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Alongside the growth in the range of sustainable and locally sourced
foods offered by hotels, there is a growing awareness of the neces-
sity of reducing food waste during preparation. In addition, com-
municating this to guests is of the greatest importance: why would
a hotel go to all the effort of being sustainable without informing
clients of these measures?

By passing on information about the range of sustainable food on
offer to guests, it is not only possible to add value and increase a
business’s competitive edge, but also involve guests as actors in
the process. In addition, a high proportion of holidaymakers would
like to be informed about the origins of the food on offer and the
ways in which it is produced.

For all these reasons, communication with guests was the focus of
a pilot project carried out in 2017 under the remit of Futouris, con-
centrating on ‘Sustainable Food’ The aim of the pilot was the de-
velopment and subsequent testing of guest-communication tools
in the F&B departments of nine hotels belonging to members of
the organisation. The first use of these tools, in hotels on Gran
Canaria during the summer of 2017, brought about both a positive
response from guests to being informed about regional foodstuffs
and a significant reduction in food waste.

This manual provides effective tools and practical suggestions
which can be easily adopted for, and adapted to, your own hotel.
Alongside these there are embedded links which take you directly

to the templates for the tools which can be customised to reflect
different corporate designs.

Through the use of these tools your commitment to sustainable food
will be successfully communicated to your guests and the company
will improve its sustainability. At the same time, the guests will be
won over to supporting these measures and become more aware of
the sustainable consumption of food.

Would you like to find out more about how to make your food and
drinks more sustainable? By clicking on this link you will be taken
to the where you will be able to
download a wide range of practical tips about purchasing, prepara-
tion, presentation, communication and waste reduction.

Berlin, November 2017

"? Futouris

Tourismus. Gemeinsam. Zukunftsfahig.



This manual is divided into two sections: local products and
the reduction of food waste. The tools are subdivided accord-
ing to the locations to which they are applicable and are indi-
cated by this symbol:

Each tool is available as a print-ready PDF and also as an Ado-
be InDesign document which can be changed as needed.

Step-by-step instructions help you to put together a small
number of materials; for a larger number of copies it is rec-
ommended that this is carried out by a printer specialising in
materials for advertising.

In the appendix you can find templates for each tool. These are
freely available for use and can be changed for content and
language.

Ensure that the tools are, when possible, put together in an
environmentally friendly and sustainable way using non-toxic
materials. Ask your printer to use paper which is recycled or
from sustainable forestry (search for products marked with FSC
or the EU Ecolabel). In addition, inks made from plant-based
rather than mineral oils are better for the environment.
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TOOLS

Supporting local food

Lobby/Restaurant
— 01| Poster/Banner local products
— 02| Local product exhibit

Buffet
— 03 | Suppliers display
— 04 | Local product display
- 05 | Food selection pictograms
- 06 | Buffet speech bubbles
— 07 | Food info sheets

Guest tables
— 08 | Local product, table display
- 09 | Place mat

Minimising food waste

Lobby/Restaurant
— 10 | Poster/Banner waste prevention

Buffet
- 11 | Display plate waste prevention
- 12 | Buffet sign

Guest tables
- 13 | Table display waste prevention
— 14 | Place mat
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01 | Poster/Banner local products 02 | Local product exhibit

07 | Food info sheets 08 | Local product, table display

03 | Suppliers display 04 | Local product display

09 | Place mat
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OVERVIEW OF THE TOOLS
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10 | Poster/Banner waste prevention 11 | Display plate waste prevention
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COLOURS
Green Black White
CMYK: CMYK: CMYK:
44|0|100]|0 0/0|0|100 0|0]0]0

Texture

Used as a background
where there is large
area to cover

This is just one possible design suggestion. All the tools can be
used with different fonts, colours etc. to match your corporate

design.

FONTS

BERNIER

Used for headings

Free Download:

FF Netto

Bold, bold italic, heavy, heavy italic are used to differentiate
between languages.

Font licence available from:
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POSTER/BANNER ® LOBBY

LOCAL PRODUCTS RESTAURANT MATERIALS

— Printed A3 poster, or,
The poster or banner should strengthen the guests’ apprecia- — Banner 880 x 1,900 mm

tion of regional specialities and their advantages.

CONTENTS

— Generic images of local foodstuffs

Text
The text should be in three languages and deal with the use
i o and advantages of local foods for guests and the environment.
~LOGAL PRODUCTS v (5 Ty
« ARE DELICIOUS AND HELP e
PROTECT THE ERVIRONMENT! - Tt
Lokale Produite rad iokaten ' i SRR Optionali
sind schmackhafl und Sip o Py T 52 i
B itk References to tools 04 Producers of local products and 06 Buf-
iLos productos son deliciosos o g Hﬂ': 5 fet SpEECh bUbee
¥ ayudan a probeger st R i
ol mudio ambisnte! s o lasekan pach b
e i
TRV OUE DELICIBUS LDCLYL PRODUCTS
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THE ENTIRONMENT)
Q
e
e e Buffet par aprander acerca
DOWNLOADS

01_Poster_local_products_A3
01_Banner_local_products

(—) TO THE SAMPLE TEXT)
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Variable size

02 LOCAL PRODUCT ® LOBBY
EXHIBIT RESTAURANT

Guests can be introduced more closely to regional specialities
with the help if this tool. If the local product is placed in a bell
jar,in the lobby or on the buffet, it will emphasise its value and
attract greater attention.

A sign provides a short text about the qualities, or history, of
the product.

/ \ KAROTTE

MOHRRUEBE. MOEHRE,
ODER WURZEL (MORDDEUTSCHLAND)

LOCAL PRODUC
- OF THE DAY
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Ak

MATERIALS

— Large bell jar
— A4 sign, ideally with a wooden stand
— Printable Iabel or transfer for the text on the bell jar

CONTENTS

Text

In the most important guest language(s) and English:

—name of the products: standard name and, if appropriate,
its local name

—a short description of the product’s history, origins etc.

— brief information about local producers (name, since when,
supplier since etc.)

— if possible (with a green sticker), an indication in which
dishes in the restaurant the product plays an important
role. In this case the display should also be found, as a
reminder, on the buffet.

Or: additional labels showing the Local Product of the Day
on the buffet: see tool 06 Buffet speech bubbles.

