
encompassing food and beverage service venues and their immediate
production-consumption network (suppliers and customers), with scaling impact
on their operation (darker circle), HoReCa and geographical community
(intermediate circle), but also further in a city or regional context, as suggested by
Zampollo (2024a). This system is represented by (Figure 17 Research Food
System Map, based on Stickdorn et al. (2018b, p.57).

This analysis also produced four Personas (Stickdorn et al., 2018b, p.51)
emerging from the eight groups identified in the map, seen as active
stakeholders, who will be directly affected by the artifact: owner/CEO, cook,

service, and back office team.
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Figure 17. Research Food System Map.

2.7.
Ideation

Following the initial field studies period, ideation was the subsequent step.
During this phase, the connections established with the accumulated insights
from desk and field research stages plus professional experience became
concrete ideas, and the concept of a systemic, human-centered service system
with meaningful propositions to embed value-in-use started to become more
evident (Baines et al., 2009).

The ideation process was a combination of what Stickdorn et al. (2018b, p.
76) describe as “Ideas from Future-state Journey Mapping” in terms of imagining
the “future-state” of the sheets for processes and controls they needed to have
and “Agile Development” (Stickdorn et al., 2014, p. 198), giving the proposals a
chance to be prototyped, tested (stakeholder interaction) and incremented in a
short period. The participants invited for these developments— owners, chefs,
cooks, heads of procurement, stock, and communication department,
attendants— were the same who would use the tools in real context, and

reflected by the Personas, increasing the response and effectiveness of the
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process. Once again, the interplay between inductive and deductive thinking
yielded potential solutions, which were iteratively prototyped and validated with
the selected participants. The co-creation strategy also facilitates the subsequent
prototyping and validation, as active involvement fosters a sense of ownership
and commitment among participants.

These activities have followed a non-strict protocol based on the methods
mentioned above:

e choose participants based on their background knowledge, expertise, and
hierarchy;

e gather all relevant information, models, or current-in-use material related
to the subject, and contextualize them;

e tackle one item or issue at a time (section of a journey), identifying critical
points and opportunities, offering insights gathered from the previous
phases of the research (including references and operational protocols
from other venues);

e highlight the essential issues to be changed;

e brainstorm, taking notes, and keeping all insights for further evaluation;

e quickly draft a proposition, eliciting how they affect the rest of the journey,
what technology and processes are needed, and what is expected from
other users (management, colleagues);

e prototype and validate.

With these guidelines in mind, the iterative processes happened during the
immersions, every time an issue was perceived or pointed out by the participants.
The identified problem was then tracked down to its source and unfoldings, to
understand the extension of the solution. Propositions were collaboratively
created, tested and refined in context.

Considering the broad spectrum of this challenge, it was split into “more
manageable chunks” (Stickdorn et al., 2018b, p.72). Collaborative thematic
sessions were conducted individually or in small groups with specific targets for
the toolkit during the more extended field studies. Guided discussions resulted in
ideas being presented and directed to generate more assertive proposals based
on the expertise of the immersion participants through co-creation sessions.

This service system was initially thought to offer free access to literature
and tools, with material available for downloading and read-only. A Miro board
was used to draft this artifact, compiling insights from the data analysis and ideas
gathered from professional experience.

The customer segments identified were all Food Services interested in
incrementing sustainability practices, regardless of their reason (company value,

award, customer demand, etc.). Besides a constantly updated knowledge base,
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the bases of this service system are a network of industry specialists with a focus
on sustainability, possible collaboration or partnership with certification bodies for
credibility, and the community. The last can be engaged by the online platform
products and services, events, training sessions, and guided peer interactions.
The initial theoretical inputs of this system can easily be sourced from and
connected to our Literature Review findings.

As a social construction, this proposed system combines processes
delivered over time with tangible components and multiple possible journeys. It
intertwines knowledge built from professional practice, solid information from
recognized entities, and technological elements. The process started with
planning and research, building understanding from context, gathering and
analyzing data, and identifying customer needs. The progression towards a
concept development, anchored in a more clearly defined problem, led to a broad
scope, a system anchored in interconnected pillars, containing two main parts: a
toolkit and a concise knowledge source designed explicitly to foment the HoReCa
industry.

Once in operation, the system can be promoted through targeted online
advertising in social media, professional network and referral program, industry
partners and influencers, HoReCa events, and in a second step, directed digital
marketing, like newsletters.

The product-service needs to be presented concisely and eye-catching to
grasp Food Service professionals' attention and much-engaged time, and may be
done by a website, social media, newsletter, and relationship-based (Figure 18).

As we progressed designing the tools, we invested in drafting an overall
structure for this system, conceding that it would be presented to the public
through a website with various interaction channels besides the uploaded media.
The initial structure resembled a modular educational program, associating
theoretical knowledge and practical training. These content modules originated
from the themes previously identified from immersion, plus the theoretical and
embedded knowledge built to this point, resulting in ten areas of expertise,
depicted by a Content Analysis Diagram (Figure 19).

First naming and general visual concept ideas started appearing at this
time, encompassing a systemic view of the project, the will to grow, the focus in
Food Service operations. It would include words like sustainability, education,
restaurants, service, system, kitchen.

Subsequently, a Business Model Canvas (Stickdorn et al., 2018b, p156)
was drafted to quickly visualize and evaluate the proposition without writing a

complete, market-driven business plan (Figure 20).
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Figure 19. Content Analysis Diagram.
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Considering the international application of this project and its academic
nature, a suitable professional should be involved before it is launched
commercially. The same applies to the graphic design of the initial prospect,
which was submitted to a speculative budget with licensed designers for
informational purposes. One further step to the free access content would be
hiring the service in a consultancy format in case the enterprise felt the need for
this support to evaluate, implement, or improve the business concepts and
operations.

The fundamental insights from these sessions were buffered, combined
with critical reflections and ideas accumulated in this study, inspiring the
proposed artifact— presented in Chapter 6. The primary module idea started
developing into a Circular Food System concept, regrouped by macro-areas,
more tuned with the HoReCa operations and connected with the literature review
(Figure 21).
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Figure 21. Circular Food System Insight map.
Content distribution and access was then categorized into

practical/operational information, comprising the toolkit (lists, sheets, cards),

interaction channels (Instagram, LinkedIn, WhatsApp, e-mail, forms, and

website), and theory (curated content based on the Circular Food System
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principles and links to original data source for deeper interest) as shown on

Figure 22.
business finance
/ and governance
THEORY \
based on my chosen sustainable best practices
principles. Curated
content, links to .
external content, territory
original source
(PDF deeper info. community
infographic
summarized info)
K / technology
education
verified suppliers
customized to location
lists
view onfy
service providers
customized to location
recipe costs
download
prep guide
i b cheat sheets h
CooKIng tec nigues vl r sheets
ingredients PRACTICAL INFO
customized to location fists, sheets, cards
log infcontrol sheets
energy, waste, disposal, yeld
download
cooking ideas
adoptable and
customized templates
poster A2
texture booklet-folder A4
nutrition substitutions
appearance

Figure 22a. System content categories.
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tested recipes from the community
website
Figure 22b. Artifact content categories.

The platform was conceived to be free-access, with content availability
separated into non-members and members (sign up required, increase
engagement and database), and a secondary service development as a

consultancy (Figure 23).

general
guidance

kitchen best CONSULTANCY

practices

experts for specific
matters

7o

|%®

Figure 23a. Artifact access paths
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Figure 23b. Artifact access paths.

2.8.
Prototyping

The prototyping phase dived further into the study's scope, leveraging
learnings and insights from the field with comprehensive literature reviews. This
phase encompasses the presentation, validation, and refinement of co-created
solutions throughout the immersion process. These findings are translated into
visual representations, textual documentation, and practical tools integrating the
artifact system (IDEO, 2024b; 2024c). Engagement with specialists and carefully
selected participants underscores the validation process (Manzini, 2015).
Interactions occurred seamlessly within the chosen participants' work shifts,
fostering a holistic engagement with the proposed solutions.

A few methods framed this stage, which happened during the Work Along
observations, particularly associated with solving immediate issues in the daily
operation of the businesses. “Contextual Prototyping” (Stickdorn et al., 2018a,
p.419) suited this need, accommodating the iterative process of developing and
incrementing the tools in context with the users and testing efficiency in real-time.
Similarly, using "Agile Development" (Stickdorn, 2014, p. 198) and “Formative
Testing” (Barnum, 2011, p.14) to diagnose and fix problems while the product is

in development, the prototyping phase adheres to the focal "key objectives" of the
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processes, fostering adaptability and evolution throughout the project's lifespan.
Given the iterative and co-creative nature of the process, rapid testing,
evaluation, and refinement of proposed solutions were feasible.

Chapters 5.1 Enoteca Saint VinSaint and 5.3, The Slow Bakery present
and illustrate the specifics of this prototyping phase, which is part of the artifact's
toolkit. These two companies have hosted the more extensive immersion periods,
allowing for deeper understanding of the operational issues, and permitting
collaborative ideation sessions, with immediate contextual prototyping and
validation. Some insights were brought from Enoteca to The Slow Bakery, where

there was even more time to test and increment.

29.
System Concept and Value Usability Test

The ultimate phase is the validation phase. It follows the iterative
progression of immersion, ideation, and prototyping, culminating in refined
solutions, which are subsequently evaluated and treated to attain an optimal
answer. Based on the outcomes of the preceding stages, the proposed artifact
consists of various tools, schemes, and data presented as a service system. As
per the Practice-Led Research methodology, the artifact is an important outcome
of the research process, although optional.

This section presents the methods and prototyping protocol based on Carol
Barnum's (2010, p.145) formal test plan, used to validate the concept and value
perception of the resulting artifact. Polaine et al. (2013, p. 128) infer the need to
check the concept and value understanding by asking users if they:

e understand what the service is/does;
e see value in it when applied to their life;

e understand how to use it.

The reflections and final results, after the testing and perfecting phases, are
presented in Chapter 6.3.

The complete system, portrayed as a website, has been tested as a
moderated, in-person, qualitative system concept usability test (Rubin & Chisnell,
2008; Barnum, 2011; Polaine et al., 2013; Stickdorn et al., 2018a). The website
was designed using Canva, and all external links were available to the users
(Google Suite items — open access— or full version of theoretical references).

The objective was to identify and evaluate the overall experience of the

platform with different types of users and, more precisely:

e to gauge the perceived utility or value of the proposed system;
e to assess its practical in-context applicability;

e to trace an initial service journey based on the test protocol.
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29.1.
Usability Test Data Collection

Although the tests were conducted in context, they could not be
experimented in full validity due to establishments' operational constraints;
hence, assessing the real-time learning curve and practical application of the
proposed artifact was not possible. Still, we understand estimates are close
enough at this stage, particularly after spending quality time at venues. Scenarios
were presented to each participant to simulate everyday situations and determine
when and when the artifact would be used. The tests resulted in qualitative data
acquired from the participants, presented in Chapter 2.9.1. Usability Test Data
Analysis.

The objective of the test was to gauge:

e |s the concept clear to the user?

e Have they previously experienced similar platforms, knowledge-base, or
tools?

e Do the proposed resources meet the users' interests and needs?

e Can users find the necessary information to complete the proposed tasks
without assistance? (is it efficient)

e Are all the resources easy to access or download (whenever possible)?

e Is it clear where and when each resource applies?

e Can users successfully fulfill the proposed task using the available
resources? (effective)

e What are the resources' general and specific gaps or faults?

e How easy or difficult was the general website navigation?

e How well does the website respond to the needs and goals of the user?

e What are the navigation obstacles, errors, and recovery?

Location and setup

The sessions were conducted in person and at the participants' workplace.
Even working with routine-based scenarios, testing the platform in the work
environment brought the experience closer to reality, and the users were directed
to use web or mobile versions accordingly. More administrative-like tasks
involving sheets and planning were primarily conducted on a computer, likely in
an office environment. At the same time, instant decisions or practical information
could be accessed inside the kitchen on a mobile. The establishment's computer
or personal smartphone has been used for this test through the links provided.

The sessions were performed and monitored by a single researcher
(recorded with a mobile device). Information was manually registered for each
scenario using paper notecards designed for this specific purpose (Table 12).

Figures, interviews, and debriefing sessions were registered with a mobile device
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when appropriate. The recordings were transcribed with Turbo Scribe and

translated (if not already in English).

Notes . September 2024
: Positive :
User profile Task name  Time Issues aspects Quotes Observations

name, role sign up

database

and tools

Interview

1. As a cook recipe cards

interested in

sustainability, do

you do online

research?

2. What cheat sheets
reference

websites or

projects do you

have?

3. What mainly verified
drives your suppliers
attention at

them?

4 What do you cost sheets
consider your

main struggles

when doing this

type of research?

Table 12. Notecard for Concept and Value Usability Tests

The usability tests were carried in English or Portuguese and adjusted to
each party's choice of language. The system concept tests focus on the contents,
tools, information provided, and value perception, keeping specific graphic design
and informational architecture concerns secondary. The website was designed to
host the information and tools offered by the service system and direct users to
more specific communication channels, so testing more comprehensively has
allowed us to gather data on usability measures.

The tests were conducted from September to December 2024, starting with
a pilot for technical and instruction adjustments' and then proceeding with
selected users. Participants were chosen based on their expertise and/or
previous engagement with the research (from observed companies, for example).

The sessions were conducted in Bologna, Sao Paulo, and Rio de Janeiro.

Recruiting participants

Participants were mainly selected from the field studies phase, considering
different career experiences and positions in the HoReCa operations. They were,
nevertheless, all professionals with a certain level of decision-making, culinary
skills, and basic Google Suite familiarity. There were 19 participants, acting
individually or in pairs or trios as in Barnum's Co-Discovery (2011, p.218)— on

typical professional situations. For a global perception and value assessment,

® The pilot was tested online with two experienced professionals, one chef and business
owner and one executive chef, whose familiarity with technology is notably above average for the

market, making great contributions at this stage.
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two industry experts were also consulted without performing the task-based part

of the protocol (Table 13).

Concept and Value Usability Test

Venue Participant Role Tasks Period
owner concept and value overzall analysis Movember 2024
Enoteca SaintVinSaint gug=3 sign up, scenario chef Movember 2024
experienced cook sign up, scenario experienced cook Movember 2024
Jumior cook Sign up, scenario junior cook December 2024
owner concept and value overall analysis October 2024
head of operations iffz eugﬁgf:lr:::;;f' cancept and October 2024
The Slow Bakery chef sign up, scenario chef October 2024
expenenced cook sign up, scenario experienced cook Movember 2024
expernanced cook sign up, scenario experienced cook Movember 2024
Jumnior cook sign up, scenario junior cook Movember 2024
“ oWiner concept and value overall analysis COctober 2024
[ i cheflowner sign up, scenario cn_ef, concept and September 2024
value overall analvsis
mfa_» °_ ide | experenced cook sign up, scenario experienced cook September 2024
_; Jumnior cook sign up, scenario junior cook September 2024
| funior cook sign up, scenario junior cook September 2024
CcB industry expert concept and value overall analysis Cclober 2024
ML chef Instructor 353 e“gu:f:lf::g;;’:f conceptand  poember 2024
JN chefiowner :ﬁg%iﬁ’;#gh::;2:::”3“"5' concept  algust 2024
RD executive chef E‘ggt:;;g;;llljgh::;gi(;enanos, KO B August 2024
Total participants 19

industry expert: business owner, consultant, instructor, head of operafions, elc.

chef- full decision-making power, management position
experenced cook” over 2 years expenence, senior position at job
Jjunior cook: over 1 year expenence, middle position at job

Table 13. Concept and Value Usability Test Participants.

The system test was carried out to assess qualitative data, such as the
usability, effectiveness, and overall value of the proposed service. Participants
were assigned tasks, starting with a quick browse through the website so they
would get familiar with the platform and then sign up. The tasks at this stage
included visualizing and/or downloading tools, accessing the knowledge base,
and signing up for newsletter and mobile-based communication groups.

Participants were given assignments according to their profile scenarios,
executed randomly to avoid bias, as proposed by Rubin and Chisnell (2008,
p.75) “Within Subjects”. The pilot sessions lasted around 1h20min and included
all scenarios and technical adjustments (like Google Suite limited access or

broken links). The standard session lasted approximately 45 minutes, with 15
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minutes for introductory and debriefing questions and 30 minutes for
task-focused.

For the “industry expert” profile, the specific tasks were skipped, and the
test was more focused on gauging overall value perception, with the presentation
of the system's concept and its functionalities. All personal information needed for
signing up or logging in was preset to reduce unnecessary exposure of the
participant's personal details.

The brief introductory interview was intended to gather impressions on the
individual's particular interests and depth of knowledge of sustainable practices,
which might impact the overall experience. As the tests were conducted solo, the
researcher introduced the subject, conducted the interviews, presented the tasks,
and monitored the participants, taking notes (on individual Notecards) and
recording the participants' actions/reactions via audio or photos from a mobile
phone. The Pilot and subsequent standard tests followed a written script (Rubin
& Chisnell, 2008, p.154; Barnum, 2011, p. 167) to prevent bias or forgetting steps

and ensure that all participants were offered the same paths and conditions.

Tasks

Participants were given scenario descriptions according to their category,
with tasks 1 and 2 being the same (browsing and sign up), and the others
presented in random order. The test evaluated whether participants
accomplished the tasks and how much time was needed—this sequence aimed
to measure the website's user-friendly design and wording. As previously
mentioned, the “industry expert” profiles did not follow the tasks but freely
browsed with an explanation of content and tools and gave overall feedback.
Tasks and scenarios are described in Table 14. Concept and Value Usability Test

Protocol.

System Concept & Value Usability Test

Intreduction

Present the projetc

Present the Cconcept and Value Usability Test

Explain the moderator’s role - unscripted follow-up questions could emerge to clarify parficipants’ behavior and
expectations;

Clarify any questions regarding computer and mobile use

Inform of the Protocol for the session (Table 13) - read and conducted similarly to avoid bias or interfere minimally
with the results

Thinking aloud - explain what it is and the importance of this praclice.

Background interview

Paricipani’s experience and knowledge in kitchen operation
Pardicipani’s experience and knowledge of Google Suite, navigation
Participant’s interest or understanding of similar databases/tools

Specific Quesfions

1. As a cook inferested in sustainabilily, do you do online rezearch?

2. \What reference websites or projects do you have?

3. What mainly drives your attention at them?

What do you consider your main struggles when doing this type of research?

&

Table 14a. Concept and Value Usability Test Protocol.
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System Concept & Value Usability Test

Scenarios . Tasks

Cooks

1. BROWSE: After a busy morning service, you're in the kitchen during a brief break when you overhear a colleague
talking about a new platform offering sustainable cotent and practical tips for kitchen operations. They're mentioning
how it helps chefs deal with some of the daily challenges like menu planning, ingredient substitution, techniques.
Curious, you decide to check it out for yourself.

2. SIGN UP: You grab your phone, search for the platform, and find it easily. The sign-up page pops up, offering the
chance to create an account. You enter your details, feeling optimistic about potentially improving your kitchen's
sustainability practices.

Junior Coolks

3. RUINED PRODUCE: It's a hectic day in the prep kitchen, and you're feeling the weight of the clock. The kitchen is
buzzing with activity, and there’s barely a moment to think. The chef had planned an Asian-inspired salad featuring
eggplants, but when the delivery arrived in the morning, you found most of the eggplants ruined by worms. *It’s
nature, she says”. The plan has gone out the window, and now you need to think quickly. With time running out, you
remember the new platform the chef mentioned—it's been a bit of a lifesaver lately. You quickly log into the website
and try to find recipe ideas or ingredient substitutions

4. INGREDIENT OVERLOAD: It's the afternoan, and you've just finished prepping for the dinner rush when you
realize that there's been a huge delivery of pumpkins. The chef ordered them as a secondary ingredient, but now
there are so many that you can't possibly let them go to waste. You know it's going to be a challenge to use all these
pumpkins, and there’s a risk your regular customers might start noticing the abundance of pumpkin in everything if
you're not careful. You browse the tools section for a quick guide on how to cook pumpkin in multiple ways and not
waste any bit —roasting, steaming, and pureeing—and decide to use these techniques to create a variety of
preparations: roasted pumpkin wedges, pumpkin puree to replace the original eggplant in one dish, and pumpkin
added to a stir-fry for a twist on the original menu.

Experienced Coooks

After signing up, you find yourself on the platform’s homepage. The content is neatly organized into two main
sections: one dedicated to in-depth theoretical resources on sustainability in the HoReCa industry, and another
offering practical tools to help you implement these practices in your daily work.

3. RUINED PRODUCE: You've just received a delivery with a batch of bananas that were meant for the day’s
dessert. As a produce-based menu, receiving items in short advance is just part of your routine. However, when you
open the crate, you see that the bananas are already over-ripe—too mushy for the intended dish of banana fritters.
The chef had planned to use them, but now you need to make a decision quickly to ensure they don't go to waste.
You take 2 moment to think it through. You've got a solid grasp on ingredients, and you know that ripe bananas must
be perfect for some recipe. You can’t make drastic changes to the menu without the chef, and you still need to meet
the expectations of the customers. You quickly check the platform for ideas on how to use overripe bananas without
taking a big risk

4. LAST MIMUTE SUBSTITUTHIM: During the lunch serviee, a customer reported an allergy to tomatoes but insisted
on having the dish. The server has tried to explain this, but it &= no use. Mow you hawve to adjust quickly. [t's 3 nice,
recurring customer with this newly found dietary restriction. This request comes in during the busiest part of the
service. You take a deep breath, assess the situation, and consider your options. You know the newly discovered
platform will help you.

Chefz

1. BROWSE: You're in the middle of your workday, handling a not-so-busy lunch service, when a colleague mentions
a new platform designed to help improve sustainability in kitchen operations. They mention it's free and offers
resources like case studies, checkdists, and tools to make it easier to address challenges like food waste and eneargy
management. Intrigued, you decide to take & moment to check it out.

2. SIGM UP: After quickly navigating to the website, you're prompted to sign up for free access. As you sign up, you
learn that while ail the conient seems to be is free, you need to create an account to access or download specific
tools and receive updates via a newsletter. You decide to sign up using your details, eager to explore more about
how sustainability can be integrated into your kitchen.”

3. NOT ENOUGH: You're preparing for a big weekend event. and one of the key dishes—sweet potato gnocchi—is
essantial for the menu. However, your usual supplier calls to inform you that they don't have enough swest potatoes
to fulfill your order, and they can't provide a timely substitute. You can't alter the dish, as it's a signature itemn, and the
event's reputation is on the line. You know all toc well that some last-minute changes could affect both gualdy and
costs. Wou decide to log into the platform for help.

4. PRICING: You've just finished designing the weekly menu for your restaurant, and now it's time to ensure the
prices reflect your costs while maintaining profitability. Each dish has been carefully crafted, but youw need to do the
math to make sure your pricing is in line with the food cost percentages you've set for your business. However, you
don't have a cost sheet. You've been so busy with other tasks that it's always been pushad to the back burner.
“ou'we fried setting one up in the past, but the formulas and design were too much to handle, and if ended up being
rmaore trouble than it was worth. Mow, you're facing the challenge of pricing evernything without the organized structure
you need. You remember seeing something in that new platform, they must have something to help you get started.

Table 14b. Concept and Value Usability Test Protocol.
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System Concept & Value Usability Test

5. HIRIMG: “our restaurant is expanding, and you need to hire a new member for the team. Howewver, finding the
right person for the job can be time-consuming, and you want to ensure you're choosing someone who aligns with
the values of your restaurant. Wou heard your HR manager saying something about an up-to-date list of potential
candidates, each with professional information, previous experiences, and detailed recommendations. You find the
one candidate that stands out to you, and upon scheduling the interview, she mentons a few embarrassing situations
from her previous job. You don 't risk being this kind of company, and want to get more knowledgeable of standards
on workplace culture, sustainability, and ethical practices. Wou decide to interview the candidate and look for
guidelines to ensure your company is ethical and aligned with your values.

§. RESDURCES: As the chefifmanager, you are constantly aware of the impact of energy, water, and food waste on
your restaurant’s costs and sustainability efforts. ou want to improve the management of these resources, but
tracking them manually has always been challenging. You turn to the platform to see if it can help.

Debriefing and post-test Questions

Observe

How easy or difficult was the general website navigation?

How well does the website respond to the needs and goals of the user?

Can users successfully fulfill the proposad task using the available resources? (is it effective?)
Was their experence was satisfying or enjoyable (engaging)?

Quates

The appropriate use of wording and terminology

Steps or paths taken to reach the desired content

Common path errors and inconsistencies. and recovery.

Table 14c. Concept and Value Usability Test Protocol.

Post-test debriefing

R ARASRIYY AT s T 2. Considering the proposed scenarios, how helpful in‘are toals offared? Explain *
ENVIRONNENT EDUCATION

DESIGN , DEVELORMENT

=
o 1 2 3 4 5
Seeds.
Unhelpful Q Q Very helpful
3. How long do you think you'd take io feel confortable incorporating the tools in your
. . routine?
Debriefing and post-test Questions °®
#couple of days
‘Thank you for participating In this System Concept test. | have a few questions for you, just to wrap up our
session. over 8 wesk
more like a month
Please check the profile you most identify with = Checkboxes v
5. Interms of visual how do you material?
chet X
1 2 3 4 5
| experienced cook x
. Bad \s - o o v Very good
Junior cook X
_| Oher.. b
6. Do you think you would subscribe ta receive a newsletier containing updated industry news,
"] Addoprion events, and online panels?
Yes
0 Required i Ne
1. How would you rate your overall interaction with the website? Explain * 7. Do you think you would be interested in being part of a Whatsapp o Telegram community to
exchange experiences, recipes, and contacts?
1 z 3 4 5
Yes
Dissatisfiea A L) L= o L Vvery satisfied T Na

Figure 24. Debriefing Questionnaire.

After the test, participants were invited to follow a link to a questionnaire
(Figure 24 above), made up of broad, open-ended questions to gather
information about:

e Concept clarity of the service system;

e Proposed resources meeting or not the users' interest and needs;
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e Users find the information they need to complete the proposed tasks
without assistance (Efficiency);

e Resources simple to access or download (whenever the case);

e Clarity about the location and use of each resource;

e Will to sign up for access, newsletter, community group;

e General and specific gaps or faults or the resources offered.

Observation
Each session had a notecard, which allowed information to be entered
manually. Throughout the observation, actions or reactions expressed verbally
(“Think Aloud” method) or in facial expressions, body language, and other
nonverbal articulation (suggesting positive or negative participation) were
recorded under Observations. The notes tried to register:
e How easy or difficult was the general website navigation?
e How well does the website respond to the needs and goals of the user?
e Can users successfully fulfill the proposed task using the available
resources? (is it effective?)
e Was their experience satisfying or enjoyable (engaging)?
e The appropriate use of wording and terminology
e Steps or paths taken to reach the desired content

e Common path errors and inconsistencies, and recovery.

2.9.2.
Usability Test Analysis

After the tests were terminated, notecards were gathered and analyzed as
described in Chapter 2.6, resulting in a Usability Test Thematic Analysis Map
(Figure 25 below).

After this, implementation started. Some were more structural, such as
presenting contents in a different order, while others were practical, with sheets
indexed or modified according to newly discovered functions. Whenever relevant,
we have provided visuals of the platform/tools pages to illustrate specific issues
brought up during the test and how they were dealt with. All the final results, with
implemented improvements, are presented in Chapter 6.4.

Overall, the analysis resulted from a qualitative evaluation of the sessions,
covering:

e Thoughts and comments expressed verbally or in facial expressions, body
language, and other nonverbal articulations suggesting positive or
negative participation;

e Quotes representing insights, critics, or relevant thoughts;
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e Post-task and Post-test debriefing interviews with open-ended questions

when participants could express their feelings towards the experience.
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Figure 25. Usability Test Thematic Analysis Map.
We have also been able to secondary assess:
e The appropriate use of wording and terminology
e Steps or paths taken to reach the desired content

e Common path errors and inconsistencies.

Based on the proposed structure, these next chapters present the results
from literature review (Chapters 3 and 4) and field studies (Chapter 5) critical
analysis. The intersection of these insights is shown in Chapter 6, with an artifact
proposition and validation, a complementary piece in the PLR process. Final
considerations in Chapter 7 conclude this study.
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3
HoReCa Sustainability Initiatives, Manifestos, Certifications
and Awards

“Food can express culture more than words can, with one bite. It's beyond the
language barrier” (Omar Sartawi in MIRZA, 2021).

This chapter brings the first results of the literature review, more specific to
the F&B sector, depicted in Figures 09 and 10 in Chapter 2. During content
analysis, the resulting reference board and context of interest map have
highlighted the intersections of Food Design with international bodies and NGOs
(FAO, UN, European Commission, etc.), sustainability reports, awards and
certifications, circular economy principles, and food systems entities and
stakeholders. Insights regarding references for the proposed artifact were also
collected during this stage.

The HoReCa sector is a complex, intricate system, ranging from its supply
chain to final consumers. For those trying to implement and support more ethical
practices within the industry, debates, manifestos, educational programs,
networks, supply chain certifications, and awards seem to be a way to undo or at
least reduce the damage already done and a path to a more positively impacting,
less degrading industry.

Those working closely with the food systems, seeing themselves as food
designers or not, are key stakeholders in shaping the necessary collective
transformations. Schifferstein (2020) argues that interventions in the food
production-consumption chain linked to sustainability are a shared responsibility.
The author also emphasized creative chefs' inspirational power, stimulating peers
and researchers to collaborate in practical applications of Food Design
(Schifferstein, 2023). This cooperative effort from restaurant owners and chefs is
helping shape more balanced food systems, or at least delineate what it should
be. Chefs use their media access and recognition to demonstrate support for fair
practices, bringing other players together. Food producers, policy-makers, and
consumers must join this effort for an actual positive change.

This chapter showcases some practical examples of chefs' voices, industry
certifications and awards, or other worldwide initiatives. It also reflects on their
impact and practical application, weighing their effectiveness and adequacy. It
also considers their relevance and practical application, pondering whether they
are effective or adequate. Collectively, these perspectives edify the power and
responsibility of gastronomers and (as) food designers in promoting sustainability

principles and moving the HoReCa industry forward.



3.1
Gastronomers, Chefs and Restaurants

“The most important ingredient in cooking? Culture. With culture comes
knowledge, with knowing it with consciousness comes awareness, with awareness

comes commitment.” (Ducasse & Regouby,2017, p. 98).

The word restaurant originates from the French verb restaurer, meaning to
restore or to refresh. Initially, it referred to places offering restorative broths and
later evolved into establishments providing meals for nourishment and recovery
(Walker, 2010). Far from restoring, we have seen a sector growing with negative
impact in multiple aspects of its system. The restaurant (HoReCa) culture has
broadly shifted toward profit and quantity over equity and quality, becoming an
essential player in the food chain crisis. The word's etymology aligns with this
research belief on restaurants' role in restoring individuals and entire food
systems. When decision-makers become conscious of their role and
responsibility, some inspiring professionals and businesses show there is still
room for change.

From a sustainable point of view, production, consumption, and disposal
need to be re-signified. Beyond promoting sustainability, proposing changes in
individual consumption habits culminates in a culture shift. Food production
processes must pass through the pillars of reduction, full use, reuse, and
recycling. Besides analyzing the food chain at all stages, it is essential to review
individual consumption habits. Participatory, collaborative, and circular economy
models fit into the understanding that the economy, environment, and society are
interdependent parts. There is a budding awareness of each actor's role, with
changes in their choices resulting in long-term effects. The food industry must
share responsibility with the final consumer, with initiatives reinforcing
regionalism, embracing social and environmental health, and connecting for
systemic change.

In September 2022, the online panel The Contribution of Gastronomy to the
Achievement of the Sustainable Development Goals (SEGIB, 2022) brought
specialists to discuss critical aspects of gastronomy's transformative potential
within the context of achieving the SDGs by 2030. During the debate, the
specialists emphasized the capacity of gastronomy to elevate local agriculture
and small-scale producers while encompassing broader cultural and territorial
dimensions. They also introduced methodologies and strategies for utilizing
gastronomy to advance SDGs, presenting Sustainable Gastronomy as a
framework for strategic decisions along with gastronomy's potential for
responsible transformation and economic collaboration, especially in addressing

regional inequalities in Latin America.
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The panelists underscored the role of gastronomy as a driver of sustainable
development, aligning with the SDGs to address climate challenges and ensure
global nutrition through cooperation and long-term community engagement.
Complementary, they emphasized responsible consumption and waste
awareness in gastronomy. For Ifiaki Gaztelumendi, the F&B sector is

“a sector that has been one more expression of an economic system that has
rested uncritically on a growth model that causes territorial imbalances and social
inequality, and that has evident participation in activities that generate
greenhouse gases, that consume excessive natural resources and that produce
waste. On the other hand, gastronomy suffers directly from the consequences of
the dominant economic thinking, climate change, and the overexploitation of the
planet” (SEGIB, 2022, p. 16).

Pioneer in the farm-to-table movement, chef, and restaurant owner Alice
Waters wrote a few rules describing what gastronomy should be and represent:

“Eat locally and sustainably. Learn where your food comes from and how it is
produced. Seek out a diverse variety of vegetables and fruits from small, local
producers who take care of the land. Buy eggs, meat, and fish from producers
whose practices are organic, humane, and environmentally sound. Eat
seasonally. Choose food in season. Even where the growing season is short,
organic gardening and farming can extend it: Greens can be grown in cold
frames and greenhouses, and there are always local foods that can be stored,
dried, and canned for the winter months. Eating seasonally inspires your menus,
gives you a sense of time and place, and rewards you with the most flavorful
food. Shop at farmers markets. Farmers markets create communities that value
diversity, honesty, seasonality, locality, sustainability, and beauty. Get to know the
people who grow your food. Think of yourself as a partner with the farmers,
learning from them and working with them. Plant a garden. It is deeply satisfying
to eat food you have grown yourself, in your own backyard or in a community
garden. Even a pot of herbs on your windowsill can transform your cooking and
connect you to the changing seasons, as can foraging for wild foods and
harvesting fruit from farms that allow you to pick your own. Learn what the edible
landscape has to offer. Conserve, compost, and recycle. Take your own basket to
the market. Reuse whatever packaging you can. Keep a compost bucket nearby
when you cook to recycle kitchen scraps. The more you conserve, the less you
waste, the better you feel. Cook simply, engaging all your senses. Plan
uncomplicated meals. Let things taste of what they are. Enjoy cooking as a
sensory pleasure: touch, listen, watch, smell, and, above all, taste. Taste as you
go. Keep tasting and keep practicing and discovering. Cook together. Include
your family and friends, and especially children. When children grow, cook, and
serve food, they want to eat it. The hands-on experience of gardening and
cooking teaches children the value and pleasure of good food almost effortlessly.
Eat together. No matter how modest the meal, create a special place to sit down
together and set the table with care and respect. Savor the ritual of the table.
Mealtime is a time for empathy and generosity, a time to nourish and
communicate. Remember, food is precious. Good food can only come from good
ingredients. Its proper price includes the cost of preserving the environment and
paying fairly for the labor of the people who produce it. Food should never be
taken for granted.” (Waters, 2017)

French chef Alain Ducasse affirms eating is a civic act while cooking is a
political one, for it carries the daily commitment to preserving and caring for the

planet's existence and maintaining our well-being (Ducasse & Regouby, 2017).
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Food professionals should have a necessary global and systemic approach to
food based on five qualitative core components: health, culture, economics,
society, and the environment, all interconnected. Ducasse proposes a Universal
Declaration of Humanist Gastronomy, stating it's up to the citizens to change
what is on our plates, matching the one proposed by Waters, with rights for all
and duties for each, comprising five articles (IDEM, p.208):

I. “The right for all to benefit from clear and transparent information and
traceability on products, which requires accessible, exhaustive, readable, and
understandable information and traceability for all on the origin of products, their
cultivation, breeding, or manufacturing methods. It is everyone's duty to be
informed and to be responsible for their choices, being fully aware of the impacts
of what our individual food choices imply for our health and our economic, social,
cultural, and environmental environment;

Il. The right for all to receive an education in taste, providing all citizens with
access to a culture of taste as a lever for health and diversity to combat the
standardization of industrial taste. Also, developing taste education at school for
all children from a very young age. It is everyone's duty to cultivate their senses,
to learn, and to transmit;

lll. The right for all to be connected to the land and the earth, to promote the
diversity of regions, cultures, and cuisines of the world, and to reconnect cities
with nature, preserving arable land around cities. It is everyone's duty to respect
and protect the earth and its rhythms, favor the purchase of seasonal and local
products, and learn to respect the earth and the laws of nature to better feed
ourselves and preserve our future;

IV. The right for all to have human health preserved and improved, inseparable
from the health of all living things — fauna and plants, to promote agroecology
and penalize industrialized agriculture, which is destructive to our biosphere. To
promote and support behaviors that make quality accessible to all. It is the duty
of each person to commit to acting for the preservation of living biodiversity,
develop your own individual contribution by monitoring your behaviors and their
effects, and raise awareness and encourage as many people around you as
possible to follow this commitment;

V. The right for all to experience the pleasure and conviviality of meals, to support
and highlight, behind each product, each producer who delivers a story of
humanity and passion, developing a culture of exploring diversity, empathy, and
conviviality around meals at all levels of society. It is everyone's duty to change
their behavior towards otherness and sharing, opening up to culinary diversity to
create a new global social bond and cultivate the shared pleasure of conviviality,
hospitality, and transmission around meals to develop relationships that generate
innovation and create value.”

In the documentary Behind the Plate (Ferraz & Meirelles, 2020),
internationally acknowledged chefs recognize their role in changing the path the
F&B sector has taken. To Manu Bufara, one of the threats to gastronomy is
globalization, where everyone consumes the same foods and products and
travels more than people. The ideal moment for food is from field to table, and
ending mono-crops is essential, as significant health issues arise from a heavily
industrialized food system. Respecting the land, farmers, and local microcosms
worldwide can stimulate economies, and supporting local products empowers

families and brings about change through knowledge. Through cooking, we can
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pass on the knowledge and educate others. Dan Barber thinks similarly, stating
culinary craft can spread wealth and change attitudes through taste. Consuming
lower (primarily plants and smaller animals) in the food chain can feed the world
sustainably, attaching self-interest to environmentally sound practices.
Restaurants can drive change by focusing on technique and innovation, as chefs
are uniquely positioned to promote better food for all (Ferraz & Meirelles, 2020).

The Slow Food Terra Madre event hosted a debate around “The Chef
according to Slow Food,” in which Magnum Nilsson (chef and Mad Academy?
founder) shared his views. To him, how we eat is at the heart of today’s global
crises. He believes chefs have significantly more opportunities than individuals to
drive change. Every decision in the kitchen—from sourcing ingredients to portion
sizes—shapes what and how people eat daily. Nilsson highlights the need for
knowledge, continuity, and deeper relationships with producers, stating: “Every
single decision you make gives you the opportunity to make that change.” And
complements, “Here (at Terra Madre), we are cooking a revolution” (Nilsson,
2024).

Another fiercely engaged chef is Douglas McMaster, from “zero waste”
restaurant Silo?'. Based on the preciousness of food, hence the impossibility of
wasting it, Doug started his business in 2011 (in Australia), understanding that
one of the many disruptive steps would be not having a bin in his kitchen. His
decision, also a bold statement, provoked a reverse design process because
there was no place for waste. By questioning all standard industry practices and
resulting in even more questions, he started acting to change, facing multiple
failures and some rewarding discoveries. Silo has been based in London since
2019, where he and his team continuously experiment and creatively push the
limits of food flavors, textures, and no waste (McMaster, 2019). The philosophy
about food spread to all areas of the business, designing a practical framework
and comparing a regular, industrial food system to the one developed at Silo
(Figure 26).

Silo's team understands composting is the ultimate resource for food, so
everything gets used to its maximum before having this destination. Douglas
advocates that waste is a human thing, for it does not exist in nature. He sees
how limitation breeds innovation and understands there is no way to design out a
problem if one works with the same thinking that has started it, compelling his
team to keep creative, cook carefully, and waste nothing (Global Innovation
Forum, 2023).

Besides sourcing primarily local, seasonal, low-footprint ingredients—and

every other item—the restaurant buys most food items in bulk and in their most

20 www.madfeed.co/mad-academy

21 www.silolondon.com
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natural form, triggering suppliers to deliver in returnable or compostable
packaging, like stainless steel containers or plastic crates. Forward-thinking
attitudes, like investing in high-quality food preparation containers and utensils,
impact products' shelf life and do not generate unnecessary disposals. When
local is not an option but an important feat on the menu, like chocolate and
coffee, they opt for responsible sourcing and low-footprint logistics, like sailing
boats (McMaster, 2019).
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Figure 26. Comparing industrial to Silo's Food System. Source: McMaster, 2019, p.48)

Silo's team understands composting is the ultimate resource for food, so
everything gets used to its maximum before having this destination. Douglas
advocates that waste is a human thing, for it does not exist in nature. He sees
how limitation breeds innovation and understands there is no way to design out a
problem if one works with the same thinking that has started it, compelling his
team to keep creative, cook carefully, and waste nothing (Global Innovation
Forum, 2023).

Besides sourcing primarily local, seasonal, low-footprint ingredients—and
every other item—the restaurant buys most food items in bulk and in their most
natural form, triggering suppliers to deliver in returnable or compostable
packaging, like stainless steel containers or plastic crates. Forward-thinking
attitudes, like investing in high-quality food preparation containers and utensils,
impact products' shelf life and do not generate unnecessary disposals. When
local is not an option but an important feat on the menu, like chocolate and
coffee, they opt for responsible sourcing and low-footprint logistics, like sailing
boats (McMaster, 2019).

Silo kitchen team uses about 98% of the food they receive, while the F&B
sector loses a third. Imagining how to make the most of every ingredient gives

Silo a food cost three to five times lower than equivalent fine-dining restaurants.
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While food “scraps” are turned into new preparations using extensive knowledge
and technique (fermentation being key), glass wine bottles and broken glasses,
for example, are powdered and create a “glass porcelain”, becoming new
dinnerware or lampshades for the dining room. When maximizing the resources,
we can minimize waste (Financial Times, 2022).

