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C E 4 F O O D  
T h e  o f f i c i a l  n e w s l e t t e r  o f  t h e  E r a s m u s +  p r o j e c t  

T H E  D A N G E R  O F  H O U S E H O L D  F O O D  W A S T E  
 

B y  T h e  C h a m b e r  o f  C o m m e r c e  B i s t r i t a  N a s a u d ,  R o m a n i a   

During the citizen’s dialogue on February 26th vice president Franz 

Timmermans pointed out that our grandparents did not learn what 

sustainability is, but they always knew how to repair, recycle and reuse 

goods. This should be the model to be followed by current society, to buy 

goods that can be reused, recycled and reused and as few disposable goods 

as possible. Well-being must be defined from the perspective of one's own 

well-being, and not in comparison with those around us, hence we need to 

educate ourselves to consume less, as  a personal choice.  
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And there is a very interesting statement:  

More than half of food waste in Europe occurs in households. And if you think about it a little, 

this is right. That is why the CE4Food consortium suggest a circular mind set for households:  

Design CCI BN  

 

A  N E W  A P P R O A C H  T O  F O O D  W A S T E  
 

B y  Panevezio Darbo Rinkos Mokymo Centras, Lithuania 

Here we want to present two inspiring examples of 
Lithuanian business, revealing an original application of the 
principles of food non-waste and circular economy in solving 
everyday problems. The first one – use of coffee grounds for 
spreading icy streets in Vilnius in wintertime.  
The company which maintains the city's streets says, "Coffee 
grounds are a great alternative to sanding sidewalks or stairs. 
Since coffee grounds are often used for compost, they should 
not be collected and removed as rubbish. In the spring time 
they can be used to fertilize city greenery." Containers for 
collecting coffee grounds were built near popular capital 
cafes. The baristas were asked to pour the coffee grounds not 
into the trash can, but a special container. Employees of the 
street maintenance company sprinkled footpaths and 
sidewalks with the coffee grounds.  

Step 1- plan your food weekly 

Step 2 - buy only what you really need 

Step 3- store the food properly 

Step 4 - cook only the right amount (if more, 

store properly) 

Step5 – eat all your food or store it for later on 

Step 6 – recycle all your leftovers 

Step 7- use compost in your own garden or give 

it to your friends 

Step 8 – use your own vegetables or  donate;  

do not throw away.  

Congratulations- your house will generate less 

CO2!  
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“  W E  A R E  G R A D U A L LY  C H A N G I N G  O U R    
( B A D )  H A B I T S -  H O P E F U L LY ! ”  

 

B y  Lawton Idiomas, Spain 

So far, this initiative is only experimental, but after its 
success, Vilnius City Municipality plans to engage more 
city cafes in this initiative, and the amount of coffee 
grounds accumulated during the year will significantly 
reduce the city's impact on the green environment, say 
the authors of the idea. When spreading coffee grounds 
on the roads, car body parts, vegetation and groundwater 
can be protected. Nitrogen in the grounds is identified as 
an excellent ice solvent, and thick particles increase 
friction, reducing the risk of slipping and injury.  
Click here for more information. 
 
The second example comes from a café in Vilnius that 
applies active food-saving practices and cooperates with 
craft beer enthusiasts. When the beer comes to its 
expiration date it is not thrown away. Thanks to the 
enthusiastic staff of the cafe, it becomes a great raw 
material for another product, in this case beer syrup. The 
cafe is constantly looking for new ways and recipes that 
allow the products to be used properly, allowing them to 
stay in use for a longer time. 

That seems to be the consensual final conclusion of all 
participants in the Focus Group session that Lawton School 
organized last 5th of March and which counted on the valuable 
intervention of experienced VET stakeholders and trainers 
from different relevant sectors from the region of Asturias, 
northern Spain. 

Representing the country in this CE4Food project, Lawton 
School has been actively working over the last few years to 
foster a Circular Economy mindset among the different publics 
and stakeholders, focusing this time in particular on food and 
its waste management. 

With representatives from the Gijón Council Employment 
Agency, the local School for Tourism, Catering and 
Hospitality of Gijón and also from the business innovation 
association, Innovasturias, this lively debate produced quite 
relevant and valuable outputs regarding the Circular Economy 
and food waste.  

https://www.lrt.lt/en/news-in-english/19/1340039/coffee-grounds-instead-of-sand-vilnius-tests-novel-way-to-tackle-icy-streets
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The session began with an active discussion on the general aspects of the Circular Economy and the 
importance of a gradual implementation of this perspective in society. All speakers agreed that that there 
appears to be a visible and gradually more noticeable increase in the level of awareness and importance 
of CE among the population.  

