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Regional food strategy

”Sweden’s best public meals are being served in Östergötland , made by Swedish and 
locally produced supplies.”

”Assured production capacity and robust production systems for reduced 
vulnerability”

”Increase awearness about Swedish added value”

- year 2025 more than 80 % of the food that is procured is 
produced in Sweden 

- Year 2025 more than 50 % of the food that is procured is locally 
produced 

”Economic locomotive”

Public 

procurement

Security

Competitiveness 
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Decisions and governance

▪ Norrköping Municipality took part in the work of 

producing the regional food strategy

▪ The Municipal Executive Board decided in 2017 to 

adopt the regional food strategy

• A local action plan on how to work with the food 

strategy in Norrköping Municipality was adopted by the 

City Council in 2022
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▪ The degree of self-reliance in Sweden 

must increase, today 45 % 

▪ Increase the part of local food and 

Swedish groceries

▪ Develop the way of personal treatment 

during supervising businesses – make it 

easier

▪ Vocational education within green industry

The food strategy national – regional - local

http://www.norrkoping.se/


Public meals - Guideline for Norrköping Municipality’s food system

Public meals – Sweden and Finland (financed through 

taxes)

25 000 portions is served daily in Norrköping 

Municipality, within kindergarten, school and care

Consideration taken to Swedish environmental and 

animal protection rules 

▪

The guideline aims to, through public meals 

▪ Encourage health and good eating habits 
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Common challenges

▪ Increase the amount of locally produced goods 

within public meals, also according to seasons

▪ Scars commodity locally: vegetables

▪ Country-of-origin labelling 

▪ Law on public procurement

▪ The municipality is an attractive costumer for 

producers and wholesalers, bid on public contracts
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Co-ordination, challenges and responsibility

Co-ordination between different actors:

▪ Dependent on import lowers the possibility for self-reliance, e.g. fuel, 

mineral fertilizer, seeds, plant protection and concentrate

▪ Provision preparedness

- Electricity provision, back-up for kitchen 

- Placement of kitchen for preparing the food, lower the risk of decline in 

production by heavy rain

- Warehouse for groceries 

▪ Climate adaptation within farming  

- Flood or drought 

- Water scarcity 

- Large scale cultivation of new crops – research

▪ Food production creates jobs and growth, a living countryside

Preparedness

/crisis

preparation
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