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Have you thought about the need for a
production & consumption model towards a
Zero Waste Strategy? Maybe you have been
inspired by the cities going green one by one?

We definitely have been focused on these
subjects and our way of making a difference is
called Zero Waste Power project!

S titoliviomongelli@gmail.com
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Zero Waste Power in HoReCa is a project funded by the EU
(1.9.2019-28.02.2022)

Zero Waste Power in HoReCa has in its focus all subjects related to
the zero waste work and educational model. It aims to detect new
approaches in dealing with current environmental issues linked to
the HoReCa sector.

W i Livio Mone
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Who is involved in this mission?

Three vocational catering

S

[\\' schools, two adult education
D\\ institutions and two private
r\\ sector  organizations  from
- Croatia, Spain, Ireland, Slovenia,

and Italy.
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What are the outcomes of the project?

Zero waste will develop Zero Waste Curriculum, Zero waste digital

educational tools, and Zero Waste evaluation tool. All together they will be
one whole package for educating and estimating Zero
waste level.

Those tools are for workers/managers in the
HoReCa sector and future employee — present
students.
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New gained skills will provide a possibility for conducting Zero waste
management procedures and measures in a working environment.

THIS PLACE
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in HoReCa
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Are you thinking about making an environmental difference in your business?

To operate green is to save
money on energy, water, waste,
and staff retention. If you find
your self attracted to this subject
and want to make your business
in HoReCa sector greener, we can
support you with our solutions
and tools.

S titoliviomongelli@gmail.com
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At the same time, we appreciate
your experience regarding green
challenges in your HoReCa business
and would love to exchange good
practice.

Currently, we are looking for
stakeholders who are interested to
involve in the process of creating a
Zero Waste tools and to share its
experience in that process.

.
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Way to involve in Zero Waste Power project.

We will be testing tools in various HoReCa facilities in Zagreb, Celje and

Dubrovnik city and we offer you the opportunity to be part of this exciting
project to involve your hotel, restaurant, pastry shop regarding testing new Zero
Waste tools.

titoliviomongelli@gmail.com
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If your find your facility in a need for greening don't hesitate to contact us soon
and join our Zero Waste Power challenges.

At the end of the project, there will be a final estimation of facilities and the
possibility to reward Zero Waste Power star, so your costumers will be able to
recognize your environmental actions. «-«-- ,
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. : Thanks for your attention

Tito Livio Mongelli
Tel. +39 3358419377
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