DOWNLOADS
02_Local_product_exhibit_display_A&4
02_Local_product_exhibit_label

[—) TO THE SAMPLE TEXT]
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INSTRUCTIONS

Display

The text for the display to be inserted into the template. This
is printed in A3 format with cut-out marks showing the final
A4 format. Once it has been cut out, the sign is inserted into a
plexiglass display stand.

Text on the bell jar

The label for the bell jar works best when the lettering is cut
out and attached to the glass (ordered online or given to a
printer).

Alternatively, the text can be printed as a label, cut out as a
rectangle and attached to the bell jar with adhesive tape.



The suppliers display should put the producers of the food in
the spotlight, ensuring transparency about the origins of the
ingredients. This could be placed, for example, on the buffet
beside the relevant dishes.

The aim is to raise awareness of the quality of the products by
establishing a personal relationship with the producer.

L
0BST UND GEMU
FRUITS AND VEGETABL
FAMILIE MUSTER | | S
organic farm
Der Bavernhaf
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MATERIALS

— Plexiglass display, ideally with a wooden stand
— Printed in A4

CONTENTS

Text
A brief description of the supplier (40-60 words) in the most
important guest language(s) and English.

Photograph of the suppliers

The face should be easily seen and in sharp focus, preferably
of one, maximum two, person/people (no groups to better es-
tablish a personal relationship). Ideally, the person should be
holding the product, in a field or in a barn. It should have a
neutral area for the text, or part of the image could be blurred/
darkened.

Food miles in km

Presents a win-win situation

Advantages for the company: support of suppliers and lower-
ing of CO2 emissions/costs for the hotel

Advantages for consumers: fresh products because of low food
miles

Contact details of the producers to heighten the authenticity
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LOCAL PRODUCT DISPLAY © BUFFET

The display makes a local product stand out (‘Local Hero’) and

is placed on the buffet.
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Layout 2

MATERIALS

— Plexiglass display, ideally with a wooden stand
— Printed in A4

CONTENTS

Photograph of the products

When appropriate to be used as a background (layout 1), or as

a round image as in layout 2.

Text

A short description of the product (origin, any special nutri-
tional information, use etc.) in the most important guest lan-

guage(s) and English.

DOWNLOADS
O4_Local_product_display_A4_Layout_1
O4_Local_product_display_A4_Layout_2

[—) TO THE SAMPLE TEXT ]
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The pictograms are used on the buffet, stuck in or by the dish-
es, and placed so that they stand out. An additional display
gives more information about the pictograms.

The aim is to increase the choice of, or preference for, healthier
and eco-friendly food: local, climate friendly, vegetarian, sea-
sonal, traditional, organic.

50 mm
or
40 mm

AL

MATERIALS

— Toothpick or wooden skewer
— Pictogram printed on 100 gr. paper
— AL display, preferably with a wooden stand

CONTENTS

Information about the pictograms for the dishes on offer (see
the list in the appendix)

INSTRUCTIONS

Print out the English templates for the pictograms. When nec-
essary the templates can be used for other languages.

Cut out the pictograms along the grey lines and with a tooth-
pick or skewer in between, glue the two halves together.

For a large quantity it is suggested
that you go to a specialist printer.

0

local

¥

Adhesive
surface




103 mm

| 06 | BUFFET SPEECH BUBBLES

These tools establish a direct line of communication between
the food and guests. Short and snappy straplines highlight the
qualities of the food.

The pegs can be attached to jugs, bowls etc. or to an additional
display.

65 mm

Hello!

| am the

PRODUCT
OF THEDAY

. weit gehabt

DOWNLOAD
06_Buffet_speech_bubbles

[—) TO THE SAMPLE TEXT]
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MATERIALS

— Stiff paper (a minimum of 350 gr.)
— A wooden clothes peg or a photograph/card holder

CONTENTS

Text
Short, snappy, humorous straplines about origins, serving sug-
gestions or similar.

INSTRUCTIONS

Adapt the text in 06_Buffet_speech_bubbles to your needs
or use the existing templates.

Print out the tool, cut it out roughly and glue it to the thicker
paper. Then, cut along the marks indicated and attach the back
to the wooden peg. Alternatively, the speech bubble can be put
ina card holder and placed on the buffet.

Reverse

AN
A
/

/ % Adhesive surface

26



The description of the food highlights the dishes and gives
information about ingredients and possible allergens. Picto-
grams give further information. A display explains the abbre-
viations for the allergens.

The tool makes the categorisation of the food on offer easier:

vegetarian, local etc. It also helps to avoid leftover waste as
the guests have detailed information about the ingredients.

The display should be used in combination with tool 05 which
shows the legend for the pictograms.

A7 landscape
105 mm x 74 mm

AL

MATERIALS

— A7 landscape plexiglass display for the buffet

— A4 plexiglass display, ideally with a wooden stand
CONTENTS

— Ingredients

— Allergens (optional for non-EU countries)

— Information about the pictograms (see tool 05)
INSTRUCTIONS

Match the descriptions to the dishes, print them out (on A3

paper, make sure the frames are printed with a bleed) and cut
out to fit the format required.



] i

Placed directly on the the table, this display informs the guests
in three different languages about local products and their
special qualities.

733

P &
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MATERIALS
— Printed display on c. 350 gr. paper (from a printer)
CONTENTS

— Generic images of local foodstuffs

Example of the type of illustration

Text
The text is given in three different language and outlines the
benefits of the food for the guests and the environment.

Optional:
Advice from tools 06 Buffet speech bubbles and 04 Local prod-
uct display.

DOWNLOAD
08_Local_product_table_display

[—) TO THE SAMPLE TEXT ]
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Text
Place mats can give information about local food to the guests Short messages, for example, ‘Try our tasty local specialities at
at the table. They help to increase the consumption of local the buffet and do something good at the same time".
products from the buffet.

Optional:

Advice from tools 06 Buffet speech bubbles and 04 Local prod-

uct display.

INSTRUCTIONS

The place mats should be professionally printed on recycled
paper (c. 90 gr.) or, in small quantities, on A3 paper.

Lokale Produkte
sind schmackhaft und
gut zur Umwelt!

PROBIEREN SIE UNSERE
LECKEREN LOKALEN

PRODUKTE AM BUFFET

und tun Sie dabei Gutes!

