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  Food Heroes 
on a pedestal! 
Europeans throw away an average of 150 kilos 
of food products per person per year. A lot 
can be gained at the beginning of the food 
chain. There are plenty of second and third 
class products and waste streams that are 
now all too often ignored. Many farmers and 
growers are racking their brains over this. How 
do these products find their way back from 
incineration in biogas plants to food for human 
consumption? Throwing it away is such a waste!
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In order to find good solutions and business models, proper 
cooperation with farmers, creative parties, technologists 
and chain partners is required. We call these people who 
save food from destruction our Food Heroes. The northwest 
European project Food Heroes supports these heroes in 
their rescue operations. In addition, the project celebrates 
these heroes at several venues criss-crossed throughout 
northwest Europe, where they are honoured with an 
actual Food Heroes Award. The international team is now 
descending on the World Design Event in Eindhoven. 
To achieve fresh techniques and ground-breaking concepts 
the project is explicitly seeking cooperation with designers. 
The Food Heroes project specifically sinks it teeth into 
pushing back waste of: meat (mainly from male animals), 
fish and fruit & vegetables. 

Come along. Join in. Become a Food Hero! 

www.nweurope.eu/foodheroes
Instagram #food_heroes_nwe
Twitter @food_heroes_nwe
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 Exhibiting 
Food Heroes
FOOD HEROES KITCHEN

Discarded food is the focus of this kitchen. The heroes 
who save food from the trash can are our so-called 
Food Heroes. In these kitchen waste streams, scraps 
and second and third class products are brought back 
to life. This interactive exhibit consists of the latest 
(kitchen) techniques and tried and tested concepts 
for preventing food waste, combating it or turning 
discarded snacks into delicious treats.

BAY LEAF PATCHES 
Nature knows no waste, only valuable raw produce. For 
a healthy future we don’t need large pharmaceutical 
companies, but more knowledge of medicinal 
substances in nature. In the bay leaves of grower 
Charl Goossens, valuable oils with anti-inflammatory 
properties were found, meaning a leaf can serve as a 
plaster. This plaster by designer Jalila Essaïdi is a new 
way of looking at the current health industry.

4



LEEK PAPER 
Meet Jan van Lierop: one of the largest organic market 
gardeners of the Netherlands. He exports most of his 
harvest and is obliged to supply leeks in packaging. 
What if packaging can be made out of his own leek 
waste streams? This is the experiment of designer 
Isaac Monté: leek paper.
 

LAYER ROOSTER (One day old male chicks) - Food Curators
Roosters can of course not lay eggs. But as a by-product 
of egg production, many roosters are born – and yet 
not many people eat rooster meat. We present you with 
these dilemmas and show that each choice comes with 
its own consequences. Selection in the shell (In Ovo), 
a dual-purpose chicken or fully-grown layer rooster 
(Kipster): we are faced with a variety of options. 
The consumer can choose! 

Juanita & Lobke
You can find really fine looking apples in the 
supermarket, but they aren’t all equally tasty. 
How is it possible that appearance is chosen over 
taste? Fruit grower Juanita de Jonge and designer 
Lobke Meekes have doubts about supermarket apples 
and let you try early apples blind: apples from the 
third crop, as these are the tastiest. The attention of 
the grower is evident in the taste, as the apples are 
harvested at exactly the height of flavour!
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PLANTI15 - Doreen Westphal
Van Lieshout Champignons grow no less than 60,000 
kilos of oyster mushrooms annually, but the bottoms 
end up in the bin – around 20% of the crop. 
What if you could turn this into vegetarian sausages? 
You then get a Botanic Bite. It is 15 times longer than 
a regular sausage, as you can grow 15 times more 
vegetable protein than animal protein on the same 
plot of land.
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Start- and finish: 
• Embassy of Food
 Ketelhuisplein Eindhoven Strijp S
• Food Game Brabant bij 
 Provincie Paviljoen 
 Ketelhuisplein Eindhoven Strijp S
• Duurzame Kost, novel aquaponics 
 systems agrifood and short supply 
 chain to market (5th Floor)
• Kas Botanic Bites
 Ketelhuisplein Eindhoven Strijp S
• De wereld van visleer 
 Yksi Expo, Torenallee 22-04
 www.ddw.nl/evenement/1559
• Farm of the world
 Natlab, Kastanjelaan 500 
 www.ddw.nl/evenement/1253 

