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THE SUSTAINABLE FOOD ROUTE
Moving forward together realistically and pragmatically



The goal is not to score 
the maximum, but to 

know where you stand, 
what suits you, what you 

need to do and  
that you will start moving. 



THE SUSTAINABLE FOOD ROUTE

The cost of doing nothing 
The question that often arises when combining foodservice and sustainability is: what is in it for us? Rarely 
is it about what the cost will be if we do nothing. Think of the risk of your target group or potential 
employees moving away from you, losing your competitive edge or, indeed, losing your license to operate 
due to changes in legislation and regulations. If you don't anticipate, how will you deal with loss of margin 
due to rising raw material prices or with the increasingly transparent world that makes your brand more 
vulnerable? 

A holistic and pragmatic route 
It is no longer a question of if, but how we should become more sustainable. Sustainability can be so 
comprehensive that we can no longer see the wood for the trees. Sometimes we only see the conflicting 
interests between our morals, the investment and the need. How can you make your F&B concept 
sustainable in a business responsible, concrete and practical way? 

As F&B Concept Developers, we are used to turning visions and creativity into reality. With this 
background and experience, we can develop and translate sustainable and business responsible F&B 
visions and strategies. We create the right balance between a positive impact on the planet, the needs of 
the target group and margin-saving or promoting solutions. This is translated pragmatically into 
processes, recipes and communication. 

Conceptional and We Design Food are providing the right tools to make your Food & Beverage more 
sustainable. Together we make a step-by-step plan and create an appropriate 'Sustainable Food 
Roadmap', so you can realistically and pragmatically navigate towards the sustainability goals of the 
future. Get moving and together we will start the journey! 

An initiative of Conceptional & We Design Food



THE SUSTAINABLE FOOD ROUTE 
What steps do we offer

            

            

Awareness Quickscan Vision & strategy

Current status scan 
report

Plan with vision, strategy 
and roadmap

Continuous 3 to 4 weeks 6 to 8 weeks t.b.d

• Inspiration session 
• Up-to-date developments

01 02 04

   

   

Full measurement  
SKU’s

Current status scan 
report

3 to 4 weeks

• SKU List base measurement per 
concept based on Nutriscore and 
sustainability score 

03 Implementation05

• SFR Scorcard a.o: 

• Trend card 

• Vision / ambition / target group needs 

• Recipes 

• Production process 

• Support process 

• Site visit 

• Software and connection in systems 

• Knowledge & training 

• Internal and external communication

• Vision / ambition P,Q,€ 

• Strategy (pillars) 

• Screening of current SKUs for 

new KPIs 

• Priority compass, short term, 

long term 

• Sustainability Food Roadmap 

• Among others: 

• Recipes 

• Sourcing 

• Packaging 

• Pricing (Business Case) 

• Waste 

• Residual 

• Organization and Systems 

• Communication



What we do in summary 

It is a holistic and primarily pragmatic route 

• We make it measurable and do a first baseline 

measurement. 

• We provide insight into the attitude, expectations and 

expected behaviour of all stakeholders, including matters 

such as pricing strategy. We do this for the end user, 

employee, client and other stakeholders. 

• We provide insight into how the (relevant) market is 

developing in relation to the theme of sustainability 

(players, government, competitors). 

• We indicate which regulatory pressures apply or will apply. 

• We write policy on this. 

• We translate this policy into SMART objectives in the field 

of recipe / menu and production / kitchen process. 

• We translate this into impact on the company, systems 

(data capture, dashboards, reporting), processes and 

recipes. 

• We support the right communication strategy both 

internally and externally. We ensure transparency, the right 

tone of voice and touch points (including design, 

materials, shortcopy).



Step 1: Awareness 

Step 1 is creating support through awareness. During an inspiration 

session, you as an organization will be taken through the social 

movement and change with regard to sustainability, among other 

things. We explain what is really going on and what sustainability 

actually means. We will show how the approach can differ per target 

group and which buttons you can turn with regard to food and 

sustainability. This is also the start of The Sustainable Food Route to 

spar about where the brand or concept currently stands and where 

you want it to stand. 
Step 4: Vision & Strategy 

Conceptional draws up a sustainability vision and strategy, based on the 

outcomes of steps 1, 2 and 3 that fits the target group, the brand and the 

(financial) feasibility. By means of a priority compass, it is determined 

which concrete sustainability buttons will be pushed first and which 

ones have the most positive impact on the planet, the business and 

meet the needs. Among other things, we look at the quick wins (high 

impact, high need and margin-enhancing), quick balance (high impact, 

low need, but margin-enhancing) and long term (low need and not 

margin-enhancing). In addition to the process and the organization, we 

also determine the pricing strategy, the conceptual directions and a 

communication strategy. All facets will be translated into concrete steps 

in The Sustainable Food Roadmap. This will become the compass for 

pragmatically navigating towards the set sustainability goals.

