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A.  The European Week for Waste Reduction in 201 4 
The European Week for Waste Reduction (EWWR) is an initiative aiming to promote the implementation of 

awareness-raising actions about sustainable resource and waste management during a single week. It 

encourages a wide range of audiences (public authorities, private companies, civil society as well as citizens 

themselves) to get involved. The EWWR is a project co-ŦƛƴŀƴŎŜŘ ōȅ ǘƘŜ 9ǳǊƻǇŜŀƴ /ƻƳƳƛǎǎƛƻƴΩǎ [LC9Ҍ 

programme (2013-2017) and was originally launched in 2009 under the same programme.  

 

The sixth edition of the EWWR took place 

from 22 to 30  November 2014 under the 

patronage of Mr Karmenu Vella - 

European Commissioner for the 

Environment, Maritime Affairs and 

Fisheries - and Mr Vytenis Andriukaitis - 

European Commissioner for Health and 

Food Safety. 

 

During the 2014 edition, around 12,000 

actions have been implemented in Europe 

and some partner territories to convince 

the public, businesses and public authorities, among others, of the necessity of reducing the huge amount of 

municipal waste generated each year in the 28 countries of the EU. 

 

 

The constantly high number of actions and 

territories covered by the EWWR proves the 

emulating effect of the EWWR in Europe 

and even beyond, as well as the interest of 

European citizens in how to reduce the 

waste we put in our garbage bin in our 

everyday life. 

 

The European Week for Waste Reduction 

2014 was organised by 34 Coordinators 

across 28 countries: 

 

¶ At national level, the European Week for Waste Reduction took place in Andorra, Austria, Benin, 

Bulgaria, Benin, Denmark, Dominican Republic, Finland, France, Greece, Germany, Hungary, Iceland, 

Italy, Malta, Montenegro, Portugal, Serbia, Sweden and the Netherlands. 
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¶ At regional and local level, the EWWR is being organised in the Styrian region in Austria, in two Belgian 

Regions (Brussels-Capital Region and the Walloon Region), in two Portuguese districts (Greater Porto, 

Lisbon, Leiria and Santarém) and Spanish regions (Andalusia, Asturias, Basque Country, Catalonia, Ibiza, 

and Valencia), and in many parts of the UK (Northern Ireland, Scotland, and Warrington). Furthermore, 

outside of the European Union the European Week for Waste Reduction took place in the Sarajevo 

Canton in Bosnia and Herzegovina, in the Dominican city of Santo Domingo, and in the city of Reykjavik, 

Iceland. 

¶ Moreover, the EWWR Secretariat enacted by ACR+ has promoted the week and coordinated 

registrations from areas not covered by any EWWR Coordinator. We have therefore received projects 

from other countries including Croatia, Estonia, Ireland, Lithuania, Norway, Slovenia and more. 

Under the direction of the EWWR Coordinators and with the support of the EWWR Secretariat, a variety of 

Action Developers, including administrations, associations and NGOs, businesses and industry, educational 

establishments, and individuals, were involved in the EWWR 2014. By carrying out awareness-raising actions on 

ǘƘŜ άоwǎέΣ wŜŘǳŎŜ ǿŀǎǘŜΣ wŜǳǎŜ ǇǊƻŘǳŎǘǎΣ wŜŎȅŎƭŜ ƳŀǘŜǊƛŀƭǎΣ ǘƘŜȅ ǿŜǊŜ ǘŀǊƎŜǘƛƴƎ ǾŀǊƛƻǳǎ ŀǳŘƛŜƴŎŜǎΣ ŦǊƻƳ 

employees and customers to pupils, or the general public.  

