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Meeting minutes

1. Time: Oct. 10, 2024, 10:30am to 11:45am

2. Present: e LFS:
Mr. Benjamin BILTERYST, CEO

Mr. Willy BONGA, Director of Operation
Mrs. Min LI, Assistant of CEO

Mrs. Wei GU, Vie Scolaire of Secondary School

Mrs. Jie L1, Vie Scolaire of Primary School

Mrs. Caroline LAFAGE-BOURIAU, Nurse

Mrs. Xiaogian WANG, SG Coordinator
Mrs. Zhihui HE, Parent Representative
Mrs. Lidan LU, Parent Representative

Miss Claire MIMOUNI, Student Representative (4YB)

e DSS:

Mrs. Ann-Claire FOTSCH Head of Administration

Mr. Kenan DIZDAREVIC, COCU

Mr. Matthias BRUGGEMANN, Kindergarten

Mrs. Anna wang, EBR Administration

Mrs. Nicole HAENDEL, Head of Parent Representative*

Mrs. Rebekka WANG, Parent Representative

e Common team:

Mr. Claude CERBOLLES, Representative of Sodexo on both campuses

Ms. Connie SHEN, Yangpu Site Manager of Sodexo

Mr. Roger MAURER, Chef of Sodexo

3. Absents excused: ¢ LFS:

Mr. Achille MESSI, Staff Representative

4. Agenda:

Roundtable members presentation

Committee framework, regulations — Basic rules

Canteen service organization — YANGPU EUROCAMPUS
LFS Canteen organization

DSS Canteen organization

SODEXO presentation

Q&A

NoukshwbdpE

5. Development:

1) Roundtable members presentation

Mr. Kai LIU, Support Services Manager YP
Mrs. Nathalie MOTTET, Director of Primary School
Mr. Jean-Joseph KOUDAYA, Director of Secondary School
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The committee members of LFS and DSS schools are as follows:

LFS Administration Deutsche Schule Shanghai Yangpu

CEO Mr. Benjamin BILTERYST Head of Operations Mrs. Ann-Claire FOTSCH

Mr. Kenan DIZDAREVIC

8
c

Director of operations Mr. Willy BONGA

Support Service Supervisor Mr. Kai LIU Kindergarten Mr. Matthias BRUGGEMANN

Deputy Headmaster Mr. Jean-Joseph KOUDAYA Mrs. Anna WANG
Parent Representative Mrs. Rebekka WANG
Head of Primary School Mrs. Nathalie MOTTET
Parent Representative Mrs. Nicole HAENDEL*
Mrs Caroline LAFAGE-BOURIAU

~

Student Representative

CPE / Assistant of Vie Scolaire Secondaire Mrs. Wei GU

CPE / Assistant of Vie Scolaire Primaire Mrs. Jie LI
Staff Representative Mr. Achille MESSI

Canteen service coordinator Mrs. Xiaogian WANG

Parent Representative Mrs. Zhihui HE SODEXO TEAM
Parent Representative Mrs. Lidan LU Yangpy-Qingpu Manager Mr. Claude CERBOLLES

Yangpu site Manager Mrs Connie SHEN

Student Representative primary

Mr. Roger MAURER

z
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Student Representative secondary MISS Claire Mimouni (4YB) Kitchen Chef

2) Canteen committee framework, regulations

The basic rules described in the slide are as follows:
» Definitions: Define the participants of the Committee
« Goal: Define the goal of the Committee
* Limits of scope: Define the nature of the Committee
* Composition: Define the composition of the Committee

* Timeframe: Describe the frequency of the committee meetings

COMPOSITION OF COMMITEES

Committees are joint Committees of both LFS and DSS schoaols.

TIME FRAME

Joint LFS/DSS Committees are in-person Committees and take place at least twice per school year, on the

Schools’ initiative.
When events require it, Schools can call for extraordinary Committees with 3 days of forewarning. They can be

in-person or online Committees.
Dialogue and feedback to the Schools are possible all along the school year, as well as informal Committees

involving LFS only or DSS only.

GOAL

Committees are dedicated to handle regular questions related to the topics of Canteen.

Generally, Committees promote a mutual, healthy and transparent relationship between Schools, parents, staff
and student representatives, as to improve the general service quality, within its existing constraints, by sharing
information about works, projects in progress, and answering questions about areas of concern.

