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Copenhagen buzzed with
sustainable energy from April 25th
to 27th as Rub & Stub hosted a
three-day zero waste cooking
workshop. Fifteen participants from
Cyprus, Bulgaria, Denmark, and
Slovenia convened to explore the art
of minimizing household food
waste. The hands-on approach saw
attendees collaboratively cooking
zero-waste lunch and snacks for
each other.

The workshop offered a deep dive
into mindful food practices.
Engaging trivia and insightful
presentations covered vital areas:
general understanding of food
waste, optimal food storage, smart
meal planning, effective portion
control, and identifying potential
food waste. Participants gained
practical strategies to make the
most of their ingredients and
reduce unnecessary discards.

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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