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Since 2013, Eating City has brought together nearly 300
young professionals, researchers and students from more
than 60 countries. The legacy of Villarceaux has always
gone beyond one week: collaborations, projects and
friendships have created a community built on trust and
shared values.

2026 marks the next step: making that community more
visible, connected and collaborative — an international
ecosystem where people, knowledge, projects and
institutions continue to interact beyond Villarceaux.
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FROM EDUCATION
TO CONTROVERSY

Speakers and members of the Eating City Team become
Custodians of Perspectives. Instead of ready-made
answers, they bring experiences, failures, compromises
and unresolved challenges.

Central Questions become the working material of the
Controversy Labs. The objective is not to decide who is
right, but to understand what is at stake, what remains
controversial, and what we can build together.

WELCOME



Food Wise: Food waste innovation for sustainable eating: Transferring
school canteens best practices to households and community
In Europe, approximately 59 million tons of food are wasted annually,
with 53% of this waste occurring at the household level. Addressing and
altering behaviors that lead to food waste is both challenging and
urgent for the benefit of society as a whole. School canteen services
have developed innovative methods to become more efficient and
sustainable, including food waste measurement practices, creating
recipes that better align with users’ tastes, and forming partnerships
with local suppliers to ensure sustainability. They also serve as a crucial
access point to households, providing an opportunity to transfer best
practices on food waste reduction and fostering a new model of food
education and consumption for the wider community.

Local authorities play a key role in leading this process: by building
connections between consumers, producers, and local stakeholders,
communities can develop a deeper understanding of the importance of
food waste reduction. To support this effort, QS is partnering with a
diverse group of local stakeholders in the area around the city of
Florence, and partners will contribute their expertise to create a
synergistic strategy that raises awareness, fosters responsibility, and
provides practical knowledge on how to effectively reduce food waste

EATING CITY SUMMER CAMPUS 2026 ¢ LA BERGERIE DE VILLARCEAUX

GreenPaths

Drawing on an in-depth review of the most relevant research, the project aims to enable
aims to enable more coherent and effective policymaking to further environmental
environmental sustainability and social well-being in Europe and beyond. GreenPaths is a
GreenPaths is a three-year initiative funded by the European Commission (Horizon
(Horizon Europe) and is being executed by a consortium of 13 partners in 10 countries.
10 countries.

Why
Research by the GreenPaths partners shows that the decisions governments make can
make can effect real change for many people in Europe and beyond. The convergence of
convergence of the climate emergency, the economic crisis that began in 2007, the
2007, the pandemic, and the war in Ukraine have increased inequality and weakened
weakened social cohesion. In this context, setting up a knowledge platform and creating a
and creating a European network backed by scientific evidence of the impacts of climate
impacts of climate and environmental policy interventions is sorely needed. The
The GreenPaths project derives from previous and ongoing work by the consortium
consortium partners around the green and just transitions, in particular on energy and
energy and climate, land use, transport, food, agriculture, construction, trade and
trade and taxation, and industrial production.

Purpose
For GreenPaths, “green and just transitions”, means:

A shift towards a sustainable model of production and consumption that prioritises the
prioritises the reduction of greenhouse gas emissions, adaptation and resilience policies,
resilience policies, the protection of biodiversity, and the protection and restoration of
restoration of ecosystems.

A shift towards a social model based on equity and social cohesion, including fair
including fair distribution of the benefits and costs of the climate transition, to guarantee
to guarantee access to public goods and services, generate decent employment, and
employment, and reduce inequalities.

A shift towards greater citizen’ participation and expanded social dialogue that enables
that enables more democratic planning and implementation of the desired transitions.
transitions.

WELCOME



Three controversies will accompany the entire journey

02

HUMAN WELL-BEING LOCAL RESILIENCE FOOD DEMOCRACY

VS

TECHNOLOGICAL DEPENDENCY

DEPENDENCY GLOBAL OPTIMISATION ALGORITHMIC GOVERNANCE

PRICE vs VALUE How do we define what really creates value?

