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WHO CIRFOOD IS
FEED THE FUTURE

CIRFOOD, with over 40 years of history, 

is one of the leading Italian companies 

operating in the sectors of collective 

catering, commercial catering and em-

ployee welfare services to business. It's 

present in 17 regions and 72 provinces in 

Italy, as well as abroad, in Belgium and 

the Netherlands, producing over 100 mil-

lion meals per year, thanks to the work of 

13,000 people, the company’s true stren-

gth. 

Feed the future is the philosophy that in-

spires our way of doing business and lo-

oking towards tomorrow. We have always 

been committed to feeding the future 

with visions, ideas and perspectives to 

guarantee the sustainable economic, en-

vironmental, social and cultural develop-

ment to all of society. 

CIRFOOD is a cooperative enterprise, 

one which relies on the services provided 

by its associates to perform its business. It 

is a corporate governance system shared 

by people who have joined forces to take 

on the competitive and innovative chal-

lenges posed by the market and to achie-

ve common goals. 
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Food, Culture, People. These are the va-

lues that we believe in and which guide 

our actions every day.

We believe that nutrition is a right that 

should be guaranteed to society as a who-

le, and that food is not only nourishment, 

but also tradition and innovation, health 

and well-being, ethics and responsibility. 

It is an heritage of traditions, good practi-

ces, and the stories of people and of pla-

ces. In one word: culture. 

A culture that is at once deeply rooted 

and, at the same time, able to adapt to 

embrace new trends. 

Food is our truest passion and we live it in 

its entirety, encouraging an informed diet 

and a healthy lifestyle, thereby nourishing 

that which will become our future, your 

future. 

We are a company by the people, for the 

people. Each day we are able to develop 

and offer products and services thanks to 

the work of our 13,000 employees, the be-

ating heart of our business, who guaran-

tee our company's competitive edge and 

our success.   

FOOD
CULTURE

PEOPLE
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WHAT MAKES US 
UNIQUE

CIRFOOD’s identity is based on 4 guiding 

principles, which represent the essence of 

its uniqueness. They are the cornerstones 

which, aligned with the values of Food, 

Culture and People, define our business’ 

singular characteristics and our way of 

working, living and planning the future. 

We believe that only thanks to these prin-

ciples will it be possible to ensure a futu-

re for our enterprise, the people who are 

a part of it, and all those who choose its 

services.

CIRFOOD 

is a cooperative founded on 

the principles of democracy, 

respect and sincerity.
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It is a catering company 

founded in Emilia Romagna 

with a vision of global 

development.

It works to make 

the pleasure and 

quality of nutrition 

accessible to all of 

society.

It believes in culture 

and work that give 

people dignity.
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OUR PEOPLE

Our 13,000 people constitute CIRFOOD’s 

most fundamental asset and its true com-

petitive edge. Enhancing our human ca-

pital and investing in people’s knowledge 

and personal development is one of our 

essential goals and our defining trait. 

The CIRFOOD Academy provides training 

and refresher courses to pass on and share 

the company's know-how and its values, 

inspired by the culture of food service. In 

2018, over 100,000 hours of training were 

provided, an increase of 3.5% compared.

In order to satisfy the needs of its em-

ployees and partners, CIRFOOD also desi-

gned and promoted the employee welfa-

re programme NoixNoi (Us for Us), which 

consists of concrete actions to help peo-

ple to work and live better.
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THE CULTURE OF INNOVATION

Innovation is a strategic tool for predi-

cting and interpreting the future and for 

anticipating the needs of customers and 

stakeholders, so as to guarantee sustai-

nable services and solutions that are ca-

pable of improving their lifestyles and 

their well-being. 

That is why CIRFOOD invests in Research 

and Development, creating and fostering 

a culture of innovation throughout its or-

ganisation. This innovation encompasses 

processes, services and products, and it 

stands on a solid foundation, so we can 

plan the future with a vision based on our 

experience, capable of looking beyond 

the limits of the visible and the expected 

and of creating new value.

