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curious occurrence of our times. While the 

I would like to trace here is that of  

citizen action. In this I will share my 

food waste catering service, Rude Food 
Malmö, to bring you the story of current 
initiatives into food waste intervention. I 

highlight food waste both as an age old 
occurrence and as a sign of our times. 

To begin with outlining the sites of 
intervention into food waste, I shall delve 
into three turbulences from a citizen 

1.  Line of Resistance
Freeganism as an organised resistance to 
counter food waste was an outcome of 
the anti-globalisation movement in the 

move to quickly gain stronghold as a 

a conscientious few. Freegans resist the 
underuse of necessities like food and 
housing through self-organised tactics 

the form of a buddy system. Collectively 

each other to, ‘Leave it cleaner than you 

glance by authorities for whom a follow 

2. The Needy Knows

those that want to give and those that 

receive. Frequently organised by charities, 

those who need it. The food is sourced 
from commercial kitchens, donated, or 

is one who lives at the edge of others’ 

3. The Emergence 

of the Food Waste 

Entrepreneur 

more recent interventions into the curiously 

the restaurant business. The Real Junk 

Heres where we come to the story of Rude 
Food Malmö. I initiated Rude Food Malmö 

to relevant charities. Today we number 

food waste brunch every Saturday and 

service and one of the few climate 

Rude Food kitchen. Our menu is lacto-
vegetarian and vegan. The restaurant 
kitchen infrastructure for the initiative was 

to question the idea of the restaurant as 
a restaurant. 

Why do we call our food waste catering 

The Rude Food initiative is a socially 
innovative way to re-think the food on our 

way to look back and a way forward at 
interventions into food waste as everyday 

When we make more than we can eat 

by Zeenath Hasan 
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Chorchori / Discarded Veggie Parts in 

Mustard Paste
Some classics never die

yourself a meal. 

salt to taste

enough water until al dente.

remaining green chillis.

and you are left with a smooth thickness emanating from the 
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100% Raw Banana Ice Cream
Environmentally informed food innovation 

And make that a fair trade one while you’re at it’ 

As a food waste cook, the challenge is to make wonders out of a single 

time. 

or

or

fetish. 

for a good 6-8 hours at least. Remove from freezer and defrost at room 

least. 

Alternatively, the ice cream can be frozen and removed from the freezer at 

Zeenath Hasan - Founder, Director Rude Food
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