CONTROVERSIES



A SEQUENCE THAT CONNECTS THE WHOLE WEEK

8 ‘ , |
The Controversy Method C'TY >

PERSPECTIVE CENTRAL QUESTION CONTROVERSY LAB PROVOCATION DEBRIEF NEW QUESTIONS ECOSYSTEM

The Controversy Labs are the connective tissue of the Campus. Their outputs are preserved and carried forward
so that knowledge accumulates instead of restarting every day.
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FROM ARRIVAL TO AN EMERGING ECOSYSTEM

The journey of the week

02 SEP

03 SEP

04 SEP

05 SEP

06 SEP

07 SEP

ARRIVAL & CONNECTING PEOPLE

UNDERSTANDING THE SYSTEM

CITIES AS LABORATORIES OF CHANGE

TECHNOLOGY, Al & PUBLIC RESPONSIBILITY

VALUE, GOVERNANCE & PLANETARY LIMITS

FROM CONTROVERSY TO ECOSYSTEM

DEPARTURE & CONTINUITY
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WEEK



2 September — Understanding the system

OPENING THE CAMPUS

Maurizio Mariani + Robin Gourlay
Presentation of the Villarceaux
Controversy and the journey of the
week.

09:30-10:30

GREEN TRANSITION &
PUBLIC FOOD

Maurizio Mariani

Public food services as a strategic lever
connecting food, health, environment,
territories and policy.

14:30-16:00

FOOD AS A COMMONS

Giuseppe Mastruzzo

Who decides? Who pays? Who
benefits? What legitimacy and
responsibility follow from treating food
as a commons?

CONTROVERSY LABS + TAREK’S PROVOCATION -> ECOSYSTEM STEP 1: UNDERSTANDING THE SYSTEM

EATING CITY SUMMER CAMPUS 2026 ¢ LA BERGERIE DE VILLARCEAUX
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THE MELTING
POT DINNER

THE RITUAL OF ORIGINS e 2 SEPTEMBER e 19:00-22:30
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DAY 3

)
NQO

3 September — Cities as laboratories of change

COPENHAGEN PUBLIC FOOD SERVICES

Transforming Public Food from Inside the From Policy to Everyday Reality

System

Public procurement, organic transition, professional skills Procurement, budgets, nutrition, kitchens, workers,

and political ambition — beyond the success story: children, families and sustainability — where does
resistance, compromises and unresolved challenges. transformation become difficult?

CENTRAL QUESTION LATE AFTERNOON

How far can public procurement transform the food system before Al-ProFood Open Dialogue: researchers, cities, practitioners and
economic, organisational and market constraints begin to limit participants confront technology with the operational and
political ambition? political reality of public food services.
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4 September — Technology, Al & public responsibility

ARTIFICIAL INTELLIGENCE

and the Future of Food Systems

Roberto Pierdicca

Al, data and Decision Support Systems for sustainable public
sustainable public food services: opportunities, limitations,
limitations, risks and governance implications.

DECISION SUPPORT <> DECISION MAKING

EATING CITY SUMMER CAMPUS 2026 ¢ LA BERGERIE DE VILLARCEAUX

GHENT

Food Policy, Citizens & Territorial
Transformation

Tamara Bruning

How much power does a city really have to transform its
food system while balancing local supply chains,
affordability, sustainability and social responsibility?

LOCAL RESILIENCE ¢> GLOBAL OPTIMISATION

4 SEPT
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DAY 5

5 September — Value, governance & planetary limits

EATING CITY

THE DIFFICULT POLITICS OF CHANGE

Robin Gourlay OBE

Why do apparently sensible policies become difficult to
implement? Political ambition, institutional constraints and
the challenge of maintaining long-term objectives.

PRICE vs VALUE

When short-term price conflicts with long-term public value, who
has the legitimacy — and the courage — to choose the latter?