Unsere kanarischen . A3

Produkte erkennen 4

Sie an den . Local

Hero"-Aufstellern: A\ P UM SABOR DE
4 X GRAM CANARIA

DOWNLOAD
09_Local_product_place_mat

[—) TO THE SAMPLE TEXT]

31 SUPPORTING LOCAL FOOD 32



_REDUCING
F00D WASTE

Communication tools
for the lobby, buffet
~and guest tables

Between 20 and 60 % of all ‘food' purchased by the, hotel and‘res-

-taurant sector is thrown away. This is not only an: ‘economic issue
/ but also an ethical problem —especially when nearly a I:irlllon people

£ worldwrde suffer from malnutrition.

In addltlon, food waste |rnpacts severely on the environment as its

dumping in landFill releases methane which contrlbutes significant-

oy ly to ‘climate change. Whlle food is wasted through spoiling during
f 3 ..-storage preparationand on buffets the role. of food left on plates by
& _guests also plays an |mportant role. X

-The communlcatlon l:ools presented here were developed and tested -
‘in-order to ratse the awareness of guests of thrs issue and to effect -
2 g change ini thelr behaviour while:they are on holiday. Food- waste': s
_b_qf__fet dlsplay_s, place_mats an_d a banner (in'the lobby) were usedina = -
- hotelon Gran Canaria. Their effects on the quantity of leftovers and -
S ':'I:h_e_'a’war_enes-s of g'uests_ w,e're'rnéasured a'n-"clf"-an-al’ys'ed.'

Thls showed a srgnlf'canl: reductron ln Iel‘tovers of around 15 %. Ta-
i ble dlsplays attracted the highest level of attentlon (95 %), followed
by the banner in the Iobby (90 %) and the buffet displays (75 %).

g T'H"E._TOOLS:

7 :'i-.:i_-LOBBY/RESTAURANT

i 10 POSTER/BANNER WASTE PREVENTION- '_

BUFFET B A 3
= 11 DISPLAY. PLATE WASTE PREVENTION

. - 12 BUFFETSIGN -
h _;E:GASTETISCH

.= 13 TABLE DISPLAY WASTE PREVENTION
% 1lr FLACE MAT 5



POSTER/BANNER @ LOBBY

WASTE PREVENTION RESTAURANT

The poster or banner informs the guests about the efforts the
company is making to avoid food waste and shows how guests
can make their own contribution.
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MATERIALS

— Printed A3 poster, or,
— Banner 880 x 1,900 mm

CONTENTS

Text

The text should be in three languages

— The company’s actions
— How the guests can help

DOWNLOADS
10_Poster_waste_prevention_A3
10_Banner_waste_prevention

(—) TO THE SAMPLE TEXT j
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DISPLAY PLATE
WASTE PREVENTION

This tool can be placed by the plates on the buffet and reminds
guests that they should only take as much food as they intend
to eat.

The aim is to reduce food waste.

tHR TELLER FREUT SICH
UEBER FREIE SICHT!

e ©
Rz

150 x 150 mm

DOWNLOADS
11_Display_plate_waste_prevention_label
11_Display_plate_waste_prevention_sticker

[—) TO THE SAMPLE TEXT ]
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120 x 120 mm

MATERIALS

— Stiff paper (a minimum of 350 gr.)
— A wooden clothes peg
— Printable label or transfer for the plate

INSTRUCTIONS

Label

The label for the plate works best when the lettering is cut
out and glued to the plate (11 _Display_plate_waste pre-
vention_label online or to be given to a printer). Alternatively
it can be printed directly onto the plate.

Or:you can find labels in stationery shops which can be printed
on either ink-jet or laser printers. The template 11_Display_
plate_waste_prevention_label is printed onto the label, cut
out and applied to the plate.

Attaching the green stickers

Adapt template 11_Display_plate_waste_prevention_stick-
er to the needs of your company or simply use the template
as itis.

Print it out, cut it out roughly and glue it to the stiff paper.
Then cut along the guides and glue the clothes peg to the re-
verse side.

AOONNNY

% Adhesive surface
/
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MATERIALS

— Print in A4 or A5 landscape
— Display stand

This tool is placed directly by the buffet and reminds guests
of the theme of food waste. It works best in combination with
other tools with the same aim.

The sign should be by the buffet, preferably by the plates.




TABLE DISPLAY
WASTE PREVENTION

The display informs guests about food waste directly at the
table. It outlines the measures that have been put in place to
reduce food waste and how guests can help.

41 REDUCING FOOD WASTE

MATERIALS
— Printed display on c. 350 gr. paper (from a printer)
CONTENTS

Text

The text should be in three languages
— The company’s actions

— How the guests can help

DOWNLOAD
13_Table_display_waste_prevention

(—) TO THE SAMPLE TEXT j
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Text

Place mats can inform guests about how to avoid food waste A short explanation of the idea.

at the table. ‘Together (both hotel and guests) against waste’ should be in
the foreground.

INSTRUCTIONS

The place mats should be professionally printed on recycled
paper (c. 90 gr.) or, in small quantities, on A3 paper.
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APPENDIX

Overview and
Sample Texts

oL Tl{'.'\é:_"ﬁolif_'c;iysiing texts can be
~freely used and customised |




POSTER/BANNER
LOCAL PRODUCTS

LEIBII.L FRODUCTS
« 'ARE DELICIOUS AMOD HELP
PROTECT THE ENVIRDNMENT!

Lokale Progukte
sind schmackhaft und
gut zur Limwelt!

jLos productos son deliciosos
¥ Ayudan & proteger
&l medio ambiental

=]

RY MR DELICIAE LOCAL PRIDNCTE
AT THE BIFFET TO LEARN AROET
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THE ENYIROQEMENT!
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01_Poster_local_products_A3

® LOBBY
RESTAURANT

- LOCAL PRODUCTS
ARE QELICIOUS AND RELP
PROTECT THE ENVIRDNMENTY

- Lokale Produkie
sind schmackhaft und
gt 207 Umwelt?

jLes productas son delitiosas
Lo y-ayudan a proteger
el media ambiente!

-]

TRY BUR DELICIDES LOGAL PROBUCTS

* - AT THE BUFFET TO LEARN ABOUT

(R CULTURE AND RELP PROTECT
THE ENVIRONMENT! :
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01_Banner_local_products

TEXT:

Heading (c. 60 characters)
Lokale Produkte

sind schmackhaft und

gut far die Umwelt!

Intro (c. 100 characters)
Probieren Sie unsere
leckeren lokalen
Produkte am Buffet und
tun Sie dabei Gutes!

