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THE ECO-CUISINE
JOURNEY

The EcoCuisine’s zero waste
journey is slowly coming to an
end. After almost a year of
working on this project, we
hope that we have inspired
practical, sustainable habits
and empowered people to
reduce food waste in their daily
lives!

The Eco=Cuisine
booklet is out!

We are excited to announce that
our Eco-Cuisine recipe booklet is
now out!

This booklet serves as a practical
and accessible guide for anyone
who is interested in sustainable
cooking. The booklet provides
clear, comprehensive insights
into sustainable cooking
practices and food-waste
reduction.
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ZERO WASTE
EVENTS CYPRUS

On January 10th, 2026 at Agioi
Omologites, Nicosia, Cyprus, a
workshop will take place at
OPU collective.

EcoCuisine and the team of
“Zero Food Waste Cyprus” are
collaborating, and together
they will teach participants
how to use and cook delicious
foods by applying the
techniques developed in the
EcoCuisine project.
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SLOVENIA

On December 11th, 2025 at
Slovenia, Cigaletova ulica 5,
Ljubljana an event was held
where participants learned
about the EcoCuisine project
and got introduced to the
brand-new EcoCuisine Recipe
Booklet. Lastly participants
had the opportunity to get
their hands dirty and finished
the event by making

scented candles from used
cooking oil!

ion. Views and opinions expressed are however those of the author(s)
reflect those of the European Union or the European Education and
ACEA). Neither the European Union nor EACEA can be held responsible
for them.




	NEWSLETTER
	DECEMBER 2025
	The EcoCuisine’s zero waste journey is slowly coming to an end. After almost a year of working on this project, we hope that we have inspired practical, sustainable habits and empowered people to reduce food waste in their daily lives!
	The Eco-Cuisine booklet is out!
	We are excited to announce that our Eco-Cuisine recipe booklet is now out!   This booklet serves as a practical and accessible guide for anyone who is interested in sustainable cooking. The booklet provides clear, comprehensive insights into sustainable cooking practices and food-waste reduction.


	Find the booklet on our website

	On January 6th, 2026 at Denmark