 

In total, the actions were carried out in 28 different countries across Europe and beyond. These actions, ranging 

from a simple e-mail to comprehensive awareness-raising campaigns, focused on the various stages of a 

ǇǊƻŘǳŎǘΩǎ ƭƛŦŜ ŎȅŎƭŜΣ ŦǊƻƳ ǇǊƻŘǳŎǘƛƻƴΣ ŎƻƴǎǳƳǇǘƛƻƴ ŀƴŘ ǊŜǳǎŜ ǘƻ ǎŜƭŜŎǘƛǾŜ ŎƻƭƭŜŎǘƛƻƴ ŀƴŘ ǊŜŎȅŎƭƛƴƎΦ ¢ƘŜȅ ŦƻŎǳǎŜŘ 

on one or several of the 4 following themes: Waste reduction, Product reuse, Material recycling, and Clean-

Up. In addition, the 2014 edition of the EWWR put a specific emphasis on the topic of Food Waste in the scope 

of the Prevention Thematic Days 2014. 

 

We invite you to have a look at the comprehensive press file issued after the EWWR 2014, where you will find a 

broad overview of what happened in the CoordinatorsΩ ǘŜǊǊƛǘƻǊƛŜǎΦ 

 

http://www.ewwr.eu/docs/ewwr/Press_file_EWWR_2014_EN.pdf
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B. The European Week for Waste Reduction Awards  
The EWWR Awards aim to highlight the most outstanding actions implemented each year during the EWWR. 

One action from each of the following categories is rewarded: 

¶ Administration/Public authority 

¶ Association/NGO 

¶ Business/Industry 

¶ Educational Establishment 

¶ Individual Citizen 

¶ Other 

 

Process: 

Action Developers interested in entering their action into the review and selection process for the EWWR 

awards have to indicate this on the registration form. Unless mentioned otherwise, the validated EWWR action 

will not be taken into account for the awards.  

 

After each edition of the EWWR, each Coordinator pre-selects a maximum of 6 actions (1 per category of Action 

Developers) that took place in their area as a nominee for the awards, based on the selection criteria. 

An independent jury composed of personalities from the environmental sector who are recognised at the 

European level and of professionals in the field of waste prevention then examines the nominated actions and 

designates a winner and two finalists in each category. 

 

Selection criteria: 

¶ Visibility and communicational aspects 

¶ Good practice, originality and exemplarity 

¶ Quality of content and focus on waste reduction, products reuse or materials recycling 

¶ European repeatability 

¶ Lasting impact and its evaluation 

 

http://www.ewwr.eu/take-part-as-action-developer
http://www.ewwr.eu/take-part-as-coordinator
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The EWWR Awards 201 4 
 

Among the almost 12,000  actions carried out during the 2014 EWWR, 69 actions (see the complete list of 

nominees in the Annex) were nominated by EWWR Coordinators for the awards and submitted to the jury. The 

three most exemplary actions per Action Developer category were designated by the Jury as finalists for the 

EWWR awards. Amongst these, the Jury then designated a winner.  

 

The EWWR Awards Jury is composed of personalities from the environmental sector who are recognised at the 

European level, as well as professionals in the field of waste management. This year, 4 Jury members have been 

appointed, each of them representing one of the Action Developers categories: 

 

¶ Association/NGO: Piotr Barczak, Project Officer (Air & Waste), EEB (European Environmental Bureau) 

¶ Business/Industry: Michael Steurer, Advisor (EU Affairs in Energy and Environment), Eurochambres 

(The Association of European Chambers of Commerce and Industry)  

¶ Educational Establishment: Rachel Boyle, International LEAF Director, FEE (Foundation for 

Environmental Educatiion) 

¶ Individual Citizen & Other: Gunther Wolff, European Commission - DG Environment  

 

Six awards were handed out in total: one for each of the six categories of Action Developers. 
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Administration/public  authority category  
 
About 24% of the 2014 EWWR Actions were registered in the Administration/Public authority category. Out of 

these, 17 were nominated for the awards. The Jury selected the following winner and finalists: 

 

Winner:  

Food wastage in prison: let's reduce waste there too!   
Strasbourg detention centre, Alsace, France 

 

 

Confronted with the great amount of food waste generated 

by a prison because of refusal of the food served by the 

establishment, lack of trust in the food quality, individual 

eating and religious habits, the Strasbourg detention centre 

decided to implement a system to rationalise the food 

distribution.  

