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Basic information about Slovenia

• Located in Central 
Europe

• Geografical & cultural 
diversity: the Alps, 
the Pannonian Plain, 
the Dinaric 
Mountains, and the 
Mediterranean

• 2 mio inhabitants, 
20,271 km² 

• Capital Ljubljana
• 33 years of 

independence



Basic information about LAG Heart of Slovenia
• One of 37 Slovenian LAGs
• Central Slovenian region 
• 6 municipalities, capital‘s rural 

surroundings 
• Area: 751,5 km2 (3,6% of the 

whole Slovenian territory)
• Number of inhabitants: 66.597 

(31.7.2014), 69.061 (1.1.2022)
• Density of population: 91,9 

inhabitants/km2 (RS 104)
• Lead partner: Development 

Centre od the Heart of Slovenia 
LLC, 11 employees





Short supply chain support in Strategy

• Development of sustainable agriculture and local food self-sufficiency is 
(still) one of the priorities of our Strategy.

• Potential in boutique agriculture products in connection with tourism or 
other complementary activities on farms, cooperation with schools.

• LAG supports collaboration, cooperation, and the introduction of 
innovative agricultural practices.

• LAG does not support agricultural projects in primary agricultural activities 
(other measures of the national common agricultural policy). 

• With the support of the LAG local farming cooperative established one of 
the most successful models of short food chains from farmers to 
kindergartens, schools and restaurants in Slovenia. 





Food in public sector
• Slovenia has developed in the last years a very supportive legislation.
• Nutrition is in educational institutions (kindergartens, primary schools) organised, legally 

defined and regulated at the national level. Each child is entitled to 4 school meals.
• Public institutions can order up to 20% of food without a public tender (foods from 

quality schemes: organic, integrated, higher quality, guaranteed traditional specialty, 
protected designation of origin, and protected geographical indication) – up to 15% can 
be organic.

• Schools use additional School Fruit, Vegetable and Milk Scheme, through which they 
have been able to provide an additional meal of fruit, vegetables or milk products for the 
children.

• Traditional Slovenian Breakfast – promotion of Slovenian food & farmers.
• Educational activities in schools (eco & healty schools).
• Strict legislation regarding food waste – public institutions must hand it over to 

specialized companies; they cannot donate it for recycling or further processing. 





Good practise to share
Traditional Slovenian Breakfast
• The project supports Slovenian food producers and processors and promotes 

local self-sufficiency with quality food from the local environment.
• On a third Friday in November, all schools and kindergartens in Slovenia, and 

generally most public institutions, have a traditional Slovenian breakfast (bread, 
butter, milk, honey, and apples). 

• This is the day when the children visit beekepers, farmers etc., learn about local 
food, healthy lifestyle etc.

• In 2024, for the first time, it is planned to hold not just a day, but a week of 
Slovenian food, meaning that activities related to the promotion of local food will 
take place for several days. 

• The action has become very recognizable and has significantly contributed to 
raising awareness among generations of children about the importance of 
Slovenian agriculture and food production. 





Challenges in short supply chains
• Small-scale farmers have limited resources and production capacity.
• Small-scale farmers and producers face challenges in accessing resources such as 

land, capital, and technology.
• A lack of young and innovative farmers.
• Compliance with regulations and standards (food safety and hygiene 

requirements) can be challenging for small-scale producers.
• There is a growing demand for local and organic food in Slovenia, but accessing 

markets can be a challenge for small-scale producers (competing with larger 
retailers).

• Climate and seasonal variations in agricultural production can impact the 
availability of certain foods throughout the year.

• Logistical challenges in transporting food from rural areas to urban centers.



Challenges in short supply chains
• Consumer preferences and established shopping habits (high price of food, 

consumers like to buy everything in one place).
• Poor support from agricultural advisors.
• Traditional farming methods.
• Poor adaptability of farmers to current conditions, including significant climate 

change.
• Abandonment of agriculture and consequently overgrowth of agricultural land.
• Buildability of the most beautiful agricultural land.
• Public institutions face small number of local providers, high prices of food, poor 

food offerings, small quantities of food compared to the needs of individual 
institutions, small size of institutions, difficulties in delivery or transportation of 
food, local producers do not apply for tenders. 





LAG Heart of Slovenia
Lead partner: 
Development Centre of the Heart of 
Slovenia LLC

E: las@razvoj.si
W: www.las-srceslovenije.si
FB: Srce Slovenije/The Heart of Slovenia

Contact info

Mija Bokal 
Tina Vatovec

Mitja Bratun
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