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Organic food is on the agenda in Nordic countries, supported by ambitious public aims for organic production and consumption. Public institutions increasingly acknowledge their responsibility as conscious consumers, and may influence the market notably as they serve large food volumes. This paper presents knowledge obtained during several projects in the field of public organic food procurement (POP).
School meals are important for children’s health and well-being. In the international research project “innovative Public Organic food Procurement for Youth” (iPOPY, 2007-10), policies and instruments to support organic food serving in public settings aimed at young people were studied. Five European countries with highly different traditions for the serving of school meals were compared: Denmark, Finland, Norway, Germany and Italy. Italy has a remarkably high organic share, 40% by weight (BW), achieved via ambitious public regulations and adapted calls for tenders. Organic food in schools should be embedded as a whole school approach. Sustainable development is a general educational aim, and organic food in schools has a large potential to contribute in the teaching of sustainability.
Supporting the conversion of large kitchens to serve (some) organic food has been an important means to develop the organic market. In Norway, St Olav University Hospital and the Norwegian Defense are important examples. The hospital kitchen converted their kitchen during 2002-06 and achieved an organic share of about 30% BW, mainly dairy products, eggs, bread, and locally produced vegetables and potatoes. By 2010, the share is still significant.  Based on a regional test project where an organic share of 15% was obtained in four canteens, the Norwegian Defense now aims to serve 15 % organic food in 2012. In both cases, embedding the decision among all kitchen staff by educating them about the principles of food production was very important. 
