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OVERVIEW OF THE ORGANISATIONS

of all food doesn’t make it from farm to stomach.
Throughout the production and processing of food that will be wasted, a host of resources is also
wasted (seeds, water, energy, fertilizer, labour, land, financial capital) and greenhouse gases are
emitted.
Around 8% of global greenhouse gas emissions are linked to food waste. At the same time, more
than a billion tons of food is thrown away each year globally, while one in nine people remains
undernourished.
Reducing food waste is one of the most effective ways to reduce greenhouse gas emissions, stop
climate change, provide social employment, feed people and reduce financial costs for households,
companies and farmers.
So let’s get started now.

This is the Food Waste Alliance.
The Food Waste Alliance is a partnership of food waste experts, teamed up to increase impact
and to provide a one-stop shop for all your questions and challenges around food waste.
We are allies in reducing food waste, and have gathered our skills and services to make fighting
food waste a piece of cake for you.
So what is your food waste challenge?
Let’s tackle it together.

ABOUT THIS CATALOGUE
This catalogue was updated in November 2019.
As time passes, more organisations join the food waste fight,
and more services become available.
Be sure to check www.foodwastealliance.be for recent updates.
This catalogue of services is ordered per target group, so you can flip the
pages easily to find your food waste solution.

EVENTS AND COMMITTED
ORGANIZATIONS

LOCAL
GOVERNMENTS

CANTEENS AND
CATERING

FOOD COMPANIES
AND RETAILERS
OUR MISSION

The Food Waste Alliance envisions a food waste reduction of 50% by 2030 in Belgium,
as a result of ambitious policy based on proven business cases.

LOCAL
GOVERNMENTS

THE FOOD WASTE JOURNEY

We support local governments on their food waste journey. This path towards zero food waste
consists of three main steps: diagnosis, strategy, action.

WHY LOCAL GOVERNMENTS?
We believe that cities can become catalysts in reducing urban food waste. As the main responsible
for waste management and the closest authority to businesses, consumers and civil society, they
have a great opportunity to stimulate innovation and entrepreneurship around food waste. Local
governments can bring the relevant actors together and create a thriving ecosystem, where
changemakers and the local government join forces to tackle food waste.

THE HOLY GRAIL OF FOOD WASTE:
Reducing food waste is key to making your community carbon neutral.
Cutting out all avoidable food waste would reduce greenhouse gases by an
estimated 12% across Europe! Research shows that reducing food waste is the third
most impactful solution to climate change!
Reducing food waste cuts costs for everyone. London spectacularly reduced its food
waste at the household level by 15% over the course of 6 months in 2012. For every
£1 the local government invested in the project, waste management services saved
£8 and households saved £84!

1
2
3

It’s important to start with a DIAGNOSIS: to find out where and
why most food goes to waste, to get an idea of the scale of the
problem, and to find out which sectors should be targeted.

Secondly, we help build a STRATEGY, co-created and carried by
local stakeholders. This will guide you in the actions to be taken.

Lastly, we help you TAKE ACTION based on the priorities
identified in the food waste strategy.

Most food waste consists of goods that are still perfectly edible. Food surplus is
one of the most cost-effective ways to feed people in need when it’s recovered and
redistributed. This decreases costs for social organisations and helps to combat food
poverty and food inequality.

LOCAL
GOVERNMENTS
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DIAGNOSING AND TRACKING FOOD WASTE

FOOD WASTE CALCULATOR
City councils are ideally positioned to empower their stakeholders to reduce food waste. The
problem: it’s hard to know where to start, what the most urgent food waste problem is, and which
sector(s) to focus on.

How?

Our solution
Through an in-depth analysis of the situation
within their territory, cities can get a clear idea of
how big the problem of food waste is and what
actions earn priority. The Calculator also gives a
first impression of the most promising
opportunities the fight against food waste offers.
Many questions arise: “Where is food wasted?
By whom? How much goes to waste? How much
money could be saved?” As numbers tend to be
much higher than expected, the answers urge
for immediate action.

