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Food for thought, thoughts on food 
Read the text below. Which statements best describe what you understand to be a 

sustainable food system? 

A sustainable food system is an interacting network that integrates several aspects of food 

production, preparation and distribution, in order to improve a community’s environmental, 

economic and social well-being. It is built on principles that promote the ecological, social 

and economic values of a community and region. 

A. Local food is something you can buy from local supermarket 

B. Local food is something associated with sustainable agriculture 

C. It’s a method of food production and distribution that is geographically localized 

D. Local food refers to food produced near the consumer 

E. Local food is the food sold by local people on the market 

F. Local food is food which is grown and harvested close to the consumer’s homes, then distributed 
over much shorter distances than is common in global industrial food system 

Are local/regional food systems important? If yes, then how? Tick your answers. 

A. In supporting local farmers 

B. In protecting our health and environment 

C. In helping local communities and stimulating local economies 

D. In making local markets attractive to tourists 

E. In reducing local rates and taxes 

  



What’s sustainable about Olde Hansa? 
Please read the following text carefully and answer the questions. 

 

 

Tallinn is a small European city with a rich 

historical heritage that dates back to 14th-15th 

centuries. Many tourists every year visit this 

European pearl in order to reminisce about 

medieval times.  

However, there is a specific place in the heart of 

the Old Town that is beloved not only by tourists, 

but also by many locals. The place offers an 

unforgettable evening in the homely medieval 

atmosphere.  

Olde Hansa is the restaurant 

that preserves not only the 

traditions of the past but is a 

very environmentally friendly 

business in the tourism 

industry. 

 

To begin with, Olde Hansa is situated in the 900-

years-old building. Every wall and every beam 

there are original. Moreover, according to the old 

traditions, the wall-paintings were restored and 

made from cheese, spices and eggs. No 

chemicals and toxic substances were used. 

 

The number of daily customers reaches 

approximately, of whom 600 are tourists. In 

addition, the 3-storeyed house is open 12 hours 

every day and is being lighted by candles. That 

makes the atmosphere intimate and cozy. As a 

result, it does not require much energy for the 

lightning the place.  



 

What is more, the menu of the Olde Hanse offers 

only the dishes of those days that are made from 

the very local products. And this is the tradition 

which the Olde Hansa staff tries to preserve as 

much as they are able to.  

First of all, about 68% of all products used in the 

restaurant originate from the nearest farms and 

are chosen carefully by the chef.  

This results in the fact that delivery vehicles 

travel shorter distances and pollute less.  

Furthermore, the local Estonian 

farms do not use pesticides as much 

as that which is common in many 

foreign countries, especially when 

long-distance delivery is needed. 

Finally, this trade keeps the 

economics of Estonia balanced and 

contributes to the thriving of small 

local farms.  

Besides, the meat of wild animals is a common 

aspect of the menu in Olde Hansa since it was 

popular in the Medieval times. Based on that 

knowledge, as the Olde Hansa needs large 

amounts of meat of wild boar, bear and deer, and 

it cooperates closely with the local hunters who 

play an important part to preserve wildlife 

balance in a sustainable approach. 

 

Last but not least, the Olde Hansa team is also 

concerned with recycling. So all the waste, they 

have every day, is carefully sorted and packed 

into the recycling bags which are brought to the 

huge landfill and used as a manure.  

All in all, The Olde Hansa restaurant is a great 

example of how to combine the traditions of the 

past and modern techniques, thereby preserving 

the Earth of today.  

https://www.oldehansa.ee/ 

  



About the presentation of the hotel 
Look at the three “pillars” of sustainability.  Study the statements below and decide 

which pillar category is concerned. Circle one letter in each category: 

 

Environmental 

 

Social 

 

Economical 

A -  B – C A -  B – C A -  B – C 

A. “[…] this trade keeps the economics of Estonia balanced and contributes to the thriving of small 
local farms.”  

B. “[…] all the waste, is carefully sorted and packed into the recycling bags, which are brought to 
the huge landfill and used as a manure” 

C. “[…] as the Olde Hansa needs large amounts of meat of wild boar, bear and deer, and it 
cooperates closely with the local hunters. 

 

Find more key elements about this hotel that illustrates each pillar. 

 

Environmental 

 

Social 

 

Economical 

 

 

 

  

 

 

 

How can a business in the hospitality and tourism industry reduce its carbon footprint 

and contribute to planet preservation? 

 



Feedback from customers 
These fictitious reviews are inspired from comments written by customers who stayed 

in the hotel. Read them and identify whether the feedback is positive or negative.

A special place 

Visited this restaurant back in 2009 and all I can say is it is the BEST restaurant I have EVER 
been to. We tried to find something even remotely comparable in many countries around the 
world and there simply is nothing like it. From a remarkable menu, to the charming 
candlelight. …even the toilets are an experience. I wish I could give this restaurant more stars 
as it is one of a kind and certainly the best restaurant I have ever had the privilege of going to. 

By the way, outside they sell warm coated almonds. The garlic flavoured almonds are 
absolutely outstanding. Emma V. 