Projects like Silo are still considered extraordinary in the HoReCa sector.
Most F&B businesses operate within legislation-enforced commitments or even
under them. A growing number of chefs and restaurateurs, more aware of the
global crisis and the imminent food system crisis, congregate in networks,
discussion groups, or broadly, at summits and events to discuss the sustainability
of the future of gastronomy. During the first International Circular Economy and
Restaurants Summit, held in Barcelona (FRS, 2021), experts and academics
joined efforts to debate more sustainable practices for the restaurant industry,
summarized as:

e An initiative to establish a direct connection between restaurateurs and
the concept of circular economy, evolving sustainability to include
scientific indicators that determine what constitutes a sustainable
restaurant, certifying venues accordingly;

e Highlight advancements in products and processes within the restaurant
industry that correspond with progress in the human aspect, causing
further professionalization of the sector through training policies and
improvements in working conditions, providing holistic education for the
workforce;

e Emphasis on the international contributions presented at the congress
reinforces networks' importance. External ideas and experiences are
welcomed to foster growth and knowledge sharing;

e Academic contributions underscore the importance of sustainability
education in leading institutions nationwide. Dialogues among
representatives from various educational institutions highlighted a
commitment to quality education that incorporates sustainability as a core
aspect of training professionals in the sector;

e The fifth and final conclusion underlines the significance of circular
economy in planning all phases of service production in the restaurant
industry. Sustainability is an ongoing process that emphasizes social
responsibility and responsible resource management. It is a collective
commitment and states that sustainability is not the problem but the

solution.
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3.2
Una carta en constante evolucién. Carta abierta a cocineras y
cocineros de hoy y de manana

Una carta en constante evolucion. Carta abierta a cocineras y cocineros de
hoy y de manana®* (Casillas et al., 2021) is the updated collaborative response
from alumnae of Basque Culinary Center to a letter written by a group of
world-famous chefs (members of the same institute's Council Board), the Carta
abierta a los cocineros del mafiana® (Adria et al., 2011). This revised version of
the letter carries the new generation of cooks' vision for the future of gastronomy

and their part in the sustainable development of the food system. The manifesto
recognizes the broader implications of their profession beyond the dining table. It

emphasizes the power of gastronomy knowledge and its practitioners'
responsibility to operate within a territory of pleasure, conversation, creativity, and
social well-being (Basque Culinary Center, 2021). The collective calls for the
commitment to a more sustainable, equitable, and responsible culinary industry,
focusing on meaningful actions that contribute to positive change, affirming “if the
world changes, cooking changes”. The four structuring pillars were revised, and
the updated manifesto establishes (Casillas et al., 2021):

e Relationship with Nature: work from nature and with it. Chefs should
reduce all natural resources waste, add value to reuse, and understand
that recycling is a last resort. We should divert from the exploitative model
and restore biodiversity;

e Sustainable Knowledge: the culinary field is a transdisciplinary ecosystem
where different specialties converge. An open dialogue with past and
future collectively to build knowledge and culture;

e Professional Community: chefs must prioritize the well-being of their
teams and work towards fair labor conditions. Leadership should be
based on empathy, respect, and communication, eliminating
discrimination and inequity. Foment a sense of cooperation and
community above individuality;

e Societal Impact: chefs are the link between sustainable development,
producers, and consumers. Their work is to build and transmit knowledge,
promote better eating practices, and construct cultural identities with
socio-economic development;

e Values: the manifesto highlights the importance of the collective. It values
curiosity, equity, creativity, pleasure, respect, commitment, biodiversity,
horizontality, transdisciplinarity, honesty, coherence, transparency,

humility, proximity, culture, responsibility, cooperation, transformation,

22 «
23 «

A letter in constant evolution. Open letter to cooks of today and tomorrow.”
Open letter to the cooks of tomorrow.”
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balance, and teamwork. It opposes waste, precariousness, abuse,
hunger, malnutrition, immobility, inequalities, individualities, machismo,
racism, xenophobia, ageism, homophobia, glass ceilings, arrogance,

mistreatment, and indifference.

33
Chefs Manifesto

Another collaborative effort from FAO to address food system challenges
and promote sustainable development, the Chef's Manifesto (SDG2 Advocacy
Hub, 2017), employs chefs as influential advocates for a better food future. The
manifesto recognizes that without food, no other progress is possible. It also sees
chefs' influence on what we eat and how we view food, using their influence to
inspire change in kitchens, communities, and beyond. It establishes:

“Good food begins with farmers. It starts with those working on the frontlines of
our food system and climate crisis, often under difficult circumstances. These
men and women, both large and small-scale farmers, need equal access to tools
and resources so they can grow good food.

Good food is nutritious. From breastmilk to fortified foods, healthy food, that is
safe to consume, allows people to prosper and reach their fullest potential.

Good food saves lives. It is the foundation of a healthy life. Without good food,
health and well-being are at risk. It must be affordable and accessible for all.
Good food is vulnerable to disruption. From climate and conflict. It is in jeopardy
every day; when violence starts, and peace is threatened, when water rises and
rain does not fall, when democracy fails and power shifts — good food is
threatened.

Good food is not always a choice. Billions of people around the world cannot
choose good food. It may not be available, affordable, or accessible. Good food
needs effective policy & politics, smart technology, fair pricing and a level playing
field. Good food needs successful farmers, clean water and healthy soils & seas.
Good food powers people and economies. It is a positive investment in the next
generation, helping children to learn better and keeping them in school.
Improving food production and access to nutritious food increases a person, a
community and a nation’s productivity and economic growth.

Good food makes progress possible. It fuels our ability to solve our hardest
problems. Only if we are healthy and strong can we hold those in power
accountable, fight injustice at all levels and stand up for the vulnerable. We need
to be strong, of mind and body, to face the challenges of the new decade. To be
at our best we must have good food, first.

Good food is about love. Love of flavor, health, celebration and adventure. Love
of children, friends and family. Love of people and planet. Love of our neighbor
and 7 billion others we do not personally know” (SDG2 Advocacy Hub, n.d.).

The Manifesto positions chefs as potential drivers of the food
production-consumption chain, sharing responsibility with consumers to achieve
food systems practices closer to the SDGs. They understand that the F&B
industry has influential power and significant impact from suppliers to consumers.
The Manifesto's overarching goal is to foster a collective commitment to a new

food future that is equitable, sustainable, and globally impactful. The collective of
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chefs has developed projects with specific targets, Hungry for Action* (directed
to fighting hunger), Beans is How?* (a global campaign to increase beans
consumption), Climate Conscious Catering®®(big services with tasty, nutritious,
affordable, and planet-friendly), along with a joint initiative with the EAT
Foundation: Eat Forum?” holding meetings and a podcast channel.
This framework for system change is founded on eight principles for

gastronomers (SDG2 Advocacy Hub, 2017):

e Ingredients grown with respect for the earth and its oceans;

e Protection of biodiversity and improved animal welfare;

e Investment in livelihoods;

e Value natural resources and reduce waste;

e Celebration of local and seasonal food;

e A focus on plant-based ingredients;

e Education on food safety, healthy diets, and nutritious cooking;

e Food that is culturally appropriate, affordable, and accessible for all.

34
The Sustainable Restaurant Association Food Made Good Standard

“As chefs, we have huge power to influence what people eat — it is the single most
impactful action people can have on the planet.” Raymond Blanc Obe (SRA, 2024a).

The Sustainable Restaurant Association (SRA) is a British enterprise
dedicated to accelerating the transition towards a sustainable future for the
hospitality industry, emphasizing social progress and environmental restoration.
Recognizing the implications of the climate crisis and its connection with our
current food systems is at the core of SRA beliefs (SRA, 2024a). The Food Made
Good Standard (FMGS) is central to their mission, a sustainability certification
explicitly designed for HoReCa businesses. Rooted in practical actions, this
holistic accreditation encompasses every aspect of sustainability relevant to
modern F&B businesses, providing clear direction, support, and third-party
certification (SRA, 2024Db).

The standard

“sets out what 'good' looks like in hospitality, providing chefs and restaurateurs
with the tools to improve what their business is doing, share their successes, and
inspire their customers by dishing up food that not only looks and tastes good,
but does good, too” (SRA, 2024c).

FMGS is built on a 10-point framework divided into three areas: Sourcing,
Society, and Environment, as shown in Figure 27. It addresses companies'

behavior, actions, and progress and guides further improvement (SRA, 2024c).

24 https://sdg2advocacyhub.org/hungry-for-action
% https://sdg2advocacyhub.org/beans-is-how/
%6 https://sdg2advocacyhub.org/climate-conscious-catering/
2 https://eatforum.org/initiatives/chefs-manifesto
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Throughout 2023, the board searched for more practical ways to offer
support and practical problem solutions for the F&B sector, resulting in a first
example of what promises to be a comprising toolkit. This initial product touches
renewable energy sources (SRA, 2023). The standard seeks to align more
closely with the UN SDGs as part of its continuous improvement targets.
Structuring questions directly related to global concerns while maintaining local
applicability, the SRA aims to reach further, expand internationally, and ensure
that food businesses worldwide can effectively implement sustainability practices.
To achieve this, they expect to launch a revised program by 2026, relying on
collaborations or reputable organizations like the Ellen MacArthur Foundation
(Holiday, 2024).

b 0wc&g

0@

Celebrate Support Farmers More Plants, Source Seafood

Provenance and Fishers Better Meat Sustainably
Treat Staff Feed People  Support the Reduce Your Waste Mo Reduce, Reuse,
Fairly Well Community Footprint Food Recycle

Figure 27. Food Made Good Standard Framework. Source: https://thesra.org
/the-food-made-good- standard/framework/

Food Made Good is the most extensive Food and Beverage sustainability
certification, accrediting over 10,000 professional kitchens in 73 countries
worldwide (SRA, 2024a). A major effort nowadays is to establish minimum
standards and ensure baseline sustainability requirements across all participating
businesses, granting the program's expansion. These include policies such as
prohibiting the use of endangered fish species and setting minimum standards
across sustainability categories. Another increment to facilitate engagement is
the language of the questionnaire, avoiding overly academic terminology and
instead focusing on straightforward, specific questions that cater to professionals
working in fast-paced kitchen environments (Holiday, 2024).

Presently, enterprises willing to be certified can apply through a
250-question online assessment and then further submit documentary evidence
(invoices, written policies, etc.) to verify their claims. They receive individualized
feedback, including a final report with an overall score and area-specific

evaluations, allowing them to prioritize actions for improvement. If the interested
102



business is not ready to take the entire assessment, it can start with a short quiz
to leverage where the company might be regarding the FMG standards (SRA,
2024c). In general lines, the FMGS assessment is structured around three
fundamental pillars:

e Policies and Commitments: governance, policies, and formal structures

that support sustainability pledges;
e Action: what the business is actively doing to promote sustainability;
e Marketing and Communication: how the business shares and implements

its sustainability initiatives.

Beyond the assessment, the platform provides tips and additional tools
(under development) to guide businesses in implementing sustainability
practices. Based on their assessment results, companies receive suggested
actions, encouraging them to adopt a forward-thinking, practical, and
solutions-oriented approach to sustainability. The Food Made Good Standard is a
critical pathway in advancing sustainable food systems worldwide by fostering a
global yet locally adaptable methodology (Holiday, 2024; SRA, 2024c).

3.5
Michelin Green Star

The Michelin Guide Green Star prizes environmental stewardship initiatives
in distinguished restaurants, recognizing efforts toward a more balanced food
system. The award has emerged from the industry's need to align and showcase
remarkable initiatives, encouraging eco-responsible actions in establishments
known for culinary excellence and holders of a Michelin Star or BIB Gourmand
praise. It acknowledges a restaurant's constant commitment to its daily
operations and aims to reward the collective efforts in a more ethical, conscious
approach to fine dining. Like the other Michelin appreciations, the Green award is
granted upon desk research and dining experiences from the inspectors. It is not
conducted via the submission process, with specific requirements or proofing
documentation (Guide Michelin, 2023).

Although not officially established or standardized, general rules for
obtaining the Michelin Green Star award can be divided into three main pillars
(HUANG et al., 2023):

I.  Food Procurement:
a. Food source and supply chain;
b. Use of local, organic, seasonal ingredients;
c. Fairtrade policies;
.  Food Preparation:
a. Have a low ecological footprint (energy and water use);

b. Reduce and effectively manage food waste;
103



c. Handle and recycle general waste (reverse logistics, disposal,
recycling);
d. Minimize the use of plastic and non-recyclable materials;
lll.  Food Presentation:
a. Sustainable menus (content and communication);

b. Community outreach (or community-based activism).

The Green Star promotes environmentally ethical gastronomy, highlighting
ingredient origins, opting for local and seasonal produce, and respecting nature.
It also encourages concrete initiatives that drive advancement and transformation
across the industry, inspiring others in the F&B sector with its value perception
and wide acceptance (UNRIC, 2021).

Out of over 15,000 Michelin-recommended restaurants, approximately 500
have received the Green Star in 34 countries. These establishments lead the
way, inspiring others through their dedication to sustainability. The Michelin
Green Star restaurants list can be found in printed Guides, on the Michelin

website, and on social media (Guide Michelin, 2023).

3.6
Menus of Change

The Menus of Change (MoC), a joint initiative of the Culinary Institute of
America (CIA) and Harvard T.H. Chan School of Public Health, is an extensive
project combining academic knowledge to support practical application, which in
turn feeds back to the food service industry literacy, generating trans-sectorial
change.

With a holistic appeal integrating nutrition, public health, environmental
stewardship, and social responsibility, the projects under this umbrella explore
innovative strategies to reduce food waste, enhance nutritional choices, and
foster sustainability (MENUS OF CHANGE, n.d.). Within their programs'
ecosystem, we can find the Menus of Change University Research Collaborative
— focused on university cafeterias, Healthy Kids Collaborative — a national
initiative to foster healthy, flavorful foods for children, Plant-Forward Kitchen® -
strategies to reimagine menus and flavor development from plants, and Healthy
Menus R&D Collaborative —to craft sector-specific solutions towards healthy food
and beverage choices. MoC also promotes annual summits with the latest tools
and guidance for HoReCa professionals.

The program offers 24 guiding principles to provide F&B professionals with

strategies integrating environmental and nutritional aspects and recipe

28 www.plantforwardkitchen.org
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development guidance toward health and sustainability, summarized as (CIA,
2024):

e Plant-forward diets suggest transforming protein menu concepts and
elevating plant-based protein, aligning with the reduction of the
environmental impact of dining operations by decreasing reliance on
animal products;

e Food waste reduction emphasizes the effective production, promotion,
and upcycling of food to minimize waste, a key aspect of the food
industry;

e Reduced portion size: by advocating for smaller portion sizes and
emphasizing quality over quantity, to decrease all resources waste;

e Food literacy reinforces the importance of education in promoting
healthier and more sustainable food choices. It recognizes that informed

consumers are more likely to support sustainable dining practices.

3.7
B Corp Certification

“Driving continuous improvement for high-quality social and environmental
business standards" and "measuring a company's entire social and
environmental impact" are two of the defining sentences presented on the
website for B Corporations, or B Corp, leading inclusive, equitable,
economy-certified enterprises. Since 2006, they have offered a transparent,
comprehensive tool for general business performance analysis in companies that
believe success measurement exceeds economic revenues and dedicate effort to
reducing social and economic inequality and promoting healthier natural and
human environments (B Corporation, 2022a).

B Corp certification is a pioneer in systems change certification and is
known for building trust between suppliers, consumers, and communities alike.
Responsible businesses are willing to commit even further, promoting continuous
global improvement and social change, and assign to B Corp certification to
assess and improve performance unceasingly. For the food businesses, the main
distinction between B Corp and similar organic/fair trade labels is the opportunity
to authenticate the broader range of processes involved in the food supply chain.
It also reflects consumer recognition and supplier relationships, constructing a
wider community web. On the other hand, as previously mentioned, it is not
specifically tailored for the F&B sector, overseeing some crucial characteristics of
these business models (B Corporation, 2022b).

Interested companies must register, comply with local legal requirements,
and apply for the B Corp Assessment. Some criteria may vary, but general stages

include a minimum social and environmental evaluation score, resulting in the
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certification. In general terms, the Impact Assessment is a simple tool designed
to help for-profit companies measure, manage, and improve their positive effects
on various aspects, guiding them to mitigate negative ones. It involves
responding to questions related to business practices and outcomes.

An interested company starts the B Impact Assessment by registering on
the website. Next, through a series of questions across five categories, aiming to
evaluate and improve the company's environmental and community influence (B
Corporation, 2022c). The five criteria considered in the B Corp Impact
Assessment are: governance, workers, community, environment, and customers.

It is remarkable that among 7.276 B Corp certified companies, only 868 are
related to Food products, beverages, or Restaurant service, out of which 27 are
in Brazil. Of the total, scarcely 39 are restaurants, and, not surprisingly, there are

only two restaurants in the country (B Corporation, 2022b).

3.8
Brazilian and International Certifications

Food business sustainability certifications are highly relevant, as they signal
responsible and ethical practices along the food chain, assuring consumers that
products are produced with environmental consciousness, social responsibility,
and economic development. The designations reach multiple demands and
ensure that particular frames of the food production-consumption chain are
respected. From resource conservation to fair labor practices, these
authentications strengthen market relations and build consumer trust. The most
widely used or referenced to in Brazil are: IBD Organic® (organic production and
fair trade protocols), Certified Humane Brazil®® (ensure that animals do not
endure physical or psychological harm or environmental discomfort), FSC | 100%
Community®' (social seal, indicating that all raw materials come from small
producers or communities), Rainforest Alliance Certified® (encourages
continuous improvement, provides sustainability training, and benefits farmers
related to forestry products), IFOAM*® (ensures common standards, verification,
and market identity), and Fair Trade® (covers products in natura and minimum

processed foods).

3.9
Taking the Sustainability Tests

2 www.ibd.com.br/selo-organico-ibd
%0 certifiedhumanebrasil.org
3 www.fsc.org
32 https://www.rainforest-alliance.org/
3 www.ifoam.bio
3 https://www.fairtrade.net
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For this study, we reviewed the preliminary, free-access evaluations from
FMGS and B Corp based on the researcher's artisan pastry company. These
simulations aimed to gather further information from the questionnaires,
understand how the proposed parameters suit the HoReCa business model
within an integrated view, and evaluate the impact on stakeholder-focused

groups.

B Corp and FMGS
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Table 15. B Corp Impact Assessment and Food Made Good Standard quiz Structures.

The knowledge apprehended from these two submission exercises is

synthesized in Table 15 above. While not divided into the same impact areas as
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the B Corp questionnaire, for comparative purposes, the questions on the FMGS
quiz were structured similarly, with Environment added on the FMGS and
merging Community & Customers.

While taking the B Corp Impact Assessment (BIA)*, it was clear that some
fundamental practices for food and beverage venues go against B Corp
standards, for instance, selling alcoholic beverages, which is generally part of a
restaurant's consumer experience and dining culture and an essential source of
revenue. One notable positive aspect was the workforce, as many restaurants
rely on migrant staff, which is allied to minimum wage, high labor rotativity, and
poor working conditions. As for gender equity, international commercial kitchens
are flooded with male-dominant staff, with women sparingly achieving higher
positions.

A couple of set steps required during the affiliation process divide the
process into three general moments

e assess - focused on the impact on the company's stakeholders,
evaluating general policies and practices;

e compare - the impact report offers the chance to review and compare
provided details with benchmarking information;

e and improve - the candidate can access a tailored improvement report
that provides guidelines for implementing a positive impact.

The assessment distinguishes between daily operational impact and the
overall impact of the business model (Table 15 above), providing a holistic view
of a company's social and environmental contributions. The impact categories
assessed, and their subdivisions became more evident as we advanced on the
test, and they can be defined as:

e Governance: the target is to evaluate the company's mission,
social/environmental engagement, ethics, and transparency. It also
analyzes the company's ability to protect its mission and how much it
involves internal stakeholders in decision-making through its corporate
structure;

e \Workers: evaluates the company's contributions to its employees' career
development, financial security, health & safety, co-ownership or shares
participation, and overall satisfaction;

e Community: this topic acknowledges the business' engagement with and
its impression on the communities in which they operate. This includes
diversity, equity & inclusion, charitable giving, supply chain management,

and overall economic impact. It is particular about models addressing

% https://app.bimpactassessment.net/get-started
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community problems, like fair trade sourcing and local economic
development;

e Environment: this area addresses the company's environmental
management practices, including its footprint on air, climate, water, land,
and biodiversity. It discerns environmentally innovative production
processes and products/services with positive environmental
consequences;

e Customers: an appraisal based on the quality of offered
products/services, ethical marketing, data privacy, and customer
feedback. It also recognizes products or services addressing specific
social problems, like health or education.

As for the FMGS, the webpage offers a quiz for those “not quite ready to
get the standard”%(SRA, 2024b). The submission was simple, and the questions
are clear-cut to governance and operational protocols, tackling a few macro
issues more directly. Compared to the BIA, the quiz gives a faint taste of the

bigger picture. It is divided into three major groups, with the following questions

regarding:
e Policies and commitments:
o ingredient sourcing; plant base forward thinking;
o staff wellbeing;
o) community engagement (social impact);
o environmental impact, energy, waste management; target to reduce

environmental impact on food waste, non-organic waste, carbon emissions,

energy, or water use;

e Actions:
o ingredients certification or high social-environmental standards;
o work to increase seasonal, local, and heritage ingredients;
o partner with suppliers who pay fair wages, empower workers, and

use sustainable practices;

o do not serve endangered seafood species or seafood with
significant concerns;

o pay the lowest wage equivalent to — or higher than - the living wage
for the area;

o consider the amount of salt, sugar, and fat when developing recipes;
o support our community through staff volunteering, donations, and

collaboration with local charities and organizations;

% https://thesra.org/the-food-made-good-standard/food-for-thought
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o significant reduction of waste production in the last 12 months;
actions to reduce our carbon footprint; at least a portion of energy coming
from renewable and/or nuclear sources;

e marketing and communications
e communicate about our efforts to source ingredients sustainably;
o communicate about our efforts to treat our staff fairly and support
the community;
o communicate about our efforts to improve our environmental impact;
o front-of-house team is trained to communicate about sustainability

efforts to diners.

3.10
Considerations on HoReCa Sustainability Initiatives, Manifestos,
Certifications and Awards

Throughout this research, sustainability standards and guidelines for the
HoReCa industry have served as valuable references, providing pathways to set
updated goals for the F&B sector. While chefs worldwide have become
increasingly aware of their role, influence, and responsibility—organizing around
meaningful debates and advocating for change—we still face significant
challenges. Many HoReCa operations continue to disregard the climate crisis,
ethical governance, and their businesses' broader impact on both local and
global scales.

Manifestos are interesting representations and boosters of more significant,
broader movements, driving attention to the issues gastronomy encounters and
often perpetuates. However, they are far from sufficient. As generalist
recommendations for the F&B sector, they raise awareness but are rarely
translated into tangible actions to change daily operations. In a way, they hover
above the immediate struggles those engaged in this food system face. For
businesses already navigating the complexities of survival, financial stability, and
operational demands, it is challenging to envision professionals voluntarily adding
even more weight to their already demanding agendas.

The referred programs (Food Made Good Standard, Michelin Green Star,
Menus of Change, and B Corp) represent notable efforts to elicit and promote
sustainability within profit-oriented businesses. They share similar goals,
although their effectiveness, lasting impact, and methodologies differ.

The Menus of Change, endorsed by the CIA and Harvard research base,
merge academic expertise with practical application toward systemic change in
gastronomy and public health. Due to this connection, MoC offers a more
comprehensive scope, encompassing nutrition, environmental stewardship, food

literacy, and social responsibility. With its ecosystem of programs, MoC extends
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actions to institutional dining, food policy, and culinary education, reinforced by its
annual summits, where professionals meet to exchange practices and insights
and increase knowledge.

The Michelin Green Star operates within Michelin’s existing framework,
meaning only restaurants already accredited by the Guide can receive the Green
award, limiting its accessibility and reach. It prizes restaurants for their efforts
toward sustainability, mainly environmental, backed up by culinary excellence,
representing a highly symbolic gesture. The endowment is based on inspectors’
observations, desk research, or even calls to check on ordinary aspects of
responsible ingredient sourcing, waste management, or energy efficiency, to
mention a few. However, the process lacks transparency, as the prize is granted
without formalized criteria or verifiable documentation. Although they mean
significant influence, setting trends amongst peers, they may be misleading,
remarkably, when concrete actions are not grounded or continued after initial
recognition. This path can result in emptying core values and weakening efforts
to promote ethical sourcing, labor practices, and sustainability, as they do not
guarantee a meaningful impact. This subjective protocol has led to criticism
regarding its legitimacy and depth (SRA, 2024d; MILLER, 2020).

In contrast, the Food Made Good Standard provides an increasingly
structured, evidence-based assessment of a venue's sustainability performance.
It offers a clear roadmap for businesses to improve their environmental and social
impact through an extensive process, which includes a 250-question
assessment, documentary proof, and tailored feedback. FMGS aims to move
beyond mere recognition, supporting HoReCa businesses to implement,
measure impact, and continually improve sustainable practices. Willing to tighten
their alignment to the UN Sustainable Development Goals and a more inclusive
approach, the standard is accessible to a broad range of food businesses.

The B Corp certification is the most well-perceived sustainability
certification brand by customers, accrediting businesses of varied sectors. Unlike
most specific accreditation labels, which focus on particular product attributes or
sections of the production-consumption chain, B Corp evaluates the company
within its processes and in a broader scope (touching suppliers and customers)
through five key impact areas. lts structured certification process boosts
transparency and accountability, ensuring businesses commit to long-term
improvements. However, its generalist approach means it lacks tailored criteria
for the distinctive challenges of the HoReCa industry, such as ingredient sourcing
and waste management strategies, or even lacks an understanding of the cultural
value of serving alcoholic beverages as an integrating part of a meal. Table 16

below depicts a succinct SWOT analysis of the selected programs.
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Considering how much superficial, market-oriented commitment is being

made, reflecting upon all these initiatives is important, making room for

greenwashing and distraction from the much-needed changes and genuine

improvement in this sector. In any case, manifestos, awards, and certifications

are not enough to address all challenges in the HoReCa. We count on individual

enthusiasm and will to change, but must rely on public awareness and structural,

governmental policies to frame and enforce real transformation.

Awards and Certifications

Approach

Scope

Strenghts

Weaknesses

Cpportunities

Michelin

Recognition-based

fine-dining restaurants
in the Michelin Guide

High wisshility and
esteem due to
Michelin's prestigious
brand

Influences fine dining
and mainstream
gastronomy

Subjective evaluation,
lacking transparency
in the process

Mo documentary proof

required

Crticized for potential
greenwashing

Could improve
credibifity by
introducing clear
sustainability criteria
and third-party
verification

Could face declining
trust and be seenas a
marketing gimmick
rather than a
legitimate
sustainability
certification

FMGS

Cerification-based

All HoReCa business

Cibjective evaluation

Transparent and
comprehensive
framework with
structured guidance

Third-party verification
provides credibility

Lengthy and detailed
assessment may be 3
barrier for smaller
businesses

Primarily UK-based,
with fimited global
reach

Expansion to more
countries and
adaptation to different
cultural contexis

Simplification of
certification for easier
adoption

Competition from
other sustainability
certifications may
dilute its potential

Can be expensive,
limniting access to
smaller businesses

Table 16. Awards and Certifications SWOT analysis.

Mol

Research-driven,
primarly advisory

Restaurants,
instibutional food
service, policy-makers

Sirong scademic and
research foundation

Integrates public
heatth, nutrition, and
sustainability.

Focused on
institutional and
academic
coflaborations rather
than direct restaurant
certifications

Implementation
depends on wvoluntary
adoption

Strong potential for
integration into
restaurant fraining
programs

Influence on
|large-scale food
service operations.

Slow adoption in
commercial
restaurants

May struggle to
compete with mome
marketing-driven
certifications.

B Corp

& broad,
cross-industry
certification

& broad,
cross-industry
cedtification

Broad, cross-sector
impact; trusted
certification with
rigorous assessment
enhances brand
credibility and
consumer trust.

Mot specifically
tailored to the F&B
sector

Coes not account for
industry-specific
challenges such as
food sourcing or waste
reduction in detail

Cpportunity to develop
an F&B-specific track;
potential for stronger
partnerships with
hospitality
sustainability
programs

Risk of being
perceived as too
broad or
corporate-onented for
small, independent
F&B businesses

Zan be expensive,
limniting access to
smaller businesses

Rather than pulverize initiatives and projects, it would be more efficient if

sustainability concerns and efforts congregated to consolidate a more universal,

inclusive set of standards and protocols to which all HoReCa could direct for
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guidance. An action pathway beyond symbolic recognition. An award praising
commitment to tangible improvements in the F&B industry, based on solid,
structured knowledge to foster a culture of sustainability within dining operations

and engage customers in sustainable dining choices.
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4
Definition of the current scenario: Sustainable Food Design
and Sustainable Food Systems

This chapter brings literature review outcomes and reflections on the
present food systems scenario, looking through Food Design professionals and
perspectives, international bodies, and organizations who make consistent efforts
to make our food production-consumption chain more balanced and less

negatively impacting.

41
Sustainable Food Design

There is no Service Design without users and no food service without
society. Food (or the lack of it) relates to and cuts across individuals and
communities, affecting them economically, socially, and culturally. Individuals
impact their environment when dining out, promoting interactions among multiple
players, values, and scenarios. When designing, we must think beyond the plate
and look at the entire chain and focus on the users, their relationships, among
users and between users and the whole food system, the experiences, services,
and products composing this unit (Bacci, 2019).

Designing services, proposing alternatives, and conjecturing sustainable
food systems as an object of study of Systemic Food Design (see Chapter 1,
Figure 6) is an exercise that is both possible and necessary for professionals in
the area. Sustainable Food Design is more of an attitude than a Design
subdiscipline because it is impossible to design disregarding the footprint left by
our choices. Thinking about the design of any product or system without
considering visions of economic, social, and environmental sustainability is no
longer a choice or a specific objective but the basis of any Design project
(Zampollo, 2023). Manzini (2015) points to designers as professionals capable of
planning planetary solutions, with innovation in ways of life, in society's values,
and changing production and consumption patterns. The agricultural chain is
directly connected to these issues. The systemic design of this chain must
contemplate qualitative and quantitative aspects, be mindful of users and
resources, and be aware of the territory's location and context.

A system's design is intimately connected to the relationships it can foster.
When we project closer to the subject, we engage in more careful networks.
Regionalizing the food system promotes the development of local society and
economy, benefits the environment, and encourages connections (Manzini,
2010).

According to Zampollo (2017), Food, Society, Environment, and Technology

are fundamental pillars (Figure 28) on which designers, chefs, and food-related



professionals should base their projects and investigations. Significant matters
must be considered within this complex system. The food source matters
considerably in supporting more resilient food systems in restaurants. Where
food comes from is connected to human-nature interaction, community
relationship arrangements, and economic effects. Likewise, it is deeply bonded to
ethical factors, including animal welfare, crop diversity, raising, harvesting,

trading, distribution, losses, and waste.

-y

Four
Food Design
pillars

Figure 28. Four Food Design Pillars. Source: .Zampollo, 2017.

Food preparation and service highlight aesthetic features. Its preparation
and consumption reflect culture and context awareness and shall contemplate
safety, nutrition, and restrictions, not forgetting cooking process techniques and
plating. As an integral part of the environment, fully merged with the ecosystem,
society shall use natural resources mindfully and circularly. Design innovation
based on a circular economy relies on designing waste out of the system as a
path to restore and regenerate, minimizing negative results (.Zampollo, 2018).
When food is the material to design with, the responsibility is even more
remarkable, for wasting it means throwing away essential survival supplies.

Technology encompasses the production of edible items, their
transportation, and processing. Besides nurturing, food is a material for designers
to work with, and food services offer many opportunities for food production,
communication, and distribution technologies, with more or less negatively

impacting alternatives.
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To achieve sustainability, society and the economy must prosper in
harmony with the environment, meeting present needs without compromising the
future. When working interdisciplinary and collaboratively, different meanings and
pleas converge into innovative solutions that suit the entire community and reflect
more resilient systems (Verganti, 2012).

Lastly, the Red Latinoamericana de Disefio y Alimentos enhances access
to culturally and economically suitable food, incorporating local knowledge and
values alongside transparent nutritional information. It advocates widespread
health and well-being by ensuring access to nutritious and enjoyable food,
upholding environmental and societal harmony by preventing harm, and ensuring

equitable and sustainable practices (RedLaDA, 2023).

4.2
Food Systems and Global Impact

”

“Gastronomy is a cultural expression of the world’s natural and cultural diversity.
(FAO, n.d.)

The principles outlined in the Rio 92 Declaration (UN, 1992) reinforce the
imperative of ensuring future generations' quality of life as an individual and
collective responsibility. The UN introduced the Sustainable Development Goals
(SDGs) to echo this sentiment, with goals such as Zero Hunger, Gender Equality,
Decent Work and Economic Growth, Sustainable Cities and Communities,
Responsible Consumption and Production, Climate Action, Life Below Water, and
Life On Land directly engaging with supply chains and food systems, and to most
of them, in different measures (UN, 2023a). These goals are highlighted in Figure
29.

GENDER
EQUALITY

DECENT WORK AND
ECONOMIC GROWTH

13 i 14 5w

Figure 29. SDGs directly engaged with Food Systems. Source: adapted from
https://www.un.org/sustainabledevelopment/news/communications-material/

“As the prime connection between people and the planet, food and

agriculture can help achieve multiple Sustainable Development Goals” (FAO,
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2018a), and by nourishing people and land appropriately in the present, we can
guarantee that future generations will feed the growing population.

To make food nutritious for everyone, including the ecosystem, all
stakeholders in the agricultural system have to participate and benefit from
economic development, have even and balanced working and pay conditions,
and have equal access to all resources. These are premises for five key
principles orienting the transition to more sustainable food and agriculture
systems (Figure 30) developed by FAO (2018b, p.8):

e Increase productivity, employment, and value addition in food systems;
e Protect and enhance natural resources;

e Improve livelihoods and foster inclusive economic growth;

e Enhance the resilience of people, communities, and ecosystems;

e Adapt governance to new challenges.

Figure 30. Five Key Principles of Sustainability for Food and Agriculture. Source:
https://www.fao.org/sustainability/en/

These principles have an integrated impact on the SDGs, in various
degrees, and are divided into 20 actions (FAO, 2018, p.15), from which nine are
more closely tackled in this study by implementing more conscious HoReCa
practices:

e Connect smallholders to markets;

e Encourage diversification of production and income;

e Enhance soil health and restore land;

e Reduce losses, encourage reuse and recycle, and promote sustainable
consumption;

e Empower people and fight inequalities;

e Improve nutrition and promote balanced diets;

e Address and adapt to climate change;

e Strengthen ecosystem resilience;

e Strengthen innovation systems.

These actions consider the choices F&B enterprises can make when
buying ingredients regarding human factors, food growth, identity, territory, and
ethical values associated with food commercialization, preparation, consumption,
and disposal. This awareness has the potential to drive significant transformative
shifts.
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The concept of sustainable diets introduced by (FAO; WHO, 2019) was not
designed to be an enforcement; instead, it suggests that countries with existing
dietary guidelines integrate the recommendations into their regimes. FAO
reinforces the importance and value of traditional food cultures, particularly on
habits left aside in modern societies, with nutritional consequences, techniques,
and taste references lost or forgotten (UN, 2023a). These principles elicit the
importance of the relationships intertwined in food systems and their impact on
planetary and people's health. A low environmental impact diet contributes to the
food security of the present and future generations, promoting eco-biodiversity
and equitable economic conditions for all. There must be a balance between the
conservation of all life forms and agricultural cultivation for food production (FAO
et al., 2020).

The public campaign Good Food for All was launched at the First UN Food
Systems Summit (UN, 2021), emphasizing food system players' critical role in
driving transformative actions in food production and consumption in driving
transformative actions in food production and consumption. Short food supply
chains are considered grand partners in achieving the SDGs by 2030. These
local systems are central to a healthier territory, empowering individuals to reach
their potential, fostering community strength, driving economies, and preserving
the environment.

Aligned with these values, Junta Local, a community of food producers and
artisans in Rio de Janeiro, points out that good, clean food relies on respect for
local particularities and diversity, for food, producers, and land. It is not simple to
do that when facing industrial food system standardization, where low costs,
quantity, and maximum profit are prized. It is based on the understanding that
food reflects its territory, people, time, and space in which it is produced, and that
makes it unique (Nasser, 2023). The food-specific journalist from O Joio e o Trigo
stresses the strength of developing a diet with a local and social grounding. The
economic benefits are immediate, with incomes held in the community,
maintaining the farmers and artisans in the territory, and valuing the stewards of
the land, who embrace food culture and culinary traditions (Prato Cheio, 2023,
00:39:12).

Another collaborative project from the UN, FAO, UNESCO (United Nations
Educational, Scientific and Cultural Organization), and international organizations
is Sustainable Gastronomy Day (FAO, 2024), promoted to raise awareness of its
contributions to sustainable development and global impact. The project implies
how eating local foods that are sustainably produced impacts people's well-being,
the economy, and the ecosystem. Because we are using our natural resources in
largely unbalanced ways, we need to start being more conscious when buying

food, pressuring local businesses like restaurants and hotels to offer more
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seasonal, territorial vegetables, fish, and artisanal products (FAO, 2021). Another
way HoReCa venues can contribute is by shifting to greener energy sources,
establishing partnerships with local governments, and using chef's media
exposition to raise public awareness through gastronomic shows and portrayed
behavior (FAO, 2024).

4.3
Circularity

The circular economy® principles define it as “restorative and regenerative
by design” (EMF, 2019). When we adopt a systemic design perspective, all
processes tend to be circular, continuously generating energy or resources for
another system.

Understanding the impacts of the current food system, the Ellen MacArthur
Foundation (EMF) has proposed a food-specific approach to circularity, launching
projects and studies on the theme under the broader scope of The Big Food
Redesign (EMF, 2021b; 2023; 2024), The concepts are very similar to the
Circular Living proposed by FAO and the Future Food Institute (2021), aiming at
eliminating waste, investing in sustainable food practices and resource
management. These agencies evoke the relations of the food systems and cities,
developing a series of protocols to achieve improvements.

“Few things are as interwoven with human existence and culture as food. At the
most basic level, we need it to survive. Beyond sustenance, food can bring joy
and take a central place in cultures around the world, often as the centerpiece of
celebrations and festivities. The current food system has supported a
fast-growing population and fueled economic development and urbanization. Yet,
these productivity gains have come at a cost, and the model is no longer fit to
meet longer-term needs. Shifting to a circular economy for food presents an
attractive model with huge economic, health, and environmental benefits across
the food value chain and society more broadly.” EMF, 2019, p.8)

All three main global issues posed by the Milan Protocol underpass the
food system: malnutrition and obesity, food waste, and sustainable agriculture,
nominating the concern about what we eat, how we eat, and how much we eat
(MASSARI; ALLIEVI, 2016). For every dollar spent on food, society pays two
dollars in health, environmental, and economic costs (Figure 31).

The food-specific circular approach, or Circular Design for Food (EMF,
2021a, p.16), combines food design with circular economy principles, resulting in
a framework of informed design toward nature-positive artifacts, developing food

that benefits nature, producers, and businesses. It encompasses organic (mostly

37 Circular Economy is a systems solution framework that tackles global challenges like
climate change, biodiversity loss, waste, and pollution. It is based on three principles, driven by
design: eliminate waste and pollution, circulate products and materials (at their highest value), and
regenerate nature.”
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edible) and inorganic materials, going from product concepts to ingredient choice,

sourcing, and packing (Zampollo, 2019).

FOOD SOCIETAL COSTS RELATED TO
SPEND CONSUMPTION

ST,

Figure 31. Societal Costs related to food consumption and production. Source: EMF,
2019.

The circular food design foresees the systemic elimination of waste
(therefore pollution) and regeneration of nature (minimizing natural resources
exploitation). “Changing our food system is one of the most impactful things we
can do to address climate change, create healthy cities, and rebuild biodiversity”
(EMF, 2019), alleviating the costs to society and the environment. The studies

from EMF indicate that the scenario can be changed with a few tangible actions
(Figure 32).

SOURCE FOOD GROWN
REGENERATIVELY,
AND LOCALLY WHERE
APPROPRIATE

MAKE THE
MOST OF

[J;;OD
Ucrs |nTo B10F

Figure 32. Circular Economy for Food. Source: EMF, 2019.

Sourcing food grown sustainably and locally, where appropriate, and
promoting positively impactful approaches to food production ensure that the
food entering cities enhances rather than harms the environment. These
practices, such as organic fertilizers, crop rotation, and agroecology, support
healthy ecosystems and improve foods' taste and nutritional value. Collaboration

with farmers and adopting circular urban farming systems are essential in
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achieving this ambition. While urban farming can provide some vegetables and
fruits, cities can substantially source food from peri-urban areas, fostering a more
diverse and resilient agricultural system and reducing packaging waste and
supply chain lengths. “Rather than bending nature to produce food, food can be
designed for nature to thrive by rethinking the ingredients they use and how
they're produced, they can provide choices that are better for customers, better
for farmers, and better for the environment.” (EMF, 2021a, p.14).

Make the most of food, shifting towards a circular food system where the
concept of waste is eliminated. As major destinations for food, cities are
equipped with structures and tools to increase the use of by-products,
transforming them into valuable materials like organic fertilizers and bioenergy.
These initiatives reduce waste management expenses and create revenue
streams (EMF, 2022).

Design and market healthier food products, for they should not only be
nutritious but also sustainably produced. Organizations in cities, including food
brands, retailers, and restaurants, have long influenced food preferences and
habits and can now support sustainable food systems (EMF, 2019). Food
designers can innovate plant-based protein alternatives, utilize food by-products,
and develop products and recipes that reduce waste. It is also part of their
strategy to market these products, effectively reaching ethical and aesthetic
demands.

EMF (2023) focuses on urban food systems because half of the world's
population currently lives in cities, and that number is expected to grow. By 2050,
80% of the food will be eaten in cities. Solutions can be found in short food
supply chains and networks. The proximity of citizens, retailers, and service
providers (40% of cropland is within 20km of cities) makes new business models
possible (EMF, 2019). In the same study, the food chain depicted by the
specialists puts all stakeholders in charge of action, building a circular economy
for food in cities (Figure 33 below).

The actors more engaged in this research, “Restaurants and other Food
Providers”, are appointed three immediate actions:

e Source sustainablly grown ingredients;
e Prevent food waste and valorize unavoidable food waste and organic
by-products;

e Design meals that provide consumers with access to circular food options.
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ALL STAKEHOLDERS HAVE A ROLE TO PLAY IN BUILDING
A CIRCULAR ECONOMY FOR FOOD IN CITIES

FOOD PRODUCERS FOOD BRANDS RETAILERS AND RESTAURANTS,
COMMODITIES/FOOD AND OTHER FOOD
BUYERS AND TRADERS PROVIDERS
-
« Grow food using practices that « Source regeneratively grown ingredients. + Prevent food waste through improved logistics  + Source regeneratively grown
help regenerate the environment. » Prevent food waste along supply chains » Valorise unavoidable organic waste or ingredients
+ Connect with local consumer markets » Design healthy food items and us by-products. * Prevent food waste and valorise
« Use organic fertilisers made from urban marketing to increase their popularity. * Source food items to provide consumers unavoidable food waste and
by-preduct streams. with the right options organic by-products.
* Use marketing to increase popularity « Design meals that provides
of circular products. consumers access to circular

food options

WASTE MANAGEMENT CITY GOVERNMENTS LEARNING FINANCIAL
COMPANIES INSTITUTES INSTITUTES
I
N a )
£ 1 kY
« Leverage the latest innovations for Collaborate across all levels of = Integrate the food system into curricula « Provide financial tools to de-risk and
separate collection and valorisation government to introduce policies that: = Advance research and establish stimulate the transition from linear to
of organic waste. private-public partnerships to establish circular activties in the food system
« Cooperate with public and private sector * Support farmers in adopting innovation hubs. - Steer capital towards businesses
players to develop valuable bioeconomy _ [9enerative practices; * Apply circular economy principles leading the shift towards a circular
products, such as fertilisers * Incentivise food waste prevention and in learning institution campus. economy for food

S Fioat eIl separate collection and valorisation

of organics:
* Support businesses in taking action
on circular economy principles.

Figure 33. Stakeholders' role in building a circular economy for food in cities. Source:
EMF, 2019.