Innovative projects and platforms to 

promote taste education and a food 

consciousness and consumption in the 

schools, personalised programs for he-

alth and well-being for companies, and 

specially-designed nutrition training pro-

grams for hospitals and nursing homes. 

In addition, we invest in solutions to limit 

waste and environmental impact, Life 

Cycle Assessment studies, and the iden-

tification of projects to promote a circular 

economy. There are numerous fronts on 

which CIRFOOD is focusing its energies, 

in order to guarantee its business a sustai-

nable future. For CIRFOOD, innovation 

also means engaging in intense cultural 

output, because we believe that the more 

informed and aware the society we live 

in is, the better our future will be. That is 

why, in addition to organising meetings, 

workshops, and other learning opportuni-

ties that are open to the public, for over 

10 years we have also been publishing 

the online magazine Il Giornale del Cibo 

(The Food Journal), through which we are 

committed to promoting topics having to 

do with food culture, with the awarding of 

food service contracts and with nutrition, 

reaching millions of people every year. 
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OUR FACTS & FIGURES

Development must be fostered and ten-

ded, taking the right steps each day, even 

if they are small ones. Our numbers tell of 

who we are and of the goals we wish to 

achieve.

Economic 

results

44,2
million in

investments

100
million meals 

produced 
per year

664
million 

in revenue
2018 

2,5
million in dividends 

for cooperative 
members

169
million 

in equity

People

13,000 
employees 2,600 

cooks

in 1,700 

production 
facilities

93%
permanent 
contracts

over 100,000
hours of training
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20182018 Percentages %

239,630,000 €

138,230,000 €

103,640,000 €

481,500,000 €
 
 

Welfare Services 86,700,000 €

Commercial Catering 92,500,000 €

Facility 3,500,000 €

Total revenues 664,200,000 €

Collective Catering

Schools and Universities

Social/Healthcare Catering

Corporate Catering

16%
Corporate 
Catering

13%
Welfare 
Services 

21%
Social/
Healthcare 
Catering

36%
Schools and 
Universities

14%
Commercial 
Catering

0%
Facility

Data on the CIRFOOD Group 2018
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SCHOOL CATERING

We nourish the present to feed the futu-

re. The way we see it, school meals provi-

de us with a special opportunity to raise 

awareness of and promote good food and 

good taste, and to impart informed and 

healthy dietary habits. Beginning in scho-

ol, we can start to build the future, and we 

can do it starting with mealtimes. This is 

the philosophy we employ every day, as 

we serve over 300,000 meals to children 

and young adults in numerous schools 

across Italy, where we are a leader in the 

school catering sector.

SOCIAL/HEALTHCARE CATERING

Good health is the central ingredient of 

every dish we prepare. We handle the 

catering in hospitals and nursing homes, 

where we guarantee services for guests 

and patients, researching diets that are 

specially designed to be suitable for illnes-

ses, intolerances and dietary issues.

This is the philosophy we apply to hospital 

catering, because we believe that food is 

not only nourishment, but an integral part 

of the treatment itself.

OUR SERVICES

CORPORATE CATERING

We nourish the well-being of companies’ 

employees. A high-quality lunch break 

contributes to improving performance, 

optimising working time, and fostering 

interpersonal interaction. That is why we 

do not confine ourselves to providing 

catering services, but also offer comple-

mentary projects focused on personal 

well-being, for all those businesses that 

wish to invest in their employees’ welfare 

and value.
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WELFARE SERVICES FOR COMPANIES

BLUBE - Work, Live, Be More. 

These are the concepts that inspire the 

CIRFOOD welfare services division, whi-

ch offers businesses the opportunity to 

satisfy their employees’ needs in a perso-

nalised and flexible manner, even outside 

of work. Many different options to foster 

your employees’ passions, incentivising 

them with a wide range of products and 

services designed for their well-being.