Text (c. 380 characters)

Lokale und saisonale Produkte kommen besonders frisch auf den Teller und
sind durch ihre volle Reife auch aulRergewdhnlich schmackhaft und gesund.
Zudem sind sie ein ausgezeichneter Weg, die lokale Kultur kennenzulernen.

Durch den Genuss unserer lokalen Produkte unterstitzen Sie nicht nur die
lokalen Produzenten, sondern leisten auch einen Beitrag zum Klimaschutz,
weil lange Transportdistanzen vermieden werden!

Optional reference
Unsere kanarischen Produkte erkennen Sie an den,Local Hero”-Aufstellern:

Green sticker
Schmecken Sie Gran Canaria

((— BACK TO THE TOOL j
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Heading (c. 60 characters)
Local products

are delicious and help
protect the environment!

Intro (c. 100 characters)

Try our delicious local products
at the buffet to learn about
our culture and help protect
the environment!

Text (c. 380 characters)

Local and seasonal products arrive at your plate extremely fresh and are de-
licious and healthy, not least because they are fully mature. In addition, they
are an excellent way to become acquainted with local culture.

By enjoying our local products you not only support local producers but also,
because of their low food miles, contribute to climate protection.

Optional reference
Products from the Canaries can be recognized by their ‘Local Hero' labels:

Green sticker
A Taste of Gran Canaria

Heading (c. 60 characters)
iLos productos son deliciosos
y ayudan a proteger

el medio ambiente!

Intro (c. 100 characters)
iPruebe nuestros deliciosos
productos locales en el
Buffet para aprender acerca
de nuestra cultura, y asi
ayudar al medio ambiente!

Text (c. 380 characters)

Productos locales y de la estacion Illegan hasta su plato extremadamente
frescos y son deliciosos y saludables, nada menos que eso. Porque estan
maduros por completo. Ademas son una excelente manera de familiarizarse
con la cultura local.

A través de el consumo de nuestros productos locales, usted no solo los apoya,
también, debido a sus pocas millas de cultivo contibuyen a la proteccion del
clima.

Optional reference
Los Productos de las Canarias pueden ser reconocidos por sus etiquetas de
“Héroe Local”:

Green sticker
Un sabor de gran canaria



02 LOCAL PRODUCT ® LOBBY
EXHIBIT RESTAURANT

LOCAL PRODUCT
OF THE DAY

02_Local_product_exhibit_label

KAROTTE

MOHRRUEBE. MOEHRE.
ODER WURZEL (NORDDEUTSCHLAND)

Die Karotte ist dne der dltesten Gembsearken Oberhaupt. Die unterschiedich
gefarblen Karotben sbammen von ver schiedenen Ursprungssippen ab. die
weillen aus dem Millelmeergebiet, die gelben aus Alghanistan, ebemo wie
die robvicletten Formen, Die heute bekannte orange Kulburform dirkbe letz-
tendlich durch Kreuzwng aller dred Formen enkstanden sein.

Earobben qeharen zu den enorm kalorienarmen Gemusesorten und sollten
in der Kilche nach Moglichkeit nicht fehlen. Aulerdem sind sie besanders
relch an Carobing, einer Varstufe van Vitamin & Vitamin & 1sE unber ander-
em wichtig fir unsere Sehfahigkedt, insbesandere das Nachtsehen, aber
auch das Immu und das Zellwachsbum, Je nach Sorte schwankt der
Carclingehall und kann deshalb ungefibr zwischen 5 wd 30 Milligramm je
100 Gramm Earollengemine liegen, Schon ebwa 50 g Karotten kiinnen den
Tagesbedad eines Erwachsenen an Vitamin A& dedien

Die Karotte wichst in den meisten deutschen Bundeslindern, besonders
wiele gibk es in Nordrheinwestfaben. Unsene Karotten stammen vom Hof von
Baobaver Klaus in der Niederlausitz und mussten somik nur einen Anreise-
wieg van unter 00 km medskern

02_Local_product_exhibit_display_A&4
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TEXT:

Product name
Karotte

Optional — alternative/local name
Mohrruebe, Moehre, oder Wurzel (Norddeutschland)

Text (c. 1,000 characters)

GESCHICHTE

Die Karotte ist eine der dltesten Gemusearten Uberhaupt. Die unterschiedlich
gefarbten Karotten stammen von verschiedenen Ursprungssippen ab: die
weilRen aus dem Mittelmeergebiet, die gelben aus Afghanistan, ebenso wie
die rotvioletten Formen. Die heute bekannte orange Kulturform durfte letz-
tendlich durch Kreuzung aller drei Formen entstanden sein.

BESONDERHEIT

Karotten gehdren zu den enorm kalorienarmen Gemuasesorten und sollten in
der Kiche nach Maglichkeit nicht fehlen. AuRerdem sind sie besonders reich
an Carotin, einer Vorstufe von Vitamin A. Vitamin A ist unter anderem wichtig
fir unsere Sehfahigkeit, insbesondere das Nachtsehen, aber auch das Im-
munsystem und das Zellwachstum. Je nach Sorte schwankt der Carotingehalt
und kann deshalb ungefahr zwischen 5 und 30 Milligramm je 100 Gramm
Karottengemuse liegen. Schon etwa 50 g Karotten kdnnen den Tagesbedarf
eines Erwachsenen an Vitamin A decken.

HERKUNFT

Die Karotte wachst in den meisten deutschen Bundeslandern, besonders viele
gibt es in Nordrheinwestfalen. Unsere Karotten stammen vom Hof von Bi-
obauer Klaus in der Niederlausitz und mussten somit nur einen Anreiseweg
von unter 100 km meistern.

Optional
Hinweis auf Speise mit dem Produkt im Restaurant

[(— BACK TO THE TOOL]
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0BST UND GEMU
FRUITS AND VEGETABI

FAMILIE MUSTER

arganic farm

Der Bavernhaf jn'Davutlar, si;ll:lt'i'ls\ﬁ_a{u;\v"ﬁﬁs"a-
dasi wurde 1335 von der Familigf] Muster als
Rinderfarm gegrindet. Anna Muster kim '
sich seitdem’mit viel Leidenschaft'um di
Weiterentwicklung der Farm, _f,' '

Inzwischen werden hier Oliven, Pflr:lr,hn
Pflaumen, AprikosengpGranat3aprel, Bmmie-:
ren sowie Zitrusfridchte (undwverschiede
Gemusesorten nach Bip-Prinzipien angeba
Alle Produkte sind typisch fdr die Reglon und
werden saisonal angeboten - schmecken Sie

die lokale Kultur! |

The farm in Davutlar, south of Kusadasi Was"'._l'tk
eslablished In 1995 by the Muster family ag,
a.cattle farm. Since then, Anna Muster cares
with a'lot of passion For the Further develop-
mernt of the farm.