LIMITS OF SCOPE

Committee Members are not a decision-making body, but a consulting body.
Decisions will be made by schools’ services, principal and boards.
Committee Members shall set aside any personal conflict of interest during Committees.
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3) Canteen service organization

There is a continuous
dialogue between
LFS — DSS — SODEXO

eekly meeting every
hursday at 14.30 pm

4)

5)

¥

+ Head of
Operation Directol Administration

| Willy Bonga Ann-Claire Fatsch

*

Claude Cerbolles

Kai LIU

. Site Manager

1 Connie SHEN

Xiaogian
WANG

LFS Canteen organization

A total of 23 parents volunteers, 2 of whom are new for the 2024-25 school year.
11 parents for Mondays, Tuesdays and Thursdays.

8 parents for Wednesdays and Fridays.

KINDERGARTEN

+ DAYS : Monday, Tuesday and Thursday DAYS : Wednesday and Friday
+ TIME : 10h50 to 12h05 TIME : 10h50 to 11h30
= MANAGEMENT : 3 or 4 parents, 2 staffs of Vie Scolaire MANAGEMENT : 0 parents, 2 staff of Vie Scolaire

PRIMARY SCHOOL

DAYS : Monday, Tuesday and Thursday DAYS : Wednesday and Friday
TIME : 10h50 to 12h35 TIME : 10h50 to 12h30
MANAGEMENT : 7 or 8 parents for Mondays, Tuesdays and Thursdays.

8 parents for Wednesdays and parents for Fridays.
SECONDARY SCHOOL
DAYS : From Monday to Friday
TIME : 12h00 to 12h35

For the LFS side, a lot of volunteer parents help the daily running of the Canteen Service.

DSS Canteen Organization
For the DSS side, the catering service is organized as follows:

KINDERGARTEN

DAYS : From Monday to Friday
TIME : 11.15 to 12.00
MANAGEMENT : 3 kindergarten staff

SCHOOL
DAYS : From Monday to Thursday DAYS : Friday
TIME : 12.55 to 13.40 TIME : 11.30 to 11.45 & 12.30 to 13.00

MANAGEMENT : 1 Cocu staff

New since this schoolyear: Grade 1 and 2 eat together with the teacher
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6) SOXEDO presentation

»IST | ET

Mr. Claude CERBOLLES, Representative
of SODEXO on both campuses, introduced
the overall situation of the canteen on the YP

campus.

Mr. Claude CERBOLLES introduced the food Safety System of SODEXO.

Food Safety From the Source

Supplier Selection and Audit Process
Supplier Quality Management Process

Supplier Production
/Operation Standard

SRV/ N

= Centralized
v= Product Inspection 5!
Q
L] e
Management 4
> e LLei

Safe from the Source to Table

High standard of food hygiene and safety control
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Mr. Claude Cerbolles explained the composition of the onsite team in Yangpu Campus.

FGS YP Canteen Team

i i Both Campus QP/YP

— Claude
"

s '+ Unit Manager
pL %

Connie

e
Head Chef

Roger & Hua hua

Service Team Kitchen Team

Safety Guarantee Right Team Full Support Sustainabili

Mr. Claude Cerbolles introduced the service lines: Set menu (for KDG and Primary), Salad Buffet, Chef’s
table, Sandwich, Trattoria, Asia, vegetarian food and D&imarché&has changed its name to LE CAFE

ASPRETT

sodexo| |

*

yattoria

PIZZERIA
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Kitchen

ovble
Vad / (

Mr. Claude Cerbolles introduced the dishes prepared for special festivals or events, such as women's day in
March, Language week in May, and Teachers’ Day in September, the snapshots are as follows:

April. Easter Dessert /
Francophonic Week

//n///}l/
St. Patrick s
Da

Mar 14
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FGSOP & YP | MAY 2024

MAY LANGUAGE
WEEK

SEPT Chef’s Table-Welcome
Back to school/
Teachers’ Day/

Mid-Autumn Festival

Mr. Claude Cerbolles explained that the canteen regularly organizes new Dishes and Foods tasting events,
inviting students, employees, and nurses from LFS & DSS to participate and provide feedback. The photos

are as follows:

Food Tasting 9 Caom ol A o

§ LMD KO SO = DD CHEESE CARt
P @
PR oM kLt

5?:,\ I‘ll‘rl‘u' m_l.n

- ~um

T,

Mr. Claude Cerbolles introduced the promotion for the school year 2024-2025, the schedule is as follows:

Promotions for 2024 and 2025

2024 Sep Oct Nov Dec
11%*-Grandparents Day
7" — Beginning of
p g th
10" -Teacher's Day 16" — World Food Day Wiiter 5" — World Soil Day
Festivals
th _ - th
17" - Mid-autumn Festival 31% - Halloween Eve 28" - Thanks Giving Day 25" Christmas Week
Grandmother food H, dn Thaiurd
“Teachers’ Day Mini Cake : .}'nozn & 25 Soil Themed Cake
Promotion Stop Food Waste Activity S8 POITICC Nestart

Christmas Themed Menu

Themed Dessert Thanksgiving Turkey  for the Last Week of 2024

H e M -k Hall

Festivals

Promotion

Jan Feb Mar Apr May Jun
o 8% Smile Day
VoS Doy Y
7*_Laba Festival 14 - Valentine's © - women's Day
Day Day 2 _Tree Planti 20" - Easter 11"~ Mother's Day 1*- Children’s Day
23" - Chinese New il
Year 12*_ Lantern by 22™ - Earth Day ~ 31" - Dragon Boat 15" Father's Day

Festival Festival

14* _ Pie Day
Smile Faces on

Women's Day Gift for
Dishes

Ladies

Lantern Festival
Cartoon Dessert

aster Bakery @ Lecafe
Rice Ball Easter Bakery @ Lecaf

King Cake
et ot Recnell I

e
DrgonBoa: || Cookingicas

Festival Zongzi

Discount for Bringing

Own Mug in LeCafe

CNY Promotion Finding Pie in

Valentine’s Dessert Canteen
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Mr. Claude Cerbolles introduced the instructions of Mini Program in WeChat for SODEXO, the main
functions include Swish Account, Top up, Transaction, Mean card management, E-meal card. Parents can also
view Promotion, News, Daily Dish, Menu, and check the real time messages pushed by system information, as
well as submit feedback and surveys provided by canteen.

The parents do not need to install Apps on the mobile phone.

card for consumption instead of physical
3l card self via App (report loss and
promotion information provided by

amount

® User Guide: online App user guide
it feedback any time and submit survey

cess updat information provided by

rs/Parents can access updat iessaged pushed by
(top-up, consumption, bal

How to issue an E-invoice

ﬁZl]TEHZFE %?ﬂig o e How to issue an E-invoice
MEFRBFRR

Check your email and download the e-
Tap E-Invoice Select the transaction and tap Next Step e L SO
57 7 Fig ZERBH P HYIF T

AHETFRE ERWEFRENRS, AEFT—%

7) Questions & Answers

LFS Parents Question:

1. Chartwell has been acquired by Sodexo last year. What are the actions taken by LFS to control

thecontinuity of service and what are the current findings?
A: LFS/DSS have discussed with Sodexo to ensure the team will remain stable and ingredients used
for the cooking will remain the same. Sodexo took the commitment that any change made in term

of ingredient will require anapproval of the schools.
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Volunteer parents reported defect in provision of milk products for French primary school students.
They now reported the problem what resolved. Could you please explain what was the issue on
Sodexo side and what action what taken to resolve?

A:lt was not a defect on provision, people were busy serving students and there was no person available
to go to take the cheese in the storage. We strongly request to Sodexo to better plan the quantity
and always have a person available in case of shortage.

In previous committees, we had discussion about unhealthy product sale at Daily Marché (donuts, ...).

The consensus was to increase price of unhealthy products and lower price on healthy products (fruits

salad, ...). Do we have a list of adjustments made?

A: Please see the price list for healthy products. From 2022-2024 The price both agreed by supplier and
School administrators. From 2024-2026 the price for the canteen will be stay as same price of 2024.

Current Price  Year 1 New Prica with  Year 2 New Price with VAT 2023, . Year 3 Price
with VAT VAT 2022.2023 204 T increase’ VT“:‘“F':’
y ' n=sant | Ty
r ¥ o
r [ -
4 :[ u’
v ¥ o
r 4 P
r + o
r 4 o
r ¥ o
r ¥ o
r 4 B
r ¥ E
r & 1
v
y E
r & i
r N E
? o v o 19
S Tina sandwich p 21 2 1 534 2 4 . E
Sandwich Choesa sandwmich % 21 2 1 5% 2 ¥  d 2
S Equ & riam Swowich i 1 185 L ¥ 185 r [ 4 o
Year3price | Year3Price
incresse |  increase% “’:"""‘
TR BTV Ry
9 19
14
1§
o 14
15
25
o 04
15
9 9
3
15

Is it possible for Chinese food not to mix rice with the meat and vegetable (having 1 plate and 1 big

bowl)?