 

 

During two months and on a small scale, the detention centre tested to give inmates the choice between three 

main courses (at least one of them pork-free and one meat-free), a basket of uncooked foods, and the option to 

feed themselves independently. 

 

The video workshop produced a documentary on food 

waste to be broadcasted on the internal video channel of 

the prison. This video enabled the campaign to be promoted 

among the 700 inmates of the detention center.  

 

The food served by the detention centre was also promoted 

in order to bring back trust towards the food, and an 

exhibition on food waste raised awareness among the 

prison staff, some national educational staff and other 

stakeholders. In total, 300 people visited the exhibition. 

 

 

 

Find out more about this action in the good practice document. 

    

 

http://www.ewwr.eu/docs/case_studies/FR_case-study_awards2014_Strasbourg_prison.pdf
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Finalists:  

@]ui]j¢o¿^enpd`]u 
Gothenburg, Västra Götaland, Sweden 

 
ά/ŀȅƳŀƴΩǎ ōƛǊǘƘŘŀȅέ ƛǎ ŀ ŎƘƛƭŘǊŜƴϥǎ ōƻƻƪ ŀōƻǳǘ ǿŀǎǘŜ ǊŜŘǳŎǘƛƻƴΣ ǊŜǳǎŜ ŀƴŘ ǇǊŜǇaring for reuse. It describes the 
birthday party of a caiman who is offered only dematerialised or second-hand gifts: a membership in a bike 
sharing network, a second-hand T-shirt, shoes that need repairing, a class  on how to clean his room and cinema 
tickets.   
 

The book furthermore includes facts about the importance of the 
consumption choices made by every single one of us and about the impact 
of our purchases on the environment. 

 
The book release was held at Universeum, a science park in Gothenburg, 
where there are real caimans. It was like a real birthday party with 
balloons, ginger buns and strawberry juice. At the end of the book release 
party, all 150 children Ǝƻǘ ǘƘŜ ōƻƻƪΦ ά/ŀȅƳŀƴΩǎ ōƛǊǘƘŘŀȅέ Ƙŀǎ ŀƭǎƻ ōŜŜƴ 
spread in Gothenburg schools. 

 
Find out more about this action in the good practice document. 

 

Food Waste -  Appreciate Food instead of Throwing it Away!  
AWA Entsorgung GmbH, Eschweiler, Nordrhein-Westfalen, Germany  

 
AWA Entsorgung GmbH, a public waste management service, organised an interactive exhibition about food 

waste. The exhibition provides information about the extent and consequences of food waste, and gives tips on 

how that can be remedied.  

 

Placed in a local bank during five days, the exhibition has been 

promoted by a big cooking event in the city centre of Eschweiler. 

For this event, AWA Entsorgung GmbH managed to invite Wam 

Kat, a famous cooking activist in Germany. With the help of a local 

school class, the action developers cooked a vegetable soup from 

winter vegetables that were not suitable for sale. About 250 

portions of vegetable soup were given to the people of Eschweiler. 

 

During the EWWR around 500 People visited the exhibition and many of the visitors indicated they would, 

rethink their food waste habits.  

 

 
Find out more about this action in the good practice document.

http://www.ewwr.eu/docs/case_studies/SE_case-study_awards2014_Gothenburg.pdf
http://www.ewwr.eu/docs/case_studies/DE_case-study_awards2014_AWA_Entsorgung.pdf
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Association/NGO category  
About 13% of the 2014 EWWR Actions were registered in the Association/NGO category. Out of these, 15 were 

nominated. The Jury selected the following winner and finalists: 

 

Winner:  
 

Foodwe.org, the food donations platform  
Foodwe.org, Wallonia, Belgium 

  
 
       

Being a smart and simple way to address environmental and social 
concerns, Foodwe is a project aiming at reducing both waste and 
hunger. Its online platform (www.foodwe.org) allows food 
professionals (distributors, producers, restaurants, etc) to provide 
supplies of unsold but still edible food to charitable or civic 
associations.  