Through the Food Waste Calculator, the city
council knows how much food waste is
generated in different sectors, what the
financial and CO2 impact is and which sectors
it should focus on. No better starting point to
co-create a food waste strategy.

What do you get?
A report with the results for your city: the
amount of food waste per sector, related
financial costs and CO2 emissions.

PREVENTION IN CANTEENS, SCHOOLS AND HOSPITALS
Between 20 and 40% of food prepared in industrial kitchens in company canteens, schools, care
homes and hospitals goes to waste.

Our solution

How?

Local governments have several options. On
the one hand, government-owned canteens
(e.g. in government agencies, schools, and
elderly homes) can be the perfect places to
start reducing food waste. It is a great way to
set an example.
On the other hand, a city is very well placed to
offer support to private organisations to reduce
food waste in a subsidised system.

The first step is measurement of food waste.
We then build solutions based on best practices
through a co-creative workshop, followed by
implementation of actions and impact
measurement.

FOOD WASTE STRATEGY

What do you get?

You want to reduce food waste in your region, but where to start?
How do you involve local stakeholders and target the right problems?

Our solution

How?

A co-created food waste strategy with local
stakeholders that tells you which sector(s) to focus on and how. By involving the right stakeholders in this co-creation process, the city acts as a
catalyst rather than doing everything by itself.

After the diagnose we set up a food waste taskforce and
involve local stakeholders. We choose which sectors (e.g.
restaurants, citizens or retail) to target and develop an
action plan suited for the city. We do this by building
on best practices from other cities and changemakers.
Together with the local stakeholders we set goals for one,
five and ten years.

What do you get?

An urban food waste action plan or strategy, describing which sectors you’re targeting through which food
waste actions. A food waste taskforce: a group of committed organisations that collaborate to reduce food
waste.

A customised food waste prevention plan.

FOOD WASTE DASHBOARD
You are taking tangible action to reduce food waste. How do you know your actions are effective?
You want to track your food waste, but this requires processing complex information and
overcoming logistical problems.

Our solution

What do you get?

You need a food waste dashboard! We help
you obtain actual data from the right sources
in your city (waste agencies, national numbers) and tell you how much food is wasted
in what sectors. Over the years, we can show
you trends. If required, IT solutions can be
developed from scratch or integrated into your
existing platforms. We provide online services
via a software platform and/or connected
mobile apps.

A dashboard of food waste in your city.
Evaluation of past actions and orientation for
future actions.
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How?

“The participatory approach made all the difference. We don’t work top-down anymore. We want input
from citizens. This creates more awareness. Their voice is important to us. They wantfoodwastealliance@foodwin.org
change, we want
				
+32 477 18 64 17
change. Together we go for it.” – Mieke
-6- Hoste, Elderman Bruges
www.foodwastealliance.be

Obtaining, processing and interpreting the
numbers.

CITIES AND
GOVERNMENTS
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AWARENESS-RAISING

BEHAVOURIAL CHANGE CAMPAIGN
FOR HOUSEHOLDS

ZERO WASTE CATERING
You’re looking for delicious food to serve your guests that is sustainable and leaves a lasting
impression. Tackle the food waste issue through the taste buds!

Our solution
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We provide sustainable catering using food
surplus, based on your needs. Whether you need
a wholesome lunch buffet, a fancy multi-course
dinner or just some surprising appetisers, we’ll
take care of it.

Zero-waste catering is a great way to create
awareness among your employees. You can
lead by example by working with a sustainable
catering organisation.

Households waste unnecessary large amounts of food. As a city council, you want to help your
citizens reduce food waste in a structural way.

Our solution

How?

We offer you a wide range of solutions,
and together we decide on the best
option. We challenge the citizens of your
city to reduce food waste. We support
them with practical tips, we provide them
with an online community platform and
organise practical workshops.
The campaign can be focused on a few
neighbourhoods or on your entire city.
The result: a wave of food waste ambassadors in your city.

You decide the area you want to focus on and the
amount of citizens you want to engage.
We recruit citizens, organise workshops and
communicate online. If you provide a platform,
we will take over communication and deliver
content around how to reuse, reduce and
recycle food with practical tips and recipes.

