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FROM SURVIVING TO 
THRIVING: PREPARING 
FOR THE FUTURE OF THE 
HOSPITALITY SECTOR

From restaurant closures to travel restrictions, the hos-
pitality sector has been one of the hardest hit by the 
COVID pandemic that is threatening thousands of 
jobs and livelihoods across the EU.

But as the rollout of the COVID vaccine gets underway, 
questions are turning to how the sector can learn and 
bounce back from the crisis in a way that sees it flour-
ish again.

From support measures to catering to new customer 
tastes and working to restoring consumers’ trust, in 
this Special Report EURACTIV explores what the fu-
ture of the hospitality sector may look like and how the 
sector can start rebuilding.
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Despite the challenges the 
pandemic has presented to the 
EU hospitality sector, hopes 

remain high that it can bounce back 
and adapt to a new post-pandemic 
reality, but this requires support 
“commensurate to the hit it has 
taken”, according to the EU hospitality 
association.

“We want to think about the 
reopening and we need some longer-
term perspective, but we also have 
to be realistic – the priority now is to 
continue to have this support and 
make sure companies survive,” Marie 
Audren, director-general of HOTREC, 
the European umbrella association 
of hotels, restaurants and cafés, told 
EURACTIV.

Many companies are now on 
“lifeline support”, she warned. The 
hospitality sector has been one] of 
the hardest hit by the coronavirus 
pandemic, putting the survival of 
companies in the sector at risk and 
millions of jobs at stake.

Figures from the EU’s statistical 
bureau Eurostat show a sharp decline 
of services production for hotels and 
restaurants during the first wave of the 
pandemic, the strongest of the entire 
European services sector.

[Please see graph  on page 5]

In the same period, the room 
revenue per available room 
plummeted up to 90% for those hotels 

which remained open, according to 
HVS, a global consultancy specialised 
in the hospitality sector.

Such a decline is much worse 
than during the two previous crises 
for the hotel sector, following the 
global financial crisis of 2008-09 and 
terrorist-related attacks in Europe.

Restaurants, cafes and bars are also 
struggling to survive all across Europe, 
as many governments ordered them 
to close or limit opening hours in the 
face of surging infections.

This situation has also led to forms 
of civil disobedience like in Bulgaria, 
where struggling restaurants and 
nightclubs, forced to close because 

Continued on Page 5

The hospitality sector has been one of the hardest hit by the coronavirus 
pandemic, putting the survival of companies in the sector at risk and 

millions of jobs at stake. [SHUTTERSTOCK]

Hospitality sector calls for  
support to unlock entrepreneurial  

spirit post-COVID 
B y  N a t a s h a  F o o t e  |  E U R A C T I V. c o m
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of the pandemic, have put in place 
unauthorised opening or thrown a 
series of illegal parties as a way of 
protesting.

STRENGTH IN CREATIVITY

However, the sector is now also 
starting to look to the future, including 
the ways in which it can adapt to a 
post-COVID world and capitalise on 
the opportunities that will arise from 
the pandemic.

“The beauty of our sector is that 
we offer this diversity and creativity. 
My hope is that the pandemic will 
not kill a lot of this, but there will 
be new initiatives, new ways,” 
Audren said, adding that the sector’s 
entrepreneurial spirit makes it well 
placed to adapt to changing customer 
needs and demands.

Back in November, together 
with the EU’s trade union for food, 
agriculture and tourism (EFFAT), the 
association outlined a roadmap to 
build back the sector post-COVID.

In this document, the two 
organisations called on governments 

to include hospitality-tourism as one 
of the top priorities in the national 
recovery plans currently being 
drafted and that will receive funds 
in the context of the historic ‘Next 
Generation EU’ stimulus plan (NGEU).

Although much has changed in 
the interim, with the arrival of new 
mutant strains of the virus leading 
to a new wave of lockdowns across 
the bloc, Audren maintains that the 
roadmap not only remains relevant 
but has become “more urgent than 
ever”.

However, for this to happen, 
Audren stressed that it is important 
that businesses are not just able to 
survive, but also to invest in longer-
term solutions to the challenges 
facing them.

Besides targeted national and 
EU-level support, she also said that 
reducing VAT for the sector as it re-
opens would be an important part of 
its recovery.

