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The purpose of these checklists is to
support national associations, leagues
and clubs in assessing the catering
practices at the events they host or

organise.

They enable event organisers to

verify that hospitality caterers and
concessionaires meet the required food
safety and sustainability standards.
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INTRODUGTION

Extensive research has highlighted
the impact of food choices, not only
on our physical and mental health, but
also on our environment. People are
increasingly taking account of these
findings in their dietary choices.

As the governing body of European football,
UEFA acknowledges the impact of catering
offers and practices and waste management
solutions on both the environment and
spectators’ well-being.
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In line with its strategic advocacy on the role of football in promoting better health, inclusive
practices and reducing its environmental footprint, UEFA has developed the Healthy and
Sustainable Catering Guidelines to assist in these areas and empower hospitality caterers,

concessionaires and, ultimately, event organisers.

Please also refer to the UEFA Circular Economy Guidelines, which are helping to accelerate the
uptake of targeted investments and measures in line with the 4R approach - reduce, reuse,

recycle and recover.

The UEFA Healthy and Sustainable Catering Guidelines offer practical recommendations,
evidence and best practices for hospitality caterers and concessionaires across the following
four areas of the catering journey:
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UEFA is actively engaging
with national association

sustainability managers, clubs

and those responsible for
catering within stadiums to

FOOD
AND BEVERAGE
PREPARATION

FOOD

AND BEVERAGE
WASTE
MANAGEMENT

support the implementation of
best practices in football events.
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EUENT GHEGHLISTS

To accelerate the adoption of healthy
and sustainable catering practices,
UEFA has developed event-specific
checklists.

While concession services are offered
primarily in stadiums, hospitality catering
services extend to many events, including
congresses, seminars and workshops.

These checklists cover good governance
in addition to four steps of the catering
journey, with questions specific to both
hospitality caterers and concessionaires.
Answering the questions in each section
will provide a clearer understanding of
current practices and help identify areas
for improvement.
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UEFA HEALTHY AND SUSTAINABLE CATERING

Why should you use these checklists?

Use these checklists to aid your transition towards hosting healthy and sustainable events.
Doing so will help you to track progress over time through measurable results. Remember, these
checklists are for your personal use, so we encourage you to answer the questions honestly.

Who should use these checklists?

These checklists are ideal for anyone organising an event where catering services are involved, It
is particularly relevant to national associations sustainability managers, leagues and clubs, as it
addresses both social and environmental considerations.

How to use these checklists

Consider these checklists an audit to assess your current practices. If you answer no to a
question, please refer to the references provided. These will support you in the development
of initiatives to move toward a yes. In some cases, your answer to a question may be not
applicable, depending on your local context.

In the Target/KPls column, you can enter information on how you aim to reach your strategic
catering objectives.

UEFA support
Contact sustainability@uefa.ch for additional information.
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HEALTHY AND SUSTAINABLE CATERING

INDEK

Evaluating the level of healthy 1. Assess performance 5. Document performance
and sustainable catering on - Compare performance against set goals and - Establish a formal record of performance over
offer at an event enables expectations time and over the various criteria for both
sport organisations to do the - ldentify strengths and areas for hospitality caterers and concessionaires
following: improvement
Your total score, evaluated using the following
2. Set goals and development plans scale, with determine the level of healthy and
- Facilitate the setting of future performance sustainable catering on offer at your event:
goals

o ) ,
- Create initiatives and define colleagues % OF YES ANSWERS INDEX

training needs

91-100% Excellent
3. Make decisions on promotions
- Use results to inform decisions on bonuses 71-90% Very good
and other rewards linked to healthy and
sustainable catering KPls Good
- Ensure that these decisions are based on
merit and performance
31-50% Average
4. Align individual and organisational
objectives 11-30% Insufficient
- Ensure that employee efforts are aligned
with the strategic goals of the organisation 0-10% Poor

- Enhance overall organisational effectiveness
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HOW TO CALCULATE YOUR SCORE

The maximum possible score is 25 for hospitality caterers and 26 for concessionaires,
the total number of questions across the five checklists.

STEP 1 STEP 2 STEP 3 STEP 4 STEP S5
N/A YES
— e —
B0 Oogd
[ (|
OO OO

Begin with the
generic good
governance checklist,
then complete

the checklist on
hospitality caterers,
concessionaires or
both.

Subtract the number
of questions you
answered not
applicable to from
the total number of
guestions answered
to get your adjusted
total.

LD

Count the number
of questions you
answered yes to.

Divide the number
of yes answers by
the adjusted total.

Multiply the result
by 100 to get your
percentage score.

~

You were interested in knowing where you stand in terms of hospitality
catering practices. You answered a total of 25 questions.

