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LIFE Climate Smart Chefs has
landed to COP 28

The event “Chefs at the head of the table: how to contribute to the EU
climate and nutrition transition”, that took place on 12 December in
Dubai, discussed the centrality of chefs in the process of changing our
food system, through their recipes and menus, delicious, healthy for
people and respectful of the environment.

L'evento “Chefs at the head of the table: how to contribute to the EU climate and nutrition
transition”, che si € svolto il 12 dicembre scorso a Dubai, ha discusso della centralita degli chef
nel processo di cambiamento del nostro sistema alimentare, attraverso le lororicette e
menu proposti, affinche siano gustosi ma salutari per le persone e rispettosi dell'ambiente.

In this perspective, during the conversation a distinguished lineup of
speakers discussed the challenges and opportunities for a more
sustainable EU food systems with chefs as change makers.

Representatives from the project, as well as institutions and
international experts, took part to the debate. Among others, Valeria
Forlin, DG Clima, European Commission and the contribution of
Danielle Nierenberg, Founder and President of Food Tank.

Su questi presupposti, durante il dibattito, unaillustre schiera di relatori ha discusso sulle
sfide e sulle opportunita per la creazione di un sistema alimentare europeo piu sostenibile,
che veda gli chef come protagonisti del cambiamento.

| rappresentanti del progetto, cosi come istituzioni ed esperti internazionali, hanno preso
parte al dibattito. Fra questi, Valeria Forlin, DG Clima, European Commission e Danielle
Nierenberg, Founder e President di Food Tank.



WATCH THE VIDEO

The LIFE CLIMATE SMART CHEFS project has received funding from the European LIFE
Programme

Il progetto LIFE CLIMATE SMART CHEFS é finanziato dal Programma LIFE dell'Unione Europea

The project is coordinated by
Progetto coordinato da
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