COMMERCIAL CATERING 

CIRFOOD operates in the commercial cate-

ring sector using different formats that re-

volve around the key concepts of sincerity, 

authenticity and accessibility. Brands and 

solutions suitable for different contexts of de-

velopment and specific targets. Our services 

include a variety of options that cover every 

meal or break time in the day.  In order to im-

prove focus on the growth and expansion of 

commercial formats, we have created CIRFO-

OD RETAIL, a 100% CIRFOOD company, to 

which we have entrusted the development of 

our commercial catering services in Italy and 

abroad.
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NUMBERS

239 mln ¤ 

in revenues in 2018

43 mln meals provided

300,000 students 

served daily

Over 480 Municipalities served
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CIRFOOD offers an all-inclusive project 

that promotes a culture of healthy eating, 

one that meets the requirements of chil-

dren during their sensitive growing years 

and respects their health. We believe that 

mealtimes offer an opportunity to raise 

awareness and impart an appreciation of 

diversity, share experiences and contri-

bute to the education of an evolved and 

aware citizenry.

Key Values

High-quality school catering helps to:

• foster a food culture that is one of he-

alth and well-being

• teach the value of food and well-infor-

med consumption habits, beginning

with mealtimes

• foster a correct approach to dietary

habits, one that involves trying out

new tastes and flavours

• encourage interaction and conviviality

Our services and our expertise

With our school catering model, we gua-

rantee:

• menus that satisfy the nutritional ne-

eds of the age group for whom the

service is being provided, in complian-

ce with Italian Recommended Nutrient

Intake Levels (LARN) and Guidelines

for a Healthy Diet.

• learning activities that stimulate deve-

lopment of dietary awareness, inside

as well as outside of the usual context

of the school canteen

• consultation with our specialists to de-

velop and serve special menus for chil-

dren and young adults suffering from

specific illnesses

• flexible and complete solutions, up to

and including complete on-site kitchen

management at our customers’ premi-

ses

• a service capable of meeting the needs

of the public and private, national and

international sectors

SCHOOL CATERING
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NUMBERS

83 hospitals

164 assisted-living facilities

138 mln ¤ in revenues 

in 2018

24 mln meals provided

3,000 healthcare 

division employees
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We believe that food is not only nouri-

shment, but also an integral part of any 

treatment. That is our philosophy when it 

comes to hospital catering: making good 

health the central ingredient of every dish 

we prepare. It is an approach that has 

made us a leader in the sector and led us 

to be chosen by the most important ho-

spitals and assisted-living facilities in all of 

Italy. 

Key Values

High-quality social/healthcare catering 

helps to:

• foster the conditions that give rise to

well-being among those we serve, be-

coming a part of their treatment regi-

mens

• make individuals and their specific nu-

tritional needs the focus of the service

• guarantee appropriate nutrition, with

respect for cultural traditions and the

sensory qualities of the food prepared

• promote information and awareness

campaigns to encourage a correct ap-

proach to dietary habits

Our services and our expertise

With our social/healthcare catering mo-

del, we guarantee:

• consolidated know-how, allowing us to

develop nutrition plans designed for

users with dietary restrictions, who,

thanks to personalised meal plans, can

improve their health

• a wealth of experience, the fruit of col-

laborations with Italy’s most important

social/healthcare facilities

• consolidated expertise in the traditional

hot and cold food production context

and in the latest production methods, 

such as cook and chill

• modularity in hospital and healthcare

catering services, thanks to a variety

of options: from delivered meals to the

management of entire kitchens, inclu-

ding also providing catering services

to personnel and visitors, by means of

custom-created food-service venues

(self-service restaurants, snack bars

and pizzerias)

• solutions and technologies to optimize

the management of the service, from

production to meal delivery

• we actively listen to users’ needs, so as

to identify ways to improve our services

and recognise new requirements and

necessities

SOCIAL/HEALTHCARE CATERING
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NUMBERS

103 mln ¤ 

in revenues in 2018

Over 200 company restaurants

14 mln meals provided
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CORPORATE CATERING 

We offer a highly personalised and 

top-quality catering service, designed for 

all those companies that believe in healthy 

eating and in the well-being of their em-

ployees. 