A: This we can do upon request by the consumer. Due to the numbers of students during rush hour will
create a long waiting time if we will do separate serving as per client has individual request by portion
and quantity. The demand of the meals on the Chinese station is always long queue. We need to
accommodate per request during the meal service in each individual combination.

For the salad bar, our colleagues are complaining that there’s too much uncooked garlic and onion in
certain choices. For example, the Chinese cold mix cowpea had to much to much raw garlic paste. 7%
UG A KLZHAEFTE. And also, we would like to have more different choices and tastes in daily
salad bar. Also, as winter is approaching, we would like to have the salad at a room temperature
instead of freezing taste.
A: - Protein cooked item ( duck ,chicken, tofu, Tuna) way of marinated rotation of protein.
- Beans salad, different rotation of beans well cooks and mixed with another fresh vegetables and
dressing
- Chinese salad, Our Chinese staff made special cold dishes with local dressing and classic
elaboration
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- Deep fried/ Western mixed vegetables, or well a vegetarian deep-fried item(samosa ,spring roll,
pumpkin croquette) or a mixed western cooked dish
- Baked vegetables, to add variation, texture and different cooking ways to the salad bar every
day is baked and seasoned a different vegetable( eggplant, pumpkin, mix vegetable)
- Tofu, is rich in protein and very famous in China for that every day there is a different elaboration
base on that product. We have to maintain cold dish temperature not above 7 degrees due to
food safety as per food safety standard by FDA.

6. Sometimes the taste is quite sweet especially for the Chinese noodles and Asian choices. Colleagues
hope that there would be less sugar or sweet taste in the food. (For example, Stir fried tomato with
fried egg and and soya sauce FHPENAIEKIER)

A: Chef would adjust the taste of some menu for example sweet and sour, Curry and others related
dishes.We have to be balance the taste of food in accordance to Children preferences too. We have
service station for the seasoning in the canteen.

7. The pasta noodles are sometimes not fully cooked. Our colleagues find that they are quite hard to
digest. Also, the pois chiches and les petits pois are quite hard sometimes.
A: Will pay attention of the cooking method in the noodles station and will keep monitoring for staff
training.

%

Colleagues hope that the quality of French fries is better, that means, not so cold, not so greasy

(sometimes dripping fat), and crisper.

A: Thank you for the comments. We have tried to do batch cooking of fries if we have fries menu. Due
to structural B1 of the kitchen in YP we are trying to work out to improve this fries issue.

9. When we buy a soup/raw vegetable plates can we have a piece of bread be included? If so, please
specify./(Pour lepain, peut-on avoir avec la soupe/I'assiette crudité ? Si oui, merci de I'indiquer.)
A: Salad bar both small and big plates included a piece of bread. Western big bowl soup include bread.
Small soup with 6.5 rmb is free refill if needs included bread we can discuss with the school admin
for price discussion.

10. Can we provide half a sandwich? The sandwich is big, you don’t always want/need to eat the whole

sandwich. This will be better for the students, so they can learn to manage the quantity to order/eat./

A: All sizes and portion with accordance to both parties agreement. As the sandwich station subway

style can choice from bread to the condiments. We can discuss with the school admin about the
feedback for the sandwich station.

11. A request from Professor SVT (Life and Earth Sciences): After taking action in Qingpu last year to
display the sugar content in every beverage, has it been found that the consumption of sugary drinks

has decreased to healthier drinks?

A: For the data there are some good results Decreasing by average of 70 cups per month.

Mar, 2024 2024 Sept, 2024

12. Is it possible to be more Chinese food on the menu?
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13.

14.

A: The Set menu are rotation of Western, European and Asian food. We have to balance the menu in
accordance with the school nurses validation accordance to the education nutirtion.

Service issues on the partition tray. Different dishes exceed their space. Result: Desserts and/or

appetizers may be contaminated by the sauce of the main dishes and cannot be consumed.

A: Service size of the tray’s at school L-41.5CM W-30.8CM. The size of tray can be one main plates, drinks
and small plates or small soup bowl.

Background: | believe food and also cheese are integral part of French culture. It is also something
that could be taught at school. Takingcheese for instance, it seems the school is working with one and
only one brand of cheese, which is a processed cheese in plastic, hamburgerstyle. Would it be better
for all of our kids if there are more variety in choice of cheese, knowing the panel of possibilities
proposed by French cheese is rich. In short, can cantine offer more types of cheese to our kids?

