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From Appealing to Healing:
The Future of Food

Peggy Chan, Executive Chef & Managing Director,
Grassroots Initiatives, Hong Kong
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ALTERNATIVE CATERER

For more information, please visit our catering page at
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WHERE DO WE SEEK ANSWERS T0
QUESTIONS THAT HAS NEVER
BEEN ASKED BEFORE?






1S DINING OUT TERRIBLE
FOR THE ENVIRONMENT?
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Hong Kong
August 16, 2018
ANNUAL FOODPRINT: 232 metric tons COe
Equivalent to ~50 passenger vehicles driven for one year Supplier Deliveries (Ground) 0.3 |kg COe/ton-mi I 50 | 2%
Suppher Detveres (Ar) 1.7 kg COLe/mi 13.4 5.8%
Waste 7 2.2 1.0%
Maed Garbage $30_|kg CO,e/ton 21 0.9%
Transpoetation Wine  Eags Recychng 1 kg COe/ton 0.0 0.0%
8% Avocads 1% 1% Estimate of remaining Compost 45 ucom 0.1 0.1%
" - OW/Grease 1 |kg COLe/ton 0.0 0.0%
Ufecycle Emissions of Foods a6.4 |  20.0%
Rae 29 |kgCOe/ig | 7 2.9%
Nuts & Cotfee 10.1 |kgCO.e/kg | 6 | 25%
" o 39 |kgCO.e/kg 4 1.9%
Staples m 08 ucom 3 1.2%
13 Nuts & Seeds 16 |kgCO.e/kg | 3 1.2%
Ohocolate 100 |kgCO.e/xg 3 | 11%
Avocado 1.3 kg CO0/kg 2 1.0%
Woe 15 |kgCO.e/kg 2 1.0%
Eags 21 |kgCO.e/ig l 2 0.8%
Estimate of remaining surveyed | various B 1.7%
Estimate of non-surveyed foods various 11 4.7%
Total emissions (metric tons CO,e/year)
Emissions per cover (kg CO,e)
» Electricity consumed accounts for 71% of carbon
: : 3 M . . Wastewater treatmen rved annuall)
» Emissions derived from transportation is higher e S—
relative to other ZFP participants, due to 97% imports Oelivery of tep water / disposal of wastewater
. . . . Mzintenance on the building, equicment, or vehicles
» Selective Sourcing: Sustainably produced rice results persanal laundering of emgioyee uniforms
in a 19% reduction in GHG emissions e
» Vegetar lan menu, I elative contributions and emission b:SEf“FO" p«;neatthﬁl a:.s'Se'S_tFrje.ci’;:'::on_'-'c;s'i3np:t-: Bafoelsf. o
on a. per cover baSIS are 65% lower than Othel’ ZFP ;_n;.;g':s't;n;kZEZT;]E;;:;;HSD" ation between distributer and warehouse may net te captured in this
participants
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CASE STUDY

Grassroots Pantry:
ALeaderIn the Sustainable Restaurant Business
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Background Information

Grassroots Pantry is a restaurant and worksnos in Hong Kong with a simple philcsopny: to creste food that
heals, meeting the highest culinary standards and using fresh organic local produce wherever possible and
plant-based ingredents. Everything they serve is mace in-house, over 90% of their ingrecients are certified

organc and they don't use any relined Sugars In 1e réestaurant
Founced by Feqgy Chan n 2012, Grassroots Pantry was estadlisheg with the cbjective 1o change the way
we think about fooc. Where do our meals come from? How are they procuced? What impact do our food

consumplon choces have on our planet?

They are commitled 10 celnverng the cleanest, most ethically-produced and nutneni-Cese ngrecients
They aim 1o share thatl knowlecge with ther communty by Selling a new stancard of heéaltny Invng and
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the Sustainable Restaurant
Business
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Recently added to the SDG Help Desk's repository of Best Practices case
studies, the actions of Grassroots Pantry--a Hong Kong restaurant, social
enterprise, and sustainable education platform--set a strong example of
how sustainable business operations can have great impact across many of
SDGs and of how making sustainable food choices can have particularly
strong impacts on SDGs 3, 12, and 13 on good health, responsible

consumption and production, and climate action respectively.

Click here to view our 2018 sustainability report



http://www.grassrootspantry.com/wp-content/uploads/2019/05/sustainabilityreport2018.pdf

1. SERVE PLANT BASED DISHES
2. ACCOUNTABILITY = SOLUTIONS




CHEF ACTIVISTS



MAD SYMPOSIUM - 26 & 27 AUGUST - 2018

As usual - Refshaleoen - Copenhagen, Denmark

The sixth MAD Symposium
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THE GRASSROOTS
MISSION
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THE FUTURE OF FOOD
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