Key Values

High-quality corporate catering helps to:

• foster employee well-being

• encourage interaction and conviviality

• improve performance 

• optimise work time

Our services and our expertise

With our corporate catering model, we 

guarantee:

• modular services, including different 

packages that range from linear to free-

flow self-service and to the design and 

creation of specialised “corner” stations 

(for pizza made with fresh dough, visi-

ble grills with various cuts of meat, fish 

and vegetables).

• supplementary services, from cafés to 

markets that sell products. We handle 

coffee breaks, working breakfasts, VIP di-

ning rooms with table service, à la carte 

menus and deliveries to multiple floors. 

• design, reorganisation, implementation 

and launch of any type of corporate 

catering service, personalised consulta-

tion and “turnkey” delivery included.

• balanced and varied menus, designed 

by a dedicated staff of dieticians, nutri-

tionists and specialists, with great at-

tention paid to seasonality, freshness, 

quality of raw materials and any re-

quirements in terms of special diets to 

accommodate intolerances or specific 

diet choices.

• options to easily access our services: 

online apps to reserve take-away meals, 

“fast corners” to pick-up of single-dish 

and quick meals, totems and tablet sta-

tions to monitor customer satisfaction, 

and the Menu Chiaro (Clear Menu) app 

on which to view nutritional information 

about the dishes being served from day 

to day.
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BLUBE

BluBe, the division of CIRFOOD specia-

lised in services for the management of 

employee welfare, stands with those com-

panies who believe in their people, in the 

value of the work they do and in their per-

sonal and professional growth. 

BlueBe is the expression of CIRFOOD’s 

sensitivity and of its corporate culture, 

which make it a leader in the employee 

services sector, with over forty years of 

experience. 

The BluBe program includes not only Meal 

Vouchers and Gift Vouchers, but its servi-

ces also extend to the handling of compa-

nies’ employee welfare plans. Our talent 

for listening, our flexibility and our agility 

allow us to envision something new every 

time.

NUMBERS

18 mln vouchers issued

(30% paper and 70% electronic)

Over 86 mln ¤ in revenues

Over 50,000 affiliated partners

1,750 customers

Over 90,000 users per day

WORK, LIVE, BE MORE
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BLUTICKET

THE MEAL VOUCHER 

IN PAPER FORMAT

BluTicket meal vouchers are a convenient 

and cost-effective service that replaces 

the company canteen, so employees are 

free to enjoy their lunch break as they 

choose. Suitable for companies of all sizes 

and accepted in thousands of affiliated re-

staurants, cafés and other locations.

BLUEASY 

THE ELECTRONIC MEAL VOUCHER 

THAT YOU CAN TOP UP

The Electronic Meal Voucher is the BlueBe 

refillable card. This option allow compa-

nies to do away with the paper Meal Ticket 

booklet, enabling them to load the num-

ber of vouchers to which each employee 

is entitled onto his or her card on a mon-

thly basis, so that everyone can reap the 

benefits of using an electronic card.

BLUBE

WORK, LIVE, BE MORE
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BLUTICKET CARD

ELECTRONIC CARD 

FOR LIMITED MEAL-VOUCHER SERVICE

BluTicket Card is an intelligent, secure 

and customisable card for companies that 

choose a limited meal-voucher service 

option. Spending rules for each employee, 

differentiated by amount of spending per-

mitted, time frames for meals, and days 

of the work week, can all be programmed 

into its microchip.

BLUFLEX

FLEXIBLE BENEFITS 

FOR EMPLOYEE WELFARE

BluFlex is a portfolio of goods and ser-

vices whose purpose is to improve em-

ployees’ quality of life. Entirely customi-

sable, it allows every member of staff to 

put together their own employee welfare 

“shopping trolley”, choosing the services 

most suited to their needs. 