HoReCa businesses can use circular food design to boost their actions,
making sustainability commitments more achievable. From purchasing to
preparing to communicate ingredient choice, source, and presentation, food
professionals have many pathways to use creativity for a more equitable and
balanced food system. The menus can portray more diverse ingredients, thinking
away from the mainstream high-impact crops-dairy-animals. This can boost
agrobiodiversity, plant-based solutions, and regenerative crops on the one hand
and, on the other, open a myriad of flavor and texture possibilities, enhancing
food culture. We must not forget waste when a third of the food produced is not
eaten; upcycling high-value ingredients and by-products means increasing profit
margins, technology development, and nutrition, alleviating the pressure on the

ecosystem.

4.4
Crossing Sectors

“The loss of agrobiodiversity has and will transform not only what and how we eat
but who will have the resources to eat at all. Because behind every one of these foods
and drinks are the people who rely on them for their livelihoods- from field hands and

factory workers to grocery clerks and chefs” (Sethi, 2015, p.19).

Gastronomy is widely seen as a potential transformation tool, shifting
current depleting models to more balanced ones. It can happen in deliberate
choices, like deviating to renewable energy and resources, embracing local
farmer markets, developing the local economy with small businesses, and playing

the intermediary role between other economic sectors - industry and service
122



(SEGIB, 2022, p.17). When discussing social-centered initiatives, the HoReCa
sector has the opportunity to balance local economies, keeping rural areas out of
extreme poverty and exploitation. By keeping the food supply chain shorter, the
decision-makers can improve the lives of those who produce, manufacture, and
serve the industry, from farmers and artisans to cooks and servers.

Producing good food is to care about provenance, regardless of its display
on white cloth tables or street food stalls. There must be a collective effort to
minimize food and resource waste, increase best practices, buy food from
respectful food chains, and bring awareness to customers about the food, as well
as the places and community involved in the production (SEGIB, 2022). As
illustrated by EMF (2021a) and Zampollo (2019), the food cycle can be diverted
to preparations, upcycling, or donation, helping the hunger fight while
strengthening the ties and responsibility in communities. It can also feature the

reuse and recycling of non-edible items (Figure 34).
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Figure 34. Circular Design for Food. Source: EMF, 2021a, p.16.

When the product has ceased to serve its primarily designed function, it
can serve a secondary, non-intentional purpose- presented in the case studies of
Enoteca Saint VinSaint, The Slow Bakery, and Pasto Nomade. ltems can also be
recycled and re-signified, gaining added value, as shown by Silo Restaurant and
Enoteca Saint VinSaint. There are yet other cases when a shared economy
happens, or at least the optimized use of tools and equipment, such as the case
of Ocya, Forno Brisa, and The Slow Bakery sharing food processing equipment
(slicer, vacuum sealer etc.) or concentrating production in one store and

expediting to the others.
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In recent decades, international bodies and organizations have emphasized
the need for change in the food system, from production to disposal, including
consumption. Food Design is a fundamental tool for shaping new horizons and
designing systems in which nature and individuals thrive, are healthy and are
balanced. Food Design must be thought systemically, understanding that the
diversity of agro-cultures is intertwined with human culture and embracing variety
with sustainable models, with exchange and space for ecosystem evolution.
Designing food products to use more diverse ingredients can also provide people
access to a greater variety of food flavors and expand the nutritional profile of
diets, taste education, and acceptance of diversity, with culinary traditions playing
a prominent role in cultural multiplicity (Sethi, 2015).

Systemic sustainability is directly linked to new economic models, and the
circular economy provides ways to go beyond undoing the damage already
caused by the current food system. It proposes tools to reduce negative impact
on ecosystems and thus consolidate positive global impacts and build ecosystem
health (EMF, 2021a). Food Designers have the potential to act along the entire
chain, from agro-industrial production systems to the creation of products and
services that enhance the consumption of a healthier model for people and the
planet, making proposed solutions accessible. Some promising ways to achieve
the necessary changes are the production of food in a local, environmentally
friendly way, with farming models in harmony with nature, and peri-urban and
urban areas (EMF, 2023).

A new economy and business model that responds to the local needs of
society, in which there is trust, collaborative services, and interpersonal
relationships at different levels. The design decisions of a product-service must
comprehensively look at the system, from the producer to the consumer, and the
social, economic, and environmental impacts generated by their interactions. To
ensure that this design results in truly positive impressions, it is necessary to
balance the needs and demands of all actors and the resulting global
consequences. This balance requires looking closely at effects on collective
health and the environment, collaborative dynamics, products and services with a
circular and collaborative character, and public and financial policies enabling a
food system with fewer negative and more positive results.

Collaboration between international bodies, leaders, policymakers, food
designers, and food professionals aggregates empirical knowledge, inspires
thought-provoking discussions, raises insights, and combines practical and
academic references to build meaning and implications for the food system within

restaurant contexts.
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5
Field Studies: Sustainable Food Systems into Practice

“Our fight for real food and wine, for clean production, for the regularization of small
wine and food producers, our attempts to change legislation, our quest to break the food
supply chain that causes waste, to restore dignity to rural people and health to our soils,
to promote better living conditions for farmers and more balance for the environment... is
in the same sphere as the urban fight for dignity and housing. If the farmer no longer has
work in the fields, he could be the homeless person of tomorrow. Poison, monocultures,
the lack of appreciation for the knowledge of the peasant, all of this has to do with the guy
who asks for money while your car stops at the traffic lights. So yes, the choices of what
you eat and drink change the landscape of the world. And health. And economic and

social systems. And housing” (Lis Cereja,2022).%®

Observing the everyday operation of selected HoReCa companies was
crucial to understanding where theory and practice meet, how close we are to
achieving specific standards, and how long the journey is to make sustainable
gastronomy a reality. The venues chosen for this study illustrate how
sustainability consciousness can be reflected in practical actions toward social,
economic, and environmental issues. This chapter shows how these companies
operate in general lines, deal with particular subjects, and what initiatives can be
replicated. Many mistakes were made in their learning journey, but when
knowledge is shared, we can all move forward together and focus our efforts on
new challenges. If they do not mean success, they will not make the same
mistakes our peers have made. The consensus is that we need to stop harming
and start regenerating—one step at a time.

Every venue has contributed to building the proposed artifact, and the key
learnings are presented individually. These pieces come together as a set of
findings and lessons from data collection and analysis of the field observations
and interviews (Chapters 2.5 and 2.6). They also encompass collaborative
Ideation and Contextual Prototyping (Chapters 2.7 and 2.8). The synthesis of
immersions, combined with the reflections introduced in Chapters 3 and 4,
resulted in the proposed artifact in Chapter 6. Knowledge and meaning are being

constructed together, then feeding back the field of Food Design.

5.1
Enoteca Saint VinSaint

Day in the Life
The observations at Enoteca started with a Day in the Life of a Diner in

August 2023. The experience was taken solo, and first impressions of the brunch

% Post on the Feira Naturebas Instagram account on April 14, 2022.



service were registered. The restaurant is set in an antique house in a quiet
neighborhood. Upon arrival, one feels welcome, surrounded by memorabilia,
cozy furniture, and friendly staff. What was immediately noticed were tall,
on-wheel blackboards featuring the daily menu carried around the dining room by
the attendant while presenting the house and dishes to the clientele. With a table
on the corner, facing the kitchen and bar, it was possible to see food and drinks
coming out, and also a sort of mini emporium by the bar, with wine, coffee,

housemade soap, and other artisanal products on display for sale (Figure 35).

Figure 35. Day in the Life of a Diner at Enoteca Saint VinSaint.

Enoteca has a long history of promoting their suppliers on-site (sometimes
with collaborative dinners or events), on their website and social media, via
podcast®®, and at the Naturebas Wine Fair®®. Although already known, this
information was given during the service when the sommelier presented wine
suggestions for the meal. As the hours went by, some options got crossed off the
menu, as some items are only offered in limited amounts, and last-minute
substitutions may occur (one of the cheeses proposed in the platter got
substituted). The food menu presents organic, seasonal items, often matching
the producer's name or territory. Preparations are constantly changing, and the
selection of fermented and upcycled items is evident for those with a more
attentive eye. The alcoholic section features over 400 labels, primarily wines, but
not all made from grapes. Minimum intervention and artisanal production are the
rules, and they're described as one telling a family story.

After this observation, we agreed on a month-long immersion in the
restaurant, from mid-October to mid-November, to accompany the production
team (kitchen and pastry/baker sectors) in Work Along sessions, Shadowing the
service team and conducting Contextual Interviews. Following the staff's routine
week after week has clarified how the company's values are put into practice, as

much as their barriers. This period followed the Immersion Protocol (Table 10,

% https://www.olapodcasts.com/channels/criadosolto
40 https://ffeiranaturebas.com.br
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Chapter 2.5), with a general introduction of the research to the entire team and

the first few sessions used to get acquainted with the staff.

Work Along

The Work Along sessions were conducted for a month within the kitchen
brigade's working hours and recorded in Journal and mobile registration through
audio notes to self and photos. Because of the characteristics of the professional
kitchen environment, most Figures were used as references to register an event

that would be later described or considered (Table 17).

Work Along and Shadowing Enoteca Saint Vinsaint

Topic Initial Ideas Theme . repeated patters
accros the set

EoV - SNOWCESING SMAaN proaucers on ine Menu and peopic 8nd COMMmUnTY
Abundant local cheese s_lle giving them vizibilty and direct access fo

40% of the veg variely comes from the Garden, the
bulk items from Instituto Chio and Instiuto Feira
Livre

3 central role in a‘ sh description and customer

N ge
rled egg and salad / lamb presse, Creole commeal 5 are veg igr, The mest cuts used sre "o mental impact

polenta, toasted vegs and salad f chicken, gravy snd flamb s neck. The leafy greens , pumpkin, some of
fried cassava and salad / baguette with cheese the garden vegs, and fiowers used for the saladas

and Belognese lamb f garden vegs with boursin or - come from the urban garden. Cheese from the locsl
egg / chicken dumpling with dashi and ginger / producers, fermenfed blackberry fam is made with
nasturtium ravioli with pumpkin and brazil nut fed fermeried blackbermies (fo cocads

filling, green velouté / pumpkin and sweet potato use oconut pulp form the coocni
lasagna / cocada f panna cotta with fermented coffee used for the churros comes fi
blackberry jelly / churros with ganache and cofiee

k. and the
m leffover coffee

tech and fools
On the boardfonline menu can be easily updated.
BUT board menu needs to be constantly updailed,
only one member wriles on several copies of the
board

Table 17. Notes from the Work Along and Shadowing Journal.

The menu construction, which is 60% plant-based, happens bottom-up and
top-down at Enoteca. Sometimes, the (chef) owner comes with a reference
picture, an idea, or an experience she has had and wants to recreate something
along these lines. Quite often, without notice, she would drop down kilos of a fruit
pomace or bags full of a specific fruit tree leaf, and the production team knew it
meant dealing with it the best they could. On other occasions, however, the ideas
would come up from the team members based on their references or something
they saw while at the restaurant's farm or in the markets.

Seasonality is enormously respected because produce, including their farm
or ethically selected suppliers, comes from nearby. It was enlightening to visit the
restaurant's farm several times as part of the Work Along sessions with the chef
and see how nature's cycles are featured on the menu. Less conventional plants
are abundant in the area, and those in the kitchen are continually challenged to

use them in multiple preparations. It was the case with pitangueira leaves turned
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into a flavored salt and white ginger lily, becoming a sort of sweet pickles for a
cheese platter.

In terms of animal products, conscious procurement is fundamental.
Enoteca uses fish and seafood from reputable local fishermen, poultry, and red
meat sparingly. The kitchen works mainly with secondary meat cuts, like lamb
necks and old hens from their egg supplier. When chickens grow old and no
longer lay enough eggs, they get “discarded” by the industry. With this raiser,
though, they are butchered and sold. Knowing how to handle the ingredients to
make the best of them is paramount in this type of operation. These are often
tougher cuts, but with technique and time, they become splendid dishes. As a
result of the Work Along sessions with the chef and cook, amongst other dishes,
an “old chicken” ballotine with the pitanga leaves salt, upcycled breadcrumbs

farce, and confit farm carrots served with heritage cornmeal couscous and Brazil

nut farofa featured on the menu (Figure 36).

Figure 36. Farm to table, in all its evidence. Source: Enoteca Saint VinSaint and author's
repository.

From flowers to green beans, from goat's milk (only when there are goat
kids) to leaves and herbs, what nature provides has to be used. Because of the
vast number of preparations, some with extensive shelf life, such as preserves,
cured, or fermented, some items may be forgotten in the back of the fridge or
pantry when a dish is discontinued or temporarily unavailable. It is of the utmost
importance to have stock control and frequently revisit and rotate these stock
spaces. Planning production is also a fundamental step when operating in such
an environment to minimize shortage during service, which leads to team distress
and impacts customer experience.

Around 60% of Enoteca's menu plant varieties come from their farm, but it
cannot supply bulk items year-round. On two occasions, we made external
purchases with the chef, going to the markets to buy fruits, vegetables, and other
ingredients. These two suppliers are non-profit organizations fostering
small-scale, mostly organic agriculture. They offer fresh fruits, vegetables,
cereals, grains, ethically garnered animal products, and multiple eco-friendly

household items. They work transparently on costs, networking, and sourcing
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(Figure 37). Again, nature rules the choices, and we buy what is more abundant

in quality and at a reasonable price.

e

Figure 37. Instututo Feira Livre and Instituto Ch&o. Source: institutes' repository.

The menu items are based on available produce, and the total use and
reuse of the ingredients are contemplated. Transforming the by-products of one
recipe into an input for another represents economic and environmental
awareness and respect for the food and its producers. Cooking techniques and
ingredient whole use can transform, for example, a coconut into vegetable milk
and its pulp (pomace) into various forms of sweets, bread, and crumbs. Another
classic example of the restaurant challenge taken during the observation is
fermenting seasonal fruits to make drinks and, with its residues, producing jellies,
sauces, and other recipes, adding value to what could be discarded. Dishes are
always finished with fresh, edible flowers and herbs from the garden, and,
weather permitting, they are collected from the green roof at the restaurant.

In the Work Along sessions in the pastry/bakery, we tried to organize
demands and insights, plan the menu, and focus on inevitable technical
struggles. We developed a series of recipes, including a tiramisu version made
with house made mascarpone and upcycled coffee grinds, panna cotta with white
ginger lily pickles, olive oil cake with pitanga compote, coconut cake, chocolate
PBJ crepes (Figures 38 and 39 below).

Throughout these weeks, one thing became very clear: working with
unexpected, non-standard ingredients (like spelt instead of white wheat flour)
requires experience and training. At the time, we addressed this prerequisite and
how much knowing the fundamental techniques is essential, for creativity needs
to be backed up by a repertoire of cooking processes and ingredient substitution.
The overall success, including reducing food waste from failed recipe tests, relies
on these conditions. We also observed the lack of recipe cards (or files), making
it harder to estimate costs, replicate learned processes, or even repeat house

favorites without relying entirely on individual memory (Figure 40).
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Have you ever wondered why we
have so many items with coconuf

=

Because coconut pomace and
grinds are by-products from
the homemade coconut milk
we use for brunch. So we

| always apply it in our recipes
—

| Coconut cake, coconut filling,
coconut chips, and coconut cream

& coffee

The coconut milk we use for the
brunch beverages is, of course,
homemade

What is left on the linen
after filtering it, is dried and
8l becomes coconut flour

This flour is then used to prepare
cakes, sweets, crumbles...

Bread with coconut flour? B
Of course we have it. %

RE

Figure 38. Coconut circular use in milk, desserts, and bread. Coconut cake made during

This dessert was made with
coconut leftovers too (and our

Now you tell me.

& so many people who make their
own coconut milk throw away
what s left on the filtering linen...

immersion. Source: adapted from Enoteca Saint VinSaint Instagram stories (October

2023—subtitled in English).

5

And ton!
PBJ crepes, Wi

& homem

/

jght we have mmini ¢
1k -,

Figure 39. Farm to table in practice with goat's milk and artisan chocolate ganache, and
PBJ chocolate crepes. Source: author's repository and Enoteca's Instagram stories
(October 2023—subtitled in English).
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Figure 40. Recipe notebooks and notes on the whiteboard.

During the participant observation, this was addressed collaboratively, and
a recipe file was drafted to help organize recipes, going from personal notebooks
to a corporate set of files available on the restaurant's computer for consulting or
printing. This recipe compendium can be printed when finished, leaving a hard
copy per sector within reach. Moreover, ingredient substitution prediction was
suggested and added to these recipe sheets, calling for general items, like “green
leaves” instead of spinach or “fruit compote” instead of strawberries (Table 18).

The first version of this tool was contextually prototyped with the chef,
pastry/baker, and general manager and then altered to better suit their needs.
They pointed out the importance of having the suppliers' names alongside the
ingredients for further reference when writing the menus online or on the
blackboards. Likewise, adjustments were made to the costs of produce
originating at the restaurant's farm based on a fixed operational cost added to
market value (Table 19).

Food Cost Enoteca Desserts

CANDIED PAPAYA QUANTITY  UNIT PRICE COST METHOD
“Peel the papayas, cut them into four parts and
SHOEr 0135 kg RS3.73 RS1.31 remove the seeds. Grate them finely, plscethem in s
water 0.50 | R$0.00 R$0.00 bowl, cover them with water and add 1 t=p of baking
: =oda. Let them soak for 10 minuies.
bicarb soda 0.005 kg R$12.30 R$0.06 s et ol S N
with the sugar, water and tonka bean zest.
cumaru 0.005 kg R$600.00 R$3.00 in T e e A i
greenpapaya .. O0Kg RSBOO RSBOO  tumoffthehestand letthem cool Storethemina
Yeld 0.4 kg Total Cost Cost per portion
RS12.37 R$30.92
SEASONAL FRUIT COMPOTE QUANTITY UNIT PRICE COST METHOD
Place in 2 heavy-bottomed saucepan and cock aver
sugar 0.20 kg L B rechuim heat un  reache the desirec
fruit 1.00 kg R$28.00 R$28.00 consistency. Place in sterile jars.
Yeld 1 kg Total Cost Cost per portion
RS28.75 R528.75
VEGAN CHOCOLATE GANACHE QUANTITY UNIT PRICE COST METHOD
Heat the water and dilute the coconut milk. Meli the
dark chocolate 70% 0.20 kg R$100.00 R$20.00 il B e e e
coconut milk solids 0.02 kg R5158.00 R$3.16
water 0.20 | RS0.01 RS0.00
Yeld 0.4 kg Total Cost Cost per portion
RS23.16 RS$57.90

Table 18. Food Cost sheets per sector.
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Ingredients Enoteca

PRODUCT UNIT PRICE  TYPE SUPPLIER

acai kg R$24.00 fruit & vegetables ASASRJ

demerara sugar kg R$3.73 fruit & vegetables NATIVE

brown sugar kg R$10.50 fruit & vegetables  INSTITUTO CHAQ
chocolate 70% kg RS32.90 LUIZA ABRAM
iceberg lettuce un R$8.40 fruit & vegetables  INSTITUTO CHAQ
curly lettuce un RS24.00 fruit & vegetables  SITIO

amburana kg R$49.50 dry storage EMFORIO POITARA
blackberry kg R$40.00 fruit & vegetables  SITIO

Table 19. Food Cost Sheets Ingredient Tab.

nATA AN S R PP EA AN AL e

Saint VinSaint's team separates waste into recyclables and organics for
composting and animal feed. The inorganic recyclables are taken to a
municipality collection unit, and the organic residues are returned to the
restaurant's farm for composting or animal feed, closing the cycle.

They also transform leftover wine into vinegar for culinary use and worn oil
into soap, flavored with local herbs or residual coffee grinds or citrus peels.
Making natural cleaning products reduces expenditure and environmental impact
as a secondary result, but it also means education (Figure 41). Partnering with
one of the farm's responsible people, who makes the soap for the restaurant and
sells production surplus at a farmer's market, Enoteca offers a homemade soap
workshop that spreads knowledge, increases revenue, and engages the

community. All these initiatives positively impact the restaurant's small

ecosystem, generating income and promoting sociocultural exchanges.

Figure 41 Soap made from used oil and coffee grinds, citrus peels, and eggshells.
Source: Enoteca Saint VinSaint's repository.

Shadowing

During the Shadowing sessions with the service team, it became evident
that the blackboard dynamics are simple but demanding. All the boards must be
re-written quite often, and, commonly, at least one or two things change every

other day, like cheese types or supplier's name, seasonal vegetables and greens,
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fish species, or cuts. This can become overwhelming over time, for the same
team member usually does it. Renovating the boards is one step in
communicating the ever-changing menu. Prices must be updated in the system,
and menus must be uploaded for the QR code reader. Having the cost sheets
and suppliers listed enhances the efficiency of these processes and was greatly
appreciated.

Storytelling is crucial as a narrative thread in a customer's experience.
Attendants need to be knowledgeable about natural wine and constantly updated
on the provenance of the ingredients, preparations, and any peculiar anecdote
worth telling. Every dish has a meaning and a reason, from the fermented butter
on the couvert to the after-meal coffee or digestive. As the same team
participates in the Naturebas Wine Fair, they have the opportunity to meet the
producers, taste their wine, and engage in conversation. That experience alone

leads to many tales to be told for the clientele. This was another considerable

moment during the Shadowing sessions (Figure 42).

In our kitchen,
we work with
100%

Our menu respects seasonality and our
commitment with sustainability
concepts related to food production

and consumption cycles, recycling,

?groec.ologlcal upcycling, waste reduction,
Ingredlents autochthonous ingredients, and food
from our traditions.

organic farm
or
small-farming
from Sao
Paulo state.

Our menu changes practically on a weekly
basis, and it is always updated on our website:
www.saintvinsaint.com.br

Figure 43. Instagram pinned post introducing Enoteca. Source: Enoteca Saint VinSaint
Instagram (October 23, 2024—translated to English).

Another essential practice is social media communication. Enoteca's
Instagram constantly and clearly spreads its values and practices, always

emphasizing its choices and processes. They elicit staff suppliers' stories,
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products, and actions, often featuring them on posts. Their website offers a
contact list of suppliers who are, really, partners. Sharing these genuine
relationships with customers is a potent weapon for spreading the sustainability
culture. If one has just discovered them or is part of the loyal clientele, there is
always something new to learn (Figure 43 above).

Enoteca's website states the basis of its operation, which is local, organic,
seasonal, human, and planet-centered, where time and nature prevail. It says:

“Not having a fixed menu. Working with circular production and consumption
systems. Thinking about menus only after receiving the ingredients from the farm
and organic suppliers. Respecting seasonality and food traditions. Recovering,
remembering, valuing, simplifying. Not wasting. Making the most of the
ingredients. Reusing. Getting to know the producers. Allowing nature and farmers
to tell us what to use and cook in each season. Wines, only natural, organic, and
biodynamic because wine is also food. For us, the real value of food lies in the
people who produce it and on this small, conscious, local, and sustainable scale”
(Enoteca Saint Vin Saint, n.d).

Contextual Interview

The observations were complemented by Contextual Interviews, as
described in Chapter 2.5. The Contextual Interview protocol questions were
developed in the course of the month-long period spent at Enoteca. During the
observations, these questions were somehow asked of the participants during
Work Along conversations or, even more informally, during lunch breaks. The
interviews were conducted individually, recorded with a mobile, and subsequently
transcribed and translated. As a consequence of a more extended immersive
period, the general interpretation and significance of the questionnaire had
already been grasped, with behavior observation and ordinary chatting during the
immersion. Despite this, interviews revealed more individual perceptions of the
operation, providing a moment for in-depth reflection and venting their feelings.
The awareness shown by most of the team members is a combined result of
singular and acquired consciousness manifested in their routine actions.

Enoteca is continuously implementing processes, trying to close as many
cycles as possible, and it is a daily learning experience. In general, restaurants
follow a linear logic of consumption and disposal, with great expense and waste
of resources. Enoteca's incessant work also extends to the chef's blog and
podcast, which seeks to expand the culture of food and wine consumption with

her practices.

Learnings
e Circular economy is reflected in preparations and restaurants' farm, with
creative recipes and waste repurpose. Using coffee grinds, leaves,

coconut by-products, oil or organic residues to farm, closing the cycle;
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e Storytelling on suppliers, ingredient sourcing, sustainable practices and
values, connecting diners with the entire supply chain. Transparent
relationships through the food chain strengthens connections from
suppliers to customers;

e Events like wine fairs and collaborative dinners to promote products and
producers, informing and engaging the community;

e Continuous learning and adaptation to achieve sustainability in all sectors,
from culinary techniques to wine and beverages;

e The menu is essentially local and seasonal, representing the territory, its
biodiversity, and stakeholders;

e Financial balance can come from managing resources, diversified
revenue streams (soap, events, courses, less noble meat cuts,
plant-focused menu, own farm);

e A dependable relationship with local suppliers, non-profit ethical markets,

and the farm itself ensures connection to and valorization of the territory.

Struggles

e Lack of standard recipes file and cost sheets leading to inefficient recipe
reproduction, consistency, and cost control;

e Inventory management of both raw and manipulated foods, incurring
potential waste;

e High demand for knowledge about non-standard or upcycled ingredients

and techniques.

5.2
31

Contextual Interview

The plant-based restaurant 31 was born to feature a less environmentally
aggressive cuisine, mindful ingredient choice, and slender operation. The first
interaction with the chef was an on-site interview in November 2023 (Table 20).
As per protocol, the questions were intended as a pathway to a conversation.
The chef and owner related how the business started, his ideals, daily struggles,
and the F&B sector's responsibilities and impacts. As the person behind
designing and planning most of the operation, the chef constantly interacts with
suppliers and decides when and how items will feature on the menu, their
presentation, and communication strategies

The chef reiterates his general belief in food service and sustainability: “I
don't use the term sustainable; | use the term responsible because no restaurant
will be 100% sustainable. To begin with, it is never for self-sustenance. You will

always have a chain not exclusively for your sustenance.” Through his militancy
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throughout the years, the chef has influenced customers and team members to
eat more consciously, start fermenting experiments at home, and diversify their

eating habits as part of the 31 microsystems.

Interview 31

Theme . repeated

patters accros the set
COrpary Culiuie

Who Question Answer Initial Ideas

YU G0 Y Ou TIRE Sy TS
what don’t you like?

5. To you beiieve in
more sustainable

and ethical ways of
running a Gastronomy
business?

customer engagement
and education

6. What are the
advantages and
difficulties
fworkingin a
company that values

peopie and community

professionalism from
suppliers

s 31 - suppl)
ve and quality

nsistency  people and community
can improve

Table 20. Interview notes and analysis.

The kitchen team manages to use about 85% of the received inputs,
transforming fruit peels into liqueur, vegetable skins into powder to finish dishes,
tougher peels are fermented for miso, and so on. One recurring issue was the
lack of a sense of collectiveness among peers. If knowledge and experiences
were exchanged more openly, everyone would benefit from lessons previously
learned, and customer engagement could be encouraged more broadly. He
stressed the absence of policies to support more sustainable food systems for
F&B, emphasizing how difficult it is for small-scale companies, from farmers to
cheesemakers to restaurant owners like himself.

31 opens for lunch and dinner, with an executive formula format in the day
and a tasting menu at night. Lunch options generally use the same base
preparations as the dinner menu and are always vegetarian or vegan, lowering
food costs and helping to make financial ends meet. This proposition has an
idealistic reason, too: the chef wants to prove one can be well nourished and feel
satisfied with vegetables only.

Regarding suppliers, the chef relates the inconsistency in the quality and
quantity of produce and logistics to be the most common issues. The uncertainty
of deliveries leads to stress, even for the most planned menus. To avoid
surprises, he has long-established cooking methods to extend the shelf life of
fresh ingredients, keeping them for extended periods. That allows the restaurant
to organize expenditures, investing in bulk quantities of highly seasonal items
while preserving them to ensure they can be on the menu for a longer, more
programmed period. Waste management is still a problem, for most suppliers find

it hard to operate plastic-free, and the general market logic is completely
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inverted: organic items need to be packed and labeled to protect and differentiate

them from conventional farming items, genetically modified and full of pesticides.
Plastic use is controlled, but sanitary regulations and supplier constraints

are still barriers. They invest in resistant food-grade plastic and stainless-steel

containers and do not use a vacuum sealer to avoid single use of the material.

Day in the Life and Shadowing

After the interview, we arranged for a combination of Day in the Life with
Shadowing (Table 21). The table booked was the counter dividing the kitchen and
dining room. This privileged location enabled interaction with the chef during
service, who promptly answered questions about preparations, cooking

techniques, and overall working routine.

A Day in the Life & and Shadowing 31

v 31reste

= - T Tomate momo, nespera o R—— Canjiquinja de milho criolo, motho
Péo integrelna brasa, menlei0a 88 cooniados paigas, pices actofermentada 6 morango SIS PP IR oo et ot
S Fenomenal . quinoa
Smoked + com + butter & um 2 = - e g i o 5 e
Menu casamento perfeito. Faltou muito Berinjela defumada, glace de Tupinambour cozido e cru Ovo conserva ervas tostadas, sal Queijo uit , melnde abelhas

cebola, pasta de gergelim. Incrivel  manteiga de ar

ranra de ervas nativas
sabor nesse prato

Mousse de tomate e caramelo. Doce de abobora ¢ favo mbee, A J— N = ol da maka al -
Base de aquafaba. Ponto de Manga e malte cottage ¢ left over queijo da outra S:S anhacaremelizada) lomanede: [Eoguimelorca ma‘”‘:rgsr?;';i Efbfla
reducdo sobremesa § o

most of the menu is creafed by 31 - currently vegetal produced local

the chef Raphael, the other two  for bugdet col al
cooks have litfle creative : p
freedom
317 - ingredients quality and
will implement a la carte in quantity vary
December o

31 - using vegetable based
products makes costs lower, it's
possible to even out finance

r 31 - weekend clients x waekday
clients, but generally full

Tasting menu at 31, the team

is of three cooks,

the chef at night, plus
ne person to clean dish

two other pecple L

men he e olate
actording to the tasting menu

In addition, they believe that the
profile of professionals has to be  that
a group of people who are very s

Xt
50 it's not just  this ir fy
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thare's abviouslv a technical in advance siuch as farmented Al somei well could restaurant a research omun

Table 21. Day in the Life of a Diner and Shadowing notes and analysis.

The kitchen team comprises five cooks, one kitchen hand, and the chef,
who rotate between lunch and dinner services. To balance the male and female
staff hierarchy, the chef usually hires a female sous chef and partners with an
organization focused on transgender people's work placement. The chef creates
most of the recipes and then passes instructions to his team. A well-trained staff
is crucial for this operation, and those applying for a position at 31 typically have
a gastronomy background and are often conscious of sustainability principles.

Sitting at the counter provided the perfect observation spot for a regular
working shift. The restaurant was at its maximum capacity (31 diners). The dinner
menu featured criollo corn and heirloom tomatoes in different preparations,
making the most of seasonal ingredients. The dishes were mainly vegan, with
fermented, smoked, dried, and charbroiled vegetables as centerpieces. Meat can
be included, but rarely, due to ethical sourcing and budget constraints. Cheese

and dairy are used sparingly and never mindlessly (Figure 44).
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Figure 44. Dinner menu items in preparation.

As a plant-based restaurant, the preparations try to boost flavor extraction
with cooking techniques generally applied to meats, maturating, and aging.
Sauces and marinades are key elements in flavor development, along with
quality ingredients. Despite not having a garden to grow vegetables, they have
invested in an aquarium to grow different algae species, a splendid source of
umami flavors.

Throughout the service, there were indications of whole use and circular
use of items, confirmed by the chef, which only enhanced the main objectives of
the restaurant without missing out on flavor and impeccable presentation. The
atmosphere was clean, and the attendants were knowledgeable about the menu
items, indicating provenance and the producers' names.

The restaurant invests in training and research initiatives to find new ways
to use ingredients and maximize their use. A partnership with Projeto Ica was
created to research sustainability issues in food production. The main objective
initially is to explore the possibilities of fully utilizing the ingredients—through

fermentation, maturation, drying, and freeze-drying, for example.

Learnings

e Advanced plant-based preparation techniques to extract the most of
ingredients, while keeping customers interest, partnering with research
projects;

e Maximizing ingredient use and minimizing waste represent the company's
values and are central to financial balance (the kitchen uses about 85% of
the produce received);

e Partnering with inclusive-forward organizations and offering specific job
placements to achieve an equitable workplace;

e Invest in high-quality food-grade containers to reduce inorganic waste;

e Prepare food items to extend shelf life and have supply stability, going

around the inconsistency of small-scale suppliers.
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5.3
The Slow Bakery

The most extensive immersion lasted six months and started in July 2023.
The choice was based on Slow Bakery's ingrained ethics, sustainability
principles, and history of above-average consciousness and actions, which have

permeated the company since its conception in 2015 (Figure 45).

Figure 45. The Slow Bakery's core values: 100% Sourdough, Long Fermentation, Wild
Yeasts, Free Range, Real Food, and Local, Pasture-raised Animals. Source: The Slow
Bakery repository.

In the course of the study, observations, co-creative sessions, and
in-context prototyping provided rich research material. Participation and
interaction happened in-depth, and this exchange made trying and testing
replicable solutions possible. Several conducts were analyzed, and increments
were collaboratively proposed and tested. As with the previous two venues, a
broad question was posed during this experience: How does this venue fit
sustainability principles and practices in everyday actions, and how could the
processes be improved to increase positive impacts, reduce negative ones, and
be replicated in similar contexts?

Work Along sessions started with a protocolar introduction to all staff. As a
recurrent customer and former coworker to some team members, getting
acquainted was reasonably quick. The observation happened primarily in the
bigger of the three stores, where production and distribution occur. The first to be
observed were the kitchen and pastry brigade, understanding their routines,
chain of command, and internal relationships. These employees are named Cook
1, 2, and 3 for recording and privacy protection purposes, regardless of their
actual function/sector. Then, immersion sessions covered the office team, with
those in charge of procurement and stock. Further, we developed a closer
connection with the bakery team per se, and the service staff. Several immersion
events happened simultaneously but will be treated separately for explanatory
purposes (Figure 46 below).

Although Slow is a bakery by name and concept, it offers many pastry
items and a complete kitchen operation. It serves all-day brunch options and an
assortment of delicatessen items, both house made and from selected artisanal
partners. Dry goods like ethically produced chocolate, coffee, jams, wine, and

even the flour used for the bakery's sourdoughs are regularly sold. Moreover,
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on-demand or festive season menus, occasional farmers' markets, and catering

events on-site or externally are offered (Figure 47).

Figure 46. Participatory Observation sessions interacting with customers, team members,
and recipe development.

Figure 47. The Slow Bakery artisanal products. Source: The Slow Bakery's repository.

The choice of ingredients and products for resale is based on quality and
origin while strengthening the local economy and understanding some of its
constraints as a small-scale income distribution mechanism. The team visits the
producers whenever possible to ensure they meet their promises. In commercial
food operations, the conscious choice of ingredients determines kitchen
operation, menu structure, and the type of relationship that will be established
between the parties involved in the chain. The smaller the distances covered by
the food, the smaller the losses, and the greater the quality and the freshness of
products.

At The Slow Bakery, fresh produce, dairy, and meats are selected from
partner agricultural and artisan producers. The availability of ingredients
determines the menu of sandwiches, salads, and pastries, which is also reflected
in the staff meals. By encouraging smallholders, the economic model strengthens
the local economy, generates income for the surroundings, and extends the
benefits to the community in a chain. There is reduced waste with less distance
and time, providing fresher, healthier foods in better general conditions and lower
environmental consequences with refrigeration, displacement, and storage
warehouses. Economic efficiency is also due to the full use of inputs, reuse, and

recycling in shorter paths.
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Work Along and Contextual Prototyping

During the first week, when the operation was observed throughout, more
questions than answers were raised, and an action plan to address issues in
smaller sections was codesigned with the owner and head baker. The initial
sessions revealed a series of discontinuous or unplanned processes, which led
to menu item availability inconsistency, reverberating from procurement to
communication to broken customer expectations.

Slow's menu has always featured fixed items centered around real food,
ethically sourced produce, and a deep respect for time and nature. Both savory
and sweet products remained consistently listed on the menu, with seasonality
primarily reflected in specific items, such as a garden vegetable tartine (which
varied based on supplier availability) or the jam served with homemade yogurt or
panna cotta.

Farmers and artisan producers have always been highlighted on the menu
and in the deli. Key ingredients like milk, dairy, cheese, tapioca flour for cheese
bread, bread flour, salt, molasses, honey, pork, red meat, eggs, and chicken are
sourced directly from carefully selected producers, with criteria ranging from
animal welfare and processing methods to taste. These long-established
relationships with suppliers go beyond mere commercial transactions. However,
relying on sole-source suppliers for many items while fostering strong and
dependable partnerships also leaves the Bakery vulnerable to shortages or
supply disruptions. This inconsistency has occasionally led to the temporary
discontinuation of customer favorites or having to hold a bigger reservoir of
certain items, which means money held in a perishable stock. Knowing suppliers
and their products and extending the network with alternative options can aid in
deterring these constraints. Production teams must be willing to adapt, with
previously tested recipes or background knowledge, to accommodate variations
in different products, and communication protocol must be ready to inform
customers. The office team has to exchange information with the suppliers,
establish first contact, and have paperwork ready for a first order. It allows for
last-minute purchases without bureaucratic delays.

The Slow Bakery is committed to sourcing all fruits and vegetables from
organic or agroforestry crops. However, purchasing decisions often hinged on
price and availability, with orders placed based on the best deals or the widest
variety of items. Tracing the roots of these unwanted effects, we found out that
orders were passed on to the purchaser by the kitchen team based on
experience, not inventory, and from that, all decisions were made at her
discretion. This lack of protocol led to recurrently buying non-organic fruits and
vegetables to cover the list received from the kitchen, excessive or missing items,

and little seasonal variety. As a result, the proportion of organic produce was
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often scattered among the lot. While this approach ensured a more stable supply
of ingredients and minimized frustration for both the production team and
customers, it compromised core ethical and environmental company values.
There was little rapport between farmers and the purchaser, who simply ordered
what was listed, not necessarily knowing the culinary purpose of the selected
item.

After discussing the subject with the cooks and the purchasing department,
we understood the need to deploy stock control sheets, verified by the chef, who
would also carry the fruit and vegetable purchasing process until the end,
ensuring recipes would be adapted or modified with updated availability status or
any delivery restrictions. With that information, the menu became more reflective
of seasonal items, including salads and spreads to be sold at the deli, optimizing
resources. With a growing bond with the farmers, we could make the most of
produce, using bumper crops—abundant seasonal fruit and vegetables with
reduced prices—to stock on preserves for the deli and later use, like kimchi,
pickles, compotes, and pesto. The last was added with carrot fronds, which used
to be discarded, and now, product costs have been lowered while eliminating
food waste.

Adapting vegetable purchases to supplier availability requires menu
flexibility and clear communication with the production team, service staff, and
customers. During participant observation sessions with the cuisine and pastry
teams, the professionals highlighted issues with ingredient instability and a lack
of direction. These remarks accentuated the broken chain of command, from
stock-taking to ordering and ultimately using ingredients. Production had no
precise planning and reflected time, staff, and resource availability. Recipes for
recurrent preparations were written on the tiled walls, meaning they hadn't been
cleaned recently, and there were no updated recipe files.

During participatory sessions, the most relevant ideas proposed to improve
the appointed discontent points resulted in the following:

e Stock inventory and purchase lists. A simple stock count in a handwritten
list ensures orders and menu planning will be made according to stock
instead of relying on one's memory and guessing estimates. During this
implementation, we went from handwritten to hand-filled tables divided by
the stock's sector and/or physical location (Figures 48 and 49). Although
this was a considerable increment, it still had to be transcribed into a
digital order, wasted paper, and demanded the office team print and hand
out copies. This process was time-consuming; handwriting or blurred
Figures sometimes led to mistakes. So, a digital version of the inventory
and order was designed and divided by sector and food type (dry storage,

dairy, animal protein, fruit and vegetables). It also contained a price and a
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supplier column, to be updated by the purchaser, which could be used to
compare previous buying prices. As weeks passed, we added a delivery
estimate column, minimizing inquiries from the production team (Table
22). The stockist filled in the inventory, and each team responsible could
fill in the orders based on that information. The procurement had it all
handy, ready to pass on to suppliers. One last improvement was a column
featuring the intended use of vegetables and fruits to guide team
members. Color code per sector and store were implemented;

A Production Schedule (Table 23) was designed to optimize supplier
deliveries, culinary processes, and resulting by-products and save
resources. This plan was iteratively tested to embrace new findings and
constraints (like long fermenting times, equipment shared by different
sectors, and bread oven chambers agenda). Using the remaining heat
from bread baking, we could now bake and roast kitchen preparations
without turning the oven on: vegetables for the tomato sauce, meatballs,
chicken, staff meal, vegetables for salads and spreads, and pork, which
roasted overnight at a low temperature (Figure 50). These processes
have increased productivity (multiple items and more significant cooking
processes without consuming gas or energy, human resources, and pots)
and significantly decreased energy consumption. Another excellent
finding was using the whey from yogurt production (drained to achieve a
thicker consistency), previously discarded, to marinate pork. The original
recipe used a large number of organic oranges, and the new version
rendered the meat even more tender, with the intended acidity and no
waste;

Organize and standardize recipes. They were printed and updated as
executed, all the while being adjusted (qualitatively and quantitatively).
The ingredient list was linked to the file and updated bi-weekly so
extraordinary price oscillation could be monitored and items substituted
accordingly. Color code per sector was implemented (Table 24);

Weekly planning for staff meals, including leftovers from recipes like egg
whites, leaving room for personal creativity and upcycling of service items
(Figure 25);

Weekly planning of deli salads and lunch menu, making the most of
seasonal ingredients, and foreseeing last-minute substitutions to
accommodate natural events. Collaborative brainstorming and references
resulted in a separate file to index recipe ideas (Tables 26 and 27);

Split the menu into a fixed section and a dynamic, weekly-set lunch menu

and daily specials (Figures 51 and 52);
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e Improve communication with customers on existing blackboards (Figure
56).
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Figure 48. Implementing stock inventory before orders from scratch, then with a first
printed version of the inventory and request list

DRY STORAGE WEEK / [2023
ITEM STOCK ORDER |ITEM STOCK ORDER |ITEM STOCK ORDER
demerara sugar coriander powder miso

powdered sugar cumin grain worcestershire sauce

organic brown sugar cumin powder grain mustard

capers Moroccan couscous nam pla

kombu seaweed cranberry nutmeg

Figure 49. The printed version of stock inventory and request lists per food type/stock
location.

