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The numbers of an European success
After 3 years of project work, more than 160 chefs trained in Europe, the creation of a
network of more than 1700 associates, the adoption by more than 2000 chefs of a new tool for
calculating the water and carbon footprint of menus, Climate Smart Chefs, the European
Union’s LIFE project created with the aim of raising awareness and training chefs as strategic
players in the fight against climate change and food waste, has come to an end.
During the Final Conference, that took place in Milan last 6th of December, all the partners
have retraced the steps, actions, players and numbers that built the effective success of this
project. They also pointed out the need to give future viability to this journey, which began
under the best of circumstances, but which must now be replicable and transferable

elsewhere and find a model of continuity, in Italy as well as abroad. 

WHATCH THE VIDEO

And the winner is...
The conference was also the stage to award the winners of the Climate Smart Chefs
competition.
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Best sustainable
restaurant
RISTOLAB, Chef AMABILE
CORTIGLIA –  (Pollica, IT)
 
A strong focus on the use of seasonal,
indigenous and wild ingredients of the
Cilento Region in southern Italy prepared
with zero-waste techniques, the preservation
and rediscover of ancient, exceptionally
tasting and sustainable culinary traditions,
while actively engaging the community. This
is the philosophy guiding Chef Amabile
Cortiglia and ethnobotanist Sofia Cavalleri at
Ristolab.

The Jury decided to award Chef Cortiglia because Ristolab represents an outstanding example
of sustainable principles being applied in a holistic way within the kitchen and beyond it, by
engaging and making aware through numerous practical activities the broader community
made of consumers, young people and chefs, producers and stakeholders.
 
Second and third places in this category went, respectively, to Chef Telmo
Neto  (Restaurante Vilaplana, Porto, PT) and Chef René Bekker  (Restaurant Novice,
Amersfoort, NL)

Best sustainable recipe
Chef MATTEO FARSONI (IT) -
Pastry Chef of Villa D’Amelia,
Vestuggia
 
Chef Farsoni is a gluten free vegan pastry
chef from Valduggia, Piedmont (IT). For the
competition he presented two vegetarian
dishes made of local, low-cost and recycled
ingredients. His aim was to create two easily
replicable recipes in order to give anyone,
anywhere the chance to prepare them,
changing their ingredients according to
seasonality and availability.

The Jury decided to award Chef Farsoni because his recipes represent an excellent example of
the practical application of the LIFE Climate Smart Chefs sustainable principles through the
creation of dishes with low environmental impact that are the result of thought and
experimentation, complete and balanced, interesting, creative and aesthetically pleasing, with
particular attention to zero-waste and the reuse of all ingredients.
 
Second and third places in this category went, respectively, to Chef Evi Chioti (CY) and
Chef Nazario Contardi (IT).



Best non-profit
initiative on food
sustainability
ORIZZONTE SALE, project:
Orizzonte Sale (Venice, IT)
 
A New (different) food habits exploring the
edible potential of halophytes - salt-tolerant
plants - as a tool for cultural adaptation to
climate change. Led by Filippo Grassi
(environmental scientist), Lodovica
Guarnieri (designer/researcher) and Lorenzo
Barbasetti di Prun (chef/artist), in
collaboration with a network of farmers and
gastronomic professionals, the Orizzonte
Sale project focuses on establishing the
cultivation of new crops and developing
novel culinary habits from salinized
agricultural fields.

The Jury decided to award Orizzonte Sale because its topic is very unique and focused, but at
the same time applicable and scalable to other areas in Europe and in the World. Orizzonte
Sale is not only a scientific project on halophites (which represent a growing area of research
and interest with chefs, farmers and restaurants alike), but also a social experiment which
foster creativity and the adoption of different perspectives and solutions to confront climate
change, building networks and involving an entire community.

Second and third places in this category went, respectively, to Worldchefs (FR) and
Tempi di Recupero Aps (IT).

Foodprint open-access version
From the CSC website you can access the new open-version of
Foodprint, the software for calculating the environmental impact of
ingredients, recipes and menus. Through this open-source version it
is possible to perform the environmental calculation for 25 recipes
free of charge.

GO!

Are you interested in learning more about the project
results, or in downloading other useful resources such as

the Vision 2030 Report or the Replication Toolkit?
 

Check out the resources available for free! 

CLICK HERE
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The LIFE CLIMATE
SMART CHEFS project
has received funding

from the European LIFE
Programme

Il progetto LIFE CLIMATE
SMART CHEFS è

finanziato dal
Programma LIFE

dell'Unione Europea

The project is
coordinated by

Progetto coordinato da

 

FOLLOW US ON INSTAGRAM!
@climatesmartchefs
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