BLUGIFT

THE GIFT VOUCHER

BluGift is the affordable and flexible so-

lution designed for companies and inde-

pendent contractors who wish to reward 

their employees and service providers, 

offering them the freedom and the plea-

sure of choosing from among thousands 

of shops and large-scale retail groups, bri-

ck-and-mortar and on-line.

21 |



| 22 | 22 



                    LOGO R.ITA - 15.1.2018

The CIRFOOD commercial catering for-

mats are based on specific key concepts: 

innovation, unique services, sustainability 

and accessibility, which come together in 

a catering service that is genuine, unique, 

sustainable both financially and environ-

mentally, and accessible for our various 

target consumers.

Our product portfolio has solutions for 

any time of day, specifically designed to 

fit each occasion and its demands.

The complete network includes 140 com-

mercial catering locations, which genera-

te revenues of 92 million euros per year.

COMMERCIAL CATERING

RITA

The Format: SELF-SERVICE RESTAU-

RANTS, SNACK BARS AND PIZZERIAS 

offering menu options for a quality lunch 

break.

What it offers: is the trademark that 

has always served to identify CIRFOOD 

self-service restaurants. A wide range of 

typical specialities, light and innovative di-

shes, international recipes, and classic or 

multi-grain pizzas made with fresh dough 

and a yeast starter. These are the ‘ingre-

dients’ that make up RITA’s lunch-break 

selection.

TRACCE

The Format: A FREE-FLOW SELF-SERVI-

CE RESTAURANT is a highly-evolved in-

terpretation of the self-service restaurant, 

one which puts the focus on consumers, in-

viting them to compose their ideal menus.

What it offers: a contemporary reinterpre-

tation of the free-flow self-service restau-

rant, rounded out with pizzeria and snack 

bar options. Every day, professional cooks 

prepare delicious hot and cold dishes, gui-

ding the customer on a journey through 

tradition and innovation, with menu op-

tions that are always fresh and natural.
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COMMERCIAL CATERING

CHICCOTOSTO

The Format: A SNACK BAR AND CAFE, 

offering sweet and savoury products to 

satisfy customer cravings, along with a 

coffee bar that celebrates the flavours 

and the aromas of quality coffee.

What it offers: this format is distinguished 

by the very Italian nature of its food pro-

ducts, as manifested in its carefully se-

lected ingredients and in the menu items 

it offers. The selection celebrates Italy’s 

culinary wealth, making not only breakfast 

exceptional – with a top-quality coffee 

blend, croissants filled at the time of ser-

ving, juices from fresh-squeezed fruit and 

from extracts – but lunch and break times 

as well.

VIAVAI

The Format: COFFEE, SIT-DOWN DISHES 

AND PIZZA, celebrating the best of the 

typical Italian bakery and table.

What it offers: Viavai is the food formula 

that offers the tastes and scents of an Italian 

bakery for those in a hurry. Pizza, focaccia, 

sandwiches and snacks are the expression 

of a new concept of the bakery, for a quick 

and natural lunch break. Bakery products 

are joined by recipes from the typical Italian 

repertoire: entrées, first and second cour-

ses, grilled meats, whole single-portion piz-

zas, flavourful vegetables, fresh fruit salads, 

dishes designed to be shared, and quality 

wines and beers.

KALAMARO PIADINARO

The Format: GOURMET PIADINAS, SE-

AFOOD AND SIT-DOWN DISHES. This 

is a restaurant distinguished by its care-

fully-chosen ingredients and culinary ori-

ginality, and let’s not forget the typical 

flavours of Italy, combining to provide a 

unique food experience in a venue with a 

contemporary atmosphere.

