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Good Food Purchasing Framework
Implementing transparent, values-based food procurement



Food Procurement in NYC
• Context
• Methods
• NYC Food Standards
• Executive Order 8
• PlaNYC goals
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Overview

What

• Purchase both food and meals
• $300M + food spend across city 

agencies
• 230+ million meals a year
• More than 10,000 food service 

staff

Where
• 1600 schools

• 11 public hospitals, 5 long-term care 
facilities

• 9 Corrections facilities

• 673 food pantries

• 1 Foster care facility, 2 juvenile detention 
centers

• 9 city-operated homeless shelters; 235 
non-profit operated shelters

• 300 Older Adult Centers

• Home Delivered meals for Older Adult
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• Types of contracts
• Contract Direct
• Distribution Contract
• Human Services Contract

• Types of contract 
solicitation/awards
• Competitive Sealed Bid
• Request for Proposals

Procurement is complex and done in many 
different ways
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Food Policy Supports

• NYC Standards for Food and Meals 
purchased and served by City 
agencies

• Executive Order 8 – reporting 
requirements

• PlaNYC Commitments to reduce 
carbon emissions of food purchases



Good Food Purchasing Framework
• Goals
• NYC Values and Metrics
• Food Spend Data
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NYC Good Food Purchasing  Framework
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NYC Values and Metrics

11

Data Completion Local Economies Environmental Sustainability

The proportion of requested 

purchasing data that is suitable for 
analysis expressed as a percentage.

The dollar spend on products that 

contribute to elements of the local 

economy: New York State and 
NYC/NYS MWBE vendors.

The carbon footprint of the city's food 

purchases, expressed in total metric 

tons CO2e and kilograms CO2e per 
1,000 calories.

Nutrition Animal Welfare Valued Workforce

The extent to which an agency is in 

compliance with the NYC Food 

Standards, expressed as a 
percentage.

The volume (weight) of animal 

products purchased, expressed as a 
total and in year-over-year change.

The city is in the process of 

developing a metrics approach that 
aligns with the City's legal framework.
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Food and 
Carbon
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GHG Emission Reduction of City Food  
and Meal Purchases

The World Resources Institute 

(WRI) developed the Cool 

Food Pledge to engage 

private sector catering 

companies to reduce their 

impact.

New York City was the first 
U.S. city to join the pledge.
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video

https://www.dropbox.com/s/rgkv4qwnncpfe4t/20230419_FOOD%20EMISSIONS%20ANNOUNCEMENT_FINAL.mp4?dl=0
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33% Reduction by 2030 – City Agencies

• Each agency to reduce 
its greenhouse gas 
emissions (GHG) 33% 
(compared to 2019) by 
2030.

• We can do this by 
buying less lbs. of the 
products that have the 
highest GHG emissions: 
beef, lamb, and dairy 
products.
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MOFP GFP Dashboard
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• Data visualization for 
each year and 
agency/citywide

• Can explore tabs for 
each metric



MOFP GFP Dashboard
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• Data files available for each 
year and each agency

• Three-year summary data 
available for FY19-21 for each 
agency and citywide
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Betina Bergmann Madsen 
Chief Procurement Officer 
Copenhagen, Denmark



Copenhagen sustainable 
and healthy public food 
procurement

Creating the best city for all Copenhageners 

15-0-2023 Betina Bergmann Madsen, Budget Team

Børne- og Ungdomsforvaltningen
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Københavns Kommune
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The road to 90% organic

• Copenhagen Eco-Metropolis 2001 vision stated an 90% organic target, and was 

implemented with 3 subtargets: 60% by 2006, 75% by 2011 & 90% by 2015

• Cost of conversion: approx. 1 mill. EURO per year for training and other cost to the 

conversion agents.

• Training for kitchen staff: cook from scratch, less waste, less meat – more greens, 

use seasonal products = organic food with no added cost

• Rotation programmes for unemployed. Receive training and replace kitchen staff 

during courses = employment rate of 83 %

• Organic principles integrated in public kitchens.

• Organic consumption is increasingly being measured by government certification

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

evaluation, 



Københavns Kommune

Food procurement in the 
municipality of Copenhagen

• 90% organic in 2015

• Approx. 80,000 daily meals

• Approx. 40,000 diners daily

• 900,000,000 kg annually. 

• 700-800 tons per month.

• 1100 kitchens in 925 locations

• Approx. 1700 employees in the kitchens

• Approx. 38,000,000 EUR  in annual food 

consumption

• 10 % of all municipal procurement in 

Denmark

Betina Bergmann Madsen



Københavns Kommune

WRI-report data from 2021 report
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Københavns Kommune

Our approach to food

• Copenhagen represents sustainable meals 

that combine health, taste and climate-

responsibility. 

