
EDU4FOOD Webinar
The Farm to Fork
Sector in Denmark

May 20th, Tuesday, 14-17 



Educating youth towards sustainable,
healthy and equitable food systems

ABOUT THE PROJECT

The EDU4Food project focuses on developing
competencies in sustainable food-relevant
sectors and promoting deep knowledge of the
main pillars of the Farm to Fork Strategy for
youth and youth workers through educational
modules as well as activities, methodologies, and
lesson plans that align with sustainability goals.
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1) Educate young people about sustainable food systems.

2) Inspire consumption change through interactive tools
for youth workers.

3) Promote healthy eating, foster youth employment in
the food industry.

4) Connect young people with local stakeholders and
disseminate project results.

5) Promote inclusivity and accessibility, ensuring the
project's material engages and involves people from
disadvantaged backgrounds.

KEY PROJECT GOALS
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EDU4FOOD Webinar
Overview of the
Afternoon



Session 1:

Danish Innovation:
Changing Food

Systems
(14-15) 

Regenerative Approaches:
Harvesting From the Sea

The power of Fungi: 
Make Your Meals MATR

The session will include Project Results Presentation
by Crossing Borders on the EDU4FOOD project.

https://xn--havhst-eya.dk/
https://matrfoods.com/


RECIPE BOOK & COOKING VIDEOS

EDU4FOOD WEBINAR |  MAY 2025

Edu4Food has created a recipe book with
recipes and cooking videos with local
ingredients, aimed at supporting small
farmers and encouraging healthy cooking
practices.
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SUCCESSFUL CASE STUDIES

The project also collected ten case
studies of successful and innovative
sustainability initiatives, aiming to
inspire others to contribute toward a
more sustainable and equitable food
system.
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SPEAKER INTRODUCTION

THE POWER OF FUNGI: 
MAKE YOUR MEALS MATR

Emil Kleis Boll

https://matrfoods.com/
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REGENERATIVE APPROACHES:
HARVESTING FROM THE SEA

Anne Stald Møllmann

SPEAKER INTRODUCTION

https://xn--havhst-eya.dk/


An ambition to combinemarine
restoration and food production



Climate crisis Biodiversity crisis Food
cr
isis





Established gardens

Newest gardens

Gradens in the making

Blue community gardens in DK







Small scalecommercialcultivationtoday



Small scale commercial cultivation tomorrow?



CoolBlueFuture.org



Get involved–become a member or donate to 
Havhøst



www.havhoest.dk

www.linkedin.com/company/

havhoest
www.facebook.com/havhoest

w ww .i nst agra m.c o m/ha v h oe st



Session 2:

Get Involved:
Volunteer Opportunities

in Denmark
(15-16) 

Byaasgaard: 
From the Bottom Up: Get involved

with Small Scale Farming

Madboks: 
Join the Fight Against Food Waste in

Copenhagen

The session will include Project Results Presentation
by Crossing Borders on the EDU4FOOD project.

https://www.facebook.com/Madboks/?locale=da_DK
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EDUCATIONAL MODULES

Edu4Food includes five comprehensive educational
modules meant to familiarise readers with different
aspects of the farm-to-fork processes.

These resources include training kits on: Food Waste,
Sustainable Agriculture, Food Processing, Food
Quality & Safety, Supply Chains 
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OPPORTUNITIES FOR VOLUNTEERING -
SMALL TO LARGE SCALE FARM

Elena Horton &
Kenneth Tang Larsen

SPEAKER INTRODUCTION



Byaasgaard
Naturecamping & Microfarm

a working experience farm



Who are we at Byaasgaard and what
do we do?
Naturecamping
Working workshops (ceramics & old handworks)



Who are we at Byaasgaard and what
do we do?

Farm Shop & Coffee Shop



Byaasgaard
From the Bottom Up: 

Get Involved with Small Scale Farming!
Small-scale-farming

Who are we at Byaasgaard and what
do we do?