It also seems to be true, however, that there might still be a long way to go as regards effective and 
eventual change, mainly in those small habits which can make such a big difference, like: recycling, 
reusing and ultimately re-thinking the whole processing of each product in our daily lives, in other words 
the base-pillars of a proper Circular Economy mindset. It also seems to be clear to everyone that there 
should be no exception for something as relevant and crucial as the food that we produce, consume and 
do not always make maximum use of. 

In spite of a series of campaigns by local/regional entities over the last few years aimed at promoting 
suitable use of the many household waste recycling centres located throughout Asturias, debaters were 
keen to agree that many individuals still seem reluctant to make an adequate use of the local “brown 
containers”, for instance – those purpose-built for the collection and further treatment and reuse of 
kitchen waste. 

As mentioned in the debate, a possible improvement to this state of affairs could well reside in an 
improved focus of these campaigns, possibly by stimulating citizens’ involvement through some kind of 
rewarding system for good practices, along the lines of what has already been implemented over the years 
in some northern European countries, such as bottle-banks and deposit-refunds for glass and plastic 
bottles and cans. As far as we can see , good intentions unfortunately seem to be not enough to produce 
an effective and more visible outcome in what concerns reuse. 

Other initiatives are already being carried out by different entities in these areas – including our 
participant School of Catering and Hospitality - through ongoing programmes which efficiently reuse and 
avoid the waste of the remains of the different dishes produced and consumed daily by their cooks, chefs 
and other alumni, as mentioned and explained by them in this session.  

These most certainly constitute excellent examples to illustrate the right track we seem to be on.      

The CE4Food European project essentially aims at the creation and dissemination of this kind of mindset 
– in this case, by starting at the origin of the issue, creating waste management simulation tools aimed at 
VET trainers in the food process areas, which will hopefully contribute to the promotion of such good 
practices regarding responsible re-use of foodstuffs and the prevention and avoidance of food waste.                         

It might not entirely be the final solution yet but it certainly seems to be off to a good start! 
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C E 4 F O O D  M U LT I N A T I O N A L  F O C U S  
O N  F O O D  W A S T E  M A N A G E M E N T :   
Identifying market needs and defining tools and 
technologies for maximum effectiveness   

The CE4Food organized a multinational 
focus group on the 8th of March, which was 
formed by not only representatives of the 
multinational consortium of partners in this 
European project (Chamber of Commerce 
of Bistrita-Nasaud in Romania; the 
Polytechnic University of Bucharest; 
Lawton School S.L. from Asturias, Spain; 
Drosostalida Social Enterprise from 
Greece; and GCU - the Caledonian 
University of Glasgow, Scotland) but also 
by a panel composed of experienced 
trainers in the relevant areas from these 
countries and origins.   

Expert opinions are always valuable and 
welcome and so the CE4FOOD project 
partnership organized this online focus 
group inviting European trainers to discuss 
the first version of the training programme 
designed. Discussed were issues such as: 
“is the training programme targeting 
identified market needs? Is it practical in its 
approach? Which tools and technologies to 
use in order to allow for maximum 
effectiveness?”  

During this session, it was also concluded that “it is time-consuming to search for 
dedicated seminars, to analyse theoretical knowledge and create practical applications 
when at the same time, you need to manage a restaurant kitchen, a catering company or 
the like”. Furthermore, it was also mentioned that “a similar situation seems to apply to 
trainers who teach entrepreneurs. Training resources and practical applications are 
missing, and a trainer has to accumulate resources from various sources” – was one of the 
outcomes of this debate. 

Also during this session, results of a thorough research study carried out by the different 
partners in the project, which involved the participation of more than 180 people, were 
announced.  

The organizers of this study then stated that “we are happy to report the following final 
modules which will comprise our training programme: Introduction to food waste 
management in the hospitality sector; The Team; Digital and other tools for optimal Food 
Waste Management; Pre and post service food waste; Food Waste Management as an 
ethical and responsible food production policy; Cooperation structures between 
hospitality sector and suppliers; Training the hospitality sector – Train the Trainer 
module in using training tools such as Augmented reality and Storytelling”. 

Finally, it was also declared that the next steps of this ambitious project would be the 
development of all these areas. 

Stay tuned to follow this training on: www.ce4food.eu and also on its respective social 
networks. 

By Drosostalida Social Enterprise, Greece  
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