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CLIMATE FRIENDLY CUISINE PROJECT

Food systems play a pivotal role in our global community, accounting for one-third of
anthropogenic greenhouse gas emissions. However, this vital industry faces a dual
challenge: on one hand, the significant environmental impact of food loss, waste,
production, and transportation contributes to greenhouse gas emissions, while on the
other, millions of people around the world continue to grapple with chronic hunger. It's a
dilemma that calls for action. In response to these pressing issues, our project has
embarked on a mission to reshape the culinary landscape. Rooted in the belief that chefs

and culinary professionals are frontline warriors against climate change, we aim to

transform the restaurant and food industry into a climate-friendly and sustainable sector.

Our goals are ambitious yet crucial:

e Awareness and Education: We're committed to increasing awareness among chefs,
culinary students, and industry workers about the urgency of climate change and
sustainability.

e Climate-Friendly Recipes: We're developing a comprehensive training program that
equips food industry workers with the knowledge and skills to create carbon-neutral
and climate-friendly recipes.

e Collaboration: We're fostering collaboration among our project partners to share best
practices from around the world and amplify our impact.

e Climate Crisis Awareness: Our project seeks to raise awareness about the climate crisis
not only among culinary professionals but also among stakeholders, decision-makers,

and social entrepreneurs connected to the food industry.



The primary focus of our project is on the future generation of chefs and culinary
students who are poised to influence food trends and dining habits. They have the
potential to lead the charge in making our food choices more sustainable, seasonal, and
climate-friendly. Through professional development training programs, climate-friendly
recipe books, and a dedicated website, we aim to empower culinary professionals and
individuals alike to embrace sustainability, reduce food waste, and create delicious,
climate-friendly meals. This project is not limited to a specific audience; it's an
opportunity for anyone interested in the intersection of food, sustainability, and the

planet's well-being.

Join us on this journey towards a more sustainable and climate-resilient food industry.

Together, we can transform the way we cook, eat, and nurture our planet.

For more details, please visit www.climatecuisine.org website.

Our comprehensive training program consists of four different modules,

respectively;

1. Climate change, sustainability and food security in the kitchen
2. Biodiversity, local materials and local production
3. Reducing food loss and waste

4. Climate-friendly recipes and adaptation of recipes to the local.

In this section, we will explore the essential topic of "Climate Change, Sustainability, and
Food Security" within the third module. This module aims to provide you with a deep
understanding of the crucial issues surrounding climate change, sustainability, and food

security in the culinary world.


http://www.climatecuisine.org/

Throughout this module, our primary objective is to help you gain a understanding of the
issue of food waste. We want you to recognize the far-reaching consequences of food
wastage, not only on our planet but also on our communities. By the end of this module,
you'll gain insight in the causes, consequences, and solutions related to food loss and

waste.

To make this learning experience impactful and engaging, we've designed a dynamic
program that combines theoretical knowledge with hands-on practical exercises. You'll
participate in interactive discussions, explore real-world case studies, and take part in
waste reduction simulations that will vividly demonstrate the challenges and
opportunities in minimizing food waste. The training module on "Reducing Food Loss and
Waste" is designed for a diverse audience within the food industry and beyond. Chefs and
culinary professionals, restaurant and catering staff, foodservice managers, food
suppliers and producers, culinary students, food producers, policy makers and regulators

and anyone passionate about sustainability.

Through these experiences, you'll develop a keen awareness of the root causes of food

waste and the steps you can take to address them in your kitchen. Our aim is not only to

educate but also to empower you with real examples that you can observe.

By the end of this module, you'll not only be equipped to reduce food waste but also
inspired to champion this cause within your culinary community. Together, we can make a
significant impact on reducing food waste and contributing to a more sustainable and

responsible food industry.

So, you will enjoy on this journey to explore the world of food waste reduction, and
discover how you can play a vital role in creating a more sustainable and conscious

culinary future.