Farm of the world

Duurzame Kost

Food Waste 
Tour
Ca. 1,5 uur. Free entrance. 
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Wereld van visleer

Food Game Brabant

Kas Botanic Bites

Embassy of Food
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 Activities
Food Heroes
BYFLOW - 3D Food Printing Experience 
• 22 & 29 OCTOBER - 11.30 am – 12.30 pm

Would you pull up a chair for a 3D printed lunch? Wait! 
What? Yes, it’s easier and a lot more important to print 
our food than you may think. 3D printing contributes a 
new way of fine dining, combats food waste and offers 
solutions for health and personal diets. During this 
workshop byFlow takes you on a trip!

Food Heroes Future of Food Looking back 
to Now Conference (by invitation only)
• THURSDAY 26 OCTOBER | 2.30 PM – 6 PM 

Many people talk a lot about food, but we see very 
little of these ideals on our plates. Is food high enough 
on the social agenda? We sink our teeth into this topic 
during this conference! We dive into the importance 
of strong visions for the future with students of the 
Design Academy in Eindhoven and delve with leading 
food professionals into the state of food loss in the year 
2017. How can we achieve less loss and more value? 
Visit this conference and taste the future! 
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Future Food Design Award Show (by invitation only) 
• THURSDAY 26 OCTOBER | 7 PM – 9 PM

This year the very first, worldwide Future Food Design 
Awards will be presented for high-profile and visionary 
design! During this festive evening with bubbly, we 
announce the winners and discuss why design is so 
important for a sustainable future of food. The evening 
is led by Marieke Eyskoot, sustainable fashion and 
lifestyle expert. 
Register via www.futurefooddesignawards.com
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 Co-creation 
sessions
Food Heroes 
(By invitation only)

Wasting fruit nor vegetables 
• TUESDAY 24 OCTOBER | 1 pm – 5 pm 

‘The way an apple looks says nothing about its taste, 
yet almost everyone takes the most attractive apples 
from the shelf’, says fruit grower Juanita de Jonge 
from Zevenbergschenhoek. Due to this, her second 
class apples and pears disappear in the large bulk. 
Potatoes and tomatoes are facing the same issues. In 
these sessions we develop new possibilities for this 
food together with artists. 

Meet the men! 
• WEDNESDAY 25 OCTOBER

Layer rooster and billy goats are rarely found on our 
menu. Male animals come off the worst in our choice 
of food and this needs to change. For two days we 
visit an international gathering of companies to gain 
new insights. For instance, we visit a chicken caravan, 
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speak to poultry farmer Peter van Agt and take a closer 
look at the idea of ‘Goatober’, followed by billy goat 
dinners.

How do we valorise potatoes that aren’t suitable 
for the market and their by-products?
• WEDNESDAY 25 OCTOBER | 9 am – 5 pm 

Our project region in northwest Europe is a large 
production and processing region of potatoes. In 
Flanders alone 49% of people eat potatoes daily. This 
of course implies many by-products of potatoes and 
potato processing. This is why we believe this has 
huge potential. Together with farmers, entrepreneurs, 
designers, researchers, knowledge institutes and 
policymakers we want to focus on new solutions. 

How can we create value for tomato harvest 
by-products?
• THURSDAY 26 OCTOBER | 9.30 am – 1 pm

In the production chain of tomatoes we find many 
interesting (by-)products. We can think about a better 
appreciation of second and third class tomatoes, but 
also about processing. Just think of the remnants of 
slices of tomato for in between hamburgers. There is 
a major, unutilised potential in this harvest. Together 
with farmers and market gardeners, entrepreneurs, 
designers, researchers, research institutes and 
policymakers we want to work on new solutions.
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We do this via, amongst others, a company visit. We 
will get to know Alfons and Henriëtte of Natuurlijk 
Tomaat. They grow various types of vegetables. They 
also process various types of tomato into soup, pasta 
sauce, jam and chutney and would like to share their 
experiences.