SUMMER CAMPUS 2026 e LA BERGERIE DE VILLARCEAUX

FOOD SYSTEMS WITHIN
PLANETARY BOUNDARIES

Can a food system be considered efficient if it destroys
the resources on which it depends?

5 SEPT

ATionAL summeR ©
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DAY 6

6 September — From controversy to ecosystem

ACTION

ACTORS

INNOVATION

The accumulated work becomes the foundation for the first Eating City Ecosystem Roadmap and the Villarceaux Open
Statement.

EATING CITY SUMMER CAMPUS 2026 * LA BERGERIE DE VILLARCEAUX 6 SEPT 12



FROM DIALOGUE TO COLLABORATION

What should emerge from Villarceaux?

G A SHARED MAP
G A FIRST ROADMAP

G VILLARCEAUX OPEN STATEMENT

AN EMERGING COMMUNITY

EATING CITY SUMMER CAMPUS 2026 * LA BERGERIE DE VILLARCEAUX

Tensions, actors, contradictions, knowledge gaps and opportunities.

Challenge - Actors - Possible collaboration = First action - Next step.

What we agree on, what remains controversial, what we still need to

understand.

Relationships capable of continuing beyond the physical Campus.

OUTPUTS

ATioNAL summER ©
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PARTICIPATION IS THE METHOD

Your role during the Campus

BRING YOUR PERSPECTIVE Professional, geographical and cultural — especially where it differs from others.
QUESTION THE OBVIOUS Challenge assumptions and make contradictions visible.
KEEP QUESTIONS ALIVE Do not force premature consensus.

Identify actors, knowledge and relationships that can turn dialogue into collaboration.

CONTROVERSY -> DIALOGUE -> UNDERSTANDING -> CONNECTIONS -> COLLABORATION -> EXPERIMENTATION - IMPACT

EATING CITY SUMMER CAMPUS 2026 * LA BERGERIE DE VILLARCEAUX YOUR ROLE 14



THE CAMPUS ENDS.
THE ECOSYSTEM BEGINS.

The final challenge is not to produce another document, but to determine what must happen

after Villarceaux for the relationships, knowledge and ideas generated during the Campus to
become real collaboration.

VILLARCEAUX 2026 -> COMMUNITY -> KNOWLEDGE & CHALLENGES -> CONNECTIONS -> COLLABORATION -> EXPERIMENTATION -> IMPACT
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BRINGS TO THE CONTROVERSY

Organic agriculture

Public administration

Agri-food value chains
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Marina llusca

Sustainable Food Systems & Organic Agriculture Professional

ABOUT

Agricultural scientist and agribusiness professional working at the intersection of
diplomacy, public administration and sustainable agriculture. Her experience
spans organic certification, agroecology, climate adaptation, quality policy and
international cooperation.

AMBASSADORS
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Czech Republic

BRINGS TO THE CONTROVERSY

Public health

Food environments

School meals
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Eliska Selinger

Epidemiologist and Public Health Professional

ABOUT

Epidemiologist at the Czech National Institute of Public Health and consultant on
obesity prevention and food environment policies. She contributed to the reform
of Czech school meal standards and focuses on sustainable diets and evidence-
based public policy.

AMBASSADORS 18
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Jean-Marc Louvin

Sustainable Food Systems Expert at ICLEI

ABOUT

Coordinates the Buy Better Food Campaign at ICLEI and represents ICLEI in the EU
Food Policy Coalition. His work combines philosophy, law and sustainable

development, with current PhD research on food as a commons and property
rights.

BRINGS TO THE CONTROVERSY

Food as a commons

Public procurement

Urban food policy

EATING CITY SUMMER CAMPUS 2026 * LA BERGERIE DE VILLARCEAUX AMBASSADORS 19
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BRINGS TO THE CONTROVERSY

Agrobiodiversity

Dietary diversity

Traditional knowledge
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Sharon Mendonce

Research Associate at Bioversity International & CIAT

ABOUT

Researcher working on evidence for policies and programmes that make diverse,
nutritious foods more available and appealing. Her interests connect biodiversity,
food culture, nutrition, ecosystem restoration and sustainable development.