AGENDA

e 09:30 - 10:45 Session 1: Introduction to Food Loss and Waste

e 10:45 - 11:15 Break

e 11:15 - 13:00 Session 2: Strategies for Minimizing Food Loss and Creative Approaches
for Repurposing Food

¢ 13:00 -14:30 Lunch

e 14:30 - 17:00 Session 3: Study Visit / Best Practice Visit

e 17:00 - 17:30 Session 4: Evaluation and Conclusion

LEARNING OBJECTIVES

e Understanding Food Waste: Equip learners with a comprehensive understanding of
the root causes and consequences of food waste across the supply chain.

e Practical Waste Reduction: Provide learners with practical strategies to reduce food
waste in everyday life, emphasizing efficient food storage, meal planning, and portion
control.

e Sustainability Awareness: Raise awareness of the environmental and social impacts of
food waste, emphasizing its connection to climate change, resource depletion, and
food insecurity.

* Responsible Management: Educate learners about responsible food management
practices, including food donation, composting, and recycling.

e Measurement and Improvement: Train learners in measuring and tracking food waste
and empowering them to take data-driven actions to reduce waste.

e Sharing Best Practices: Showcase successful case studies and best practices from
diverse sectors to inspire learners to implement effective food waste reduction

initiatives.



SESSION PLANS

Session 1: Introduction To Food Loss And Waste ( 75 mins)

Session Flow:

e Introduction and objectives

e Overview of the global food waste problem and its impact on the environment and
society.

e Understanding the economic, social, and environmental implications of food loss and
waste in the local context.

e Identifying the causes of food waste in commercial kitchens and food
establishments.

e Group activity: Brainstorming common sources of food waste in the participants’

workplaces and sharing experiences.

Step 1: Introduction

Trainer/Facilitator (TF) welcome the participants to the training program on "Reducing
Food Loss and Waste." TF emphasize the importance of their role in addressing this
critical issue as food industry workers. TF also explains that Session 1 will provide an
overview of the global food waste problem and its impact on the environment and
society, while also exploring the economic, social, and environmental implications of

food loss and waste in the local context.

Step 2: Learning Objectives
TF highlights learning objectives:
Objective: To equip food industry workers with the knowledge and skills to reduce food

loss and waste in the kitchen while promoting sustainability and responsible practices.



Tip 4 Facilitator: The facilitator can ask the participants’ expectations regarding
what they want to learn. The TF can also ask what these objectives mean to them

and ask for ideas on how to add objectives other than those mentioned.

TF ask them to write into small papers or post-it and then ask them to stick these

on the wall. At the end of the session, they will be assessed and checked.

» Understand the scale and significance of the global food waste problem.

» Identify the impact of food loss and waste on the environment and society.

e Recognize the economic, social, and environmental implications of food waste
in their local community.

» Analyze the common causes of food waste in commercial kitchens and food

establishments.
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Step 3: Presentation:
Overview of Food Loss and Waste (suggested time: 15 minutes)
In this step, TF provides an information and explain the problem by following below

topics.

Note: This section will be shaped by the facilitator's preliminary preparation, but some

sample information and visuals that can be used are as follows.

TF can add and remove content in this section based on the need.

TF uses visual aids, slides, or infographics to present an overview of the global food
waste problem. Include statistics on the amount of food wasted annually, its
environmental impact (e.g., greenhouse gas emissions), and the social consequences

(e.g.. hunger and food insecurity).



INFO BOX

e Over 30% of food is lost or wasted each year.(2.5 million tons)

* Boston Consulting Group (BCG) estimates this wasted food is worth $230 billion.

TF puts the numbers of the country he/she works in.

e US EPA estimates suggest that food waste makes up the largest single category of
waste reaching landfills in the US. It accounted for 24 percent of all landfilled and 22
percent of incinerated solid waste in 2018.

e TF can show different videos regarding the topic such as:
https://www.youtube.com/watch v=fRovHP4eXyM&ab_channel=CBCNews%3ATheNational

e That's equal to $1.5 trillion in squandered value, putting food waste in the top 7% of
global economies, relative to GDP. If food waste were a country, it would be the third-
largest emitter of greenhouses gases. (1)

¢ TF can use the apple example which is provided by BCG

* In the EU, nearly 59 million tonnes of food waste (131 kg/inhabitant) are generated
annually with an associated market value estimated at 132 billion euros (Eurostat,
2022). Eurostat roughly estimates that around 10% of food made available to EU

consumers (at retail, food services and households) may be wasted. At the same time,

some 32.6 million people cannot afford a quality meal every second day (Eurostat,
2021).(2)

(1) https://www.bcg.com/featured-insights/closing-the-gap/food-waste
(2)https://food.ec.europa.eu/safety/foodwaste_en#:~:text=In%20the%20EU%2C%20nearly%2059,and%20
households)%20may%20be%20wasted.


https://www.bcg.com/featured-insights/closing-the-gap/food-waste
https://www.youtube.com/watch?v=fRovHP4eXyM&ab_channel=CBCNews%3ATheNational

Tip 4 Facilitator: TF can ask participants the difference between food loss and food waste.

