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FAQs BLOG

ABOUT US WASTELESS EVENTS
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WHERE FOOD GETS LOST OR WASTED
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1/3 OF FOOD PRODUCED WORLDWIDE IS HEVER LATEN,

About 1/3 of all the world's food goes to waste. But food isn't the only
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Join us and let's make food waste a thing of the past!
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Little Plant Pantry

Is not only a bulk shop, but they have a charming

restaurant inside with a li—

lovely plants. There are a Ig Cafe de Ceuvel

options, and the food is g
their own packaging (Tuppg This vegan café in Amsterdam
containers) =and place Noord will show you what love is all

containers, allowing the b about. This sustainable restaurant

free packaging and plastic{ W@ founded in 2014 by four young
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bringing your reusable Tupg

would help to improve the world a
little bit. They offer a variety of

vegan courses with organic and plant-based food, but not only is it a good place to eat, you
can also drink and enjoy the company of the sea. They make their own sodas with organic

syrup, and all the beers come from small breweries. In addition, to try to be as sustainable as

they can, they don't use gas.
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Turning Trash into Treasure: The
Rise of Worm Hotels in
Amsterdam

Worm hotels in Amsterdam can turn food waste inte rich
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