Byaasgaard
Naturecamping & Microfarm

a working experience farm

By the water 45 minutes north of Copenhagen

Naturecamping 
micro-agriculture-farm
Farm Shop & Coffee Shop
Working workshops (ceramics)



How can you get involved?
We offer community work days, including coffee and lunch:

10:00 - 13:00 Saturday 14th June
10:00 - 13:00 Wednesday 23rd July
10:00 - 13:00 Wednesday 6th August

Email us at pernille@byaas.dk 
Or message us through our Instagram page
@byaasgaard.mikrolandbrug to book a space!
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JOIN THE FIGHT AGAINST FOOD
WASTE IN COPENHAGEN

Pauline Blondet &
Wasiem von Heydebrand

SPEAKER INTRODUCTION

https://www.facebook.com/Madboks/?locale=da_DK


Madboks

Madboks is a volunteer organization
that focuses on creating more
sustainable communities and has
been saving food surplus from
supermarkets and bakeries from
becoming waste since 2020. 
We aim to provide better nutrition to 
improve people’s health by making 
better food more accessible while 
fighting food waste.





SolRa 
Agroforestry

Session 3:

Learning Pathways:
Sustainable Education

Programs
(16-17) 

Technical University of Denmark: 
MSc programme in  

Food Technology 

Syntropic Agroforestry: 
Low-input food systems for the

growers of tomorrow

The session will include Project Results Presentation
by Crossing Borders on the EDU4FOOD project.

https://www.dtu.dk/english/education/graduate/msc-programmes/food-technology
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EDUCATION GUIDE

A non-formal education toolkit for youth workers to
lead interactive workshops on sustainable food
systems using experiential, discussion-based
learning.

It features hands-on activities, farm visits, role-
plays, and collaborative storytelling to explore
topics such as food waste, sustainable agriculture,
and food safety.
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CAREER OPPORTUNTIES 

A resource outlining food systems-related career
paths with profiles, required skills, and educational
pathways for youth and educators.

It features career cards covering job descriptions,
core skills, education requirements, and salary
ranges in fields like agroecology, food
entrepreneurship, and urban farming.
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TECHNICAL UNIVERSITY OF
DENMARK: MSC PROGRAMME IN 
FOOD TECHNOLOGY 

Timothy John Hobley 

SPEAKER INTRODUCTION

https://www.dtu.dk/english/education/graduate/msc-programmes/food-technology


Food Technology
The MSc Eng programme in

By
Tim Hobley, Associate Professor, Head of teaching (tjho@food.dtu.dk)
Marianne Uhre Jakobsen, Associate Professor, Head of Studies (muja@food.dtu.dk)
Lukas Salvó Aabel, Student (s213511@student.dtu.dk)



Outline

Why?
Academic

requirement
s

Study plan Career



What is food technology?

Mathematics
Physics
Chemistry
Biochemistry
Microbiology

Healthy, safe and sustainable
foods and ingredients

Toolbox

Madværkstedet 2023

Combining methods, tools and techniques from different academic
disciplines to produce healthy, safe and sustainable foods and ingredients



Why food technology?

4

We need to produce more food, to feed more people,
using less resources and more sustainably.
Food and agro sector accounts for ca. 30% of green
house gas emissions (FAO)
13.2% of food is wasted between harvest and retail –
where food tech can play an active role; 19% more is
wasted before being consumed (UN)
The population is growing from 8 billion in 2022 to ca. 9
billion by 2037 and 10 billion in 2080 (UN)
Animal food sources contribute 60% to climate impacts
and 80% to land use of food production, whereas they
provide less than 20% of calories and 40% of proteins. 
Global animal protein consumption is predicted to increase
by up to 70% by 2050 (Falcon et al., 2022). 