AMBASSADORS 20
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Almira Konijic

Senior Teaching Assistant, University of Sarajevo

ABOUT

Teaches Genetics and Plant Breeding at the University of Sarajevo. Her research
focuses on plant genomics, crop diversity and bioinformatics, with a strong
interest in preserving genetic resources and translating science into more
resilient food systems.

Bosnia and Herzegovina

BRINGS TO THE CONTROVERSY

Plant genomics

Biodiversity

Education
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BRINGS TO THE CONTROVERSY

Urban food policy

EU cooperation

Participatory governance
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Davide Zarri

International Affairs Specialist, Municipality of Bologna

ABOUT

Works on European cooperation, international city networks and urban food
policy for the Municipality of Bologna. His interests include food procurement,
participatory governance, city-to-city cooperation and the design of EU-funded
projects.

AMBASSADORS
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The Netherlands

BRINGS TO THE CONTROVERSY

LCA

Energy transition

Food & environment
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Cinta Peerdeman

Asset Management Consultant

ABOUT

Sustainability professional with a background in renewable energy, life-cycle
assessment and food systems. She now works with utilities while maintaining a
strong interest in the social dimensions of food systems and the link between
production and environmental impact.

AMBASSADORS 23
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Ana Helena Pinto

Nutritionist & Founder of Nutrition for Happiness

ABOUT

Nutritionist and entrepreneur developing identity- and sustainability-based
solutions for people, organisations and communities. She created the Territorial
Food Identity methodology and works across food service, education, tourism,
events and social innovation.

BRINGS TO THE CONTROVERSY

Nutrition

Food identity

Social innovation
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BRINGS TO THE CONTROVERSY

Local sourcing

School catering

Small farms
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Lucile Ducler

Founder of Servi en Local

ABOUT

Agricultural engineer and former international agri-food buyer who founded
Servi en Local to improve market access for small farms, especially through
school catering. She is now developing international cooperation around
sustainable food and dining.

AMBASSADORS 25
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Dzeneta Fazlic¢

Student in Sustainable Food Production Systems

ABOUT

Master’s student at the University of Sarajevo with experience at UCV Valencia,
L'Institut Agro Dijon and INRAE. Her work explores the determinants of food
choice and how behaviour can be steered toward healthier and more sustainable
options.

Bosnia and Herzegovina

BRINGS TO THE CONTROVERSY

Food behaviour

Sustainable choices

Food & identity
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Christina Ermilio

Consultant

ABOUT

Rome-based consultant working in project management, communications,
strategy and event coordination for food systems transformation. Her
background includes artisan baking, short supply chains, sustainable food
systems and educational food experiences.

BRINGS TO THE CONTROVERSY

Regional grains

Communications

Food systems events
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BRINGS TO THE CONTROVERSY

Alternative food networks

Urbanism

Food anthropology
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Dora Diofasi

Doctoral Student, Corvinus University of Budapest

ABOUT

Doctoral researcher studying management strategies of alternative food
networks. She combines training as a food engineer with environmental
anthropology and urbanism, bringing a multidisciplinary and strongly exploratory
perspective to the Campus.

AMBASSADORS 28
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BRINGS TO THE CONTROVERSY

Right to food

Digital agriculture

Food sovereignty
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Nebiat Lemenih Lenger

Legal Researcher & Human Rights Scholar

ABOUT

Human rights researcher whose recent work examines the right to adequate food
and the governance of digital agriculture. Her interests include corporate
concentration, small-scale farmers, food sovereignty and accountability in
increasingly digitised food systems.
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BRINGS TO THE CONTROVERSY

Public food services

Sustainable procurement

Local food policy
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Fabien Jourdan

Technical & Project Manager, City of Montpellier

ABOUT

Food engineer and project manager leading work for Montpellier’s Cité de
I’Alimentation. His experience spans food quality, large-scale catering and

sustainable procurement, with a strong belief in public food services as a lever

for ecological and social transition.