Order Deli

PRODUCT UN TYPE PRICE STOCKBT  ORDERBT  STOCK/B  ORDERJB ~ STOCKLEB  ORDER LEB SUPPLIER DELIVERY

cheese azul do bofete kg cheese 11875 0.00 0.82 0.00 0.00 Queijo da Serra Dourad 10/10/2023
cheese brisa un cheese 945 1,882.28 5.00 187 04644 6.00 Leite & Trad\cz‘\; 10/13/2023
cheese bela catarina kg cheese 147.8 | 0.27 0.90 | 0.00 . 5.00 .Queijana do Sertdo 10/11/2023
cheese cuesta kg’ cheese 823 | VU‘gg h 118 0'954 g N Canto dos Ares 10/13/2023
cheese morbier un cheese 1289 | 2.00 5.00 4.00 1un 6.00 Queijo da Colina Verde 10/13/2023
-cneese soberano jovem un cheese 11245 | 0.13 3.00 2.00 5.00 | 0.00 6.00 .Fazenda do Sol Nascen 10/14/2023
cheese canastra éape\a velha kg cheese 139.6 2,899.10 2.00 4\53’3 2.00 2.88 2.00 Queijaria do Vale Encar 10/14/2023
cheese canastra claudio kg cheese 08.2 2,550.75 2.00 1.818 2.00 218 3.00 Sitio do Queijo Antigo 10/14/2023
cheese sant paulin kg cheese 157.35 | 2’2303-0 : 3715 - | [‘)‘.Dé 5‘60 I Queijo da Lua Cheia 10/14/2023
cheese crottin un cheese  89.95 8.00 10.00 10.00 Fazenda do Sol Nascen 10/15/2023
chocolate L. Abram Cassipore 81 un chocola 248 400 1.00 Cacau Selvagem 10/10/2023
chocolate L. Abram Acara 70 un choeola 179 | 3.00 5.00 6.00 Chocolate da Mata Atlé 10/13/2023
.chocnlale L. Abram Purus 70 un chocola 29.75 | 5.00 | .Sahmes do Cacau 10/11/2023
chocolate L. Abram Tocantins 70 un chocola 215 3.00 5.00 400 5.00 Ouro Negro 10/13/2023
banana candy bar un  jams 19.85 2.00 6.00 6.00 | 5.00 Doce Colheita 10/13/2023

Table 22. The digital version of stock control and request list per sector/store.

Figure 50. Oven use to optimize time and resources.
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MONDAY TUESDAY WEDNESDAY
40l YOGURT FRUITS AND VEGETABLES 4X PESTO
2kg SOAKED BEANS FINISH SALADS JAR EVERYTHING
6kg SOAKED CHICKPEAS COOK CHICKPEAS AND BLEND CHECK CHAMBER
1X CAPONATA 40| STRAIN YOGURT Bun MARINATE ROAST BEEF
PREP SALADS 40kg TOMATO SAUCE 25kg THAW MEATBALL MEATS
PREP LUNCH COOK BEANS 40un GRATED HALF-CURED CHEESE
40un GRATED HALF-CURED CHEESE MARINATE BOTTOM ROUND 2un GRATED PARMESAN
GRATE JERSEY CHEESE 10kg THAW MEATBALL BASE 40| YOGURT
2un GRATED PARMESAN 1X CAPONATA
15kg PREP TOMATO SAUCE 2kg SOAKED BEANS
20| BECHAMEL 3kg MUSTARD SAUCE
Bun THAW BOTTOM ROUND
10kg CARAMELIZED ONION
THURSDAY FRIDAY SATURDAY
MARINATE AND ROAST PORK 401 YOGURT FERMENT MUSTARD

PORCHETTA
SHAPE AND ROAST MEATBALLS

SHRED CHICKEN
SHRED PORK

STRAIN YOGURT
CLEAN HOOD

Table 23 Production plan, after successive changes to quantity and schedule.

Food Cost Refreshments

Food Cost Pastry

SWITCHEL QUANTITY un PRICE COST RE871 ] ]
honey 0.0 | R$44.00 R$zz00 VANILLA EXTRACT QUANTITY un PRICE CosT RS309.10
apple vinegar 0.40 | R$15.00 R36.00 vanilla bean 0.10 kg R$2,160.00 RS216.00
ke 3001 RS0.70 RS210 vadka 1l R365.00 RS65.00
R iy Et e T SO L s R
vield 41 Cost Cost per liter R4281.00 R$281.00
RS$3247  RS7.92
MATE CONCENTRATE RS2.40 SLOW BUTTER QUANTITY un PRICE COsT RS82.14
e 1.00 kg RS§2000  R$29.00 35% cream 8 ka R$32.90 R$263.20
water 2000 | RS0.70 R§14.00 fleur de sel 0.04 kg R$33.38 RS1.34
B e diele s b e T e S
i A Ry R3264.54  RS7S.SE
Cost periter
R§2.18
MOLASSES BREAD QUANTITY un PRICE £osT Rs273
lant-hased milk 1.60 | $11.60 R$1B.56
LEMONGRASS CONCENTRATE il :Dconulull 032 | R$63.36 R$20.34
] Yoo} Es e demerara sugar 072 kg RS4.40 R§31T
lemangrass 015 kg RS4.50 RS0.68 molasses 0.56 kg RS$16.10 R$9.02
i S B o i v T it Y _ appl vinegar 010 | RS1S00  RS15D
vield 101 Cast Cost per lifer cinnamon povider 030 kg R§26.40 RS7.02
R$7.68 R$0.77 nutmeg 0.02 kg R$131.75 RS2.64
vanille extract I R$309.10  RS0.00
HIBISCUS CONGENTRATE RS273 salt 15.00 kg R$8.16 R§122.38
P 10,00 | RS0.70 RS7.00 rinforzata flour 1.20 kg R$9.99 R$11.99
hibisous 0.50 ko R$3565  R$I7.83 cocoa pawder 020 kg R$47.58 R336.06
dilution part concentrate 4 parts water baking powder 0.05 kg R$28.60 R$1.43
Vickd fol sy Cost per lter semi-sweet chocolate callels 220 ky R$58.07 RS165.12
e niae Yeld 05 im Cost Cast per portion
R$23557  R$248

Table 24. Food Cost and Standard Recipes per sector.

Real Food

BREAKFAST

BREAKFAST WITH CHEESE EVERY OTHER DAY, ONE DAY A WEEK WITH EGG+EGG WHITES
PASTRIES FOR LUNCH, FRUIT SALAD ON SATURDAY

BOTAFOGO LUNCH

MONDAY: PASTA AND DISPLAY (YAKISSOBA, PASTA SALAD)
TUESDAY: ROASTED VEGETABLES, SAUCE IN MODERATION, RICE, BEANS, SALAD
WEDNESDAY: CHICKEN, OFFALS OR EGG + WHITE WHITE, RICE, BEANS, SALAD, FAROFA
THURSDAY: PORK (SAUSAGE, BACON, RICE, BEANS, SALAD, VEGETABLES, BEANS, CASSOULET,...)

FRIDAY: VEGETARIAN WITH SAUCE (FEIJOADA, MOQUECA, CURRY, SPINACH CREAM)

SATURDAY: SINGLE PAN (QUICHE, SANDWICH, SALAD, SOUP, PATTY, LASAGNA, LUNGH UPCYCLE,
BAIAQ DE DOIS, TROPEIRO, MALUCO RICE, ESCONDIDINHO, COUSCOUS)

Table 25. Staff meal guidelines.
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Lunch Formula

Deli Salads

WEEK D1

CANJIQUINHA WITH MUSHROOMS, BACON, AND RED WINE
PORK SLAW

CHICKPEAS WITH EGG, AVOCADO, AND VEGGIES

WEEK 02

EGGPLANT AND ZUCCHINI LASAGNA

CHICKEN CAESAR SALAD WITH CROUTONS AND PARMESAN
CHICKPEAS WITH EGG, AVOCADO, AND VEGGIES

WEEK 03
POLENTA WITH CHICKEN AND OKRA

ROASTED VEGETABLES WITH HUMMUS (BEETROOT, PUMPKIN, CHICKPEAS)

ROAST BEEF WITH ROOT VEGETABLES AND GINGER SAUCE
WEEK 04

SEAFOOD CASSOULET

VEGAN / CHICKEN SLAW

CARROT HUMMUS WITH VEGETABLES (CARAMELIZED CARROTS)

WEEK 01

2 MELONS, SPINACH, TOASTED PECANS, MINAS CHEESE, MINT HONEY
OLIVE OIL, LIME JUICE AND ZEST

POTATO WITH HERB EMULSION (TOFU MAYQ)

BABAGANOUSH (LEE + EGGPLANT), DEDO PEPFER, CILANTRO YOGURT,
MANGO

WEEK 02

INDIAN OKRA

BANANA CEVICHE

GUACAMOLE / CAPONATA

POTATO MAYONNAISE WITH 7-MINUTE EGG

WEEK 03

PEACH, NECTARINE, ARUGULA, PROSCIUTTO, BALSAMIC GLAZE
ROASTED SWEET POTATO WITH TAHINI DRIZZLE

BEETROOT AND WALNUT SPREAD

KALE, QUINOA, AND POMEGRANATE SALAD

Table 26. Weekly lunch menu and Deli specials, featuring seasonal ingredients.

SALAD

COMPONENTS

PUMPHKIN AND LEEK

AB. DICES OF KABDCHA, THINLY SLICED PULLED LEEK, VINAIGRETTE

KABOCHA PUMPHKIN. RAISING AND WHITE CHEESE

AB. 12 MOON KABOCHA, RAISING SOAKED IN VINEGAR, KALE,
CRUMELE WHITE CHEESE, PARSLEY. CORIANDER

CARAMELATED KABOCHA PUMPHKIN

AB. ROASTED KABOCHA WITH CARAMEL (MUSTARD AND MOLD OR
MISSO WITH SHOYU) CHIVES AND SESAME

ROASTED PUMPKIN WITH CALABRESE SAUSAGE AMND
ROSEMARY

PUMPKIM, SAUSAGE, ROSEMARY

PUMPHKIN, SESAME AND BASIL

PUMPHKIN, SESAME, BASIL

ROASTED PUMPKIN WITH GOAT CHEESE AND SUNFLOWER

PUMPKIN, FRENCH BEANS (OR ANY OTHER GREEN), GOAT CHEESE.
SUNFLOWER SEEDS

PUMPKIN, CARDAMOM AND SEEDS {SOFT YOGURT OPTIONAL)

PUMPKIN+CARAMELATED ONIONS+SEEDS (CUMIN, CORIANDER,
PUMPKIN, SUNFLOWERHCARDAMOM+CINMAMON STICK+CALABRESA

MARINATED ZUCCHINI WITH MINT AND PEFPER

GRILLED ZUCCHIN| SLICES OR GRILLED SLICES, FINGER. PEPPER,
MINT (EXTRA: BUFFALO MOZZARELLA)

GRILLED ZUCCHINI WITH HAZEL NUT AND PARMESAN

GRILLED ZUCCHINI SLICES OR GRILLED SHEET, PARMESAN AND:
HAZELMUT SHAVES

GRILLED ZUCCHINI, FENNEL AND MINT

ZUCCHINI SHEETS, JULIANA FENNEL AND MINT

RICE WITH BANANA AND DRIED MEAT

BASMATI OR. NEEDLE RICE. PLANTAIN, FRIED DRIED MEAT,
CORIANDER

THAI RICE

MEEDLE RICE, GARLIC, PEPPER, GINGER, PETIT PDIS, MOYASHI,
SHOYU, CORIANDER, LEMON JUICE, SESAME, SUNFLOWER

WATERCRESS, RICOTTA AND QUAIL EGG

WATERCRESS, CORIANDER, BASIL, DILL, CHESTNUT, SESAME,
WITHOUT PUMPHIN/SUNFLOWER, CALABRESA PEPPER. GARLIC.

RICE WITH LENTIL AND RED WHEAT RAGUZINHO SAUSAGE

BROWN NEEDLE RICE, LENTILS, TOMATO COMCASSE, CALABRESA
SAUSAGE

RICE WITH LENTILS AND CRISPY ONIDNS

BROWN NEEDLE RICE, LENTILS, ONION FRIED

Table 27. Ingredient substitution guide and

ALMOCO SLOW

VEGETAIS DA HORTA

recipe ideas.

Figure 51. Weekly lunch menu and specials communicated on blackboard and social

media, featuring seasonal ingredients.
repository.

Source: author's and The Slow Bakery's
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Figure 52. Seasonal ingredients in lunch options. Source: author's and The Slow Bakery's
repository.

After these changes, we targeted internal communication. Separate
production and service team email accounts have been created to grant
information access. After testing the usability of Google Suite tools in mobile and
desktop versions and fine-tuning with participants, files with pertinent information
were shared accordingly. Whatsapp groups were organized to broadcast more
emergent subjects, reflecting the same function distinctions. Email addresses
and passwords for file access were written in each group description, along with
necessary Google Drive links (Figure 53). With official communication, follow-ups

became more effective, and information circulated faster and more efficiently.

Fo d
Saladas da semana
@ Mix batatas assadas com iogurte
temperado com curry
Conta do Google Padaria Slow b gl
=k 22 @ Abdboras assadas com espinafre,

queijo de cabra, castanha do Para e mix
Ellen Slow Bakery &, Barista Slow Bakery de sementes

elle ail. " baristaslowbal

Almogo da semana
Produgéo Slow Bakery " Ragu de frango com polenta, quiabo e
& estoqu ail.co cenoura
& Salpicdo vegano ¢ maio de tofu e
Experiéncia Slow Baker farofa de pao
a . Vegetais assados com homus

15:34 v

Figure 53. Google accounts to organize and share sector-specific information.

As inclusivity has always been a key factor among The Slow Bakery's
diverse staff, all group communication used carefully chosen vocabulary and
non-gender-defining pronouns or words that would exclude individuals.

After the first steps of organizing and planning, we went to revising recipes
and food costs, crosschecking with reality, from production to service in the
kitchen. During a weekly feedback session, the recipe-yield subject emerged and
crossed with the lack of portion control during service. To avoid single-use plastic,
Slow didn't weigh and portion the food individually for service. Although a great
way to minimize inorganic residues, this practice led to inconsistent portions
being served to the clientele. Still, more than that, there was no effective cost

control, pricing, and food waste. We also noticed some processes generated
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by-products or were time or energy-inefficient, so they also needed attention. So

that was step two:

Portion control and assembling guides prevent food loss, food waste, and
uneven results. Weigh and establish standard measuring cups per item
for quicker action during service. This measure has resulted in a set of
updated recipe folders and cards containing portion control and
assembling information for service (Figure 54, Table 28). Over the
implementing weeks, they have been collaboratively improved, checked
for possible faults, and set on the best format for daily use. When the final
versions were approved, some items were printed and encased in plastic
for hygiene purposes and then fixed on the wall; some were left in a
plastic folder to be consulted upon demand.

Menu planning and description to cater for interchangeable items such as
leafy greens (including beet leaves and carrot fronds), garden vegetables,
cheese of the day (using spare bits from cheese boards and deli cheese),
seasonal fruit jam, clericot using any open bottle of wine from the bar and
seasonal fruit, and pink or yellow smoothies (seasonal fruit). The choice of
words is key in communicating with clients, and it should add value and
reflect sourcing, seasonality, and freshness rather than scarcity or
unplanning. Dish descriptions include of the day, mixed garden
vegetables, seasonal, and ask your attendant when referring to a
fluctuating composition of products. The wording enhances interaction,
giving the floor staff dialogue opportunities and connecting farmers,
cooks, and customers. When it becomes clear that the dishes reflect a
more balanced food chain without losing gastronomic appeal, customers

understand and value less perennial menus (Figures 55 to 57).

Figure 54. Portion control with measuring cups.

148



Portion Control

ITEM WEIGHT
bonzago cheese 409
benzago pickles 209
bonzago roast beef 509
bonzago tomato 30g
club sandwich BLT aface 10g
club sandwich BLT bacon 30g
club sandwich BLT mayonnaise 30g
club sandwich BLT tomato 409
kimchee kimchee 20g
béchamel croque 259
onion fluffy crogue 30g
mustard croque 109
parmesan croque 109
ham croque 25q
shredded chicken 100g
garden vegetables 60g
limonese chicken 20g
kimcheese kimchi 209

MEASURING

1/3cup
1 pink spoen
weigh

4 slices
4small leaves
4 slices

2 tablespoons
4 thin slices

2 tablespoons
1 tablespoon
2 tablespoons
7 tablespoon
1 pink spoon
11/2 slice
1cup

1cup

2 tablespoons

2 tablespoons

Kitchen Assembling

CROQUE plate, fork and knife
salamander
1/2 SANDWICH BASE with cheese
1.5 SLICE HAM
1/2ths MUSTARD inside
1/2ths BECHAMEL inside
1/2tbs MUSTARD outside

1tbs BECHAMEL outside

1 pink
spoon

GRATED PARMESAN

GRILLED CHEESE wood board
grill

1 SANDWICH BASE with cheese
1 pink
spoon
1 pink
spoon

1 SANDWICH BASE without cheese

SHREDDED CURED CHEESE

GRATED PARMESAN

Table 28. Portion Control and Assembling Guide.

CROQUE MADAME plate, fork and knife
salamander
1/2 SANDWICH BASE with cheese
1.5 SLICED HAM
172tbs MUSTARD inside
1/2ths BECHAMEL inside
1/21bs MUSTARD outside

1tbs BECHAMEL outside

1 pink
spoon

GRATED PARMESAN
1 EGG sunny side up
BLT

bread grilled, griddle bacon
2 SLICED BREAD

2ths MUSTARD

70g BACON

4 TOMATO
2leaves LETTUCE

CROQUE FOFA plate, fork a
salamander
1/2 SANDWICH BASE with

20g CARAMELIZED ONION
1/2ths MUSTARD inside
1/2ths BECHAMEL inside

1/21bs MUSTARD outside

1tbs BECHAMEL outside

1 pink
spoon

GRATED PARMESAN

GRILLED CHEESE & BANAN
grill & griddle
1 SLOW SLICE

H2 SHREDDED CURED CF
cup

1 SMALL BANANA

1 pin CINNAMON
1tbs BUTTER

Figure 55. Seasonality in beverages and cakes. Source: author's and The Slow Bakery's

repository.

Figure 56. Seasonality featuring in choux of the day. Source: author's and The Slow

Bakery's repository.
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Figure 57. Seasonal ingredients for desserts. Source: author's and The Slow Bakery's
repository.

Another round of ideation and contextual prototyping macro session was
performed, which was related to production and losses and expedition to the
stores, as raised by the participants. At the time of the observation, all three Slow
Bakery stores requested finalized products (cakes, preserves, and bread loaves)
and manufactured products (sauces, grated cheese, and sandwich fillings)
through WhatsApp. This practice led to many mistakes due to lost messages
within the group, outside service hours, privacy issues, forgotten items, and an
overall lack of control. The first Control sheets were paper versions, collected
daily and transcribed to a file. All of them included food loss control cells (Table
29).

Production Control ¢ mz Sent Items Control Iomn
ITEM PRODUCTION YIELD | PRODUGTION LOSS ITEM BOTAFOGO LEBON 1B oss

salad of the day bread crumbs

meatball hummus jar

béchamel yogurt jar

caramelized onion butter chunk

_guava chutney mustard jar

club sandwich filling 01 pesto jar

lemon grass concentrate | pickles cucumber jar

hibiscus concentrate salad of the day carb

mate concentrate salad of the day protein

chicken chicken salad of the day veg

hummus |meatball

yogurt porchetta

Kimchi roast beef

masala chicken

mustard meatball

Table 29. Production and Expedition Control, per sector, printed version.

We decided to try a digital version because we had similar issues with the
inventory and order controls and because these were inter-store orders. Since
most of the staff were already familiar with the online control systems

implemented so far, a series of production-to-expedition tables were tested,
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resulting in six main files: bakery, pastry, and kitchen production and bakery,

pastry, and kitchen expedition (Tables 30 and 31).

Production Control Pastry

OCTOBER ToTAL BOTAFOGO | ToraL JB | ToTaL LEB
R I I
Lari's cake 781 0 0 0 1] 0 0 0 0
apple cake 72 0 1] 0 0 1] 0 0 0
brigadeiro 49.2 1.2 0 0 0 1] 0 0 0
sugar syrup 21 o o 4 o o 8 a a
vanilla choux 1420 2 2 0 0 1] 0 0 0
choux base 1831 0 6 0 0 0 0 0 0
choux dough 274 0 0.085 0 1] 0 0 0 0
choux filling i 1] 1] 0 1] o o o o
vanilla cockie 1041 0 4 0 1] 0 0 0 0
craquelin 17 1] o 0 0 0 0 0 0
almond cream 48 0 0 0 0 1] 0 0 0
pastry cream 382 0.065 0 0 0 0 1 o 0
mascarpone cream 0 o o 0 o 1] 4 0 0.12
almond croissant 295 0 4 118 0 1 240 0 5
ganache 1:1 42.4 0.024 o 0 o o 0 a ]
ganache 1:1.5 35 1] 1] 0 o 0 0 a ]
red fruit jelly 35.6 0 1] 0 1] 0 0 0 0
granolain a jar 298 ] 1 0 o o 0 1] a
french toast infusion 13 0 0 48 0 1] 15 0 0
condensed milk 4.7 0 0 0 0 0 0 0 0

Table 30. Production and Loss Control, per sector, across stores.

Expedition BAKERY > BOTAFOGO JB LEBLON

Tue 10/10

Wed 11/10
i |service| deli service i i

service| deli

Item price PRODUCTION JB LEB g;‘sl PRODUCTION LEB
cinnamon rall R$3.20 38 28 10 | 0 34 | 24 10 N 0
cinnamon syrup RS 6.50 15 1 0.5 0 1 | 1 0 0
Baguette bread RS8.14 4 2 14 0 . 5 4 L2 25 10 0
Brioche bread RS 11.34 15 5 4 1 2 ‘ 3 18 .12 1 4 2 2 0
Brioche bun bread R§1.59 48 6 18 4 8 2 24 13 6 5 0
Brioche bun mini bread R$0.70 20 80 [ 0 80 20 1] 0
Croissant bread R81.33 165 RA 84 a0 | 30 110 6 74 30 5 -5
Frozen croissant bread R$1.33 0 0 a 0 o] ]
Cranberry bread R$9.18 0 0 a 0 0 . 0
Filone bread R§7.38 a 0 4] | a 0 a
Focaccia bread R$3.07 42 3 3 2 6 ‘ 0 42 4 20 2 6 10
Forma bread R$8.48 0 0 0] 33 1 18 6 1 7
Wholemeal bread R$ 6.04 23 13 10 10 0 o Q
Joelho bread R$ 13.35 34 22 6 6 35 23 6 6
Miche bread R$ 10.19 16 2 4 4 6 16 | 6 2 2 2 4
Nordic bread R$ 1273 16 a 4 4 | 6 4 [N 4
Olive bread RS8.18 26 14 7 | 5 26 | 1 7 N a
Parmesan bread RS 8.48 38 20 7 1 38 | 17 T4 14
Rio bread R$8.12 54 443 23 3 7 . 13 68 L 7 38 3 7 S 10
Seed bread RS 5.94 46 21 0 ‘ 15 46 1 20 10 1 14
Slow bread R$8.24 a0 6 6 4 B 3 16 54 6 22 10 3 13
Wholemeal bread RS 4.66 26 6 10 | 10 26 [ 10 10
TOTAL WEEK 2 R$ 1,303 R§ 3,833 R$176 R$1787 R$81 R§777 R$49  R§989 R§4057 R$293 R§1951 R$62 RS$B08  RS121 RSB0

Table 31. Expedition and Loss Control, per sector, across stores.

Throughout the implementation and enhancement period, we proposed a
requisition protocol to follow, which was explained in each file's first tab.
Generally speaking, the sheets had to be filled daily before 3 pm on each store's
individual tab. Production teams had to fill in data on what was sent, and the
recipients had to confirm the information. This cross checking prevented items
from being forgotten and sent to different stores, and it recorded possible

loss/damage in transit. The bread production has always accounted for a small
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amount of bread production excess, designed to attend charity programs, and
that has also been included in a donation tab for control purposes.

Regarding natural resources, Slow already buys some of its energy from a
solar farm. Composting was one of the last efforts toward environmental
sustainability implemented at the bakery during the immersion. When questioned
about this service, we found out the hired company had been collecting organic
and inorganic material together, which triggered a change. After some research,
we found out a few companies are starting to offer composting services to Food
Service, and trials began.

Training and communication were key at this moment, and during the first
weeks of collection, a few questions emerged and were promptly answered.
Incidents like throwing spoiled sourdough in the bins only to see them
overflowing from fermentation a few hours later have taught a few lessons (to kill
the yeast and not kill the composting environment, we were instructed to spray
vinegar on the dough). Apart from drastically reducing general waste volume, the
company would always provide fertilized soil packets for employees and
customers, a product originating from our residues. The staff members were keen
on receiving nutritious media for their home gardens and quickly engaged in

composting.

Shadowing

The Shadowing sessions were split into two in-store sessions and one
external session at a farmers’ market. The total time spent on this phase was 8
hours. The first was on a Thursday at lunchtime, and the other was on a
Saturday morning, when the bakery reached its maximum capacity. These
sessions aimed to understand customer profiles, interaction with attendants, and

responses. This session was split between the Deli and the dining room to cover

more aspects of the attendants' routines (Figure 58).

Figure 58. Shadowing in-store and at Farmers' Market.

While following the participants around, we could observe how the
company values reflect the type of customer and the rapport with the attendants.

152



Clients tend to be more aware of the food served, open to experimenting, and
overall, more understanding of item shortages or modifications.

Other relevant insights, such as the choice of wording on the menu, how to
present lunch and daily specials, and the importance of good rapport with the
production team, have come from these sessions and were tested during the
immersion. When attendants have tasted the products and combined details or
selling instructions about them, having an authentic experience, they are more
likely to remember sensorial and technical information, making it easier to convey

the messages to the customers.

Contextual Interview

The Slow Bakery Contextual interviews were conducted in February 2024
and involved staff members, suppliers, and a consultant. Because of the
extensive and intense participatory observation sessions, most of the answers
were already predicted, although they were always relevant to complement the
data and capture individual thoughts. All participants repeatedly mentioned
company values and connections, showing how ideals are reflected in practice.

“We here at Slow happen to work with bread, but what we really work with
is people; that's what we've always talked about.” The first interviewee was the
owner and baker, who reinforced the notability of a long-term and grounding
relationship with the flour producer. Years ago, The Slow Bakery team
participated in developing a national, high-quality, stone-ground, wholesome flour
(Figure 59).

Figure 59. The Slow Bakery bread, baker, and Slow Flour. Source: Slow Bakery's
repository.

Their final product, Slow Flour, is free from bleaching chemicals and
additives. The flour is ground on demand, ensuring freshness and keeping
maximum nutrition, resulting in incomparable quality and contrasting
tremendously with agribusiness white flour. This partnership represents a

milestone in the Brazilian flour industry, with the added benefit of being local and
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thus cheaper- as a final product and in “hidden costs” (Gonzalez, 2024). This
flour is largely used in all sourdough bread preparations and to feed the levain.

Another emphasized aspect was the community development stemming
from local businesses and partnerships. In the participant's words:

‘I not only believe in more sustainable ways of managing gastronomy
businesses, but | am a laboratory for this. And when we talk about sustainability,
we mainly talk about relationships. (...) It is a word that has entered a type of use
that | believe is much more about responsible relationships. Then, when we talk
of relationships, we refer to relationships with the environment, work
relationships, relationships with our surroundings, and what is around us. In
short, with our society, with our peers here who share the same market.”

This dependability relates to consistently buying from artisan suppliers,
oftentimes absorbing a significant part of their production and helping the
development of small businesses. It ripples into the small regional economy and
expands to new markets. Whenever one spends money on a local business, one
is, in fact, investing in the community. Another initiative that boosts the local
economy is hiring bakers trained at a technical school from the outskirts of Rio de
Janeiro, in Sdo Gongalo, giving young people from less economically favored
contexts the opportunity to work in a consolidated and renowned establishment
with career plans and pay above market rates. In an industry that historically
does not offer lofty salaries, hiring labor with a high transportation cost is rare and
often a barrier to the professional advancement of residents of areas outside the
most prominent centers. From the beginning, Slow has invested in talent
development and equal opportunity. This policy is ingrained in the bakery's
human resources, and promising cases are not let go because of this hindrance.

One major concern was how distant most HoReCa enterprises are from
sustainability awareness and actions. It is more than necessary to change this
system, and although it may seem grand to be a pioneer, it can also be lonely.
Many operational protocols at Slow have been designed from scratch through
trial and error. Building knowledge can be very costly in this business, and
challenges abound.

When interviewing staff in general, the 5x2 working schedule was a
consonance. HoReCa is built on straining six work days a week, and those who
work at Slow feel the privilege of two days off a week, which reflects in the quality
of their personal lives. Within routine and must-dos, they have the flexibility to
organize and prioritize tasks, not feeling pressured to perform to the maximum.
They understand there are opportunities to grow within the company. I feel that
my work is valued here, that people need me”, said one of the interviewees, while
another said, “Slow makes you feel part of everything, you know? It makes you

feel part of everything that is happening.”
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Personal and professional development was mentioned by several
participants, who feel they are constantly learning and incorporating this
knowledge into their habits, like making more conscious choices when buying
food, rethinking food waste, and being overall more political about everyday
issues, and we quote:

‘It makes me rethink my lifestyle a little, the things | buy, the things | consume,
the producers | buy from, which producers | will consume from, and it makes me
try. More and more in my life, | value small producers, local commerce, and
organic products. This stimulates my creativity; try to work with products in
season”.

A second participant

“For example, not everything is rubbish; in the past, in my house, any leftover
vegetables were rubbish; nowadays, because | work at Slow, | don't just throw
them away; | know | can transform them, | can do other things with it, because it's
still food.”

Non-abusive hierarchical relations and diversity in the team were often
mentioned amongst hideous stories of harassment, bullying, and triggers. One
participant said

“This is very deep-rooted in this sector; if you get sick, you are weak and a bad
employee. If you don't want to work 6 days a week, you're seen as a bad
professional because you want better working conditions, as if you were wrong
for desiring a better life. We see better working conditions as possible, but this
mentality is very ingrained in people, and it is not possible. It's said that the
kitchen is a man's place and is hard work. The Food Service sector is very sexist,
and at Slow, it is an environment that is not sexist in general, but outside, it is, so
it is very discouraging.”

The contact is also considered respectful and light across and within
sectors: “l think communication is vital. We maintain good relationships with
everyone on the team, with the suppliers, with the cooks, and with the
attendants.”

Not long after the interviews, a polemic job offer for multiple positions in a
restaurant in Rio de Janeiro triggered a job offer at Slow, posted on their
Instagram account purposely on Labor Day (Figure 60), retaliated against the
standard working conditions and pacts offered by the industry. This job offer has
become the standard at the Bakery.

The participants also reported how they felt praised for eating food
prepared with the same ingredients used by customers. All animal products are
free-range or organic, and all vegetables and fruit are offered to the personnel for
breakfast and lunch. In their words

“Because good food is not just for the customer who can pay for it, all those who
are here making it all happen, they are eating something that doesn't have
preservatives, pesticides, and various chemicals that make things last longer or
stay perfect. So every day we are here, and most of our days at work, we eat
healthier things than we would if we were elsewhere.”
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Wages are above market average, and benefits include co-participative
health care, Slow Money to be spent within the stores, and one bread loaf per
week. The Slow Bakery was the only observed venue offering a dedicated rest
area where employees can enjoy their meals and breaks in an air-conditioned

room. It was said about the overall atmosphere at The Slow Bakery:

“The staff actually feels involved in the company's values, in the causes the
company supports, in the company's agenda. The staff feels part of it because
they eat the same thing as the customers, you know? They are treated the same
way; that is very important.”

FOR THOSE WHO LOVE
FOOD AND HOSPITALITY

-

. SLOW HIRING
KITCHEN AND PASTRY
3 SERVICE STAFF

BARISTA

5x2 WORK SCHEDULE

PRODUCTION ROOMS WITH NATURAL LIGHTNING AND
AIR CONDITIONING

RESTING ROOM

ORGANIC AND ARTISANAL FOOD (SAME INGREDIENTS
SERVED FOR CUSTOMERS)

ABOVE THE MARKET SALARY + TIPS
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SLOW CREDIT + 4 BREAD LOAVES A MONTH
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Figure 60. Instagram post and comments on open positions at The Slow Bakery. Source:
The Slow Bakery Instagram account on 01 May 2024.

It is common sense that staff need to be more knowledgeable and flexible
to work in such a structure, and particularly in the production team, handling
ingredient logistics and whole use is paramount. The kitchen team must be
over-vigilant with menu planning, procurement, stock control, what has been
produced, and items that take a long time to be ready (like the 15-day kimchi), so

preparations are not forgotten in the cold chamber. Because organic fruit and
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vegetables spoil more quickly, foreseeing their use upon arrival and organizing

the prep schedule is crucial. As mentioned,
“When working with seasonal products, you have to adapt. The menu changes
daily or weekly, so you must always be open to changes and work with what is
available. | think this can be a big difficulty. An advantage is the quality you offer
in your restaurant and your business. You know exactly where the ingredients
came from, how that food, that animal, was treated. How it was raised adds a lot
of quality to your plate”.

Complemented by the statement,

“the bulk of F&B businesses are there just for profit, industrialized, and there's no
respect for food. But food is nature; it's organic, comes from the backyard or the farm,
and is grown without pesticides or chemical fertilizers for things to magically happen. And
that's it, real food.”

An experienced consultant was interviewed to gain an external perception
of the bakery's operation and financial aspects. The general impression is that
this structure requires management, close attention, and control over all
processes

“with products that deliver a lot of truth, that seek to be more than an item, but a
tangible belief rather than a market demand. So that was something that caught
my attention, and it has both sides, positive and negative”.

As a professional with broad market penetration, he sees how the HoReCa
sector largely lacks ethics and sustainability, with an entire chain that is not ready
for the challenge, and those who take it at their own cost, aggravated by the lack
of market value perception of these actions. He resents the general lack of
investment in the sector that

“is still very little aided or supported by policies, it still has little science, little
specific study behind it, and little appreciation for this knowledge. So you end up
seeing a lot of people facing failure. It can take the lives of a lot of people out
there”.

The interviewed suppliers work with dairy, fruits and vegetables and have
held a long-term bond with Slow. They all underscore the difficulties in running
small and ethical food-related businesses in Brazil but believe in sustainability
based on balance, quality, and direct consumer relationships. They understand
the importance and value of their artisanal products, sourced locally and
responsibly, resulting in high-quality products representing their terroir and
community identity. Besides the transparent relationship with the clientele, they
foster fair labor practices, animal and plant stewardship, and care for nature.
Structural and legal obstacles are constant, going side by side with logistic
difficulties and a lack of structure to compete with industrial-scale production. “It's
unfair to even try to compare; they are not the same business”, a participant said.
They face growing dilemmas, maintaining ethical and environmental values at

their core.
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Having solid partners like The Slow Bakery plays a determining role in
supporting this type of initiative. They ensure a consistent, predictable weekly
order, which sometimes enables the feasibility of a process or product. “If you
cease buying from us, we can't continue making this cheese and probably not
operating at all”, an artisan said. Restaurants prioritizing quality and ethics over
cost efficiency and mass production recognize the efforts behind each delivered
product, and by showcasing their work, they also foster market growth,
strengthening the short supply chain. These confidence-based relationships
benefit the entire system. The more we support good, clean, tasty food
producers, the more it becomes available to people, who will increase the

support to producers, scaling up and closing this cycle.

Learnings

e Strong relationship with suppliers, staff, and customers, promoting a
sense of community and shared responsibility; artisans and food
producers are publicized on social media and in-store communication;

e Flexible and planned menu to cater for seasonal and natural dynamics
(shortages and bumper crops), trained staff to adapt and communicate;

e Circular practices to maximize energy, time, and ingredient use, reduce
waste and resource consumption, like carrot fronds pesto, yogurt whey,
and oven schedule;

e A diverse and inclusive workplace, fair wages, and respectful working
conditions make the team feel valued and decrease turnover. Staff meals
are prepared with the same high-quality ingredients as those offered to
customers;

e Invest in the local economy by supporting community-based artisans,
farmers, and workforce, developing local, superior quality flour to reduce
imported inputs;

e Communication is paramount throughout the food chain to mitigate
frustration; direct connection with suppliers

e Simple technological solutions can significantly improve efficiency,
facilitating sustainable best practices with handy control systems (sector,
color-code, information access, thematic groups). Standard recipes and
portions reduce waste and ensure consistent customer experience;

e Planning, flexibility, and creativity are key to overcoming barriers
(absorbing crop surplus or substituting products, being aware of seasonal
calendar, not compromising values for market demand, continuous

technical development).

Struggles

e Balancing financial sustainability with company values;
158



e Lack of standard procedures for inventory, cost control, recipe, and
portion consistency;

e Absence of internal order and expedition system;

e Logistical and creative challenges to keep the ethical commitments,

recipe collection, and menu planning around supplier constraints.

54
Lano-Alto

Day in the Life and Shadowing

The immersion at Lano-Alto took place in March 2024. It started with a
weekend Day in the Life of a Guest, combined with Shadowing sessions to
accompany one of the owners' work on the farm, e-commerce, and hosting
activities.

Upon arrival, one understands the name: amid a dense sunrise fog, we saw
a charming historical house on a hilltop. This traditional construction hosts the
in-sight store, offering their dairy products and some neighbors' items, such as

coffee and grains (Figure 61).

Figure 61. Lano-Alto farm and inn reception and store. Source: Lano-Alto's repository.

The guests are guided to the allocated cabin through a pathway in the
forest. The accommodations have been built with local wood and stones, using
low-emission techniques and utilities. For an in-depth experience, guests are
encouraged to cook from Lano-Alto products like eggs, honey, cheese, yogurt,
fermented butter, raw milk, and doce de leite, supplied in a cold box, and other
ingredients are complemented by the neighbors' crops of fresh vegetables and
cereal (Figure 62). The bungalow has hot water, a power bank, and LED lamps,
but no electricity. And nothing is missed. During their stay, guests can explore the
property, enjoying trails, waterfalls, and natural pools. They can also swing atop

the mountain to watch the sunset and glimpse the surrounding rural area. The
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experience provides a connection with self, other people, and nature and a

disconnection from urban life.

Figure 62. Lano-Alto bungalow and food items.

The days were filled with intense and nonstop Shadowing of the farm and
cabins. They were divided between assisting guests, tending to animals,
cheese-making, and producing other items like preserves, yogurt, doce de leite,
and pacoca —a sort of peanut and sugar-fine crumble pressed into a solid block.
In addition to the rural and production chores, they also tend to the two
bungalows and the on-site and online shops. The Lano-Alto team constantly
researches and develops products with local crops and dairy products and
combines ancestral knowledge and technology to use and preserve everything
that grows in the surroundings. Traditional and innovative techniques have been
applied to local honey, fruits, and vegetables, resulting in fermented syrups,
alcoholic beverages, pickles, and compotes. As a ftraditional site for milk
production, the region is famous for a particular type of soft cheese concoction
(Requeijao de Prato), and this tradition has been rescued and promoted after

Lano-Alto's team's persistent efforts to regulate the ancestral cheese-making

methods granting an AOC, or protected designation of origin (Figures 63 and 64).

Figure 63. Cheese-making and cheese. Source: author's and Lano-Alto's repositories.
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Figure 64. Pagoca, koso, and doce de leite. Source: Lano-Alto's repository.

The couple has been raising animals and evolving agroforestry on the site
for over ten years. To promote the maintenance of the local economy and
agrobiodiversity, they encourage neighbors to cultivate native and heirloom plant
species, guaranteeing the purchase of the entire harvest with a value above the
market. Along with assured commercial distribution, the couple designs
packaging for the local products, selling them online, creating market
opportunities these farmers could never consider. Besides fomenting
agrobiodiversity and the local economy, this initiative promotes a sense of
ownership, valuing their place and territory.

The products processed in the farm, such as cheese, yogurt, and
fermented drinks, are sold nationally, providing the farm with its primary source of
income and raising the community's visibility. Other initiatives of Lano-Alto, such
as online courses and on-site experiences, help spread local knowledge,
heritage, and values to a wider audience. Throughout the years, they have
disclosed local traditions and festivities, expanding appreciation for local culture
even further.

Their knowledge of marketing and storytelling has enabled them to create a
scenario for selling products and experiences and training the surrounding rural
population in a format that overflows the community, continuously elevating the
territory's perceived value.

The creation of sustainable food systems cannot happen in isolated areas
but holistically, combining technique, economics, and ecology in the social
context in which they are inserted and the relationships arising from them. The
practices developed by Lano-Alto express authentic, sustainable development,
with its core principle rooted in preserving human habitats and communities.
These principles actively contribute to revitalizing their natural surroundings
rather than merely tolerating a sustainable yet deteriorative relationship with the
environment's resources. The culture of environmental respect transcends the

threshold of non-degradation and attempts to restore the ecosystem equilibrium.
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Deciding to invest time, money, and a lot of effort in a devastated piece of
land surrounded by rich food-producing culture has allowed Lano Alto to work
based on the essence of systemic design, orchestrating a comprehensive system
transformation that harnesses the collective consciousness of local inhabitants.
These global concerns can be contextualized, comprehended, and seamlessly
integrated through a place-based approach and rely on an intimate grasp of the
locale's norms, ethos, and historical trajectory to inform future conscious
decisions. Embracing participatory and holistic projects and committing to

ongoing education strengthens the territory through equitable principles.

Contextual Interview
From the contextual interview, we grasped a more reflexive approach and a
fair description of their complex routine,

“What | like is that we deal with the tangible, real, and immediate (...) it's a great
privilege to be in a place where we can carry out this type of work in our daily
lives. And the other side is that it is very intense, challenging, out of our comfort
zone, and demands 100% of our attention and responsibility. So | feel like we get
tired of navigating at this speed in some way, too. It's a paradox, right? It's what
we want but what makes us tired.”

The participant implies the close-to-utopia target of living sustainably in
every aspect, from financially to environmentally, ethically, gastronomically, and
work-wise, offering good and affordable products to the final consumer. Part of
their financial success is due to their structured background and education, which
allows the couple to multitask with design, content creation, planning, and more
physical labor.

The struggles are constant, fighting outdated or incomprehensive

legislation and competition with industrialized products. Quoting the interviewee

“You can't compete on price with what's being offered on the market, right? One
of the things we talk about a lot is how accustomed we are to seeing alienation in
the market, which is about comparing product prices. It's small-scale rice from
family farming compared to industrial rice from a farm of 10 thousand hectares.
They're completely different products. They are impossible to compare, but
people still compare them in the supermarket. Look at one, look at the other, and
say, this one is 50 cents cheaper, I'm going to buy the cheaper one. And in this
dispute, unfortunately, it is impossible to compete”.

Cycles are easily closed within the farm regarding organic matter.
“In farm production and manufacturing, we manage not to have any sign of
organic waste; for example, all the organic waste generated by our system is
used by the system itself, whether going to animals, going to pasture, or being
filtered, worked and returned to nature in a way that is correct,”
affrms the owner. The packaging is also designed to be reusable or
compostable, with glass jars, paper cups and wraps, or natural fiber packaging
for other items within economic viability. Biodegradable or compostable
packaging is still a developing industry in Brazil.
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Over the years, their relationship with the territory encompasses their family
life routine (they have two children born and raised on the farm), neighborhood
connection, local traditions and rituals, and the natural ecosystem.

“The consequences are that we feel more part of the whole, more responsible for
the place we live and work, completely integrated into a natural system that
allows us to have a healthy life as a whole in our daily lives” (...) “changing the
system is a continuous process, and being inside it, keep fighting, being part of
the resistance is how we decided to do it”.

The interview ends with a reflection that all the effort to promote the terroir
and its culture, values, and people is nothing without the relationships one builds.
Accreditations, awards, and prizes for our cheese or other artisanal products help
spread the word about the region and certainly aid in community development

and social innovation. But they are nothing without personal bonds.