 

 

Foodwe is the first, in Belgium, to both reduce food waste and help charities to receive more free food. This 

website is a good example of how new technologies can solve social and environmental problems. During the 

EWWR 2014, the Action developer led a media campaign and managed to reach several Belgian TV channels, as 

well as the written press. The leader of this website, Olivier Neufkens, 

even had an interview with a local TV channel.  

Looking only at the results provided during the EWWR 2014, more 

than 3.500 kg of food waste have been given to local charities. The 

EWWR also gave Foodwe a lot of visibility in the Belgium press, as well 

as supports from NGOs. They also produced 3 video presentations (in 

3 languages) of the problem they want to address.  

Now developing in France and Nederland, Foodwe is also searching for 

new partners all over Europe to reproduce its action.  

 

Find out more about this action in the good practice document. 

http://www.foodwe.org/
http://www.ewwr.eu/docs/case_studies/BE_case-study_awards2014_Foodwe.pdf
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Finalists:  

Educating with Energy  
Educafrica, Maia, Porto, Portugal 

 
 

Educafrica has challenged schools to develop a food dehydrator, 
capable of dehydrating the fruit and vegetables that grow in the 
ǎŎƘƻƻƭΩǎ ƎŀǊŘŜƴ ōȅ ǳǎƛƴƎ ǎƻƭŀǊ ŜƴŜǊƎȅΦ .ȅ ŜƴƎŀƎƛƴƎ ƛƴ ǘƘƛǎ 
contest, students are able to understand better what happens 
to the food they waste and build a solution to preserve what 
ǘƘŜƛǊ ǎŎƘƻƻƭΩǎ ƪƛǘŎƘŜƴ ƎŀǊŘŜƴ ǇǊƻŘǳŎŜǎΣ ǳǎƛƴƎ ƳŀǘŜǊƛŀƭǎ ǘƘŀǘ Řƻ 
not harm the environment, can be found everywhere and, 
therefore, can be built in any part of the world just by using 
solar power. 

 
Students applied the contents of several subjects like Maths, Physics, ICT, Citizenship and Portuguese to 
accomplish the task, acquiring knowledge in a different way. Students and School community were 
overwhelmed with the statistics of food waste in Portugal and felt motivated to continue the project and work 
with Educafrica even after the end of the contest. They intend to disseminate the usage of dehydrators at a 
community level in the 42 kitchen gardens of the Horta à Porta Project ς Biological Kitchen Gardens of Greater 
Proto ς and, at the same time, sensitise around 3500 people.   
    
Find out more about this action in the good practice document. 

 

Turning imper fect products into opportunities   
Associació Espigoladors, Catalonia, Spain 

 
¢ƘŜ !ǎǎƻŎƛŀŎƛƽ 9ǎǇƛƎƻƭŀŘƻǊǎ όDƭŜŀƴŜǊǎΩ !ǎǎƻŎƛŀǘƛƻƴύ Ǌecovers fruit and 
vegetables that ƘŀǾŜƴΩǘ been harvested because of falling sales, aesthetic 
reasons, surplus production, or because the product is already ripe and 
consumers will no longer buy it.  
 
The collected fruit goes through two possible channels: some is 
transformed into other food products (jams, spreads, juices, sauces, pâtés 
and conserves), marketed under the es im-perfect brand, while the rest 
goes directly to social organisations that manage access to food for groups 
at risk of social exclusion who participate in the entire initiative, carrying 
out both collection and in production tasks. As a result, the initiative is both social and environmental.  
 
