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Goals for	organic conversion in	Copenhagen

60	%	organic food by	2009
75	%	organic food by	2011
90	%	organic food by	2015

Result in	2016:	89%	organic
(New	goal to	90	%	by	2019)

Goals set	by	the	City	Council in	2001	within the	framework of	the	”ECO-
Metropol”	Vision	of	Copenhagen	as	Environmental Capitol	of	the	World	2015
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The	road to	90%	organic
• Copenhagen	Eco-Metropolis;	2001	city	council
set	 90%	organic target

• Training	for	kitchen staff:	Vocational training in	
basic	and	more	advanced cooking skills

• Rotation	programmes	for	unemployed.	Receive
training and	replace kitchen staff during courses
=	employment rate	of	83	%

• Change	in	procurement,	market development,	
products	in	season,	diversity,	sensory evaluation,	

• Organic	principles	integrated in	public	kitchens.
• Organic consumption is	increasingly being
measured by	government certification
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”The	Copenhagen	Method”
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Converting to	90	– 100	%	organic

1. More	seasonal greens	and	more	
greens	on	the	plate

2. Less meat – better use of	meat
3. More	potatoes
4. Bake bread and	cake yourself
5. More	grains,	pulses,	and	lentils
6. Less processed food– cook from	

scratch
7. Reduce food waste – use it	all
8. Let	the	seasonal produce dictate

and	dominate your menus
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Going	organic	means	choosing	a	strategy

Two	ways	of	introducing	organic	ingredients	in	your	
kitchen:

1.	Substitution	(business	as	usual)
Conventional	commodities	are	replaced	with	certified	organic	ones,	
changing	neither	diet	composition	nor	cooking	processes.	
This	strategy	normally	results	in	a	permanent	increase	in	expenditure	
between	20	and	30	percent.	

2.	 Conversion	(a	process	of	change)
By	changing	one’s	habits	both	regarding	diet	composition	
and	production,	an	almost	100	percent	conversion	to	
organic	food	is	implemented	without	additional	
expenditure.	
This	strategy	requires	investments	in	conversion.

Anya	Hultberg



Can you afford to	buy organic on a	public	budget?

• Cost of	10	years organic
conversion equals 45	
mill.	dkr.	or 6	mill.	EUR	
(2002	– 2012)

• Cost of	1	years
”substitution”	would
amount to	the	same	
cost,	per	year!	(every
year)
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Skills?
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Cooking	from	scratch
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The	mind	of	the	chef

Anya	Hultberg



Lever	for	change

• Shaping the	market for	
sustainable food in	
foodservice
• Creating pull effect where
market moves slowly
• Emphasising quality and	
diversity in	public	tenders
• Changing status	of	public	food
• Raising the	bar	for	public	food
impacts equality
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Denmark:	Organic Sales	retail 2003	- 2015
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Organic market share in	retail 1990	- 2015
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SWEDEN:	9	%

DENMARK	9,9	%
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Retail
55%

Alternative sales
10%

Foodservice
15%

Export
20%

Organic market 2015
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Organic Foodservice 2010	- 2015
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1/3	of	municipalities converting to	organic
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Organic halalbutchered meat
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Lever	for	change

• Shaping the	market for	
sustainable food in	
foodservice
• Creating pull effect where
market moves slowly
• Emphazising quality and	
diversity in	public	tenders
• Changing status	of	public	food
• Raising the	bar	for	public	food
impacts equality
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Diversity
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Status	of	cooks and	public	food
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Good	food for	all
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