Learnings

e Systemic approach to farming, animal raising, and community traditions to
empower local ecosystem and economy. Promote neighboring products to
ensure maintenance of agrobiodiversity, cultural heritage, and strengthen
relationships;

e Limiting waste by packaging choice and circular use of organic material,
closing loops;

e Diverse income sources (workshops, bungalows, online and on-site sales
of dairy, preserves, fermented products) guarantee a more stable
microeconomy, allowing for financial comfort while investing in product
and service development.

e Promoting local, traditional ingredients and product-making boosts the
terroir's identity and value. Combining tradition with updated knowledge

allows for growth while preserving.

Struggles
e Legal barriers to non-industrial products and processes;
e Customers tend to compare artisanal with mass-produced item prices, an
unfair and impossible balance in terms of ethics and aesthetics;
e Logistics to send perishable products can be expensive. Packaging needs
to be well-designed to ensure quality, be environmentally responsible, and

be economically feasible.

5.5
Ocya

The restaurant on an urban island in Rio de Janeiro is the perfect location
to discuss and portray sustainable gastronomy. Structured around a tripod of
community, consumer, and ecosystem, the restaurant presents itself as a project
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willing to foment the local economy through selective and low-impact fishing,
connect the consumer with nature through the sea and subsistence fishing, and

reduce the environmental impact caused by the traditional fishing industry.

Day in the Life

The Day in the Life of the Kitchen Brigade happened in October 2023
during an event dinner held at Ocya. The restaurant offered a set menu for the
occasion and was fully booked. We were greeted by the chef standing at a
chimney, and we found out he was testing a new catch. A few minutes later, it
came out of the smoker, and the result was impressive. The flesh spread like a
paté, with a delicate texture and lightly smoked in flavor. More than a perfect
welcome and introduction to the work done by Ocya and its team, this is one of
many examples of this kitchen operation.

After settling in and making the protocolary introductions with the kitchen
brigade, we toured the preparation and service areas, ending at the cold room.
This room has an unexpected glass wall dividing the kitchen and the dining room,

from which customers can marvel at the team's remarkable work (Figure 65).

Figure 65. Ocya dining room, cold chamber, and fish assortment. Source: Ocya's and
author's repository.

A wide variety of fish hanging from hooks to age, an assortment of fish cuts
tidily assembled, and sea charcuterie are on display. The chef then explained the
sukibiki process of removing the fish scales with their moisture pockets, making
fish dry much faster and mature appropriately. We went on about the maximum
extraction of each animal, using all its parts for dishes (Figure 66 below). Not
everything is that simple, as the restaurant relies on the clientele's approval, and
a few items are more challenging to sell than others.

Ocya's team produces and serves fish and seafood in various
presentations, from cold cuts, preserves, and patés to eye-based emulsions,
crunchy scales, and powder. Nothing is wasted. Avoiding well-known fish

species, the restaurant invests in smaller animals, either line-caught or by-catch,

164



and applies fine techniques to extract the most of each fish. With the smoked fish
from our arrival, they tested a fish sausage inspired by the classic boudin blanc
technique, using ubarana or bonefish. This species has no market value and
often gets thrown back to the sea (usually dead) or eaten by the fishermen
because of the tiny bones piercing its flesh. The soft flesh was removed with a
spoon for this preparation, and fresh cream and seasoning were incorporated. It
was then shaped and cooked, resulting in a lightly flavored and textured sea

sausage (Figure 67).

Figure 67. Whole fish use preparations and Charcuterie. Source: Ocyé's repository

Contextual Interview

The contextual interview with the chef happened in December 2024 and
brought up professional and personal events that led him to this path. He has
been in contact with fishermen from an early age, becoming familiar with and
learning how to appreciate the fauna and handle the daily catch. In his words

“Because the fisherman spends the day at sea, what he catches has a lot of
value. It's his time away from his family. And one thing | believe in a lot is that
every product is a life, right? Every life is noble; thus, every fish is noble.”
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His other belief is that cooks have the (super)power to transform. They may
change any random ingredient into something unique and tasty. Combining noble
ingredients, which they have access to, with this transformation power from the
kitchen results in beautiful, interesting dishes, enticing people to taste them and
learn more about the food they are eating. It is knowledge through experience.

From his experience in small villages of Central America, the chef has
learned to prepare the same produce in multiple forms, making the most of local
resources and ingredients, wasting nothing. So, we replicate this simplicity here
at Ocya, using salt, fire, and minimum ingredients to their full extent. The daily
catch is the best possible, even when it is not at its best, since fish loses quality
from the minute it is taken out of the water. It is the cook's job to extract the most
of it.

As they use a lot of fish, there is a considerable amount of leftover
carcasses, offal, and heads. The team is always pursuing entirely using it,
creating recipes like smoked eye mayonnaise, crunchy skin and scales in cilantro
oil, charcuterie with offal, and bits and pieces of meat (Figure 70). Ocya is
privileged to have the time, team, and resources to test and learn from it. He
goes on

“At times, something new comes from affinity. Sometimes, you've been working
with the same fish for three years and have an idea out of nowhere. You say,
Man, how did | not think of that on the first day? It's so obvious, right? But you
needed that time, you needed to mature all of that to reach that conclusion. Your
subconscious has been working for a long time. This idea didn't come out of
nowhere. Working on the fish is a lot of fun.”

Another particularity about Ocya is having the chef at sea, which
straightens the bond with the fishermen. Over the years, they've built a
relationship based on trust and care. On good and bad catch days, the fishermen
know they can rely on the restaurant to buy their products at a fair price, so they
should take good care of the fish going to the restaurant. The chef has learned to
show them that every fish has value, and he pays even for pieces that would
typically be thrown back into the water or discarded. One example is the mullet
roe. The fishermen sell the fish for R$15/kg, with or without the roe, because they
do not see its value. So the chef tells them they can separate the roe, sell it for
R$50/kg, and keep selling the mullet at the same price. Another way to show the
fishermen what their products are worth is by presenting them with the
restaurants’ preparations. They get easily impressed due to their reasonably
limited cooking repertoire.

A similar thing happens with customers. They come to the restaurant but
are fairly open-minded because they understand this is the place to eat fresh,

unexpected, and finely executed fish preparations. Of course, there is
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communication and training. The attendants are briefed daily on species,

preparations, and sensorial characteristics to pass this on to the clientele.

Learnings

e Commitment to low-impact fishing methods, lesser-known fish species,
and whole use of fish demonstrate sustainability values and technical
knowledge and attract customers;

e Fair pay to fishermen, education to underutilized parts of fish or quality
preservation of produce reinforce an equitable supply chain,
strengthening the sense of community;

e Continuous staff training with advanced preparation techniques, attendant
tasting and briefing, and stimulus to transmit knowledge to customers;

e Buying cheaper species and using them entirely and creatively helps even

out the operation costs.

Struggles
e Customer expectations are high and sometimes unmet, particularly when

using offal or less praised species.

5.6
Hotel Arpoador

The Hotel immersion was divided into a Day in the Life of a Guest in
December 2023 and a Contextual Interview in April 2024. In this case, the
interview was fundamental to understanding the planning and awareness behind

visible actions.

Contextual Interview

The participant provided a quick background on sustainability and ethics
awareness, built from his experience before joining the hotel management body.
Arpoador Hotel celebrated its 50th anniversary in 2024 and is constantly
upgrading and implementing its policies.

After telling a bit of the hotel's history and how he has finally started
working in the family business, we approached the broader sustainability topic.
He recalls hearing little talk about sustainability in Rio de Janeiro in early 2010,
when he arrived, and even less action was taken in the HoReCa sector. The bare
minimum, like waste management, was still a struggle. Tourism was bursting in
town due to the World Cup and the Olympic Games, but he understood that
many of the raised concerns resulted in marketing but not practical actions. The
Hotel has partnered with BRBio (Brazilian Biodiversity Institute*'), incentivizing

tourism in natural conservation areas and developing educational projects.

41 https://www.brbio.org.br
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Apart from external partnerships, the hotel hired a sustainability consultant
in 2020 to kickstart the City&Sea Sustainability project, aligning their impact
reduction with the UN SDGs. One of their first action plans was to weigh their
waste to make the matter visible. That led to a campaign to separate waste
throughout the hotel, from guest rooms to the kitchen operation, certified by the
Zero Waste Commitment (the first hotel accredited in the state). The hotel has
substituted the amenities' small, single-use packaging for refillable bottles—that
initiative alone has prevented 380kg of inorganic residues and over 300 tons of
carbon emissions by using biogas from the city's landfill*?. The hotel offers
bicycles for guests to roam around the area, another way to promote
sustainability (Figure 68).
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Figure 68. City & Sea Sustainability actions. Source: Hotel Arpoador's repository.

All this restructuring required training and infrastructure investment but has
generated positive results. Instead of sending all the waste to landfills, a recorded
average of 125 tons per year, they divided composting and common waste
(around 10% only) into two companies and the recyclables collected by an
organization. The fertilized soil provided by the composting company is used in
the hotel flower beds and shared amongst employees. “When you take home the
soil package, you are showing your family, parents, children, whoever you live
with, that the waste we produce generates this fertilizer, a source of life.”

The sustainability consultancy offers metric dashboards for every action,
issuing periodical reports to follow the impact of every action plan. During a
structural renovation in 2019, they implemented a water-use reduction system for
showers and energy savers encompassing the air conditioning system and
changed all lamp bulbs to LED. They have also switched to biogas, as
mentioned, and are planning to invest in solar farms. All these renovations have
decreased their expenditure, with a positive environmental impact.

Regarding human resources, the hotel has a written code of ethics

reflecting its values, including management teams, leaders, and sectors in all

42 Figures from the Hotel Arpoador Sustainability Report, mentioned by the interviewee, and
available at
/https://irp.cdn-website.com/3b5567b1/files/uploaded/2023_relatorio_sustentabilidade_anual_v3-co
mpactado.pdf.
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services provided, including their communication and media. Arpoador Hotel has
a broad age gap among the team, including people working with them for over 30
years, and the intergenerational exchange is very positive. Despite not having
specific quota hiring policies, they often open affirmative vacancies for target
groups. These guidelines help them balance the team. “So you asked if diversity
is a value? | say it clearly is”. According to the participant, although they have not
yet reached quantitative gender equity, with women making up an average 40%
of the workforce, they are equally distributed in management positions.
Complementing these practices, the hotel measures employee turnover, which is
well below the sector average, and offers a QR code-generated anonymous form
through which complaints, appraisals, or criticism can be sent. They have had a
few serious issues, which have been addressed accordingly.
“We want to create an environment that is safe for everyone. It is fundamental,
both moral and personal. This is what | said about the importance of employee
participation in creating a safe environment for everyone. When we hear about
something, it gives us the opportunity to act”.
Other interesting initiatives the hotel supports include partnerships with
educational institutions to offer discounted rates for employees, English as a
second language classes during working hours, food collection campaigns to

assist vulnerable communities, and financing cultural projects.

Day in the Life

During the Day in the Life of a Guest sessions, some tangible aspects
reflected what was later learned from the interview. The rooms have a very
minimalist, ocean-inspired decor. One remarkable item was the sound amplifier
made of natural bamboo. It is a simple piece of wood with an opening on the top
to fit the mobile and be used as a speaker. Room fixtures are made of natural
fibers, are locally produced, and represent Brazilian beach culture with elegance

and comfort (Figure 69).

Figure 69. Hotel Arpoador room, bamboo speakers. Source: Hotel Arpoador's repository.
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The restaurant and bar display an impressive array of national ingredients,
from local gin to fish and seafood to seasonal fruits and vegetables and spices.
With a significant presence of international guests, these choices have an
immediate and longer-term impact on the Brazilian economy.

Being presented with a foreign or exotic ingredient and tasting it in
well-prepared, beautifully arranged concoctions engraves a pleasant and
enduring memory (Figure 70). This experience can unfold by opening the palate
to new flavors and the valorization of local products. For example, iconic Brazilian

products, beverages, and fine crafts are sold at the hotel.

Figure 70. Brazilian ingredients are featured on the menu. Source: Hotel Arpoador's and
author's repository.

Another aspect worth mentioning was the use of glasses made from reused
wine bottles (the necks are cut and polished, making them sturdy all-purpose
glasses) and mineral water offered in cans rather than plastic bottles. Virtually

100% of aluminum is recycled in Brazil.

Learnings

e Partnering with independent initiatives and accreditations like BRBio and
Zero Waste Commitment boosts actions toward sustainable practices;

e Transparency in measuring impact tools is key to continuous resource
and waste management and reduction advancement. The same applies
to gauging employee satisfaction as a means to retaining and developing
the workforce;

e Team training and education help enforce the company's values and their
broadcasting to guests and team members;

e Invest in structural renovations, like energy-efficient and water-saving
systems, refillable amenities, and biogas;

e Featuring local and seasonal ingredients on the menu and selling artisan
products are a way to introduce the terroir's flavors and traditions to
tourists, stimulating the community's economy;

e Having a written code of ethics and offering an anonymous feedback

system ensure a safe and inclusive workplace for all.
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5.7
Pasto Nomade

“Food is a powerful language of union, listening, and care, an element of balance
between humankind and the environment. Feeding means existing; it’s a primary instinct,

and we do it through all our senses.” (Pasto Nomade, n.d).

This comprehensive immersion in Bologna provided the first international,
hands-on experience in a sustainable restaurant operation, which was much
anticipated to help us understand how the matter is dealt with in a more
structurally and culturally developed context. From desk research, we already
knew about their awareness and had a global idea of their operational principles
aligned with the UN SDGs (Figure 71).
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Figure 71. Pasto Nomade's commitment to a better food system. Source:
www.pastonomade.it/en/people-and-philosophy.

The restaurant sees itself closer to seven of the SDGs. To reach those
goals, it has built Pasto Nomade as a Benefit Company based on sustainability
and sharing, creating value and a positive impact on its community's reality. It
does this by sourcing local, seasonal ingredients, proposing healthy and ethical
meals, minimizing the use of disposable packaging, and being responsible for its

takeaway and catering services.

Day in the Life

The first immersion was a Day in the Life of a Diner, in May 2024. In this
observation, we perceived a wide assortment of well-thought-out actions
reflecting the general approach to sustainability. One is greeted by an outdoor

eating area with an herb garden on the side, and the first thing we noticed at the
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entrance door was a display of enticing postcards featuring the restaurant's
monthly updates, event calendar, or praising seasonal ingredients and products.

It is visibly an ideologically positioned business, with posters and objects

Figure 74. Pasto Nomade's Postcards collection.
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Other notable aspects were the waste separation station on the outside
eating area and the flat and sparkling filtered water, served by the glass or the
bottle. The shelves dividing the kitchen and dining room are filled with
housemade preserves, pickles, and fermented jars for sale. The weekly menu
features seasonal, organic ingredients and is displayed on a screen. The table
paper cover also communicates corporate values, presents the dabba concept,
and shows the stainless-steel containers used for in-store and delivery service.
The menu is succinct, the food is beautiful and tasty, and the preparations reflect

their conscious choice and use of ingredients (Figure 75).
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Figure 75. Pasto Nomade operation from the customer's point of view. Source: Pasto
Nomade's and author's repository.

Work Along

The Work Along with the chef and pastry chef (May and July 2024)
sessions showed the internal side of the operation, encompassing lunch, dinner,
and catering preparations and service. Pasto Nomade's team produces all its
items from scratch and uses them entirely, from fresh pasta to bread to vegan
meat or dairy substitutes. The menu is plant-based, except for good cheese and
butter, which are used sparingly. Vegetables are local and seasonal, reflecting the
territory, and utilized to their maximum. Most of them come from peasant
agriculture in the Apennines, and ingredients coming from afar have their ethical
sourcing guaranteed by their supply chain of a community emporium and food
coop Camilla®®, the Campi Aperti** farmers ' markets, and Carla Zanarini*> to
name a few.

The cooks and chefs habitually save all citrus peel and zest for immediate
or further use (freezing, preserving), process limp or excess herbs into oil, and go
around crops surplus or shortage by preparing ahead whatever is abundant.
These items— jams, kimchi, pickles, oils, etc.—are stored for later use or sold in
jars at the restaurant. Menus are planned according to nature's cycles for dine-in
and catering (Figures 76 and 77). The chef has a very close relationship with

suppliers, who often come to bring the groceries, stopping by to chat over a cup

43 https://camilla.coop
4 https://www.campiaperti.org
45 https://bioortozanarini.com
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of espresso. The reverse also happens, with the restaurant staff visiting

producers at the farmer's market or their property.

Figure 77. Kimchi, bread, and catering production. Source: Pasto Nomade's repository.

Desserts, cakes, cookies, and gelato make Pasto's sweet side a creative
hub. These items rotate according to what is in season. There are always vegan
options and a conscious use of chocolate, sugar, and fat.

In addition to fresh produce, Pasto Nomade has a concise dry storage,
mostly filled with cereals, nuts, flours, and pasta. During observation sessions,
practical, ingrained everyday measures were perceived in the kitchen, like
high-quality (thus long life) food-grade containers, the use of vegetable bunches
elastic bands to ensure the lids are secured, eliminating the use of plastic wrap,
mismatched plate ware, minimizing whole sets substitution; returnable or
reusable food packaging, and even washing vegetables in a separate sink,
keeping the water from one batch to the other, mindfully saving resources (Figure
78 below).

In conjunction with these measures, they also master food waste and waste
management. Squeezed citrus fruit is added to cleaning products, enhancing
their degreasing properties; vegetable trims are added to sauces or turned into
stock, purée, reduction, or powders; menu changes according to produce
availability, predicting substitutions, and by-products are always used in another

process. Moreover, they separate waste in different bins, from the dining room to
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the kitchen, giving it the proper destination, from recycling inorganic to

composting organic matter (Figure 79).

Figure 79. Waste separation in the dining room and kitchen.

The last sessions of the participant observations were preparing a thematic
dinner (Figure 80). The invitation to participate in the Shared Kitchen project,
planning and organizing a menu inspired by Brazilian cuisine, could not be more
appropriate than to use local, seasonal ingredients, giving them a tropical twist.
Again, gastronomy plays a fundamental role in (re)presenting one's culture;
tasting it can evoke memories and willingness to learn more about a people's
tradition or push it away altogether. The dinner was designed around the
influence of the strong women met through decades in the kitchen, bringing
together affective memories and professional practice and adapting Brazilian
food to an Italian-vegetarian territory context.

The menu featured family favorites and emblematic Brazilian foods. It
started by listing the seasonal vegetables; from that, reference dishes started
coming to memory. Particular ingredients, like manioc, which would seem
impossible to get, proved a great surprise. From previous experience, the chef
knew a group of North African women who started to plant it for subsistence
consumption and evolved to being granted a piece of land on the outskirts of
Bologna, where they cultivate manioc, selling it mainly to the immigrant

communities. We also tested a pulled non-chicken for the slaw recipe, which
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came out surprisingly perfect, with a flavorsome non-chicken stock as a

by-product used to cook the couscous dish on the lunch menu of the same week.
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Figure 80. Brazilian dinner at Pasto Nomade. Source: author's repository and Instagram
story July 10th, 2024

Contextual Interview

To complete the Immersion at Pasto Nomade, we interviewed the three
owners in May and July 2024. They manage the restaurant's daily operations,
administration, and communication and offer a holistic view.

The restaurant opened in 2021, and only recently did they start having a
fixed team to help with the operation. Initially, the idea was to provide executive
lunch options in returnable dabbas. Still, after some time, they understood more
people would be willing to come for lunch at the restaurant, with increasing
demand for dinner and catering. The stainless-steel containers are one of many
examples of how a story behind an action can enhance engagement: “when we
serve the meal in those containers, it is already something that makes a change.
Because people, as well as food, need storytelling”.

Although menus are dynamic, changing every few weeks (with substitutions
allowed in the interim), and catering budgets are requested weekly, the pricing is
guess-estimated from experience, leaving room for miscalculation of costs or
prices to be charged. The catering menus are built to suit the occasion and
customer's demands and tend to be pretty flexible, with direct communication
with the production team, if necessary, to adjust any particular recipe. The menus
for the restaurant and catering are somewhat indicative in their wording, basing
the dishes' descriptions on more assured dry goods and leaving room for belated
alterations with the fresh produce. “Preferring biodiversity in the dish means
promoting biodiversity in the field.*

As mentioned, the chef is in close contact with the supplying network and
has arranged the restaurant's production schedule around the producer's
logistics. This requires planning and flexibility to accommodate last-minute

demands from both sides. Their consistent, trustworthy work throughout these
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years has built a solid relationship with the clientele, who understand and
appreciate Pasto Nomade's functioning. It allows the team to work around nature
and taste, meeting customer demand.

Due to their solid, supportive relationship, working with artisanal, organic
products is more costly, even when the restaurant can achieve a more beneficial
condition from the producers. To make financial ends meet, they are “partially
able to cut food cost precisely by using circular economy practices and the whole
use of raw materials, absolutely avoiding waste”. It is a constant effort in every
step of the process. Buying, receiving, cutting, keeping, and choosing the
cooking method. Another seemingly simple circular initiative is planning the
vegetable washing and sanitizing so the ones with less dirt are washed first, and
the changes of water are saved for their herb garden.

Although the participant emphasized that the HoReCa industry should work
this way, their low margins make it mandatory. “In our case, it is really part of it.
That is, we embody the idea of the circular economy. We were born because we
wanted to do something truly sustainable. That is, it is practically our mission,”
the participant concluded.

Despite the many operational obstacles and higher investment in time,
labor, and ingredients, at Pasto Nomade, they see themselves as food
processors, matching what was found in the cold chamber and dry storage,

“There is a very characteristic transformation philosophy at Pasto Nomade, in the
sense that we don't buy processed food, we simply transform it. The only thing
we don't do, for now, is to grow it, but from the moment it leaves the field, we
choose that product in order to be able to transform it”.

Their choices are seen across the operations in minimum packaging,
compostable whenever possible, returnable, or reusable most of the time.
Beverages offered accompany the overall food mindset from artisanal, ethical
producers. The staff mirrors the ethical values permeating Pasto Nomade. While
composed mostly of women—a casual but not-so-casual event—since women
tend to be more aware of the sustainability agenda, the restaurant has built
rapport with the immigrant community, offering them job opportunities that are
often a bridge to integrating the local community. As for the choice of services,
the same orientation applied to ingredients goes to the ethics of their choice of
bank, energy supplier, and all providers or distributors—and even customers—as
ethically as possible. One of the partners affirms

“It's something that we do every day, at least once or twice a day, eating. And so,
if there's a place and an environment where change can start, and things can
really change and give a contribution, it is within the food. (...) And | think the food
industry being responsible for a lot of the waste and a lot of the pollution that we
have is key.”
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The three partners agree that their work is exhaustive but worth it. They
see themselves as somehow pioneers in doing business more sustainably,

‘I have some fellow restaurateurs who do traditional restoration/catering who
certainly think what we do is interesting, who also asked me for advice, we
exchanged ideas, opinions, so there is communication, We are not separated
from other restaurateurs (...), in this sense, we are in a community, we are part of
the Food Service industry.”

They have seen changes in food consumption patterns and consciousness
throughout their careers. In small steps, communication can educate and
eventually change culture. According to the interviewee, “Our communication and
marketing work so well because we don't need to be too imaginative about what
to communicate. We just communicate what we really think and how we act”, and
adds

“The other thing is the fact that we know that this activism is not only in
production, but also in the final consumer, so we know that we are doing good
and that this will have an impact, that is, it can have a long-term impact even on
bigger issues, such as people's health and well-being.”

This thought is complemented by

“l think that the influence of Pasto Nomade really makes sense when we talk
about the content, because others can be inspired regarding communication,
regarding the ideas we have, the things we propose, for how we communicate
them, etc., but if the meaning is not understood, that is, what is really behind, it's
simply short-lived enthusiasm. | think Pasto Nomade can be that model for a lot
of people from other restaurants to other people. Through our experience, see
how we address what sustainability means.”
Learnings

e Strong community relationships with farmers, cooperatives and markets,
and immigrants, supporting integration. Shared Kitchen project, hiring
policies, suppliers network;

e Visually attractive media and storytelling to communicate values and
engage customers with postcards, dabba containers, and table covers;

e Investing in high-quality food-grade containers reduces inorganic waste,
using mismatched plateware to maximize resource use and avoid costly
substitutions;

e Circular use of resources, like vegetable-washing water, and ingredients,
such as the resulting stock of a preparation to flavor another or using
citrus to enhance cleaning products;

e Bulk seasonal ingredients used for preserves and pickles, extending
seasonal produce shelf-life and generating extra income sources with
house made jar sales;

e Alignment with SDG principles provides credible guidance to sustainability

practices.
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Struggles
e Recipes and food costs are not standard, and selling prices are estimated
based on experience;
e Higher ingredient and ecological packaging costs;
e Dynamic menus require constant adjustments and mindful planning;

sometimes, one lacks ideas.

5.8
Forno Brisa

The second bakery in the study, Forno Brisa, shares many similarities with
The Slow Bakery and represents the importance of wheat in Western culture.
Founded in 2015, Brisa was chosen for its values and product quality, which are
backed up by great communication strategies. We start by disclaiming their
manifesto, which was published (and pinned) on the Instagram account.

They stand for: planet and people nutrition; product and service represent
their worldview; work as an expression of personal fulfillment and freedom;
constant responsibility over the company, building and modifying identity through
behavior; we are part of an ecosystem on which we want to cause positive
impact, there is nothing here that does not concern us; profit is key, and we aim
to share it with all involved stakeholders; we are an artisanal model based on
people's knowledge, terroir, products, and the relationship between them; we
learn from mistakes and are continuously improving; the corporation is a living
network thriving on trust, transparency, diversityy, and communication;
disseminate means making us known, and transmit in a fun and inclusive way
what we do; we collaborate with our peers without secrets to improve and expand

the shared market.

I v
La nostra impresa & nutrire Siamo tutti responsabili e
persone e pianeta vivente fondatori dell’impresa ogni
giorno, costruiamo e modifichiamo
II la sua identita con i nostri

Prodotti e servizi sono un mezzo comportamenti
per realizzare la nostra visione
politica del mondo v
Facciamo parte di un vasto eco-
IIT sistema su cui vogliamo avere un

impatto positivo. Non c’é nulla
che non ci riguarda

I1 lavoro é per noi una
espressione di autorealizzazione
e di liberta

VI
La redditivita eé fondamentale
e ha lo scopo di ditribuire
equamente benessere tra tutti

VIII X
Impariamo dagli errori e siamo Comunicare significa rendere
focalizzati sul miglioramento comune 1’impresa, trasmettere in
continuo prendendo d’esempio chi maniera divertente e inclusiva

gli attori coinvolti

VII
I1 nostro modello & artigiano:
si fonda sulla conoscenza
delle persone, dei territori,
dei prodotti e sulle relazioni
tra di essi

da il meglio

IX
L’organismo aziendale & una
rete viva che si nutre di
fiducia, trasparenza, diversita
e comunicazione attiva

cid che realmente facciamo

XI
Collaboriamo con i nostri
con-correnti senza segreti,

per migliorare e allargare il

mercato che condividiamo

Figure 81. Forno Brisa Manifesto. Source: Instagram post, December 1st, 2022.
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Their manifesto (Figure 81 above) alone would be a reason to research
Forno Brisa. They have held a B Corp accreditation since 2022 and have been
certified by Great Place to Work Italy since 2021. In addition to bread, they
produce their chocolate bean-to-bar, roast their coffee, and sell wine, preserves,
and olive oil, among other items from selected partners, in all four stores, B2B,

and catering services (Figure 82).

Figure 82. Bread and partner's products on the shelf. Source: www.fornobrisa.it.

Day in the Life

With that in mind, we started the immersion with a Day in the Life of a
Diner, more precisely, a coffee experience. The event, held in May 2024, was
open to the general public and intended to present the work done by Brisa's
roasters and talk about coffee beans, processes, and extraction methods. The
two baristas presented some of their coffee suppliers, emphasizing the ethical
choices behind each jute sack. They briefly commented on the difference
between commodity grains and specialty coffee, highlighting sensorial and
sustainable aspects. As the tasting continued, explicit communication of the
company's values was noticed. The coffee bags (compostable, carbon neutral)
have a descriptive label portraying source and certification pieces of information,

and on the back, it says
“Our mission is to feed people and the planet through coffee. We roast beans
from virtuous supply chains for the environment, those who grow coffee, and
those who drink it, thus realizing our political vision of the world, one cup at a
time. And you, which side are you on?”

On the coffee cups is printed “Live fast, drink coffee” on one side, and on
the other, “You're drinking coffee from a high positive impact supply chain”,
keeping the customers informed and aware of their consuming habits.
Informative and ideological messages are everywhere in the shop, from the

delivery bicycle outside, with a big “pasta madre is not a crime” sticker, referring
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to many struggles the sourdough faces with legislation to wheat variety painted
on the walls.

Beside the espresso machine, the card boxes state how the three
sustainability pillars are taken through Brisa's products and compare the impact
caused by eating their products. In this case, it states how many square meters
of cultivated land of wheat, coffee, and cocoa are necessary to produce 1kg of
bread, coffee beans, and chocolate. Finally, on the coffee thermo, one of their

many stickers: peace, love, and pasta madre (Figures 83 and 84).
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Figure 84. Forno Brisa's meaningful messages.

Contextual Interview

After this first contact, we scheduled contextual interviews with two
management team members in B2B, Logistics & Quality, and External Relations
& Sustainability. They have been working at the bakery for quite some time and
have a broad view of the operation.

During the interviews, they were explicit about how dynamic and involving
the work is, feeling true ambassadors of the company's values and commitments.
“We always say the important thing is: tasty, healthy, and sustainable food. We
are always trying to improve and do our best for people and the planet, following
these three words.” “We want to change things.”

The management team is based in a co-working space, a few blocks from
the production hub and Bolognina store, making it easy for them to hover around
and be close to the operation. They tend to have busy but flexible schedules,
slowly implementing 2 days off per week, including external events, and a very

horizontal hierarchy. Ideas and new projects are always welcome, and they feel
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their network is expanding, with more and more companies thinking and acting
like Forno Brisa. One downside mentioned was the number of insights they have
versus the time available, which requires organization, focus, and prioritizing;
otherwise, one gets lost.

Being awarded a Great Place to Work* is an everyday commitment the
entire team shares. “There is no discrimination about sex, about ethnicity, there is
no racism, all sorts of people work with us, and that makes you feel yourself. So,
you can be yourself, and that's not what you will find in some places.” Regarding
the accreditation standards of credibility, respect, equity, pride, and cohesion, the
bakery's average grade is 86%, with cohesion being the highest score and
respect the lowest. Other human resources emotional aspects are measured,
such as how welcome one feels when one starts working in the company,
management trust in the teamwork, fun while working, interpersonal care, and
fair, equal treatment regardless of role, and the scores range from 93% to 100%.

Although Forno Brisa does not offer staff meals per se, employees can eat
from the stores (mainly unsold or below-standard items) and drink coffee during
their breaks. Clocking in and out is not enforced, nor are half-hour breaks, which
can be extended or shortened according to individual needs or workload.
Employees are responsible for their chores and responsibilities and work their
daily schedules within them.

From the beginning, Forno Brisa has worked with artisan producers and
small farmers and uses 95% organic ingredients. They believe small businesses,
like themselves, need to support each other and foster common growth. Brisa
has recently reduced its meat use to around 30% of the menu, which is an
achievement, particularly considering the relevance of cold cuts in Italian
gastronomy. Nevertheless, the meat is all organic or free-range, as are eggs and
dairy products.

The choice of ingredients dramatically impacts the overall budget and final
product cost, which is always a concern, balancing fair payment for suppliers and
consumer prices. “When you pay something less than it's worth, it means
someone is being exploited”. Finding the best match of product quality and
availability is not easy; they constantly seek producers to expand the options and
meet their needs.

Regarding waste management and natural resources, they try to avoid
single-use plastic as much as possible and use compostable alternatives inside
production, expedition, and final sales. Bulk items, like bread, are transported
loose in plastic crates and remain unpacked on the store shelves until bought.

Then, they are packed in kraft paper bags with low-polluting printing. All stores

46 www.greatplacetowork.it/scheda_azienda/forno-brisa
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are fitted with filtered water fountains for customers, banning bottled water sales.
The company seeks green energy sources for the production lab and stores and
plans to measure and compensate for their carbon footprint in the upcoming
months. “And | hope all the companies will move that way because it's the only
solution to save this beautiful world.”

Forno Brisa is becoming a benchmark in the sector, and they feel
recognized by customers and peers alike. Like the team members, they feel they
have become more sensible about food (and coffee) choices. “If | have to eat
some cheese, I'm going to buy the cheese from the farmer with the free-ranging

and grazing cow, so I'm sensible about it.”

Work Along and Contextual Interview

The Work Along sessions with the bakery and pastry sectors were followed
by contextual interviews with the respective team leaders and were carried out in
June 2024. As with Pasto Nomade, expectations were high to see how all the
values are reflected in the daily practice. The announcement and task boards
were the first to notice when leaving the changing room. One is a general
communication space, including pictures of the staff members and messages
from and to one another, showing room for individual expression. The second
displays the changing room cleaning and organizing schedule, for the lab has no
steward (similar to The Slow Bakery).

The production schedule board is where the team organizes when to
produce items based on ordinary and special events orders, inventory, and staff
roster. It was a massive croissant, pain au chocolat, and other fermented, flaky
pastry production day. Sectioning the production allows items to be made in bulk,
thus optimizing temperature, staff, and space; some products require quick and
cold manipulation, while others need a higher temperature and paced workflow.
When calculating the product's final cost, Forno Brisa calculates how much
human resources were employed to complete the task, so there is a reason for
reducing some steps to gain efficiency. In that case, processed ingredients, like
jams or egg parts, may be used to speed labor or minimize waste, and they are
all organic (Figures 85 and 86 below).

Product orders are done by each sector or group of products responsible,
as many team members are in charge of bureaucratic roles. The weekly
procurement is done according to an inventory or guesstimate. More perishable
produce is ordered more often and regularly needs to be complemented with
more than one supplier to suit their demand. Recipes are accessed on a laptop
based on each production area and printed on demand. Regulating recipe
quantities to fit orders is very common, as is calculating bread recipes according

to weather conditions, so they are constantly reprinting (Figure 87).
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Figure 87 Recipe app with portion adjustment and printed version, food order sheet.

Forno Brisa has not yet found one program, app, or integrated system to
accommodate all the operation steps, including food costs, recipes, internal and
external food orders (finished or manufactured products), and ingredient
procurement. Everything is done on a separate platform and in a different format.
Information arrives at production via e-mail or printed orders and must be

received within a specified time frame (24 or 48 hours) (Figure 88).

Figure 88. Printed orders to B2B and stores, Food Cost sheet.
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While at the bakery lab, we could inquire about the seasonality of fresh
produce since pizza, focaccias, and panini are more susceptible to vegetable
availability fluctuation. The team goes around shortages recurring to other
suppliers and, if necessary, changing the toppings. As seasons are still fairly
well-defined in this part of Italy, and they source locally, they can rely on nature's
cycles most of the time to suit the planned menus. Brisa has a farm up north
where a few wheat varieties and chickpeas are cultivated. These organic crops
supply part of the flour used in their products while increasing agrobiodiversity
and recuperating ancient species.

Trash is separated into designated containers, and service rags are
washed and dried on-site daily, eliminating the use of disposable cloths.
Dedicated machines for service laundry assure hygiene and ensure there are
enough towels for both labs.

As for food waste and circularity, Brisa's team does an amazing job. There
is an overall consciousness on the team about the cost and value of ingredients,
and, as mentioned, they see the immediate connection between their incomes
and how much they can save in operation. With this in mind, many initiatives
come from the production team, like the retagli dolci and retagli salati (sweet and
savory scraps), which are made from leftovers from other processes. The sweet
version uses offcuts of the pain au chocolat that would otherwise be discarded. It
is a high-labor, butter-rich dough filled with bean-to-bar organic chocolate batons,
which is fitted into a circular mold and baked.

The pastry team has developed other recipes, such as the brownie cookie,
that use trimmings and unsolved brownie bits, adding value to one product while
recycling another. These non-standard products—brutti ma buoni, ugly but
good—are only sold at the Bolognina store, making them even more special
(Figure 89).

Figure 89. Ritagli dolci made of pain au chocolat timmings.

The day-old bread is collected from all stores (reverse logistics with the
morning delivery when the car returns empty to the lab), selected, and sold at a
discounted price at the Bolognina store. At the end of the day, it goes back into

the production kitchen to be transformed into toast or breadcrumbs, packed and
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sold across stores. Forno Brisa has partnered with Biova Project*’ to design a
beer made of stale bread, extending a product's shelf life and value instead of
discarding it.

The bakery's actions and beliefs are broadly publicized on Instagram posts
and stories, packaging, and in-store. Irreverent printing on the back of the beer
cans says: We drink the waste and Beer from recovered bread; messages on
social media like This bread deserves a second chance, The bread from
yesterday is good until tomorrow, or printed on the bread bag Every day you can
find discounted day-old bread and the ugly but good products, but good good
good! Only at our Spaccio in Bolognina in via Nicolo Dall’Arca 16™*—Figures 90
to 92).

Figure 90. Bread life cycle. Selling at a discounted price. Source: Forno Brisa Instagram
(February 8, 2023) and author's repository.
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Figure 92. Bread life cycle. Turning into beer.

47
www.biovaproject.com/en/post/biova-project-extends-the-life-of-forno-brisa-s-bread-and-turns-it-into-b
eer
48 https://www.instagram.com/p/CoZgEa8NX6A/?api=1&img_index=2
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Another engaging way to sell all products that would not be at their best to
sell on the following day are apps purposely designed to reduce food waste, like
TooGoodToGo”. Postcards and stickers are always available at the store
counters, markets, and fairs Brisa participates in, lightly heartedly increasing

customers' sustainability awareness (Figure 93).
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Figure 94. Forno Brisa book cover and core message. Source: author's repository.

Last but not least important is Forno Brisa's book, Ricete Rubatte, or Stolen
Recipes: for artisans, dreamers, and startuppers. The book presents their
conception and “5 main ingredients” (FORNO BRISA, 2020, p.10) of the artisanal
model, namely: knowing the supply chain entirely, continuous improvement,
joining hands and minds, satisfaction to do well, and exchange with the cultural
community. It also brings an initial impact report, which discusses the importance

of hybrid knowledge building through practice and theory, having an inspiration

49 https://www.toogoodtogo.com/en-us
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and location, and building a solid identity, structure, and team within diversity and

community. Through the history of the bakery and partners' reflections on the

company's values, the book shows the theory behind their continuous action

plans for a more sustainable operation (Figure 94 above). Sbagliare é giusto®.
Learnings

e Being a certified Great Place to Work and B Corp shows the connection
and applicability of theory and practice;

e Strong customer engagement with irreverent in-store (cups, boxes,
packaging, product tags) and online communication and merchandising
(postcards, t-shirts, stickers);

e Recurring events participation, spreading sustainable food chain
knowledge and values;

e Decreasing animal products and using 95% of organic, ethically sourced
ingredients has a high impact on social, economic, and environmental
balance;

e Appetizing upcycling like the retagli and beer.

Struggles
e Managing multiple platforms for food cost, recipes, and internal and
external orders;
e Attention to production and workforce to balance higher ingredient cost;

e More ideas and initiatives than time and resources to put them in practice.

5.9
Scovami and Il Fungo Eclettico

Contextual Interview

These two venues were selected because they connect with the other
Bolognese participants and represent complementary segments of the Food
Service supply chain aligned with sustainability values. We met at the participant
observations at Pasto Nomade and Forno Brisa. The interviews were conducted
in September 2024 during a visit to Scovami, the downtown market/deli, and I
Fungo Eclettico's mushroom stall at Mercato Ritrovato's farmers' market.

The mushrooms from Fungo Eclettico (Figure 95) are grown inside the
urban area of Bologna, using the local varieties adapted to the weather
conditions of the warehouse. To reduce the environmental impact, the project
foresees using humidity control but no air conditioning. So, mushrooms thrive on
seasonality, reflecting on the dynamic products offered to customers.
Communication is paramount to align expectations and delivery as they cater to

B2B and final consumers. The businesses they partner with tend to be aware of

%0 Making mistakes is right, implying mistakes are a necessary part of the learning process.
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their cultivating choices and praise the products for their freshness and overall
quality. The fact that they are grown so close to the production kitchens ensures
that maximum aesthetics and sensorial aspects are preserved. Besides physical
proximity, relational closeness to consumers is also key, as it provides knowledge

exchange about mushrooms, reduces logistic issues, and achieves a more

balanced economic rapport.

Figure 95. Il Fungo Eclettico warehouse, delivery box, and in use at Pasto Nomade's
Brazilian dinner. Source: Sophie @sophieeaaaats and author's repository.

At Scovami (Figure 96), the fruit and vegetable supply from a periurban
farm on the outskirts of Bologna also reaches HoReCa and individual customers
alike. The owner has a family business of seasonal, organic produce, which is
often harvested and delivered by bicycle within hours. The clientele is informed of
the available items the day before and chooses accordingly. Food Service relying
on Scovami's crops understands that last-minute changes can happen due to
drastic weather conditions or natural cycles. Still, they prefer to work their menus

around the freshest, healthiest possible ingredients.

Figure 96. Scovami store and produce. Source: Scovami's and author's repository.

In addition to garden items, the market sells local cheese and cold cuts,
always made by artisans who raise and manipulate animals. In addition to animal
products, Scovami carries an assortment of wines, jams, preserves, and dry

goods from reliable, well-known sources.
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Learnings
e Logistic barriers are overcome with proximity to urban areas;
e Seasonality and nature's cycles are respected and praised, and close
relations and communication with customers are paramount;
e Supply B2B and individual customers with relational proximity, high ethics

and aesthetics quality, hyper-local products.

5.10
Manu

The immersive process at Manu has taken almost a year from beginning to
end. After desk research, we proceeded with a Day in the Life of a Guest in
December 2023, returning for the Shadowing and Contextual Interviews in
December 2024. Manu, open since 2011, is the only fine dining restaurant
observed and has been conferred the World's 50 Best Restaurant Award and
Best Female Chef, and The SRA Flor de Cafa Sustainable Award. It is the only
Brazilian venue to have received this prize. According to the chef,

“Receiving an award for sustainability — particularly one that acknowledges both
the restaurant’'s environmental and social commitment, and that is independently
assessed by The 50 Best's audit partner, the renowned Sustainable Restaurant
Association — is a profoundly significant recognition. In an era where the term
"sustainability" has been overused to the point of losing its true meaning, this
concept extends beyond basic actions like waste management, plastic
avoidance, and composting. Of course, all these steps are crucial, but for me,
sustainability fundamentally involves caring for people, the environment, and the
social fabric of our lives.” (TONON, 2023).

The chef and owner runs a tasting-menu-only kitchen, serving
contemporary recipes focused on local (within 300km), farm-to-table, and mostly
plant-based ingredients. Relying on long-term work with local fishermen and
urban gardens and in a pioneering joint project with the municipality, the chef is
recognized by peers and customers for her excellence and connection to
sustainability values, expressed mainly with social engagement, sourcing and

responsible procurement, and fostering ecosystems biodiversity (SRA, 2023).