First take their answers and after explain it.

TF should look at distinction. Here a good summary for the difference.

INFO BOX

Wasted food comes from a wide variety of sources(3):

e Unsold food from local markets or other retail outlets such as produce food

* Plate waste from restaurants

e Prepared, perfectly edible food that has not been eaten

e Trimmings like food scraps from food preparation in restaurants, cafeterias, or homes;

and by-products of food and beverage processing

Step 4: Discuss the importance of addressing food waste in achieving sustainable

development goals.

Food waste is a huge source of greenhouse gas (GHG) emissions and wasted natural
resources, and therefore - reducing food waste could help to reduce global greenhouse

gas emissions, establish food security, and encourage healthy food systems.

(3) https://greenly.earth/en-us/blog/ecology-news/global-food-waste-in-2022


https://www.bcg.com/featured-insights/closing-the-gap/food-waste

Tip 4 Facilitator: Explain how reducing food loss and waste can lead to economic benefits
for businesses and consumers. TF can extent these examples and make necessary
preparations for other cases. TF also maket the session more interactive and give tasks to

participants, give voice to different participants.

TF can use the business case for hotels and farm level investigation case.

Food waste is a critical issue that significantly impacts sustainable development. In this
brief session, we will explore the interlinkages between food waste and the Sustainable
Development Goals (SDGs) and understand why addressing food waste is essential for

achieving a sustainable future.

* Goal 2: Zero Hunger
Food waste directly undermines efforts to achieve Goal 2: Zero Hunger, which aims to end
hunger, achieve food security, improve nutrition, and promote sustainable agriculture.
When we waste food, we squander precious resources like water, land, and energy that

were used to produce that food.

Reducing food waste means more food available for consumption, distribution, and
donation, contributing to food security and ensuring that more people have access to the

nutrition they need.


https://food.ec.europa.eu/system/files/2018-04/fw_lib_wri-business-case_2018.pdf
https://www.wri.org/insights/reducing-food-loss-and-food-waste#:~:text=Reducing%20food%20losses%20%E2%80%94%20especially%20post,that%20limits%20their%20potential%20yields.

* Goal 12: Responsible Consumption and Production
Goal 12 focuses on responsible consumption and production patterns to ensure
sustainable resource use and minimize waste generation.
Food waste is a major challenge to responsible consumption. By wasting food, we also
waste all the resources invested in producing, processing, and transporting it.
Reducing food waste means adopting sustainable practices that optimize resource use,
decrease environmental impact, and foster a circular economy.

Indicator 12.3.1A directly discuss the food loss & waste.

* Goal 13: Climate Action

Goal 13 aims to combat climate change and its impacts. Food waste has a significant
carbon footprint due to the methane emissions produced when food decomposes in
landfills.

If food waste were a country, it would be the third-largest emitter of greenhouse gases
after the United States and China.

By reducing food waste, we can mitigate climate change, minimize greenhouse gas

emissions, and contribute to a more sustainable environment.

1 CLIMATE
ACTION

e Conclusion

In summary, the connection between food waste and sustainable development is
profound and multi-faceted. Addressing food waste aligns with several Sustainable
Development Goals, including Zero Hunger, Responsible Consumption and Production,
and Climate Action. By reducing food waste, we can ensure more efficient resource use,
combat hunger and malnutrition, and take significant steps toward building a sustainable
and resilient future for all. As food industry workers, each of us plays a vital role in
implementing solutions to tackle this pressing global issue and contribute to a more

sustainable world.


https://sdg12hub.org/sdg-12-hub/report-on-sdg-12

Step 5: Group Activity: Local Context Analysis and Causes of Food Waste in Kitchen

a. Give Information and Explain the Activitiy

e TF facilitates a discussion about the specific food waste challenges faced in the
participants' local communities. Ask the participants about the common sources of
food waste they observe in their workplaces, restaurants, or other food
establishments.