What it offers: classic and special piadi-

nas, made with traditional and innovative 

doughs, plus a selection of local regional 

dishes and seafood recipes. This formu-

la calls for the use of fresh, seasonal raw 

materials, processed artisanally, and a 

selection of the finest Italian specialities, 

all telling the story of a passion for good 

food. The format includes both table ser-

vice and take-away meals.
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COMMERCIAL CATERING

LET’S TOAST

The Format: FAST CASUAL DINING, for a 

quick and informal meal with a focus on 

grilled-cheese sandwiches prepared on 

the spot using fanciful ingredients.

What it offers: a “fast casual” formula fo-

cused on a gourmet reinterpretation of 

the grilled-cheese sandwich, featuring 

delicious artisanal recipes. Loaves of sli-

ced bread, regular or large-format, white, 

whole-wheat, multi-grain or vegan, as the 

customer prefers, are paired with a wide 

variety of filling options, all prepared on 

the spot.

KITCHEN ICE 

The Format: this is a gelateria where Ita-

lian gelato is once again prepared as tra-

dition demands. The mixture is heated in 

old-fashioned copper pots, as in bygone 

days, a process that slowly transforms the 

liquid into fluffy and creamy gelato.

What it offers: using only fresh, Italian, 

top-quality ingredients, it ensures pro-

ducts that are as natural as can be and an 

unforgettable taste experience. What’s 

more, all of our flavours are gluten-free.

AROMATICA

The Format: RESTAURANT AND LOUNGE 

BAR, offering casual gourmet cuisine, and 

the first venue in Italy based on the “heavy 

chef rotation” formula, where both chefs 

and menus change regularly.

What it offers: a format focused on ac-

cessible gourmet selections, capable of 

adapting to suit different times of day: 

breakfast, lunch, happy-hour and dinner, 

all revolving around a careful selection 

of basic ingredients. Cooking shows, ta-

stings and culinary events round out the 

experience.
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COMMERCIAL CATERING

RED*

The Format: BISTRO BOOKSHOP. A “hy-

brid” store experience and an important 

example of “food retail” in Italy, offering 

its customers the chance to enjoy a blend 

of cuisine, culture and socialisation.

What it offers: the menu offers new inter-

pretations of local dishes, cosmopolitan 

recommendations, coffee and drink se-

lections. Food, wine and culture in a space 

featuring contemporary design and an ur-

ban atmosphere.

ANTICA FOCACCERIA SAN FRANCESCO*

The Format: AUTHENTIC SICILIAN FOOD, 

without any frills, combining the best of 

the island’s typical dishes with its most 

flavourful and emblematic recipes.

What it offers: a taste experience whose 

roots lie in ancient traditions, to celebrate 

to the fullest the heritage of Sicilian culi-

nary arts, from sit-down dishes to street 

food, capable of blending taste and tradi-

tion with a contemporary flair.

*A CIRFOOD and Gruppo Feltrinelli joint venture
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CIRFOOD AROUND THE WORLD

We are bringing our concept of catering 

to the world beyond Italy’s borders throu-

gh processes of assimilation into the social 

and cultural fabrics and production cycles 

of each country, city or town that hosts us.

To date, we have successfully consolida-

ted our presence abroad in the Nether-

lands and Belgium.

THE NETHERLANDS

We deal mainly with school catering, in 

boarding schools and on university cam-

puses. Among our principal contracts are 

the prestigious University of Amsterdam, 

with its 30,000 students, 32 food facilities 

and 12 million euros in annual revenues, 

and the important TU Delft University of 

Technology, with over 19,000 students, 

24 food facilities and 8 million in annual 

revenues. We manage a total of 140 fo-

od-service venues within the Netherlands, 

offering services focusing on healthy, go-

od-quality food. With its entry into the 

Dutch market, CIRFOOD aims to maintain 

its position as a leader in catering services 

for university campuses as well as develop 

other sectors, such as corporate, school 

and social/healthcare catering.