Day in the Life

The tiny houses hanging from the facade outside the restaurant make one
wonder. They are small colonies of native Brazilian bees known for producing
distinctive honey varieties (Figure 100). After being greeted and allocated, an
overly polite attendant presented a paper copy of the menu and offered the wine
pairing. The menu is not disclosed in advance, but food restrictions or allergies
are previously informed, so the kitchen team has time to make the necessary

adjustments (Figure 97).
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Figure 97. Manu's entrance, locally sourced dishes and beverages.

The kitchen is separated from the dining room by a large glass window,
from which we can see a wood fire and the coordinated movement of the
brigade. Dishes are prepared with distinguished culinary techniques to extract the
most from each ingredient, and they are beautifully presented. On rare
occasions, meat is featured on the menu; in this case, fish, seafood, and
free-range lamb were in small portions and generally not as the central item. The
most surprising dish, though, was carrot fronds tempura, light and crisp,
resembling a snowflake, showing even the humblest of ingredients can have an

impact through taste and presentation.

Contextual Interview and Shadowing

The sous chef and cook interviews were performed after a shadowing
session and complemented the observed behavior in the kitchen. A second cook
was interviewed, followed by the sommeliére, and the impressions and collected
data are presented together.

The majority of staff is female, and although not intentionally, they believe
this is due to the type of food presented. Women are more connected to
manipulating ingredients' why, what, and how than to the final outcome.

Manu hosts an average of 10 to 15 guests per night from Tuesday to
Saturday. That gives the team two days off per week and the possibility to plan
orders, preparations, and their entire routine based on this schedule. They also
participate in national and international events, adding specificities to their daily
agendas. Ingredients are bought in small quantities weekly and adjusted with
extra orders or by changing the menu item if necessary. That can be easily done
due to their close relationship with suppliers, mutual support, and menu flexibility.
Surplus items are repurposed within the menu or for staff meals and recipe
testing. The brigade is trained to use every part of the produce, from skin to
bones, roots to leaves, trimmings, and offcuts. The appropriate technique
transforms them into stock, crispy finalizing elements, flavor bases, etc. (Figure
98).
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Figure 98. Kitchen brigade Shadowing.

As a mostly plant and seafood operation, lamb from the chef's family farm
or a small producer's Moura pig are the only exception to red meat. Pork meat is
occasionally featured on the menu, resulting from a sustainable farming project
and species recovery in partnership with UFPR University. Fish and seafood
come from well-known fishermen on the state coast, less than 150 km from the
restaurant. Besides line-caught fish, the chef creates dishes based on bycatch
and less commercial species, adding value to the local biome.

The menus change entirely every few months, following seasonal and
thematic inspirations. At the time of the observation, it revolved around
immigration, and the chef used the background stories of cultural heritage and
traditions to design contemporary dishes. The sous chef well-planned food orders
based on reservation numbers (made by the clientele well in advance), and the
team's careful storage and stock rotation ensures minimum food waste.
Composting, as a last resort, is directed to the partner urban farms, closing the
cycle. The staff has access to the produce from the farm as well, being a source
of fresh, healthy vegetables.

As with food, beverages are selected from ethical producers, preferably
small-scale artisans, with minimal intervention. The restaurant offers many
non-alcoholic options, including fermented drinks made in-house. It also
showcases Brazilian wines, vermouths, and other libations, stimulating the local
economy.

Other community projects coordinated with the team's participation include
public school meals and to-go meals for vulnerable populations. These collective
efforts ingrain social values among the staff members and aid in emergent

matters.

Learnings
e Managing hyper-local seasonal ingredients requires constant attention to
procurement, menu planning, inventory, diner bookings (and restrictions),
and supplier relationships;
e Offset the high operational costs of a fine-dining restaurant with
well-trained staff and circular, whole use of ingredients, imparting flavor

and presentation though technique and communication;
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e Community engagement and commitment beyond the restaurant's
interest, investing in educational and quality food for the most vulnerable
programs, like the Moura pig and the school meals projects;

e Awards bring visibility and the power to present a more sustainable

approach to gastronomy, changing eating habits.

5.11
Learnings from Field Studies

“What we eat is directly connected to poverty, inequity, racism, social class,
immigration, social and political conflicts, environmental degradation, climate change, and
more. Food is a lens through which we can examine all these worries” (Marion Nestlé,
2024).

A consistent map with insights was produced after all field immersions and
analyses were completed, as referred to in Chapter 2.6 (Field Thematic Analysis
Map, Figure 14). It became clear that sustainability is a core value for the
participating companies, and all team members are involved in various practices,
from ethical ingredient origin to waste reduction and resource management.
Although they meant the same, attitudes and actions, in conjunction with
struggles, were distinct in the venues. Recurring themes addressed or to be
addressed were divided into broader scopes. These topics served as insights for
the proposed service system concept and artifact, and the main clusters will be
presented and reflected upon.

Strong company values held by participant owners intently involved in the
operation are determinant in building the groundwork for more sustainable Food
Service. When watched closely and carefully, companies are more likely to thrive
and evolve without abandoning their core principles.

Everyday practices that reflect true values spread to team members and
customers, modifying consumption standards, increasing interest in the theme,
and improving professional skills. They also attract like-minded professionals and
clientele and influence peers, causing a positive ripple effect.

There is undoubtedly a cost to being a pioneer in the sector, and
exchanging acquired knowledge is the best way to mitigate this problem. When
working in ways not regulated by the market, a company incurs the innovation
costs of trial and error, and sometimes, the learning curve can be too slow or too

costly, particularly for small businesses.

Territory and Food Systems
Waters (2021, p.121) presents seasonality by stating

“When we eat foods that are in season, we are connected with the local cycles of
germination, growth, fruiting, death, decay, dormancy, and regeneration.
Understanding the seasons teaches us patience and discernment and helps us
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determine where we are in time and space and how we can live in harmony with
nature.”

This respect for the nature cycle is what buying seasonal and local food is
about, and to a broader extent, what low impact farming like Lano-Alto, small peri
urban areas like Enoteca's and Forno Brisa's farms, or partnering community
urban gardens, such as the one sponsored by Manu, can offer. These initiatives
combine attainable polyculture cultivation, often combining animal and plant
breeding in a biodynamic process. The local models have little to no room for
monocultures, as they precisely benefit from diversity for nutritional balance, pest
control, and crop rotation. In addition to cultivating vegetables in balanced
systems, the intercropping of animals brings numerous benefits. Animals and
plants mutually contribute to their development, and using their by-products is
extensive, such as in areas where animals feed on the undergrowth and weeds,
aerate the soil with their movement, and leave their waste in it.

The raising method of preference on plants or animals chosen by the
selected venues has brought up the reflection upon numerous ethical and
environmental implications: free range or caged animals, animal feed or grazing,
mono or polyculture, genetically modified and chemically dependent versus
organic, biodynamic, agroforest, and other consortium models. All choices result
in more or less balanced systems, with distinct footprints for the territory
regarding nature conservation or degradation, as pointed out by SDG 11
Sustainable Cities and Communities, SDG 13 Climate Action, SDG 14 Life Below
Water, and SDG 15 Life On Land (UN, 2023a).

Animal welfare is another critical aspect of food production chain choices.
Traditional factory farming practices often prioritize high yields and cost-efficiency
over animal well-being, leading to unhealthy conditions in general. Sustainable
procurement prioritizes ethically raised and humanely treated animals, with
free-range, pasture, or natural feeding practices. This shift toward righteous
sourcing promotes higher animal welfare standards and reduces the suffering
associated with conventional farming practices.

The local system includes small animals and microorganisms that
transform waste into nutrients for the soil. When combined with crop rotation and
other regenerative techniques, this soil remains healthy and provides greater
yields in quantity and quality in the long term. In addition to benefiting the
environment, integrated and local systems foster the development of the
community and its immediate surroundings.

Shorter food chains, in general, enhance local culture, support the
community, and promote environmentally friendly attitudes. Seasonal menus
featuring local ingredients celebrate the diversity of the region's culinary heritage

while reducing the carbon footprint associated with long-distance transportation.
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Value and pride are commonly linked to recognizing and respecting the territory,
its traditions, biodiversity, and people. When balanced, these interconnected

forces produce a more prosperous culture built on stewardship and care.

Governance and Finance

Aligning a positive company culture and personal values can maximize
effectiveness in every project. People tend to work more consistently with
practices they believe in and tend to propagate their thinking. Companies offering
career or individual development opportunities, investing in training, and other
efforts to ground engagement can more easily reflect their values into actions.

Likewise, building a sense of value and trust can consolidate team
satisfaction. A more balanced work-life relationship, a humane working roster,
healthy and tasty staff meals, team diversity and equity, autonomy, and a flatter
hierarchy are among the top attitudes toward sustainable social impact, which
can create a more collaborative environment.

Setting clear goals so we can work toward a common objective. Tackling a
few at a time; trying to achieve multiple targets can be overwhelming, possibly
incurring frustration and discontinuity of a project. Tools with a propositive,
educational purpose can help accomplish more abstract concepts of HR and
governance. Not knowing where one stands in practical terms can be misleading.
A primary step can be tracking down significant issues like food waste, waste
generation, and resource usage. From tangible quantitative and qualitative
information, trace an improvement plan. Defining responsibilities and setting a
roadmap, with intermediary checkpoints within time frames, ensured feasibility,
measurable progress, and perceived improvement.

All studied cases share the goal of balancing economic viability and ethical
commitments. Investments must be measured long-term, accounting for
customer appreciation, reduced operational inefficiencies, and a stronger network
comprising the entire food chain. Some answers to this essential challenge are

managing resources, not wasting, and thinking circularly.

Technology, techniques, tools

When prepared and given the right tools, people can perform better and
overcome unexpected situations with products, colleagues, and customers.
Including suggestions, technology, and sustainability innovation in daily routines
and being attentive to systemic flaws or points of improvement is valuable and
can lead to a more innovative environment.

The technology involved in food processing and distribution since
agricultural production implies particular choices (clean or renewable energy,
materials, tools, and machinery), also tackled by SDG 7, Affordable and Clean

Energy, and SDG 9, Industry, Innovation, and Infrastructure (UN, 2023a). The
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food industry increasingly offers a range of cheaper, processed, and
overprocessed alternatives. When complying with these choices, restaurants can
avoid or promote taste standardization, loss of nutritional value, and food deserts.
Ethical choices on how food items are grown and processed profoundly affect
people's health, food security, availability, and dietary characteristics. Moreover,
technology contributes much to communication (logistics, consumer information,
and outreach) and how this can add value to the choices made by restaurants
and chefs.

Companies can invest in appliances, rely on technology to reduce resource
use, and choose the available and affordable green energy sources. Simple
inventory and control tools can be a strong ally when managing resource use and
waste. While not a widespread reality worldwide, HoReCa composting and other
organic material recycling are becoming more available. Research and
development in environmentally friendly packaging, disposable service utensils,
and cling film alternatives, to name a few everyday essentials in the Food Service
sector, are emerging. However, the costs of these items are still a barrier.
Creative thinking is fundamental to, literally, thinking outside the box and having
food displayed or delivered differently.

Culinary techniques play a strategic role in extending the shelf life of
innumerable ingredients. These ingredients can be bought in peak season, when
flavor and nutrition are at their best and prices are lower. These preparations can
be sold individually, guarantee menu composition, and spread the word about
new gastronomic culture in food and beverage items. Cooks and chefs have the
power to transform simple produce into delicious preparations, conveying

meaning and culture in a spoonful.

Education and Communication

Team members must be trained and encouraged to be agents of
sustainability policies and efforts. People have different backgrounds,
understandings, and knowledge, so it is always good to level those up. When
confidence is built, team members tend to bring in insights and external
references and are more enthusiastic about implementation. Pilot projects,
receive feedback, and then implement on a broader scale. Actions may become
lost if not monitored, reported, or appraised. Dedicated tools can help you track
in-course actions, assess progress and targets regularly, and reframe if
necessary. Based on results and feedback, refining practices and celebrating
engagement and progress. All actions must be communicated internally and
externally. One cannot value what one is not aware of.

Trust and knowledge are fundamental for any true bonding. Strong values

must be spread within the team so that their actions reflect their understanding
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and meanings. Besides, the significance of community support in building these
systems cannot be overstated. HoReCa enterprises can actively engage with
their patrons, informing them about ingredients' origins and the positive impact of
their food choices. By involving the community, restaurants build a solid support
base for resilient food systems. Community members become more conscious of
their food choices and actively support businesses that align with their values.
Moreover, educating customers about the sustainability efforts of the enterprise is
the first step in making them comprehend and value what is being done by the
business (Jégou & Joore, 2004).

As a consequence, this may trigger them to require the same from other
venues. Informative signage in social media, websites, packaging, wall painting,
or t-shirts is very effective as the message gets ingrained. Educated team
members and clients become community ambassadors of a brand, spreading the
word and outreaching the circle of directly established connections.

In a more balanced food system, we can manage to feed people and the
planet to keep feeding ourselves. When we consciously put the entire system in
sight, we constantly interact with it. This balance is precisely the opposite of what
the industrial food system does. No restaurant will tell the whole story nor achieve

all goals, but a few examples can help inspire similar efforts.

Society (Team, Customers, and Community)

Engaging with the local community can be done in multiple ways, from
hiring staff within the territory and through work placement for minoritized®
groups to connecting with charity organizations for food donations are all paths to
a more equitable modern society, as per SDG 11 Sustainable Cities and
Communities and SDG 12 Responsible Consumption and Production (UN,
2023a).

These three social stakeholders relate to business commitment and social
and economic impacts within the community. Within the team topic, we can
perceive how a company complies with health, financial, and general well-being
and overall satisfaction.

Shortening the food supply chain is a shared practice, though an effort that
cannot be underestimated. Fostering small and artisanal production has
undeniable benefits regarding ethics and aesthetics, quality, resource use, and
carbon footprint. Disclosing suppliers’ names and products helps develop the
small, local economies comprised of a company's ecosystem. More partnerships
mean business growth, better market penetration, infrastructure improvement,

and logistics improvement, culminating in broader access for all.

5 referring to the historically excluded populations and systemically disadvantaged

communities, who make up for the majority of the world's population, including women, colored
people, and other groups subject to socio-economic-cultural racism, facing employment barriers.
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Relying on more balanced supply chains and networks demands willpower,
knowledge, and flexibility. From finding those producing food sustainably to
dealing with all the constraints this chain offers, it requires dedicated, attentive
teamwork and the ability to creatively and promptly surpass all barriers. Being in
the counter flux of the Food Service industrial system means supporting and
building genuine relationships with suppliers, making them real partners, and
dealing with delays, product shortages, and consumer expectations. True
certification or accreditation is the bond between producer and consumer.

The impact of food choices on the extended workforce behind food systems
is substantial, especially in industries such as agriculture and food processing.
Conventional farming practices may rely on exploitative labor conditions, with
workers facing long hours, low wages, and inadequate safety measures.
Similarly, laborers in the food processing sector may be exposed to harsh
working conditions, limited benefits, and job insecurity. Such practices can
perpetuate social inequality and jeopardize the well-being of vulnerable
communities that form the backbone of the food system (Rodrigues & De Melo,
2017).

Local business initiatives also collaborate with regional initiatives to reduce
food waste and address food insecurity, ensuring surplus food reaches those in
need. Community awareness in the restaurant industry can catalyze positive
change, nurturing resilient food systems and prioritizing community health,
cultural heritage, and environmental responsibility. When working with actions
toward the extended community, such as donations or charity projects, it is
crucial to establish clear guidelines and protocols to ensure continuous
application and long-term results.

We noticed the influence of salary agreements, training, monitoring,
education incentives, and other benefits on employee well-being and
commitment. Customers are a relevant loop in the food chain, and informing
them of the core values, besides products and services, is paramount for
awareness and engagement.

Sustainable Food Service operations support community resilience when
establishing direct relationships with local farmers and artisans, sourcing
ingredients from nearby producers. These connections foster trust and
collaboration, enabling a more transparent and accountable food supply chain.
Additionally, investing in local businesses and suppliers helps to circulate wealth
within the community, contributing to superior economic stability and social
cohesion (Manzini; Vezzoli, 2003). As anchors within their neighborhoods, local
restaurants can serve as gathering spaces that foster a sense of belonging and
cultural exchange, making significant contributions to the community's social

fabric.
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Sustainable Best Practices

HoReCa services operations are exhaustive and demanding, and keeping
them functioning is a defiance in itself. When approaching the sustainability
challenge, an enterprise must be willing to contribute to change, invest in training,
and set standard protocols. Ethics and aesthetics are equally important in this
business, as customers buy and eat good, tasty food and are not inclined to
invest only in an ideology. They must see value in the products or experiences
provided. Menu description and overall communication are essential allies in
these strategies. Adequate planning, procurement, processing, and consistent
service stages involve knowledge, training, and tools to facilitate the many steps
of these processes.

Conversely, building a solid relationship with those who grow or produce
ingredients ensures consistency, reliability, and knowledge exchange. Involving
or at least considering all stakeholders in menu planning, understanding their
context, and presenting them with yours are decisive when constructing
relationships beyond commercial ones. Food procurement starts with mapping,
verifying producers, and prioritizing seasonal, local suppliers.

The circular economy applied to food systems is a fundamental pillar for
constructing a new scenario, contemplating materials (food) as goods that cannot
be discarded, making waste and by-products become inputs for the next stage of
the cycle, regarded as raw material. Approaches such as the total or integral use
of food are fundamental for this to occur in a way that minimizes negative
impacts. It is possible to transform organic food waste into animal substrates,
such as fertilizer and biofuel. Still, one must remember that they are and should
first be food for people. One more key element in this equation is that food is not
only for feeding; it has to be tasty and culturally appropriate.

To optimize menu conception and execution, one has to be familiar with
seasonal and local produce, designing dishes that benefit from natural cycles and
not pressure them. Reducing animal components on offer decreases food costs
and its environmental impact but requires study, technique, and creativity. The
HoReCa food system is still heavily based on animal proteins and derivatives as
a dish centerpiece, and customers might feel uneasy without them. Other simple
but thoughtful actions to reduce general waste can be widely enforced, such as
avoiding single-use utensils and packaging whenever possible; opting for
recyclable, compostable, or returnable containers; and buying items in bulk, such
as loose grains, flour, or oil. Encouraging suppliers to adapt to more sustainable
logistics and packaging is a way to replicate individual efforts. Some small
producers may initially see this as an impossible expense, but sharing the costs

can be a feasible alternative, bringing multiple benefits.
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The analysis also resulted in four personas, a synthesis of the

characteristics perceived by the participants observed and interviewed. During

immersions, the participant's behaviors and

interactions were a relevant

component, as were their struggles, aspirations, and needs. The personas

depicted in Figures 99 to 102 helped direct the conception of the artifact,

understanding user journeys, visual language, wording, tools, and available

curated information. They are:

e the typical operation-management-involved owner;

Persona

Backoffice team

Anne & Douglas 36 years old

Goals &
Motivations:

Challenges &
Pain Points:

Behaviors &
Attitudes:

Representative
Quote:

Baologna, italy
Procurement, HR, Product Controf, finance manager

O+ years in the food indusiry. with 8 background in sustainability, logisfics,
finance or husiness operalions.

Cwver the years, has developed a deep understanding of the supply chain,
from artisanal producers fo restaurant logistics

Fhoto by Jason Goodman on Uinsplash

Advocate for sustainability in food production, sourcing, and distribution.

Facilitate collaboration between producers, restavrants, and customers fo
strengthen ethical supply chains.

Ensure product quality and food safely

Balancing sustainability with financial viability: Higher costs associated with
ethical sourcing and artisanal products.

Suppiier coordination: Small producers offer flexibiity but may struggle with
cansistent delivery and communication.

Operafional focus: Managing multiple tasks across logistics, supplier
reiafionships, and education without losing strategic direction.

Growing but young organization: Scaling impact while maintaining ethical
infegrity and improving internal processes.

Education: Helping all stakeholders understand the value behind ethicaily
sourced products, beyond just faste and price.

Highly adaptablie and thrives in dynamic environments.

Sees hersell a5 a brdge between differant stakeholders in the food system.
Values community-driven initiatives and colfaborative decision-making.
Enjoys sofving logisfical challenges and finding creative salutions fo issues

Believes that ethical gastronomy is not just about food but alsa abaut
people’'s well-being.

“We don't just sell food; we create relationships, build awareness, and
shape a beiter future for gastronomy. The challenge is keeping all the
maoving parts aligned while staying true to our mission.”

Figure 99. Personas: Food Service Office team members.
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e “office” staff, comprising those administering financial, communication,

human resources, and procurement tasks—often interchangeable jobs,

depending on the size of the business;

Persona

Camila Oliveira

Goals &
Motivations:

Challenges &
Pain Points:

Behaviors &
Atfitudes:

Represzentative
Guote:

Owner . "CEQO"

47 years old

Séo Paulo, Brazil
Chef_owner of 8 mid-sized restsurant focused on sustainable cuising

Trained in gastrononmmy, with experience working in high-end restaurants
before starting her own business

Phota i Raran Krutharon LK\S;I'E.EE'

Wants to create a business that aligns with her values of sustainability, food
Jjustice, and community engagament.

Sirives to balance financial sustainabiify with ethical sourcing and waste
reduction

Interested in learming from other restfauraieurs and expens in sustainable
food systems.

Seeks practical fools to apply sustainability principles without compromising
food guality or profitability.

Seeks practical tool= to apply sustsinability principles without compromising
food quality or profitability.

Struggles with the cost and availabilify of sustainable ingredients from
small-scale farmers.

Faces aperational difficulfies in implementing circular economy praclices in
her restaurant

Needs maore customer education to justify higher prices for susiainably
sourced food.

Lacks access to clear, struciured information on best praclices tailored fo
small restaurants.

Values direct relationships with farmers and producers but finds logistics
challenging.

Keeps up with food trends and sustainability research but lacks time for
deep study.

Open to innovation and collaboration, but skeptical of gresnwashing in the
industry.

Uzes sockial media fo communicate her resfsurant’s sustainability efforts but
finds it ime-consuming

I know sustainability is the futere, but making it work asily in-a restaurant is
tough. | want prachical solufions that help me balance my ideals with running
& profitable business. "

Figure 100. Personas: Food Service Owner / CEO.
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e food production team (cook, pastry, bakery teams)

Persona Cook

Mariana Duro 29 years old

Rio de Janeiro, Brazil

sous-chef in a contemporary restaurant

She has been in the food industry for nearly a decade, onginally pursuing journalizm
before realizing her passion for cooking. From childhood, she was fascinaled by food,
walching her grandmother and mather cook. Her journey info professional kitchens
began with selling homemade sweels in college, everfually leading her to culinary
school and hands-on expernence in gasironomy. She has worked in several
restaurants buf was drawn to her currert workplace because of ifs ethical values, fat
leadership sfructure, and conneclion fo local farmers.

JH

[
. [
Goals &
Motivations: Creating food that comveys emation and comfort o people
Workdmg in ar enviroriment that values sustainability, ethics, and fair labor practices.
Deveioping her skills in arfisanal baking and seasonal menw creation.
Corfributing fo & workpiace culture that promotes inclusivity and diversity,
Advocating for better working conditions and pay in the gastronomy indusiry.

Challenges & Pain
Points:

Photo By John Fomander on Linsoissh

Managing the pernshabilify and seasonalily of organic ingredients, requinng constant
adaptation and creafivity.

Balancing efficiency with sustainabilily, especially regarding food waste and plastic
use.

The broader food Indusiny's lack of fair pay, humane working hours, and inclusive
workplaces,

A sense of discouragement when companng her current job’'s ethical practices fo the
rest of the sector, fearing she might not iind another place with similar values.

Navigating the inherent sexism in professional kifchens and advocating for a8 more
equitable work enviromment

Behaviors &
Attitudes: Highly adaptable, embracing & dyvnamic menu and improvising with available

ingredieris.
Committed fo sustsinability. both af work and in her persanal life, making conscious
food choices.

Values teamwork, preferring 8 collaborative and respectiul work environment.

Open-minded and appreciative of diverse perspectives, believing in learming from
colleagues with different backgrounds.

Passionate about food’s power fo bring people togeiher and communicate emaolion

Representative "This job and my chef have shown me that yes, it is possible. I's not easy, it's not

Quote: cheap, there's no incentive, but & can be done. The paint is to have the fexibility to
deal with theconseguences. The issue of costs, professionals who think the same
way, finding your niche within the markel, the public that buys this idea. So it's super
possible—with organization and determinabion.”

Figure 101. Personas: Food Service cook, sous-chef or chef.
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e service team:

Persona Service

Andre Valle 30 years old

Rio de Janeiro, Brazil

Service leader

4+ years in the food and beverage industry, mow sf 5 restaurant & wine bar
Andre started his career in the food industry out of curiosity and necessity,
initiaily drawn fo coffee culfure and customer senvice. Over time, his inferest
deepened, and he transitioned info wine studies and restaurant service
leadership. His joumey reflects a natural evolution within the hospitalify
sector, where condfinuous lesrning and hands-on experience have shaped
his expertize.

Photo &y Brent Gonsin o Lnspash

Goals &
Motivations: Ensuring guality service while respecting sustainable and ethical business
praclices.

Working in a place where arlisanal processes and small producers are
valued

Developing deeper knowledge aboul beverages and food systemsfo
educate both customers and peers.

Maintaining a balanced work-life routing, allowing ime for personal
development.

Challenges &

Pain Points: The high cost and inconsistency of artisanal, seasonal ingredienls.
Managing logistics and minimizing waste, particuiarly with perishable items
like wire and fresh food.

Adapling fo sustainability-driven operational changes that may initially seem
inefiicient

Racial diversity challenges within his sector, especially in cusfomer-facing
roles.

The need for clearer commurnicaiion within teams fo ensure smooth
aperations.

Behaviors &

Affitudes: Strong sdvocate for sustainable and ethical gastronomy but acknowlsdgss

the diffficuifies in execution.

Appreciales siructure and fair working conditions, particularly when
schedules aitow time for rest and personal pursuits.

Enjoys educating customers about food ongins, sustainability, and proper
wing paiings, seeing it as a form of social re-education.

Finds molivafion in learming and evolving within the sector, embracing
challenges as opportunities for crealivity.

“Taking care of someone—Ieeding, listening, and understanding their
needs—is a form of social work, Sustainability isnt just about food it'=
sbout people foo.*

Reprezentative
Guote:

Figure 102. Personas: Food Service staff/attendant.
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6
Circular Food System Principles

The ultimate stewardship we can practice in the restaurant is feeding people
delicious food that's good for them, and that has been grown in a way that considers the
environment. | couldn't imagine running a restaurant where you're not thinking about that
as your primary motivation, especially in the face of climate change. (Waters, 2021,
p.141).

This study section demonstrates where knowledge built from practice and
theory intersects and how they answer the research question. It fills the
knowledge gap with a proposed artifact and presented thesis.

How can Food Design serve the commercial Food Service system,
establishing better gastronomic practices, reducing adverse environmental
effects, and positively impacting people's health, culture, and economy?

With participatory meaning construction and knowledge building, we could
understand stakeholder's needs, relying on theoretical foundation and
professional practice to develop a Food Design project capable of addressing
market needs. This provides HoReCa professionals with hands on tools and
curated knowledge base access, serving as a first step toward a more balanced,
ethical, sustainable gastronomy. This chapter presents the evolution of
methodology application toward the proposed Circular Food System concept, the
artifact, and the reasons behind its design.

Food is good when it extends beyond the harvest, the cook, and the farmer
to the entirety of the territory. Good food results from the expression of its
surroundings, and responsibly and ethically conducted agriculture is inseparable
from delicious food.

We start back on the research Food System Map (Figure 17, Chapter
2.6.1), identifying its stakeholders and their interconnections, and crossing them
with the outcomes from Chapters 3, 4, and 5. As a synthesis of these insights,
the principles and stakeholders behind the HoReCa Circular Food System
emerged, structuring a framework with a direct impact on this study (Figure 21,
Chapter 2.7):

e Society: encompassing the people and culture interlinked in the food
system, like team members, suppliers, customers, and community;

e Education: provides the mechanisms to increase consciousness through
knowledge, training, and continuous development. It is tied to
communication skills and strategies, reaching all stakeholders;

e Sustainable Best Practices: everyday policies, protocols, and informed

actions toward more sustainable gastronomy;



e Governance and Finance: virtuous, transparent, and congruous conducts
of financial and human resources management reflected in measures in
accordance with sustainable company values;

e Technology: techniques and tools to enable a more proportional, efficient,
and adequate use of natural resources, time, people, and food items
throughout the food chain;

e Territory: perception and value of the local ecosystems, its history,
traditions, biodiversity, people and land, supportably coexisting. The

possible balanced development of nature and poli-cultures.

The Circular Food System (Figure 103) is a straightforward, tangible
approach to environmental, social, and economic sustainability pillars, linked with
the stakeholders and means to achieve it in HoReCa operations. It is an
intertwined ecosystem of food producers, manufacturers, restaurateurs,
managers, experts, and the broad society, committed to collectively constructing
a healthier and more balanced food system. Through shared values like local
actions, ethical practices, and responsible consumption, the system supports

local economies, respects the planet, and cherishes people for positively
impactful growth.

Society

Food unites

communities, promaoting

inclusivity, equity, and
shared benefits of
sustainability for all.

Education

Empower people with
knowledge through
communication, training
and workshops, fostering
sustainable habits and
continuous

Territo ry improvernent.
Value local traditions and
ecosystems, fostering
regional development and
biodiversity, connecting

people with
their land.

Sustainable
Best
Practices

Reduce waste,
CONSErve resources,
support responsible

sourcing across
operations.

Technology

Innovation in technology
boosts sustainability by
improving waste
management and
enabling efficient,
responsible business
operations.

Gove_ma nce
& FiInance

Ethical strategies and
transparecy to ensure
profitability aligns with
long-term
sustainability.

Figure 103. Circular Food System Principles.
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6.1
Seeds.

Seeds. is a F&B-specific service system designed to provide instruments to
embed sustainability in the gastronomy business. It was designed to support
management and operational teams, granting a comprehensive toolkit and a
complementary knowledge base to stimulate change through HoReCa
sustainable best practices. Seeds. symbolize evolution, innovation, and
development in accordance with nature.

The service system offers practical guidance on setting up and maintaining
an environmentally responsible Food Service operation. From a comprehensive
toolkit to operation F&B stakeholders seeking to integrate sustainability into their
operations to curated lists of responsible suppliers and sustainable businesses,
along with strategies for governance and finance. Seeds. supports business
owners and managers with branding, pricing models, and operational strategies
tailored for sustainability. Based on sustainable gastronomy principles and a
strong network, this system empowers businesses to adopt ethical, efficient, and

financially viable sustainability practices.

Business Model

Although a resulting artifact of an academic research project, a simple
business model was conceived to better understand the capacity of the proposed
system. The targeted customer segment is all Food Service businesses willing to
adopt sustainable best practices, regardless of their motivations, level of
awareness, or knowledge. It could be an expanding or starting enterprise or a
business aiming at certification and recognition. It may be an individual or a
group of venues, expanding or seeking improvement in their commitment to
ethical excellence. It can also be a support system to adapt to law enforcement
even before they are officially imposed, being ahead of the implementation.
Empowered by the content presented on the website, companies can leverage
operational practices for reduced environmental impact, improvement on human
resources and community relations, and positive contributions (Figure 104).

The content is divided into practical (tools) and theory, with view-only or
downloadable data, general knowledge, or location customization. This data is
thought to be assembled in a participatory fashion (community forums),
partnering with trade unions, field specialists, certification bodies, and the joining

community of peers.
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Figure 104. System Customer segments and Service structure.

The service can be further complemented by expert guidance to achieve
particular goals or accreditation and relies on field-experienced professionals
(Figure 105). For the time being, this is the proposed system's primary source of
potential revenue. As an academic proposal, this aspect is speculative only. The

branding cost was assessed with a specialized firm, and the general structure
207



cost associated with developing, implementing, and maintaining Seeds. has not
been further estimated.

Seeds. can be advertised online, through social media, targeted online ads,
and the launching of the website. It can partner with sector influencers and
credible organizations to expand its reach. Networking can also happen by
participating in and hosting industry events and through a referral program. All
touchpoints shall allow newcomers to join or subscribe to the newsletter updates.

The key resources are shared knowledge and an expanding network.
Seeds. is grounded in strategic partnerships with professionals and sector
organizations, delivering quality content and engaging the community. The
subjects take a holistic, comprehensive approach, covering the entire business
operation. They can be further addressed via workshops, training sessions, or

one-to-one mentorship (paid consultancy) (Figure 105).

workshop
/ trainning

community
building: resources
for creating and
maintaining an
engaged community

referral programs:

encourage current

participants to refer
new businessas

—_—

email marketing:

regular
newsletters and
updates to
engage and
inform

Communication Key resources Channels Customer
segments
hollstic HR expertise: online
sustainability: offer 2 : =
ot sustainable a‘:_‘lf_e"t""_'SJ-
approach to practices and e
sustalpability covering oy media and online F&B willing to
3l aspects of inaustry ads ta target the adopt responsible
restaurant operations knowledge F&B industry practices;
value sustainability
— and want to
enhance their
. partnership practices
Partnerships‘ collaborations:
i collaborate with partner with
mentorsh ! p certification Industry Influencers
11 A and arganizations
bOdI?SI fur for wider reach expanding/
credibility growing F&B
business, looking
for sustainable
industry events: LAl ‘j‘u ring
expansion
netwarking online platform: attend and host
opportunities: faster user-friendly events to connect
a sense of community platform for with potential
and collaboration . customers
thrawgh the content delivery
menmbiership structure. and interaction F&B aiming for

Awards (Fifty Best,
Michelin, B Corp):
seek recognition
and excellence in
sustainability

sustainability-
oriented businesses:
Have 4 Srong
cammitment Lo
stistainability and seek
continuous
Inprovement

e ————

Figure 105. System communication, key resources, customer reaching channels, and
customer segments.

Seeds. Structure

Seeds. was conceived as a free-source system and interested companies
or individuals can visit the website and read the information available on the
database, Instagram account, or selected content on video broadcasting

platforms. Signing up for Seeds. grants access to tools and materials that can be
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downloaded. Combined, these items become functional, tangible guidelines for
the HoReCa sector. The membership is intended to foster a sense of community
and shared commitment to the values. Updated information on HoReCa
sustainability is periodically sent via newsletters, offering continuous learning,
industry trends, and innovative projects (Figure 106).

Members have entry to all platform contents (view-only or downloadables),
while access to non-members is more restricted (Figure 107). Collaborative tools
are customized by location, and information can be transmitted to the Seeds.
team via the local community's WhatsApp/Telegram group of dedicated forms.

Those can be references to human resources, suppliers, and service
providers (Figure 108). Tools like cooking ideas and techniques databases can
be constantly updated with community-sent recipes. A mobile-based
communication, with groups sectored by location and only administered by the
Seeds. team, will welcome all interested individuals. Participants engage at their
will, and organic interactions happen, with contacts, references, and general
information exchanged. As for the forms, this can be a rich source of data to be
compiled and shared using the appropriate tools on the website.

For enterprises seeking more in-depth guidance, there is the option of
hiring a one-to-one mentorship with Seeds. team and partner specialists,
customized action plans consisting of tailored strategies to achieve sustainability
criteria, knowledge amplification, or recognition pursuit. This service also
proposes an initial evaluation of the company's scenario, with a secondary
appraisal within an established time frame to measure progress and signal any
required points of attention (Figure 109).

The service journey can start from multiple touchpoints, from social media,
directly via the website, or with direct reference (in-person or e-mail). From this
first contact, system users may become members, exit, or hire a consultancy at
any time. When prompted to subscribe, they unlock access to events and
material available on the platform (Figure 110). The website's general structure
presents the project, welcomes participants, and introduces the theme. Links to
subscription, newsletter, and social media are constantly at sight. Direct contact

can be always established via corporate email.
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Figure 106. System platform structure.

210



WEBSITE

CURATED KNOWLEDGE BASE

infagraphics /
summarized

content

curated content
PDF deeper info

links to external
sources

)

elecular best practices hnal

system P! technology
. ' governance

society territory e

WEBSITE (1)

apen platform
sheets

Q‘.Qwﬂm

open platform A1 posters
lists A4 booklet
view only
&
Iy
verifieo\-g»)
suppliers
A cheat sheets
customized to
focation prep guid.
coolking
tachnigues.
ingredients  TI————
carstomized fo
decation
service® —
providers =
customized to
location
—
o)
HR bank®/
customized to
location
| T—

Figure 107. Curated knowledge base and tools.
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Brand Concept and Naming

We looked for a name that would encompass keywords representing the

system. When it was almost arranged, a reference came across: a chapter
named Seeds in the book The Creative Act: A Way of Being (Rubin, 2023), which

reflected on the starting insights that grow into a bigger idea or project. For a

business, “it could be a common inconvenience, a societal need, a technical

advancement, or a personal interest” (IDEM, p. 144). In the case of this project, it

is a combination of all these factors. There was no doubt this would be the name.

Besides all the mental Figures immediately associated with the name

Seeds, such as nature, nourishment, origin, growth, and cycles. It contains the

elemental principles, the source. The plural form was a deliberate choice

because seeds are multiple, they can be sown, they adapt, and they spread. The

name intentionally encompasses the words Sustainability, System, Stewardship,
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Environment, Education, Design, and Development, with their meanings directly
related to the purpose of this project.

Imagetically, a dandelion represents many of these implied meanings, plus
it is edible and medicinal. It also carries the aspects of innovation and resilience,
being naturally designed to fly and spread its seeds across borders. It thrives in a
variety of environments, including disturbed soils, worldwide. We chose a
simplified graphic depiction of the flower, keeping its essence and enabling
reproduction in all sizes and formats. The graphic concept of interconnected
circles can also be seen tridimensionally as spheres, referencing intertwined,
global systems.

The vocabulary related to seeds is embedded in connotations beyond
semantics and alludes to subjective, introspective messages. Expressions such
as one seed at a time, sowing seeds, planting the seeds of, and cultivating are

naturally attached to meanings and can reinforce the ideals behind Seeds.

® Seeds.

Primary Font,
Cormorant Garamond

Secondary font,

Montserrat. @

Figure 111. Seeds. Visual Identity.

The choice of colors directs to nature, with cream (#f5f0e1) being the
neutral tone, supported by a light, warm yellow (#ffd966) for brightness, and an
earthy green (#6a994e), representing sustainability. The accent color, a deep
purple (#411b63), brings contrast without disrupting, and is associated with
wisdom. The typography selections were open-source, clean fonts. Cormorant

Garamond, with a classic and light serif shape as the primary font, and
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Montserrat, sans-serif as the secondary, conveys contemporality and provides
ergonomic reading over various media (Figure 111 above).

Seeds. takes a forward-thinking approach to rooted Food Service industry
challenges and provides tools to empower business owners and operators to
take ownership of the change they want to promote. It is grounded in the sector's
responsibilities, putting the HoReCa ecosystem at the center of conscious,
informed decision-making that will positively affect the entire food chain.

Offering open access to knowledge and tools, with two-way communication
with the HoReCa community, Seeds. aims to be a gastronomy sustainability
epicenter, where knowledge is shared and multiplied, and those seeking a more
ethical, balanced food system can join their efforts based on solid, collectively
built knowledge.

One crucial aspect perceived during observations is how many initiatives
happen in isolation; information does not cross borders, and projects take longer
to develop because so many minds are continuously starting from scratch rather
than complementing each other's ideas and progressing. Disseminating
successful cases and spreading the achievements is as important as enlarging
the network of sustainable food system. Seeds. was thought to orient growth,
development, and transformation based on robust scientific and expert
knowledge through information, training, and sharing.

Seeds. intends to be more than a service system. It is a collaborative
movement toward a good, healthy, ethical HoReCa industry that benefits all
stakeholders involved in this food system directly and indirectly.

The website is a hub for the products and services furnished and was
thought to captivate users' attention with simple navigation. For the prototyping
purposes in this research, Canva was the hosting and designing tool of choice.
The learning curve was quick with its user-friendly interface, and the app
automatically converts the website to a mobile version. Furthermore, Canva
offers an array of structuring templates, facilitating the construction of the
webpage, newsletter, and social media sample pages. Google and Instagram
accounts were created to host Seeds. system components. The active links to
forms, content, and tools provide seamless navigation, going around the main
technical constraints encountered.

The homepage briefly describes Seeds. and its functionalities. It also
presents the mission, project, team, and network behind the system (Figure 112).
After the system concept and value usability tests, a few modifications were
made, and they will be presented further down the document, with a link to the

final web page version.
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Figure 112. Seeds. home page, mission, team and network.

Browsing further, one encounters the presentation of Circular Food System
principles for sustainable gastronomy. This presentation encourages industry
business owners, managers, and decision makers to embark on a changing
journey, starting with a theoretical background and presenting the tools and
specific curated content access (Figure 113).

The next section offers links to sheets, lists, and graphic material in
view-only or downloadable versions and links to the downloadable resources
hosted in Seeds. Google Drive (access to members only). According to the World
Sustainable Hospitality Alliance (WSHA, n.d.), the pathway to positively impacting
the HoReCa sector starts with identifying, measuring, and minimizing negative
impact and subsequently initiating positive actions. The following step is to
neutralize the negative pressure and encourage more solid positive results
(Figure 115).
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Territory learn more
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A
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Figure 114. Seeds. principles and lists.

EMISSIONS
& WASTE
TRACKER

monitor and act on your

resources N

The tools were designed to conduct HoReCa operations along a similar

path, using sustainable best practices and more detailed guidance, including

ingredient sourcing and preparation, strategies to reuse, reduce, and recycle, and

waste management. This set of sheets features Human Rights & Labor Practices,
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as well as Equity, Diversity, and Inclusion. It also comprises Emissions & Energy,
and Resource Use & Waste. Within the Governance and Finance umbrella of
tools, Seeds. offers updated lists of service providers and a human resources
bank specific to each location. These are sourced through the community's
recommendations (via mobile groups or dedicated form). The Governance and
Finance set of tables was not ready for prototyping, and the final versions will be
presented in Chapter 6.3.

A second group of tools is formed by inspiring recipe sheets with basic
preparation guidelines to help with the daily shortage of ideas, last-minute
changes, or lack/surplus of ingredients. The intention is to constantly update this
file, including community recipes, inspirations, and trends. In the same group, we
can find a detailed, downloadable for members, food cost sheet/recipe, similar to
the one developed during the immersion, and presented in Chapter 5.3. The
following section presents this content in more detail, with the adjustments made
after the System Concept and Value Usability Tests.

Still within the second set of tools, view-only infographics with cooking and
conserving guidance per food group to be displayed on the screen or mobile
version (Figure 115). Pictorial instructions represent inclusive resources, focusing
on those less capable of reading the language, which is common in the HoReCa

workforce.

“OOKING STURDY

Greens like peas and

he f green beans, broccoli,
cauliflower, romesco,
and choux family

G

NG,

or
o
==
&
&
©
€
o
*
0
a0
o

ot oven ri—]
with oil

=

container or

Figure 115. Seeds. Infographics.

This kit is complemented by an updated, location-based list of verified

suppliers, facilitating access to purchasing from a sustainable food chain.
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Farmers and artisans are verified based on a Participatory Guarantee System?®?,
a peer-accreditation consisting of “locally focused quality assurance systems.
They certify producers based on active participation of stakeholders and are built
on a foundation of trust, social networks and knowledge exchange”—uwith visits to
production whenever possible” (IFOAM, 2019).

