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Copenhagen buzzed w�th
susta�nable energy from Apr�l 25th
to 27th as Rub & Stub hosted a
three-day zero waste cook�ng
workshop. F�fteen part�c�pants from
Cyprus, Bulgar�a, Denmark, and
Sloven�a convened to explore the art
of m�n�m�z�ng household food
waste. The hands-on approach saw
attendees collaborat�vely cook�ng
zero-waste lunch and snacks for
each other.

The workshop offered a deep d�ve
�nto m�ndful food pract�ces.
Engag�ng tr�v�a and �ns�ghtful
presentat�ons covered v�tal areas:
general understand�ng of food
waste, opt�mal food storage, smart
meal plann�ng, effect�ve port�on
control, and �dent�fy�ng potent�al
food waste. Part�c�pants ga�ned
pract�cal strateg�es to make the
most of the�r �ngred�ents and
reduce unnecessary d�scards.

Mastering the Art of Food
Waste Reduction
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UNLOCKİNG CULİNARY POTENTİAL
İN OVERLOOKED INGREDİENTS

CULTİVATİNG A ZERO
WASTE MİNDSET
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