A: For the cheese have been discuss since before can offer some alternative due to price adjustment

school does not agree for price adjustment. We have 3 options of dairy in the set menu Milk, cheese
& Yoghurt.

DSS Parents Question:

DSS-Portion size and food waste management

There was a suggestion or question regarding whether it might be possible to offer two portion sizes.
The current portions are quite large, and last year, the children were repeatedly reminded to tell the
cafeteria staff if they didn’t want so much.However, this doesn’t seem to work satisfactorily, as the
plates are still being filled up, even when the children say in Chinese that they would prefer less. In
the last canteen committee meeting, it was reported that 8,100 kg of food waste was produced last
year.

A: Last Year total Wastage was 5,097 KG for the whole year with 182,478 meals for the entire year
canteen meal service. By per plate the average wastage including soup is 44 grm. Portion has both
parties agree just set for each service line. We have a signage in each service line for the students if
they want less or more. Attach photos on this file. This signage is always on the service line during
meal time especially on DSS side. (Comparison statistics table on the next page.)

— e
1
J wenrf

=
L .
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* Wastage. 2023 YP * Wastage Jan-Sept 2024 YP

Wastage 2023 YP

FGSYP I Deseription
Fasvp B GS-YP IEif Deseript

Jan  Feb Mar Apil May June Sept Oct  Nav  Dec
1240 1889 1967 1048 1587 1784 1473 115 1556 1319 1S

343 420 385 232 350 350 302 295 365 204

A R RENR
5 Wastage from 123 282 386 124 195 244 33 212 M| 23
orvics lines (kg)
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B SR At
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6 T8 2R Wastage
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0 4 B Meals
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it % X 21 operating
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Other Question and Topics to be discussed:

1. Q: What do the parents volunteers do? How can parents become volunteers? What is the process? New
parents don’t seem to receive information on how to volunteer.

A: Parent volunteers help prepare lunch, serve food, provide water, and perform other tasks.

We send out a questionnaire to all parents then they can submit their availability. Vie Scolaire
organizes the schedule. Volunteers must provide a non-criminal record to ensure the protection of our
children. And the school will implement the avoidance principle, parents cannot assist their children's
grade level. The school will prepare the process for parent volunteers.

For new arrivals, Schools usually introduce relevant information about the school to parents through
open days, first days, or other activity times.

We need to streamline this process, perhaps by including all the relevant information in a welcome
package.

2. Q:If the price increase lead students to purchase less unhealthy food, like donuts?
A: There has been no significant impact on children. Parents have to take the responsibility to limit their
consumption of such foods, but please remain that not every child has access to the coffee shop.

3. Q: During the snapshot event, what about the primary lunch set? Can they have event plates as well?
A: Yes, we include the same snapshot event for the primary lunch set.

4. Q: After displaying the sugar content in sweet drinks, has there been a decrease in purchases?
A: Yes, we’ve noticed a decrease in the purchase of sweet drinks. Now, we are planning to do the same at
the Yangpu Campus.




Page

Minutes of meeting 13/13

CAN T E E N RCfC.YP.24-25.01 V1 Oct. 10 2024

Canteen Committee - Yangpu

5. Q: Can we add cheese to the lunch set?
A: There is a cost issue, but we will look into it and try to find a solution.

6. Q: Do all children receive the same portion?
A: No, children can ask for more or less food, and they can return for more vegetables.

7. Q: Regarding waste in the canteen, could you propose a "good to go" option?
A: Due to safety concerns and regulations, we cannot sell food like a restaurant, as we don’t have the
proper license.

8. Q: What kind of butter does the canteen use? Is it real butter?
A: Yes, of course. All the food ingredients we use are approved by the school.

9. Q: Can we offer more options for birthday cakes?
A: Since we are a school canteen, we must follow certain rules, such as no cream and less sugar.
Currently, we offer three different birthday cakes: carrot cake, chocolate cake, and lemon
cheesecake. The canteen will consider this request.

10. Q: Is it possible to have more menu options, like 2-4 choices, and more Chinese/Asian-style food?
A: We will discuss this. Right now, there is an alternative in the set menu, such as fish or chicken, if the
children do not eat fish for example. However, offering several options is different from our current
Eurocampus canteen strategy. This topic needs to be discussed and evaluated with DSS and LFS.




