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GOOD PRACTICE
COMPENDIUM

The W2W project’s first published resource.

2024 saw the W2W team pour time and energy into researching and developing a Good
Practice Compendium. This Compendium was published in October 2024 in all partner
languages. This collection of 25 Good Practice case studies from the 4 participating countries
can be a source of inspiration, as we show how others are achieving these goals. By compiling
them together we aim to demonstrate that valuable efforts are being made to prevent and
reduce food waste and that it not only benefits the environment, by reducing greenhouse gas
emissions and pollution but can also positively impact the financial performance of SMEs. By
reducing food waste, these companies are saving on purchasing and disposal costs, improving
their operational efficiency, and enhancing their reputation as socially responsible businesses.

Since the Waste2Worth Best Practice Compendium is an online interactive set of resources and
additional learning links, it can be used as a unique training tool for educators and prospective
food entrepreneurs to get a complete view of the trends, drivers and opportunities for
innovation and business survival in the food sector in Europe. Its content provides a deeper,
self-guided learning opportunity that raises awareness and motivates action. It guides target
groups into an integrated approach to addressing sustainable development education in the
food sector and initiating change through specific and concrete teaching improvements.

Check it out on our project website:
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https://waste2worth.eu/good-practice-compendium/
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MINI LAUNCH EVENTS

ITALY

FLC organised a mini-launch event on

October 24st in one of its two VET
centres in Milan. The Waste 2 Worth
(W2W) Project was introduced 10 29
students from the catering sector of the
VET Centre Belloni in Milan and two of
their trainers (expert in Nutrition, and a
Chef |nstructor). 13 students are
in the second year of the
and 16 students are in
the third year of the same course. The
students were actively involved in the
event despite the presentation being

given virtually.
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TRANSNATIONAL PARTNER MEETING

Meetings that make a difference:

The First Transnational Meeting of the Waste to
Worth Project was organised and hosted by the lead
partner BIA Innovator Campus in Galway, Ireland .

On September 24th, 2024, partners from the
Waste2Worth Erasmus+ project gathered for a
productive hybrid Transnational Partner Meeting
(TPM) at the BIA Innovator Campus, Galway, Ireland.
The hybrid nature of the meeting showcased our
commitment to flexible and inclusive collaboration.

The meeting was not only a great occasion to get to
know each other better but also an opportunity to
work together in finalising the Good Practice
Compendium and to start brainstorming about the
future steps of the Project.

Our discussions were dynamic, with lively
contributions from both the online and in-person
participants, we held an effective Workshop for WP2,
to delve into the Exploration & Mapping Phase. In
this phase, we want to highlight the opportunities for
Food SMEs to extend the life of foodstuff and to
valorise their food ‘waste’ so that it becomes a
resource or ingredient for another product or
someone else (ideally locally). By mapping the lifeline
of common food products in each of our partner
countries we hope to create awareness and inspire
others to become changemakers within their own
regions.




NEXT STEPS

Work package n°2

In these last months, the partnership has been working on finalising the
remaining results/resources of Work package n°2.

It has been developing:

* Waste 2 Worth SME Food Waste Community Exploration Guide and
Methodology: This guide will give a comprehensive overview of the ¥
impact foot waste has in Europe and will also focus on the management
of food waste in Ireland, Spain, Finland, and Italy. Furthermore, it will
give SMEs advice and ideas on how to reduce their environmental

footprint, and on how to achieve cost savings and improve their m ‘
reputation among eco-conscious consumers. \
_
-
{

Regional Community Maps of waste streams indicating potential
secondary resources: Through these waste streams VET and SME
learners will benefit from new insights into the food waste streams of
their regions as well as having direct, access to sample maps of their ar
respective regions.

Both results will be published soon on the project website!
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NEXT STEPS

Work package n°3 - Waste2Worth Circularity VET OERs for Food SMEs

Since Work Package (WP) n°2 is nearly completed
the research and development of Work Package n°3
has commenced. WP3, in many ways, is the heart of
the project because we will work with both
educators and Food SMEs to implement new
methods and content to enable a transformation in
the sector.

The main objective of this Work Package is to
provide educators & teaching staff with new
pedagogic approaches and teaching resources so
that Food SMEs are consequently equipped with new
skills & knowledge concerning valorising waste and
creating circularity for sustainability. They will also be
empowered to face challenges in their professional
careers and within their communities.

Furthermore, not only SMEs but also future
generations will be given the opportunity to develop
the practical skills and competencies to become
agents of change for climate action through their
professional careers. Ultimately, this Work Package
aims at delivering a CAPACITY BUILDING
PROGRAMME in VET & HEI education sectors.

Therefore, our SMART objectives are:
* Fill a gap in knowledge and resources on the
topic with a set of OERs (Open Education
Resources)

* Upskill and enable educators via innovative
teaching approaches

* Digitalisation of the learning environment
* Inclusive education and upskilling

* Expedite knowledge transfer through ready-
to-use materials and resources.

These OERs will foster and promote sustainable
thinking, methods and practices by offering access to
food circularity, bioeconomy and sustainability
education to everyone in the community.

Moreover, it will contribute to the project’s overall
objectives by focusing on teaching capabilities. One
of the largest needs identified in target groups was
teachers’ lack of knowledge and resources on the
topic, in addition to the newer challenges of online
and hybrid teaching. Therefore, the WP takes as its
starting point the specific, detailed challenges &
opportunities identified in the previous work
package and transforms them into classroom ready
approaches and sources
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Follow Our Journey

www.waste2worth.eu
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https://www.youtube.com/@CiEGateway
https://www.linkedin.com/company/cooperation-in-education-gateway
https://www.instagram.com/cie.gateway?igsh=dzNxYnl3OGpnbmpn
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