• Our approach to food | Mad og Måltider 

(kk.dk)

25Sidehoved

https://maaltider.kk.dk/english
https://maaltider.kk.dk/english


Københavns Kommune

High political 
ambition with             
CPH Food strategy 
and the SDG´s

– 90%organic

– Prevent food waste

– Seasonality and diversity

– Climate-friendly food / climate weight

– Packaging

– Green vehicles

– No flight policy

– Sustainable soy and – palm oil

– Fairly traded - certified goods

– Nutrition in procurement

– Procurement as a tool for teaching and 
reaching goals beyond buying food



Københavns Kommune

The role of the procurement lawyer

• The procurement officers are one of the keys to making sustainable tenders. They have a unique 

opportunity to create these much-needed changes. Being a procurement lawyer is not just an ordinary 

office job.  As a procurement lawyer and public purchaser, you are a very important key in bringing the 

political goal to life. 

• The small changes that you can write into the tender documents may be the decisive factor that 

contributes to the food chain starting to move in a more sustainable direction which then can create 

noticeable changes in primary production, even in distant countries. In Food Trails one of our tasks is to 

describe why it is very important that the procurement policy of the city allows the procurement officer to 

include GPP criterias  and not just price in the evaluation  on the tenders. 

27The power of public procurement 



Københavns Kommune

Potato tender - CÒACH

• SME and farmer

• Movie from a farmer

• Visit to the farm

• Potato home to grow

• Teaching material:

– How to become a farmer

– How does one potato 

become 10 potatoes?
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Københavns Kommune
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Københavns Kommune

New official dietary 
guidelines

The Official Dietary Guidelines - good for health and 

climate are:

• Eat plant-rich, varied and not too much

• Eat more vegetables and fruit

• Eat less meat – choose legumes and fish

• Eat wholegrain foods

• Choose vegetable oils and low-fat dairy products

• Eat less sweet, salty and fatty food

• Thirsty? Drink water

Official Dietary Guidelines (altomkost.dk)
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https://altomkost.dk/fileadmin/user_upload/altomkost.dk/Publikationsdatabase/De_officielle_Kostraad_2021/Danish_Official_Dietary_Guidelines_Good_for_Health_and_climate_2021_SCREEN_ENG.pdf


Københavns Kommune

The National Procurement Officer Network and 
The Inspiration Catalouge

• The National Procurement Officer Network is 

hosted by the Danish Ministry of Enviroment and 

chaired by the Municipality of Copenhagen. We 

share knowledge, encourage and inspire each 

other.

• The “Inspiration catalogue of the future - How 

together we can make the world's most 

sustainable public food procurement”  published 

by the WHO . The intention is that the catalog 

will go in depth with different topics,  and 

provide inspiration for how they can be 

incorporated into tenders in different ways. The 

facilitator will continue to gather inspiration and 

add new topics so that the material is 

continuously updated with "State of the art - for 

the moment".
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Københavns Kommune

The teaching material
• A description of the stages useful to go through in the 

preparation of the tender.

– The analysis of the policy objectives to which one is 
subject – both locally, nationally, and internationally.

– Statistics for what has been purchased and what 
demands (specifications) are important for the end user.

– What can the market deliver and how far along  are they 
in their transition to becoming more sustainable?

– Preparation of draft tender documents

• How to conduct a legal market dialogue meeting

• A description of the documents which are most often 
included in a call for tenders and the characteristics of the 
various documents. 

• Knowledge about Sustainability criteria.

• Most importantly, methods that have been used in 
procurement on how to incorporate the sustainable criteria 
are described.

• https://apps.who.int/iris/handle/10665/363337
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EU Public Food Procurement Group
&
One planet Network -
Public Food Procurement Group
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New food strategy –

new contract

• Health promotion

• Co2 reduction

• Waste management

• Climate weight

Find articles about 

food procurement in 

Copenhagen, The 

Apple case and the 

Food strategy at my 

LinkedIn profile:

Betina Bergmann Madsen

City of Copenhagen

www.maaltider.kk.dk

Contact:

Betina Bergmann Madsen

Betmad@kk.dk

+4523636229

http://www.maaltider.kk.dk/
mailto:Betmad@kk.dk
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How public food 
procurement fits 
into the SDGs

https://www.fao.org/fileadmin/user_upload/codexalimentarius/photo-archive/Infographics/SDG-Wheel.jpg



Local purchasing and 
student outcomes

Source: Prescott et al. 2020)



Evidence that local food procurement creates 
opportunities for decent work and economic growth?

• Do local food procurement 
incentives get passed on to 
producers?

• Potential for “beggar-thy-
neighbour”

• Cities hold the power



Responsible production? 

• Relationship between local production and 
environmentally-beneficial production 
practices?

• Unclear relationship between local 
procurement and food waste.

• Local food may have a >transportation 
footprint in terms of both greenhouse gas 
emissions and energy consumption due to 
transportation inefficiencies.



U.S. Public Food Procurement Policies



Questions:
What are the regional socio-
economic and environmental 
impacts and tradeoffs of public 
food procurement policies? 