Meanwhile, olives, peaches, plums, apricats,

pomegranales, blackberries, citrus fruils, and 5 4 K M

different vegetables are cultivated according

to organic principles. All products are typical ~dranspartweg

for the region — fasle the local culture! : T.rjvspmt gistance
Ve

KONTAKT/CONTACT

FAMILIE MUSTER

Musterstiake 5

1234 Musterstadt

0067 1236567

office @muster.com ‘?:-} Futouris

D s i i T

SAMPLE TEXT:

Heading (c. 25 characters)
Obst und Gemuse

Name or company name of the supplier
Familie Muster

Text (c. 470 characters)

Der Bauernhof in Davutlar, stidlich von Kusadasi wurde 1995 von der Familie
Muster als Rinderfarm gegrindet. Anna Muster kimmert sich seitdem mit viel
Leidenschaft um die Weiterentwicklung der Farm.

Inzwischen werden hier Oliven, Pfirsiche, Pflaumen, Aprikosen, Granatap-
fel, Brombeeren sowie Zitrusfrichte und verschiedene Gemusesorten nach
Bio-Prinzipien angebaut. Alle Produkte sind typisch fir die Region und werden
saisonal angeboten — schmecken Sie die lokale Kultur!

Food miles from the hotel
54 km

Contact details
Adresse und ev. E-Mail und Telefonnummer des Lieferanten

Heading (c. 25 characters)
Fruits and vegetables

Text (c. 470 characters)

The farm, in Davutlar south of Kusadasi, was established in 1995 by the Mus-
ter fFamily. Initially they raised cattle but since then they have diversified and
have turned to the organic production of [list of fruits and vegetables]. All the
products are typical of the region and are a taste of local culture.



LOCAL PRODUCT DISPLAY © BUFFET SAMPLE TEXT:

Heading product name

ta health- .
beved of tha pat Gofio
o its bigh eonbent of minarals,
and vitamina (E, B1 and B2},

Text (c. 400 characters)

Gofio wird aus Mais, gerdsteten Kdrnern oder weiteren Getreidearten herge-
stellt. Das kanarische Allzweck-Mehl galt lange Zeit als Nahrungsmittel armer
Leute. Der Wandel zu bewusster Ernahrung sowie der starke Bio-Trend der
vergangenen Jahre lieRen Gofio wieder auferstehen — nicht zuletzt wegen
seines hohen Anteils an Mineralstoffen und den vielen Vitaminen (E, B1 und
B2) sowie Proteinen.

Optional
Tipp des Hauses:
Mischen Sie das Gofio in Ihr MUsli mit Joghurt, Frichten & Honig.

[ < BACK TO THE TOOL ]

IMSIDER TIP:
Mix tw Gafie inke yowr muesll with yogurt, fraiks & barey,

Golfio wird aus Mals, gerdsteben Kamem oder weiteren Gefroidearten herge- &+ -
Sohowed o ot et pa O04_Local_product_display_A&4_Lay
e Leute. Der Wandel zu bewsssler Emabrung sowse der starke Bo-Trend der
c sher Been Gafio wirder ferstehen - nicht suletat out 2
~ sewnes hohen dnteils an Minerafstoffen und den weien Vitamnen (E 8 und 1 -
B2) sowie Priodeinen. !

TIPP DES HAUISES:
Mizchien Sie das Golfio in i Mask mit Joghurl, Frichies Em

L] -r“.ﬁ' XN .11_
AN

MR
bestaron. Durante muche Himers 4 e

O4_Local_product_display_A4_Layout_1
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Heading product name
Gofio

Text (c. 400 characters)

Gofio is a flour made from corn and other roasted grains. For a long time, only
poor people have used the multi-purpose flour of the Canary Islands. The
change to health-conscious nutrition as well as the strong organic trend of
the past years allowed Gofio to revive—not least because of its high content
of minerals, proteins and vitamins (E, B1 and B2).

Optional
Insider tip:
Mix the Gofio into your muesli with yogurt, fruits & honey.

Heading product name
Gofio

Text (c. 400 characters)

El gofio esta hecho de millo y otros granos tostados. Durante mucho tiempo,
fue un alimento usado sobre todo por la gente mas humilde, gracias a su gran
aporte calorico. La tendencia de los Ultimos afos hacia una alimentacion mas
sana, ha vuelto al gofio un alimento muy popular, gracias a su alto aporte de
minerales, proteinas y vitaminas (E, B1y B2)

Optional
Consejo de la casa:
Mezcle el gofio con su muesli, yogurt, frutas y miel.



05 | Foop seLECTION PICTOGRAMS | © BUFFET

\ traditional 4

05_Food_selection_picto-
grams_50x50

05_Food_selection_picto-
grams_40x40

59 APPENDIX

©

=
[

9
o
e

Lokales Produkl
Local product

Dieses Prodult stammt aus der Region (Erzeugungsort
weniges ale 100 km vem Hobul enlfesnl],

This Is a fnzal praduet (place af progueiion hess than
POD ko away from e fobeil

Bio

Organic

Higebai hardelt 85 $ich v gin bio-Zerbifziartes Frodukt
This b5 @ certifed organk product,

Vegetarisch

Viegelarian

Higehai hamaelt #5 sich v sin Pleischiases Produke.
This ks & mealfess producl,

Traditionell

Traditional fel lnic

Dieses Produkt reprisantiann dis Inkals Frndhoagskulhar
und wird mach traditionallen Metboden orzesgt.

This produck represents the iocal food cufhure and s
produced secanfing o badiliond mef hos,

Elimakreandlich

Climate friendly

Dieses Produkt waitt aing batonders ginstige CO,-Bilanz
aut {gesings Cmissi el Trrauguag und Traaspart].
This product has a parblcularly gosd 0, badance [low
wvmissfons Dhrpugh preduchion and Laamsgart ],

Saisonal

Seszsonal

Dieses Produkd wied nurwihand seinsr lokalan Cintba
zeit angebakon.

