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AT THE BEGINNING OF SEPTEMBER 2021, THE PROJECT PARTNERS OF THE RURAL
FACILITATOR PROJECT MET IN FRANCE, MORE PRECISELY IN DULLIN, IN THE
LYON REGION, TO DISCUSS THE PRACTICES IMPLEMENTED IN FRANCE IN THE

FIELD OF SHORT FOOD SUPPLY CHAINS.

WE BEGAN OUR FIRST DAY IN LYON

WITH PRESENTATIONS BY
REPRESENTATIVES OF THE DRAAF
(REGIONAL DEPARTMENT OF

AGRICULTURE, FOOD AND FORESTRY)
AND CAP RURAL (A RESOURCE CENTRE
ON LOCAL DEVELOPMENT PRACTICES
AND PROFESSIONS). THE PARTNERS
WERE THUS ABLE TO UNDERSTAND THE
GENERAL CONTEXT OF SHORT CIRCUITS
IN FRANCE AND THE INVOLVEMENT OF
THE STATE AND THE REGIONS IN THEM.

THESE TWO PRESENTATIONS GAVE AN
INSIGHT INTO DIFFERENT INITIATIVES OF
SHORT FOOD SUPPLY CHAINS (PRIVATE
AND PUBLIC), THE OBSTACLES THEY
FACE AND THE SOLUTIONS THEY FIND.

INDEED, THE FRENCH GOVERNMENT
ENCOURAGES THE DEVELOPMENT OF
THESE CHAINS THROUGH LAWS AND
PLANS THAT PROMOTE THE USE OF
QUALITY FOOD PRODUCTS IN PUBLIC
CATERING. IN THE AFTERNOON, WE
WERE GIVEN PRESENTATIONS BY A
PERSON IN CHARGE OF A TERRITORIAL
FOOD PLAN IN A RURAL COMMUNITY
AND BY THE MANAGER OF 'LA CEINTURE
VERTE', A PRIVATE COMPANY THAT
SUPPORTS THE  INSTALLATION  OF
ORGANIC MARKET GARDENERS
AROUND CITIES.


https://www.ruralfacilitator.eu/en/
https://www.facebook.com/RuralFacilitatorErasmusPlus/

During the next two days, we were able
to visit other initiatives, such as:

e a producer's shop,

e a bakery that bakes its bread in a

wood-fired oven,

e a restaurant that uses only local

products in its cooking,

e and much more'!
More original, we discovered a
participative house with 12 people living
and working in this shared space. For
example, the woodturner who works in
the "Chateau Partagé”, offers his wood
waste for the wood oven of the bakers
downstairs, and his sawdust for the
horses of the organic farmer. In this way,
resources are shared and come from as
close as possible.

Joint Staff Training was very informative
and also allowed us to meet and
exchange on the differences between
each partner country regarding short food
supply chains.
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FOOD POLICY IN FRANCE

Mainly_supported by two ministries:
- Ministry of Health (healthy eating)

Ministry of the Environment
(focus on agricultural production
with healthy, sustainable, socially
and economically viable food).

Two levels in the national food
plan:

1) Collective catering: the Egalim
law requires at least 20% organic
and 50% "quality” supplies in public
restaurants, beginning on
01/01/2022.

2) Territorial food plans (PATs) :
The State relies on the territories
to be a driving force in the food
transition and the relocation of
food in order to create a
sustainable food system. The
State financially helps the
emergence of PATs (100,000

euros over 3 years)
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