If you answered yes to 15 questions, no to 4 questions and not applicable

to 6, your result would be calculated as follows:

- Adjusted total: Subtracting 6 from 25 gives you 19
- Score: Dividing 15 by 19 and multiplying your result by 100 gives you

78.9% > VERY GOOD
- ’ /
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FOR EVENT ORGANISERS

GOOD GOVERNANCE

To ensure clarity in the scoring, the questions concerning hospitality caterers are shown in blue and those concerning concessionaries in green.

- CRITERIA m TARGETS/KPIS REFERENCES*

1 Does your event/organisation have a defined healthy and sustainable catering strategy? L D [
2 Are catering options aligned with relevant national or local dietary and sustainability guidelines? [ D [
3 Do you require your catering partners to incorporate healthy and sustainable food practices, e.g. balanced r m r
menus, seasonal and local sourcing?
4 Do you require your catering partners to offer lower impact menu options as part of their service? [ D [ How to select the
k4 4 4 9P P P P ’ right partner? P.5
5 Are healthy and sustainable catering principles embedded in your procurement and contracting processes? [ D [
6 Do procurement criteria include nutritional quality, ingredient sourcing, animal welfare and environmental [ D [
impact?
7 Are catering staff trained or briefed on healthy and sustainable catering practices? [ D [

Hospitality caterers score 0 /7 Concessionaires score0 /7
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FOOD AND BEVERAGE SELECTION

For multiple choice questions, the maximum score is one point, regardless of how many options are selected.

CRITERIA YES NO N/A TARGETS/KPIS REFERENCES* CRITERIA YES NO N/A TARGETS/KPIS REFERENCES*

HOSPITALITY CATERERS

Are hospitality caterers required to

CONCESSIONAIRES

Are concessionaires required to prioritise

prioritise the use of any of the following L] L] L] the use of any of the following products? [ L] L]

products? If yes, which ones? If yes, which ones?
- Local products L] L] L] Recs. - Local products [ L] L] Recs.
- Seasonal products L] L] L] 1,2 and &, 1 - Seasonal products [ L] L] land2,

pp.13-14 p.56

- Organic products L] L] L] - Organic products [ L] L]
- 1E()]ei;rttlflaedde)p|roducts (e.g9. animal welfare, 000 - ]%ei:ttlledde)products (e.g. animal welfare, C 00

Are hospitality caterers required to offer Are concessionaires required to offer

clusis mend? £ yes, whioh options are || L1 L chusive optiond? I yes, whish options are | | ]

available? available?
- Meat (poultry and/or red meat) F1 07 7 - Meat (poultry and/or red meat) [ 71 171
- Fish [ [1 1] - Fish [ [1 1]
- Vegetarian [ [1 1] - Vegetarian [ [1 1]
- Vegan L] L] L] - Vegan [ L] L]
- Plant-based (whole food) L] L] L] 5,9791251-9 5 - Plant-based (whole food) [ L] L] 1%?;&2,
- Whole grains L] L] L] pgphf5ﬁé - Whole grains [ L] L] P56
- Halal [ [1 1] - Halal [ [1 1]
- Kosher L] L] L] - Kosher [ L] L]
- Gluten-free L] L] L] - Gluten-free [ L] L]
- Lactose-free L] L] L] - Lactose-free [ [1 1]
- Nut-free L] L] L] - Nut-free [ L] L]
- Local or regional specialities L] L] L] - Local or regional specialities [ L] L]

* Unless otherwise stated, refer to the UEFA Healthy and Sustainable Catering Guidelines.
Score0 /2 Score0 /2


https://editorial.uefa.com/resources/0291-1bc414143bba-a5d6c0c4ca04-1000/uefa_healthy_and_sustainable_catering_guidelines_final_hr.pdf
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FOOD AND BEVERAGE PREPARATION

CRITERIA YES NO N/A TARGETS/KPIS REFERENCES* CRITERIA YES NO N/A TARGETS/KPIS REFERENCES*

HOSPITALITY CATERERS CONCESSIONAIRES

Are healthy and sustainable frying
D Rec. 16, 1 prcctlce_s in pl.oce, eg. sglectlng . [ D D Rec. 4, p.59
p.25 appropriate oils, controlling the cooking
temperature and reusing oil?

Is a circular approach taken to food
1 preparation to reduce and eliminate food D D
waste?

Are efforts made to replace meat with
2  alternative protein sources or vegetables W W W Rec. 17, p.25
for a healthier, more sustainable dish?

Are alternative products, such as salt

3 with spices or aromatic herbs used as HEENEE Rec.zi& P
substitutes to salt?

L Are vegetoble oils favoured over butter D D D Rec. 19,
and animal fats? p.26

Are allergies and dietary restrictions taken
5 into account when cooking to prevent D D D Rec. 21, p.27
cross-contamination?

* Unless otherwise stated, refer to the UEFA Healthy and Sustainable Catering Guidelines.

