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Background

• EPA guidance and criteria published September 

2021

• Programme for Government/CAP set target for 

100% GPP by 2023

• Local Authority Climate Action Charter commits 

all 31 local authorities to implementing GPP

• Irish and EU legislation make GPP mandatory in 

certain sectors (vehicles, buildings, heating 

equipment, energy-related products)

• Greenville has delivered training on GPP to 300+ 

public sector procurement staff
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The opportunities 

• €20 billion public sector procurement spend has 

potential to drive green innovation – especially if 

there is coordination on requirements

• Early adoption of GPP allows time to build 

capacity on both the buyer and supplier side –

so less risk of disruption to supply chains

• GPP can support supplier diversification and 

social return on investment as well as carbon 

reduction

• GPP can lead to financial savings in categories 

where operational costs  are high (energy, fuel, 

consumable items) or resources are wasted (e.g. 

food, textiles, plastics and other recyclables)

3



© Greenville Procurement Partners Ltd. 

The challenges 

• Lack of understanding/visibility of ‘outsourced’ 

emissions and impacts along supply chains

• “If it’s not mandatory, we don’t need to do it” (!)

• Concern about costs and product availability

• Concern about complexity of criteria and legal 

challenges

• Difficulty in changing user behaviour/expectations

• Lack of support from senior management

• Procurement is seen as an administrative, rather 

than strategic function – so can be difficult to 

drive change 
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Scenario: Procurement of 

Catering Services 
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GPP implementation: Five steps
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Step 1: Needs assessment

• Who are the users? Do we know what they want?

• What is the environmental impact of the service? 

Identify any particular areas of concern

• Have staff green training needs been identified? 

(consider whether TUPE applies) 

• Draft needs statement including headline green 

targets relating to food waste, packaging, healthy 

plant-based menus, costs, user satisfaction etc.

• Consultation on needs statement – challenges 

are good! Talk to other public bodies.

• Consider optimal contract/framework duration and 

most appropriate procedure to use
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Step 2: Market engagement

• In theory: market engagement strategy should be 

designed to maximise response to GPP criteria

• In practice: market engagement strategy depends 

on time, capacity and confidence

• Focus on areas where you are least confident of 

market response – and be sure you are not just 

talking to ‘the usual suspects’

• Where possible, bring in suppliers and 

subcontractors, not just main service providers

• Keep a record of all information shared and 

include this with the tender documents

• Consider PIN/questionnaire/meetings/site visits
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Step 3: Setting green criteria

• Review Irish GPP criteria to determine which 

are appropriate for your tender

• Choose core or comprehensive versions (okay 

to mix and match)

• Consider information regarding e.g. availability 

of certifications (organic, sustainable fish, 

palm oil) collected during market engagement

• If not confident about the market’s ability to 

meet a specification, or concerned about its 

impact on cost or service delivery, consider 

setting it as an award criterion instead

• Leave room for innovation by bidders
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Irish GPP criteria: Catering services 
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Selection criteria: Food safety management and environmental competence

Technical specifications: 

• Food procurement, packaging, plant-based menus, provision of tap water

• Food waste and other waste management

• Service items and consumables

• Energy and water

• Transport

• Cooking appliances, dishwashers and refrigerating appliances

Award criteria:

• Food procurement

• Innovation

• Cleaning consumables

• Food transportation

Contract performance clauses: Reporting and audits; staff training; recording 

food purchases; new kitchen equipment; food and beverage redistribution; delivery 

vehicles and transport plan
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Sample specification: Plant-based menus
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Menus offered must include choices with the goal of increasing the consumption of 

pulses, vegetables, fruits, wholegrains and nuts while maintaining the overall quality 

and nutritional profile of meals and observing the need to accommodate special diets 

and allergies/food intolerances, including [one or more options to be selected by 

contracting authority]:

• A minimum of X vegetarian or vegan day(s)/per week 

• A minimum of half of the main dishes offered daily must be vegetarian or vegan 

dishes

• Where both meat and vegetarian or vegan dishes are available, meat dishes must 

be more expensive

• The "dish of the day"  to be a vegetarian or vegan dish at least Y times per week

• Meat or dairy-based dishes are to include beans, grains or vegetables whenever 

possible 

• Non-dairy milk alternatives to be available at no additional cost to the consumer

Verification: The tenderer must provide the menu planning with the alternatives that 

promote the consumption of pulses, grains, vegetables and fruits clearly specified, in 

accordance with the established requirements.
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Step 4: Evaluation of tenders

• Don’t be afraid to use all of the marks assigned to an 

award criterion to distinguish between light and dark 

green tenders

• Verification is a key component of GPP, to ensure 

fairness and avoid greenwashing

• Each of the GPP criteria is accompanied by a 

verification clause, which specifies the type of evidence 

bidders are requested to provide and possible 

equivalents. These are based on recognised industry 

standards/certifications.

• Seek clarification where needed from bidders, or in 

CD/CPN you can request improved environmental offers
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Step 5: Contract management

• Irish GPP criteria require contractor to monitor 

indicators including food waste, residual waste, 

energy/water/fuel consumption, customer 

satisfaction, etc.

• Contracting authority may carry out unannounced 

environmental audits, with contractual penalties for 

non-compliance with GPP requirements

• Staff environmental training: induction and updates 

annually/when changes occur

• Food and beverage redistribution via local charities 

or social enterprises

• Delivery vehicles and transport plan
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Further resources
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1. EU GPP Criteria for Food, Catering Services and Vending Machines 
(2019) and Technical Background Report

2. Strength2Food Project (2020) Impacts of Public Sector Food Procurement  
Tool to analyse carbon footprint of meals and Procurement planning tool

3. Greenville White Paper (2020) Food and Catering: A Sustainable Future

4. Collection of Case Studies on GPP for Food and Catering Services

5. SAPEA report on food sustainability in the EU (2020)

6. EPA Stop Food Waste Guidelines for Businesses

7. Food Safety Authority of Ireland Food Donation Guidelines (2019)

8. DAFM Review of Organic Food Sector (2019)

9. Sustainable Public Procurement and Catering Network Toolkit (2021)

https://ec.europa.eu/environment/gpp/pdf/190927_EU_GPP_criteria_for_food_and_catering_services_SWD_(2019)_366_final.pdf
https://ec.europa.eu/environment/gpp/pdf/191106_JRC118360_EU%20GPP%20Food%20catering%20criteria_TR5_final2.pdf
https://ec.europa.eu/environment/gpp/pdf/190927_EU_GPP_criteria_for_food_and_catering_services_SWD_(2019)_366_final.pdf
https://food.impactmeasurement.net/
https://www.strength2food.eu/wp-content/uploads/2020/06/S2F-meal-planner-2-weeks-winter-menus-En.xlsx
https://greenville.ie/wp-content/uploads/2020/04/Greenville_A-Sustainable-Future_FoodCatering_Mar20-3.pdf
https://greenville.ie/wp-content/uploads/2020/04/Greenville_A-Sustainable-Future_FoodCatering_Mar20-3.pdf
https://greenville.ie/wp-content/uploads/2020/04/Greenville_A-Sustainable-Future_FoodCatering_Mar20-3.pdf
https://stopfoodwaste.ie/resource/top-tips-for-reducing-food-waste-in-food-service-businesses
https://www.fsai.ie/food_businesses/donations.html
https://www.agriculture.gov.ie/media/migration/farmingsectors/organicfarming/organicsscheme/ReviewofOrganicFoodSector290119.pdf
https://www.stratkit.eu/en/


Thank you!

Contact:

Abby.semple@greenville.ie

T. 01 402 0114