For the EWWR, the Associació Espigoladors organised the first Big Lunch in Barcelona where they had a stand 
explaining their activities. They fed 4,000 people with surplus food and recovered an amount of 3,685 kg of food 
waste during the activities implemented during the EWWR 2014, including 6 gleaning actions.  
 

 
Find out more about this action in the good practice document. 

http://www.ewwr.eu/docs/case_studies/BE_case-study_awards2014_Foodwe.pdf
http://www.ewwr.eu/docs/case_studies/ES_case-study_awards2014_Espigoladors.pdf
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Business /Industry category   
 About 52% of the 2014 EWWR Actions were registered in the Business/industry category. Out of these, 14 were 

nominated. The Jury selected the following winner and finalists: 

 

Winner:  

 

United Against Waste Challenge                               
Unilever Food Solutions, Flanders, Belgium 

 

¢ƘŜ ά¦ƴƛǘŜŘ !Ǝŀƛƴǎǘ ²ŀǎǘŜ /ƘŀƭƭŜƴƎŜέ ƭŀǳƴŎƘŜŘ ōȅ ¦ƴƛƭŜǾŜǊ CƻƻŘ {ƻƭǳǘƛƻƴǎ 

(UFS) was a campaign in France, Netherlands and Belgium calling professional 

chefs to realise an audit of their kitchens waste. 36 restaurants participated. 

Thanks to the audits, professional chefs could consider the amount of waste 

they produced, and find the motivation to reduce it.  

 

UFS built a website containing information on food waste, exposing the project 

and giving suggestions and tricks to chefs on how to avoid food waste. For the 

same purpose the action developer furthermore created a mobile app, a guide 

manual, a food waste calculator, factsheets and videos.  

 

Both kitchen staffs and clients outputs, in 9 pilot 

sites, showed that their tools can reduce waste from restaurants by 20%. Those 

results have been announced during the EWWR through a press release directed 

to professional media in France, Belgium and Nederland.  

 

 

Have a look at the good practice document for this action or go to their website. 

 
 

  

 

 

 

 

 

http://www.ewwr.eu/sites/default/files/case%20studies%202012/EWWR_2012_Case%20Studies_Business_Italy.pdf
http://www.ewwr.eu/docs/case_studies/BE_case-study_awards2014_UFS.pdf
http://www.unileverfoodsolutions.be/
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Finalists:  

Akj¢p feed waste  
Simply, Italy  

 

Together with the WWF NGO, the supermarket chain Simply 

launched a campaign aiming at raising awareness about food 

waste. In each of the participating supermarkets an information 

desk was set up and communication material specifically created 

for this purpose was distributed to inform customers and to stress 

the importance of waste reduction and recycling. Simply set up a 

discount policy on products close to expiration, boosted with the 

ƭŀōŜƭ ά[ŜǘΩǎ ŀǾƻƛŘ ǿŀǎǘŀƎŜέΣ ŀƴŘ set up a system of donation to 

non-profit organisations for products that are still edible but 

cannot be sold.  

 

The campaign also raised awareness towards different kinds of waste. They replaced single-use disposable and 

non-recyclable products with reusable ones and with products that have already been recognized for their eco-

designed packaging. Replicated among the 694 Simply supermarkets across Italy, the action reached 9.500 

employees and around 4 million weekly customers across the whole country.  

 

Have a look at the good practice document for this action. 

 

Weigh and think   
Campos Estela, Catalonia, Spain 

 

Promoting healthy food habits in schools through good and 

fresh locally sourced products, Campos Estela created the 

Weigh and Think project to reduce food waste at school. To 

sensitise schoolchildren on this issue, they created a system. 

After their meal, the children separate their leftovers and 

weigh them. Then, they record their results under the 

supervision of an adult. Considering the results, the kitchen 

staff and teachers have to think about it and to propose 

solutions to tackle it.  

