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Trade Union of the European Institutions  



Brussels, 20 October 2003

STAFF RESTAURANTS,

OUR WELL-BEING AND OUR HEALTH

At the beginning of the year, management of the staff restaurants/cafeteria was wholly privatised and, after a tendering exercise, handed over to a new contractor. And since the beginning of the year, the situation has gone from bad to worse. It is now an absolute catastrophe.

Complaints have come flooding in, and a petition spontaneously initiated by a colleague in CHAR attracted over 1600 signatures in only a few days – an unheard of event in the history of the Commission.

The contractor has at last reacted by changing the ‘Operations Manager’, and the new man has acknowledged ‘the errors of the past’ and embarked on a radical improvement, while begging for a little time to break the inertia of the ‘bad habits’ that took root back on 1 January.

Well, we’ve got to give him a chance. But let’s be clear: it will be his only chance, and it will be the contractor’s last chance. The relentless decline in the quality of service since the beginning of the year has cost colleagues – obliged to go and eat elsewhere to preserve their health and ensure a minimum of gustatory pleasure – a fortune in terms of time and money.

It is quite unacceptable that the Commission should be the only employer in Brussels that not only fails to make any financial contribution to the cost of feeding its workforce, but is not even able to ensure that its supplier provides quality services. 

The situation is all the more disgraceful if we compare it to the catering services enjoyed by our colleagues in the Parliament, the Council and the Economic and Social Committee in Brussels, and by our colleagues in the Commission and other Institutions in such places as Luxembourg and Ispra.

At the Commission, here in Brussels, this what we qualify for contractually:

The contractor uses exclusively top-quality fresh produce. 
- meat and poultry: fresh, top-quality; cuts of meat for ‘sous vide’ cooking must be cut in such a way that they can be cooked perfectly; cuts of meat are chosen so as to give very high quality results in meals placed on the table; ‘American’ and ‘hamburger’ dishes are 100% pure beef; slow-cooked dishes (e.g. blanquettes, stews (navarins) and goulash) have a basis of lean meat with no bones or gristle; minced meat dishes contain 15-20% fat depending on the recipe; breaded meat contains a minimum of 80% meat, sausages (including flat sausages (crépinettes)) a minimum of 75% meat, and kebabs/brochettes a minimum of 80% meat; 
-fish: fresh or frozen, top quality, filets are boned.
- fresh vegetables: to quality; deep-frozen vegetables: top quality, and the taste and texture approaching that of fresh vegetables;
- pasta: served ‘al dente’.

Standard weights:
- tournedos and entrecotes: 150 gr
- chicken leg/quarter chicken: about 300-350 gr uncooked
- fish: average 175 gr
- hot 'plat du jour': meat/fish 150 gr uncooked minimum, starch 200 gr cooked, vegetables 150 gr cooked
- vegetarian dish: cooked minimum 450 gr
- pasta dish: minimum 250 gr of pasta , 20 cl of sauce, 25 gr of cheese
- portion of vegetables: minimum 150 gr cooked
- portion of starch: potatoes minimum 150 gr cooked 

So the contractor seems to be upping his profits at our expense by cutting back on the number of tills (which in turn increases the amount of time we spend in the queue), and withdrawing certain dishes round about 1.00 p.m. (just when most colleagues want to sit down to lunch), which forces us to choose other dishes, even if we don’t like them. That way, there are no leftovers. Even the size and thickness of the napkins have been halved since privatisation – but of course that may be because we have become cleaner eaters.

In the event of any failure to meet these obligations, immediately insist that the manager puts the matter right, and if necessary, make a formal complaint and send it to: OIB SELFS RESTAURANTS CAFETERIAS. You can also send us a copy: your representatives on the Joint Committee on Restaurants and the Staff Shop (CPRE) and the Joint Welfare Committee (COPAS) will continue to give this matter their closest attention.

R&D will continue to keep up the pressure, and call on OIB to bring in emergency measures immediately so that colleagues can once again enjoy a reasonable standard of catering.

R&D will continue to keep you informed about how this issue develops.

The Executive Committee

R&D is your voice. To make your voice heard more clearly, join us
Pour adhérer à R&D/To join R&D Bruxelles : envoyer ce talon/send this stub à H.FERREIRA RAMOS VLAHOPOULOS, Loi 102 7/12, tél. 55676

NOM/NAME                                                                   Adresse adm/adm. address
Consultez notre site web/consult our website: http://www.renouveau.org
Le secrétariat politique : O. PROFILI/ C. SEBASTIANI (55656/99239)

Membres du Comité Exécutif : Cristiano Sebastiani, Franco Ianniello, Olga Profili, Gerassimos Zorbas, Giuseppe Adurno, Erica Vassila-Souyoul, Jean-François Drevet, Bruno Uguccioni, Christiane Sperling, Alain Tonnet, Michael Docherty, Raffaele Napolitano, Cristina Marolda.
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