
 
 
  

 
 
 

 

The Canteen of the Future  
Position Paper 
 

An overview of the proposals: 
Proposal 1 Eating lunch in the canteen generates 12,000 encounters. 

Proposal 2 The canteen serves as a family doctor for the staff. 

Proposal 3 The premises of the canteen are dead capital. 

Proposal 4 The canteen is a site for personnel development. 

Proposal 5 Every business can afford a canteen of their own. 

Proposal 6 The eating culture in the canteen  
shapes the company’s working culture. 

 

Proposal 1 
Eating lunch in the canteen generates 12,000 encounters. 

For many employees, the canteen is the place where they eat their one warm meal of 

the day. If you start an apprenticeship at 16 and retire at 66, you’ve eaten in the can-

teen 12,000 times. And those are 12,000 opportunities to make contact with your col-

leagues. Opportunities where the company sends messages to its employees, oppor-

tunities to express appreciation, to show the company cares, to encourage informal 

exchange among employees. 

The objective is a (financed) study project that examines what elements of a canteen 

– other than the food – are perceived by employees as reasons for deciding in favour 

of (or against) using company catering offers. We would be looking for partner com-

panies and their working councils who would sponsor and actively support such a 

survey in their company. 
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Proposal 2 
The canteen serves as a family doctor for the staff. 

The food we consume enhances our vitality and our willingness to perform, as does 

the framework in which food consumption takes place. No one wants to cause him-

self harm – but how is one to learn what food is good for you? Many people are inter-

ested; others need the steering hand of those who are socially responsible. 

Food consumed within a company is a management tool for its employees’ health. 

The sense of responsibility can be supported with information boards at the food ser-

ving areas on nutritional content, cost structure, origin and food preparation. Advice 

and tips on what you should eat or rather avoid if you suffer from, for instance, in-

flammation of the gums, a cold or a headache create awareness of the significance of 

what we consume and can serve as a motivating complement to indicating in a patro-

nizing way how many calories a specific dish contains as part of the struggle against 

obesity. 

The objective is to build up a pool of knowledge on the salutogenetic effects of nutri-

tion that is understandable and scientifically robust for the layman. We would be loo-

king for partner companies and their cooks who are interested in building up such 

knowledge for their employees and implementing it in catered offerings on an expe-

rimental basis. With the help of student projects research could be carried out on the 

nutritional fundamentals; this could be illustrated. 

Parents who learn how to nourish themselves well and properly on the job are able 

to hand over this knowledge to their children. Company catering and school meals 

can thus drive forward a societal concern. 

Companies that are involved in recruiting new young employees at schools can 

launch cooperation projects with local school authorities. And schools that are alrea-

dy investing in nutrition education by, for instance, going into the origin of foods, sen-

sor technology and healthy nutrition can look for companies at which the parents of 

their pupils are employed. Similarly, local gastronomes can become active or be in-

volved if they want to commit themselves as trainers for “the joys of the culinary 

arts” and a “culture of taste”. 
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Supporting such a cooperation and continuing to expand the knowledge transfer bet-

ween model schools and companies is a service that could well be provided within 

the scope of an academic student project if there are clear contact partners and 

sponsors. 

 

Proposal 3 
The premises of the canteen are dead capital. 

Most canteens are full from noon to 2 pm and are used hardly or not at all for the 

remaining 22 hours of the day. There may be other peak times for companies opera-

ting in shifts. From an economic point of view, the times in which the capacity is not 

utilised are a provocation encouraging one to look for other possibilities of use. 

Possible approaches can be found in using the rooms for events, meetings, training 

sessions, company sport, etc. Possibly the canteen can be a place where people meet 

outside of working hours. What would have to be done to enable a multifunctional 

use of the premises? What typical objections (e.g., hygiene, safety, etc.) need to be 

taken seriously? 

The objective is a usage analysis of existing company canteens to gain insights into 

existing features and fittings, their possibilities and the investment volume. We would 

be looking for partner companies and their controllers who run canteens at various 

sites and would like to invest in options of additional usage. 

Furthermore, it is interesting to gain insights into which of a room’s design elements 

are associated with eating, work, relaxation, and how these could be tapped for the 

related usage.  

This concept can be further developed through interdisciplinary cooperation between 

gastronomy students and architecture and design students. 
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Proposal 4 
The canteen is a site for personnel development. 

Eating and cooking together are events at which you always learn something, 

whether from the discussions at the table or by expanding one own’s repertoire in 

unknown ways of preparing and cooking food, product knowledge, preferences. For 

many people, cooking is a way to relax besides their main job, and includes experien-

cing flow and playing alternative roles, e.g. being the assistant rather than the deci-

sion maker, or the other way around.  