* TF encourages participants to share their experiences and insights on how food waste
affects their community, including the social and environmental consequences.

e TF ask to participants to discuss any ongoing initiatives in the local area aimed at
reducing food waste and their effectiveness.

e TF present a some example causes of food waste in commercial kitchens and food

establishments, such as overproduction, improper storage, and plate waste in advance

as an example for participants.

INFO BOX

Buffet Restaurant Plate Waste: A buffet-style restaurant noticed that a significant
amount of food was going to waste due to customers piling their plates with more food
than they could eat. By introducing a system that encouraged smaller portions and
offering to-go containers for uneaten food, they were able to significantly reduce plate

waste.

Hotel Banquets Overproduction: A large hotel frequently overproduced food for
banquets and events, resulting in substantial waste. After implementing better
forecasting and communication between the kitchen and event planners, they reduced

overproduction and food waste by a notable margin.



Grocery Store Prepared Foods: A grocery store with a prepared foods section found
that much of the unsold hot and cold foods were discarded at the end of the day. They
partnered with a local food rescue organization to redirect surplus food to people in need,

reducing waste and contributing to their community.

Farm-to-Table Restaurant Inventory Management: A farm-to-table restaurant had
issues with ingredients spoiling before they could be used. They implemented more
efficient inventory management, tracking ingredient freshness, and rotating stock

appropriately to minimize spoilage.

Fast Food Chain Portion Control: A fast-food chain struggled with portion control,
resulting in both waste and inconsistency. They trained staff to follow standardized

portioning guidelines, leading to less food waste and more consistent product quality.

University Dining Hall Trayless Initiative: A university dining hall noticed that students
were taking more food than they could eat when using trays. They implemented a
"trayless" initiative, which led to a noticeable reduction in food waste as students took

only what they could carry without trays.

e TF should engages the participants in a brainstorming activity to identify additional

causes of food waste specific to their workplaces or experiences.
e TF encourages participants to share practical examples of how these causes can be

addressed to minimize food waste

b. Implementation

e Group Formation: TF divides participants into small groups, ensuring each group has

3-4 members. Encourage diversity in group composition, including participants from

different roles within the food industry, such as chefs, kitchen staff, and managers.



Brainstorming: TF instructs each group to collectively brainstorm and list down common

sources of food waste they have observed or encountered in their workplaces or local

food establishments. Emphasize that all ideas and perspectives are valuable, and there

are no wrong answers during the brainstorming process.

Group Discussion: TF encourages active group discussions and ask thought-provoking

guestions to delve deeper into the identified sources of food waste. Suggested questions:

What are the main reasons behind the occurrence of these food waste sources?

How do these sources impact food security, environmental sustainability, and
business profitability?

Are there any existing measures in place to address these sources of food waste, and
if so, how effective are they?

What innovative approaches or solutions could be implemented to minimize food

waste in each specific scenario?

Presentation and Sharing: After the brainstorming and group discussions, TF asks each
group to select a spokesperson to present their findings to the whole group. Each group
should highlight the most significant sources of food waste they identified and briefly

discuss the insights gained during their discussions.

Group Q&A: TF encourages other groups to ask questions, seek clarifications, and
provide constructive feedback on the findings presented by each group. TF facilitates
an open and supportive atmosphere, ensuring all participants feel comfortable sharing

their thoughts and opinions.

Conclusion: TF concludes the activity by summarizing the main sources of food waste
identified by the groups and highlighting common themes that emerged during the
session. Emphasize that understanding these sources of food waste is the first step
towards developing effective strategies to reduce food waste and promote

sustainability in the food industry.



Tip 4 Facilitator:

Be an active listener during the group discussions and provide support or guidance if

needed.

e Encourage equal participation within each group, ensuring that all members have the
opportunity to contribute their ideas.

e Foster a non-judgmental environment where participants feel comfortable sharing their
experiences and insights.

e Use positive reinforcement to acknowledge valuable contributions and insights from
participants.

e Be prepared to summarize and connect the common sources of food waste identified

by different groups during the concluding remarks.