A team of partner specialists will address more specific issues in depth and
can be invited to open talks, live events, or in-person events. Members will have
access to recordings of these contents and periodical Q&A sessions with experts
to address aspects of their particular interest. Alliances with certification bodies
and international awards are desirable, condensing efforts rather than pulverizing
them.

Partnerships are indicated with an introductory page, as are partner
specialists and businesses. The newsletter, Sprouting, is a one-way informational
tool, periodically diffusing gastronomy and sustainability-related subjects (Figure
116). It may include industry cases, relevant events, new or promising partners,
Seeds. activities like gatherings and seminars (online and in-person), general
sector news, and curated material. Informational content focused on marketing
and communication strategies, which creates a solid bond with patrons, is
illustrated with industry cases and posted on Sprouting and social media. Another
benefit of associating with Seeds. is networking with the broad community, from

farmers to restaurant owners to industry specialists.

Sprouting

Join us and spread !

sustainable ideas far and wide

content 01

coffee, slow food 7]
farms and more

Figure 116. Seeds. Projects & Partners and Sprouting landing page.

Although the design does not differ, Sprouting Type 01 is meant to be a
quarterly publication directed to members and may include benefits such as
invitations to online and onsite events, discounts, and exclusive Q&A sessions.
Upon signing up, members provide their email addresses as a databank and
communication channel. Newsletter Type 02 releases single events and sporadic
informational content with no set frequency. They are sent to users via email
(Figure 117), and upon clicking, the link directs to the complete Sprouting content

and can also be accessed directly through Seeds. website. The material

%2 The terminology and conceptual framework for describing Participatory Guarantee
Systems (PGS) was first developed from the International Alternative Certification Workshop held in
Brazil in 2004 and sponsored by IFOAM - Organics International and the MAELA.
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researched for the newsletters becomes part of the platform's knowledge

database.

February . 2025 February . 2025

1 Seeds.

Sprouting
spread sustainable ideas far
and wide

Sprouting

spread sustainable ide:
and wide

SUBCRIBE NOW

Teaching Kitchen Symposium

The Symposium is open to
professionals across disciplines who
are dedicated to advancing hands-
on approaches to  nutrition
education and behavior change in
teaching kitchen settings. Gain
valuable  insights,  practical
solutions, and actionable tools

NEW PARTNERS!
Zero Foodprint

Zero  Foodprint  seeks  C&U
participation in a pilot around
supply chain regeneration on farms
in 20 states. A campus would
initiate a collective regeneration
program with a few cents per meal
from retail or meal plan dedicated
towards the implementation of on-
farm practices, and the funds would
e matched by USDA funds.

Import, Export,
Coffee Galore!

LCoffee lovers often take for granted
the complex journey their favorite
beverage takes from its origin to
their cups  Howard  Barwick
European Business Development
Manager at Covoya, a coffee trading
company, sheds light on the
multifaceted process and the role of
traders and brokers in bringing
coffee from farms around the world
to consurmers

The journey of caffee begins at the
farm, often located in countries with
fich traditions. Farmers either
working indepandently or as part of

Slow Food Farms

Can you imagine a world where food
is produced with respect for peaple,
animals, and the planet? Is it
possible to envision a sustainable
alternative to our current industrial
food production  system, which
contributes to  biodiversity  loss,
increases social inequalities, and
threatens our well-being?

The industrial food system has long
prioritized profit over health and the
environment.  However, farmers—
ften the most affected by these
challenges—have the power to
reshape  the future  through
collective action: the agroecological

S i . s ) cooperatives, grow, hervest, and ansition:
Seasonal cooking: Summer Vegetable Tartlet Scoces: the otiee bears

Transform fresh summer produce into a stunning dish with home
this veggie tartlet recipe from chef Jason Neroni. Quick to

make and perfect for any occasion, this recipe turns simple

ingredients into a tasty seasonal centerpiece.
sign up, visit our socials

or get intouch via email

M © O ©® 6

home

January . 2025 January . 2025

@) Seeds.

Sprouting
spread sustainable ideas far
and wide

Seeds.

Sprouting
spread sustainable ideas far
and wide

Wasce wich a great caste: Fridge raid Fried Rice
reduce the am
aste recipe:

most out of your ingre

nt of food you throw away? Try
nsform left nd get the
ents - helping save you money, too.

How Reducing Food Waste
Promotes A Circular Economy

home
New from ReFED

Free Range cattle ror

How Reducing Food Waste

Making Fish Farming More
Sustainable

The Food and  Agriculture
Organization of the UN. [FAQ)
projects that by 2030, fish farming,
one of the fastest growing methods
of producing food in the world, will
be responsible for almost two-thirds
of the fish we eat

The most common twpe of
aquaculture is farming in net pens
or cages anchored to the sea floor
in the ocean near the coast.

Restaurant Manu is changing
the community through food

Chef Manoella Buffara has blazed a
singular trail from the Brazilian town of
Curitiba, showing the world the
gastronomy positive force towards a
better community and environment.
Restaurant Manu receives the Flor de
Cana Sustainable Restaurant Award
2023, reflecting on how food can make
a difference on a bigger scale

If youre a meat eater, youve
probably happened upon beef or
steaks labeled 'free-range.” In the
US, many free-tange caltle are
born and raised on the western
plains, called ‘rangeland* In this
post, Il tell you all about the
ecology, econornics and politics of
rangelands of the UsS.

What is rangeland?
A huge portion of land in the
western half of the United States is
devoted to grazing cattle. Much of
this land is owned and regulated by
either the Bureau of Land
Management or the United States
Forest Service. Both these
organizations rent land to ranchers,
who pay yearly fees based on how
many animals they graze.

Promotes A Circular
Economy

Reducing food waste is a key
strategy i transitioning to a
circular  economy— one  that
minimizes waste and maximizes
resource usage. Food waste
contributes 61% of greenhouse gas
emissions in the United States and
costs the country $473 billion a year,
among  other impacts By
preventing food from going to
waste in the first place, recovering
and redistributing surplus food, and
diverting  food  from  landfills
through  strategies that aim to
capture  its  nutrients  and
byproducts, we can catalyze the
food system into becoming more
resilient, sustainable—and circular.

home

Figure 117. Sprouting email samples, content identified with the Circular Food System
icons.

A secondary Imagery set was thought to accompany educational material,
toolkits, and social media communication referencing the 6 Circular Food System
Pillars (colored circles and pictograms, also previously seen. The curated content
featured in the newsletters, social media, and website is always linked to the
Circular Food System Principles, with identifying icons. This pictorial set fosters

quick theme recognition, reinforces the theory, and assists knowledge
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consolidation. The content approaches general concepts of sustainable
operations, considering physical structure, equipment and technology, and
human resources. It circumscribes resource use efficiency, waste management,

sustainable best practices, communication, and administrative and governance

guidelines (Figure 118).

_.@Sééds; —
,@Sf}ﬁcjds. 3

SUSTAINABILITY & STEWARDSHIP & SYSTEM
ENVIRONMENT & EDUCATION
DESIGN & DEVELOPMENT

VALUE THOSE !
WHO GROW 3 . .

Making Fish | DG S| N-2 W HAT YOU EAT CAN &

_ Farming More ‘ CHANGE THE PLANET
SN Sustainable § 3

Figure 118. Seeds. Instagram post samples, content identified with the Circular Food
System icons.

Seed g - @
e e S . ZIP [ Postal code
Sign Up Form : = |

T | —

Your answer
Seeds.
By providing your details, you are giving permission for Seeds. to add you to our Would you like to exchange experiences, contacts and recipes with your *
mailing list. We won't share your details with anyone else and you can local community? Join the whatsApp community
unsubscribe at any time.
@ ves
seedphdproject@gmail.com Switch account @
QO No

* Indicates required question

Seeds connects you with peers from your local community

Email *

‘You agree that Seeds will add you to a community managed Whatsapp group,
Your email from which you can leave at any time. Your details won 't be shared by our team.

Full Name * Phone number (insert numbers only) *

Your answer Your answer

Figure 119. Seeds. sign-up form.

Sign-up is prompted throughout the website, newsletter, social media, and
informational emails. The link directs to a form requiring personal and
professional information and a contact email address (Figure 119 above). Those
willing to join the mobile interaction group are directed to section 2, where they
must fill out a specific field. For those who are already members, there is a
dedicated form through which information (contacts, recipes, etc.), suggestions,
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or critiques can be sent, plus a simple satisfaction survey available at the end of
the form (Figure 120).

How would you like to contribute in growing a better community today? *

s . Suggestion
D. ﬁ 2 "
Community database QO complaint
O Recipe
Seeds O supplier Contact

QO service Provider Contact

By providing your details, you are giving permission for Seeds. to add you to our
mailing list. We wen't share your details with anyone else and you can
unsubscribe at any time.

(O Human Resources Contact

O other.

The name, email, and photo associated with your Google account will be recorded when you
upload files and submit this form

* Indicates required question .
Feel free to write about it *

Your answer
Email *

Your email
or upload you contribution in PDF, text, spreadsheet, or image files.
joad 1 supported file. Max 10 MB.

And what ‘s your name? *
& Add file

Your answer

If you have further contributions, please let us know. You can submit
multiple times.

We “d also like to know how you feel about Seeds, so we can keep
improving. Have a great day!

1 2 3 4 5

AV <o <o Qo %

Figure 120. Seeds. relational and feedback form.

6.2
Seeds. System Concept and Value Usability Test

The Seeds. platform was tested to validate the proposed system's concept
and value perception. Although not the main objective, the participants also
evaluated aesthetics, site structure, and navigation. Two pilot tests were run to
present the hypothetical scenarios, identify possible technical errors, and collect
global feedback. All tests followed the protocol, and participants’' assessments,
questions, or comments were registered in printed notecards, mobile
photographs, and recordings, as mentioned in Chapter 2.9.

Analyzing the collected data from all 19 participants, including the two
pilots, has provided rich insights, compiled in a Thematic Map (Figure 25,
Chapter 2.9.2). The reactions to concept understanding and value in using
Seeds. were predominantly positive, as were the general comments on the visual
aspect, colors, and font choice. Participants pointed out they would change the
order and reduce introductory sections on the structural content presented on the
website. They would rather have a more straightforward path to tools, leaving
deeper exploring for a second moment. Some debate was raised regarding the
use of WhatsApp or Telegram groups to promote connection with work outside
working hours, the exposure of individuals' phone numbers (in the case of

WhatsApp), and other privacy issues. Despite these considerations, most
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participants would be willing to join, considering the benefits in terms of
experience and knowledge exchange.

Other contributions were specific to the content and usability of sheets,
including various Google Sheets resources to facilitate finding the searched piece
of information, like drop lists, filters, categories, and embedded links. Many
suggestions were made regarding types of preparation to be included, a possible
toolkit specific to farmers, and videos explaining how to use the sheets, were
seen as desirable. To the Brazilian participants, this system felt like an

opportunity for them to have quality material in Portuguese.

6.3
Seeds. Service System

After considering the feasibility of the prompted alterations regarding
technical knowledge and execution time, efforts were concentrated on
restructuring the Seeds. website and reformulating or expanding the toolkit. The
final version of the Seeds. platform is publicly available at
https://seedsphdproject.my.canva.site/seeds.

The material with most increments was the toolkit, and the final versions
are presented below, indicating the alterations. The Inspiring Recipes, previously
a mixed compilation, was separated and increased to four sample
sheets—salads, sides, pastas, and the inclusion of Waste with a great taste set
of circular-based recipes. This collection was renamed, received an indication of
food restrictions and allergies, a season column, and indexed (Figure 121 and
Table 32).

FRA _NAME BASE PREP VEGOl PREP VEGO2 PREP PROTEIN PREP  TOPPING DRESSING SEASON
N i s anaen

« RECIPE FRA SEASON o aotoean
vinzigrene

Figure 121. Seeds. Inspiring Recipes sheets modifications.
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FRA NAME BASE PREP VEGOI PREP VEGO2 PREP PROTEIN PREP  TOPPING FLAVOR SEASON

s 5 ; ; i Coffee
Coffee Grinds Crusted |Root ]

- i m‘. _m :\’\:De'ab‘es i Roas! Groinds & autumn ¥

o E iSeeds
e Stale Bread | Toast iHerbs Chop sEatd winter  ~

: . E B Nuts

‘Broceoli Stem Sk 2% igpre iCabbage  iShred e summer =

3 i Stems h i iSeeds

. |Pickled Watermelon  Watermelon |, Green e ! e —

®  RindSalad ‘Rind e Onion P : SR ! :
| Cauliflower Leaf | Cauliflower | . : :

- - i N i Saute i Chiki Slice i Peanuts spring ¥ |
Stir-Fry 3 g
]C"fc:-bp STk | Parmesan spring ¥

F L

1 Wi X

- Poprka 1 e

i - - Lemon o =

Table 32. Seeds. Inspiring Recipes sheets.

The lists of Verified Suppliers and Service Providers were provided with a
link to Google Maps, identifying the location of professionals and a possible direct
link to their website or other communication channels (uploaded individually by
each business, directly on Google). The Human Resources bank was formatted
similarly (Tables 33 to 35). A Notes column identifies specific aspects of each
contact, from days of operations to cost/benefit, or even a des-recommending
note. The Seeds. community can feed all three sheets, plus provide recipe ideas,
through the dedicated form, and the compiled information can be updated
frequently.

The Food Cost set was enhanced with a recipe multiplication factor,
operational costs (labor, utilities, and rent), loss and error margins with adjusted
cost, and suggested selling price. It also features preparation instructions and
pictures to maintain standards. The ingredients are now available from a
drop-down list, preventing misspellings and consequent formula errors, and the

recipes were indexed (Figure 122 and Table 36 below).

—
o o ° °
Verified Suppliers per location
SUPPLIER CONTACT PRODUCT PHONE LOCATION EMAIL
Terra Organica Maria Sonza Qrganic Vegetabl chioc Riv de Janeira infa@terrasrganica.com
Sitio Verde Jodo Almeida Free-range Eggs @ Niterdi

AgroecologicaRio  Fermanda Lima Seasonal Fruits

e . Eo— (21) 817236945
Pio Nosso Ricarde Mendes Artisanal Sourdou

orders(@paonosso.cor

(21) 813472695

Fazenda Sustentavel Rafael Costa Grass-fed Beef Peirdpoiis infol@ fazgendasusientavel com

% N e (21) 832971564 . .
Mare Azul Camiia Duarte Sustainable Seafo Cabo Frin

azil.com
Serra do Café Specialty Coffee (21) 895314672

Mel da Mata

Organic Honey  (21) 869134275

Legume Vive Organic Beans & (21} 8

Sabor da Roca Ana Oliveira Handmade Jams ¢

o~ 3 (21) 83 2 n i
Queijaria Serrana Lucas Martins Artisanal Cheese Minar Gerais contaci{@queijaniaserrana.con

Table 33. Seeds. compilation of Verified Suppliers per location, with map link.
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Service Providers per location

map link

COMPANY

CoolAir Solutions

FreshFlow Exhausts

IcePro Refrigeration
QuickFix Plumbing
PowerSafe Electrics
EcoHygiene
DeepClean Pro

GreenWaste
Solutions

AauaTech Filters

CONTACT

John Dos
Jane Smith

Mark Joinson
Sarah Lee
Mi#ke Brown
Ana Costa
Carios Mendes

Emily Tran

Lucas Pereira

SERVICE PHONE
Air Conditioning R
Maintenance (21) 876543219

Exhaust System

Installation (21) 865432198
Refrigerator Repairs &
Sales (21) 874365291

Plumbing Services
Electrical Maintenance
Pest Control

Kitchen Deep Cleaning
Waste Management &
Recycling

Water Filtration
Maintenance

(21) 867124359
(21) 812363947
(21) 892317465
(21) 843912756

(21) 829743156

21} 854761239

EMAIL

info(@conlair. com

suppori@freshfion.com

Service@cepro.cont
contack@guickfixcom
info@powersafe.cont
Beb(@ecokygienc.comt
infol@deepelean. com

support@greenwarte. com

infol@aanatech. com

NOTES

Available Mon-Fri: efficient service

24/7 emergency service

Affordable, reliable parts supply
Specializes in grease trap cleaning
Fast response for power failures
Uses eco-friendly treatments

Monthly contracts available

Works with compaosting inifiatives

Specializes in HoReCa water
needs

Table 34. Seeds. compilation of Service Providers per location, with map link.

Human Resources

per location

NAME
Amanda Ribeiro
Bruno Almeida
Camila Duarte

Daniel Ferreira
Elisa Mendes

Felipe Moreira

Gabriela Santos
Henrique Costa
Tsabela Rocha

RECOMMENDED

BY POSITION PHONE
Pedro Nunes Head Chef @1y 8gnt s
Sofia Martinez, Sous Chef (21) 874365291
John Doe Pastry Chef. (21) 812565947
Laura Kin Kitchen Manager (21) 892317465
Mark Jobnson Line Cook (21) 843912756
Carips Mendes Grill Cock (21) 829743156
Epeily Tran Restaurant Manager (21) 854761239
Mareo Rorii Bartender (21) 871932546
Olivia Siha Waitstaff Suvervisor 21y 869134275

EMAIL

amanda. r@ermail.com
Drano.a(@email.com
cantla.d@email.com

daniel f@ematl com

elisa. @ email com

Jeiipe.m@email.com

Sabricia.s@ematl.com

Benrigue. 0@ email.com

isabela r@email com

Table 35. Seeds. compilation of Human Resources list, per location.

PREVIOUS
EXPERIENCES
Slow Bakery, Gastromotiva,
Farm-to-Table Bistro

Malian Fine Dining, Sustainable
Eatery

Artisanal Bakery, Michelin-starred
Hotel

Vegan Restaurant, Large-scale
Catering

Casual Dining, Farm-to-Table Café

BBQ Smokehouse, Hotel
Steakhouse

High-End Bistro, International
Franchise

Craft Cocktail Bar, Beach Resort

Fine Ninina Hotal Fyents

Croque Madame 1

recipe x 0.3

INGREDIENTS
thyme
onion
butte:
flour
salt
black pepper
2
ham
mustard
sourdough bread

cheese parmesan

cured cheese

QTY
- 1.00
< 0.03
- 010
- 0.08

- 0.65
- 12.00
- 110
A 120

Figure 122. Seeds. Food Cost sheets modifications.

MULTIPLE UN $UN
§4.00
§4.00

Sls.87

Instructions

satldle. Pt s Cri
griddle. Put oves Croque

COST PER PORTION
$18.73

Yield
Total ingredient cost

Lo:

ctor
Eeror Marpin
Adjusted total cost

Cost per portion

Labor

& rent
Overhead cost

total per un

$i6.n

Total cost
Target profit margin

Suggested selling price

RECIPE COST & YIELD

OPERATIONAL COSTS (OVERHEAD)

SELLING PRICE & PROFIT

PRICE GPD

R$5351 35%

9.00 wa
§145.87

$146.05
R$16.23

§1.00
$1.50
R$2.50

R$18.73
65.00%
RS53.51
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) Cranberry Bread recipe x 60

INGREDIENTS QrY MULTIPLE UN  $ UN cosT Instructions cosT PRICE GPD
slow flour - 0.30 $1230 $221.40 1. Mex the Dough $221 R$44.85 27%
f 5 0.00 $12.30 50.00 (Autolrse)
Tl i S e In 2 lagge bowl, mix the
whole wheat flour - 0.03 $11.20 $20.16 S o i i RECIPE COST & YIELD
Waiar = 0.26 $0.01 30.16 combined. Vield 60.00 un
almonds - 0.03 $99.00 $17820 i Total ingredient cost $612.35
. . 50-45 minutes (this helps i~
3 b3 ) 21 v 50/
cranberry = Mf Vég 00 $153.00 i ddate e i, 15%
levain - 0.0 $5.60 $22.18 2. Add the Starter & Salt 10%
T = 0.02 $14.00 $16.80 Add the sovrdough startes s $613.11
sali % 0.01 $1.08 3045 nedotehand mil el Cost per portion R$1022
using the stretch and fold
technique or knead pently.
Sprinkle the salt over the OPERATIONAL COSTS (OVERHEAD)
dough and mix untl fully o $0.50
incorporated. i _
3. Bulk Fermentation & THHdies s 1200 i
Stoctch i Folids Overhead cost R$12.21
Cover the dough and let it
S SELLING PRICE & PROFIT
temperatoze (21-24°C) for e e in
P, Total cost 32242
Every 30 mimutes, perform Tespet profit margin 0%
a stretch and fold Suggested selling price R$44.85

Table 36. Seeds. Cost sheets.

The Governance and Finance specific tools were adapted from the World
Sustainable Hospitality Alliance and include an instructions tab, inviting users to
add their personalized action plans, plus a solid compilation of procedures to help
identify operational issues, prompt action, neutralize, and then reduce negative
impact (WSHA, n.d). They indicate a combination of ease of doing, more or less
costly, short to long-term actions, applied in structural, technical, personal, or
managerial scopes, such as installing solar panels or contracting green energy
suppliers, conducting surveys, or educational actions, and including stakeholders
from suppliers to customers. The tables have drop-down and color-coded chips,
improving usability. They are divided into four sheets, as presented by Tables 37
to 40. This set is also downloadable for members and view-only for

non-members.

Human Rights & Labor Practices

ESTIMATED ESTIMATED

ACTION CATEGORY ACTION ::;g;v AY sratus :;EAREON START COMPLETION :‘lg.f‘gSCE
DATE DATE
® Ensure all employees have 4 written contract Stating | Inprogress ¥ :
urs
Freely Chosen
Sl Completed
: o identiy matesal ssoes and impact on staffand | ST =
priorities.
Comanuaicate human rights and libour practice commitments and tagets to
P Accelesating - -
rrr— formation materials are available n the first inguage
ple to understand and accessible & | Advancing - -
Commitment & e
- {Starting - -
Accelerating o | %
Fair Treatment v | Sturing | ® ; <

‘worker are respected at all times

Table 37. Seeds. Human Rights & Labor Practices. Source: WSHA , adapted by author.
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Equity, Diversity & Inclusion

ESTIMATED ESTIMATED
START COMPLETION
DATE DATE

PATHWAY LEAD
ACTION CATEGORY ACTION STAGE STATUS PERSON

FINANCE
NOTES

Wages, Benefits &

[ Remove any bizs from compensations, and include reasonable adustments for

Working Houes {Advancing Blocked ¥
Employee R

. Completed ¥

o Completed ~ =
ity disaggregated data for ovtsourced services and | oo = =
biiity ¥ i Con <5 and Disabiity Nekw at Starting - ; -
Employee i
P > Collect employee disaggregated data for hiring, retention and promotions Advancing - -
opportunities y 1 O 3
Employee . Disagaregate cmploye data for departments and responsibility level (Sarter to |, oo - %
Sppostunitcs | jexecutive) e i

Table 38. Seeds. Equity, Diversity & Inclusion. Source: WSHA , adapted by author.

@ Resource Use & Waste

ESTIMATED ESTIMATED
ACTION CATEGORY ACTION OPERATOR LYo OF cosT TASROp: ROTENTOW

DEPARTMENT STATUS LRARY START COMPLETION FINANCE
Wates i |Moccin wes comump bon B nticy Techsicd + QD m v | Blocked
atee % |Use drought re ¢ - S oy v v |
i ) al ¥ m oD v | Compieisd > -
cost
e - -
Table 39. Seeds. Resource Use & Waste. Source: WSHA, adapted by author.
e
Emissions & Energy
ESTIMATED ESTIMATED
ACTION CATEGORY ACTION OPERATOR :;7_532" CosT E:)S"E‘?F r’?:AES.JIAL DEPARTMENTS STATUS II;E:?ON START COMPLETION EICI::EI;CE ‘
N DATE DATE

Medinm maintenance v | Blocked ¥

production ¥ Inprogress ¥

procucemen t v | Completed ¥

Table 40. Seeds. Emissions & Energy. Source: WSHA, adapted by author.

The role of the posters was reevaluated, and it was understood that the
access granted would be view-only for all users. At the same time, members can
purchase printed copies in various sizes, from postcards to A1 formats. It was
signaled as a desirable object during the validation phase and learned from
experience they can be an excellent connection with internal and external
customers, spreading the message. The collection was also broadened, as
depicted by Figure 123.

On the navigation menu, users have direct links to About, Seeds. System,
Toolkit, Sprouting, Circular Food System, Projects & Partners, and Contact. The
About section encompasses Seeds.' mission and values, team, network, and
contact links (forms, email, social media, and connected platforms). Figure 124
shows the updated Seeds. web page (desktop and mobile).
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beetrc

t, pumpkin and squash

onion, shallots,
leck & garlic

high in vitamin C, natural anti-
inflamatory, they add flavor
depth, tanginess and sweetness
to dishes

pickle or
ferment in
honey

keep green bits
and makea
flavor-bed

for roasting

use them
raw to add
asharp,
tangy bite

glaze in butter
and stock

use tops to
garnish, pesto,
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techniques, and financial sustainability,
it offers practical guidance on setting
up and maintaining an environmentally
responsible Foodservice operation.
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food producers, manufacturers, restaurateurs,
managers, experts, and the broad society,
committed to collectively constructing a
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practices, and responsible consumption the
system supports local economies, respects the
planet, and cherishes people for positively
impactful growth

Home Seeds.system  Tookit Sprouting  Clcular Food System  Projects & Partners  About

@Projects
& Partners

PARTNERS
Foodservice
reference

tion and
certification bodies
to boost your impact

PROJECTS
Meet the industry

sustainable future
with us

About  Projects & Partners  Joinus

@ SUSTAINABILITY & STEWARDSHIP
NT
DESIGN & DEVELOPMENT SYSTEM

Cultivatinﬁ Sustainability

in the Foodservice secotr

Seeds symbolize growth, transformation, and
the power of small actions to create significant
change.

Just a5 a seed holds the potential to grow into
something extraordinary, we believe that with
the right tools, guidance, and commitment,
every HoReCa business can flourish, while
playing a vital role in sustaining the
environment and nourisinhg their
communities. Our approach considers every
aspect of the food system, from sourcing and
waste reduction to education and customer
engagement.

Seeds.

home starr e cnanae ronay N

About  projects & partners

Our team counts on a diversity of experts, each bringing
unique insights and skills to the table. From sustainability
strategists to culinary innovators, we are united by a shared

Meet our team

e, ‘grow, and the entire food system
thrives.

Figure 124b. Seeds. website.

doinus  contact

contact

contact

nge. We empower business

to Planet

el s S [
hospitality industry through a holistic approach
that ombraces the princies o the Choular
od Syster work is built
mlnlrrmrm(md pmms, e
crucial aspect of creating a sustainable
T e e e

nting a
and

CIRCULAR
FOOD

SYSTEM [/ oo

Srtems By honoring ocal s Z’;"n o
achtions, cultures, and ccosys
R
Surroundings in a way that
el evainert st
Ourfocuson e
susainabit

econd nature Lo al.

Tersitory
We recognize the importanc enaty

HEE
e
E i
B

e
—

Home  Seeds.System  Toolkit  Sprouting  Circul

FoodSystem  Projects & Partners  Abox

@Seeds. ==

TeRws & conomons.

<05 pavACY PoCY
‘cooxiepouicy

About  Projects 8 Partners  Jolnus  Contact

Message
from our CEO

At Seeds, we believe that the future of dining lies in
our abilty to harmonize the needs of people, the

born out of 3 passion for transforming the way we
approach food and service, bringing together
SO e e S

erritory and community to create a more.
LR R e
industry.

s empowers HoReCa businesses to thrive
sustainably by providing innovative solutions that
enhance environmental,social, and operational
excellence. Seeds is designed as a comprehensive
product-sevice system tailored to the unique
needs of each business we partner with, from
management tothe kitchen and service staff.

ELLEN GONZALEZ
CEO& Founder

home.

About  Projects & Partners

oinus

Network

Seeds s not just a service system; its an ecosystem.
Our networkncludes leadng chete restaurateurs,

el e i i
e e e

Foordservice industry.

Global & Local Communities of

d Innovators

At Seeds, we believe that the future of the
HoReCa industry depends on both globsl
vision and local action, Our network spans
across continents, connecting HoReCa
professionals who are passionate  about
transforming the industry.

Farmers, Arisans, ) e e

owned local gems, we unite voices By sourcing locally and responsibly.
around the world with the shared goal of ensure that every. mqveowenl Corihed
creating sustainable, impactiul change— 1o a healthier planet. Togethy

S e e R e B R e
Our networ 1 I a

contact

228



Home About Sesds.System Toolit Projects & Partners  Contact

Cultivating connections
& reaping the harvest

sprouting \
stay hungry for the latest
industry news, events, and more

be part of the change
idge within
our community

build

whatsapp comm

share challeng:

achievernent w

home.

r

Home
About

Seeds. System
Toolkit

Sprouting

Circular Food System
Projects & Partners

Contact

A 4

4

Seeds.

SEEDS  UNKEDIN  PRIVACY POLICY
PAATNERS  YOUTUBE  COOKIE POLICY
TS vmeo

A 4

Figure 124c. Seeds. website and two samples of the mobile version.

The Sprouting content for two sample editions was also developed. They

depict the colored circles referring to the Circular Food System, according to the

pillars most related to the published subject (Figure 125).
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The Seeds. platform offers Food Service professionals from many
segments and hierarchies a substantial knowledge database of sustainability and
HoReCa subjects. It also provides everyday tools that even the most experienced
professionals do not have access to, nor the ability or time to construct.
Implementing sustainable best practices is an effort, and the lack of resources
should not be the first barrier these professionals face.

The collaborative experience in ideating, designing, prototyping, and
validating Seeds. has shown that the sector has a long journey ahead but is filled
with motivated, well-intentioned, and like-minded people willing to promote
change. Collective knowledge and willpower shall be gathered and shared so
that more people can access it, learn from previous peers' experiences, and
move forward.
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7
Conclusion

This study started many years before this Doctoral research timeframe. It is
the result of a longer learning journey connecting academic theory, field
knowledge, and professional practice. It is the result of a growing network and
collaborative effort of like-minded people engaged in transforming the F&B sector
into a more humane, ethical, and sustainable one along the entire food chain. In
practical terms, the document is structured following PLR general guidelines, with
an introduction, methodology, critical presentation of the literature review and
field studies, the thesis core— resulting in two outcomes, an artifact and this
thesis document, with reflections and conclusions.

This study introduces the food systems in the HoReCa sector, in the
context of the current climate crisis caused by, amongst other players, the
processes and actions behind the food chain. It was developed to answer a
fundamental question, of how Food Design can help F&B sector achieve a
sustainable operation, reducing negative environmental impacts and having
positive effects on planetary wealth, people's health, culture, and economy. The
study converged to the development of strategies to increase access to a
sustainable food system for the broad HoReCa ecosystem. It has combined
Practice-Led Research and participatory Design methods in a systemic view to
encourage Food Service actors to reduce the adverse impacts of this industry
and move toward a positively affecting sector across environmental, economic,
and social spheres.

The methodological choice reinforces the bottom up, contextual groundings
for meaning and knowledge building. Through literature review and desk
research the primary research goals were identified, and with deeper
investigation, resulted in a context of interest map, comprising entities and
promising actors. Then the results of this extended research on the direct impact
of Food service on food systems and overall planetary impact, supported by
industry-specific references, publications, and accreditations. Plus international
bodies, particularly FAO and UN SDGs, stressing the influence food chains have
in the current environmental and resource crisis. It also depicted reference Food
Service professionals, and other meaningful and rather pioneering industry
initiatives to mitigate the degrading global effects of the HoReCa businesses.

The critical analysis of the state of the art revealed some consistent theory
highlighting the importance of food professionals in dealing with the food system
crisis, but little palpable guidance in how to put these concepts into practice.
While the F&B industry tries to take ownership of the sustainability issues—

mainly environmental impact— creating awards and writing manifestos about the



theme, not many organizations offer a clear pathway to achieve these goals. The
research has identified the lack of tangible, applicable tools and framework to
help gastronomy professionals to be more knowledgeable and assertive in
performing sustainable-oriented practices,

The field learnings demonstrated how experiencing in context proves a rich
source of apprenticeship, where theory meets practice, tradition and embedded
knowledge play their role allied with technology advancements, promoting a
culture-rich, tangible source of wisdom. The field immersions have shown how
ideals become practical actions, and although they might seem small if compared
to the industry damage, or even simple, they can be broadly replicated, creating
a ripple effect of sustainable practices. Practice-constructed knowledge acquired
from these experiences demonstrate HoReCa's sustainability feasibility, though
not effortless. At the same time, we have noted the importance of educating all
stakeholders about the worthiness of these actions, so they understand and
value the establishments compromised with a better future.

After reflecting on desk and field research, we perceived the power held by
the F&B sector to promote change, and how little this subject is directly
addressed. It has become evident how intentional, informed design-led strategies
and tools grounded in real-world contexts can aid systemic change. It has also
become clear how we lack public policies and incentives, law enforcement, and
solid information (in the form of reports and impact assessments) to press the
industry to change.

We identified a rather fragmented approach to sustainability in the HoReCa
sector, with a number of disarticulated projects happening at the same time, with
little to no connection or communication. This results in energy, effort, and
knowledge concentrated in specific actions and places, but hardly spreading
among colleagues. When developing Seeds., we envisioned the service system
as a hub, a platform where information and tools meet to bridge gastronomic
sustainability theory and daily operations, where like-minded professionals
congregate. It was thought of as an ecosystem to support the network behind
sustainable change, giving visibility to relevant efforts, allowing small and
medium-sized F&B businesses partners to connect and exchange knowledge.
Learning from the industry peers reduces the time and energy spent in efforts to
find solutions that can be already out there. HoReCa professionals, although
motivated, can feel overwhelmed with the lack of guidance to implement
sustainability efforts, and service systems like Seeds. respond to those needs,
translating far fetching sustainability concepts and values into applicable tools.

The research fills the literature review gap bridging the academic approach
with critical analysis of the field studies performed. This knowledge combination

has shown how Systemic, Sustainable Food Design can foster a business-
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oriented framework to achieve sustainability goals in Food Service, blending
theory, accreditation systems and standards, and independent commercial
operations.

The proposed artifact, based on participatory design methodology, can be
used to deepen understanding, innovate, and facilitate the application of
sustainable best practices in the HoReCa industry. The Seeds. platform is a
tangible response on how Food Design (field and professional practice) can
contribute to a sustainability forward movement in F&B sector, increasing
awareness and supporting businesses to reduce environmental harm, promote
positive social and economic impacts, and enhance cultural value, with an
industry expert's validated prototype.

What was presented on Seeds. platform reflects how much the Food
Service industry lacks in terms of ethics, organization, and structure. When
Governance measurement topics encompass enforced labor, questioning the
legal working conditions the staff is under, the provenance or banalized waste of
food items, is a sign we are far behind. An entire sector functioning based on
exploitation of all sorts of resources, including, and maybe most of all, humane.
Information needs to be shared. When stakeholders are aware of the problems,
they tend to be more sensitive to them. Tracking the negative impact is possibly a
second step on this journey. Putting the trouble in the spotlight incites a reaction.
Then having the means and tools to address these issues, in an economically
viable manner.

It is critical to act collectively, strengthening the network to reach further,
and accomplish better results, in a short period of time. It is also important to
recognize the amount of effort invested into the process. Being in a privileged
position to be part of the HoReCa industry and dedicating time to research it,
theoretically and on site, has brought peer recognition to Seeds. It has also made
us wonder how it could be turned into an actual open access platform, to share
the outcomes of this study with as many people as possible. How many modest
tools were praised, for professionals in the sector are short in time, knowledge,
recognition, while overloaded with tasks, demands, and desire to do it better.

Success in the Food sector needs to be redefined. It needs more
professionals prepared to lead the change. The background as a food
professional combined with the researcher-in-Design position has shaped the
methodological choices, granted deep immersion sessions, and enriched
insights. As much as it has directed focus to particular initiatives, context
perception, and influenced the interpretation of findings. Despite these
constraints, the variety of participant observation sessions/venues, participatory

process, and constant expert validation have mitigated potential biases.
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In all, the project of Seeds. service system has a lot of room for
improvement, expansion, and bold partnerships are on sight. Designing an entire
system from a situated position within the HoReCa sector strengthens the validity
and relevance, but has also brought limitations. The scope and scale of the
selected venues are representative of a range of commercial gastronomic
operations, and scaling its values, tools, and application to larger contexts, like
corporate Food Service systems, can be limited. Although build through
participatory design and validated by industry experts, Seeds. is still a beta stage
artifact. The platform requires broader usage, iterative feedback to be validated
in assorted operational contexts.

Technologically, the overall digital sophistication and interface possibilities
were tied to the chosen tools. Developing Seeds. single-handed was ambitious,
particularly regarding the amount of information to be dealt with. Everything was
designed and prototyped in open-source applications, to grant user access, but it
could definitely become an app on its own, improving user experience and ease
of access. At the same time, keeping tools simple to use in any mobile or
computer, such as the proposed sheets, ensures more professionals will be able
to handle them. In terms of the global graphic design (including branding and
website), the tools and personal knowledge available were enough to produce a
product to convey its concept, value, function, and meanings, but professional
development is indispensable. Canva, for example, was chosen to design the
website and all digital media, although we were aware of its limitations. Some of
them, like having the entire site as a sequence of slides, were solved by making
a few different hosting pages and linking them (i.e. Home, About, Sprouting).
Another example are the links to sheets and forms, that do not provide a back
button to return to the site. Although not an ideal scenario, these choices were an
informed decision, making it possible to envision and validate what Seeds. can
possibly become.

This thesis and the resulting design project represent a call to action, made
tangible by a digital artifact resulting from academic research, combined with
professional practice, and collaborative ideation. lts significance lies in its
content, certainly, but also in its knowledge-construction approach, building
sustainability practices bottom up, with peer recognition, showing innovation is
feasible even when done in small but important stages. Seeds. was not intended
to be an ultimate, perfect solution, but, as its name states, a starting point. It is a
practical framework for the community movement, gathering stakeholders from
inside the F&B industry system to become more aware and active in finding

collective response to the sustainability challenge we face.
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Escalating and replicating action plans to change such a robust business
requires joint efforts from private and public sectors alike, from schools to NGOs,
to hospitality associations and accreditation programs. We chose to tackle the
F&B sector from the inside, considering the privileged position to do so. Staying
out of the debate because it seems too broad or too complicated will only push its
consequences further, worsening what already seems to be inevitable.

It is controversial for an industry that depends on the food system’s
prosperity (including its people) to degrade it like we have been doing. Collective
action must be taken now, for the consequences of mishandling the food chain
go much further than the industry wants to see (and be seen). We are
jeopardizing our ingredients, our human resources, but more than that, our most
basic life resources.

It was reassuring to notice, while conducting this study, how prominent
organizations have followed a similar path as the one this thesis has. There is
value in being a pioneer, but there is more value in acting together, evolving
together. Recognized HoReCa entities can give visibility to the sustainability
theme, but also lead the way. Systems like Seeds. can join these market chiefs
and their massive structure to publicize valuable initiatives, share collectively
constructed knowledge and tools, and offer individual guidance for those willing
to go further, or deeper. Seeds. is a call to action. It is one of a few initiatives to

promote change, acting locally and thinking globally. But it can sprout.
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https://www.globalreporting.org/
https://www.wbcsd.org/Pathways/Food-Agriculture
https://www.wbcsd.org/Pathways/Food-Agriculture
https://www.wbcsd.org/Overview/News-Insights/Insider-perspective
https://www.wbcsd.org/Overview/News-Insights/Insider-perspective
https://commission.europa.eu/strategy-and-policy/priorities-2019-2024/european-green-deal/agriculture-and-green-deal_en
https://commission.europa.eu/strategy-and-policy/priorities-2019-2024/european-green-deal/agriculture-and-green-deal_en
https://commission.europa.eu/strategy-and-policy/priorities-2019-2024/european-green-deal/agriculture-and-green-deal_en
https://food.ec.europa.eu/horizontal-topics/farm-fork-strategy_en
https://food.ec.europa.eu/horizontal-topics/farm-fork-strategy_en
https://www.iasplus.com/en/resources/governance/ifrsf
https://www.iasplus.com/en/resources/governance/ifrsf
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https://eur-lex.europa.eu/legal-content/en/TXT/?uri=CELEX:32023R2772
https://eur-lex.europa.eu/legal-content/en/TXT/?uri=CELEX:32023R2772
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202302772
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202302772
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202302772
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202302772
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L_202302772
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https://unstats.un.org/sdgs/report/2022/goal-12/
https://unstats.un.org/sdgs/report/2022/goal-12/
https://unstats.un.org/sdgs/report/2022/goal-12/
https://unstats.un.org/sdgs/report/2022/goal-12/
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https://www.un.org/en/observances/sustainable-gastronomy-day
https://www.un.org/en/observances/sustainable-gastronomy-day
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https://www.researchgate.net/publication/257944497_Practice_Based_Research_A_Guide
https://www.researchgate.net/publication/277305558_TED_a_Design_Method_for_meaningful_Eating_Design
https://www.researchgate.net/publication/277305558_TED_a_Design_Method_for_meaningful_Eating_Design
https://www.youtube.com/watch?v=fTgKz00tUdU
https://www.youtube.com/watch?v=fTgKz00tUdU
https://www.youtube.com/watch?v=fTgKz00tUdU
https://www.youtube.com/@ZeroWasteCookingSchool
https://www.youtube.com/@ZeroWasteCookingSchool
https://www.youtube.com/@ZeroWasteCookingSchool
https://www.youtube.com/@ZeroWasteCookingSchool
https://www.youtube.com/watch?v=5rMon-v2va0
https://www.youtube.com/watch?v=5rMon-v2va0
https://ingoodcompany.org.uk/good-guide
https://ingoodcompany.org.uk/good-guide
https://www.monrestauresponsable.org/
https://www.monrestauresponsable.org/
https://delftdesignlabs.org/news/food-design-cards/
https://delftdesignlabs.org/news/food-design-cards/
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Welcome Message

PSS Overview

Theme Introduction

—— Setting Up a Sustainable Restaurant

MODULE 06
Platform Access Va . . .
MODULE 01 /" Ethical Gastronomic Practices -
Welcome and Intro / ——— Governance and Environmental Aspects
Instagram Account
~ Understanding Financial Sustainability

Chat/Interaction Channels

MODULE 07

/" Financial Sustainability

Sustainable F&B Businesses - —_ Recipe Costs recipe cost CMV sheets

— shared lists

Responsible Suppliers -
P PP SWOT Analysis

Branding and Naming

General Approach \

Kitchen Operation -

MODULE 08

Your Business Model and Reality Design Principles

MODULE 02
Building a Sustainable —_

Energy use

Operation SEEDS Strategic Pricing x Added Value
Waste M ¢ / - sustainab/ regenerat/
aste Management —  / > y
/ restaurants, service, system, Business Opportunities
/ kitchen,
Administration/Governance — N
B Sustainable Processes and Routines
Utensils and Technology
Marketing Strategies
MODULE 09
Setting Up a MODULE 03 Processes and Routines
Sustainable Kitchen Sustainable Restaurant Team/Staff
Kitchen Infrastructure
Infrastructure and Innovation
Operating Tips
Introduction to Regenerative Gastronomy
Ingredient Sourcing
and Origin
MODULE 1
DU . 0 Role of Different Players

Regenerative Gastronomy

"Reuse, Reduce, MODULE 04 and Networking

Recycle" in Food Sustainable Ingredients

Building a Network
Zero Food Waste
Techniques

Sustainable Cooking Techniques
MODULE 05
Cooking Techniques and Conservation

Conservation Methods
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Business Model Sustainable
and Reality Ingredients

Understanding
Financial
Sustainability

FINANCE BEST
: & GOVER PRACTI
Setting Up an
FINANCIALLY NANCE CES

Sustainable
Restaurant

S

"Reuse,
Processes and Reduce
Routines Recycle"

Regenerative
Gastronomy
and Networking

/ acceptable \
v/ affordable \

8 avajlgble
~ CIRCULAR
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SYSTEM

produce, process
distibute, consume
discard

©?
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EDUCA
TION

\

Ethical ) Building a
Gastronomic Sustainable
Practices Operation
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Suppliers industry &
Infrastructure processed food
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direct Tips TECHNO
trade LOGY
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Cooking
Techniques
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and Conservation Sustainable
Environmental R
Aspects Setting Up a estaurant

Kitchen
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Infrastructure

Sustainable
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Setting Up a
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Sustainable
Cooking
Techniques
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Setting Up an
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verified suppliers
customized to location

B lists
view only
service providers
customized to location
recipe costs
download ™
prep guide
" cheat sheets
cooking techniques ———— — sheets -

download

ingredients _/
customized to location

PRACTICAL INFO
lists, sheets, cards

log in/control sheets
energy, waste, disposal, yeld
download

cooking ideas
adaptable and .
customized templates

poster A2

\_
texture - /" booklet-folder A4

nutrition substitutions -

appearance -

Instagram
linkedin
community interactive —
WhatsApp
one way . informational
type 1: members
periodical, information, PSS
events (meetings Q&A and
Q&A webinars), related events,
curated content newsletter
type 2: single event sign ups -~ e-mail
occasional, PSS events (meetings and
webinars) watch only, no Q&A INTERACTION
also posted on Linkedin Va CHANNELS
two-way communication —
contacts of local service providers
energy, waste, consultants _
(architects, kitchen layout/interiors,
maintenance, cleaners, labor...)
forms
community acquired knowlegde, compiled
contacts of local suppliers to be Yz through "open access" forms
verified (fuit and vegetable, dairy, -
meat, dry, wine, beverages...)
tested recipes from the community —
website -

business finance

~ and governance
THEORY !
based on my chosen sustainable best practices
principles. Curated
content, links to )
external content, — territory
original source
(PDF deeper info. ~ community
infographic
summarized info)
technology

education

members meetings
open sessions to discuss
issues + suggestions

embeded knowledge

members + Q&A ON Ll NE
members and
‘members and b th alist:
non-members webinars with specialists non-members

themed session
single event

some time,

open access
(social media lives)

redo

questionnaire

evaluation tangible proof
IN PERSON
business evaluation
members online or
in-person
meeting
visit

written report

general

guidance

kitchen best CONSULTANCY

practices

experts for specific
matters

ES a2

S



SUSTAIHABILITY . STEWARDSHID . SYSTEM
ENVIRONMENT , EDUCATION
DESICH | DEVELOPMENT

Seeds.