Step 2: Quickscan 

After creating awareness, a scan is made of the current situation of the 

concept. Conceptional delves into the current vision, the brand values 

and the target group to ensure appropriate solutions in the next steps. 

We provide insight into the attitudes, expectations and (expected) 

behavior of all stakeholders including matters such as pricing strategy. 

This concerns the end user, the employee, the client and other 

stakeholders. We make a pragmatic scan of the extent to which all 

possible steps towards sustainability have already been taken and to 

what extent this has been translated into the organization as a whole. 

So are the objectives concrete? Are they measured? Do they comply 

with the law? Does it meet the needs of the target group? To what 

extent is it translated into the recipes, the production process, the 

supporting process, the knowledge of the staff, appropriate 

communication and data recording. A first menu scan is also made 

based on the themes Climate, People & Animals, Biodiversity and 

Circularity. 

Step 5: Implementation 

Once the goals, frameworks and route have been defined, the 

implementation phase can begin. The Sustainable Food Route will be 

anchored in the F&B concept. Think about recipes, sourcing, packaging, 

pricing, waste, residual flows, organization & systems and 

communication.

Step 3. Full measurement SKU’s  

After a scan of the overall current situation, a baseline measurement is 

carried out on all SKUs of the concept to provide insight into the 

sustainability score. So what is the score on the Eco-score, CO2 

emissions, Land and Water consumption and Nutri Score. This in totals, 

per SKU and recipe. These are equally strong KPIs for determining 

ambition and communicating transparently. There is also the option of 

sharing this directly with the consumer. 



Reoewein Niesten 
Founder and CEO Conceptional 

Gained years of experience in international 

F&B companies and gradually created his 

own vision on branding and concept 

development. He was responsible for concept 

development and marketing at HMSHost 

Europe, Middle East and Africa for many years, 

working with many international and national 

c o n c e p t s . R e o e w e i n c o m b i n e s a n 

entrepreneurial way of thinking with 

openness for change and creativity, which 

enables him to respond flexibly to ongoing 

market changes and the needs and wishes of 

clients. Strong (international) ties with Real 

Estate Community through executed and 

ongoing placemaking projects. 

Contact :  reoewein@conceptional.nl

www.conceptional.nl/en

Contact : jeanne@conceptional.nl Contact :  Louis@wedesignfood.nl

Jeanne Dinkgreve 
Senior Concept Developer  

Served many national and international 

clients at Conceptional and coordinated 

the project portfolio. Expertise ranges from 

concept development to international 

placemaking projects. Both in her role as 

vision & strategy specialist with special 

focus on sustainabil ity. Jeanne has 

developed many successful new concepts. 

She combines her strong analytical and 

conceptual skills with underlying business 

knowledge. In other words, she embodies 

Conceptional's core values where we create 

with both the head and the heart. 

Louis Meisen 
Partner and Food Concept Strategist 

Experienced Project Manager and Food 

Concept Strategist with an absolute drive for 

good and genuine food.  Experience in 

developing food concepts with impact. Food, 

taste and a culinary experience are fluid and 

need a strategy to excel. Our mission? To tailor 

a food concept as naturally as possible to the 

wishes of the guest and to actually make this 

possible and implement it. Firmly believes in 

the power of truly good, sustainable raw 

materials. 

Contact :  Remy@wedesignfood.nl

Remy Cornet 
Jr. Concept Developer and Project Manager 

Creativity is in Remy's blood. Nothing is too 

crazy. His mission is: everything can be different, 

as long as you believe in it as a team and it 

actually creates added value.  Competencies 

range from project management to concept 

development. Remy works with his critical, 

creative and open mind on successful food 

concepts, where he always wants to achieve the 

best result for clients. His flexibility and 

enthusiasm means he always has energy for 

new, diverse projects that make an impact.

https://wedesignfood.nl/
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