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Food in the Spotlight
Workshops for knowledge-hungry minds

feld:schafft. Against Waste. For Appreciation.



Workshops

Lifelong learning for more sustainability.

A selection for adults from our educational program to refl ect together on our everyday life.

Treat everyday things critically and concretely.

  Adding value for private life as well as for companies.

Food: Too Valuable to Waste
A workshop examining the food waste system:

• Where does food waste arise?

• For what reasons?

• What are the consequences?

• And what can be done about it?

Place  we are happy to come to you or can organize a room for an additional cost 

Duration  120 minutes

Price 170 €

Group size up to 25 participants

The World on one Field 
Worldwide, arable cropland covers 1.5 billion hectares.

If this area were fairly shared among all people on Earth, each of us would recieve about 

2,000 m² of cropland.

On this fi eld, everything we need must grow: from food to animal feed up to cotton for clothing or 

plants for bioenergy.

BUT 

How much cropland do we actually consume? Let‘s have a look together at the Global Field.

Place  Weltacker Innsbruck, next to the football fi eld Reichenau, Klappholzstraße 2

Duration  120 min

price 170 €

Group size up to 25 participants 

 feldschafft.at/weltacker-innsbruck



step INTO the Kitchen
Cooking Class - using the cooking spoon for the health of our bodies and our planet

Where taste, sustainable nutrition and knowledge come together. 

In this friendly round, we cook a 3-course-menu and, through it, sharpen oour perspective on conscious, 

sustainable and tasteful eating.

The food we eat determines not only our health, but also the health of our planet. 

Every day we make decisions through our food choices. But how not to avoid getting lost in the abundance 

of options? What is hidden behind all this food? How does it impact the environment? How can we make a 

difference through conscious choices? 

And most importantly: How can I create a tasteful meal out of all this knowledge?

Topics: Planetary Health Diets, Leaf to Root,  

Burgers 4 Future, old Bread - fresh Taste

Place  in a kitchen of your choice or ours

Duration  4 hours

Price 90 € / participant

Group size 5 to 10 participants

OUTSIDE on the fi eld
Gardening Workshop with all Senses

Digging into the soil with your hands, observing soil animals and smelling, tasting and discovering all kinds 

of plants. All this - and much more - can be actively experienced by gardening together in the Global Field!

While sowing, planting and harvesting plants together - depending on the season - we explore various topics 

related to gardening. What do plants need for healthy growth? What is soil? How can we improve it through 

sustainable cultivation methods?

Let‘s simply enjoy doing things together in the open air.

Place Weltacker Innsbruck,

Duration  2 hours (or more)

Price 200 € for the whole group

Group Size up to 10 participants

Group Events

What is feld:schafft?

feld:schafft is a cooperative oriented toward promoting a resource-conserving economy and reducing 

food waste, thereby raising social awareness and initiating change. On its culinary side, feld:schafft 

offers caterings and products prepared mostly from unused food. On its educational side, it provides 

workshops and excursions for different age groups. > feldschafft.at



Offer/Programm: Workshops and Group Evemts for Sustainability

The current global overuse of resources and climate change are on everyone‘s lips, and their effects are 

already being felt directly. Food production has enormous consequences for both the climate and the envi-

ronment. Food waste (with one-third of all food produced worldwide ending up as trash) plays a signifi cant 

role in these consequences. With our personal diet we can have a direct impact. 

Let‘s tackle these issues together and 

fi nd concrete solutions for everyday life.

Added Value for Your Private Life, Your Company or Your Training

Food is part of our daily lives and shapes us on many different levels (such as health, culture and the natural 

environment).

Our workshops help expand personal competences (such as health promotion and stress reduction) and 

provide new perspectives on nutrition, consumption and agriculture.

This also creates added value for both individuals and companies: strengthen team spirit, improve the working 

atmosphere and fostering awareness for sustainability.

feld:schafft offers these and other workshops & group events in order to promote

• a resource-conserving economy 

• the fi ght against food waste

have a look at www.feldschafft.at/feldschule

Target Groups

• employees training / training for companies

• advance/in-depth activities for high schools and adult groups

Other ideas or other wishes? just ask us!

Offer & added Value

Contact & Booking

bildung@feldschafft.at 

0681 81 81 43 42 (Claudia Sacher)

0670 65 10 922 (Ina Heitmann)