Debriefing and post-test Questions

Thank you for participating in this System Concept test. | have a few questions for you, just
10 Wrap up our session.

plantagastronomia@gmail.com Switch account ey
B3 Not shared

* Indicates required question

Please check the profile you maost identify with *

[ chef

[ experienced cook
[ junior ecok

[ other:

1. How would you rate your overall interaction with the website? Explain *
1 2 3 4 5

Dissatisfied O O O O O Very satisfied

2. Considering the proposed scenarios, how helpful in are tools offered? Explain *
1 2 3 4 5

Unhelpful O O O O O Very helpful

3. How long do you think you'd take to feel confortable incorporating the tools in
your routine?

D a couple of days
[ overaweek

D maore like a month

5. In terms of visual experience, how do you rate the available material? *
1 2 3 4 5

Bad O ) Q @] O Very good

6. Do you think you would subscribe to receive a newsletter containing updated
industry news, events, and online panels?

D‘!’es
O ne

7. Do you think you would be interested in being part of a Whatsapp or Telegram
community 1o exchange experiences, recipes, and contacts?

[ ves
O me

Submit N Page 10f1 Clear form
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website

instagram

whatsapp

one-way

and two-
way

events

ENGAGEMENT
KNOWLEDGE

awarded
business
partners

e-
mail

LinkedIn

newsletter
type 01 and
type 02

CONVERT
LEADS +
PROSPECTS
INTO
CUSTOMERS

intro
subject
MODULE
01

present
and

engage,

connect

guidelines/
manifesto

connecting
associates

members
MODULES
02-05

tools: posters
graphic
material,
sheets, lists

informal
chat/
overview

panel
discussions

members
MODULES
06-10

sticker,
stamp,
social media
presence

formal
training




Service Design Thinking & PSS

Aspect

Definition

Value Creation

Co-creation

User Role

Sustainability

Design Scope

System thinking

PSS

innovatively combine
products and services to
fulfill user needs

considers systemic
efficiency, sustainability,
and multi actors networks,
it's based and affected by
use

different stakeholders act
at different stages
(particularly production
and consumption), the
process can be
fragmented due to its size
and complexity

users co-design during
the conception and
operational phases

goes from owning a
product to using a
service, ideally reducing
environmental impact

rethinks production-
consumption cycles

more complex in range of
stakeholders,
engagement and
environments

desired consequences

SDT Intersection
usg;z«ian;?()red, create holistic service-like
participatory, solutions, going beyond
multidisciplinary roduct-on!
approach P y

Ol eglVLENeR e Elilo) PSS focuses on macro-level

of value, or system efficiency, while SDT
value-in-use during works towards micro-level user
service experience

happens mainly in the
stages of ideation,
building insights with
experts, while further
project stages can
happen without user

both emphasize participatory
methods. PSS generally has
collaboration throughout the
process, whereas SDT focuses
on front-end engagement

SDT is user-centered while PSS
considers a broader group of
stakeholders and their
engagement

users are central but
co-design at particular
stages

sustainability and

social innovation are Welei R EICRIREE WALt

foresees service
opportunities, not
always grasping the
full lifecycle of the
system

PSS envisions systemic change
at long-term while SDT
addresses more immediate
spectrum of touchpoints

iterative,
human-centered, thus
more adaptable

SDT can be combined with PSS
for more user-centered
frameworks




Methodology Synthesis

PLR &
Service Design

Application of Service
Design thinking and
methods as a
research process to
conduct PLR in
Design, proposing an
artifact, and
incrementing field
knowledge, iteratively

Design Evaluations

Participant and
collaborative
processes to ideate,
prototype, and
validate stages of the
Design Challenge with
specialists

Design as an artifact Problem Relevance

Following Practice-led
research advice, an
artifact will be
proposed for
sustainable HoReCa
business, following
Design methods

Research
Contributions

Present a validated
and replicable artifact
grounded in
Sustainable Food
Design and Service
Design theory

Food Design as a
transversal,
multidisciplinary axis
of social, economic,
and environmental
impact, tackling
commercial F&B food
systems in a
sustainable manner

Communication of
the Research

Results shall be
obtained with and
presented to
multi-disciplinary
teams, with the
researcherin a
privileged position to
contribute to Food
Design practice as a
professional in the
HoReCa sector and
academically, building
knowledge



Methodology Application

Research
Methodology

Ideate

Prototype

Validate

Communicate

method

PLR: Fundamenting
theory, field and
professional practice
to build knowledge.
Participant and
collaborative
processes. Desk
research: SLR + CLR.
Field Data Collection:
Participant
Observation,
Contextual
Interview. Data
analysis: Thematic
Analysis

Insights collected from
Desk and Field
research phases +
professional
experience

Contextual
Prototyping with
HoreCa specialists,
providing agile
development of
proposals and
increments

Concept and Value
test with immersion
professionals and
industry specialists

Reporting methods
applied and results,
critical analysis of
theory, thesis

objectives

Apprehend qualitative
data, enabling deeper
understanding of
context and of
sustainability-oriented
F&B operations and
needs

Build understanding
and meaning from real
life, co-design
sessions, cluster and
synthesize insights

Prototype in-context,
and collaboratively
build parts of the
system, iteratively

validate value
perception of the
proposed system,
evaluate usability

A product-service
system grounded in
sustainable best
practices and
knowledge designed
for HoReCa services
by a F&B and
Sustainable Food
Design specialist

results

Critical analysis of the
literature review, field
notes, identify
stakeholders,
understand research
context and
knowledge gap

Idea clusters,
product-services to be
prototyped

Tools, service concept
and outline, service
map, user journey

Fully operational
prototype of
product-service
system,

Written document,
discussion, conclusion

chapters

02. Methodology

03. HoReCa
Sustainability
Manifestos, Initiatives,
Certifications and
Awards

04. Definition of the
current scenario:
Sustainable FD & SFS
05. Field Studies: SFS
Into Practice

05. Field Studies:
Sustainable Food
Systems Into Practice

05. Field Studies:
Sustainable Food
Systems Into Practice
06. Circular Food
Systems Principles

06. Circular Food
Systems Principles



C rlte I’I a RQ1: How has design RQ2: How has food design RQ3: How have food and design approached
approached food? approached food systems? sustainability?

Systematic Literature Review

Search Field Website Initial Results / Read and used as Reference
DRS digital Library https://dl.designresearchsociety.org/ 319 / 32

International Journal of https://www.intellectbooks.com/international-journal-of-food-des 81 / 38

Web of Science https://www.webofscience.com 214 | 12

Scopus https://www.scopus.com/search 37 17

Academia https://www.academia.edu/ 1550 / 358 /46

Procedure

apply search string to search engines

I/E criteria for titles and abstracts

keywords: food design, eating design, community, sustainability, participatory design,
food service, collaborative design, food systems, food consumption, food experience,

abstract screening network, codesign, social innovation, networked economy, short food supply chains,
food future, territory, regenerative design, collaborative network, product-service,
innovation, regenerative economy.

record accepted publications on a table containing: Title, Author, Year, Published at, DOI, Link, Keywords, Abstract, Literature Type

screening full publications

in depth reading chosen publications

string include / exclude

eating design OR food design AND NOT 3D AND NOT medic*
AND sustainab* AND NOT pack* AND NOT biology

AND NOT nutrition* AND NOT insect
2003 to 2024

Other I/E criteria

publications should encompass systemic, service or collaborative design solutions for everyday / wicked problems
publications should discuss food systems (or related/specific aspects) as the main subject

publications should address matters in a local scale, but replicable

official publications include FAO, UN, Governmental bodies

publications should not address religious or traditional foods

publications should not discuss functional food and food substitutes nor labels

publications should not present packaging, food shape or processing of food. no fd as industrial product
publications should not present fd though art only

publications should not comprehend microbiology, sensorial analysis of food texture/flavor

publications should not present isolated, singled out cases

publications should not depict governance, public policies

Complementary literature review
Search Field Website

Research Gate https://www.researchgate.net/
Blucher Design Procehttps://www.proceedings.blucher.com.br/

OSFD https://www.fooddesignthinking.org
EFood experiencing | http://efood.fa.ulisboa.pt/index.php/previous-editions/efood-2017
RedLaFD https://www.lafooddesign.org/

Food Design Day  https://theforkorganization.com/event/world-food-design-day/

Dialogos de Cocina https://dialogosdecocina.com

Food Studies / FS Jo https://food-studies.com

Ellen MacArthur Fou https://ellenmacarthurfoundation.org/

TheSRA https://thesra.org/

The World’s Fifty Bes https://www.theworlds50best.com/awards/sustainable-restaurant-award
MAD https://madfeed.co


https://dl.designresearchsociety.org/
https://www.intellectbooks.com/international-journal-of-food-design
https://www.webofscience.com/
https://www.scopus.com/search/form.uri?zone=TopNavBar&origin=searchbasic&display=basic#basic
https://www.academia.edu/
https://www.researchgate.net/
https://www.proceedings.blucher.com.br/
https://www.fooddesignthinking.org/dr-francesca-zampollo
http://efood.fa.ulisboa.pt/index.php/previous-editions/efood-2017
https://www.lafooddesign.org/
https://theforkorganization.com/event/world-food-design-day/
https://dialogosdecocina.com/sinergias/
https://food-studies.com/2021-conference/call-for-papers
https://ellenmacarthurfoundation.org/
https://thesra.org/
https://www.theworlds50best.com/awards/sustainable-restaurant-award
https://madfeed.co/about/

C rlte I'I a RQ1: How has design RQ2: How has food design RQ3: How have food and design approached
approached food? approached food systems? sustainability?

Guide Michelin https://guide.michelin.com/
The Slow Food Thousands mobilize to call for food systems that empower people, not companies - Slow Food

Keywords
food design future community collaborative design
sustainability participatory design food service network
food systems food consumption food experience food future
social innovation networked economy sfsc product service
regenerative design food environment colaborative network regenerative design
co-design territory innovation through design  regenerative economy
Timeframe
2003 Guixé term Food Design, Food design. Barcelona: Galeria H20, S.L., 2003. ISBN 9788493255404
2024 December
References

Extraction of information (Godin, D., and Zahedi, M. (2014) Aspects of Research through Design: A Literature Review, in Lim, Y.,
Niedderer, K., Redstrém, J., Stolterman, E. and Valtonen, A. (eds.), Design's Big Debates - DRS International

Conference 2014, 16-19 June, Umea, Sweden. https://dl.designresearchsociety.org/drs-conferencepapers/
drs2014/researchpapers/85)

Webster, J., & Watson, R. T. (2002). Analyzing the past to prepare for the future: Writing a literature review. Management Information Systems
Quarterly, 26, 3.


https://guide.michelin.com/
https://www.slowfood.com/thousands-mobilize-to-call-for-food-systems-that-empower-people-not-companies/?PILASTRI=Advocacy&INTERESSI=ClimateCrisis
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Reference Websites

Food +Design Notes

https://resourcedny.com/the-kitchen-farming-project

https://brightly.eco. tainable-restaurant:

- https://www.theworlds50best.com/awards/sustainable-restaurant-award

https://www.environmentalleader.com/2017/12/time-fire-restaurant-sustainability-heres/

https://thesra.ora/
https://www.activesustainability.com/sustainable-life/have-you-heard-about-sustainable-restaurants/

https://brightly.eco/sustainable-restaurants/

- https://ellenmacarthurfoundation.org/
http://efood.fa.ulisboa.pt/index.php/previous-editions/efood-2017

- https://www.proceedings.blucher.com.br/article-list/ped2018-314/list#articles

https:/dl.designresearchsociety.org/drs-conference-papers/drs2014/researchpapers/85/

https://theforkorganization.com/event/world-food-design-day/

http://www.ijdesign.org/index.php/lJDesign/article/view/3467/909

https://www.fooddesign2021.org/
https://dl.designresearchsociety.org/
https://humancities.eu/about/project/

Design Notes

https://www.researchgate.net/profile/Stefan-Holmlid Service Design

https://www.fooddesignthinking.org/designing-centered-design

https://olioex.com, t Social Innovation
. . Design Principles for
i ] d i .
https://www.alexandria.unisg.ch/250724/ Business-Model-based|Management

https://www.desisnetwork.org/wp-content/uploads/2017/04/DESIS_PUBLIColab-Book.pdf
https://d1r3w4d5z5a88i.cloudfront.net/assets/guide/Field%20Guide %20t0%20Human-Centered%20L IDEO toolkit
https://d1r3w4d5z5a88i.cloudfront.net/assets/quide/Field%20Guide %20to%20Human-Centered%20L IDEO

Food Notes
- http://www.fao.org/fao-stories/article/en/c/1366126/

http://restaurantpertica.com/

https://www.environmentalleader.com/2017/12/time-fire-restaurant-sustainability-heres/

https://thesra.org/
https://brightly.eco/sustainable-restaurants/

https://www.barillagroup.com/en/good-planet

https://www.youtube.com/watch?app=desktop&v=ZmWKIwaRzb4
https://www.iftf.org/foodexperiences

https://www.iftf.org/fileadmin/user_upload/images/ourwork/Food_Futures_L ab/Future_food_Experien: toolkit

— South American Institute for Resilience and
http://saras-institute.ora/ A ;
Sustainability Studies

http://socialdesigncookbook.com/
https://www.instagram.com/31restaurante/

https://www1 .folha.uol.com.br/mpme/2021/09/chefs-aproveitam-alimento-ate-o-talo-para-reduzir-desy Folha de S Paulo desperdicio

- https://cgscholar.com/community/community_profiles/food-studies/community _updates/143417

Food Studies: An Interdisciplinary Journal,

https://cgscholar.com/bookstore/works/237672?category_id=179
Volume 11, Issue 2
https://www.politico.eu/agrifood-summit/?mc_cid=2a23a3e496&mc_eid=3281aa75a8 the Future of Food and Farming

https://ellenmacarthurfoundation.org/topics/food/overview




Reference Websites

https://ellenmacarthurfoundation.org/topics/circular-economy-introduction/overview

https://ellenmacarthurfoundation.org/resources/education-and-learning/circular-economy-courses

https://www.futurefoodsystems.com.au,
https:/futureoffood.org/
https:/fsfinstitute.net/

https://www.fao.org/world-food-day/en

https://www.rockefellerfoundation.ora/blog/4-ways-build-food-system-future/

https://www.charlottemalterrebarthes.com/research/eth-zurich/food-territories/

0/how-to-build-more-sustainable-healthier-more-equitable-food-systems/

https://www.youtube.com/watch?v=M0nZpzQsIC

https://www.bbc.com/portuguese/brasil-45956157

https://wwf.panda.org/discover/our_focus/food_practice/
https://sparefood.com/pages/our-story

B Corp

https://www.sistemabbrasil.ora/melhores-empresas

https://www.bcorporation.net/en-us/programs-and-tools/b-impact-assessment/

=
=
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=
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sistemab

https://scholarship.law.nd.edu/cgi/viewcontent.cqi?article=1046&context=ndjicl

https://netzero.projetodraft.com/o-que-sao-empresas-b-e-por-que-tem-companhias-se-orgulhando-desta-qualificacao/

https://www.sistemab.org/empresasb/teva/
https: y .com/form 1FAIpQLScn ING7GvWwIP2Gz80vk90ONEQMW3WzK fz\Wh tug/viewform

Methodology Notes

https:/link springer.com/book/10,1007/978-3-642-20633-7 Service-Oriented Perspectives in Design
Science Research
https://drive.google.com/file/d/1SkGRII4FOjGjXc9JsInuffsUKMEPXxP6/view RSL Isabella

" Aspects of Research through Design: A
* Literature Review

https://d335luupugsy?.cloudfront.net/cms%2Ffiles%2F 10183%2F 1629325 182entrevista.pdf pesquisa qualitativa ECHOS
https://mitpress.mit. k: lative-everythin speculative everything

https://dl.designresearchsociety.org/cqi/viewcontent.cgi?article=2006&context=drs-conference-paper: research through design

https://link.springer.com/article/10.1007/s12525-019-00358-7 DSR methodology
https://www.iftf.org/fileadmin/user_upload/images/ourwork/Food_Futures_Lab/Future_food_Experien: toolkit

https://www.academia.edu/22645520/5_FIELD_HOW_TO_FOLLOW_DESIGN_THROUGH_SOCIET DSR

https://www.thisisservicedesigndoing.com/methods SD doing toolkit
https://libguides.umn.edu/systematicreviews SReview

https://servi ignt I SD toolkit
https://www.interaction-design.org/ tools
https:/drive.google.com/file/d/1R4JbQsivOIDPC_p9KMg3vyRo11bZubGolview Research Design & Academic writing
https://drive.google.com/file/d/16i0POYrml4VKzXtNptGKb1amZOuteysH/view Universal Methods of design

https://www.interaction-design.ora/literature/book/the-encyclopedia-of-human-computer-interaction-2r RtD

research in Art and Design Frayling, RtD
https://www.researchthroughdesign.org/ RtD
https://delvetool.com/groundedtheory Grounded Theory
https://www.metodoloqgiacientifica.ora/tipos-de-pesquisa/pesquisa-etnografica/ Pesquisa etnolégica
Reflective Design Documentation Peter Dalsgaard & Kim Halskov RtD tool

https://www.researchgate.net/publication/310022812_Designing_survey_questions_on_food-related_ Questionarios sobre food



Reference Websites

https://www.researchgate.net/publication/5962471_Design_Characteristics_of Food_ Frequency Que¢ Questionarios sobre food

2Fpublication%2F Questionarios sobre food

https://www.google.com/imgres?imgurl=https%3A%2F %2Fars.els-cdn.com%2F content%2Fimage %2 Questionarios sobre food

https://www.google.com/imares?imgurl=https%3A%2F %2Ffiverr-res.cloudinary.com%2Fvideos%2Ft_ Questionarios sobre food

https://classroom.synonym.com/select-research-participants-qualitative-research-7639438.html Select participants

2Fu Questionarios sobre food

Theoretical support Notes
https://www.google.com/search?q=capra+systems+theory&sxsrf=AOaemvKGevlL_SVHaBPxuC3NIr5 Capra ecossistemas
https://www.youtube.com/channel/UCIMMr8pSgOdBdVZYIlyZX3Yg Donella Meadows system thinking
Consumer Culture Theory CCT FGV Rio, COPEAD
https://www.scribbr.com/frequently-asked-questions/method-vs-methodology/ método x metodologia
https://crepe.ieefc.eu/la-dynamique-de-lefc-par-christian-du-tertre/ Christian Du Terte EFC

https://www.ieefc.eu/ Institute EFC
https://gastronomica.org/2012/06/18/bourdieus-food-space/ Bourdieu Food Space

https://ellenmacarthurfoundation.org/videos/affordability-and-inclusion-designing-for-a-circular-economy

FD schools Notes
https://www.unsw.edu.au/study/postgraduate/master-of-food-science
https://www.servicedesignmaster.com/masterfaculty/stefan-holmlid/ service design

https://www.polidesign.net/en/formazione/business-design/master--design-for-food/ polimi



Immersion Protocol

Data collection formats Risks and Benefits Actions to Mitigate

| these risks can be minimized using the correct
personal protective equipment (PPE), professional
posture, and attention in the work areas, where the
participants will be observed without interference
[1 all participants involved, including the
researcher, are trained and experienced, which

[] participants who are being observed

know that researchers are present and that [ collaboration in the research exposes
they are currently being observed in the participant to the risks inherent to the
situations that are relevant to the research  professional activity of a restaurant,
question including the handling of sharp equipment

[ activities conducted in person, held and utensils, heat sources, and the usual | (e e = s
individually or in small groups, in interactions between professionals and ) ) T )
Portuguese or English according to each  customers [1in the unlikely event of a physical injury during

this immersion, the first aid protocols provided for

venue in the establishment will be followed

[ data collected recorded through written
and audio notes to self, photos of the
participants, and processes of the daily
routine at the establishment | to soothe this feeling, we emphasize that there

General [1 audio notes-to-self transcribed with is no evaluation orj‘udgment dyring the. immersion
sy s WhatsApp Al process and that this process is solely intended to
Guidelines [ audio recordings from interviews collect information to develop the research

transcribed with Turbo Scribe | to alleviate possible negative feelings caused,
[ transcriptions or notes translated with Al [ being observed or interviewed may part of the time spent during the immersion is for
whenever necessary cause discomfort or embarrassment the researcher to familiarize herself with the macro
[ necessary stationery items for each structures of the teams and only then inquire about
session (sticky notes, paper, pen, etc.) are a sector or individual participant
provided by the researcher | empathy is paramount, as openness to
[ login and access to digital tools, when questions or interruptions, whether momentary or
necessary, will also be provided permanent, throughout the interaction

[] term of consent for observations,

interviews, and contextual prototyping [ regarding the benefits, participation in

this research will not bring any direct
individual gain. However, the results of this
study may benefit the restaurant industry

| we emphasize that participation is voluntary
and that all participants are free to decide about
their participation, including withdraw their consent
at any stage without penalty

collectively
Method Specific Objectives Duration Purpose and Expected Outputs
o ::tqt_as atte:m met!nber,_trr:]ixingt tual [1 the expected duration of this phase is 1 | purpose: identify deficiencies and potentialities
L. P"’t‘ IClpant o se_;va_ lon Wld co"n et)'( ua to 4 months in the establishment's ecosystem, learn from
Participant !nterwelvgs,tm%nl (el ?n Gl [1 the sessions will be held during the practice
Observation interna’ da at( CCEHICIES IECIPES, establishment's opening hours [ expected outputs: insights into internal
Work Along Eroctﬁss?s, ZC') lvze data in-depth L the sessions will be held during the processes, corporate culture, informal networks,
o c?t e(t:‘ ant z:]na ytzhe BE) Dk hepy participant's working shift, with a maximum and specific tools or workarounds participants may
ENEIIEINE WIS EEEEIEES duration of 2 hours per session use

presence can influence behavior

[1 follow participants through their physical [ the expected duration of this phase is [ purpose: identify deficiencies and potentialities

. spaces to observe behaviors and one sessioon in the establishment's ecosystem, acquire tacit
Participant experiences. It can range from a few [1 the sessions will be held during the knowledge

Observation minutes to several hours establishment's opening hours | expected outputs: an in-depth understanding of
Shadowing [ researchers may conduct contextual [ the sessions will be held during the participant behavior, including overlooked or

interviews during critical moments and participant's working shift, with a maximum unconscious actions, revealed through detailed

clarify boundaries beforehand duration of 2 hours per session observations

[1 combine participant observation with [ the expected duration of this activity is 2 [ purpose: understand routines, behaviors,
Participant contextual or ret_rospective i_nterviews to to 3 hours ) _ ) environments, and interactions, often to map
Observation uncover motwa_tpns and alttltgdesl [ the sessions will bg held during the stakeholders/develop or validate personas, and
N . [ observe participants' daily lives in establishment's opening hours explore the broader context of needs.
PEVAURUEREIER context, over a certain period of time 0 expected outputs: insights, possible draft of

journey maps (timeline of actions) or system maps
(stakeholder interactions)

[l interviewees tend to be more open,
relatg Ato the _enwronment, remember more [ the expected duration of this phase is 45 | \fpurpotge: ;:oltl)e(;: in-depth znd;tter::onda;y .
Contextual specific details TS (® 2 s information to better comprehend the contex

Interview  (in- [1 expert participants bringing valuable [ the sessions will be held during the [ integrate what participant reports with context,

. perspectives " a ; element of the environment, bringing up underlying
depth, semi- [] observe the environment and peers, as ?Stﬁglfg;]g:ssxiﬁebn;nﬁer dog[Jsrin the motivaitons for specific actions
structured) interviewees can relate to surrounding articinant's working shift 9 1) expect: in-depth, more detailed information to
elements P P 9 build knowldge and meaning

[l document the situational context in
which the interview takes place

[1 prototype a version of the
product/service in the actual business

'] conduct fertile sessions to build [ the expected duration of this phase is

applicable and appropriate solutions for one to four sessions per proposal [ purpose: efficiently assess whether or not a

Contextual identified struggles [1 the sessions will be held during the prototyped solution is a fit for that context or not
q ] h . establishment's opening hours | expected outputs: evaluate and/or validate
Prototyping D validate efficiency and effectiveness of [1 the sessions will be held during the digital and physical artifacts resulting from the

co-produced solutions, generating insights
to increment the product/service further

[1 as any contextual research, it's an
effective way to grasp nuances that are
needed to implement a working solution

https://www.thisisservicedesigndoing.com/methods . Chapter 5

participant's working shift, with a maximum generative sessions
duration of 2 hours per session


https://www.thisisservicedesigndoing.com/methods/participant-observation.

Immersion Synthesis

Venue

Enoteca
SaintVinSaint

31 Restaurante

The Slow Bakery

Pasto Nomade

Forno Brisa

Il Fungo Eclettico

Scovami
Manu Buffara

Total participants

Participant

Owner

Chef

Cook
Pastry/Baker
Server

self
Chef/Owner
self
Owner/GM/Baker
self

Cook 01
Cook 02
Cook 03
Procurement
Stockist
Consultant
Server
Server
Supplier
Supplier
Supplier
Owner

self
Owner/Chef
self

Owner/Chef

self

Chef/Owner
Admin/Owner
Pastry Chef/Owner
self

self

B2B, Logistics, Quality
Manager

External Relations &
Sustainability Manager

pastry
baker

self

self

Owner
Owner
Sous Chef
Cook 01
Cook 02
Sommeliere

self

Method

Contextual Interview

Work Along + CP . Contextual Interview

Work Along . Contextual Interview

Work Along + CP . Contextual Interview

Shadowing . Contextual Interview
Day in the Life (diner)
Contextual Interview . Shadowing
Day in the Life (diner)

Work Along . Contextual Interview

Work Along (chef) + Contextual Prototyping
Work Along + CP . Contextual Interview
Work Along + CP . Contextual Interview
Work Along + CP . Contextual Interview
Work Along + CP . Contextual Interview

Work Along + CP . Contextual Interview

Contextual Interview

Shadowing . Contextual Interview
Shadowing . Contextual Interview
Contextual Interview

Contextual Interview

Contextual Interview

Shadowing . Contextual Interview
Day in the Life (guest)

Contextual Interview

Work Along

Contextual Interview

Day in the Life (guest)

Work Along . Contextual Interview
Contextual Interview

Work Along . Contextual Interview
Work Along (cook)

Day in the Life (diner)

Contextual Interview

Contextual Interview

Contextual Interview

Contextual Interview

Work Along (pastry and bakery)
Day in the Life (coffee event, diner)
Contextual Interview

Contextual Interview

Shadowing . Contextual Interview
Shadowing . Contextual Interview
Contextual Interview

Contextual Interview

Day in the Life (diner)

Period
October 2023
October 2023
October 2023
October 2023
October 2023
August 2023
November 2023
November 2023
July 2023 . Feb 2024
July 2023 . Feb 2024
July 2023 . Feb 2024
July 2023 . Feb 2024
July 2023 . Feb 2024
July 2023 . Feb 2024
July 2023 . Feb 2024
February 2024

Sep. 2023 . Feb 2024
Sep. 2023 . Feb 2024
February 2024
February 2024
February 2024

March 2024

March 2024
December 2024
October 2023

April 2024

December 2023

May 2024

July 2024

July 2024

July 2024

May 2024
June 2024
June 2024
June 2024
June 2024
June 2024
May 2024
September 2024
September 2024
December 2024
December 2024
December 2024
December 2024
December 2023

Oct 2023 . Dec 2024

Duration

2 hours

1 month

1 month

1 month

4 hours . 1 hour
3 hours

3 hours

2 hours

6 months . 3 hours
6 months

6 months . 1 hour
6 months . 1 hour
6 months . 45 minutes
4 months . 1 hour
4 months . 1 hour
45 minutes

4 hours . 1 hour
4 hours . 45 minutes
45 minutes

1 hour

1 hour

1 weekend . 2 hours
2 days

2 hours

6 hours

2 hours

2 days

1 week . 3 hours
1 hour

1 week . 2 hours
1 week

3 hours

45 minutes

1 hour

1 hour

1 hour

12 hours

3 hours

45 minutes

1 hour

4 hours . 1 hour
4 hours . 1 hour
45 minutes

1 hour

4 hours

14 months



Concept and Value Usability Test

Venue Participant Role Tasks Period

owner concept and value overall analysis November 2024
Enoteca SaintVinSaint [zl sign up, scenario chef November 2024
experienced cook sign up, scenario experienced cook November 2024
Jjunior cook sign up, scenario junior cook December 2024

owner concept and value overall analysis October 2024

head of operations 333:2{/2?:'?:22'3:?’ Sl e October 2024

The Slow Bakery chef sign up, scenario chef October 2024
experienced cook sign up, scenario experienced cook November 2024
experienced cook sign up, scenario experienced cook November 2024
Junior cook sign up, scenario junior cook November 2024

“ owner concept and value overall analysis October 2024
chef/owner 3iaglzeug;/:|c';:l?zrnig§2iesf’ concept and September 2024
Pasto Nomade experienced cook sign up, scenario experienced cook September 2024
Junior cook sign up, scenario junior cook September 2024
Junior cook sign up, scenario junior cook September 2024

CB industry expert concept and value overall analysis October 2024
ML chef Instructor \S/:;‘:JIE ;g;/:?;?:zgl;;f’ concept and December 2024

IN cheflowner E\i/lg:;ﬁig:;?éizll scenarios, concept and August 2024
RD executive chef E\illte):;ﬁigz aul)?éiz;” SUAEIE, ConeE St August 2024
Total participants 19

industry expert: business owner, consultant, instructor, head of operations, etc.
chef: full decision-making power, management position

experienced cook: over 2 years experience, senior position at job

Junior cook: over 1 year experience, middle position at job



System Concept & Value Usability Test

Introduction

Present the projetc;

Present the Cconcept and Value Usability Test;

Explain the moderator’s role - unscripted follow-up questions could emerge to clarify participants’ behavior and
expectations;

Clarify any questions regarding computer and mobile use;

Inform of the Protocol for the session (Table 13) - read and conducted similarly to avoid bias or interfere minimally
with the results;

Thinking aloud - explain what it is and the importance of this practice.

Background interview

Participant’s experience and knowledge in kitchen operation
Participant’s experience and knowledge of Google Suite, navigation
Participant’s interest or understanding of similar databases/tools

Specific Questions

1. As a cook interested in sustainability, do you do online research?

2. What reference websites or projects do you have?

3. What mainly drives your attention at them?

4. What do you consider your main struggles when doing this type of research?

Scenarios . Tasks

Cooks

1. BROWSE: After a busy morning service, you're in the kitchen during a brief break when you overhear a colleague
talking about a new platform offering sustainable cotent and practical tips for kitchen operations. They're mentioning
how it helps chefs deal with some of the daily challenges like menu planning, ingredient substitution, techniques.
Curious, you decide to check it out for yourself.

2. SIGN UP: You grab your phone, search for the platform, and find it easily. The sign-up page pops up, offering the
chance to create an account. You enter your details, feeling optimistic about potentially improving your kitchen's
sustainability practices.

Junior Cooks

3. RUINED PRODUCE: It’s a hectic day in the prep kitchen, and you're feeling the weight of the clock. The kitchen is
buzzing with activity, and there’s barely a moment to think. The chef had planned an Asian-inspired salad featuring
eggplants, but when the delivery arrived in the morning, you found most of the eggplants ruined by worms. “It’s
nature, she says”. The plan has gone out the window, and now you need to think quickly. With time running out, you
remember the new platform the chef mentioned—it's been a bit of a lifesaver lately. You quickly log into the website
and try to find recipe ideas or ingredient substitutions

4. INGREDIENT OVERLOAD: It's the afternoon, and you've just finished prepping for the dinner rush when you
realize that there’s been a huge delivery of pumpkins. The chef ordered them as a secondary ingredient, but now
there are so many that you can’t possibly let them go to waste. You know it's going to be a challenge to use all these
pumpkins, and there’s a risk your regular customers might start noticing the abundance of pumpkin in everything if
you’re not careful. You browse the tools section for a quick guide on how to cook pumpkin in multiple ways and not
waste any bit —roasting, steaming, and pureeing—and decide to use these techniques to create a variety of
preparations: roasted pumpkin wedges, pumpkin puree to replace the original eggplant in one dish, and pumpkin
added to a stir-fry for a twist on the original menu.

Experienced Coooks

After signing up, you find yourself on the platform’s homepage. The content is neatly organized into two main
sections: one dedicated to in-depth theoretical resources on sustainability in the HoReCa industry, and another
offering practical tools to help you implement these practices in your daily work.

3. RUINED PRODUCE: You've just received a delivery with a batch of bananas that were meant for the day’s
dessert. As a produce-based menu, receiving items in short advance is just part of your routine. However, when you
open the crate, you see that the bananas are already over-ripe—too mushy for the intended dish of banana fritters.
The chef had planned to use them, but now you need to make a decision quickly to ensure they don’t go to waste.
You take a moment to think it through. You've got a solid grasp on ingredients, and you know that ripe bananas must
be perfect for some recipe. You can’t make drastic changes to the menu without the chef, and you still need to meet
the expectations of the customers. You quickly check the platform for ideas on how to use overripe bananas without
taking a big risk.



4. LAST MINUTE SUBSTITUTION: During the lunch service, a customer reported an allergy to tomatoes but insisted
on having the dish. The server has tried to explain this, but it is no use. Now you have to adjust quickly. It’s a nice,
recurring customer with this newly found dietary restriction. This request comes in during the busiest part of the
service. You take a deep breath, assess the situation, and consider your options. You know the newly discovered
platform will help you.

Chefs

1. BROWSE: You're in the middle of your workday, handling a not-so-busy lunch service, when a colleague mentions
a new platform designed to help improve sustainability in kitchen operations. They mention it's free and offers
resources like case studies, checklists, and tools to make it easier to address challenges like food waste and energy
management. Intrigued, you decide to take a moment to check it out.

2. SIGN UP: After quickly navigating to the website, you're prompted to sign up for free access. As you sign up, you
learn that while all the content seems to be is free, you need to create an account to access or download specific
tools and receive updates via a newsletter. You decide to sign up using your details, eager to explore more about
how sustainability can be integrated into your kitchen."

3. NOT ENOUGH: You're preparing for a big weekend event, and one of the key dishes—sweet potato gnocchi—is
essential for the menu. However, your usual supplier calls to inform you that they don’t have enough sweet potatoes
to fulfill your order, and they can’t provide a timely substitute. You can't alter the dish, as it’s a signature item, and the
event's reputation is on the line. You know all too well that some last-minute changes could affect both quality and
costs. You decide to log into the platform for help.

4. PRICING: You've just finished designing the weekly menu for your restaurant, and now it's time to ensure the
prices reflect your costs while maintaining profitability. Each dish has been carefully crafted, but you need to do the
math to make sure your pricing is in line with the food cost percentages you've set for your business. However, you
don’t have a cost sheet. You've been so busy with other tasks that it's always been pushed to the back burner.
You've tried setting one up in the past, but the formulas and design were too much to handle, and it ended up being
more trouble than it was worth. Now, you’re facing the challenge of pricing everything without the organized structure
you need. You remember seeing something in that new platform, they must have something to help you get started.
5. HIRING: Your restaurant is expanding, and you need to hire a new member for the team. However, finding the
right person for the job can be time-consuming, and you want to ensure you're choosing someone who aligns with
the values of your restaurant. You heard your HR manager saying something about an up-to-date list of potential
candidates, each with professional information, previous experiences, and detailed recommendations. You find the
one candidate that stands out to you, and upon scheduling the interview, she mentions a few embarrassing situations
from her previous job. You don’t risk being this kind of company, and want to get more knowledgeable of standards
on workplace culture, sustainability, and ethical practices. You decide to interview the candidate and look for
guidelines to ensure your company is ethical and aligned with your values.

6. RESOURCES: As the chef/manager, you are constantly aware of the impact of energy, water, and food waste on
your restaurant’s costs and sustainability efforts. You want to improve the management of these resources, but
tracking them manually has always been challenging. You turn to the platform to see if it can help.

Debriefing and post-test Questions

https://docs.google.com/forms/d/1JPe249S4Qsh14DFBIL7ScDe6ljpLk_6KTwhCJxV9H48/edit

Observe

How easy or difficult was the general website navigation?

How well does the website respond to the needs and goals of the user?

Can users successfully fulfill the proposed task using the available resources? (is it effective?)
Was their experience was satisfying or enjoyable (engaging)?

Quotes

The appropriate use of wording and terminology

Steps or paths taken to reach the desired content

Common path errors and inconsistencies, and recovery.



B Corp and FMGS

B Corp

FMGS

Policies and
Commitments

Actions

Marketing and
Communication

Governance

Mission &
Engagement

Ethics & Transparency

Governance

Commitment to
reduce environmental
impact on : food
waste, non-organic
waste, carbon
emissions, energy or
water use

Partner with suppliers
who pay fair wages,
empower workers,
and use sustainable
practices

Ingredients
certification or high
social-environmental
standards;

At least a portion of
energy coming from
green source

Communicate about
our efforts to source
ingredients
sustainably;

Workers

Financial Security

Health, Welness &
Safety

Career Development

Engagement &
Satisfaction

Workforce Ownership
& Development

Workers

Staff Wellbeing

Pay the lowest wage
equivalent to - or
higher than - the living
wage for the area;

Front-of-house team
is trained to
communicate about
sustainability efforts to
diners.

Community

Environmental
Management

Air & Climate

Water, Land & Life
Conservation

Renewable Energy

Toxin Reduction

Resource
Conservation

Environmental
Education

Environmental
Innovation Practices

Community &
Customers

Community
Engagement & Social
Impact

Consider the amount
of salt, sugar and fat
when developing
recipes;

Support our
community through
staff volunteering,
donations and
collaboration with
local charities and
organizations;

Communicate about
our efforts to treat our
staff fairly and support
the community;

Customers

Customer
Stewardship, Health &
Wellness

Education & Impact
Improvement

Arts, Media & Culture

Economic
Empowerment

Support for
Purpose-Driven
Enterprises

Serving those in Need

Environment

Ingredient Sourcing

Environmental Impact,
Energy, Waste
Management;

Do not serve
endangered seafood
species or seafood
with significant
sustainability concern

Work to increase
seasonal, local,
heritage ingredients

Significant reduction
of waste production in
the last 12 months;

Actions to reduce our
carbon footprint;

Communicate about
our efforts to improve
our environmental
impact;



Awards and Certifications

Approach

Scope

Strenghts

Weaknesses

Opportunities

Threats

Michelin

Recognition-based

fine-dining restaurants
in the Michelin Guide

High visibility and
esteem due to
Michelin's prestigious
brand

Influences fine dining
and mainstream
gastronomy

Subjective evaluation,
lacking transparency
in the process

No documentary proof
required

Criticized for potential
greenwashing

Could improve
credibility by
introducing clear
sustainability criteria
and third-party
verification

Could face declining
trust and be seen as a
marketing gimmick
rather than a
legitimate
sustainability
certification

FMGS

Certification-based

All HoReCa business

Objective evaluation

Transparent and
comprehensive
framework with
structured guidance

Third-party verification
provides credibility

Lengthy and detailed
assessment may be a
barrier for smaller
businesses

Primarily UK-based,
with limited global
reach

Expansion to more
countries and
adaptation to different
cultural contexts

Simplification of
certification for easier
adoption

Competition from
other sustainability
certifications may
dilute its potential

Can be expensive,
limiting access to
smaller businesses

MoC

Research-driven,
primarly advisory

Restaurants,
institutional food
service, policy-makers

Strong academic and
research foundation

Integrates public
health, nutrition, and
sustainability.

Focused on
institutional and
academic
collaborations rather
than direct restaurant
certifications

Implementation
depends on voluntary
adoption

Strong potential for
integration into
restaurant training
programs

Influence on
large-scale food
service operations.

Slow adoption in
commercial
restaurants

May struggle to
compete with more
marketing-driven
certifications.

B Corp

A broad,
cross-industry
certification

A broad,
cross-industry
certification

Broad, cross-sector
impact; trusted
certification with
rigorous assessment;
enhances brand
credibility and
consumer trust.

Not specifically
tailored to the F&B
sector

Does not account for
industry-specific
challenges such as
food sourcing or
waste reduction in
detail

Opportunity to
develop an
F&B-specific track;
potential for stronger
partnerships with
hospitality
sustainability
programs

Risk of being
perceived as too
broad or
corporate-oriented for
small, independent
F&B businesses

Can be expensive,
limiting access to
smaller businesses
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