ZYITHMA AIAXEIPIZHZ AZDAAEIAZ TPOOIMQN

FIT MEALS

EFXEIPIAIO NOIOTHTAZ ZXHMATOZ MIZTOMOIHZHZ NO FOOD WASTE

MapdpTnua 1

-

H MNoAtikA Mowdtntag ZxAuatog Mwotonoinong “No Food Waste” tng enixeipnong catering “FIT
MEALS IKE”, KaBwg Kat 0L 0TOXOL TNG YO TNV aVOKUKAWON/avadlavopr) Tpo@ipuwy pe okond Th peiwon Twv
napayopevwy anoBAATwy ekepdalovtal Onwg NapakaTw:

H eneipnon catering pe enwvupia “FIT MEALS IKE” deopeUeTal va avaKUKAWVEL KOl avadlaveEL
TIC nePIOOEIEG TWV
XPNOWWONOIOUHEVWY TPOQPIHWY KAl TwV NopayOpeEvwY TEAKWV MNPOIOVTIWY HE OKono Tn Heiwon Twv
anoBAnTwy, TNV Nnpootaaia Tou nepBAANovTog, aAld Kal Tn S1dBeon TwV NEPIOTEWV PAYNTWY KAl YAUKWY
o€ euaioBnTteg ouddeg NANBuoOU.

Ta unoAsiypata Twv und enetepyacia  npwTwv/BondnTiKWV UAWV  Kal

Méoa andé Tnv apuOVIK ouvepyaoia OAwvV Twv €UNAEKOUEVWY napayoviwv (Sleubuvaon,
NPOCWNIKO, OUVEPYATEG, NPOUNBEUTEG, peodlovTeg, owpaTteia, oUAoyol kat MKO) dwao@alidel tnv
ENTUXNHEVN OAOKANPWON TOU £pYOU TNG.

Ma tnv kavonoinon tTwv napandvw, n enixeipnon catering €xeL EyKATaoTAOEL KAl EQApUOleL TO
2xAua Motonoinong “No Food Waste”, To onoio nepiapBavel 6Aeg TIG dlepyacieg TNG enxeipnong
catering nou ennpedfouv TNV UYLEWVA Kal A0QAAELD TWV AVOKUKAOUHEVWV/avVAdIaVEUOUEVWY TPOPIHWV.

To ~xAupa Motonoinong “No Food Waste” napakoAouBeital kal PEOW HETPHOUWY OEIKTWY,
ouvTnpeital Kal BeATwveTal pEoa and NPoypAppaTa eNBewpocswy, aELOAOYNOEWY KOl AVOOKOMAOEWY,
Ta onoia €xouv oxedlaoTel KATA TpoONo wote va divouv BAapog otnv NnpoAnyn, Aappfdvovtag unown TG
OLOPBWTIKEG eVEPYELEG, £QOOOV BLANIOTWOOUV [N CUUHOPPWOELG KATA TNV EQAPLIOYA TWV ANaAlTHOEWV TOU.

H eniteuEn Twv OTOXWV E€NTUYXAVETAL HE TNV UIOBETNON OUyXpovng TEXVOYvVWOoiag, TN
OUPHOP®WoN NPog TV Keipevn EBviKA kal Evwotakr) NopoBeoia, Tnv anacXdAnon npoownikou KAaTAAANAa
eknadeupEvou, aeBopevol Kabe opd Tnv EAANVIKNA Kal Evwolakr) NopoBeaia nepl epyaTikwy BepdTwyY Kal
XWPIG va yivovTtal QUAETIKEG BLOKPIOELG, BonBNTIKEG AstToupyieg Kat TN dLABeoN TWV aNALTOUUEVWY NOPWV
(5nAadn NBIKwV Kal UAIKWV PECWY), avayvwplon Kat agloAdynon Twv Kvduvwy Nou anoppéouv and Tnv
KALLOTIKI GAAOYR KOl EVOWPATWONR TOUG 0T Slaxeiplon TNG ac@AAELaG TPOPIHwWY, LECW TNG NPOCAPLOYNG
Twv BLadIKAOWWY, TNG €£A0PAAONG adIAAEINTNG €POBIOOTIKAG aAUCidag KAl TNG AAYNG HETPWYV YA TN
peiwon Tou nepBAAAOVTIKOU ONOTUNWHATOG KAl OUVEXA €ualobntonoinon, evnuEPwon Kat dECEUON OE
B<pata nou agopoulv tnv lMpootacia tou lMepiBdAiovTog Kal oe BEpata Meiwong twv AnoBARTwv
Tpowipwv. Ot edikdTEPOL OTOXOL AOPAAEING TPOPiUWY avda Asttoupyia NG enixeipnong catering “FIT
MEALS IKE” kaBiepwvovTal Kal avagkonouvTal HEow Twv AvaokonAoewy anod tn Aloiknon.

‘OAa Ta napandvw £yyuwvTal TN CUPPOPQWOoN HE TIG anattioelg Tou ZxAnatog Motonoinong “No
Food Waste”, kaBwg kat Tn d€0peuan NG enixeipnong catering ywa ocuvexr PBeAtiwon tng ot Bepata
€QAPUOYNG TOU €V AOYW Z XM UATOG.
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