 

During the EWWR, they set up an information stand presenting the project in the town of Rubí during a Big 

Lunch event, serving a fruit salad made from overripe fruits. It was also the occasion to apply their system in 5 

different schools. Around 1000 children have been testing this system, avoiding 332.50 kg of waste. 

  

Find out more about this action in the good practice document. 

http://www.ewwr.eu/sites/default/files/case%20studies%202012/EWWR_2012_Case%20Studies_Business_Asturias.pdf
http://www.ewwr.eu/docs/case_studies/IT_case-study_awards2014_simply_spa.pdf
http://www.ewwr.eu/sites/default/files/case%20studies%202012/EWWR_2012_Case%20Studies_Business_Sweden.pdf
http://www.ewwr.eu/docs/case_studies/ES_case-study_awards2014_Campos_Estela.pdf
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Educational establishment category  
About 5% of the 2014 EWWR Actions were registered in the Educational establishment category. Out of these, 

12 were nominated for the awards. The Jury selected the following winner and finalists: 

 

Winner:  
 

4th One week for waste reduction -  600 clicks for the environment  
.ŜǘƘƭŜƴ DłōƻǊ ¨#D YƛƴŎǎƪŜǊŜǎǃ ¢ŀƎƛǎƪƻƭłƧŀΣ .ǳŘŀǇŜǎǘΣ /ŜƴǘǊŀƭ IǳƴƎŀǊȅΣ IǳƴƎŀǊȅ 

 

To raise awareness about waste reduction among its students, 

this primary and secondary school created an inventive 

software aiming at stimulating the childrenΩǎ curiosity and 

motivating them to reduce their waste. The children who 

adopted a good behaviour were rewarded by the possibility to 

click on one block of a picture blurred by 100 pieces of black 

rubbish cubes, and to discover gradually the picture of an 

endangered species.  

 

Adapted to every child according to its grade, this tool 

stimulated children to take all different kinds of waste 

prevention, reuse and recycling measures. This could include 

taking the proper amount of food on their plate to avoid food 

waste, sorting out waste properly or preferring refillable or 

recycled packaging over single-use packaging. After the 

EWWR, some of the teachers even decided to continue to use 

the software in order to make waste reduction an everyday 

habit for children.   

 

 

Added to this game, some of the courses followed by the schoolchildren (maths, natural sciences and English) 

where oriented toward subjects linked to waste reduction. Upcycling workshops aiming to transform plastic 

bottles in bracelets, toys and ornaments have also been organised. 120 students and teachers were involved in 

this action and 10kg of food waste have been avoided.  

 

 

Have a look at the good practice document for this action. 

 
 
 

http://www.ewwr.eu/docs/case_studies/HU_case-study_awards2014_%C3%9A%C3%81G.pdf
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Finalists:  

Eating consciously and without waste!  
1° Istituto Comprensivo di Melilli ς Siracusa, Melilli, Sicily, Italy 

 

The G.E. Rizzo Secondary School of Melilli organised all kinds of theoretical and practical activities aiming to 

ǊŀƛǎŜ ŀǿŀǊŜƴŜǎǎ ǘƻǿŀǊŘǎ ŦƻƻŘ ǿŀǎǘŜ ŀƳƻƴƎ ǘƘŜƛǊ ǎǘǳŘŜƴǘǎΦ ! ŎƻƴŦŜǊŜƴŎŜ ŀōƻǳǘ ά²Ƙŀǘ ȅƻǳƴƎ ǇŜƻǇƭŜ ŜŀǘΣ Ƙƻǿ 

ǘƘŜȅ Ŝŀǘ ŀƴŘ Ƙƻǿ ǘƘŜȅ ǳǎŜ ŦƻƻŘέΣ Ƙŀǎ ōŜŜƴ ƻǊƎŀƴƛǎŜŘ ǘƻ ƭŜŀǊƴ ŀōƻǳǘ ǘƘŜ ƛǎǎǳŜǎ ǘƘŀǘ ŎƻƴŎŜǊƴ ǇŀǊǘƛŎǳƭŀǊƭȅ ǘƘƛǎ ŀƎŜ 

class. A cookery workshop also explained how to reduce our food waste by cooking some of the products we 

consider as leftovers. 25 kg of food waste has been avoided thanks to this workshop. 

