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WP4 objectives: 

• Identify solutions to prevent food waste 

through social innovation projects. 

 

• Test solutions through feasibility studies 

/ projects. 

 

• Evaluate the FS projects and encourage 

replication of projects as applicable. 
 

(WP4 covers not just the FS projects, but other social 

innovation projects). 

 

 

 



WP4 Tasks 

T4.1 FS selection. 

 

T4.2 FS implementation. 

 

T4.3 FS evaluation. 

 

T4.4 Promote FS project 

replication. 

 

Inventory of 
social 
innovation 

projects. 

 

FS Projects: 

1. Creative – Greece 

2. HFA – Budapest 

3. Disco Boco – France 

4. Gleaning – several countries 

5. Communique – Denmark 

6. Social supermarkets – several countries 

  



• Original scope of WP4 was for 4 FS Projects. 

• 6 FS Projects are at different stages in implementation. 

- 2 projects are at final reporting stage. 

- Other 4 projects on track to finish by end September. 

• Task T4.3 on evaluation is just starting. 

• Task T4.4 on replication is being planned. 

WP4 – Overview of progress 



Project Participants 

6 kindergartens 

480 children  

480 families  

25 Teachers 

7 Kindergarten Heads 

30 parents participate in    

pilot actions  

Creative Project - Greece 

Project Objectives 

• Raise awareness on food waste  

• Enable behaviour change towards food  

• Waste reduction 

- Kindergarten children and educators 

- Parents 

- Kindergarden canteen cooks 

• Reduce food waste in households with 

pre-school children (aged 3-5 years old)  

 

 

 

 

 

 

 



Families with children tend to 
waste more tones of food than 

adult families  

     

Eating behaviors, often 
practiced throughout life, are 

developed in early life 

Parents & teachers have key 
role in establishing eating and 

environmental friendly 
behaviors  

Preschool 

children 

(3-5 aged) 

Families 

with their 

children 

Kindergarten 

teachers 

Innovative game-
Board game  

Food Waste 
Diary 

Guidelines 
for home 
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Connecting food service and hospitality companies (hotels, 

restaurants, central kitchens, catering companies) having regular 

surpluses with charities ready to receive and distribute meals.  

HFA Project - Hungary 

On target: already saved over 

15,000 meals (value 50.000 EUR) 



• Legal environment for donation from the food service 

sector mapped 

• Logistics and monitoring procedure has been developed  

• Pilots launched and saved already over 15.000 meals 

(value 50.000 EUR) 

• Preparation of a guidance document with 

recommendations on implementing a food redistribution 

programme is ongoing 
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• Connect citizens and existing 

communities to local sources of food 

waste 

• Raise people’s awareness of the need 

to prevent food waste. 

• Create conviviality and promote food 

craft skills to foster social cohesion  

• Enable people to contribute to their 

individual food security and well-being 

 

Disco Boco Project - France 

7.	PICK	IN	A	FESTIVE	ATMOSPHERE	AND	WITH	MUSIC 
-	The	picking	is	organised	according	to	the	recipes	and	
meets	good	hygiene	standards	ensuring,	for	example	a	
forward	progression	of	products	in	successive	produc on	
opera ons. 

	 
 	

6.	DECIDE	ALL	TOGETHER	THE	RECIPES	YOU	WANT	TO	
COOK	

-	The	objec ve	is	to	value	the	par cipant’s	culinary	know-
how,	talents	and	crea vity.	
		

8.	COOK	AND	SEASON	

-	 Picked	 fruits	 and	 vegetables	 are	 thrown	 into	 big	
cauldrons	and	seasoned	according	to	the	chosen	recipe.	

9.	EMBELLISH	YOUR	JAR	

-	During	the	cooking,	a	DIY	crea vity	workshop	is	held	for	
the	par cipant	to	decorate	the	labels	that	will	give	some	
style	to	the	pots.	

4.	WASH	AND	STERILISE	THE	JARS	

Jars	are	hand	washed	and	then	sterilised	inside	a	sterilizer.		
5.	WASH	THE	COLLECTED	FRUITS	AND	VEGETABLES	 

10.	POUR	INTO	POTS	

-	Prepara on	are	poured	into	pots.	
-	Labels	are	stuck	on	the	pots.	