Step 6: Conclusion

Summarize the key points covered in Session 1, emphasizing the importance of addressing
food loss and waste for a sustainable and responsible food industry. Reiterate the
significance of the participants’ role in reducing food waste in their workplaces. Inform the

participants about the next session and any preparatory tasks, if applicable.

Note to Trainer: Throughout the session, encourage active participation, create an
inclusive learning environment, and foster open discussions among participants. Be
prepared to provide additional examples and answer questions to ensure a comprehensive
understanding of the food waste issue. Use positive reinforcement and acknowledge

contributions from participants to keep them engaged and motivated.



Session 2: Strategies for Minimizing Food Loss and Creative Approaches to

Repurposing Food (105 mins)

Session flow:
¢ Introduction of the session and objectives
e Sharing and learning good practices and effective methods regarding Food Inventory
Management and Waste Reduction
e Activity about reducing food waste and promoting sustainability by introducing,
discussing and preservation methods, as well as importance of partnerships and
cooperations with local structures.

e Applied Workshop on creating innovative recipes

ZERD
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A.INFO PART
Step 1: Introduction

Welcome participants and introduce the objective of the session:
* to explore sustainable food practices and techniques for reducing food waste in the

food industry.

Set the context by highlighting the importance of addressing food waste for

environmental, social, and economic reasons.



Step 2: Best Practices for Food Inventory Management and Waste Reduction

(suggested time: 20 minutes)

In this step, it will be
e Explained the significance of proper food inventory management and stock rotation
in reducing food waste.
» Discussed techniques for understanding expiration dates, shelf life, and storage
guidelines to optimize food use.
* Presented methods for implementing portion control and appropriate serving sizes to

minimize food waste.

In this session, we dive into some of the best practices for reducing food waste in the
food industry through proper food inventory management and waste reduction
techniques. By implementing these practices, we can not only save costs but also

contribute to a more sustainable future. Let's get started!

1. Significance of Proper Food Inventory Management and Stock Rotation

Proper food inventory management and stock rotation are foundational practices in the
food industry, with significant implications for waste reduction and overall operational

efficiency. Let's delve into the key reasons why these practices are so crucial:

e Minimizing Food Waste: One of the most significant advantages of effective inventory
management and stock rotation is the reduction of food waste. By organizing and
tracking inventory systematically, we can ensure that older items are used first,
minimizing the risk of items expiring and going to waste. This "first-in, first-out"

(FIFQ)_approach in the kitchen ensures that products are utilized before their quality

declines or they reach their expiration dates.


https://www.canr.msu.edu/news/keep_food_safe_by_implementing_the_fifo_system#:~:text=FIFO%20is%20%E2%80%9Cfirst%20in%20first,and%20use%20them%20more%20efficiently.

e Optimizing Product Freshness and Quality: When products are stored and rotated
properly, their freshness and quality are preserved. The FIFO method ensures that the
oldest items are consumed first, which prevents items from languishing on shelves

and losing their optimal taste, texture, and nutritional value.

» Cost Savings: Effective inventory management leads to cost savings for businesses.

By reducing food waste, businesses can decrease the amount of money spent on
purchasing ingredients that end up being discarded. Moreover, by using older stock

first, businesses can avoid unnecessary overstocking and surplus purchases.

e Food Safety and Compliance: Proper inventory management is critical for ensuring
food safety and compliance with regulations. By tracking expiration dates and
monitoring product quality, businesses can prevent the risk of serving expired or

spoiled food to customers, thereby avoiding potential health hazards and legal

consequences.

Tip 4 Trainer: TF can give concrete examples for this applications. TF should examine and

find suitable example for this part.

2. Techniques for Understanding Expiration Dates, Shelf Life, and Storage

Guidelines

Understanding expiration dates, shelf life, and storage guidelines is essential for

optimizing food use and minimizing waste. Let's explore some key techniques in detail:


https://www.netsuite.com/portal/resource/articles/inventory-management/restaurant-inventory-management.shtml

* Decoding Expiration Dates: Different date labels, such as "sell-by," "use-by," and
"best-by," have distinct meanings. "Sell-by" dates indicate the date by which retailers
should sell the product, "use-by" dates refer to the date by which the product is at its
best quality, and "best-by" dates suggest the period when the product is likely to be at
its peak flavor and quality. It's crucial to educate your staff and consumers on these

labels to prevent unnecessary discarding of perfectly safe and nutritious food.