What do you get?

«How good to know that you can eat the
leaves!»
– Happy customer after learning
about our radish leaf pesto.

A reduction in household food waste levels, and
a report on how many people were reached with
each campaign. Clear and inspiring
communication and a concluding report.

Lies Engelen Photography

ZERO-WASTE TEAM-BUILDING
You want to offer your team something truly original, while at the same time showing them you’re
serious about your environmental commitments.

Our solution

How?

We organise a zero-food-waste team-building event. Rescuing food surpluses and
cooking a delicious meal together … Your
team won’t easily forget this experience!

During our food waste team-building, we
challenge your employees to
recover food surplus from local shops (the
eye-opener), to create exciting recipes. A oncein-a-lifetime
team-building experience!

LOCAL
GOVERNMENTS
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AWARENESS-RAISING IN
SCHOOLS

CO-CREATION OF AN
AWARENESS CAMPAIGN
FOR CITIZENS
Reducing food waste requires raising awareness.
Joint understanding and convincing of citizens,
businesses, local government and knowledge
institutions can initiate a movement to achieve
the desired results.

Our solution

You know that many plates come back half-full
(or worse) after lunch. Children at school seem to
find it normal to throw away perfectly good food.
They don’t grasp the value of the food on their
plate.
Most school canteens can really use a hand in
minimising food waste, and that all starts with
awareness of the issue.

REUSE AND REDISTRIBUTE

SET UP A PHYSICAL FOODSAVERS PLATFORM FOR
SOCIAL REDISTRIBUTION OF SURPLUS
In your city or region, the collection and/or redistribution of food surpluses is already happening
by a multitude of social and food aid organisations. However, your city is ready to take a more
logistically efficient approach, while at the same time willing to activate unemployed persons in the
labour market?

Our solution

We make use of participatory design within a
context of local living hubs. We help local
authorities to create awareness.

We approach the topic in a fun and memorable
way without pointing fingers. We offer fun
workshops and practical advice.

How?

How?

During a co-creation process of 9 weeks the
method evolves from a clear challenge to a pilot
project and multi-year horizon. The production
consists of three major phases, aiming to inform,
inspire and incubate solutions for food waste
within the local commune of a municipality or city.

We raise awareness by telling stories and
interacting with school children and staff. Don’t
be surprised if the kids start telling their parents
to finish their plates.

What do you get?

What do you get?

Knowledge about food waste and a change in
mentality.

Good communication with citizens, qualitative
participation by the public, effective
awareness-raising among citizens.

Our solution

How?

A regional distribution platform that
collects and redistributes food surplus in
an efficient way on a larger scale to social
and food aid organisations in your region
and city. Meanwhile you create social
employment through these activities and
provide persons in need better access to
more varied fresh and healthy food.

We support you with advice, sharing of relevant
information and learning networks. We help you
with
customised business and action plans, questioning the local social needs,
finding suppliers of food waste,
advocacy work. We support mutual cooperation
and synergies with
various partners. Optional: we can
propose an online platform that
facilitates the management of food donations for
food companies.

What do you get?

Experienced support for setting up a sustainable social distribution platform. The city can be anything from an operational actor, running the platform, to a promotor, supporting the realisation.

LOCAL
GOVERNMENTS
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SOCIAL REDISTRIBUTION PLATFORM

INNOVATION

You don’t know how food redistribution in your city contributes to your social or environmental
policy goals

Our solution
The online platform gives you an overview on food redistribution in your city. This contributes to
your local social or environmental policy goals. At the same it can support you in the promotion of
the platform towards local food
companies or social organisations

FOOD WASTE HACKATHON
As a city, you cannot tackle food waste alone. But you can be the catalyst that stimulates entrepreneurs to take action.

What do you get?
Enrolment as a partner and support for managing this overview and your
possible local promotion actions.