We need a new generation of innovative engineers to
create safe, healthy and sustainable foods 

5

Novel foods from new agro sources

Safe foods from by-products and sidestreams

‘Animal’ ingredients
made by fermentation



Academic requirements for MSc Food Tech

Applicants from Denmark
Examples of BSc Eng programmes at DTU with access

Life Science Engineering (legal right)
Technical Biomedicine
Human Life Science Engineering
Biotechnology

Examples of BEng programmes at DTU which have access
Food Safety and Quality

Applicants from other Danish Universities (KU, AAU, AU etc)
International applicants

Academic qualifications will be assessed based on the
documents submitted



Study programme - Structure and study plan (2 years)

Specializations
Food Innovation
Food Safety

Any course in DTU’s course base
may be taken for credit as an
elective course

Innovation in Engineering
Quantitative Sustainability

Related to a
research project
Undertaken in
collaboration with
a company

7

Innovation course II
Core competence courses

Introduction to Food
Production chains
Food Safety in Production
Chains

Cross-disciplinary
content
Unique set of
engineering
qualifications



Study programme - Project-based learning

Course

Healthy, safe and
sustainable
foods and ingredients
Create a Start-up
Commercialise your ideas
Have an impact on
sustainable food production

Project

Madværkstedet 2023

Project courses
Work in teams to develop a solution using your toolbox of knowledge gained in the course



DevelopmentInnovationSafety - QCProductionFood
Tech

Careers



Learn more

10
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SYNTROPIC AGROFORESTRY: 
LOW-INPUT FOOD SYSTEMS FOR
THE GROWERS OF TOMORROW

Saul Avery 

SolRa 
Agroforestry

SPEAKER INTRODUCTION



Saul Avery SolRa

Low-input food systems for the growers of tomorrow

NordicSyntropics@gmail.com

Syntropic Agroforestry



Rethinking our food systems
●

●

●

Longterm thinking
Land Sharing vs Land Sparing
Low input systems

‘The Potato 
Tree’



Mimicking the forest



Ernst Gotsch

Fazenda 
Olhos D’Água

Bahia,
Brazil

Tropical 
system

Mimicking the forest



SolRa
Agroforest

Ballerup,
Denmark
Temperate
system

Mimicking the forest



Honey
berry

Poplar

Rhubarb

Sage

Apple

Strata: Utilisation of Space



Diversity











The growers of tomorrow?



The growers of tomorrow?



Volunteer opportunities - Ballerup

29 Nov
Tree 

planting

28 June
Summer 
pruning

And more!
solra.dk

http://solra.dk/




3 Day Intro Course - Bornholm
3 - 5 October 2025

50% practical
50% lectures

Taught in English



2026 = Launching ‘Faelles-skov’
SolRa Agroforest, 

Ballerup

●

●

●

●

●

April to November 

16 sessions 

Co-share harvest 

Build a community 

Learn to grow your
own agroforest



“Let Nature Invite You” - Ernst Gotsch

NordicSyntropics@gmail.com / Solra.dk 

Get involved:

- Intro Course 
(3 -5 October)
- Folkeskole 
Classes 
- Volunteer 
sessions 
- Faelleskov 
(2026)

mailto:NordicSyntropics@gmail.com
mailto:NordicSyntropics@gmail.com
http://solra.dk/
http://solra.dk/


PROJECT COORDINATOR

PROJECT PARTNERS

CONSORTIUM

The project is implemented by a consortium of five organisations from different
EU countries, each with expertise in the fields of education, sustainability,

entrepreneurship and social inclusion.
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EDU4FOOD.ERASMUS.SITE

Discover more about our project, 
find resources and get involved below

@Edu4Food 

Thank you for joining! 

@Edu4food.project.eu

https://www.facebook.com/profile.php?id=61559314598011
https://www.tiktok.com/@edu4food?_t=8nu1q9awDbd&_r=1
https://www.instagram.com/edu4food.project.eu/
https://www.youtube.com/@EDU4Food