PARTICIPANTS

31



PARTICIPANTS e PARTICIPANTS e PARTICIPANTS e PARTICIPANTS e PARTICIPANTS e PARTICIPANTS e PARTICIPANTS e PARTICIPANTS e PARTICIPANTS e PARTICIPANTS e PARTICIPANTS e PARTICIPANTS e

Matilde Gardette

Student in Agricultural & Food Law

ABOUT

Agronomist and geographer currently specialising in agricultural and food law in
Paris. Her interdisciplinary path includes recent work at the French National
Institute of Origin and Quality and a focus on more sustainable and resilient food
systems.

BRINGS TO THE CONTROVERSY

Food law

Agronomy

Geography
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Nezir Begic

Product Designer

ABOUT

Sarajevo-based product designer with eight years of experience in UX, graphic
design, marketing, packaging and workshop facilitation. He brings a design-
thinking approach to social and environmental challenges and a belief in the
power of thoughtful small actions.

Bosnia and Herzegovina

BRINGS TO THE CONTROVERSY

Design thinking

User experience

Social impact
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BRINGS TO THE CONTROVERSY

Climate tech

Urban innovation

Ecosystem development

EATING CITY SUMMER CAMPUS 2026 * LA BERGERIE DE VILLARCEAUX

Lorenzo Scialdone

Strategy & Innovation Consultant

ABOUT

Consultant specialised in climate technology, urban innovation and corporate
transformation. With experience at UN-Habitat and in open innovation, he
connects technical rigour, business strategy and ecosystem development for
resilient and low-impact systems.
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Ashutosh Utsav

@) OECD \ i 3 PhD Researcher, University of Turin

DE

ABOUT

Legal researcher studying how competition law can respond to autonomous and
self-learning algorithms. He is exploring how accountability tools for digital

markets might apply to public food procurement, traceability and democratic
oversight.

BRINGS TO THE CONTROVERSY

Competition law

Algorithmic governance

Accountability
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Tommaso Lai

Student in Global Law & Transnational Legal Studies

ABOUT

Law student with additional training in startups, entrepreneurship and open
innovation. His work examines liability for autonomous Al systems and how
artificial intelligence can support sustainable public food procurement without
eroding human accountability.

BRINGS TO THE CONTROVERSY

Al liability

Entrepreneurship

Human accountability
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Tina Tadic

Student in Health & Wellbeing Across the Lifespan

ABOUT

Former competitive swimmer and nutrition graduate now pursuing an Erasmus
Mundus Joint Master in Health and Wellbeing Across the Lifespan. Her interests

include nutrigenomics, personalised nutrition, bioactive compounds and
evidence-based prevention.

Bosnia and Herzegovina

BRINGS TO THE CONTROVERSY

Nutrition

Health prevention

Nutrigenomics
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BRINGS TO THE CONTROVERSY

Food democracy

Political economy

Food sovereignty

EATING CITY SUMMER CAMPUS 2026 ¢ LA BERGERIE DE VILLARCEAUX

Mohamed Bouabdellah

Student in Comparative Law, Economics & Finance

ABOUT

Graduate in Cultural Studies now completing an MSc in Comparative Law,
Economics and Finance. His interests connect food with power, inequality,
colonial histories, geopolitical conflict, sanctions, resource allocation and
international political economy.
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Philippines

BRINGS TO THE CONTROVERSY

Food quality

Marine biotechnology

Analytical innovation

EATING CITY SUMMER CAMPUS 2026 ¢ LA BERGERIE DE VILLARCEAUX

Michael Warren

Food & Analytical Chemist

ABOUT

Food and analytical chemist working across food quality, marine biotechnology
and sustainability. His research spans food safety, metabolomics and LC-MS/MS,
with a strong interest in what technology changes in food systems, who benefits,
and what may be lost.
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Giuseppe Mastruzzo

President of Eating City

ABOUT

President of Eating City and Director of the International University College of
Turin. His research and teaching focus on the relationship between agri-food
supply chains, justice and globalisation.