“The possibility to have reduced 
VAT will be very important, because 
you need to give companies the ability 

to keep cash flow and the flexibility to 
invest, both for their employees and 
for their establishment. So a reduced 
rate of VAT when we reopen would 
be a very important part of support 
measures,” she said.

Support must also be tailored 
to smaller businesses, who Audren 
points out have struggled to access 
the support on offer due to heavy and 
complex bureaucratic processes.

“Businesses can sometimes wait 
months or weeks before receiving 
support, and are using all their 
resources just to stay afloat,”  she 
warned.

Despite these challenges, Audren 
remained hopeful for the future of the 
sector.

“The crisis has also brought the 
realisation that the sector is the 
social glue of our societies and an 
important part of many cities,” she 
said, adding that she hoped the crisis 
would bring a renewed appreciation 
of the contribution of the sector to 
communities.

EUROSTAT_foodservice [ec.europa.eu/eurostat/statistics…]

Continued from Page 4
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The COVID-19 crisis has deeply 
impacted the hospitality sector, 
but it has also been a trigger of 

business model innovation and this 
must be encouraged to help businesses 
adapt to the “new normal”, according 
to new research.

The research, published in January, 
focused on the role of business model 
innovation (BMI) in the hospitality 
industry in Austria during the first 
wave of the COVID-19 crisis.

One of the most important findings 
is that the crisis itself was a trigger 
point for business model innovation 

for companies, Matthias Breier, lead 
author of the paper, told EURACTIV.

During the crisis, we saw that a lot 
of companies who are normally stuck 
in the operative process had time to 
think about what can they can change 
from a strategic point of view. And 
this strategic thinking helped them to 
create new business models,” he said.

Andreas Kallmuenzer, co-author 
of the study, said that “the crisis is an 
actual trigger of innovation. It’s not 
that firms decide, ‘hey, let’s innovate 
and let’s just do something out of it’, 

but they get pushed into innovation”. 
He added that the more businesses 
are under pressure, the more they are 
likely to engage in innovation.

The research found that BMI 
did not only help firms to generate 
revenues during the crisis, but also 
contribute to a sustainable preparation 
of the business for the future.

As such, it is crucially important 
to support businesses in innovating to 
prepare for the “new normal”.

“In the end, I think that’s something 

Continued on Page 7

During the crisis, many companies who are normally stuck in the operative process 
had time to think about what can they can change from a strategic point of view., 

helping them create new business models. [SHUTTERSTOCK]

COVID crisis ‘trigger’ for  
innovation in hospitality sector, say 

researchers
B y  N a t a s h a  F o o t e  |  E U R A C T I V. c o m



7EVENT  REPORT | FUTURE OF THE HOSPITALITY SECTOR |  EURACTIV 

that we can all agree on, it will not go 
fully back to the old ways, there will 
be an alternate hospitality sector,” he 
said.

SUPPORT MEASURES: 
STRIKING THE BALANCE

However, the researchers added 
a warning that when it comes to 
support measures, it is important 
to strike the right balance between 
offering enough financial support for 
businesses to survive without doing 
so in a way which inhibits innovation.

One strong inhibiting factor [to 
innovation] was if liquidity during 
the crisis is still very high, companies 
do not start to engage in business 
model innovation, they just have 
enough money to wait out the crisis, 
wait for better times to come,” he said, 
adding that support measures that 
are too generous may actually hinder 
innovation.

Kallmuenzer emphasised that “it’s 
a question of balance”.

“There’s a great opportunity there 
to innovate at the moment. And so it’s 
a question of supporting businesses 
enough to survive, but also while 
encouraging them to adapt,” he said, 
adding that support may need to be 
better targeted, for example in the 
development of digital skills.

CAPITALISING ON 
CONSUMER TRENDS

One key way that the sector can 
look to innovate is by capitalising on 
emerging consumer trends in order 
to cater to changing consumer needs 
and demands.

The COVID crisis has seen a 
number of emerging consumer trends 
when it comes to food, including 
an increased interest in consuming 
local food and more consideration of 
health products.

It has accelerated some 
behavioural trends that already 
existed before the crisis, while new 
habits and expectations have also 
arisen, according to Marie Audren, 
director-general of HOTREC, the 
European umbrella association of 
hotels, restaurants and cafés.

Understanding and responding to 
consumers’ changing behaviours has 
been outlined as an essential part of 
the recovery of the hospitality sector 
to re-engage with customers to build 
and maintain their trust.