This gvoducl iz enly ofeved duriep ds locad havwesi
SRIFOM

LoGo

05_Food_selection_pictograms_display_A&4

TEXT:

Lokales Produkt

Dieses Produkt stammt aus der Re-
gion (Erzeugungsort weniger als
100 km vom Hotel entfernt).

Bio
Hierbei handelt es sich um ein
bio-zertifiziertes Produkt.

Vegetarisch
Hierbei handelt es sich um ein fleis-
chloses Produkt.

Traditionell

Dieses Produkt reprasentiert die
lokale Erndhrungskultur und wird
nach traditionellen Methoden er-
zeugt.

Klimafreundlich
Dieses Produkt weist eine be-
sonders gunstige CO,-Bilanz auf
(geringe Emissionen bei Erzeugung
und Transport).

Saisonal
Dieses Produkt wird nur wahrend
seiner lokalen Erntezeit angeboten.

[(— BACK TO THE TOOL]

Local product

This is a local product (place of
production less than 100 km away
from the hotel).

Organic
This is a certified organic product.

Vegetarian
This is @ meatless product.

Traditional/ethnic

This product represents the local
food culture and is produced ac-
cording to traditional methods.

Climate friendly

This product has a particularly good
CO, balance (low emissions through
production and transport).

Seasonal

This product is only offered during
its local harvest season.
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| 06| BUFFET SPEECH BUBBLES TEXT:

LO Cd I LO Cd I LO Cd I How Fo consume products (e.g. cheese, figs)
H E R 0 H E R 0 H E R 0 !:jcrl:lrcnhe?naengchale ist geniel3bar

Locale Product

Local Hero

Ich hab’s nicht weit gehabt/
Ich bin von hier!

Hello! @

l'am the

Product of the day
PRUDUCT Hello | am the Product of the Day
OF THEDAY

| am a Ich bin iYo soy un
local hero! von hier! Héroe Local!

Iss mich

GANZ

Auch meine Schale

Local product
ist genieRbar

Local Hero
| am a local hero!

Local product
Local Hero
iYo soy un Héroe Local!

| 4

06_Buffet_speech_bubbles

( < BACK TO THE TOOL j
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FOOD INFO SHEETS TEXT:

DREI ZINNENBROT

1AIH]

Welzen, Karotben, Walnuss, Sonnenblumen, Kirbis, Hefe, Salz
wiheal, carnols, walnul, sunflower, pumpkin, yeast, sant

Allergeninformation
@@@ List of Allergens
| A| glutenhaltiges Getreide — cereals

07 _Food_info_sheets_A7 | B | Krebstiere — Crustaceans

| C| Ei — Eggs
| D | Fisch — Fish

| E | Erdnuss — Peanuts

Allergeninformation
List of Allergens

Lokales Pradukt

Local prodect

ety Prodptl slammt pus e Regian ([resuguaguert
e igar 0 100 b vam Hedel snlfsrst)

Thi is & Wi prodect (AR of peaditinn ek han
308 km gwway fram (B Rabnil

| F | Soja — Soybeans
;iU:E'.'I.""Elt ges Getreide = cereals
i | G | Milch oder Laktose — Milk or lactose
Fisch = Fish
Erdruss - Puanuls | H | Schalenfriichte — Nuts
S0ja = SoyDeans
Mikch oder Laktose — Mk or Gotose
Schalenfriichte - Nuts | L | Sellerie — Celery
Sellerie — Celery
|M] Senf- Mustard
Sesam - Sesame seeds | M | Senf — Mustard
Sufibe — Swimhur digedde
Lupinen = Lugin

Welchtiere = Molluscs | N | Sesam — Sesame seeds

Bis

Organic

Bk iBeb | BABIL b LR o e Bl AT b e Papdukt.
Thin in 2 cenhifeed anganic graduct.

Vagetarinch
Wegetarian

g hnail aa pek o i Naischisess Produil
Thd i3 & kiR pradt.

Tradilisnall

Teatibional fethnie

Dok Pesdwal o kale | ,
usd ward asch rsdilicasilen Methodea srrmsgl

Thin peadest reprmeads i lacad food cultver sad Iy
produced sioarming fa raditionsd methedr.

| O | Sulfite — Sulphur dioxide

Elimafrawndlich
Climabe friendly

Doarty Pradiphf wh ) ging Barandaen plrtigs OO Bileny
weaf (paring s Dty innes bl Dreeuguey vad Tranpe)

Thiw gt Bk 3 g Diwlany povd 00, batasce [ow
Lt o A

| P | Lupinen — Lupin

| R | Weichtiere — Molluscs

Sainonal
Seasonal

kit Pasdoh? wind e m MAnknd LoinSr Ik slen Erake-
Twit angEsaten.

Thid pradied? 46 asdy alfednd Surisg i1 Beoal Akl
Arasan

LOGO, 07_Food_info_sheets_allergens_ ( < BACK TO THE TOOLJ
display_A&4

07_Food_info_sheets_pictograms_
display_A&4
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LOCAL PRODUCT TEXT:

TABLE DISPLAY O GUEST TABLES

Intro (c. 100 characters)
Probieren Sie unsere
leckeren lokalen
Produkte am Buffet und
tun Sie dabei Gutes!

Text (c. 380 characters)

Lokale und saisonale Produkte kommen besonders frisch auf den Teller und
sind durch ihre volle Reife auch aulRergewdhnlich schmackhaft und gesund.
Zudem sind sie ein ausgezeichneter Weg, die lokale Kultur kennenzulernen.

Durch den Genuss unserer lokalen Produkte unterstitzen Sie nicht nur die
lokalen Produzenten, sondern leisten auch einen Beitrag zum Klimaschutz,
weil lange Transportdistanzen vermieden werden!

Probieren Sie onsere leckeren ivkalen

Ty our deliclous local producks a
Frodukte 2m Bullet und tun Sle dabel Gutes]

3k b ulTat bo loarn about cur culbure
and help protect the emdronment.

Local and sossonal products amive atyour
plate extremely fresh and are delclous and
healtiny, nol least because they are fully ma-
ure, In @0diton, they ana an axcelent way to
become acquainbed with local culbure.

1 Through the comsumplion of our local prod-
UELS you nat anly suppark local producerns
but also, because of their law food miles,
eontributa Do climats proteston.