Our solution
A food waste hackathon is a start-up
process to help citizens develop solutions
to food waste. They are inspired by
examples of existing enterprises and
coached by experts. The result: a wave
of innovative ideas and start-ups to help
your city reduce food waste. If applicable,
the hackathon can focus on one specific
food waste challenge, such as food waste
at citizen level or in supermarkets.

How?
We gather relevant partners and promote the
event. We then organise the food waste hackathon where participants experience food waste,
get inspired by existing solutions and co-create
ideas. Finally, we coach and support the teams
to make impact as soon as possible.

What do you get?
Potential start-ups that reduce food waste.
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LOCAL
GOVERNMENTS

DIAGNOSE AND TRACK FOOD WASTE

FOOD COMPANIES
AND RETAILERS
One-third of all food produced in the world doesn’t make it from the farm to our stomachs.
This does not only affect the environment, but also carries immense economic consequences.
Worldwide, food waste amounts to economic losses of $940 billion per year.
And in your company?

MEASURE AND TRACK YOUR FOOD WASTE
You want to track ongoing food waste at minimal operational costs. You want to take or are taking
tangible action to reduce food waste. How do you know your actions are effective?

Our solution

How?

You need a food waste dashboard! We
help you obtain the right information and
tell you how much food is wasted . Over the
years, we can show you trends. If required,
IT solutions can be developed from scratch
or integrated into your existing platforms.
We provide online services via a software
platform and/or connected mobile apps.

Custom IT-development that integrates food waste
tracking within your existing systems. We obtain,
process and interpret the numbers.

The Business Case for Reducing Food Loss and Waste, a report on behalf of Champions 12.3,
has analysed the financial impacts of recorded food loss and waste reduction efforts.
They have studied, among other things, the impact in numerous companies and found that the
financial benefits of taking action often significantly outweighed the costs.

What do you get?
A Food Waste Tracking dashboard.

STRATEGY AND ACTION

FOOD WASTE ACTION PLAN

The return on investment of food waste
reduction is mostly very high for companies.
The Business Case shows that 99% of the nearly
1200 analysed business sites earned a positive
return on investment. For every euro invested
in food loss and waste
reduction, the median company realised a
return of fourteen euros.

You want to reduce food waste, but where to start?

Our solution

We develop an action plan suited for your
company during a co-creation workshop. We
present best practices from other companie changemakers, set clear goals and identify solutions.

A food waste action plan, co-created
with food waste experts and your
employees tells you what to focus on and
how. By involving the right people in this
process, we make sure everyone feels
ownership for the solutions and will help
implementing them.

We support you from diagnosis to action.
As a first step, we help you to measure or
estimate how much food is wasted and why.
On the basis of that, we help you create an
action plan to tackle food waste and guide you
through it. We offer a wide range of solutions,
including the prevention, redistribution and
reusing of food surpluses.
We stimulate innovation, rethink processes to
prevent food waste and create new products
from food surplus with you.

How?

What do you get?
A coherent food waste action plan that involves
your employees.

INNOVATION WORKSHOP
You want to optimise your processes to save food surplus and money at the same time?
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Our solution

How?

During our food waste innovation workshop,
we bring together the right experts together
to solve your problem. In a fun and effective
format where we create and pick solutions.
Perhaps we find ways to use your surplus in
your current products, perhaps we launch an
entirely new product? Perhaps there’s even an
opportunity for social employment.
We find the opportunities, you make the decision.

We facilitate an idea generation based on the situation and numbers on food waste in your organisation.

What do you get?
Tangible ideas and actions to reduce food waste or make
optimal use food surplus.

FOOD COMPANIES
AND RETAILERS
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REUSE AND REDISTRIBUTION

SURPLUS PRODUCT DEVELOPMENT
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Food surplus from farmers, manufacturers and retailers in your city now ends up in the bin. But
what if you could still convert it into a profitable product? You need some assistance with the technical challenges of product innovation. You are looking for a one-stop shop for product development, from concept phase to production and branding.
On the other hand, for groups with a disadvantage in the labour market, finding employment can
be a struggle. You therefore want to make the link with social employment, creating jobs for these
people.

How?