Score0 /5 Score0 /1


https://editorial.uefa.com/resources/0291-1bc414143bba-a5d6c0c4ca04-1000/uefa_healthy_and_sustainable_catering_guidelines_final_hr.pdf

HEALTHY AND SUSTAINABLE CATERING EVENT CHECKLISTS

FOOD AND BEVERAGE COMMUNICATION, PRESENTATION AND MENU DESIGN

For multiple choice questions, the maximum score is one point, regardless of how many options are selected.

CRITERIA YES NO N/A TARGETS/KPIS REFERENCES* CRITERIA YES NO N/A TARGETS/KPIS REFERENCES*
HOSPITALITY CATERERS CONCESSIONAIRES
Is the following information on the food D D D Is the following information on the food [ D D

and beverages on offer provided to guests? and beverages on offer provided to guests?

Recs. 6 and

- Nutritional information - Nutritional information
1 (e.g. ingredients, calorie content) D D D Rec.22,p.71 1 (e.g. calorie content) [ D D /i p.(?slzcnd
- Environmental information - Environmental information
(e.g. carbon footprint) D D D (e.g. carbon footprint) [ D D
Are healthy and sustainable dishes Are extra salt, sugar, sauces and [ D D
promoted using evocative logos, dish Recs. 22 2 condiments provided only when requested? Rec. 5, p.61
2 HENE
descriptions or nudge techniques such as and 23, p.30
eye-catching visuals?
Are sustainability efforts communicated
3 and highlighted to engage customers? L OO Rec. 6, p-61
Are menus and buffets organised to Rec. 24,
3 prioritise healthier options? D D D p.31
Are healthy and sustainable dishes
promoted using evocative logos, dish
Besides water, are low- and zero-alcohol 4 descriptions or nudge techniques such as r m m Rec. 7, p.62
L beverage options (e.g. mocktails, juices) D D D Rec. 25, eye-catching visuals?
offered? p-31
Are menus inclusive of diverse religious Are healthier food and beverage options [ D D
5 dietary requirements, cultures, allergens m m m Recs. 26 5 priced more affordably or competitively? Rec. 8, p.62
and intolerances? and 27, p.32

* Unless otherwise stated, refer to the UEFA Healthy and Sustainable Catering Guidelines.

Score0 /5 Score0 /5


https://editorial.uefa.com/resources/0291-1bc414143bba-a5d6c0c4ca04-1000/uefa_healthy_and_sustainable_catering_guidelines_final_hr.pdf

FOOD AND BEVERAGE WASTE MANAGEMENT

HEALTHY AND SUSTAINABLE CATERING EVENT CHECKLISTS

For multiple choice questions, the maximum score is one point, regardless of how many options are selected.

CRITERIA YES NO N/A TARGETS/KPIS REFERENCES*

HOSPITALITY CATERERS
Are products carefully stored and
refrigerated, with the volume prepared D D D Rec. 28,

adjusted based on demand to prevent 0.36
food spoilage?

Are sealable food-grade containers used

2 instead of single-use products like cling [ [1 1] Rec. 29,
film and aluminium foil? p-36
3 Is unserved food donated to food banks? L] L] L] Rec;O,
p.
Is waste sorted and recycled? If yes,
which ones? RN
- Plastic CTITT T
- Glass Recs. 31,
4 P T 32 and 34,
pp.38-39
- Aluminium 1 71T
- Paper and carboard L] L] L]
- Organic waste L] L] L]
Are compostable and biodegradable
5 materials separated and properly F1 07 7 Rec. 33,
disposed of? p-38
Are waste management practices aligned Rec. 33,
6 with local waste systems? D D D p.38

* Unless otherwise stated, refer to the UEFA Healthy and Sustainable Catering Guidelines.

Score0 /6

10

11

CRITERIA

CONCESSIONAIRES

Has an effective waste management system
been implemented? If yes, what is in place:

- Recycling zones
- Coloured or clearly labelled bins
- Composting stations

Are menu planning and stock management
processes optimised to minimise food waste?

Has a plan been implemented to replace
PET bottles in concessions?

Is preference given to food with no or
minimal packaging?

When packaging is used, is it compostable
and suitable for food waste bins?

When original product packaging is
unusable, are reusable cups and food
containers used instead?

When reusable cups and food containers
are used, is a deposit-return system in
place?

Are draught beverage systems installed to
reduce reliance on bottled drinks?

Is waste production measured and
monitored?

Is unserved food donated to food banks?

Are waste management practices aligned
with local waste systems?

* CEG - UEFA Circular Economy Guidelines

Score0_ /11

.
N O O B
A O O O

1
1
1

1
1
1

I R
[ Y o I B O
(N O A o I A A O

YES NO

N/A TARGETS/KPIS REFERENCES*

Rec. 10,
D p.65

Rec. 11,
p.66

CEG, p.Lk
CEG, p.Lk
CEG, p.Lk

Rec. 12,
p.66

Rec. 12,
p.66

CEG, p.47
CEG, p.Lk

CEG, p.56

Rec. 10,
p.65

Final score total0__/ 25

Final score total0__/ 26
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