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Our agenda

• Introduction to the webinar ‘sustainable food’ (Elke Dens) – 5 min

• Hospitality impact on our foodsystem (Anna Drozdowska) – 20 min

• What a difference one restaurant makes (Caroline Baerten) – 10 min 

• Panel debate about sustainable food led by dr. Allessandro Galli - 15 min

• Q & A from the audience – 10 min



The problem: gaps in our sustainable food future

1. The Food Gap

• 10 billion people to 
feed by 2050

• 50% more food 
needed by 2050

2. The Climate Gap

• How to produce 
more whilst 
reducing emissions 
to pre-2010 levels?

3. The Land Gap

• No net expansion 
in area of 
agricultural land

• How to produce 
more food without 
more land



The Food Gap

How will  we feed 10 billion people by 2050?

• The problem is not as simple as shortage of 

supply

• It is about how we can do this within 

planetary boundaries

“when implementing dietary changes, reducing food loss and waste, 

…and applying ambitious changes in food production practices, up to 10 

billion people could be fed within planetary boundaries.” (WWF)



The Climate Gap



Climate Impact: 
Meat vs Plant-Based

How cool is your food?



The Land Gap



Solutions: 

• Dietary choices

• Meal planning and procurement

• Better food loss and waste 
management

Check out:
Our workshop on sustainable food & 

many tools and practical tips on:
www.thetravelfoundation.org.uk

What can the

hospitality sector do?

http://www.thetravelfoundation.org.uk/
http://www.thetravelfoundation.org.uk/
http://www.thetravelfoundation.org.uk/
http://www.thetravelfoundation.org.uk/


Check out:
Examples on sustainable food

www.thetravelfoundation.org.uk

http://www.thetravelfoundation.org.uk/
http://www.thetravelfoundation.org.uk/
http://www.thetravelfoundation.org.uk/


Availble here:   https://www.oneplanetnetwork.org/value-
chains/transforming-tourism/roadmaps

• Agritourism linkages

• Hotel composting systems 

• Agricultural composting 
of hotel food and garden 
waste

• Partnerships with farmers 
for anaerobic digestion

• Training for chefs on low-
carbon menus 

https://www.oneplanetnetwork.org/value-chains/transforming-tourism/roadmaps


Today we look 

at the whole

foodsystem

Food and Agriculture

Organisation, UN.





HOSTS 
FOR LIFE

An idea to unite 
Hospitality and Regenerative Farming

Anna Drozdowska,
October 2022



CLIMATE CHANGE – HOW TO STOP IT?

•

•

•

IPCC 2019



GHG EMISSIONS BY SECTORS AND FOOD CHAIN

IPCC 2019



GHG EMISSIONS BY NASA– START OF AGRICULTURE SEASON



•

•

•

•

SOIL HOLDS THE KEYS TO CHANGE

We hav e the kn owl edge, techn ol ogy an d reso urces to reverse the 
trend an d regen erate our so i l s whil e producin g heal thy food



THE SOLUTION IS
REGENERATIVE FARMING

•

•



REGENERATIVE AGRICULTURE IS NOT NEW



•

•

•

•

•

•

REGENERATIVE FARMING 
BENEFITS



TOP SECTORS BASED ON AGRICULTURE

HOSPITALITY AND TOURISM



HOSTS FOR LIFE



•

•

•

•

HOSPITALITY CAN CONTRIBUTE 
TO NATURE-POSITIVE
PRODUCT SYSTEMS



FARMERS

•

•

•

•

ECOSYSTEMS

•

•

•

•

•

WHO WILL BENEFIT

HOSTS

•

•

•

•

LOCAL COMMUNITIES

•

•

•

•

GUESTS & VISITORS

•

•

•

•



NATURE-POSITIVE PRODUCTS
AS A POWERFUL MARKETING CONCEPT 

FOR HOSPITALITY AND TOURISM



FROM WELLNESS TO REGENERATION



SUCCESS 
STORIES



•

•

SPIER WINE FARM SOUTH AFRICA
•

•



•

•

AGROVIA COFFEE PLANTATION, MEXICO

•



•

•

ZERO FOODPRINT PROJECT

•

•



SEED SAVING & BIODIVERSITY GROWING





humus x hortense
Brussels, Belgium

Sustainable Fine Dining

Botanical gastronomy

By

Caroline Baerten x  Nicolas Decloedt

www.humushortense.be

@humushortense



humus x hortense timeline

 Since 2008  Botanical
Gastronomy concept in 
combination with sustainability
research

 2016 opening humus x hortense 
in Brussels

 2018 Best Vegetable Chef by 
Gault & Millau

 2019 Best Vegan Restaurant of 
the world

 2020 Green Michelin Star 



General sustainable policies

Waste reduction

Micro filtered water

Reusable incentive program

Chemical/air pollution reduction

Water efficiency policy

Energy efficiency policy

Sustainable design and objects



Circular thinking/zero waste

Botanical gastronomy

• Plant-based ingredients to decarbonize the menu  

• Soilmates from soil to plate: 100% regenerative, bird 

and bee-friendly farming 

• local (< 100 km radius from restaurant) 

• The tasting menu follows 24 microseasons 

• Reducing food loss in the field and food waste in the 

restaurant



Sustainable beverage policy

• From solid to liquid: zero waste and 
cuisine inspired botanical drinks

• Fair coffee, from small-scale, non-
industrial farmers 

• Biodynamic, natural and organic
Belgian/EU wines

• Promoting artisanal spirits and beers 
from Belgian and Brussels 
microbreweries 



Soilmates, a non profit project

More than 10 years of collab with organic/regenerative farm 
Le Monde des Mille Couleurs in Belgium

www.soilmates.be

Video You Tube :                    
https://youtu.be/LCZ1oH7HcNQ

http://www.soilmates.be/
https://youtu.be/LCZ1oH7HcNQ


www.humushortense.be

office@humushortense.be

http://www.humushortense.be/




Alessandro Galli, PhD
Global Footprint Network

Transforming Tourism:
Sustainable Food

1.8 planets





Our Daily activities leave a Footprint on the planet
What is the role of Food?

Food systems use resources 

and emit GHGs during each 

stage of their life cycle. 
Alessandro Galli | Global Footprint Network | alessandro@footprintnetwork.org

mailto:alessandro@footprintnetwork.org


What is the role of Food?



Why is that the case?

❑ Unhealthy and resource-demanding diets

❑ Intensive Agricultural Practices

❑ Food Waste

❑ and … long food chains



Why is that the case?



https://www.overshootday.org/power-of-possibility/

Alessandro Galli | Global Footprint Network | alessandro@footprintnetwork.org

mailto:alessandro@footprintnetwork.org