Our solution

REDISTRIBUTE FOOD SURPLUS B2C

We take care of the technical side of product
development, from the idea to even helping you
sell the final product. We screen waste streams
and co-create a new product while involving you in
every step. We specialise in recipe development,
process improvement, innovation, prototyping
& upscaling. We use an approach called iterative product development, away from the linear
approach from idea to finished product. We are
assisted by an extensive network consisting of
branding and marketing agencies, food designers,
food stylists, scientists (university clusters) and
producers. We can offer you shared production
kitchen space.

We offer a full product development approach
from concept to production and even branding.
If you want, we can match you with social
economy companies that can help you with developing and/or producing and possibly selling
these new food products.

What do you get?
A brand new product. Optional: a cooperation
with a social economy organisation helping with
the production and more.

REDISTRIBUTION THROUGH A SOCIAL ORGANISATION
You may have occasional or systematic food surpluses and you don’t know who to offer them to in
an efficient and effective way.

Our solution

How?

A physical platform in your city or region
that collects the food surpluses of food
companies and redistributes it to social
and food aid organisations in a food safe
way.
An online platform that facilitates the
management of food
donations for food companies.

We match your company with the
physical platform active in your region that can
collect your food surpluses.
Enrolment as a donor in the online platform,
followed by either structured support for regular
donations or quick online support for occasional
donations. Development of an
interface that connects your system to the
platform.
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The end of the day is near, and sadly there is still some unsold food in your store or restaurant. You
don’t want to throw this perfectly edible food away, but what can you do about it?

Our solution

What do you get?

We connect businesses with consumers
via an easy to use online application. This
application provides a marketplace that
connects businesses that have surplus
food with consumers who want to rescue
this food.

An easy and accessible way to sell your leftover
food, reach new customers and earn extra
income.
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How?
Customers are geolocated and can order a meal
of surplus food in their neighbourhood at a
discount on the retail price and then collect it
from your store or restaurant in a pre-set
collection window.

IT INTEGRATION, AUTOMATION,
AND CUSTOM DEVELOPMENTS
Food waste management relies on complex information and requires solutions to logistical
problems. Next-generation IT tools are required to tackle these new needs. You need an online
platform that facilitates the management of food donations for food companies.

Our solution

What do you get?

What do you get?

We reduce the operational cost of food
waste processes to confirm their
feasibility and sustainability.

Online services via software platform and/or
connected mobile apps, or an online platform
for waste management, sustainable food supply
and logistics.

Structured support for donations of surplus food

How?

FOOD COMPANIES
AND RETAILERS
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Platforms evolution (R&D) - IT
integration with existing system and
automation - Custom IT development.
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STORE DEMONSTRATION
Retailers experience big losses in produce. Consumers don’t buy overripe or less unattractive
looking produce.

AWARENESS RAISING

ZERO-WASTE TEAM-BUILDING EXPERIENCE

How?

Our solution

We provide a demonstration where we sample
soup or smoothies made from unattractive or
overripe fruits and vegetables. We also distribute one or more recipes and food waste facts
and we assist you with your social media communications by providing content and advice. We
communicate with you about customer response
and decide whether to plan another demo or
even provide a food waste lunch for
supermarket staff to educate them about food
waste.

We let the fruits and vegetables speak for
themselves. We teach your customers to
see the value in overripe fruits and unattractive vegetables by letting them taste
delicious smoothies and soup.

you want to organise a fun team-building event that leaves lasting memories and brings your team
closer together. You want to offer your team something truly original, while at the same time raising
awareness about food waste.

What do you get?
A change in customer behaviour.

INNOVATION

FOOD WASTE HACKATHON

Our solution

How?

There are two things that brings us all
together. Firstly, that is when we put
together our efforts for a good cause. And
secondly: food!

What do you get?
Enhanced team spirit, understanding of the
dynamics behind food waste and a zero-waste lifestyle, understanding of possible
solutions and challenges to reduce food
waste or use food surplus.
And of course, a very tasty meal.