Only fish from the water
• THURSDAY 26 OCTOBER | 9 am – 12 pm

We mainly eat fish as fillet on a plate; but what 
happens to the rest of the fish? The fish industry is 
looking for better solutions for these by-products. 
For instance, Abyss Ingredients from Brittany tries 
to gain ingredients for medicine from sardine heads; 
and the Irish Fishery Agency is seeking added value 
for the fish by-product that remains after filleting. In 
this workshop we look for innovative solutions for 
fishery by-products together with Abyss Ingredients 
and the Irish Fishery Agency.

How can we make people enthusiastic about 
eating (male) goat products?

Dutch people love cheese. As we are bona fide 
‘cheese-heads’, we adore cow’s, sheep’s and goat’s 
cheese. Goat yoghurt and goat milk are also popular. 
To meets this demand, goat farmers breed goats, 
since a goat only gives milk if it has a kid.
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If the kid is female it is worth raising: this goat will 
produce milk and give birth to other kids in the 
future. However, a billy goat is perceived as useless. 
These billy goats are not able to produce milk and 
we do not eat billy goat meat in the Netherlands. 
That’s why these male kids are currently exported 
to southern countries. And that’s a shame: billy goat 
meat is very tasty and has great nutritional value.
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 Site visits
Food Heroes
• WEDNESDAY OCTOBER 25 | 11 am – 2 pm

De 4 Vennekeshoeve
De 4 Vennekeshoeve, Broekstraat 28, 5688JX Oirschot, NL
Fieldtrip to ‘de 4 Vennekeshoeve’ goat farm in Oirschot. 
This is a goat farm run by Jeanette and Jan van de 
Ven. Jeanette is also chairman of the goat farmers’ 
cooperative in the Netherlands.

Ruig group
Ruig group, Hurkestraat 5, 5652AH Eindhoven, NL
Fieldtrip to Ruig, a slaughterhouse and processor of goat 
meat in the Netherlands.

• WEDNESDAY OCTOBER 25 | 2 pm – 5 pm

“How can we valorise potatoes unsuitable for 
the intended market and their side streams?”
Franken Agro, Postel 32, 2400 Mol, BE
Field trip to Franken Agro in Postel, which is a specialized 
farming company that focuses on potatoes
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and potato products, fruits and vegetables, and lawn 
turf; and is both a producer and a processing
company.

• THURSDAY OCTOBER 26 | 9 am – 11.30 am

De Groene Corridor, Eindhoven - Oirschot, NL
Field trip to visit the mobile chicken farm, invented and 
created by chicken farmer Peter van Agt.
He will present and explain his ‘kipcaravan’.

• THURSDAY OCTOBER 26 | 11am – 1pm

Darling Ingredients
Fieldtrip Darling Ingredients. They show novel extracting 
techniques about the main challenge ‘How to create 
higher added value from by-products in the seafood 
sector? On which markets (changes, competition)’?
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 Food Heroes 
Conference 
26 October 2017

Many food professionals have a mouth full 
of ‘future food’. Instead of only talking about 
the future of food we want to challenge 
entrepreneurs, designers and food professionals 
to find solutions to reduce food losses in the 
food chain. This conference will celebrate those 
Food Heroes working on this specific topic and 
bring you a dynamic program with inspirational 
speakers, an introduction of the Food Heroes 
Award and some good food. Do you also want 
to rescue food by upcycling? 
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 The program

• 14.30  Doors open
• 15.00  Warm welcome             
• 15.05  Pitch - Students Design Academy Eindhoven 
     Food/Non Food
• 15.10  Looking back to now, Marije Vogelzang 
     (eating designer and curator of the Embassy 
     of Food) 
• 15.35  Pitch - Inspiring Food Heroes
• 15.45  The metrics to food waste, Dr. Julian Parfitt 
     (Resource Policy Advisor and food waste 
     expert UK)
• 16.10  Pitch - FoodLab Food Heroes

• 16.20  Intermezzo | Fun launch Food Heroes Award 

• 16.30  Lidl things matter, Marlijn Simons 
     (CSR manager Lidl Supermarkets NL) 
• 16.55  Pitch - Students Design Academy Eindhoven 
     Food/Non Food
• 17.00   Food for thought

• 17.15   Food, drinks and doodles: sketching 
     the future of food

Take part in the change and become a Food Hero! 
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