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oot/ Kitchen Scene; Peter Wtewael (Dutch, (trecht
Lk
' 1596-1660 Utrecht}; 1620¢; Oil on canvas

Macs food waste is a modern concern since we,
a¢ a society, used to cee food in a very different
light. Most of the ,bo,bd/oj/m« couldnt afford the

bare minimum of sustenance, ¢o every resouvrce

was uced, from the tail to the noce e
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/r‘“‘guriny the (ate XIX and beginning of the XX centuries,
eid} 1o 'mlu;mvjm/ '
smsiind . | food became more accecsible, and-co people ctarted
mobmod / _
aulov/

e being more carelese in wasting. On top of that,

/

capitalist crisic meant that a lot of overproduction was

wasted.
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After the
fighters
/" you come first

\ This accescible food didn't become what

make fechnological advances, generalize

\ the machinery and vse the leftover

e chemicale ac fertilizers.
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Capitaliom promoted a workaholic culture, that

PaSt / _prioritized "productivity” over cooking, resting
: N and others. This led to reliance on fast and
,noi"r:nj-'f'm l‘pnw‘o-r)-‘:mo-n 200U (8T ,15(7/(‘ \ ’ . ;
e o O & h often unhealthy, food options like frozen food and

A

O 2l oMW

di 1o .x?m;;rf.,ur/’ b oo LR e takeout. The devaluation of f'oog//bayf—ParcAafe
‘ i | contributec to widespread wactage ac cooking

becomeg lece common. .

Countries, like mine, whose population was barely L
ccraping by for so long, now have traumatized k
people who will often buy more food than they

need, or not feel bad when wasting. This is one

of the cultural traite that welcomes wacte. :
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Outside your house, do you usually
see lots of waste of food? (at
restaurants, supermarkets, school
I— cafeteria...)

Are any measures taken
in your household to
minimize food waste?

|

Eyes mNo

- ®no myes
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One of the main reasone that maximizes {

the cchool food wacte are the rules

wéucA every caf’etena worker neea/g to

follow. Such ac: they can tuse the ;
!
\

leftovere for perconal can&'um,bt/au or

give it to the ones that ueea/ it ﬂue moct

(out or m(‘:de 7%6 .('cAao/) '7
o
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¢ no em,bat/ny and wi///nguecr o
Do you think the political instituitions make an

effort to avoid food waste?

=yes ®no

It ic cad to cee co much

celfichnese on the part of these
large companies, becavse in times

of war where people die of hunger
for lack of accese to food, there

help otherce.

| DONT WASTE T

CO0K CAREFULLY - EAT IT ALL \

BUY WISELY -






we suggest come solutions:
Change ctarts at home:
Reduce the daily meal portions
Not using meat/fich as the main
food of the dich, rather as a
complement (Fill it with vegefables,

rice efec.)

"

Do you*think veganism and
vegetarianism could help.to minimize
foed waste to a personal level?

Yes = No






At school our second home:
The food waste in schools are tremendous. Due to the
rules the workere need to

Follow:

A possible cuggestion is to create a contract
between the cchool and a non-profit acsociation |
that helpe the homelecs and the most needed ¢o
they can give a greater vse to the leftovers that are

meant to be in the trash ¢oon.