 

Other aspects of waste were covered: a sustainable shopping 

explained to students how to buy smartly, avoiding products 

with too much packaging. They also screened the documentary 

Trashed which raise awareness towards a sustainable waste 

management, and visited a water treatment plant to show the 

quality of the water and the usefulness of drinking bottled 

water. In total, around 1000 students participated in the action.  

 

Find out more about this action in the good practice document. 

 

 

Recycling Ö Thinking Green  

 First Private Mathematical Gymnasium, Sofia, Bulgaria 

 

The First Private Mathematical Gymnasium, together with the Private Primary School Pythagoras, involved its 

394 students, as well as their parents, in several activities linked to waste reducing, reusing and recycling. A 

poster workshop, an exhibition of Christmas decorations made out of recycled products, a fashion contest with 

outfits made of recycled materials, a waste paper campaign and other activities aiming to reconcile children 

with the nature.   

 

Thanks to the waste paper campaign, 6025 kg of paper has 

been collected to be recycled. The final amount of the 

collected waste paper was announced together with the 

names of the winners of the fashion contest during the 

EWWR. The principle asset of all the activities that have been 

conducted is the fact that the students were involved and 

able to give free rein to their imagination. 

 

Have a look at the good practice document for this action. 

 

http://www.ewwr.eu/sites/default/files/case%20studies%202012/EWWR_2012_Case%20Studies_Educational_Brussels.pdf
http://www.ewwr.eu/docs/case_studies/IT_case-study_awards2014_1ICM.pdf
http://www.ewwr.eu/sites/default/files/case%20studies%202012/EWWR_2012_Case%20Studies_Educational_Brussels.pdf
http://www.ewwr.eu/docs/case_studies/BG_case-study_awards2014_FPMG.pdf
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Individual Citizen  
 
About 2% of the 2014 EWWR Actions were registered in the Individual Citizen category. Out of these, 3 were 

nominated. The Jury selected the following winner and finalists: 

 

Winner:  

A year without waste bins  
Yacine Canamas, Brussels, Brussels Capital, Belgium 

       

aŀȅōŜ ǘƘŜ ŦƛǊǎǘ ǎǘŜǇ ǘƻǿŀǊŘǎ ȊŜǊƻ ǿŀǎǘŜΣ άŀ ȅŜŀǊ 

without ǿŀǎǘŜ ōƛƴǎέ ǿŀǎ ǘƘŜ ŜȄǇŜǊƛŜƴŎŜ ƭƛǾŜŘ ōȅ ¸ŀŎƛƴŜ 

Canamas and his family. The goal being to reduce the 

amount of waste produced by his family, this 

experience was also to have a better idea about what 

amount of waste can produce a family during one year. 

Considering that they live in a city, and that parents 

work, the location and the time that remains where two 

obstacles to deal with.  

The idea was to apply intensively all the solutions that 

are available to reduce waste (group purchases, organic 

markets with products traded in bulk, reusable bags, composting, returnable packaging, etc...). They also 

decided to keep the recyclable items, one part being recycled at the end of the experiment, and the other part 

being upcycled in artistic use.  

To give his experience a feedback, Yacine Canamas produced some comic strips to explain his everyday life, 

living this experience. It gives a very recreational communication tool by explaining the bad, as well as the good 

moment with a humoristic story telling.  

