


Promote knowledge and generate 
dialogue between different social 
realities, using food as a tool to connect

KAKAO
KAKAO is a chocolatería that makes 
chocolates from their deep love for 
Venezuelan cacaos.
Since 2009 they use cacao as a tool of social 
change and chocolate as a mechanism to 
transform realities.
Kakao offers training to women coming 
from different social backgrounds to 
become cocoa entrepreneurs. Partnering 
with universities and social organizations 
they created the Diploma of Management 
of the Cocoa Industry, contributing to date 
in the graduation of 1,500 Venezuelans 
(93% females).



Promote cultural integration and 
diversity by encouraging individuals 
to practice their own 
“gastronomical” tradition

REFUGEES´ KITCHEN
The Refugees´ Kitchen came into existence 
in 2016. This mobile kitchen is developed 
through a collaboration between artists 
and refugees. It rolls from city to city 
wherever there is the presence of asylum 
seekers. 

This project sheds light on regions that the 
refugees had to leave and reveals political 
information and history of the countries 
exposed. Refugees´ Kitchen members cook 
and present traditional dishes from each of 
their regions. 



Train and connect vulnerable 
individuals to access opportunities in 
the gastronomy market, empowering 
them to grow professionally

THE CLINK
The first Clink restaurant opened in 2009 at 
HMP High Down in Surrey, UK, where meals 
are cooked and served by prisoners in 
training. Three more restaurants have been 
opened in the UK so far, operating in the 
same manner. 

This project offers hands on training and 
qualifications for prisoners. It provides 
employment and mentoring scheme for ex-
offenders. 1800 prisoners have been
trained to date and there is a 49.6 % of
reduction in reoffending. 



Train food entrepreneurs across 
socio-economic environments to 
help their businesses grow in a 
sustainable way

THE BAZAAR
The Bazaar was initiated in 2010 and is 
actively operating since 2016. 
This project is a leading sustainable regional 
food network business in Pokhara, Nepal. 

It provides technical expertise including 
trainings in organic farming and financial 
services. The Bazaar essentially connects 
organic farms and smallholders. 



Fight hunger by reducing food 
waste along the value chain

PHILABUNDANCE
Since 1984 Philabundance has distributed
more than 24 million pounds of food a year 
to those in need. Philabundance collects 
food from groceries before it is thrown 
away and distributes it locally. 

Since then 33,000 children a week received 
fresh, healthy food and 40,000+ individual 
donors have helped feed 90,000 neighbors 
a week. 



Value each and every ingredient 
by always using it in an integral 
way for every meal

RUBIES IN THE RUBBLE

Since 2011 Rubies in the Rubble make a range 
of sustaibale award-winning relishes, such as 
ketchups and mayo. These are from 
ingredients that would otherwise go to waste, 
using the integral parts of the products. 

This way they have helped save 4,344,479 
fruits and vegetables which is equivalent of
236,393 miles driven or 202 tonnes of CO2. 



Contribute in the fight against 
malnutrition and obesity by 
actively helping to increase 
access to food education

CHEFS BRIGAID
Since 2016 Chefs Brigaid operates in six 
public primary and secondary schools of 
New London, Connecticut. They feed 3,300 
students every day with a healty meal. 

Chefs Brigaid places a professional chef in 
the schools kitchen. The aim of the chef is 
to train the staff to execute a fully scratch-
cooked menu, and eventually create 
awareness of delicious food for students 
and kitchen staff.
Future plans are to begin service in six 
schools in the Bronx, New York City. 



Help ensure that every human being, 
especially those living in exclusion, 
has access to a balanced diet

REFETTORIO GASTROMOTIVA

The Refettorio Gastromotiva in Rio de 
Janeiro offers food, culture and dignity for 
everyone in a space full of art. Launched 
during the Olympic Games, it has already 
become a legacy for the city: a HUB of the 
Global Movement of Social Gastronomy in 
the heart of Rio de Janeiro. 

It functions as a restaurant-school where 
chefs invited and young talents from 
Gastromotiva cook with surplus ingredients. 
The Refettorio serves free dinners for the 
vulnerable population. More than 
9000 dishes have been served already.


