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FOUNDING FATHERS

STAKEHOLDERS



1 million
tonnes less
food waste in 
2030 !



Our six Roadmaps



COVID-19 impact: a potato mountain





Some Key learnings from (temporary) Market place #goodfood:

• Different needs & request: supply, demand, support, many relative small volumes 
(<5 tonnes produce)

• Some matches of supply & demand were made – need case-by-case approach 
(automation of processes for a wide diversity of needs is challenging)

• A diversity of solutions has been initiated, during first COVID-19 wave the level of 
solidarity was high

• We couldn’t solve the “potato mountain problem”, lack of resilience in the 
specialized production & supply chain model

• Our main conclusion: better to focus on structural solutions, building on existing 
infrastructures and institutions, and build new partnerships

• Other factor: further decrease of “donated food” by retail & brand manufacturers 
to be expected due to scaling of their food waste prevention measures



Food 
Redistribution



Fruit & Veggie Brigade: 
Improving nutrition for those in poverty & fighting food waste 



• Fruit and vegetables that would otherwise be wasted are donated to us. 
• Products cannot profitably be sold in regular market (due to shape, 

size or colour or amount of handling/repackaging that is required).
• Products are perfectly suitable for human consumption.

• We redistribute these fruits and vegetables to food banks (via regional
distribution centres of the Dutch Food Banks).

• We work solely with volunteers.
• We obtain grants and sponsorship to run our operations.

Business model



Dutch Food Banks
• 172 local Food Banks
• 10 regional distribution centres
• 88.000 food bank customers
• 12.000 volunteers

Impact 

Groente & Fruitbrigade
• Close to 2 million kilogram fruits and vegetables

rescued since mid 2018
• We distribute our fruits and vegetables to

88.000 food bank customers
• 30 volunteers



Suppliers
We collaborate with farmers, farm cooperations and fruit & vegetable trading companies.



Roadmap

elianne.leeffers@groentefruitbrigade.nl



Concept

• 1 bowl of soup for
you is also a bowl for
someone else less
fortunate

• 1 bowl of soup for
you contributes to 
reducing food waste 

• 1 bowl of soup for 
you creates a job for
werk vulnerable
talent



Foodbank

• Ultimate goal: weakly 1 
liter soup for all clients 
from the foodbank

• Together with our clients 
we donated already 1.3 
million bowls of soup to 
the foodbank

• Target: sell 250.000 liters 
of soup and donate
250.000 liters to 
foodbanks

Voedselbanken Nederland voorzitter Leo Wijnbelt en staatssecretaris Klijnsma in 2015 bij de 
start van Soupalicious. Jette Klijnsma houdt het eerste emmertje  Souprise trots omhoog 



Lekker, gezond & betaalbaar
• Our soups are chock-

full with vegetables
that otherwise
would go to waste

• > 20 kinds of soup
per season, 16 vega
and 8 vegan

• Clean label cream 
and bouillon; easy 
on salt sugar & fat

• Tasty, fresh & 
healthy!

Soep from rescued vegetables…



Milco Aarts  06 – 31 97 40 82         
.milco@soupalicious.nl





The Instock Market Solution



How it works for the horeca business



Circular distribution centre

Climate neutral

Composting, Anaerobic 

fermentation

Animal Feed

Foodbank distribution point Sustainable transport



Technology

Collect big data to 

support forecasting

Artificial intelligence 

algorithm support 

decision to accept 

products

Efficient connection with 

logistic services

Notifications by push 

messages by chefs 

connected to order wish-

list

Automatic & dynamic 

Pricing



Creative Chefs

in the food 

service

Surplus & imperfect 

products 

by producers & 

retailer

Tractie



Predictions

2021 2022 2023 2024

Kilos rescued 400,000 1,250,000 2,750,000 5,600,000

Kilos rescued sold 320,000 1,000,000 2,200,000 4,480,000

Kilos rescued donated 80,000 250,000 550,000 1,120,000

Jobs created (fulltime) 10 16 30 46

kg CO2 emissions 756,000 2,362,500 5,197,500 10,584,000

m2 of Land 520,000 1,625,000 3,575,000 7,280,000

m3 of Water 64,000 200,000 440,000 896,000

Bart Roetert <bart@instock.nl> Selma Seddik <selma@instock.nl>



Changing the rules of Food 
Redistribution



Co n s u m e r  participation



Next steps: Social Menu #goodfood
Key elements of the Social Menu #goodfood:

• A range of healthy food products, produced at large scale by large and 
medium size food businesses with surplus food ingredients. Products are 
manufactured “on-demand” by a flexible network of food producers. 

• The partnership will operate as a social impact business model: all partners 
will operate via a non-for profit model, getting a fare share of the income 
via an open-book process. 

• With this model hundred thousands products per week will be given a 
valuable destination: as food for people, in the institutional and 
redistribution market. 

• Ambition: supply of 2.5 million products per year, rescuing 100 thousand 
tonnes of food waste in 5 years.



Moerman Food Use Hierarchy

• Prevention is key and the most systemic option.

• Reduction involves the optimalisation of current
processes and leads to direct profits and wins. 

• Replacement of (fresh/mild processed) food for
consumption by redistribution or sales in 
alternative channels is the first option if surplus is 
at hand. 

• Valorisation by processing is the best option for
larger volumes of surplus food, shelf life will be
extends and options for repurposing are increased.

• Circular (closed) supply chains, by unavoidable
side products as feed, and keep in the food supply
chain. 

Social Menu 
#goodfood



www.samentegenvoedselverspilling.nl