THE NUMBERS

Over 50,000 sales per day

140 food-service venues

550 employees

41 mln ¤ in revenues 2018
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BELGIUM

CIRFOOD has recently acquired Belgoca-

tering, a business specialised in high-end 

catering and banquet services. This Bel-

gian company prepares over 10,000 me-

als per day, with revenues of 29 million eu-

ros, and is responsible for managing the 

country’s most important corporations’ 

company restaurants.

NUMBERS

Over  10,000 meals per day

280 employees

29 mln ¤ in revenues 2018

43 food-service venues
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OUR COMMITMENT 
TO SUSTAINABILITY

Sustainability, in all of its numerous econo-

mic, social and environmental variations, is 

one of CIRFOOD’s guiding values. As a bu-

siness in today's world, we cannot neglect it. 

It is a sign of responsibility, of social commit-

ment and of love for our planet and those 

who live on it. Out of this approach came our 

Sustainability Report, certified in accordan-

ce with the guidelines established in the GRI 

Sustainability Reporting Standards. This 

document provides a transparent accoun-

ting of all of the activities we are committed 

to organising and implementing every day in 

order to ensure our business’ environmental, 

social and economic sustainability. Actions 

small and large can make all the difference: 

from using energy-efficient equipment to in-

stalling solar panels in our meal centres and 

equipping our kitchens with devices that 

help to prevent resources from being wa-

sted. In the interests of a sustainable supply 

chain, we are working towards centralising 

product purchasing on distribution platfor-

ms. The dedicated platform Quanta Stock & 

Go ensures a food production supply chain 

characterised by a small and restricted num-

ber of transactions with trade intermediaries 

(short supply chain).

The 2030 Agenda: our sustainable choice.

We have taken the 17 Sustainable Develop-

ment Goals (SDGs) goals set out in the UN 

2030 Agenda as an essential global frame 

of reference for drawing up our own su-

stainability programs and for determining 

the focuses of our long-term development 

projects.
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ALL THE SECURITY OF A 
HIGH-QUALITY, HEALTHY AND 
SAFE RANGE OF SERVICES.

Over the years, we have invested in qua-

lity, in food safety and in environmental, 

social and economic sustainability. Our 

commitment and our determination to 

work towards these goals is evidenced by 

our continuous growth, certified in every 

stage of our operations. Our respect for 

the very highest quality standards in ter-

ms of food safety is guaranteed by a com-

plex system of voluntary certifications.

QUALITY ISO 9001 
To increase our internal 

efficiency and boost 

our customers’ sati-

sfaction.

WORKERS’ HEALTH 

AND SAFETY 

BS OHSAS 18001 

AND ISO45001

To improve working 

conditions and reduce 

the risk of accidents.

ENVIRONMENT 

ISO 14001

To reduce the environ-

mental impact of our 

production processes.

CORPORATE SOCIAL 

ACCOUNTABILITY  

SA 8000 

To respect ethics and 

social rights at every 

step along the pro-

duction chain, sup-

pliers included, develo-

ping and nurturing our 

human resources.

FOOD SAFETY ISO 

22000 AND SPECIAL 

DIET MANAGEMENT 

To ensure the hygie-

nic nature of our pro-

duction processes and 

the wholesomeness of 

the meals we produce.

ORGANIC PRO-

DUCTION STANDARDS  

REG CE 834/07 

To assure our custo-

mers that we use orga-

nic products.

TRACEABILITY 

IN THE FOOD CHAIN  

ISO 22005 

To document traceabi-

lity, from the time we 

receive our raw mate-

rials to the moment we 

deliver finished meals 

to our customers.

SOCIAL RESPONSIBI-

LITY  ISO 26000 

In recognition of the 

implementation of the 

international guidelines 

on Corporate Social 

Responsibility.