At the end ƻŦ ǘƘŜ ŜȄǇŜǊƛŜƴŎŜΣ ¸ŀŎƛƴŜ ŀƴŘ Ƙƛǎ ŦŀƳƛƭȅ ǇǊƻŘǳŎŜŘ ƻƴƭȅ мс ƪƎ ƻŦ ǿŀǎǘŜΦ .ŜƛƴƎ ŀ п ǇŜǊǎƻƴǎΩ ŦŀƳƛƭȅΣ ǘƘƛǎ 

amount means that they 

produced 120 times less 

waste than an 

equivalent European 

family.  

 

 

Find out more about this 

action in the good 

practice document. 

http://www.ewwr.eu/docs/case_studies/BE_case-study_awards2014_Yacine_Canamas.pdf
http://www.ewwr.eu/docs/case_studies/BE_case-study_awards2014_Yacine_Canamas.pdf
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Finalists:  

Waste Not Want Not Composter Design  
Emma Hickey, Mqabba, Malta Xlokk, Malta 

 

Promoting at the same time food waste composting, materials 

upcycling, and the Do-It-¸ƻǳǊǎŜƭŦ ǇƘƛƭƻǎƻǇƘȅΣ ǘƘŜ 9ƳƳŀ IƛŎƪŜȅΩǎ 

project was to produce a self-designed composter and to place it at 

a local fitness center. Favorable to the consumption of fresh fruits 

and vegetables, the local fitness center was a great source of 

compostable products.  

 

Created by using wood off-cuts from a local furniture business 

workshop, this composter contains different compartments 

dedicated to hold compostable food and seeds (depending on the 

season they should be planted). Two pots are here for the planting of the said seeds and some gardening tools 

are added to the composter. Constently available in the local fitness center, this composter provides a good tool 

to sensitive the club members who still continue to bring their food waste from home to compost it. 

  

Have a look at the good practice document for this action. 

 

Waste sorting, recycling and reuse in our village  
Greksa Lászlóné, Homokmégy, Bács-Kiskun County, Hungary 

 

DǊŜƪǎŀ [łǎȊƭƽƴŞ ǿŀƴǘŜŘ ǘƻ ǊŀƛǎŜ ŀǿŀǊŜƴŜǎǎ ǘƻǿŀǊŘǎ ǿŀǎǘŜ ǊŜŎȅŎƭƛƴƎ ŀƴŘ ǊŜǳǎƛƴƎ ŀƳƻƴƎ ƘŜǊ ǾƛƭƭŀƎŜΩǎ ƛƴƘŀōƛtant. 

To do so, she organised four different activities. 

 

CƛǊǎǘ ƻŦ ŀƭƭΣ ǎƘŜ ŎƻƴŘǳŎǘŜŘ ŀ ά{ŜƭŜŎǘƛǾŜ ǿŀǎǘŜ ŎƻƭƭŜŎǘƛƻƴ ŘŀȅέΦ Just 

thanks to an announcement published in the local newspaper, 

she gathered nearly 500 people, which is equivalent to the third 

of ƘŜǊ ǾƛƭƭŀƎŜΩǎ ǇƻǇǳƭŀǘƛƻƴΦ {ƘŜ ŎƻƭƭŜŎǘŜŘ молл ƪƎ ǇŀǇŜǊΣ нлл ƪƎ 

plastic bottles, 20 kg metal cans. The other activities consisted in 

an upcycling workshop for children, a glass jars collection, 

recycling and distribution, and in a study about how 5 families 

could avoid food waste.  

 

In order to give a better picture of the impact of their actions, all the data about the amount of waste collected 

or saved have been consciously ascertained. That allowed the participants to realise that individual actions, 

added to each others, do matter.  

         

Find out more about this action in the good practice document. 

http://www.ewwr.eu/docs/case_studies/MT_case-study_awards2014_Emma_Hickey.pdf
http://www.ewwr.eu/sites/default/files/case%20studies%202012/EWWR_2012_Case%20Studies_Others_Oxfordshire.pdf
http://www.ewwr.eu/docs/case_studies/HU_case-study_awards2014_Greksa_L%C3%A1szl%C3%B3n%C3%A9.pdf



















