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Abstract

Innovation – combining technological, behavioural and structural changes - is very important for sustainable development. Innovation can take place on the level of products, on the level of function fulfilment and on the level of (product-service) systems. Environmental improvement strategies can focus on the product covering its entire life cycle, on the behaviour of its users/consumers and on the level of complete systems, while it is also is argued that we should make a product to service switch as a major dematerialization and environmental improvement strategy. A key thought behind the latter strategy is that adding service to products could satisfy (growing) consumer and customer needs, while at the same time the cost of the service component is added and the share of labour in the price increases. This results in a reduced environmental burden per unit of expenditure enabling economic growth without increasing material usage. 

Those ideas are illustrated in this paper focusing on innovation for a sustainable catering and food service sector in the Netherlands. Though this sector can be seen as a traditional service sector having a core business of selling combinations of foods to which service is added, it may have potential for further service extension, sustainable product development, the development of sustainable product-service systems, and an extended contribution to product-to-service switch. However, its present growing environmental burden should be decreased, and incorporating social sustainability in its activities is necessary. This paper includes the following:

· It describes the present situation, emerging trends and developments, main unsustainabililities and a stakeholder analysis including demand side and supply chain.

· It explores environmental improvement strategies focusing on the supply chain, the food outlet (and its kitchen equipment), the demand side and multi-stakeholder co-operation and co-ordination.

· It discusses briefly the potential for sustainable innovation in food and catering services and presents an action agenda containing examples for governmental bodies, corporations, public interest groups and research bodies. 

· It reports on several stakeholder workshops were creativity was applied in a structured way for generating ideas for sustainable eating out and making the catering sector sustainable. Participants elaborated ideas into proto-scenarios. 

· It reports on elaborated scenarios (based on stakeholder workshop results), their environmental gain and how further development and realisation could take place. It will be concluded what could be the contribution of stakeholders and designers. 
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