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Canteen committee 
Meeting minutes 
 
 
Date:  Mar. 16, 2016 
 
Present: Fabrice Fröhlig, Support Services Manager, LFS (reporting) 
  Claire Huang, Parents Representative, LFS 

Mireille Soule De Bas, Parents Representative , LFS 
Robin Saby, Parents Representative , LFS 
Guillemette Liné, Parents Representative , LFS 
Emmanuel Meuter, Students Representative, LFS 
Malo Langourieux, Students Representative, LFS 
 
Karl Stigler, Head of Administration, DSS 
Mr. Tenne, Parents Representatives, DSS 
 
Raphael Vetri, Head Chef, Compass Group 
Michael Liu, Qingpu Manager, Compass Group 

 
Agenda : 

1. Works since Jan. 2016 
2. Q&A 

 
 
Development: 
 

1. Works since January 2016: 
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The new chef, Raphaël Vetri is on board. Everything is running smoothly. 
 

 

 
 

Concerning the visit of SFDA (Shanghai Food and Drugs Administration), Mr. Liu noted that the 
inspectors found the Eurocampus hygiene “better in that some 5 stars hotels”, to illustrate the 
excellent current situation. 
About the question of health, Mr. Liu added that the canteen milk and cream products are now 
imported from Germany. 
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Compass also sponsored LFS for the 1st basket-ball tournament of the French schools in Asia, in 
Jan. 2016. 

 
 

 
 

The studies are continuing for redesigning the canteen. 
The fact that children sometimes eat cold food is mentioned. Changing the order of the steps 
(from salad to hotter dishes) could be a solution, if the canteen is fully remodeled. 
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Improving the design of the KG canteen is also on the way. 
 
 

2. Q&A: 
 

a. “Some children eating at the set menu line claim not to have enough to eat. Is that 
possible?” 

 
Fabrice Fröhlig/Michael Liu: Pupils at the set menu are enjoined to taste a little bit of 
everything. However, some refuse to, and some try to eat as little as possible in order to 
have time to play during the lunch break, no matter how much the canteen staff 
encourages them. Canteen employees are doing everything they can to make children 
eat in good quantities (refilling is always possible, as long as the food is not wasted), but 
help from parents in educating children to take time and taste everything is a must. 
 
 

b. Emmanuel Meuter: “Why is there usually more food at noon that 1pm?” 
 
Raphaël Vetri: In other the reduce waste, the food is always prepared in precise 
volumes. However, when dishes are especially popular at 12, quantities are smaller at 
1pm and might sometimes not be available anymore. It is nevertheless stressed that 17 
main dishes and 13 salads are available daily, and that finding second options is always 
possible. 
 

 
c. Mr. Tenne: “Is it possible to have feedback about the problem of the gingerbread 

houses in December?” 
Reminder: Gingerbread houses costing around 100RMB were sold at Délimarché for 
Christmas 2015, causing some parents to complain about the high price of the item. 
Fabrice Fröhlig/Michael Liu: We will take care that prices remain reasonable in the 
future.  
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d. Mireille Soule De Bas: “Is it possible to have feedback about the difference of prices 
between Pudong and Qingpu LFS canteens?” 
 
Fabrice Fröhlig: After adjustment, the prices are the same. 
 
 

e. Mr. Tenne: “Would it be possible to have a corner for parents sitting in the piazza? 
Indeed, pupils do not feel comfortable seeing their parents on the piazza stairs, near 
Délimarché.” 
 
Not everybody seems in favor of the idea. After discussion, the best solution would be 
to maybe integrate a corner in the canteen, in the future. 
 

  
The next meeting is set for May/June 2016. The date will be confirmed later. 

 