BRINGS TO THE CONTROVERSY

Food justice

Globalisation

Research & education

EATING CITY SUMMER CAMPUS 2026 * LA BERGERIE DE VILLARCEAUX THE ECTEAM 41



THE ECTEAM ¢ THE ECTEAM e THE ECTEAM e THE ECTEAM e THE ECTEAM e THE ECTEAM e THE ECTEAM e THE ECTEAM e THE ECTEAM e THE ECTEAM e THE ECTEAM e THE ECTEAM e

BRINGS TO THE CONTROVERSY

Public food services

Sustainable procurement

International projects

EATING CITY SUMMER CAMPUS 2026 * LA BERGERIE DE VILLARCEAUX

Maurizio Mariani

Director of Eating City

ABOUT

Director of the Eating City International Platform and an expert on the economic
and environmental dimensions of agribusiness and food services. He works
across research, public procurement, sustainable food chains and international
collaboration.
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Robin Gourlay

Eating City Board Member

ABOUT

Foodservice and hospitality professional with four decades of experience. He has
played a key role in Scotland’s work on sustainable food and drink, public
procurement, school food and the Good Food Nation agenda.

United Kingdom

BRINGS TO THE CONTROVERSY

Public procurement

Foodservice

Food policy
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BRINGS TO THE CONTROVERSY

Agroecology

Supply chains

Art of Hosting
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Tarek Soliman

Campus Provocateur - Agroecology Lead at Lush Cosmetics

ABOUT

Agronomist and agroecology specialist working on environmental impact and
social compliance within supply chains. During the Campus he serves as the
Provocateur / Devil’s Advocate, challenging assumptions whenever consensus
becomes too easy.
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Organic procurement

Public tenders

School meals
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Betina Bergmann Madsen

Chief Procurement Officer, City of Copenhagen

ABOUT

Internationally recognised expert in sustainable and organic public food
procurement. She connects municipal practice, national procurement networks
and international guidance on how public purchasing can transform food
systems.
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Tamara Bruning

Head of Services Subdivision, City of Ghent

ABOUT

Public servant responsible for sustainable catering and cleaning for the City of
Ghent. Her team supports thousands of school and childcare meals and
translates sustainability objectives into practical public procurement and
foodservice operations.

Belgium

BRINGS TO THE CONTROVERSY

Sustainable catering

Public service

Procurement
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Isabelle Lacourt

Agricultural Engineer & Co-founder of Eating City

ABOUT

Agricultural engineer with a PhD in soil microbiology and co-founder of Eating
City. Her current work focuses on regenerative economy, food waste, compost,
soil health and education for resilient food systems.

BRINGS TO THE CONTROVERSY

Soils

Regenerative economy

Circularity
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BRINGS TO THE CONTROVERSY

GeoAl

Decision support

Digital twins
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Roberto Pierdicca

Associate Professor, Universita Politecnica delle Marche

ABOUT

Associate Professor of Geomatics whose research focuses on GeoAl, artificial
intelligence, remote sensing, 3D data and digital twins. He brings the
technological perspective on how data and Al can support — rather than replace
— human decisions.
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BRINGS TO THE CONTROVERSY

School catering

Public administration

Local agriculture
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Alberto Ritucci

Head of School Catering & Nutrition Education, City of Turin

ABOUT

Public administrator with a legal and economic background, responsible for
school catering and nutrition education in Turin. His work focuses on integrating
environmental values and support for local agricultural production into public
food contracts.
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