Prusbe nuestros deliclosos produchos Optional reference

locales an el Bulfel pars aprandar

U itie sriseatn 1| T Unsere kanarischen Produkte erkennen Sie an den ,Local Hero"-Aufstellern:
Profuctos incales y de ks estacifin legan
hatia gu thﬂ Exiremadamants "l!:l!-,'

son delicioses y saludables, nada menos que Green StiCker

w0 Porgue eslan madwms por completo

Lo rriedy serd by iandigebddie o Gran Canaria schmeckt mir!

Atravds do pl CORSUMD 08 NUASITDE pro-
ductos locales, ushed no sole los apoya,
tambibn, debicde & sus pocas milles de cultivo

Lokale und saisonale Frodukie kommen
besonoers frisch aof oen Tellar uno ging
durch ive volle Reife such aulargewdhnlich
schmackfall i gesuod. Fucdern sind sie
#in Jusgereichineter Weg, die jokaie Kultur
kennenzulernen.

7 Muarch cen Komvnm unserer Inkaiwn Produkie
unleretitren Sie picht nur die lakalen Fro-
durenten, sondem leisben auch einen Beitrag
Tum KIimaschutz, weil [ange Transpovios-
tanzen veomieden werden!

Uﬂ'lll"l lanarlschen

durkte wrienmen EEII: |
m an den Local
Hero " -Aufsbeliem:

contibuyen & 13 proteccitn del chima,
Products from the ( < BACKTO THE TOOL )
e i pEe @ -

reconccldos por sus
iliqulll: e * Hiiroe

08_Local_product_table_display
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Intro (c. 100 characters)

Try our delicious local products
at the buffet to learn about
our culture and help protect
the environment!

Text (c. 380 characters)

Local and seasonal products arrive at your plate extremely fresh and are de-
licious and healthy, not least because they are fully mature. In addition, they
are an excellent way to become acquainted with local culture.

By enjoying our local products you not only support local producers but also,
because of their low food miles, contribute to climate protection.

Optional reference
Products from the Canaries can be recognized by their ‘Local Hero' labels:

Green sticker
A Taste of Gran Canaria

Intro (c. 100 characters)
iPruebe nuestros deliciosos
productos locales en el
Buffet para aprender acerca
de nuestra cultura, y asi
ayudar al medio ambiente!

Text (c. 380 characters)

Productos locales y de la estacion Illegan hasta su plato extremadamente
frescos y son deliciosos y saludables, nada menos que eso. Porque estan
maduros por completo. Ademas son una excelente manera de familiarizarse
con la cultura local.

A través de el consumo de nuestros productos locales, usted no solo los apoya,
también, debido a sus pocas millas de cultivo contibuyen a la proteccion del
clima.

Optional reference
Los Productos de las Canarias pueden ser reconocidos por sus etiquetas de
“Héroe Local”:

Green sticker
Un sabor de gran canaria



Heading (c. 60 characters)
Lokale Produkte

sind schmackhaft und

gut far die Umwelt!

Intro (c. 100 characters)
Probieren Sie unsere
leckeren lokalen

Loksle Produkte ; - Produkte am Buffet und

;szicrfm:tr:ﬂﬂ und - tun Sie dabei Gutes!

Optional reference

Enmu SIE UNSERE Unsere kanarischen Produkte erkennen Sie an den,Local Hero"-Aufstellern:

CKEREN LOKALEN
ODUKTE AM BUFFET N .
und tun Sie dabei Gutes! I - [y o Green sticker

Schmecken Sie Gran Canaria

- Unsers kanarischen
Produkts érkennen
Sia an dan L ocal ME g vy . B,
Hero™-Aufstallern: SR oy, e N UM 5 ABOR OF
el Jiaa o GRAM CAMARIA

[ < BACKTO THE TOOL )

Gagrarit sl W% Racydngeape:
Frindare! on BT e B g

09_Local_product_place_mat
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Heading (c. 60 characters) Heading (c. 60 characters)

Local products iLos productos son deliciosos
are delicious and help y ayudan a proteger

protect the environment! el medio ambiente!

Intro (c. 100 characters) Intro (c. 100 characters)

Try our delicious local products iPruebe nuestros deliciosos
at the buffet to learn about productos locales en el

our culture and help protect Buffet para aprender acerca
the environment! de nuestra cultura, y asi

ayudar al medio ambiente!
Optional reference

Products from the Canaries can be recognized by their ‘Local Hero' labels: Optional reference
Los Productos de las Canarias pueden ser reconocidos por sus etiquetas de
Green sticker “Héroe Local™

A Taste of Gran Canaria
Green sticker
Un sabor de gran canaria
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TEXT:

Strapline
Gemeinsam gegen Verschwendung

Text (c. 250 characters)
Wir gehen sehr sorgsam mit Lebensmitteln um, damit weniger weggeworfen
wird.

Wir planen unser Buffetangebot gewissenhaft.
Wir bereiten unsere Speisen frisch zu, viele davon auch im Front-Cooking.
Wir nehmen dankbar Ihr Feedback zum Speisenangebot an.

Text (c. 280 characters)
WAS KANN ICH TUN?

Starten Sie mit kleinen Portionen — weniger auf den Teller, dafir 6fter zum
Buffet.

Informieren Sie sich Uber die Zutaten der Speisen, bevor Sie wahlen — so tr-
effen Sie garantiert Ihren Geschmack!

Lassen Sie lhre Kinder von Ihrem Teller probieren, um ihre Favoriten zu finden.

Information

Y3 der Lebensmittel pro Teller
landen weltweit in der Tonne —

50 % davon kénnen wir vermeiden!

( <& BACKTO THE TOOL )
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Strapline
United against waste

Text (c. 250 characters)
We handle food carefully so that less is wasted.

We plan our buffets conscientiously.
Our dishes are freshly prepared, many are cooked in front of the guests.
We would appreciate your feedback on our food.

Text (c. 280 characters)
WHAT CAN | DO?

Start with smaller portions — have less on the plate, but go to the buffet more
often.

Inform yourself about the dishes’ingredients before you make your choice.
Let your children try from your plate to help them find their favourites.

Information
3 of the food on each plate is wasted —
we can prevent 50 % of this!

Strapline
Unidos contra el desperdicio

Text (c. 250 characters)
Manejamos los alimentos con cuidado para que haya menos desperdicio.

Planeamos nuestros buffets a conciencia.

Nuestros platillos estan preparados de manera fresca y muchos de ellos son
cocinados frente a nuestros huéspedes.