ENERGY MANAGE-

MENT SYSTEM  

ISO 50001

To bring our corpora-

te strategies into line 

with our sustainability 

goals, improving ener-

gy performance in the 

short-, medium- and 

long-term.
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Public Institutions

• Bolzano
• Brescia
• Carrara
• Cinisello Balsamo
• Firenze
• La Spezia
• Livorno
• Mantova
• Modena
• Piacenza
• Pisa
• Reggio Emilia
• Roma
• Salerno
• Venezia

Public institutions

• Local Health Authority* 1 Imperiese
• Local Health Authority* 2 Savonese
• Local Health Authority* 3 Liguria
• Local Health Authority* 5 Spezzino
• Local Health Authority* Foggia
• Local Health Authority* Rome 1
• Local Health Care Unit** Bologna
• Local Health Care Unit** Modena
• Local Health Care Unit** Piacenza
• Local Health Care Unit** Reggio Emilia
• Health Authority Professional Training

Institute (I.F.O.) Rome
• European Institute for Human Services

(I.S.P.E.) Lecce
• Sassuolo Hospital
• Gaslini Hospital, Genoa
• Niguarda Hospital, Milan
• Polyclinic Hospital, Modena
• Rizzoli Hospital, Bologna
• San Gerardo Hospital, Monza
• San Giovanni Addolorata Hospital, Rome
• Santo Spirito Hospital, Rome
• F. Macchi University Hospital, Varese

Private Institutions and Universities

• Guido Carli International
Business Studies Lyceum,
Brescia

• LIUC Università Carlo
Cattaneo, Castellanza

• Kindergarten Scuola
Internazionale, Florence

• German Historical Institute,
Rome

• Swiss School of Milan
• Swiss School of Rome
• International School, Turin
• UvA en HvA - Universiteit

van Amsterdam
• ROC van Amsterdam
• Inholland University

of Applied Sciences
• Wageningen University – WUR

Private Organisations

• S. Maugeri Foundation, Pavia
• Don Orione Group
• Fatebenefratelli Group
• Il Faggio Group, Savona
• Redancia Group, Varazze

(Savona)
• Mantova Salus Group, Mantua
• Piccole Figlie Institute, Parma
• Chiossone Institute, Genoa
• Villa Verde di Parma delle

suore della congregazione
Vincenzo De Paoli, Parma

SCHOOL CATERING

CLIENTS

SOCIAL/HEALTHCARE CATERING

*ASL - **AUSL
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CORPORATE CATERING BLUBE

• Acciaierie Valbruna
• Almaviva
• Artcosmetics
• Autostrade S.p.A.
• Bulgari
• Camera dei Deputati
• Coca-Cola
• Crédit Agricole
• Deloitte
• Ferservizi
• Fondazione Bruno

Kessler
• G.D. (Gruppo Coesia)
• Geico
• Generali
• Gruppo Bolton
• Gruppo Lactalis Italia
• Gruppo Verallia

Saint-Gobain
• HP
• Intesa Sanpaolo
• Iren

• Istituto Italiano di
Tecnologia (IIT)

• ITC ILO
• KBC
• KPMG
• L’Oréal
• Max Mara
• Philip Morris
• Piaggio
• Pirelli
• Polytechnic Institute of Turin
• Pricewaterhouse-Coopers
• Autonomous Province of

Bolzano
• Reale Mutua
• Senato della Repubblica
• TIM
• Tetra Pak
• ThyssenKrupp
• Unicredit
• Vodafone

• Local Health Authority*
and Polyclinic of Modena

• Local Health Authority* Tuscany
• BPER
• Cassa Centrale Banca
• CREDEM
• Crédit Agricole
• Gruppo TIM
• Gruppo Trasporti Toscana
• Humangest
• Max Mara
• Polytechnic Institute of Milan
• Polytechnic Institute of Turin
• Autonomous Province of Trento
• Randstad
• Regional Council of Lazio
• Regione Valle d'Aosta
• UNIPOL
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Via Nobel, 19
42124 Reggio Emilia, Italy
Tel. +39 0522.53011
info@cirfood.com
www.cirfood.com