 

 

Fun and charismatic 

This is a great restaurant if you are looking for something special, not only good food.  

The food was okay, but it was the location, inventory, music and costumes on the servers who 
made the evening great! Felt like we were back in the medieval times. Be sure to check out 
the toilets! Felicity G. 

 

 

Tourist trap - even a slice of bread gets charged. 

Being in the old town, it's not surprising prices are more expensive than elsewhere. However, 
this place is ridiculously overpriced. The food is ok, but the portions are quite small, and it's 
the only restaurant in Estonia where we've ever been charged for two slices of bread we asked 
for to accompany our tiny soup. 

The medieval theme is nice, the house is beautiful, but the experience isn't worth it... Unless 
you just stepped off the boat from Helsinki, you find the prices normal, and you haven’t had a 
chance to find another place to eat! Tom H. 

 

 

Medieval immersion 

Saying Olde Hansa is good, is not doing it justice. We expected good, and it was far better than 
what my boyfriend and I had expected. The attention to detail was incredible - even inside the 
bathroom!! Completely illuminated by candles, the food made following all the medieval 
methods (no potatoes!) and incredibly tasty. We had a feast where we could not only try a 
huge amount of different foods (all of them incredible) but we could even repeat any of them!! 
The amount was such, it wouldn't have been necessary. Warm, freshly baked bread in two 
different styles. Absolutely worthy of the last cent (and not expensive at all for that quality). 

The waiters were also dressed as medieval people, but I want to make a special mention to 
Rasmus, the waiter who attended us in the beginning of January. I wonder if he was rather an 
actor than a waiter. Extremely nice and energetic, explaining everything so we could choose, 
talking as if we truly were a medieval couple - without breaking the immersion at any moment, 
he even called the money "gold" and made us make a special ritual with the bread. We would 
like him to know, that his amazing job was an important part of our Tallinn experience, and if 
we go back to such an amazing city we will go to Olde Hansa, and hope that we see his 
performance again. Thank you. Amanda D. 

 

 

Avoid 

This is just a tourist trap. Food is boring and not good looking. Annoying music. Dark and noisy. 
Would avoid and go somewhere with better food. Or try the McDonalds down the road. Boris A. 

 

 



Tourist trap under quaint medieval facade 

We went to this medieval dinner theater thinking it'd be quaint. But we should have known it 
was a tourist trap when we walked in and the place was packed like Disneyland. But we forged 
on and decided to see what it was all about. We were lead upstairs where the place was lit 
with only candles. You could barely read the menu. I made the mistake of ordering an old 
fashion dried fish salad. I thought since they eat a lot of dried fish in this part of the world, and 
me being very open minded about all cuisine. Wrong. It smelled like some fish died and dried 
up on a deserted shore weeks or months ago, and the chef found it on his way to work and 
decided to put it on the menu, in a salad. I should have listened to my instincts to not eat it but 
I ate as much as I could in case my olfactory was wrong. It wasn't. Let's just say my stomach 
didn't fare well afterwards. The historic music was also not charming but annoying thru out the 
meal. Roberto B. 

 

 

Not a good visit! 

We called in here for a drink because the place is medieval, it’s located in the centre of the old 
town, the staff are in medieval dress and we wanted to experience the atmosphere. We waited 
at least 10 minutes without anyone approaching us to take an order and then had to catch a 
waitress as she was passing by! She then brought our drinks and was very apologetic and 
served us with a complimentary glass of a berry concoction which, to say the least, was 
disgusting! 

The inside is very dark, being lit only by candles – they serve boar, moose, bear, rabbit and 
other things which were served in medieval times!! Unfortunately, the smells got to me; the 
wine was awful and the cost was pricey and aimed at tourists! 

It was a new experience for us – however, not one to be repeated! Monique B. 

 

 

Tourist trap 

Horrendous. Wouldn't go there again. Ordered dessert, overpriced and with ice lumps in it. Live 
band playing at an unbearable volume. Chairs uncomfortable. Stefan T. 

 

 

What seems to be the key motivation to visit this restaurant 

A. It’s sustainable and eco-friendly 

B. The medieval theme 

C. The live band 

D. Cheap prices 

What are the main points raised by the users? Tick a table cell for each time the point 

is mentioned in a comment. 

A. Food taste and quality       

B. Use of candlelight       

C. The toilets       

D. Medieval theme : location, furniture, costumes, music       

E. Prices       

F. Size of portions served       

G. Staff and service       

H. Noisiness       

I. Seasonality of products       

J. Waste management       

K. Energy consumption       

L. Short food supply chain       

M. Link with local industry       



Do you think that customers were made aware of the restaurant’s commitment to 

sustainable development? 

A. Yes 

B. No 

Do you think that more communication on the commitment of the restaurant to 

sustainable development could have a positive effect on the customer experience? 

A. Yes 

B. No 

How could the restaurant raise awareness among its customers on sustainability 

issues? Suggest 3 ways. 

A. … 

B. … 

C. … 

Reply to one of the negative comments. 

Dear  

 

 

 