Apreciamos sus comentarios acerca de nuestros alimentos.

Text (c. 280 characters)
¢ QUE PUEDO HACER?

Empezar con porciones pequefas — tener menos en el plato, pero ir al buffet
mas a menudo.

Informarse acerca de los ingredientes que contienen los platillos antes de
hacer su eleccion.

Deje que los ninos prueben de su plato para ayudarlos a encontrar sus fa-
voritos.

Information

Y3 de la comida en cada plato

se desperdicia —

podemos prevenir el 50 % de esto!



DISPLAY PLATE TEXT:
WASTE PREVENTION

tHR TELLER FREUT SICH
UEBER FREIE SICHT!

Plate label
Ihr Teller freut sich Gber freie Sicht!

Green sticker
Gehen Sie ruhig mehrmals
Das Buffet wird kontinuierlich frisch fur Sie aufgefuallt.

o ®
S

( ¢ BACK TO THE TOOL j

11_Display_plate_waste_prevention_label

GEHEN SIE RUHIG
MEHRMALS

Das Buffet wird kontinuierlich
frisch Fur Sie aufgefullt.

11_Display_plate_waste_prevention_sticker
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. UNITED
- AGAINST WASTE

Gemeinsam gegen -

‘. Verschwendung

" Unidos contra:
el desperdicio
Y-

12_Buffet_sign
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TEXT:

Gemeinsam gegen Verschwendung
Danke!

United against Waste
Thank you!

Unidas cotra el desperdicio
iGracias!

( < BACK TO THE TOOL j
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TEXT:

Heading

Y3 der Lebensmittel pro Teller
landen weltweit in der Tonne —

50 % davon konnen wir vermeiden!

Text (c. 250 characters)
Wir gehen sehr sorgsam mit Lebensmitteln um, damit weniger weggeworfen
wird.

Wir planen unser Buffetangebot gewissenhaft.
Wir bereiten unsere Speisen frisch zu, viele davon auch im Front-Cooking.
Wir nehmen dankbar Ihr Feedback zum Speisenangebot an.

Strapline
Gemeinsam gegen Verschwendung

Text (c. 280 characters)
WAS KANN [CH TUN?

Starten Sie mit kleinen Portionen — weniger auf den Teller, dafir 6fter zum
Buffet.

Informieren Sie sich Uber die Zutaten der Speisen, bevor Sie wahlen — so treffen
Sie garantiert Ihren Geschmack!

Lassen Sie Ihre Kinder von Ihrem Teller probieren, um ihre Favoriten zu finden.

( < BACK TO THE TOOL )
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Heading
Y3 of the food on each plate is wasted —
we can prevent 50 % of this!

Text (c. 250 characters)
We handle food carefully so that less is wasted.

We plan our buffets conscientiously.
Our dishes are freshly prepared, many are cooked in front of the guests.
We would appreciate your feedback on our food.

Strapline
United against waste

Text (c. 280 characters)
WHAT CAN | DO?

Start with smaller portions — have less on the plate, but go to the buffet more
often.

Inform yourself about the dishes’ingredients before you make your choice.
Let your children try from your plate to help them find their favourites.

Heading

Y3 de la comida en cada plato

se desperdicia —

podemos prevenir el 50 % de esto!

Text (c. 250 characters)
Manejamos los alimentos con cuidado para que haya menos desperdicio.

Planeamos nuestros buffets a conciencia.

Nuestros platillos estan preparados de manera fresca y muchos de ellos son
cocinados frente a nuestros huéspedes.

Apreciamos sus comentarios acerca de nuestros alimentos.

Strapline
Unidos contra el desperdicio

Text (c. 280 characters)
¢ QUE PUEDO HACER?

Empezar con porciones pequeias — tener menos en el plato, pero ir al buffet
mas a menudo.

Informarse acerca de los ingredientes que contienen los platillos antes de
hacer su eleccidn.

Deje que los ninos prueben de su plato para ayudarlos a encontrar sus fa-
voritos.
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TEXT:

Heading

Y3 der Lebensmittel pro Teller
landen weltweit in der Tonne —

50 % davon kénnen wir vermeiden!

Strapline
Gemeinsam gegen Verschwendung

Text (c. 250 characters)
Wir gehen sehr sorgsam mit Lebensmitteln um, damit weniger weggeworfen
wird.

Wir planen unser Buffetangebot gewissenhaft.
Wir bereiten unsere Speisen frisch zu, viele davon auch im Front-Cooking.
Wir nehmen dankbar Ihr Feedback zum Speisenangebot an.

Text (c. 280 characters)
WAS KANN ICH TUN?

Starten Sie mit kleinen Portionen — weniger auf den Teller, dafir 6fter zum
Buffet.

Informieren Sie sich Uber die Zutaten der Speisen, bevor Sie wahlen — so tr-
effen Sie garantiert Ihren Geschmack!

Lassen Sie lhre Kinder von lhrem Teller probieren, um ihre Favoriten zu finden.

( < BACK TO THE TOOL )

86



Heading
3 of the food on each plate is wasted —
we can prevent 50 % of this!

Strapline
United against waste

Text (c. 250 characters)
We handle food carefully so that less is wasted.

We plan our buffets conscientiously.
Our dishes are freshly prepared, many are cooked in front of the guests.
We would appreciate your feedback on our food.

Text (c. 280 characters)
WHAT CAN | DO?

Start with smaller portions — have less on the plate, but go to the buffet more
often.

Inform yourself about the dishes’ingredients before you make your choice.
Let your children try from your plate to help them find their favourites.

Heading

Y3 de la comida en cada plato

se desperdicia —

podemos prevenir el 50 % de esto!

Strapline
Unidos contra el desperdicio

Text (c. 250 characters)
Manejamos los alimentos con cuidado para que haya menos desperdicio.

Planeamos nuestros buffets a conciencia.

Nuestros platillos estan preparados de manera fresca y muchos de ellos son
cocinados frente a nuestros huéspedes.

Apreciamos sus comentarios acerca de nuestros alimentos.

Text (c. 280 characters)
¢ QUE PUEDO HACER?

Empezar con porciones pequenas — tener menos en el plato, pero ir al buffet
mas a menudo.

Informarse acerca de los ingredientes que contienen los platillos antes de
hacer su eleccion.

Deje que los nifnos prueben de su plato para ayudarlos a encontrar sus fa-
voritos.
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