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A snapshot of food waste  
generation in a charity kitchen  
Circular economy within a charity kitchen  
#food, # charity, # circulareconomy # circular food  

 

The history of charity system in Romania is quite new and started, first of all with international help and 
experience exchange after the end of communism. Since then many NGOs started to work, providing 
social services among them, providing warm meals for people in need. One example is Asociația 
„Filantropia Ortodoxă” Bistrița-Năsăud - The purpose of the association is to improve the quality of life 
in the territorial communities through: social, medical, cultural, educational, economic and environmental 
services, provided in the Christian spirit. The Kitchen was funded by the Ortodox Church – Arhiepiscopia 
Vadului, Feleacului si Clujului Asociația „Filantropia Ortodoxă”Filiala  Bistrița-Năsăud and daily feed 
around 80 persons. The menu depends on donations that could be in money or nature.  
 
Clients: As we already know the customers are persons in need such as: persons with a low living 
standard; Old people living alone; Poor people; Families with many children; One parent families. 
They all have different needs but food is a common need. They can be registered with the association 
or not. No one in need leaves the premise hungry.  
Food Suppliers: Restaurants – they donate some of the food; Supermarkets – through their social 
policies, supermarkets provide some food products to the association; Sellers – there are some small 
business & family businesses that donate some food to the Association; Local farms- provide vegetable 
and fruits; Citizens – donate mainly money but, during winter or Easter holidays they provide some 
packaged food to families in need; Local authority – can provide some funding for social services.  
 
Food waste: Having in mind the process of preparing food the cook informed us that no leftovers are 
produced, all food is distributed on a daily basis. Even if the kitchen is small they use all food products 
to prepare daily meals.  
Storage and packaging: Food stay not for long in the kitchen as the food donation is received or 
purchased in small quantities for a maximum of one week or a couple of days. That means no food is 
wasted because of “Best by” and “Use by” dates. 
Packaging: There is some food packaging plastic, paper or tetra pack but the staff uses it to provide 
food to people. Some plastic cans such as Crème fraiche or yogurt cans (1 kg) are used for providing 
soup or some other food to people. They are not thrown away. Because of COVID 19th pandemic people 
do not eat food in the small canteen but they take away their food using: own vessel; Pots; Paper bags; 
Plastic Bags. No education issues for customers how to deal with packaging waste. Canteen staff 
observes that people use the same dishes to take food away. Very clean and well preserved dishes.  
 
Conclusions: The social canteen is an important element in the local landscape, supporting the local 
public authority in the fight against poverty and lack of food for a significant group of people. 
The situation related to the covid pandemic 19, the foreseeable economic crisis, the war in Ukraine and 
the large number of immigrants will lead to an increase in the need for the quantities produced, which 
could lead to an increase in the amount of food waste. 
Our course is prepared at a usable level, independent of the staff of the social canteens that we 
encourage to use these materials in order to broaden their perspective and understand the importance 
of reducing food waste. 
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Do you want to know more? 
      Please visit our free e-learning platform at ce4foodtraining.eu 

! 
 

 

 

http://ce4foodtraining.eu/

