QUOTES FROM “REKUK” AUTHORS

"The appreciation of the participants about the REKUK
tests carried out and the wide interest received by the
stakeholders of each partner show us how important
is the commitment to sustainability in the collective
meals that we have contributed to the joint work"
Nathalia Kisliakova
Project coordinator and Manager at Resource Management Agency (AU)

"With the training tool developed, catering service
sector has the opportunity to put into practice
solutions for sustainability in large-scale kitchens"
Hans Daxbeck
Managing Director of Resource Management Agency (AU)

" We are aware of the importance of the empowerment of

cooks, which are key figures for the sustainability of
kitchens. The REKUK test training demonstrated it in the 4
partners member countries"

Alessandro Triantafyllidis
President of AIAB Liguria (IT)
"The elaborated training tools are able to support the
kitchen staff for a long time on the theme of
sustainability and for the growth of their career"

Sara Flügel
Expert at Thüringer Ökoherz (GE)
"The issue of sustainability is dealt with in all the
modules and this is very important for the field of
collective repackages, so I hope it will be put into
practice in a widespread manner in the coming years, even
considering the differences in application among member
countries, which represents a added value for the project”

Alexandra Weintraud

Project manager at Resource Management Agency (AU)

"I suggest also providing 4-hour synthetic lessons for
each module, to get the best results even in the short
term for those who can not follow a longer course,
and for a total of 5 meetings in 1 year"
Franziska Galander
Expert at Thüringer Ökoherz (GE)

"The Rekuk project offers an important training tool
that can harmonize training and information standards
in different regions of the Czech Republic"
Jan Moudrý Sr.
Director of the Department of Organic Agriculture at the Faculty of
Agriculture of the University of Bohemia South to České Budějovice (CZ)
"The training update carried out and dedicated to chefs and
managers of collective meals, offers new educational
content and highlights the precious interdependence that
links each of the modules, for the effective sustainability
of the school lunches"

Francesca Coppola
Expert AIAB Liguria (IT)

"The 5 modules offer to all stakeholders (directors,
managers, experts, teachers, etc.) a structure to
renew and optimize the learning system”
Giorgio Scavino
Expert at AIAB Liguria (IT)
"The dissemination of the course is also important from a
social point of view for raising awareness of sustainability
issues. In this way, REKUK cover an important role,
because it describes the relationship of the school to the
whole food chain"

Jan Moudrý Jr.
University of Southern Bohemia (CZ)
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