11.	EVERY	PARTICIPANT	GOES	BACK	HOME	WITH	IT’S	
DISCO	BÔCÔs	

1. COLLECT	LOCALLY	DISCARDED	FRUITS	AND	
VEGETABLES	

2. COLLECT	LOCALLY	EMPTY	GLASS	JARS	
3. COLLECT	SECOND	HAND	CLOTH	AND	PRINT	THE	

LABELS 

-	 

		 

 
How do we organise 

DISCO BÔCÔ? 


					 	4 KEY RESPONSABILITIES: 
 

THE COOK 

Defining the recipes. 

Cooking, Picking.  
 

 

THE JAR KEEPER 

Sterilisation of jars, 

Pouring. 

 
 

THE ARTIST 

D I Y  w o r k s h o p , 

decoration of labels 

and jars 
 

 

THE PRECOCIONOUS 

Hygiene standards 

Build	rela onships	
with	businesses	with	

food	surplus	

Food	surplus	used	at	
events	 Food	waste	avoided	

Pilot	events	

Collect	/	reuse	jars	&	
lids	

Events	have	limited	
environmental	

impact	

Create	Disco	Bôcô	
from	food	surplus	

Raise	awareness	of	
food	waste	

Build	food	
preserva on	(waste	
preven on)	skills	

Create	fun	
atmosphere	with	

music	

People	enjoy	events	

People	feel	included	
Reduced	social	

isola on	

Manage	food	safety	
Disco	Bôcô	safe	to	

eat	
No	Disco	Bôcô	

wasted	

Produce	guidance	

Experience	&	
process	documented	

People	feel	
competent	to	run	

events	

More	events	able	to	
take	place	

Events	more	
consistent	

More	food	surplus	
used	

People	share	their	
experience	



• 1 year, 20 events 

• 825 kg fruits and vegetables 

• 20 organised Disco Bôcô sessions  

• 1093 Disco Bôcô produced  

• 578h  volunteer hours 

• 700 participants 

• 9 cities 

Disco Boco Project - France 

WRAP Internal Presentation 
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Re-Bon France 

Feedback 
UK 

Boroume 
Greece 

GNB Belgium 

Espigoladors 
Spain 

Gleaning 

Network EU 

Gleaning Project – Several countries 

Gleaning Network 

EU 



• Four pilot projects underway: Belgium, France, Greece & Spain 

• Pilot gleaning days started in the Autumn and will continue 

through to June 2015 

• Case studies being developed demonstrating the different 

operational approaches to gleaning  

• Gleaning Handbook and other web-based tools being 

developed 

• Significant interest in gleaning from several other countries incl. 

Poland, Ireland, Czech Republic 

Gleaning Network EU 

Gleaning Network 

EU 



Communique Project - Denmark 

WRAP Internal Presentation 
 

Internet service that Connects local organisations like shelters, crisis 

and refugee centres, with businesses who produce surplus food 

(retailers, restaurants, catering companies etc.)   
.  



Objectives and outputs  

• Analyse social supermarkets in Europe   

• Recommendations for implementation in other countries 

 

 

Social Supermarkets Study 

WRAP Internal Presentation 
 

Case studies x 5 

• Austria 

• France 

• Germany 

• Switzerland  

• United Kingdom 

http://www.epiceries-solidaires.org/images/IMGP0055_t.800.jpg
http://www.epiceries-solidaires.org/images/IMGP0012_t.800.jpg
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WRAP Internal Presentation 
 

• Social supermarkets are quite similar between the 

countries, with common issues: 

- Food sold 10-30% of its original price (up to +75% in Switzerland) 

- Standard of living criteria to become a member 

- National network 

- Integration in the local social life 

• Other criteria might differ  

- Workforce 

- Funding 

- shop layout 

- type of products available 

 



Consistent evaluation indicators and reliable data 

on results are important for replication. 

 

Questions to prompt discussion: 

• What are the most important indicators for social 

innovation projects? 

- For the managers of the projects. 

- For anyone else considering setting up a similar project. 

Topics for discussion (1) 



What are the main needs for the inventory of social 

innovation projects on the Fusions web site? 

 

Topics for discussion (2) 