¢ Understanding Shelf Life: Shelf life refers to the period during which a product can
be stored and remain safe to consume. Understanding the shelf life of various
products is essential for proper inventory management. By adhering to proper storage
conditions, such as temperature and humidity control, businesses can extend the

shelf life of their products, reducing the chances of spoilage and waste.

» Storage Guidelines: Correct storage is vital for maintaining product freshness and
quality. For example, some fruits and vegetables are best stored in the refrigerator,
while others may thrive better at room temperature. Understanding the specific

storage requirements for different items will prevent premature spoilage and waste.

* Inventory Tracking Systems: Employing inventory tracking systems, whether
manual or digital, can significantly aid in managing expiration dates and tracking stock
rotation efficiently. These systems provide clear visibility of the inventory's status,
making it easier to prioritize items nearing their expiration dates and ensure their

timely use.
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3. Methods for Implementing Portion Control and Appropriate Serving Sizes

e Portion control is an effective way to minimize food waste while maintaining

consistent quality. By controlling portion sizes, we can prevent excessive food being
served and ending up in the bin. Educate your staff about the importance of portion

control and train them to follow guidelines.

e In addition to portion control, considering appropriate serving sizes is essential. By
understanding your customers' needs and preferences, you can reduce plate waste

while ensuring customer satisfaction.

Tip 4 Trainer: Ask participants and make it more interactive
“Now, let's take a moment to share ideas on how we can effectively implement portion
control and serving sizes in our workplaces. What strategies or practices do you think

would work best to reduce food waste while keeping customers happy?”

Trainer allow participants to share their thoughts and ideas.

By incorporating these techniques into your food business, you can ensure the optimal
use of ingredients, reduce food waste, enhance food safety, and contribute to a more
sustainable and economically viable operation. Remember, efficient inventory
management is not only good for business but also a responsible step towards a more

sustainable food industry.


https://applova.io/blog/importance-of-keeping-portion-sizes-consistent-for-restaurants-in-2022/

B. ACTIVITY PART: Reducing Food Waste and Promoting Sustainability

Step 1: Introduction

In this stage, participants will embark on an exciting journey to explore practical
techniques for reducing food waste, promoting sustainability, and fostering community
partnerships. By the end of this session, participants will have valuable insights and
actionable steps to make a positive impact in your workplaces and communities. Let's get

started!

Step 2: Techniques for Using Food Scraps and Leftovers
e Explain the concept of food scraps and leftovers and their potential for creating
delicious new dishes.

e Introduce creative ways to repurpose food scraps and leftovers, such as making

vegetable stocks, fruit-based desserts, and stir-fries.

S
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Tip 4 Trainer: Before share examples for creative ways, ask participants first to

understand what they know. After received the answers, here some good examples for it;
Vegetable Scrap Stock: Save vegetable peels, ends, and trimmings to make a flavorful
homemade vegetable stock. Boil the scraps with water, herbs, and spices, and strain the
liquid to use as a base for soups, stews, and sauces.

Fruit-Based Desserts: Use overripe or slightly bruised fruits to create delicious desserts
like fruit crisps, crumbles, or compotes. These desserts not only reduce food waste but also
add a sweet and nutritious touch to your menu.

Stir-Fries and Frittatas: Leftover vegetables, meats, or grains can be transformed into
tasty stir-fries or frittatas. Combine these ingredients with eggs or sauces for a quick and
satisfying meal.

Pickling and Fermenting: Preserve surplus vegetables by pickling or fermenting them.
This not only extends their shelf life but also adds tangy flavors and probiotics to your

dishes.



Bread Crumbs and Croutons: Stale bread can be transformed into breadcrumbs or

croutons, adding texture and flavor to salads, soups, and casseroles.

Smoothies and Juices: Use overripe fruits or vegetable scraps to create refreshing
smoothies or nutritious juices. Blending these ingredients can turn them into delicious

beverages.

Herb Infused Oils and Vinegars: Use leftover herb stems to infuse oils or vinegars, adding

aromatic flavors to dressings and marinades.