During the team-building workshop, we help your
team create tangible solutions to reduce waste
and look at a possible zero-waste lifestyle. Team
members will see why and how food is wasted
and meet innovators who work on food waste.
Moreover, with a cooking workshop and a
presentation they will experience solutions to
waste and how to grow toward a zero-waste
lifestyle, finishing with a nice meal all together.
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You are looking for innovative solutions against food waste. You can be the catalyst that stimulates
entrepreneurs to take action.

Our solution
A food waste hackathon is a start-up
process to help people develop solutions
to food waste. They are inspired by
examples of existing enterprises and
coached by experts. The result: a wave
of innovative ideas and solutions to help
you reduce food waste. If applicable, the
hackathon can focus on one specific food
waste challenge, such as food waste in
supermarkets.

FOOD COMPANIES
AND RETAILERS

How?
We gather relevant partners and promote the
event. We then organise the food waste hackathon where participants experience food waste,
get inspired by existing solutions and co-create
ideas. Finally, we coach and support the teams
to make impact as soon as possible.

What do you get?
Potential start-ups that reduce food waste.
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CANTEENS AND
CATERERS
WHY REDUCE FOOD WASTE?
Between 20 and 40% of food prepared in industrial kitchens in company canteens, schools, care
homes and hospitals goes to waste. No one likes to throw money in the bin, but that’s exactly
what we are doing on a huge scale. In the Netherlands, for instance, an average hospital can save
between 50.000 and 150.000 euros per year by reducing food waste.
Reducing food waste not only reduces costs, but also substantially decreases your environmental
footprint.

HOW?

INNOVATION
DIAGNOSE AND
TRACK FOOD WASTE

FOOD WASTE MEASUREMENT
You want to take or are taking action to reduce food waste. How do you know your actions are
effective? How do you know what your next actions should be? How much food is wasted and how
much is it costing you?

Our solution

How?

We help you measure and track your
food waste per subgroup.
If needed, we can provide integrated IT
solutions.

Obtaining, processing and interpreting data
around the amount of food wasted per type of
food (carbs, vegetables, dairy, …).
An adapted calculator can be provided to
the canteen. With this calculator, food waste is
measured by visual inspection. The canteen fills
out the calculator for at least a month to obtain a
broad overview of the food waste problem.

What do you get?

We support kitchens in the following ways:
Step 1: Measure. We provide you with the suitable tools and methods to know where, why and how
much food goes to waste.
Step 2: Solutions. Build on best practices to implement the right solutions.
We organise a co-creative workshop with your team or just give you the advice you need.

Valuable knowledge, and the perfect starting
point for efficiently reducing food waste.
Evaluation of past actions and orientation for
future actions.

Step 3: Implement solutions and measure your impact. We give support and advice where
needed. In some cities, local governments provide free or subsidised support for private kitchens
to reduce food waste.

STRATEGY AND ACTION

REDUCE FOOD WASTE IN CANTEENS, SCHOOLS AND
HEALTH CARE INSTITUTIONS
You want to reduce food waste but you don’t know where to start? You want a solution that is supported by all people involved.

How?

Our solution
We organise a co-creative workshop with
your team or just give you the advice
you need. We build on best practices to
implement the right solutions.

We will make specific recommendations for
waste reduction and develop a first action
plan. We list a series of possible tangible steps,
based on the measurement of food waste. For
each of these actions, an estimate of the
potential for reducing food waste will be made
based on the figures of the food waste analysis

What do you get?
An action plan to reduce food waste.
A report in which we analyse the
measurements, identify the challenges
and suggest solutions.

CANTEENS AND
CATERING
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IMPLEMENTING SOLUTIONS AGAINST FOOD WASTE
AND IMPACT MEASUREMENT

AWARENESS RAISING

Time for action! You want to tackle food waste, but just need some help during the implementation
phase.

Our solution

How?

We implement effective solutions against
food waste and measure their impact.

We assist you during the implementation of
the action plan against food waste. We gather
reactions from customers and kitchen staff. We
measure the quantity of food waste avoided and
adjust the actions where necessary.

