
 

 

 

PRESS RELEASE 
 

Canteen test 2024/2025 
 

Klüh Catering canteen concept awarded four stars by Food & Health 
 

Düsseldorf, 11.07.2024 – The company restaurant at Basler AG in Ahrensburg, which is run by Klüh Catering, is 

now officially one of the 50 best in Germany: in the canteen test conducted by the organisation Food & Health, 

the corporate catering provided by the catering specialist was awarded four stars for its outstanding concept and 

comprehensive implementation. It also secured third place in the category “Communication”.  

 

“The fact that a company restaurant run by us ranks among the best fills me and everyone involved in this 

success with great pride. At the same time, we see the top rating as a fantastic confirmation of our work and our 

expertise as a quality provider”, says Thorsten Greth, Managing Director of Klüh Catering. 

 

In the company restaurant of Basler AG in Ahrensburg, Klüh Catering uses the concept Food Memo to raise 

diners’ awareness of the importance of food and its impact on health, the environment and the community. The 

aim is to achieve a conscious appreciation of the origin and production of food and thus foster a stronger 

connection to what we eat. This connection is intended to enhance our appreciation of every meal and promote 

healthier and more environmentally friendly choices. 

 

The Food & Health canteen test 

 

Interested businesses can register their company restaurants for the Food & Health canteen test each year. The 

aim of the competition is to recognise outstanding achievements in communal catering and thus acknowledge 

their importance in our daily diet. The documents submitted are assessed by a jury of sector professionals and 

scientists based on the criteria of taste, responsibility and health, and categorised according to the number of 

meals served per day. A detailed digital discussion is followed by a visit on site before the jury decides on the 

final rankings. 200 catering companies have applied for the canteen test 2024/2025.  

 

 

About Klüh: 

With over 30 years of experience, the sector champion not only offers catering for employees, but also for 

patients, senior citizens and travellers, and is the undisputed number 1 contract caterer in Germany in the area of 

care catering (study gvpraxis 05/2024). Klüh Catering is part of Klüh Service Management GmbH, an 

internationally operating multi-service provider from Düsseldorf. Founded in 1911, the family-run company has 

decades of experience in the area of infrastructural services. The divisions Cleaning, Catering, Clinic Service, 

Security, Personnel Service, Airport Service and Integrated Services offer both individual services as well as 

multiservice concepts. With over 58,000 employees in seven nations, the company achieves sales of more than 

EUR 1 billion (2023). For further information see www.klueh.de/en.. 

Contact: Klüh Service Management GmbH | Julian Kerkhoff | Tel.: 0211 9068-304 | j.kerkhoff@klueh.de/en  
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