Zero-Waste Pesto: Prepare pesto using leftover herb stems, carrot tops, or beet greens,
along with nuts and olive oil. This versatile sauce can be used in pasta, sandwiches, and

salads.

Regrow Vegetables: Some vegetable scraps can be regrown, such as green onions,
lettuce, and celery. Encourage participants to experiment with regrowing these vegetables

at home or in their workplaces.

Food Art and Garnishes: Engage creativity by using food scraps and leftovers as
garnishes or to create edible food art. Carrot peels, radish slices, and fruit skins can be used

to add visual appeal to dishes.

These creative approaches not only reduce food waste but also add variety and unique
flavors to your culinary creations. Encourage participants to explore their creativity in the

kitchen and discover new ways to utilize food scraps and leftovers to their full potential.

e Emphasize the economic and environmental benefits of reducing food waste through

innovative cooking techniques.



Step 3: Introduction to Preserving and Fermentation
* Discuss the importance of food preservation techniques in prolonging shelf life and

reducing waste.

Tip 4 Trainer: Before you move on, let's do a quick activity. TF asks them raise your hand
if you have ever tried food preservation techniques at home or in your workplace. Great!
Now, please share with the person next to you or in your group about your experience or

any interesting outcomes you've encountered.

Allow participants to share their experiences.

One of the most essential benefits of food preservation is extending the shelf life of

perishable items. When we preserve food, we slow down the natural processes of
spoilage, such as bacteria growth, enzymatic reactions, and oxidation. This means that
food stays safe to eat for more extended periods, reducing the chances of it going to

waste.

Food preservation also allows us to store seasonal produce and surplus food for use
during off-seasons or times of scarcity. This helps to maintain a steady supply of
nutritious ingredients throughout the year and prevents overproduction and waste during

times of abundance.
Moreover, preserving food can enhance flavors and textures. Techniques like pickling,
fermenting, or drying can create new and unique taste profiles that add variety to our

meals and reduce the need for additives and artificial flavorings.

* Introduce basic preservation methods like pickling, fermenting, and canning.

* Highlight the flavors and nutritional benefits of fermented foods.


https://www.masterclass.com/articles/a-guide-to-home-food-preservation-how-to-pickle-can-ferment-dry-and-preserve-at-home

Step 4: Importance of Food Donations and Community Partnerships

e Discuss the significance of food donations in addressing food insecurity and reducing
food waste.
e Highlight the role of partnerships with local food banks or community organizations

in efficiently distributing surplus food to those in need.

Tip 4 Trainer: Give examples for food donation or local food banks to make it concrete

for participants.

It requires preliminary preparation.

Step 5: Group Work - Applied Aspect (suggested time: 50 - 60 minutes)

Creating Innovative Recipes: Participants work together and try to produce their
innovative receipts.

e Divide participants into small groups and assign each group a selection of common
kitchen leftovers or less commonly used ingredients. These could include items like
vegetable scraps, overripe fruits, less popular cuts of meat, herbs, and other often
overlooked ingredients.

e Instruct participants to work together to create innovative recipes using these
ingredients, considering the principles of sustainability and minimal waste. Once
groups are formed, provide them with a brief overview of the activity's objectives.

e Hand out a list of the assigned ingredients to each group, so they have a clear
reference.

* Emphasize that the goal is to create innovative recipes using the assigned ingredients
while adhering to sustainability and minimal waste principles.

e Each group will present their recipes to the whole group, sharing their insights and

techniques.



Step 6: Conclusion

Congratulations! You've completed the training session on reducing food waste and
promoting sustainability. Remember, even small changes can make a significant impact
on our environment, communities, and future generations. Let's work together to create

a more sustainable and responsible food industry. Thank you for your active

participation!

Session 3: Study Visit & Best Practices

Study visits for the topic of "Reducing Food Loss and Waste" can be highly valuable in
providing participants with real-life examples and practical insights into effective
practices. In the afternoon session, a best practice / study visit will be organized in order
for the participants to see good practices and to prevent them from acquiring only
theoretical knowledge. In this context, various alternatives can be realized. The content
of this activity may change for reasons such as the field of activity of the institution /
person implementing the program, the availability of examples that can be accessed. For
this reason, instead of suggesting a single prescription that is useful for everyone, the
options that can be preferred are presented below. These options can be expanded
according to the capacity and desire of the TF/organization. In addition, organizational

steps for less experienced practitioners are presented below.

