 FOOD WASTE

The “Slow Food” movement

Starting in the 1980s and gradually growing, the

movement argued that everyone should have access to

quality and fair food as a response to fast food.

In other words, the food must be healthy, of good

quality, produced without harming the environment,

have affordable prices for the consumers, and provide

fair pay to their producers. The movement is supported

by common parties and often concentrates on actions of

advocacy, networking, and informing citizens, businesses,

and producers

Worldwide Campaign

“The Anatomy of Action”

An international fortnight-long social media campaign

called “The Anatomy of Action” aims to demonstrate to

young people that a sustainable everyday life model is

possible contemporary, and enjoyable. The challenge

introduces one action per day, starting with food and

specifically includes the six themes: a) exchange

proteins by reducing red meat and dairy products,

b) use all the food to avoid food waste,

c) create your own meal from a variety of local

products.

By taking part in addressing these challenges, young

people not only change their everyday life towards a

sustainable way of life, but they can also contribute to

influencing the related policies.
GREEK DIET MODEL: Greek traditional cuisine belongs to the Mediterranean diet. It  makes a major contribution to: 

1. health

2. low environmental impact 

3. sustainability

4. in the economy

5. in socio-cultural values and interculturality

6. It has a direct connection with the customs and traditions of our country

7. includes cooking skills

8. It requires knowledge and respect for biodiversity

9. uses local products

10. It is consumed based on the ancient saying << METRON ARISTON>> which means: (we use nutrition in the right way, both in quantity and quality). 

11. It is fully characterized by sociability that is directly linked to morals and customs (celebrations, weddings, religious and all kinds of events)
ENERGY FOOTPRINT

SUSTAINABLE DEVELOPMENT

 SUSTAINABILITY
1. PURCHASE OF PRODUCTS

Weekly planning of buying products based on the Mediterranean diet pyramid.
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.We buy  products that are in season

.We purchase the right quantity

.We prefer the<< ugly >> fruits and vegetables

.We choose products that are not packaged

.We use reusable bags

.We check product labels (expiration date, ingredients)

2. PREPARATION AND CONSUMPTION

.We avoid wasting ingredients and cook as much as needed. 

.We think of creative recipes to use up leftovers or perishables. 

.We use energy-efficient appliances.

. We don't open and close the refrigerator. 

.We use water sparingly.

 .We compost the organic remains. 

.We separate food packaging correctly: plastics-glass-cardboard-metal 

 . conducting a questionnaire survey, the sixth graders at our school plotted the results on a bar graph. 

We reduce the consumption of red meat, which has a significant environmental impact during preparation. We enjoy our meals as often as we can with family and friends (we don't eat alone). We educate the new generation about the Greek cuisine, which is based on the eminently healthy diet of the Mediterranean, with the smallest ecological footprint and the greatest viability and sustainability.

                  3. SUSTAINABILITY

Traditional Greek cuisine has the following basic characteristics: 

1. It is a sustainable diet.

 2. It has a low environmental impact—a reduced effect on the environment.

 3. Contributes to food security. 

4. Promotes a healthy lifestyle.

 5. Protects and respects biodiversity Ecosystems.

6. It is culturally acceptable.

7. It is affordable.

8. It is a sustainable food pattern and such a healthy treat!
In conclusion, the Greek traditional cuisine, which

belongs exclusively to the Mediterranean diet, offers:

Sustainability Agriculture

Identity Health

Family Creativity Community Cuisine

[image: image2.jpg]



Head of Educational Activities ΣΤ2

Kafantari maria