“It was important before, and it 
will continue now that we have also a 
new generation of consumer, and this 
is where we need to keep this ability to 
invest so as to create as entrepreneurs 
and really meet those new consumers 
and meet their demand,” Audren said.

Kallmuenzer also highlighted this 
as an opportunity for the foodservice 
industry to capitalise on and seize the 
opportunities emerging in a changing 
business environment.

“We’ve seen these trends before, 
but now these have been pushed by 
the crisis and we need to make sure 
that firms can actually capitalise on 
that change,” he said, adding that 
this will be highly influenced by the 
mobility of consumers and the revival 
of the tourism sector.

“We’ll have to see the mobility that 
we’ve seen before the crisis, otherwise 

all these efforts or these attempts to 
go local and produce regional may 
not pay off in the end, because the 
market is just missing,” he warned.

MORE PLANT-BASED 
OPTIONS?

A recent survey from EU 
consumers organisation BEUC, which 
focused on consumers’ attitudes on 
sustainable food, concluded that 
over half of consumers say that 
sustainability has some or a lot of 
influence on their eating habits.

Just over 40% of consumers say 
they have stopped eating red meat or 
have cut down due to environmental 
concerns.

The re-opening of the hospitality 
sector could be an opportunity to 
support sustainability concerns 
of consumers, according to the 
association.

“The food hospitality and catering 
sector can greatly contribute to the 
goal of reducing meat consumption 
– particularly red meat – by providing 
consumers with a wider range of 
meat-free options,” it reads.

While Audren stressed that this 
is a personal consumer choice, she 
acknowledged there is a concern here 
among consumers and this is “part of 
this ability to be able to innovate, both 
in your menu and in your offer”.

“There is a trend – you cannot force 
it, of course, but the entrepreneur 
knows their customers and is always 
trying to look for that, to innovate and 
propose different things,” she said.

Continued from Page 6
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Placing the hospitality and 
tourism sectors at the heart 
of national recovery and 

resilience plans will be essential, the 
EU commissioner for jobs and social 
rights, Nicolas Schmit, told EURACTIV.

The hospitality sector was hit 
extremely hard by the coronavirus 
crisis. Most bars, restaurants and cafés 
are small or micro-businesses, which 
were particularly exposed to lockdown 
measures imposed across Europe to 
contain the spread of the virus.

However, many businesses in the 
sector have also been quick to innovate 
in finding solutions that allow them to 
provide a takeaway or delivery service, 
said the EU commissioner from 
Luxembourg.

“Of course, we all look forward to 
a time when we can visit our favourite 
café or restaurant and enjoy time 
with family and friends over a meal or 
drink, as we did before the pandemic 
hit,” he said.

In this regard, Schmit added that 

EU countries have been encouraged 
to involve the hospitality sectors 
in the design, implementation and 
monitoring of economic recovery 
plans.

These plans are intended to put in 
place the historic “Next Generation 
EU” programme, a €750-billion 
stimulus package approved by the 
European Council in December to 
help the economy recover from the 
disruption caused by the pandemic.

“It is the Recovery and Resilience 

Continued on Page 9

According to Commissioner Nicola Schmit, member states were quick to put in place 
short-time work schemes to preserve jobs and protect workers’ income. “Though now we 

need to prepare for the post-Covid recovery,” he added [EC/KOBUS]

Schmit: Recovery fund key to get 
hospitality sector back on its feet

B y  G e r a r d o  F o r t u n a  a n d  S a r a n t i s  M i c h a l o p o u l o s  |  E U R A C T I V. c o m
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Facility – the centrepiece of NGEU  
– that will do the lion’s share in 
getting Europe back on its feet,” the 
Commissioner commented

EU member states are currently in 
the process of preparing these plans, 
focusing on reforms and investments 
that are expected to generate a lasting 
impact.

However, the Commission does 
not have a sector-specific approach 
when it comes to recovery plans.

“Our objective is to rebuild 
the economy in an inclusive and 
sustainable way that is fit for the 
green and digital age,” he said, adding 
that the Commission relies on expert 
advice given by the World Health 
Organisation and the European 
Centre for Disease Control “to inform 
national authorities in making 
the right choices when it comes to 
reopening the sector”.