It is conceivable to offer kitchen internships for managers in staff development pro-

grams on developing social skills, or to give employees the possibility of a “sabbatical 

day” on which they can make their working power available to the canteen for one 

day a month. The company could commit to donating an amount equivalent to such 

deployments to non-profit nutrition projects and to internally marketing the reports 

on them. 

Departments or groups of apprentices could be introduced to the topic of company 

canteens and for instance take over sponsorship of the menus for a week. Based on 

the concept of “urban farming” one could consider whether, e.g., roof areas could be 

transformed into cultivation areas to grow herbs and vegetables and could be sup-

ported by sponsoring departments. This option could be particularly interesting for 

companies with sustainability programs and/or food production companies, because 

gardening can convey valuable knowledge about products and their cycles of origin. 

The cooperation with producers can enhance the understanding for food quality, pri-

ces, seasonality and the cultural significance of agriculture for the region. Involving 

suppliers in meal planning encourages mutual understanding and enables savings 

potential by, e.g., planning in conjunction with what is on offer. Taking part in this is a 

measure to encourage entrepreneurial thinking for both canteen employees and em-

ployees of other departments. 

The objective is a (financed) study which will determine under what conditions such 

learning projects are possible. It is particularly important to develop ideas on how the 

acceptance by the kitchen staff of external assistance in the kitchen can be achieved. 
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Learning formats need to be developed and their conditions of implementation would 

have to be evaluated. We would be looking for partner companies and their personnel 

developers who would like to use a “canteen learning project” as pilots for individual 

target groups. 

 

Proposal 5 
Every business can afford a canteen of their own. 

The benefits of a canteen are obvious: it serves as the communications midpoint of 

the company. (see Proposal 1) Important information is exchanged here; relations-

hips are cultivated across departments; shared ideas can be developed, pleasurable 

experiences created. 

A company kitchen of one’s own is worth starting at 100 meals per day. But gastro-

nomy is everywhere. It is the partner when tapping the potential of good eating. Out-

sourcing procurement and preparation expertise while involving employees in plan-

ning and implementation taps into completely new possibilities, possibly even cost-

effective ones, to provide employees with good and fresh offerings for lunch. 

The objective is a (financed) study project that develops a checklist of how best to 

approach selection and cooperation. What is sought are partner companies as pilot 

users that want to develop company catering in cooperation with local gastronomy. 

To keep the canteen costs under control is one of the essential objectives of the re-

sponsible managers. One of the challenges in so doing is the reliability of planning 

data about the meals in demand. Many of the canteen guests decide which meal they 

want only once they’ve reached the serving area. It is conceivable to give price advan-

tages to those employees who cooperate in enhancing planning reliability. With new 

media, employees can be supported with photo material in deciding what to eat; 

bringing together the data needed for decisions can be facilitated. 

Together with sponsoring departments or apprentices, canteen costs could be analy-

sed and, e.g. the quantity of waste could be determined. This encourages on the one 

hand the consumers’ sense of responsibility, but may also provide new ideas on how 

to increase predictability. 
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A student project could support developing the concept and implementing such an 

approach. An “app” could be developed and its usage could be evaluated. We would 

be looking for companies that want to cooperate in this topic area. 

 

Proposal 6 
The eating culture in the canteen shapes the company’s working culture. 

Meal trays, queues, fixed menu composition, short break times, fixed seating orders 

have their effects on how people work in a company. 

If the canteen provides solutions for individual preferences and special wishes, cu-

stomer service will do the same. If the canteen explains in an authoritative way why a 

certain meal form is not on offer, purchasing and sales employees can do so as well 

when they speak about conditions in their contact with external parties. If the can-

teen offers places where across departments ideas can be exchanged at a round 

table, interdisciplinary product development will work. If there are places where one 

can make an appointment to meet for a shared meal in a family atmosphere (with big 

bowls in the middle of the table), this will encourage communication at the table be-

fore and after the meal. 

The objective is an information platform that describes best practice examples so 

that they can be imitated. This could be done in cooperation with a publisher. What is 

sought are partner companies that support student projects to set up and finance the 

platform. 

The German Nutrition Society (DGE) recommends two meat-free days a week for nu-

trition physiology reasons. The Food Agricultural Organization (FAO) attributes the 

responsibility for 18% of greenhouse gas to cattle raising. The World Wildlife Fund 

(WWF) has determined that 30-50% of an animal that is to be consumed is thrown 

away. In the interest of consistency, companies that are models for sustainable busi-

ness activity should go without meat in the canteen one to two days a week.  

Facing up to the protests caused by such actions means living the will to innovate. 

We would be looking for partner companies and their cooks who want to implement a 
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meatless canteen day. Cooperating with a university enables access to conceptual 

and evaluating resources, as well as external explanations. 
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