Denver Food Vision: Vibrant

PRIORITIES

Promote Denver as an 
epicenter for the regional 

food economy

Support the creation, 
expansion, and success of 

food businesses in Denver

Spur innovation and 
entrepreneurship across food 
and agriculture industries



Food systems 
development 

strategies involve 
rural-urban linkages

According to the 2017 Census of Agriculture, Denver County has 12 farms. 
• 3 were <$1,000 in sales
• 5 were between $1,000-$2,499
• 1 was between $10,000-$19,999
• 2 were between $50,000-$99,999
• 1 >$100,000

2020 Population by County (2020 US Census)



Denver’s Good Food Purchasing Program Coalition
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Farm/ranch level impacts: Potatoes

-1.5 -0.5 0.5 1.5

Local

Short supply chain

Seconds (waste reduction)

Value-added

Standardized change from the baseline

Water (m3) CO2 (kg) Variability in profitability Profitability

Not for distribution or citation



Impact 
from 
project

https://denvergov.org/Government/Agencies-Departments-Offices/Agencies-Departments-Offices-Directory/Public-Health-Environment/Community-Behavioral-Health/Food-
System-Policies/Good-Food-Purchasing-Program#section-2



NYC Food Procurement Policy

https://www.nyc.gov/site/foodpolicy/good-food-purchasing/good-food-purchasing.page



The plan for NYC: Focus on 3-4 Commodities
Top NYC Purchases 2020-2021: Broad Categories 

Source: NYC Food Policy

Food product category Total cost

Meals $      48,282,017 

Dairy $      32,329,034 

Condiments & Snacks $      18,356,050 

Grain Products $        9,925,461 

Fruit $        8,185,894 

Vegetables $        7,298,598 

Chicken $        6,910,428 

Beverages $        4,223,570 

Seafood $        2,557,568 

Roots & Tubers $        2,508,993 

Turkey, Other Poultry $        1,849,650 

Legumes $        1,404,740 

Beef $        1,019,349 

Tree Nuts & Seeds $           889,776 

Total (lbs)
Beans 2,346,806
Beef 414,512

Lettuce 382,731

Not for distribution or citation



With thanks…

Authors: Becca B.R. Jablonski, Randall B. Boone, Erin Love, Allison Bauman, 
Laura L. Bellows, Stefanie Berganini, Alessandro Bonanno, Michael S. Carolan, 
Rebecca Cleary, Olaf David, Jasmine Dillon, Kevin E. Jablonski, Andrew Jones, 
Pratyoosh Kashyap, Morgan L. McCloskey, Jason C. Quinn, Elizabeth P. Ryan, 
Meagan E. Schipanski, Francesco Serafin, Hailey M. Summers, Dawn Thilmany, 
Javier Antoñanzas Torres, and Mark E. Uchanski

Acknowledgements: This was supported by Colorado State University’s Office of 
the Vice President for Research Catalyst for Innovative Partnerships Program, the 
Foundation for Food and Agriculture Research, the Colorado Potato Administrative 
Committee, the Colorado Wheat Research Foundation, the Colorado Agricultural 
Experiment Station, and Research Triangle International. The funders had no role in 
the study design, data collection and analysis, or decision to publish or preparation 
of the manuscript. 



Becca Jablonski

Becca.Jablonski@colostate.edu

https://foodsystems.colostate.edu


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6: Overview
	Slide 7: Procurement is complex and done in many different ways
	Slide 8: Food Policy Supports
	Slide 9
	Slide 10: NYC Good Food Purchasing  Framework
	Slide 11: NYC Values and Metrics
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17: MOFP GFP Dashboard
	Slide 18: MOFP GFP Dashboard
	Slide 19
	Slide 20
	Slide 21: Copenhagen sustainable and healthy public food procurement   Creating the best city for all Copenhageners  
	Slide 22: The road to 90% organic
	Slide 23: Food procurement in the municipality of Copenhagen
	Slide 24: WRI-report data from 2021 report 
	Slide 25: Our approach to food  
	Slide 26: High political ambition with              CPH Food strategy and the SDG´s
	Slide 27:   The role of the procurement lawyer 
	Slide 28: Potato tender - CÒACH
	Slide 29:  
	Slide 30: New official dietary guidelines
	Slide 31: The National Procurement Officer Network and The Inspiration Catalouge
	Slide 32: The teaching material
	Slide 33:   EU Public Food Procurement Group & One planet Network - Public Food Procurement Group
	Slide 34
	Slide 35
	Slide 36: How public food procurement fits into the SDGs
	Slide 37: Local purchasing and student outcomes
	Slide 38: Evidence that local food procurement creates opportunities for decent work and economic growth?
	Slide 39: Responsible production? 
	Slide 40: U.S. Public Food Procurement Policies
	Slide 41: Questions:
	Slide 42: Denver Food Vision: Vibrant
	Slide 43: Food systems development strategies involve rural-urban linkages
	Slide 44: Denver’s Good Food Purchasing Program Coalition
	Slide 45
	Slide 46
	Slide 47: Farm/ranch level impacts: Potatoes
	Slide 48: Impact from project
	Slide 49: NYC Food Procurement Policy
	Slide 50: The plan for NYC: Focus on 3-4 Commodities Top NYC Purchases 2020-2021: Broad Categories 
	Slide 51: With thanks…
	Slide 52