PREPARING FOR THE 
POST-COVID WORLD

Schmit praised EU countries for 
quickly putting in place temporary 
support schemes aimed at preserving 
jobs and protecting workers’ income, 
as well as other measures to ensure 
businesses have continued access to 
liquidity.

The EU’s temporary initiative to 
mitigate unemployment risks in an 
emergency, called SURE, has provided 
a lifeline to member states in 
financing these measures, providing 
€100 billion in the form of loans to 
prevent companies from laying off 
staff.

“Now, we need to prepare for the 
post-COVID recovery,” Schmit added.

In terms of EU financial support, 
the European Social Fund is available 
to finance short-time work schemes, 
job creation and training measures, 
while, in the short-term, the REACT-
EU scheme is providing additional 
money for 2021 and 2022.

“But we must also accept that 
some businesses and sectors will not 
look the same as they did before the 
crisis,” he cautioned, adding that the 
EU executive has brought forward 
several initiatives under the EU’s 
skills agenda to support countries in 
this transition.

Through these initiatives, 
governments can ease the transition 
into new jobs by supporting training, 
help with job-search or provide 
well-designed and temporary hiring 
subsidies on top of social protection 
for all workers.

REACTIONS

But for the Italian MEP Paolo 
Borchia, who was the Parliament’s 
rapporteur on the EU strategy for 
small and medium-sized enterprises 
(SMEs), the EU must also be realistic 
in its expectations about the recovery 
plan.

“The hospitality sector has already 
expressed fears concerning the actual 
accessibility of this instrument, 
especially when it comes to smaller 
businesses, as well as scepticism 
about the actual amounts that will be 
made available,” he said.

The sector expects to use these 
funds to invest in digital tools for 
SMEs, which helped many businesses 
stay afloat during the pandemic.

“It is true that there are a lot of 

funds available but getting access 
to these programmes for recovery is 
very challenging if not sometimes 
impossible, as our sector is made up of 
really micro-companies,” said Marie 
Audren, director-general of HOTREC, 
the European umbrella association of 
hotels, restaurants and cafes.

According to the MEP Borchia, 
success also depends on the ability 
of national governments to draft 
and implement plans effectively. 
The Commission, she warned, is 
committed to set strict reform 
conditions for the approval of 
national plans that will open the door 
to EU funds.

“Such strong conditionality casts 
further doubts over the actual overall 
impact of the recovery plan. And, 
needless to say, bars and restaurants 
that have already been closed for 
months can no longer afford to wait 
any further,” he said.

Continued from Page 8
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The COVID crisis has hit 
economies hard but it is also 
providing the foodservice 

industry and the hospitality sector 
a chance to test new ways to engage 
customers, taking into account how 
their eating habits are changing.

In the midst of the pandemic, some 
restaurants and cafes have managed 
to ‘delocalise’ their business through 
delivery and takeout services, while 
others have invested in technology 
to raise hygiene and safety standards 
within their premises.

So far, the first group seem to 
have been doing better than the 
latter, although both digitalisation 
and heightened safety in the wake 

of COVID-19 have helped many 
struggling businesses to at least stay 
afloat.

A survey made by EIT Food, 
Europe’s leading food innovation 
initiative, showed that the obvious 
decline in out-of-home consumption 
has been the main factor of the 
current crisis in the HoReCa (hotels, 
restaurants, cafes), and even the 
HoReCa-oriented retails saw increased 
at-home consumption.

The landscape of hospitality might 
irrevocably change and the trends that 
emerged during the pandemic need to 
be assessed to see if they are going to 
have a prolonged impact.

Attempts at recovery will be also 
challenging as the expected rebound 
will not happen overnight and drastic 
lockdown measures are only to be 
removed gradually in the coming 
months.

OUTDOOR: THE POWER OF 
DIGITALISATION

Restaurants have shown creativity 
and resilience but it is clear that, 
since the start of the pandemic, 
digitalisation has helped the sector 
the most.

While online orders had always 
represented a fraction of order volume, 
they have now become the primary 

Continued on Page 11

If online orders had always represented a fraction of order volume, they have now 
become the primary revenue driver for restaurants. [SHUTTERSTOCK]

Indoor v Outdoor – What does future 
hold for hospitality sector? 
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revenue driver since businesses were 
forced to shift almost entirely off-
premises for long periods during 
the first and the second wave of the 
pandemic.