ZERO-WASTE TEAM-BUILDING
you want to organise a fun team-building event that leaves lasting memories and brings your team
closer together. You want to offer your team something truly original, while at the same time raising
awareness about food waste.

Our solution
There are two things that brings us all
together. Firstly, that is when we put together our efforts for a good cause. And
secondly: food!

What do you get?
Practical help. A report in which we analyse the
results.

What do you get?
Enhanced team spirit, understanding of the
dynamics behind food waste and a zero-waste
lifestyle,
understanding of possible solutions and challenges to reduce food waste or use food surplus.
And of course, a very tasty meal.

CANTEENS AND
CATERING
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How?
During the team-building workshop, we help
your team create tangible solutions to reduce
waste and look at a possible zero-waste
lifestyle. Team members will see why and
how food is wasted and meet innovators who
work on food waste. Moreover, with a cooking
workshop and a presentation they will experience solutions to waste and how to grow
toward a zero-waste lifestyle, finishing with a
nice meal all together.

CANTEENS AND
CATERING

Lies Engelen Photography
-23-

FOOD WASTE TALK

EVENTS AND
COMMITTED
ORGANIZATIONS

You want an overview of solutions to food waste for your specific sector?
You want an inspiring talk about how to reduce CO2 in an effective and
cost-efficient way. About how a wave of creative entrepreneurs are developing
solutions to one of the world’s biggest challenges.

What do you get?

Our solution
In our Food Waste Alliance, we always
have the right person for the talk you
have in mind. For 5 or 500 people? About
the problem or about the solutions? Name
it and we can provide it!

An inspiring talk tailored to your
organisation.

WHY FOOD WASTE
Add something special to your event by offering your guests a delicious
zero-waste meal. You show them you care for the environment, while
stimulating them to think differently about food. It adds an extra touch to your event, and leaves a
lasting memory.
Want even more fun? Why not go for a food surplus team-building event? Bring your team closer
together while rescuing and collecting food surpluses and cooking them into a lovely meal during a
cooking workshop.

ZERO-WASTE TEAM-BUILDING
you want to organise a fun team-building event that leaves lasting memories and brings your team
closer together. You want to offer your team something truly original, while at the same time raising
awareness about food waste.

How?

Our solution
There are two things that brings us all
together. Firstly, that is when we put together our efforts for a good cause. And
secondly: food!

What do you get?
Enhanced team spirit, understanding of the
dynamics behind food waste and a zero-waste
lifestyle,
understanding of possible solutions and challenges to reduce food waste or use food surplus.
And of course, a very tasty meal.

During the team-building workshop, we help
your team create tangible solutions to reduce
waste and look at a possible zero-waste
lifestyle. Team members will see why and
how food is wasted and meet innovators who
work on food waste. Moreover, with a cooking
workshop and a presentation they will experience solutions to waste and how to grow
toward a zero-waste lifestyle, finishing with a
nice meal all together.
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ZERO WASTE CATERING
You’re looking for delicious food to serve your guests that is sustainable and
leaves a lasting impression. Tackle the food waste issue through the taste buds!
Our solution
al
inim
«M ste,
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Zero-waste catering is a great way to create
awareness among your
employees. You can lead by example by working with a sustainable catering organisation.

We provide sustainable catering using food
surplus, based on your needs. Whether you
need a wholesome lunch buffet, a fancy multi-course dinner or just some surprising
appetisers, we’ll take care of it.

EVENTS AND COMMITTED
ORGANIZATIONS
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NOW IT’S UP TO YOU.

DO YOU WANT TO
TAKE ACTION?

The Food Waste Alliance consists of organisations who have reducing food
waste at the core of their mission. This way, we ensure that the most suitable
expert can help you tackle your food waste challenge.
We offer services in Dutch, French and English.
The Food Waste Alliance currently consists of the following
food waste fighting organisations:

LET US KNOW!
+32 476 74 21 72
WWW.FOODWASTEALLIANCE.BE
FOODWASTEALLIANCE@FOODWIN.ORG
SERENDIPITY BVBA
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WITH THE SUPPORT OF:

