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E|ysio is a sustainable London based catering
company Wor|<ing to reduce food waste by using

surplus ingredients.
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Food Waste has a huge impact on the environment,
and is more harmful when rooting than CO2.
Did you know that a 1/3 of food produce is Wastel
70% of food wasted comes from household, so we
at Elysia have decided to share our knowledge and

expertise on How to reduce food waste at home.

We have pu||ed JrogeJrher 3 \)\/orkshops to suit you
and your employees needs. Our Workshops are
designed to educate you on Food Waste whilst
oﬁ(ering you insighh{u| tips on how to reduce it in

your persono| life.

OQOur food uses the finest ingredien+s and made with

artisanal care.
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FOOD WASTE
TALK
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Our Food Waste Talk is designed to educate you
on Food Waste and the Impact it has on the
environment, whilst Jrecching you valuable skills
to reduce your food waste at home and in your

everydcy lives.

Included:
- Food Waste Presentation

- Olive tasting (Orgcmic vs Store BougH)
- Food Waste Quiz for Adults
- Digital Booklet with Food waste Reduction Tips
& Recipes

- Local Suppliers Guide & Discounts
- Two Members of Staff

Duration: 45 mins
Price: £190.00+Vat
Location: At your Venue




FOOD WASTE
DEMO
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If you are |oo|(ing for a more interactive event, then
our Food Waste Demo workshops is for you. This
workshop offer both the talk and an interactive
demonstration on How to make Pesto & Fermented
Vegetables using surplus food, you will also be able

to take both jars home with you!

Included:
- Food Waste Presentation
- Food Tasting (Organic vs Store Bought)

- Interactive Food Demonstration. (Learn how to
make recipes using food that you would normally put
in the bin)

- 2 x Jars filled with Pesto / Fermented Veg.

- Food Waste Quiz for Adults
- Digital Booklet with Food waste Reduction Tips &
Recipes
- Local Suppliers Guide & Discounts
- Guest Chef and Two Members of Staff

Duration: approx 2 Hours

Price: £35.00+Vat Per Person
Location: At your Office
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COOKING
GEL ARSES
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We offer a Cookery Class for up to 10 people
where we will promote food waste prevention and
encourage food waste recyc|ing. Using Root to Stem
and Nose to Tail +echniques you will learn how to

minimise your food waste and save money.
Once the Cookery class is over you will be sit back
and enjoy a 3 course meal you have made all from

food that you originq”y would off thrown qwqy!

Included:
- Food Waste Presentation

- Food Tasting (Orgonic vs Store BougM)
- Cookery Class, 3 Course meal
- Quiz for Adults
- Digital Booklet with Food waste Reduction Tips &
Recipes
- Local Suppliers Guide & Discounts
- Two Members of Staff

Duration: 3 Hours
Price: £90.00+V at Per Person

Location: Elysia | Arch 4 Voyager Business Park,
Spa Road, London SE16 4RP.




KIDS WORKSHOP
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We absolutely love visiting schools to talk with pupils

about food waste and sus+ainabi|i+y! We created a range

of activities for kids between 4 to 7 years old. They could

be qdap+e<:| to an older audience.

School Assembly(7-10 min):

- 7/ to 10 mins presentation about food waste and the

journey of food from farms to homes and landfill

- Video to watch and discuss about food waste

Class Activities (30 mins):
- Food waste + Solution
Videos and discussion
Activity: Imperfect Fruits & Vegetables - Name the
produce, know what we can do with them & understand
why they would have been wasted
- Recycling & Composting
Videos and discussion
Activity: 4 bins with interactive games where kids are

recycling every item provided to them

- Q&A

Price: To be discussed with the school
Location: At your School
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CONTACT INFO
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Rose Wilk-Mullis
rose.wi”(mu||is@e|ysidca+ering.com

07395 652 089

www.e|ysidcc+ering.com

Elysia | Arch 4 Voyager Business Park, Spa
Road, London SE16 4RP.
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https://twitter.com/Elysia_catering
https://www.instagram.com/elysia_catering/

