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to raise citizens’ awareness about food

High waste and insufficient food donations,
el and action connected to healthy diets
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and workshop - this is crucial, and it will
be challenging to keep people
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N N X
4 \
/ \
1 \ e X
1 \ / S=<
Connected ! ~o
; Wwith a culinary ] S
| schoolin Rijeka ] Mapping different \
I that will lead \ I wvulnerable groups that \
I the workshop \ ! will be users of activities \ ==~
,' \\ I (eg. people in need, \ ,’ \
! \ 1 disadvantaged, elderly, \ 1 Data shovs)\
I \ ] unemployed, rural) ‘\ ! food and
1 \ ! \ maintenance \
\ ! ! . -~ \
\ ‘ N \ 1 prices rising-
Established ~ — — - o ) \ procurement
cooperation and Development of Pl i the D The overall goal is to \l _-- / T
AERGIE questionnaire and agtnnlngesf‘ a°| ®© reach those groups of Y " Evaluated the  expensive for
f hypothesis for the b people that are often available hospitality
ST FUSILLI workshop : ! I o
research project research e unfairly out of focus \ ,  statistical data sector (almost
CL ALY and/or on the margins of 1 I and possible  13% rise in
king and home g \ : .
coofOOd - society ] ,’ impact of food prices
management and (I COVID and war - compared to
g 0 in Ukraine on last year)
QSIS t? v hospitality
understand Rijka’s vy S
food culture
Plan to link
activities with

lasting initiatives
and other EU

projects to reach

stronger impact

Because of the covid crisis and
war in Ukraine the prices of
food are rapidly growing.
These circumstances could
affect the hospitality industry
and the average Croatian
household.
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How do we find the right incentives
to raise awareness and promote
sustainable consumption?
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Do we need to
our actions
based on war in

Ukraine and COVID?
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Sustainable and healthy food is often
less profitable than unsustainable and
unhealthy food, so it is more difficult to
engage the hospitality industry to
change their ways when their business is
in jeopardy. Believe that, if we present
them the benefits of better food waste
management, they will be willing to
listen and, later, modify their actions

Lesson learned is that even
though rising costs are
influencing people’s decisions
regarding food there are always
different ways of educating
people and influencing them to
make a change towards healthy

food and sustainable food
and everyday practices
7 -~ -
’
E @ y .\
U \
| Festival | /" culinary
attended by\ worksho —
1 Y A / d , “ ~
I numerous /  held as parf /" First part of\ &
l' national I, of festival toy - pram' S
minorities who \ educate how \ ! FICLIEIIB .\
I e Sl \ / \ 1 students N
1 enrl.ch leek? s \ // tq cook | educated about  Second part:
,l multlcultura.hsm \ \., without I Sroper nutrition creation 0?\
N b by presenting waste; andto 1 And given unique menu for
\ , themselves Survey  use \ : questionnaire  schools; food |
\\ ;  throughtwo conducted at  ingredients ‘\ | chemically \
® /  mostuniversal  festival among Often thrown | assessed for X
S -. ~o languages: food citizens: away in \ 1 nutrition
Held meeting Presented ~ = - and music assessed kitchens \ 1 ‘
with restaurants ; g Presented i \ !
project to city’s . habits on Workshops
on the topic of e Fusilli at the e \ 1 e ot
° utility company Porto Etno eating, buying \ 1 held with 7
their andfound food, healthy/ \ I and 8"
participation many similar T:Z;Zi?/a_l ofe sustainable \ 1 grade
and discussed  activities that World (I8 food, food ‘\ ! students on
other options they already g waste \ : nutrition
have in v
Gastronomy
progress

The success of the

"School of Proper

Nutrition" program
was presented to the
scientific community

Citizens learned it
Learned that we do have is possible to make
good partners in our LL that the best out of any

can give us the needed
support and insight into their
specific expertise

food, even the
parts that would
otherwise be
thrown away

Will we have enough
support from the
hospitality sector to
participate in our events?

What can we do in targeting
groups not necessarily
affected with the prices rise to

keep educating sustainable food
system?
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