Those who already had strong 
digital presence rode it out, although 
with enormous difficulty, and 
consumer demands for a more digital 
engagement have been accelerated by 
the pandemic.

What is changed is the outreach, 
as the number of people ordering 
delivery and takeout meals 
has increased, particularly for 
demographic groups of boomers 
(ages 56 to 70) and Gen X (ages 40 to 
55).

And this new digital push is 
here to stay, as it follows an already 
established trend of gradual 
digitalisation of the foodservice.

In a survey made by the global 
consultancy Deloitte, nearly a quarter 
of respondents say their more 
frequent use of takeout and delivery 
will be permanent.

In some cases, restaurants have 
opted to develop their own platforms 
for deliveries and takeouts, as fees 
of the existing platforms were 
considered high for a low-margin 
business

Platforms also control all 
consumer data without sharing 
it with restaurants and several 
countries have disbursed public aid to 
help SMEs in the HoReCa go digital.

If a strong reliance on takeout and 
delivery results in lower spending for 
the restaurants, it also implies the 
need for reskilling the workforce to 
improve the customer experience.

Digitalisation is not just about 
placing orders online. It also 
comprises the surge of contactless 
payments or AI-enabled assistants, 
like chatbots.

The increase in digital payments 
is also an opportunity for more 
data analysis, even though it is 
complicated to implement for many 
businesses, according to the EIT Food 
survey.

Restaurants  that start 
experiencing the benefit of 
digitalisation could be also 
interested in developing 
breakthrough technologies such 
as driverless or drone delivery.

INDOOR: THE 
IMPORTANCE OF 
TRADITION

On-premise demand collapsed 
due to the reduce opportunities for 
outdoor dining once the summer 
ended and also because the new peaks 
in COVID cases in autumn and winter 
of 2020/2021.

This affected and partially 
reshaped people’s dining habits, 
while the main focus of the private 
and public sector has shifted 
toward guaranteeing safety for both 
customers and workers.

In a recent interview with 
EURACTIV, the Commissioner for 
jobs, Nicolas Schmit, recalled that 
in the context of the pandemic, the 
Commission has presented a range of 
guidance to assist both employers and 
workers in resuming their activities 
in safe conditions.

“I am thinking in particular of 
the “EU Guidance for the progressive 
resumption of tourism services and 
for health protocols in hospitality 

sectors” and “EU-OSHA guidance on a 
safe return to the workplace”, he said.

More generally, the Commission is 
developing a new strategic framework 
for health and safety at work. 
However, this new focus on safety 
also involves consumer demand, in 
some cases accelerating restaurant 
roadmaps for innovation.

In the Deloitte survey, 87% of 
consumers expect surfaces to be 
cleaned after each use, and 85% of 
consumers want to actually see the 
cleaning take place.

Cleanliness and safety have 
become top priorities for consumers, 
who now commonly expect measures 
such as employees wearing gloves 
and constantly cleaning common 
surfaces, as well as structures like 
plexiglass shields.

Although this has not prevented 
restaurants from being shut in some 
European countries, investments 
in sanitising restaurant venues will 
be increased in the next months as 
the challenges ahead will remain 
avoiding crowds and implementing 
social distancing.

An emerging trend in between the 
indoor v. outdoor dichotomy involves 
the ghost or dark kitchens, basically 
restaurants without a customer-
facing storefront or premises.

The market research firm 
Euromonitor predicts the market 
cap for dark kitchens will grow 
to $1 trillion by 2030, as they are 
rising in popularity, but that is not a 
suitable option for the whole market, 
according to the EIT Food.

Continued from Page 10
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Despite significant findings 
about the dynamics of the 
pandemic, the policy strategy 

for combating infections remains the 
same with regards to the hospitality 
sector: close and compensate. It 
is time to think about innovative 
approaches to keep hundreds of 
thousands of businesses across 
Europe afloat without compromising 
on public health.

Eric Poirier is Member of the Board 
of METRO AG, international food 
wholesaler specialised in serving the 
needs of customers in the hospitality 
sector.

This Christmas holiday is going 
to be a different one. Many of us will 
meet our families again, many others, 
instead, will stay at home and avoid 
travelling. But in many cities across 
Europe, there is something we will 

all miss: that meal with our relatives 
in our favourite restaurant where we 
meet for every Christmas, that drink 
with our friends at the bar close by. 
Because gastronomy is a fundamental 
part of our European identity. A sector 
made up of hundreds of thousands of 
small restaurants and cafés livening 
up our cities, giving colour and taste 
to our daily lives, and contributing 
decisively to local economy.

Hospitality is a Partner in the 
Pandemic – Not an Adversary

S T A K E H O L D E R  O P I N I O N

DISCLAIMER: All opinions in this column reflect the views of the author(s), not of EURACTIV Media network.

Continued on Page 13
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The current pandemic has inflicted 
a huge damage to the hospitality 
sector. However, we are still in time 
to avoid a wave of bankruptcies across 
Europe. But only if we dare to think 
out of box and look for innovative 
solutions to guarantee safety while 
keeping the economy alive.

After the first wave of the pandemic 
in spring, restaurateurs across Europe 
implemented all the hygiene and 
safety standards to protect their 
customers and employees. Many of 
them went the extra mile and made 
considerable investments: setting up 
plexiglas solutions to separate tables, 
the installation of air filters, or the 
purchase of outdoor heaters to keep 
terraces open longer… However, when 
the second wave of infections arrived, 
they all had to close again.

In several countries, politicians 
decided to close restaurants while 
keeping other areas of life open. 
However, this may have had the 
opposite effect by shifting contacts 
from restaurants, where safety 
measures can be controlled and 
enforced, to the private space, where 
most infections happen. Many 
opportunities have been missed here.

We are convinced that a restaurant, 
professionally adapted for the 
coronavirus situation, is the best and 
safest place to meet people, and that 
these such get-togethers are essential 
for a functioning, healthy society. 
Therefore, we want the food service 
industry to be recognised as a partner 
that should be involved in the effort to 
curb the pandemic, rather than being 
stigmatised as an adversary.

A clear roadmap is needed, 
outlining how the hospitality sector 

can become part of the fight against 
COVID-19. This roadmap must be 
underpinned by a commitment to 
strengthen reliability for businesses, 
public authorities at all levels of 
government and citizens. Without 
financial help, millions of businesses 
could not have made it until now. 
However, we need to move beyond 
partial compensation.

Instead of spending more and 
more public funds to compensate for 
the economic damage, gastronomy 
businesses should be supported 
in their efforts to achieve safety 
through clear and predictable 
political communication combined 
with financial assistance. The scale 
of savings that can be achieved by 
creating safety is enormous.

For example, a recent study by 
the University of the German Army 
in Munich examined the relevant 
protective effect of air filters in 
combination with plexiglas panes in 
restaurants, offices, and classrooms, 
and proved that they vastly reduce the 
risk of direct and indirect infection. 
The study is right to criticise the fact 
that these tools are currently being 
neglected in terms of funding. The lack 
of communication from policymakers 
concerning effectiveness of innovative 
tools and their failure to send positive 
messages to encourage greater 
investment among restaurateurs in 
innovations that support public health 
are just as serious.

I believe that governments should 
provide funds for restaurateurs so 
they can modernise their businesses 
and make them permanently safe for 
their customers and staff. This will 
help the industry to survive and will 
create trust while protecting citizens 

against infections.

In concrete terms, governments 
should encourage ventilation 
solutions and plexiglas panes. 
There is yet unseized potential 
when it comes to digital tools 
that allow contact traceability. 
Moreover, an official certification 
for catering establishments on 
COVID-19 protection measures 
would strengthen safety, reliability, 
and trust for restaurateurs, public 
and policymakers. Self-certification 
schemes could be also explored.

This approach would constitute an 
important alternative to the current 
policy of closing businesses. The 
Christmas season, so fundamental 
for the hospitality industry, to a great 
extent is lost now. However, the new 
year – starting hopefully with stabilized 
infection rates that give more room for 
elaborating viable approaches – offers 
us the possibility to start afresh and 
encourage and implement consequent 
business-friendly safety concepts. 
This is fundamental to the survival 
of thousands of businesses across 
Europe.

As a place where people come 
together and enjoy, restaurants will 
remain a central part of our social 
lives in the “post-Corona” world, I am 
absolutely convinced of this. It is now 
the time to put the right policies in 
place to make it possible.

Show solidarity and support for the 
hospitality sector across Europe & 
share the European Manifesto for 
Gastronomy on social media!
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