Here are some suggestions for study visits:

e Local Sustainable Farms: Participants can visit local farms that practice
sustainable agriculture and have efficient waste management systems. They can
learn about the farm-to-table concept, how produce is grown, harvested, and
distributed while minimizing food loss.

* Food Distribution Centers or Wholesale Markets: Visiting places where food is
sorted, packaged, and distributed can give participants a better understanding of the

challenges and opportunities in reducing waste throughout the supply chain.



* Restaurants and Hotels with Low Waste Initiatives: Identify restaurants or hotels
in the area that have successfully implemented food waste reduction strategies.
Participants can learn from their experiences, such as portion control, creative
menu planning, and composting practices.

* Food Banks and Food Rescue Organizations: Visiting food banks and
organizations that collect and redistribute surplus food to those in need can
highlight the importance of food donations and the impact it can have on reducing
waste.

* Composting Facilities: Taking participants to composting facilities can showcase
the benefits of composting food waste and how it contributes to sustainability.

e Innovative Food Waste Solutions Startups: Look for local startups or
organizations that focus on developing innovative solutions to reduce food waste,
such as apps to connect surplus food with consumers or businesses.

* Institutional Kitchens: Visit large-scale kitchens in schools, hospitals, or other
institutions that have implemented effective strategies to reduce food waste. Learn
how they manage food production and leftovers efficiently.

» Sustainable & Vegan Restaurants: focus zero waste or less waste kitchens are

good examples.

How to Organize Study Visits:

e Preparation: Before the study visit, provide participants with information about the
place or organization they will visit, its initiatives, and objectives. Set specific
learning objectives for the visit.

e Coordination: Reach out to the places or organizations in advance to schedule the
study visits. Explain the purpose of the visit and the topics that will be covered.

Make sure they are willing to share their experiences and insights.



e Guided Tour: During the study visit, have a guide or representative from the visited
organization lead the group and explain their practices, challenges, and successes in
reducing food waste.

e Interactive Experience: Encourage participants to ask questions, engage in
discussions, and participate in hands-on activities, if possible.

* Reflection: After the visit, facilitate a group reflection session to discuss what they
learned, how it can be applied to their workplaces, and any ideas they may have
gained from the visit.

e Documentation: Document the key learnings, observations, and experiences during
the study visits to share with other participants and to include in the training

program's digital booklets.

Remember to choose study visit locations that align with the specific context and
objectives of the vocational training program and ensure that they are easily accessible
to the participants. Additionally, obtain necessary permissions and comply with any

health and safety requirements when organizing study visits.
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Session 4: Conclusion And Follow-Up ( 30 Minutes)

e Recap of key learnings and takeaways from the training program.

e Distribution of digital booklets and training guidebooks for future reference.

e Evaluation of the training program and feedback collection from participants.

e Planning for post-training support and resources for continued learning and

improvement.



Method 1: Recap of Key Learnings

Material for Method 1

Facilitator-led session to summarize the
main concepts and key learnings covered

in the training program.

Use interactive methods like open-ended

group
discussions to engage participants and

questions, quizzes, or small

reinforce their understanding.

e Provide \visual aids or slides
summarizing the essential points of
each session.

e Give word to participants to share
what they learned and what they

found weak

Method 2: Questionnaire Forms

A  structured summary document
highlighting the main concepts and

takeaways from each session.
Precise context: Include session titles,

key points, and practical tips for

application.

Material for Method 2

e Conduct a feedback session to
assess the effectiveness and
relevance of the training program.

e Utilize surveys or feedback forms to
collect quantitative and qualitative
data from participants.

e Ask specific questions about the
content, training methodologies,
facilitation, and overall satisfaction
with the program.

 Encourage participants to provide
constructive feedback and

suggestions for improvement.

Online questionnaire form



By following this structure, the training program will be dynamic, engaging, and tailored
to the specific needs of the participants. The mix of study visits, group work, and non-
formal learning methods will ensure that participants are actively involved in their
learning process, making it more effective and memorable. Additionally, the adaptable
nature of the program will allow it to be executed successfully in various locations with

different target groups within the food industry.
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